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THE

PREFACE

RS OZHING can be more Self-evi-
Y22 dent, than that the Uféfulne/s, and,
Boy confequently, the Value of Books of
this kind, depend upon the Integrity
and Cate of the IWriters, the Pains
they take T hemfelves, and the good Help and
/ﬁﬁdure they can procure ﬁ‘um Others. If anyof
thefé Requifites be wanting,they muff neceffarily
deceive the Reader, be deceived T hemfelves, or,
at befl; produce nothing but what’s Mean and
Trifling, and unworthy a Publick. Reception.
T here is nothing fo eafie, as the raifing whole
Regiments of Noftrun's and Recipe’s, if we
will but admit all the Voluntiers of this kind,
as fafl as they croud in, to be lifled; but thefe
forward Ones are generally found to fail us in
the Time of Trialy and the Succefs of the Day
moft commonly to depend upon fuch, aswith great
Trouble and Expence are prefs'd and drage’d
into the Seivice.
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v PR EFACE.

As for myfelf, I bave only to affiire the Reader
Tbar{:'.r tﬁeng/z'fe of a’az‘{fg .Gaaﬂ-m; was the jél;
Motive that at” firft engaged me in this Work
Jo bas that great Principle ever been too facred
in my Effeemy to [uffer the leaft Mixture of Un-
faithfulnefs or Carelefsnefs throughout the whole
Management and Compofure of it = And farther
to declare, That there bas beéen no Spare either
of Labour, or Time, or Money, in order to the
making this ColleCtion the Beff, and moff truly
Profitable in its kind; and thatthe great, Krow-
ledze and long Experience of thofe Bxcellent
Perfons who contributed to its Production, bave
abundantly qualifzed them for fetting “the laft
Hand to fuch a Work.  To thefé therefore are
due the greateft Tribute of Prarfé, and bigheft
Acknowledzements of Gratitude, who with a
Noble Charity and Univerfal Benevolence have
Expofed to the World fuch imvaluable Seciets, as
otheisy of a lfs generous Temper, would bave
taken a Pride, and made almoft a Merit of Con=
cealing.

And here 1 freely own the greateff Share of
our T hanks do be juftly owing to the Fair Sex 5
who, whether it be from the greater Yémferm_f/j
of their Natures, the greater Opportunities of
Leifure, or Advantages of acquiring Experience,
or from whatever other Caufe, are akvays found
moft Active and Induflrious in this, as well as
i all other kinds of Charity. Oh, Heavenly

Charity [
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Charity ! How often have 1 feen thee employ the
Rich in waiting upon the Poor, and Mifire[fes
in Nuifing and becoming Hand-maids to their
owon Servants 2 How often have I feen thee make
Perfons of the Higheft Quality kneel down to
the Dreffing of a Poor Man's Woand ? T hofe
of the greateft Nicenefs and Delicacy of Senfe,
vifit the Chambers of fuch, whofe Poverty and
Offenfive Dijtempers bave render'd them Nau-
Jeous and Loathfome beyond Expreffion 2 And
thofe of Tender and Weakly Conffitutions walk
through Midyizht-Frofts, to the Affiflance of
[fame Poor N@mri}}g Woman in ber Painful
and Perilous Hour ? And wonderful is the Stc-
cefs with which Almighty God does often blefs
their Labours (even in the If of Plain and
Simple Means) whofe Hearts be firft difpofes ta
Juch Beneficial Undertakings. How earnefily
is it to be wifb’'d that fuch Examples did more
univerfally abound, and that all nu{;_ﬁne Ladies
would firive to adorn their Charatlers, by Fe-
coming (to ufe the Fudicious Mr. Bickerftaff’s
Phrafe) Notable Women ?

Nor-can I forbear recommending this Generous
and Beneficial Practice to the Gentlemen of the
Clergy, ¢/pecially to thofe whofe Parifbes are re-
mote from .other Help.  How foon would their
Sfuperior Learning and Sagacity render them Ma-
Sers of this Ufeful Art ? How greatly would the
Exercife of it endear them to their People © What
. Reverence and Effeem, and confequently, <what
3 Optortynities



vi PiR . E/ F1AICIE,

Opportunities of duing Good in every other Way,
would this procure them ¢ Aud with what
Power and Aduthority would their Divine In-
fiructions enter into the Hearts of their Audi-
eince, when proceeding from the Mouth of fuch
a Benefatlor, to whom, under God, perbaps moft
of them are bebolden for their Health, their
Limbs, ory it may be, their very Lives ¢ T bis
will be to imitate their Great Mafter, who went
about doing Good, and Healing all thofe who
were oppreffed by the Devil, and who, where-
ver He met a “Patient, feldom fail'd of making
a Convert.

I make no doubt, but the Learned Gentlemen
of the Faculty will be too Generous to Mif=con-
fliue this fimnall Colle@ion of Phyfical Receipts,
(defigi’d for the Serviceof thofe who areneither
within the Reach of their Vifitsy nor in a Capa-
city of Gratifying their Trouble), as an Invafion
of their ‘Province, or a Defiefpelt to their Per-
Jons. I declare myfelf fo far from intending either
of thefe, that, on the contrary, I efleem it agreat
Happinefs and Bleffing to be able to have a ready
and conflant Recourfe to their Aﬁﬂame. And I
am pioud te owny that moft of the following
Preferiptions came from the moff  Eminent
Hands in that Profeffron. T be reff are all Inno-
cent and Safe 5 and both the one and the other
dpproved (ot from d/ingle Inftances of Succefs,,
but) fiom a long and repeated Expericnce.

T be



PREFA GE vii

The Direttions relating to COOXERY aig
Palatable, Ufeful, and Intelligible, which is moie
than can be Jaid of any now Publick in that
kind 5 fome great Maffers baving given us Rules
in that zrt fo ffrangely odd and fantaflical, that
tis bard to fay, Whether the Reading bas given
more Sport and Diverfion, or the Pratiice more
Vexation and Chagiin, in [poiling us many a
good Difb, by following their Directions. But
Jo it is, that a Poor Woman muft be laugh'd at,
for only Sugaring a Mefs of Beans ; whilft a
Great Name muft be bad in Admiration, for
Contriving Relifbes a thoufand times more Di=
flafiful to the Palate, provided they are but as
the fame time more Expenfive to the Purfe.

1 can afficre you, that a Number of very Cue
vious and Delicate Houfe-wives Clubb’dto furnifb
out this Coflettion, for the Service of Young and
Unexperienced Dames, who may from bence be
Infirutted in the Polite Management of their
Kitchens, and the Art of Adorning their Tables
with a Splendid Frugality. Nor do I defpair
but the Ufeof it may defcend into a Lower Form,
and teach Cook-maids at Country-Inns to ferve
us up a very agreeable Meal, from fuch Provifions -
as are Plaineft, and always at hand 5 inflead of
Spoiling thofe which are moff Rare and Coffly,
and provoking the Caompany to pafs them away,
in hafly Curfes, to the Place from whence the

A 3 anlucky
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unlucky Proverb fuppofes them to bave com ;
and fo quit Scores with bim that fent them.

7'he Wines which you are here taught to
make, are certainly of the greateff Perfection in
their Kind ; their Flavour and Tq/ic is Gene-
vous, and their Ingredients are Wholefome 5 and
fo lucky have their Authors been in their Imita
tion, that many very good Criticks have not onl)
efteem’d them the genuine Producey but of tlc{e
nobler Sorts tooy of the Foreign Vintages.

7 bus much, I think, may fuffice by way of
Preface 5 and lefs I could not poffibly fay with
any tolerable Regard, “either to the Merits of
thofe worthy Perfons to whom Lam indebted, or
the Intereft of 7 hofe whom 1 am endeavouring
to oblige, whoy thro’ Ignorance or Prejudice,
might otherwifé have depriv’d themfelves of fa
wvery Ufeful and Beneficial an Undertaking.




COLLECTION

OF

RECEIPT:S

IN

COOKERY,E?‘&.‘

A Green-Peale-Soup, without Meat.

sl AK E your Peafe, and in fhel-
| ling, feparate the Young from
the Old, then boil the Old ones
foft enough to firain through
a Cullender, then put the Li-
quor and what you ftrained through toge-
ther : With the Young Peafe whole, add
fome whele Pepper, two or three Blades of
Mace, and fome Cloves. When the laft
Pedfe are near cnough, take fome Spinage,

a




10 A Collection of Receipts

a little Mint, and a little Green Onion, not
fhred too fmall, a little Faggot of Thyme
and Sweet-marjoram ; put thefe into a little
~ Sauce-pan with near a Pound of Butter ;
« and as they boil up, fhake in fome Flower
to boil with it to the Quantity of a Dredging-
box full ; then put a Loaf of French-Bread
into the Broth to boil ; mingle the Broth
and Herbs together : When you have fea~
fon’d it to your Tafte for Salt, add fome
fmall white T'oaft neatly cut, and the Young
Peafe.

A wery good Soup.

TAKE a Shin of Beef, a Crag of Mut-
ton or Veal, and a bit of very good
Bacon, and half a Pound of Rice, fet them
on the Fire in as much Water as you
think will boil them to Rags ; keep it co-
vered all the while: When all the Goodnefs
of the Meat is out, ftrain it off, and put to
it fome whole Pepper, fome Cloves, Mace
and Salt to your Tafte. You may put Soup-
Herbs, or a quarter of a Pound of plumpt
Rice or Verma-jelly ; boil a French-Loaf, or
two or three Pigeons, for the Middle ; put
in with the Spice, a little Faggot of Thyme,
Savory and Marjoram : This makes an in«
comparable Peafe-Soup, if you put in a
Quart of Peafe with the Meat at firft, in-
ftead of Rice. :
§ A



in Cookery, &ec. I
A wery good Peafe-Soup.

U'T three or four Pounds of lean coarfe
Beef, with three Pints of Peafe, into
two Gallons of Water ; let it boil ’till the
Meat is all to Rags; and half an Hour be-
fore you ftrain it out, put in two or three
Anchovies ; then ftrain it from the Husks
and Meat, and put into the Sauce-pan as
much as you want for that Meal, with an
Onion ftuck with Cloves, a Race of Ginger
bruifed, a little Faggot of Thyme, Savory,
and Parfly, and a little Pepper: Let it boil
thus near half an Hour ; ftir in a Piece of
Butter, and fry fome For¢’d-Meat Balls, Ba-
con, and French-Bread eut in Dice, with
Spinage boiled green, to putto it in the
Difh.

Zo make Craw=fith or Prawn-Soup. -

AXKE fix Whitings, one large Eel, with
half a Thorn-back, clean them as to

boil, and put them into a Pot with as much
Water as will cover them ; fecum them clean,
and put in whole Pepper, Mace, Ginger,
Thyme, Parfly, and an Onion ftuck with
Cloves, with a little Salt, fo let them boil
to Math ; then take fifty Craw-fith, or, if
they cannot be got, take an hundred Prawns,
take out the Tails, and pick out the Bag,
and

ot



12 ACollection of Receipts

and all the Woolly Parts that are about the
Body ; put all into a Sauce-pan, with Water
and Vinegar, Lemon, Salt, and a Bunch of
Sweet-Herbs 3 let them ftew over a gentle
Fire till ready to boil ; then take out the
Tails, and fave them carefully, but beat all
the other Shells in the little Liquor they were
ftewed in, which, with a French-Roll, you
muft beat till the Shells are extremely fine :
When you have wathed all the Goodnefs
out with their own Liquor, pour the other
Fith Liquor through the Shells, and ftrain
all from the Fifh and Grit; then have a
large Carp ready ftewed, and lay it in the
Middle of the Difh ; add the Body. of a
Lobfter to the Soup, with fome ftrong Gra-
vy, and burnt Butter; heat the Tails of the
Craw-fith in the Soup, and pour all over
the Carp.

Peafe-Soup for Lent, or any Fafting-
Day.

PUT a Quart of good breaking Peafe to
fix Quarts of Water, and boil them 'ull
they are tender ; then take out fome of the
clear Liquor, and ftrain the Peafe as clean
as you can from the Husks: Take fome
Butter and boil it, and when it breaks in the
Middle, put to it an Onion and fome Mint
cut very imall, Spinage and Sorrel, and a
little Sallery cut large ; flir it ofien, and let
' it
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it boil about a quarter of an Hour ; then
fhake in fome Flower with one Hand, and
fome of your thin Liquor with the other;
then put in the thick ftrained Liquor fome
Pepper, Mace, and Salt, and boil it an Hour
longer ; then put into as much as will make
a large Difh, one Pint of fweet thick Cream ;
put a French-Roll crifpt, and dipt in Milk,
in the middle of the Difh.

To make a Meat-Soup, wvery good.

TAKE a Piece of coarfe Neck Beef, a Crag
of Mutton, and a Knuckle of Veal ; boil
all thefe to Rags, with Salt, and Onion, and
whole Pepper : When there is no more Good-
nefs left in the Meat, ftrain the Liquor into
a Stew-pan, and fet it over the Fire; put
into it Cloves and Mace, and a little Lemon-
peel 5 let it boil a little, then put in a Pint
of ftrong Claret, three or four Anchovies,
with Gravy fqueez'd out of a lean Piece of
Beef fry’d for that Purpofe : Put in Ox Pa-
lates cut in Dice, let them be firft boil'd ve-
ry tender, Veal-Sweetbreads boil’d, Lettice,
Endive, Spinage, or what Herbs you pleafe,
boil’d green ; then take French-Bread, cut
it thin, and toaft it ; lay your Palates,
Sweetbreads and Herbs over all the Toafts :
Have a IFowl boil'd, and the Breaft ftuffd
with Forc’d-meat, and lay in the middle of
the Difh 5 pour the Soup over all.

. 7o



14 A Collection of Receipts

Zo Collar Beef, a wery good Way.

AKE aPiece of Flank-Beef, cut it
fquare, and take off the inner Skin,
make a Brine of Water and Bay-falt, ftrong
enough to bear an Egg, to the Breadth of
a Six-pence ; let the Beef lie in it one Week,
then rub it all over with Salt-petre, and let
it lie three Days longer; then take one
Ounce of White-Pepper, one large Nutmeg,
the welght of it in Mace, and the weight
of both in Cloves ; beat it all grofly, and
ftrew upon the Beef; then roll it up hard,
bind it with a Tapc, and few it up in a
Cloth, and put it in a long Earthen Pan,
fill it up with half Claret and half Water ;
cover it clofe with a coarfe Pafte, and bake
it twelve Hours in a very hot Oven ; then
take off the Tape and roll the Cloth very
hard about it again, tye it up, and hang it
up to drain and cool : If you like Herbs ;
Thyme, Sweet-marjoram, and Parfly fhred,
are the proper Sort 5 but it does not roll fo
clofe with as without. It can't be Bakd
too tender.

7o make French-Cutlets, very good.

SKIN a Loin of Mutton, and cut it in-
to Stakes, then take fome of the Lean
of a Leg of Veal, the weight in Beef-fuet,
g two
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two Anchovies, Thyme, Parfly, Sweet-mar=
joram and Onion, all finely fhred ; Nutmeg,
Pepper, Salt, and grated Bread, with the
Yolks of two Eggs; make Holes in the Lean
of the Stakes, and fill them fiill of this Sea~
foning, and fpread it all over the Stakes,
then butter as many Pieces of white Paper
as you have Cutlets, and wrap them up
every one by themfelves; turn up the Edges
of the Papers with great care, that none of
the Moifture get out ; therefore let the Pa-
pers be large enough to turn up feveral
times at the Edge; and, if occafion be, ftick
a Pin to keep it all in ; for this Gravy is all
their Sauce : When they are thus tight
wrapt up, put them upon a Mazareen, and
bake them : When they are enough, take
* them off the Difh they were baked on, and
put them on a clean hot Dith; do not take
off the Papers, but ferve them in as they
were baked: This is a very delicious favour
Difh, and done with little Danger of {poil-
ing, if you wrap them up clofe. Many
People like thefe beft without Sauce ; but if
you chufe it, let it be ftrong Gravy, Spice,
Onion, fhred Capers, Juice of Lemon fhook
up with a bit of Butter; but they are fa-
vpury and moft wholefome alone.

40
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Zo Collar a Breaft of Mutton, to Eat
\ Hot.

AKE a large Breaft of Mutton, bone

it, and take out all the Griftles, rub it
all over with the Yolk of an FEgg, feafon
it with Pepper, Salt -and Nutmeg, Parfly,
Thyme, Sweet-marjoram, all fhred fmall,
Shallot, if you love it, wafh and cut An-
chovy in bits, ftrew all this over the Meat,
roll it up hard, tie it with a Tape, and put
it into boiling Water ; when ’tis tender, take
it out, cut it in round Slices, not™ too thin,
pour over it a Sauce made of Gravy, Spice,
Anchovy, Claret, Onion, a few Swect Herbs,
ftrain’d and thicken’d with Butter and fhred
Pickles. Garnifh with Piekles.

Zo Stew Pigeons.

AKE fix Pigeons with their Gibletsy

cut the Pigeons in Quarters, and put

them in the Stew-pan with two _B,ladl_ of
Mace, a-little Pepper and Salt “and _]lm
Water enough to Stew them without burn-
ing ; when they are tender, thicken the Li-
quor with the Yolk of one Egg, three Spoon-
fuls of thick fweet Cream, a Bit of Butter,
and a little fhred Thyme and Parfly ; fhake
them all up together, and garnifh it with

Lemon.
To
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To brotl Pigeons whole.

CUT off the Wings and Neck clofe, leave
the Skin at the Neck to tie clofe, then
dave fome grated Bread, two Pigeons Li-
vers, one Anchovy, a quarter of a Pound
of Butter, half a Nutmeg grated, a little
Pepper and Salt, a very little Thyme and
Sweet-marjoram fhred : mix all together ;
put a Piece as big as a Walnut into each
Pigeon, few up your Rumps and Necks,
ftrew a little Pepper, Salt and Nutmeg on
the Outfide, broil them on a very {low Char-
coal-fire on the Hearth ; bafte and turn them
very often.  Sauce is melted Butter ; or rich
Gravy, if you like it higher tafted.

Zo Drefs a Tutbee, or any Difp of
| Eip.

LAY the Fifh you are to broil, into a Pint
of Vinegar, feafon’d with Salt, Pepper,
Onion, and a Faggot of Thyme, Marjoram
ard Parfly ; when it has lain an Hour, put
the Fifh with the Pickle carefully into your
Fifh-kettle of boiling Water ; to it put Cloves,
Mace and Anchovies, and a Bit of Horfe-
radith ; when they are enough take them
out to drain, let the ground of your Sauce
be half a Pint of the well-feafon’d Liquor
in which they were boil'd, and the ftrain'd
B Liquor
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Liquor of a Quart of Oyfters, with half a
Pint of White-wine, and the Body of a large
Lobfter ; add to it a little more Spice, and

a little of Lemon-peel, and one large, or two
ﬂnall Anchovies ; then ftrain it, and put to
this Quantity a full Pound and half of But-
ter ; into one Piece of which ftrew as much
Flower as will make it of a fit Thicknefs :
Your Oyfters muft be firft ftew’d, and the
Tail and Claws of your Lobfter cut in Dice,
and ' both put into the Sauce to heat, when
*tis ready to pour on the Fith.  Fry’d Smelts,
fry’d Parfly, fcrap’d Horfe-radifh, and flic'd
Lemon, with the following Pattlcs, s the Gar-
nifh. Nare, That the Liquor of any well-
tafted Fifh, is more agreeable to the Tafte of
Fifh than any Sort og rich Gravy made with
Flefh: And I believe you cannot err, in
drefling Fifh by this Rule for' the Sauce.
Note, Never boil in too much Liquor, nor
too faft.

Patties, for a Difb of Fifb.

TAKE a Carp or fat Eel, bone and fhred
it very fmall ; to half a Pound of this
put four Onnces of Butter, which you muft
mix in the fhredding ; boil four Eggs in the
Shell, not hard, but as for eating, and put
4n the Yolks of thofe Eggs a very {mall
Nutmeg grated, about the weight in Mace,
finely beat, as much Salt as both, anda Vcrly
% lictle
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little Parfly finely fhred ; mix this very well,
and put them into little fquare Pafties of hot
Cruft, or Puff-cruft, if you like it better =
Faften them very well, and fry them in a
large Pan-full of Lard, clarified Butter, Suct
or Oil. You may roll this Forc’d-fifh into
Balls with grated Bread ; lay them round,
and upon your Fifh. :

Zo Pickle Pork, a good away.

ONE it, and cut it into fuch Pieces as

will lie moft convenient in your Pow-
dering-tub, which muft be large and found
to hold the Meat and preferve the Brine ; the
narrower and deeper your Tub is, the better
"twill keep the Meat ; rub every Piece well
with Salt-petre, then take one part Bay-falt,
and two parts common Salt, and tub every
Piece very well, and cover it with Salt, as
you do a Flitch of Bacon ; then ftrew Salt
in the Bottom of your Tub, and lay the
Picces in as clofe as poffible, ftrewing Salt
round the Sides of the Tub : As your Salt
melts on the top, ftrew on more. It will
keep a great while, and is very good,

Zo Collar a Pig.

GPLIT it up the Belly and Back, then
take out all the Bones, wafh it clean
from the Blood, and lay it to foak in 3 Pan

B2 of
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of Water a Day and Night, fhifting the
Water as it grows red ; then take it out and
wipe it very dry, ftrew all the Infide of both
Pieces very well with Salt, Pepper, Cloves,
Mace and Nutmeg beat and grated ; then
toll them up as hard and tight as you pof=
fibly can in two Collars, bind thenr with a
fong Tape as clofe as "twill lie, and after that
few them up in Cloths : The Liquor you
boil them in muft be a Quart of White-
wine, a little good Vinegar, and the reft
‘Water ; there muft be a great deal more than
will cover them, becaufe they muft boil
leifurely above three Hours ; put into the
Liquor a Piece of Ginger, a Nutmeg cut in
pieces, a few Cloves, and two Blades of
Mace, a Sprig of Bays, and a few Leaves of
Sage, with fome Salt ; when they are ten-
der,, take them up, and fqueeze them tight
in the Cloth, that they may come out in
fhape : When the Liquor they were boil’d
in is cold, add half a Pint of Vinegar, and
keep the Collars in it. _

?3 Make Veal-Cutlets.

CUT as many Slices of a Leg of Veal as

will make a handfome Difh, beat them

with your Rolling-pin, lay them fingle in a

large Difh, and grate Nutmeg all over them,

and ftrew them with Salt, lard fome with

Bacon, and pour the Yolks of three Eggﬁ
' we
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well beaten, over all ; make them all moift
with the Egg, and fry them of a fine Colour
in clarified Butter ; put frefh Frying to every
Difth : When they are all nicely fry’d, put
fome Gravy into the Pan, and the Juice of a
Lemon, with Butter and Flower fhook in ;
tofs up all ’till *tis thick, and pour it over
the Cutlets ; garnifh with bits of Bacon fry’d,
and Forc’d-meat Balls. If it be a Cow=Calf]
fill the Udder and Fat with the Forc’d-meat,
and roaft it finely for the Middle. Make
your Gravy for the Sauce, of the Bones and
Skins you do not ufe ; a bit of Beef, Sweet-
herbs, Spice, and White-wine, to make it
look pale. '

To make Dutch-Beef, a very good aay.

AKE cight Pound of Buttock-Beef with-
out Bone, rub it all over with fix Ounces
of coarfe Sugar ; let it lic two Days, then
wipe it a little ; then take fix Ounces of Salt-
petre beaten, a Pint of Petre-falt, and a Pint
of White-falt, rub it well in, and let it lic
three Weeks, rubbing and turning it every
Day ; then few it up in a Cloth, and hang
it in your Chimney to dry; turn it upfide
down every Day, that the Brine do not
fettle @ Boil it in Pump-water till *tis very
tender,

B3 To
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Zo Fricaffey Chickens, or Sweet-breads.

TAKE two or three Chickens (if fmall)
wath them clean from the Blood, and
cut them to pieces, not teo fmall, fet them
on in as much Water as will cover them ;
when they boil up, fcum them very clean,
then take them out and firain the Liquor ;
take part of it, to which put fome Pepper
whole and beaten, a Blade or two of Mace,
and Salt to your Tafte, a little Lemon-pecl,
a very fmall Onion ftuck with three or four
Cloves, a quarter of a Pint of White-wine
warm’d and put to it : Boil all thefe toge-
ther ’till the Chickens are enough ; then take
three {poonfuls of Cream, a little Flower mix'd
with it, and put to the Chickens ; fhake it well
over the Fire ’till it begins to thicken ; then
take the Yolks of two Eggs well beaten, a lit-
tle grated Nutmeg and Juice of Lemon beat
together with the Eggs ; mix thefe with the
Liquor very carefully, by little and little, for
fear it curdle ; put in half a Pound of good But-
ter, and fhake it together 'till that be melted.

Another for the fame.

TAKE three Chickens, flea them, and
cut them into pieces, put them into a
Stew-pan, with as much Gravy and Water
as will juft cover them; put ip two An-

chovies,
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chovies, fome whole Pepper, fome Salt, and
a Blade of Mace, a fmall Onion, with a few
Cloves ; fet them to ftew, and when they
are almoft enough, take them from the Li-
quor, and fry them in Vinegar, but a very
little ; ftrain the Liquor, and take as much
of it as you fhall want for Sauce, and add to
it a little Parfley, Thyme, and Sorrel, boil’d
green, and fhred fmall, half a Pint of thick
Cream, two Yolks of Eggs well beaten, fome
grated Nutmeg ; fhake all over the Fire ’till
“tis thick, throw in half a Pound of Butter;
and fhake it ’till that is melted.

To Steww a Hare. .

ULL your Hare to picces, and bruifc

the Bones, and put it into a Stew-pan,
with three Pints of ftrong Broth, and at the
fame time put in an Onion, and a Faggot of
Sweet-herbs ; let it ftew leifurely for four
Hours, then put in a Pint of Claret ; 5 let it
ftew two or three Hours longer, ’till ’tis ten-
der ; take out what Bones you can find, mth
the Herbs and Onions, if not diffolv'd ;
in an Anchovy or two with the Clarr:t
Stewing fo long, it will be thick enough ;
you need only fhake it up with halfa Pounﬂ
of Butter, when ready for the Table,

B 4 VA
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Z0 Roaft a Calf’s-Head.

AFTER the Head is nicely wafh'd and

pick’d, take out the Brains and Tongue;
make a large quantity of Forc'd-meat, with
Veal and Suet well-feafon'd, fill the Hole
of the Head ; skewer it, and tie it together
upon the Spit : One Hour and an half roafts
it : beat up the Brains with a little Sage and
Parfly fincly fhred, a little Salt, and the Yolks
of two or three Eggs : boil and blanch the
Tongue, cut it in large Dice, and fry that
and the Brains, as alfo fome of the Forc'd-
meat in Balls, and fome Slices of Bacon.
-The Sauce is ftrong Broth, with Oyfters,
Muthrooms, Capers, and a little White-wine
thicken'd.

Zo Force a Leg of Lamb.

SLIT the Leg of Lamb down on the

Wrong-fide, and take out all the Meat,
as near as you can, without cutting or
cracking the Out-fide Skin ; beat it very
fmall, with s weight in good frefh Suet ;
add to it twelve large Oyfters, two Ancho-
vies, both neatly wafh’d, and the Anchovies
nicely bon’d ; feafon it with Pepper, Salt,
Mage; and Nutmeg, a little "Thyme and
Parfly nicely fhred ; beat all very fine toge-~
ther, and mix it up with the Yolks of three

Eggs;
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Eggs; fill the Skin again with the Meat, and
few it up very carefully. The Meat that is
left out, muft be fry’'d for Garnifh to the
Loin, which you muft Fricafley as yon do
Chickens, and lay under the Leg of Lamb.
You muft tie the Leg on to the Spit, for any
Hole will fpoil the Meat ; but ’tis eafy to
faften the Back to the Spit with Packthread.
In your Fricaffey for this Lamb, leave out
the Cream, and add a littie Oyfter-liquor,
and fry’d Oyfters.

The beft avay to Pot Beef, which is as
' good as Venifon.

TAK E a piece of lean Buttock-Beef, rub

it over with Salt-petre ; let it lie one
Night, then take it out and falt it very well
with white and bay Salt, put it into a Pot
juft fie for ir, cover it with Water, and let
it lie four Days ; then wipe it well with a
Cloth, and rub it with Pepper finely beaten ;
put it down clofe into a Pot without any
Liquor, cover the Pot clofe with Pafte, and
let ic bake with large Loaves fix Hours at
leaft ; then take it out, and, when ’tis cold,
pick it clean from the Skins and Strings, and
beat it in a Sone-Mortar very fine; then
feafon it with Nutmeg, Cloves, and Mace
finely beaten, to your Tafte, and pour in
melted Butter, which you may work up
with it like a Pafte : Put it clofe down and

cyen
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even in your Pots, and cover it with clarify’d
Butter,

Zo Make Lobfter-Loaves.

ICK out all the Meat of three little Lob-
*  fters, fhred it a little ; take a piece of
- Butter, and brown it with Flower in a Sauce-
pan; then flir in a very little Onion and
Parfly fhred very fine, and put in a little Pep-
per, a Spoonful of Anchovy Liquor, three
or four Spoonfuls of good Gravy, three Yolks
of Eggs well beat ; ftir all thefe over the
Fire in the brown Butter, then put in the
Lobfter, and ftir it a little together: Take
three French Rolls, and cut a round piece off
the top of each, and pick out the Crumb,
but do not break the Holes through the Sides
of the Bread ; fill up the Roll with the Mix-
ture you have prepared ; put on the piece of
Top you cut off, clofe, and tie them round
with a piece of Tape : Make fome Dripping
boiling hot in your Frying-pan ; and when
you have juft dipt the Roll in Milk, throw
it into the Pan-full of fcalding Liquor : When
they are crifp, take them out, and take off
the Tape : Be fure to put in three times as
much Parfly as Onion. Thus you may do
Shrimp or Oyffer-Loaves.

To
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Zo Roaft a Breaft of Pork.

OUT of your Quarter cut off only 2
Knuckle, leaving as much Skin on the
Breaft as you can; take off the Neck, and
leave a very large Breaft ; bone it, and rub
it with Salt pretty well all over; then take
Sage and a little Thyme fhred fmall, a whole
Nutmeg and a little Cloves and Mace finely
beaten ; ftrew the Spice and Herbs very
thick all over the Meat, and rub it in; then
roll it tight up, with the Flefh inward, ftitch
it faft together, and roaft it lengthwife ’rll
"tis full enough done.

To Hafb a Calf's Head.

BOIL your Calf’s-Head ’till the Meat 1s
near enough for eating ; take it up, and
cut it in thin Slices ; then take half a Pintof
White-wine, and three quarters of a Pint of
good Gravy, or ftrong Broth ; put to this
Liquor two Anchovies, half a Nutmeg; and
a little Mace, a fmail Onion ftuck with
Cloves ; boil this up in the Liquor a quar-
- ter of an Hour, then {ftrain i, and let it
boil up again ; when it does fo, throw in
the Meat, with a little Salt to your Tafte,
and fome Lemon-peel thred fine; let it ftew
a little, and, if you pleafe, add Sweet-breads:
Make Forc’d-meat Balls of Veal ; mix the

Braius
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Brains with the Yolks of Eggs, and fry them,
to lay for Garnith. When the Head is ready

to be fent in, fhake in a bit of Butter.

Zo Drefs Hog's-Feet and Ears the
beft Way.

HEN they are nicely clean’d, put them

into a Pot, with a Bay-leaf] and a large
Onion, and as much Water as will cover
them ; {feafon it with Salt and a little Pepper;
bake them with Houfhold Bread ; keep them
in this Pickle 'till you want them, then take
them out and cut them in handfome Pieces ;
fry them, and take for Sauce three Spoon-
fuls of the Pickle ; fhake in fome Flower, a
Picce of Butter, and a Spoonful of Muftard :
Lay the Ears in the middle, the Feet round,

and pour thc Sauce over.

Zo Collar a Brealt of Veal, to eat
Hot.

ONE your Veal ; take fome Thyme,
Sweet-marjoram, Pepper, Salt, grated
Nutmeg, and beaten Mace, fhred Suet, and
Crumbs of Bread, with a few Oifters; beat
all thefe in a Mortar, to mix it together ;
ftrew it thick over the Veal ; then roll it
up into a Collar ; then {few it tight in a
Cloth, and boil it three Hours. Make your
Sauce as for a White Fricafley, thicken'd
with
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with Cream, and Yolks of Eggs, boiling the
Bones firft for good Gravy ; fry the Sweet-
bread in Bits neatly cut.  Save fome of the
Stuffing, for Forc’d-meat ; to which add
Juice of Spinage, for Colour ; and Yolks of
Eggs, to make it roll tight, to fry or boil
for Garnifh in the Sauce, with the Sweet-
bread.

T o make Stove-Veal.

AKE a Fillet of Veal of a Cow-Calf,

cut away an Inch of the middle Bone
on each Side, that the Meat may lic flat in
the Stew-pan; cut off the Udder, and flice
it in long Pieces, and roll it in Seafoning of
Pepper, Salt, Nutmeg, and Sweet-herbs fine-
ly fhred ; make Holes through the Fillet,
and {tick in thefe fcafon’d Pieces of fac Ud-
der as thick as you can, ’till the whole is
ftuff’d in ; then lay Butter in the Pan, and
put in the Meat; fet it on a gentle Fire,
turning and fhaking it as you have Occafion ;
then fcum off the Fat, and put in one Onion
ftuck with Cloves, a Lemon pared, and cut
in half, and fqueezed in : Continue to fhake
it. If your Fire be as flow as it-ought to
be, it will take five Hours to make it ready :
One Hour beforeit is fo, putin alarge Pint of
ftrong Broth. 'When the Meat is juft enough
fet on a Pint of Oifters, and a Pint of Mufh-
rooms, with a little of the Broth, and twe

Spoon=
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Spoonfuls of Capers. ILet the Meat be again
clean fcum’d from the Fat, before you ufe
the L1quor s thicken this with Flower, and
pour it into the Difh to the Meat. *Tis a
grateful, favoury Difh.

7o make a Potatoe-Pye.

T AKE two Pound of Spanifl Potatocs,

boil them 'till tender ; then peel them,
and {lice them the long way ; lay them in
the Difh; and take the Marrow of four
large Bones, pick it out of the Bones in large
Picces, and lay it upon the Potatoes ; put in
two Ounces of preferv’d Barberries, as much
Citron and Orange-peel, fix Slices of Le-
mon dipp’d in Sugar, cut off the Rind ; put
in a quarter of a Pint of Sack : Coverit with
Puff-pafte ; and when the Cruft is baked, it
is enough : Then cut off the Lid, that it
may cool a little ; and make a Caudle of half
a Pint of Sack, half a Pound of Butter, the
Yolks of four Eggs, and a quarter of an
Ounce of beaten Cinnamon : Take care it
does not turn. Make your Caudle very
fweet, and pour it into the Pye.

To Stew Carp.

SCALE and wafth your Carps clean before
you open them ; then {lit them carefully,
and fave the Blood in Vinegar ; take out alt
: the

&
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the Infide with Caution, for fear of break-
ing any thing, becaufe they muft not be
wafh’d on the Infide ; put into their Bel-
lies fome whole Pepper, Salt, and a Blade
of Mace ;3 cover them in the Stew-pan, or
Difh, with Claret and half as much Water,
Spice, Sweet-herbs, and a bit of Horfe-ra-
difh ; ftew them gently, and turn them
when they are enough ; lay them on the
Difh to drain ; and boil up the Sauce they
were ftew’d in, with two Anchovies bon’d
and wafh’d, the Vinegar and Blood was {fav'd
in, and a Pound of good Butter; thick it
with a little Flower, before you put in your
Butter.

Good Sauce for Boild Rabbets, in-

_ﬁead of Onions.

BOIL the Livers, and fhred them very
{mall, as alfo two Eggs not boil’d too
hard, a large Spoonful of grated whiteBread ;
have ready fome firong Broth of Beef and
Sweet-herbs ; to a little of that add two
Spoonfuls of White-wine, and. one of Vi-
negar ; a little Salt, and {ome Butter ; ftir
all in, and take care the Butter do not Oil ;
fhred your Eggs very fmall,

A pretty

oL Lig
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A pretty Sauce for Woodcock, or any
Wild-Fowl.

’I‘AKE a quarter of a Pint of Claret, and

as ‘much Water, fome grated Zread,
two or three Heads of Rocambole, or 2 Shal-
lot, a little whole Pepper, Mace, and {lic’'d
Nutmeg and Salt ; let this ftew very well
over the Fire, then beat it up with Butter,
and put it under the Wild-Fowl, which be-
ing under-roafted, will afford Gravy to mix
with this Sauce.

To Fry Oifters, for Garnifb for Fifb

or Hafb.

WASH them in their own Liquor, and

dry them very well ; then have fome
Yolks of Eggs beat up, with Spice and Salt
fincly beat, and Flower to make it thick
enough to ‘hang on the Oifters: Fry them
quick, in clarified Beef-fuct.

A fweet Pye, awhich may be made of
young Lamb or Chickens.

TO two Chickens you may take cight

Ounces of Marrow, or Butter, if that
cannot be had ; but a Loin of Lamb wants
very little more than its own Fat: Scafon
or your
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your Lamb or Chickens with Salt, Sugar,
beaten Cloves and Mace ; lay it into the
Difh, and put in five Yolks of hard Eggs,
with fome of the Forc’d-meat Balls, made as
follows : Shred a Pound of lean Veal, with
a Pound and Half of Beef-fuet, a very little
Parlly, Spinage, and Thyme, fhred very
imall, mix’d up with grated Bread, the Yolks
of two Eggs, and {ecafon it with Cloves,
Mace, Salt and Sugar beat all fine, and co-
lour it with a little Juice of Spinage ; make
it into large Balls, and put as many in as will
lie well ; fhred a Lemon-peel fine, and
ftrew in; put in alfo fome Sweet-meats, and
a Coffee-cup of Water, with the Juice of a
large Lemon ; cover it with Puffe-pafte, and
when it comes out of the Oven, cut off the
Lid, to let the Fiercenefs of the Heat go out,
before you put in your Caudle, which muft
be Half a Pint of White-wine, thicken’d with
the Yolks of three Eggs, and fweeten’d as
you find Occafion.

Zo Stew Herrings.

FIRST broil them very brown, then have
ready fome White-wine, made hot with

an Anchovy, a Blade of Mace, and a bit of
Onion, with a little whole Pepper, all ftew’d
in the Wine ; then cut off the Heads of the
Fifh, and bruife them in the Wine and Spice,
and take them out again before you put in
your
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your Herrings ; let them ftew over Coals,
in a Difh that they may lie at length in ; let
them ftew on both Sides ’till they are enough
at the Bone ; take them out, and fhake up
the Sauce with Butter and Flower. ’Tis a
very good Way to drefs them.

7o make Saufages.

TAKE almoft the double Weight of Fat
to your Lean Pork, and pick both clean
from Bones, Skin, and Kernels; fhred it fe-
verally very fine ; then mix and fhred it to-
gether, and to Four Pound of this Meat, you
may put a very large Nutmeg, the Weight
of the Nutmeg in Cloves and Mace, and al-
moft the Weight of all the Spice in Pepper ;
beat all fine, and let your Heap of Salt be
as big again as the Spice and Pepper ; fhred
a large Handful of freth Sage, and a little
'Thyme, very fine; grate Two Spoonfuls of
White Bread, and take two Yolks of Eggs,
mix all very well together, and fill your
Skins : If you love Oifters, Half a Pint fhred
to this Quantity, gives it a rich Tafte ; thefe
roll and fry without Skins, and keep better
in a Pot ; add the Yolks of Eggs when you
ufe them. Norfolk Links are only Fat and
Lean Pork, more grofly cut ; and the Seafon-
ing, Pepper, Salt, and a large Quantity of
Sage fhred fmall, and put in large Skins. o

70
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To make a Hog-Mcat-Pye.

AKE Two Buttock-Pieces, or Rearing-
Pieces of Pork, ‘tis what Lean is cut
off the Gammon on the Infide of the Flitch,
cut fome of the Fat off the End of the Chine,
and beat Fat and Lean together very fmall ;
feafon it with Pepper, Salt, Mace, and Nut-
meg ; tie the Meat, when beat and feafon’d,
in a wet clean Cloth, lay it, into the Shape
you would have it, in the Cloth, and cut
fome long Slips of the Chine-Fat, to mix and
lay between every Layer of the beaten Meat ;
when ’tis thus laid round, and in Order, tic
it up hard, and lay a heavy Weight to prefs
it very hard and clofe for Three or Four
Hours : Make your Pye, and when you have
laid in the Meat, lay half a Pound of Butter
over the Meat : Juft as you fet it into the
Oven, pour in a Quarter of a Pint of Claret.
When you draw it, if you find it dry, pour
in melted Butter. |

Scotch Collops, a wery good Way.

AKE a Fillet of Veal, cut away the Qut-
fide Skin, and cut it out in thin Col-
lops, with the Grain, hack them with the
Back of your Knife, lard fome of them with
Bacon, and {eafon all of them with Salt, Nut-
meg and Thyme, Parfly, and a Jittle Savory ;
Ca fhred
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fhred all the Herbs very fmall, then fry them
in a good quantity of clarified Butter, till
they look of a fine Yellow ; take care they
are not burnt black : When they are fo done,
lay them before the Fire to drain; pour the
Butter they were fry’d in from the Gravy,
and put to the Gravy three Anchovies, a little
ftrong Beef-broth, a little Oifter-liquor, and
Oifters, with a quarter of a Pint of Claret ;
let your Oifters ftew thus ’till they are
enough, then fhake in five or fix Ounces of
Butter ; rub the Pan firft with Shallot, put
in the Yolks of three Fggs, and take care to
ftir or fhake it conftantly, for fear of curd-
ling 5 juft before you pour it out, fqueeze
in the Juice of a Lemon, and pour it over
the Collops: You muft have Forc’d-meat
Balls and Mufhrooms, and fome fry’d Oifters,
with {liced Lemon, for Garnifh.

To Stew Oifters.

TAKE a Quart of Oifters, and clear
them well from bits of Shells and Drofs
in their own Liquor ; then ftrain that Li-
quor, and put to it a large Blade of Mace,
a fmall Nutmeg flic’d, and a little Salt ; let
your Oifters boil in this Liquor, and fcum
them clean; when they are near enough,
put to them fome Parfly fhred fine, and a lit-
tle Shallot, if you love it, alfo fhred fine the
‘olks
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Yolks of four Eggs, and near half a Pound
of Butter : Shake it conftantly.

Zo make Lobfter-Pyes.

HEN your Lobfters are boil’d, take

them clean out of the Shells, flice the'
Tails and Claws thin ; {feafon them with -
Pepper, and a little Mace and Nutmeg beat
fine j take the Bodies with fome Oifters thred,
mix it up with a little Onion fine fhred, a
little Parfly fine fhred, and a little grated
Bread, and feafon it as the reft ; then take.,
the Yolks of raw Eggs, to roll it up in Balls; -
lay all into the Pye, with Buttér at bottom ;
and top of the Fith ; when it comes out of )
the Oven, pour in a Sauce of ftrong Gravy,
Oifter-liquor and White-wine, thicken’d with
the Yolk of an Egg : ’us to eat Hot,

Zo Boil a Turkey, or any Fowl, awith
Oifter-Sauce,

W ASH your Oifters very clean in their

own Liquor, which Liquor you muft
then firain out into a clean Sauce-pan ; put
1 your Oifters, with a Bundle of Sweet~
herbs, an Onion, fome Mace, whole Pepper,
and a bit of Lemon-peel : Then take fif-
teen, if large, of thefe Oifters, with a little
grated Bread, twice as much Beef-fuet thred
imall, the Yolks of four hard Eggs, two An-
' Csg choyies,
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chovies, a very little Onion fine fhred, Salt,
Pepper, Nutmeg, Thyme, and Winter-favo-
ry ; fhred all together very fine, and mix
it up with a Yolk of raw Egg ; fiuff the
Turkey, or Fowls, under the Skin on the
Breaft; while they boil, fet your Oifters, for
the Sauce, to ftew very gently over the Fire;
when they are almoft enough, take them out,
and put in a quarter of a Pint of White-
wine, and half a Pint of ftrong Gravy, with
an Anchovy, Herbs and Spice, firft boil'd
in, and ftrain’d clean out of the Gravy ;
when all this is boil'd together, put in as
much Butter as will make it thick and well
tafted, “twill take near a2 Pound to a Quart of
Oifters : If you find it fo thin as to part, mix
a little Flower in a bit of the Butter, then
throw in your Oifters again, the Juice of a
Lemon, and fome fhred Parfly to look Green:
Pour it over the Fowl ; and Garmnifh with
Oifters and Lemon.

To make Weltphalia-Hams 5 abfolutely
the beft away to do tkem

C U'T your Leg of fat large Pork, as like
a right Ham as you can (hlack Hogs
make the beft) hang it up two Days, then
beat it very well on the flefhy Side with a
Rolling-pin ; rub in an Ounce of Salt-petre
(finely beaten) in every Place, fo let it lica
Day and Night ; then take an Ounce of
beaten
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beaten Salt-prunel, with two large Handfuls
of common Salt, and a Handful of Bay-falt,
a Pound of coarfe Sugar ; mix all thefe toge-
ther, and warm them thorough-hot in a Stew-
pan, but be fure not to melt it ; and while
’tis hot, rub it all over the Ham very well,
with two large Handfuls more of Salt ; thus
let it lie ’till it melts to Brine, then turn it
every Day twice, and bafte it with that Brine
for three Weeks together : Dry it as Bacon.

Note, That your Handfuls of common
Salt be very large.

Zo Pot Near's-Tongues, a better way
than Drying them.

ICKLE them Red, as you do to Dry ;

and when you think them Salt enough
to Dry, boil them very tender ; take them
up and peel them, and rub them with Pep-
per, Cloyes and Mace all over ; then turn
them round into a Pot to bake : Lay them in
fingle Pots on their fide; you muft cut off -
the Root as well as the Skin, and cover them
with Butter: Bake them with brown Bread ;
when they come out of the Oven, pour out
the Gravy, and let the fame Butter ferve,
when clear’d ; if there ig. not enough, add
more clarified.

C 3 To
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70 Pot Salmon, as at Newcaftle,

TAKE a Side of Salmon, fcale and wipe

it very well and clean, "but don't wafh
it ; Salt it very well, and let it lie till the
Salt be melted, and drained from it, then
feafon it mth beat Mace and Cloves and
whole Pepper; lay in three or four Bay-
leavcs, and cover it all over with Butter ; 3
when ’tis well bak’d take it out, and let it
drain from the Gravy, then put it into your
Pot to keep 3 and when cold, cover it with
clarified Butter. Thus you may do Carp,
Tench, 'Irout, or any firm Fifh,

o Pickle Mackarel, call'd Caveach,

UT your Mackarel into round Pieces,
and divide one'into five or fix Pieces:
To fix large Mackarel you may take one
Ounce of beaten Pepper, three large Nut-
megs, a little Mace, and a Handful of Salt ;
mix your Salt and beaten Spice togethcr,
and make two or three Holes 1n cach Piece,
and thruft the Seafoning into thofe Holes with -
your Finger ; rub the Pieces all over with
the Seafoning ; fry them brown in Oil, and
let them ftand 'till they are cold ; then put
them into Vinegar, and cover them with
Oil.  They will keep, well coyer'd, a great
while, and are delicious,
o
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Zo Stew a Rump of Beef.

IR ST boil it more than half enough,
41 then take it off the Fire, and peel the
Skin off the Top : Have ready fome Pepper,
beaten Mdce, grated Nuemeg, Salt, fhred
Thyme, Savory, Marjoram, and Parfly ;
ftuff ic in large holes through the Fat ; lay
the reft of the Seafoning all over the Top 3
and to bind it on, {pread over it the Yolk of
one or two Eggs.  Be fure to fave the Gra-
vy that runs out in Stuffing, to which add a
Pint of Claret, and fome Vinegar 5 Put it in
a deep Pan that will not be too big, but let
the Liquor come up to the Top : Bake ittwo
Hours; and when you put it in a clean
Difh, pour the Gravy and Wine it was baked
in, all over, '

Zo make a good Forcd-Meat for any
Uf.

AKE a Pound of Veal, and full its
weight in Beef-fuet, a bit of Bacon ;
fhred all together, beat it in a Mortar ve
hine 5 then feafon it with Sweet-Herbs, Pep-
per, Salt, Cloves, Mace, and Nutmegs : And
when you roll it up to fry, add the Yolks of
two or threc Eggs, to bind it. You may
add Oifters or Marrow, on éxtraordinary Oc-
cafions,
7o
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To Pot Lamprey.

EASON your Fith with Pepper, Salt,

and Nutmeg, a large Onion ftuck with
Cloves, three Spoonfils of Claret; cover it
with Butter, and bake it : When ’tis enough,
take it out, and ftrain it from the Liquor:
Pour off the clear Butter, and add it to as
much more as will cover the Fifh, in a Pan
fit to keep it, and bring to Table. Re-
member always to clarify all the Butter you
pour over Potted Things.

A Weftphalia-Ham-Pye. .

BOIL your Ham as tender as you ufually
do to eat when ’tis cold ; bone and skin
it ; feafon it with Pepper, Cloves and Mace
beaten ; put it into very good Cruft, orina
Difh cover'd over with Pafty-cruft. Before
you Lid it, lay in Butter ; and when it
comes out of the Oven, put in clarify’d But-
ter.. "Tis good either Hot or Cold.

7o Pickle Codlins, Jike Mangoe.

M AKE a Brine of Salt and Water, ftrong
enough to bear an Egg, into which put
half a Hundred of the faireft and largeft
Codlins you can get; they muit be full
grown, but not full ripe ; let them lic hlp

this
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this Brine nine or ten Days, thifting the
Pickle every other Day, then dry them, and
very carefully fcoop out the Core : Take out
the Stalk fo whole, as that it may fit inagain;
and you may leave the Eye in, if you don’t
put your Scoop quite” through ; Fill it, in
the room of the Core, with Ginger {liced
thin, and cut fhort, a Clove of Garlick, and
whole Muftard-feed, as much as it will
hold : Put in the Piece, and tie it up tight.
Make your Pickle of as much White-wine
Vinegar as will cover them, with fliced
Ginger, Cloves of Garlick, and whole Mu-
ftard-feed : Pour this Pickle boiling hot up-
on them every other Day, for a Fortnight
or Three Wecks. Stone Jars are beft for
all Sorts of Pickles.

And this is as good a Way as any for a
midling large Cucumber ; only don’t cut them
to put the Garlick and Muitard-feed in ; for
they keep much longer, and eat much crif-
per, if you let them be whole. But neither
Cucumbers, Peaches, nor Melons, ate compara-
ble to Codlins, for imitating the right Mangoe.

Zo Pickle Wallnuts.

AKE a Hundred of the large French
Wallnuts, at the beginning of ¥uly be-
fore they have a hard Shell : Juft fcald them
that the firft Skin may rub off ; then throw
them into Water and Salt for nine or ten

Days,
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Days, fhifting them every other Day, and
keep them clofe cover’d from the Air ; then
dry them : And make your Pickle of two
Quarts of 'White-wine er:ga:, Long-Pep-
per, Black-Pepper, and Ginger, of each one
Ounce ; Cloves, Mace, and Nutmegs, of each
half an Ounce ; beat the Spice, and with it
a large Spoonful of Muftard-feed ; ftrew this
between every Layer of Wallnuts and pour.
your Liquor boiling hot upon them three
or four times, or of'tt.ner, if you fee Occafi-
on: Be fure to keep them clofe flopt. A
Spoonful of this Pickle is good in Fifh, or
any favoury Sauce. Three or four Cloves
of Garlick do well, if you do not diflike the
"lipite.

To Pickle Mufhrooms.

ATHER the f{malleft Buttons, cut
off the bottom of the Stalk, and throw
them into Water and Salt ; then rub them
with a coarfe Cloth or Flannel very clean,
and throw them into another Pan of clean
Water : Boil them in Milk and Water: Take
them out upon a clean Cloth: When they
are dry, put them into Glaffes, with White
Pepper-corns, and a good quantity of Mace :
Make your Pickle of half White-wine and
half good fharp ‘W hite-wine Vinegar. Many
put it to the  Mufhrooms unboil’d ;| If you
boil it, you muit let it fland;to be cold, fl?e-'
oret
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fore you pour it to the Mufhrooms. Pour
good Oil on the Top of the Pickle ; it keeps
them beft ; and put them in as {mall Glaffes
as you can, becaufe they foon decay when
they have taken Air.

To Pickle Nea's- Tongues, wery good.

LAY your Tongues twelve Days in com-
mon Salt and Salt-petre, then boil them
very tender, and blanch them ; cut off the
Root, and lay them into a Pot, and pour
over them a Pickle made of good White-
wine Vinegar, which you muft boil up with
Pepper, Cloves, Mace, and a little Ginger :
When ’tis ready to take off the Fire, throw
in a piece of Lemon-peel, and three or four
Bay-leaves ; put it not to the Tongues il
cool 5 tie them clofe from the Air. A little
of the Pickle, with good Oil, 1s their Sauce.

Zo Pickle Pigeons.

BONE them neatly, and feafon them

with Salt, Pepper, Cloves, and Mace ;
few them up at the Back, and tie the Neck
and Rump ; boil them in two Quarts of Wa-
ter, a Pint of White-wine, and as much
White-wine Vinegar ; put into it a fmall
Faggot of Sweet-herbs, and a bit of Lemon-
peel. When the Pigeons are enough, take
them off the Fire : When they are out, boil

and

%
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and fcum the Pickle very clean ; pour it not
to the Pigeons *till ’tis cold.

To Pickle Smeles.

GUT and wafh them clean, then lay
them in Rows, and’ put Pepper, Nut-
meg, Cloves, Mace and Salt between eve
Layer of Fifh, and four or five Bay-leaves,
powder’d Cochineal, and Petre-falt beat
and mix’d with the Spice : Boil (as much
as will cover them) good Red-wine Vinegar,
and put to them when cold. They exceed
Anchovies.

To Pickle Oifters.

TAKE a Peck of very large Oifters
when carefully open’d without cutting,
wafh them three or four times in their own
Liquor ; ftrain the Liquor, and put that in-
to a Skillet: When it boils, put in your
Oifters, with half an Ounce of White Pep-
per, and five or fix Blades of Mace : Lt
them boil ’till they begin to fhrivel up;
then take them out of the Liquor, and co-
ver them clofe, while the Spice and Liquor
boils a quarter of an Hour longer ; then
pour it on the Oifters ; and always keep
them as much from the Air as you can, to
keep their Colour,

An
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An Apple-Pudding to Bake, wery good.

TAK E twelye fair large Pippins, coddle
them over the Fire very flowly, that
they do not crack ; when they are foft, peel
and core them, and pulp them through a
Cullender : Add to this three Spoonfuls of
Orange-flower Water, ten Eggs well beat
and ftrained, half a Pound of very good
Butter melted ; make it very fweet, the Ap-
ples require it : Add Candy’d Orange, Le-
mon, or Citron-peel : Put a Sheet of Puff-
pafte into a Difh, and pour in your Pudding;
bake it with care : “Tis done in half an
Hour.

The left Orange-Pudding that  ever
awas tafted.

AR E the Yellow Rind of two fair Sevil-

Oranges, fo very thin, that no part of the
White comes with it ; fhred and beat it ex-
tremely fmall in a large Stone Mortar ; add to
it, when very fine, half a Pound of Butter, half
a Pound of Sugar, and the Yolks of fixteen
Eggs ; beat all together in the Mortar till tis
all of'a Colour ; then pour it into your Difh
in which you have laid a Sheet "of Puff-pafte.
I think grating the Peel faves Trouble, and
does it finer and thinner than you. can fhred

or

I
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or beat it : But you muft beat up the But«
ter and Sugar with it, and the Eggs with
all, to mix them well.

A Rice-Pudding.

RIND or Beat half a Pound of Rice

to Flower, mix it, by degrees, with
three Pints of Milk, and thicken it over the
Fire with care, for fear of Burning, ‘till ’tis
like a Hafty-Pudding : When ’tis {o thick,
pour it out, and let it ftand to cool : Put to
1t nine Egegs, (but half the Whites) three
or four Spoonfuls of Orange-flower Water :
Melt almoft a Pound of good Butter, and
fweeten it to your Tafte. Add Sweet-meats,
if you pleafe. '

White Hog’s Puddings.

T AKE aQuart of Cream, and fourteen
Eggs (only half the Whites) beat them
but a little ; and when the Cream boils, put
in the Eggs ; keep them ftirring on a gentle
Fire “till "tis all a thick Curd : After ’tis al-
moft cold, put to it a Pound of “grated white
Bread, two Pound of Suet fhred very fine,
two Nutmegs grated, fome Citron cut {fmall,
half a Pound of Almonds beat {mall, with
Orange-flower-Water ; Salt, and Sugar to
your Tafte: To this you may put three
quar=

. L]
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quarters of a Pint of Cream when you go
to filling.

A Neat’s-Foot-Pudding.

AKF to a Pound of Neat’s-foot finely

thred, three quarters of a Pound of
Suet fhred as fmall, a whole Nutmeg gra-
ted, candy’d Orange minced, fome Salt, and
fome Currants, a little grated Bread, and
feven Eggs (leave out half the Whites) ;
flower the Bag, and let it boil two Hours
and a half at leaft. 'The Sauce is Sack, Sugar
and Butter melted.

Cuftards, very good.

OIL a Quart of Cream, then f{weeten
it with fine powder’d Sugar, beat eight
Yolks of Eggs,with two fpoonfuls of Orange-
flower Water ; ftir this in the Cream, and
ftrain all through a Sieve : Fill your Cups or

Cruft, and bake them with Care.

Orange Cheefe-cakes, very good.

LANCH half a Pound of found Sweet-

Almonds, beat them very fine, with two

fpoonfuls of Orange-flower Water, half a

Pound of Sugar beat and fifted, three quar-

ters of a Pound of melted Butter : Put to

the reft, when almoft cold, eight Eggs, leav-
D :

lﬂg
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ing out half the Whites ; beat and ftratm
them : Boil the Peel of a Sevil Orange ‘till
the Bitternefs is out, beat it fine, and mix it
with the reft ; put it into very light Cruft :
"Tis an incomparable Cheefe-cake without the
Orange.

Another Cheefe-cake, awithout Curd,
very good.

AKE a quart of Cream, and feven

Eggs, Yolks and Whites ; beat three
of the Eggs, and put as much Rice-flower
to them as will make them thick as a Pafte 3
then put in the other four Eggs, being a little
beaten, and ftir all well together ; fet on
your Cream to boil, and put in your Eggs
and Rice, ftirring it all the Time, ’till 'tis a
pretty thick Curd : When ’tis cold, feafon one
part with a fpoonful or two of Sack, Nutmeg,
Sugar and Currants, and the other with
Orange-flower Water, Ambergreefe and Su-
gar ; put them in a very good Cruft: A littlg
time bakes them.

A good Cheele-cake, awith Curd.

O a Pound and half of Cheefe-curd put

ten Ounces of Butter, beat both in a
Mortar, ’till all looks like Butter; then add
a quarter of a Pound of Almonds, beat with
Orange-flower Water, a Pound of Sugar,

2 cight
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cight Eggs, half the Whites, a little beaten
Mace, and a little Cream, beat all together :
A quarter of an Hour bakes them in Puff-
cruft, and in a quick Oven.

Thin Cream Pan-cakes, called a
Quire of Paper.

TAKE to a Pint of Cream, eight Eggs,
leaving out two Whites, three Spoon-
fuls of fine Flower, three Spoonfuls of Sack,
and one Spoonful of Orange-flower Water,
a little Sugar, a grated Nutmeg, and a quar-
ter of a Pound of Butter, melted in the
Cream ; mingle all well together, mixing the
Flower with a little Cream at firft, that it
may be {fimooth : Butter your Pan for the firft
Pan=cake, and let them run as thin as you
can poffibly to be whole ; when one fide is
colour’d ’tis enough ; take them carefully
out of the Pan, and ftrew fome fine fifted
Sugar between each ; lay them as cven on
each other as you can : This Quantity will
make T'wenty.

An Almond-Pudding.

BEAT half a Pound of good fweet Al-
monds, with Orange-flower Water, gra-
ted Biskets, three or four, as they are for
fize, half a Pound of Butter, and four large
Spoonfuls of Sack, cight Eggs, lcaving out

% D2 half
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half the Whites, and a Quart of Cream, with
Sugar to your Tafte; put a Puff-pafte at the
Bottom of the Difh ; and gamifh the edge
with Pafte ; fo pour it in, and bake it: Thofe
that love not Orangemﬂov- er Water may puta
grated Nutmeg inftead of it, and beat the Al-
monds with fair Water, for fear of oiling.

Orangc-Pudding.

T A KT three fair Oranges, cut them, and
fqueeze off the Juice into a clean Pan,
boil the Peels in two or three Waters, ’till
the Bitternefs is off, then pick out the Pulp
and Strings, and beat the Peel very fine in
your Mortar, with Orange -flower Water,
then mix it up with the ftrain’d Juice ; add
to it nine Eggs, leaving out four Whites,
half a Pound of Butter, and Sugar to your
Tafte ; put a Puff-pafte at the Bottom of the
Difh ; and garnifh the Edge of the Difh
with Pafte : Some People only grate in the
Pecls raw, and leave out the Juice ; but I
think the above-written Way is the moft
grateful and pleafant.  Note, You muft beat
all in the Mortar a full Hour at leaft, *till the
Ingredients look all alike.

A Cuftard Sack-Poffet.

AKE a Quart of Cream, boil it, and
feafon it well with Sugar ; then take

ten Eggs, with two Whites, beaten very
vll,
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well, ftrain them to half a Pint of Sack, ftir
the Eggs and Sack with care over the Fire,
’till "tis very hot ; then pour in the Cream,
holding it very high, and ftir all very well
together ; cover it clofe, and fet it over a
Kettle of Water, ’till ’tis come as thick and
fmooth as a Cuftard : "Tis by much the beft
Sort of Poflet that is made.

Cheefe-curd Pudding.

AKE the Curd of a Gallon of new

Milk, drain'd from the Whey, beat it
very well in a Mortar, with half a Pound of
Butter 5 then take fix Eggs, but three of the
Whites, beat them very well, and ftrain them
to the Curd ; two grated Naples-biskets, or a
Half-penny Loaf, if they cannot be had,
with half a Pint of Flower ; mix all thefe
together, and {weeten it to your Palate :
Butter your Patty-pans very well, fill and
bake them : Let not the Oven be too hot ;
turn them out, and pour over them Sack,
Sugar, and Butter melted very thick, cut flips
of candy’d Orange-pecl, or Citron, to ftick
up in them ; and {lice blanch’d Almonds for
thofe that have not Sweet-meats.

D 3 A very
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A wvery good Tanfie.

AKE a Pint of Milk, and a Pint of

Cream, about a Pint of Juice of Spi-
nage, which muft be well dried, after w
ing, before you ftamp it ; ftrain it and
it in ; beat fifteen Eggs with a litde Salt,
leave out eight Whites, ftrain them into the
other Things, put in near a Pint of grated
Bread or Bisket, grate in a whole large
Nutmeg, and as much Sugar as will make
it very {weet, thicken it over the Fire as
thick as a Hafty-Pudding ; put it into a
butter’d Difh, and a cool Oven: Half an
Hour bakes it.

70 make Hogs-Puddings.

TAKE the Hog’s Tongue, and fome of

the Lights, with a Piece of Liver ;
when all is boil’d tender, grate the Liver,
and chop the Tongue and Lights very
fmall ; put this to a Gallon of grated
Bread, three Pounds of Currants, Mace,
Cinnamon, Nutmeg, Salt and Sugar, nine
Eggs, leave out four Whites, three Pound
of Suet finely fhred ; wet it with the Top
of the Liquor you boil’d your Meat in ; it
muft not be too limber : When ’tis ready,
fill your Skins.

Liver~
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Liver-Puddings, wery good.

AKE the Crumb of a Two-penpy

White-Loaf grated, a Pound of Mar-
row, or frefh Beef-fuet, fo finely fhred as
to go through a Cullender ; take a Pound of
Hog’s Liver boil’d, grate and fift that very
fine ; boil a Quart of Cream, with a Blade
of Mace, and fweeten it ; gratc a Nutmeg,
and put it to the reft ; beat up fix Eggs
with the Whites, a little Salt, and a Spoon-
ful of Orange-flower Water, mix all toge-
ther, and fill your Skins: If you like Cur-
rants, you muft plump them before they
go in. :

A Sagoc-Pudding.

AKE half a Pound of Sagoe, and wafth

it well in three or four hot Waters,
then put to it a Quart of New Milk, and
Iet it boil together, ’till thick as a Hafty-
Pudding ; ftir it carefully, for ’tis apt to
burn; put in a Stick of Cinnamon, when
you fet it on the Fire ; when ’tis boil’d take
it out : Before you pour it out, ftir in near
half a Pound of Butter, beat nine Eggs, with
four Spoonfuls of Sack, leave out four Whites,
ftir all together, fweeten it to your Tafte,
and put i a quarter of a Pound of plump’d
D 4 Cure
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Currants ; lay a Sheet of Puff-pafte under,
and to garnifh the Brim.

Zo Stew Golden-Pippins, a wery good
Way.

ARE them, and nicely fcoop out the

Core, with a very {mall Scoop, throw
them into Water, to preferve their Colour ;
to a Pound of Pippins thus prepared, take
half a Pound of double refin’d Sugar, and
one Pint of Water, boil and fcum the Syrup
before you put in the Pippins; when the
Pippins are in, let them boil apace, to make
them clear, and when they are fo, put ina
bit of Lemon-peel, and the Juice of Lemon
to your Tafte, '

Hart’s-Horn, or Calf’s-foot-Jelly, ke
beft Way.

TAKE to half a Pound of good Hart's~
horn, three Quarts of fair Water, let it
boil very flowly, ’till above one Quart be
confumed ; if you cannot get Hart’s-horn,
one Sett of Calf’s-feet will make more in
Quantity, and tafte almoft as well ; the Look,
with care, will be the fame ; ftrain this Li-
quor, and let it ftand to cool ; the ftronger
you make your Jelly, the more Ingredients
you may ufe ; to make it Palatable, when
it is fettled, as it will be the next Day, takftt:_
0
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off what is clear of the Hart’s-horn, and of
the Calf’s-foot-Jelly ; you muit take off the
Fat from the Top, as well as leave the Drofs
at the Bottom ; to this two Quarts of ftrong
Jelly, you may put.a Pint of Rhenifh, and
a quarter of a Pint of Canary ; beat up the
‘W hites of five Eggs to a Froth ; ftir all toge-
ther with Sugar, to make it very fweet;
mix it well, and fet it on the Fire, and fiir
it till it melts and curdles ; then put in the
Juice of five large Lemons, and a bit of the
Peel ; let this boil up, then pour it through
your Jelly-bag, and pafs the firft Quart or
two, over and over again, ’till 'tis perfectly
fine,

Zo make Almondnet, or Whitc;Jclly.

LLANCH half a Pound of Almonds,
and beat them very fine, with a little
Orange-flower Water, juft enough to keep
them from Oiling ; when they are pounded
- as {mall as’tis poffible to do them, mix them
up with fome of your Jelly, that is not fo
much weaken’d with Wine and Lemon; this
will colour a Pint and half of the Jelly ;
pafs this through a very fine Hair-Sieve,
very often, and ftir it ’till it grows thick,
that the Colour of the Almond may not
fettle to the Bottom ; pour it into pretty
fhaped Glaffes, that it may look handfome,
when turn’d out upon China Plates, 'This

Jelly
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Jelly muft be made very good tafted, tho
you may abate a little of the Wine, and Juice
of Lemon, becaufe the Almonds fupply that
want ; and then being ferv’d out of the
Glaffes, it wants Strength.

Lemon-Cream, the beft Way.

AKE three {fmooth fair Lemons, pare

them, and fqueeze out the Juice ; cut-
the Peel in {mall Picces, and put it to the
Juice; for two or three Hours, cover it clofe;
and when it taftes of the Peel, add to it the
Whites of four Eggs, and the Yolks of two,
beat this well with two Spoonfuls of Orange-
flower Water, then put all thefe to a Pint of
fair Water, ftrain it, and fwecten it with
Double-refin'd Sugar ; fet it over a gentle
Fire, and ftir it carefully ’till ’tis as thick as
Cream : Put it into your Jelly-Glaffes.

Zo make Black-Caps, the beft Way.

TAKE a dozen and half of very large

French-Pippins, or Golden-Runnets, cut
them in half, and lay them with the flat Side
down to the Mazarcen, which muft be large;
lay them fingle, as clofe by each other as
they can lie; {queeze a large Lemon 1nto
two Spoonfuls of Orange-flower Water, and
pour over them ; fhred Lemon-peel very fine,

and fhake between; and grate Doubleﬁrﬁz
n



an Cookery, &e. 59

" fin’d Sugar all over them ; put them into a
quick Oven, and they are done in half an
Hour. '

Almond-Cream.

TAKE half a Pound of good Almonds,
blanch and beat them very fine, with
Orange-flower-Water ; takea Quartof Cream
boil’d, cool’d and fweeten’d, put the Almonds
into it, and when they are mixt, ftrain it
through a Canvas, then ftir it over the Fire,
’till it thickens, and pour it into Glafles j if
you love it richly perfum’d, put in a Grain of
Ambergreefe.

Zo make Orange-Cream,

T A KE four Oranges, and grate the Peels

into a Pint of Water, then fqueeze the
Juice into the Water ; beatthe Yolks of four
Egegs very well, and put into the Water ;
fweeten it very well with double-refin’d Su-
gar ; prefs all hard through a ftrong Strainer,
fet it on the Fire, and flir it carefully all one
way, ’till "tis as thick as Cream ; then pour
it into your Glaffes.

A wvery Rich Almond-Cream, to Felly.

MAK E a very ftrong Jelly of Hart’s-
horn ; and that it may be fo, put half a
Pound of good Hart’s-horn, to a Quart and
half
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half a Pint of Water ; let it boil away near
half; ftrain it off thmurrh a Jelly-bag ; then
have ready beaten to a very fine Pafte fix
Ounces of Almonds, which muft be carcfully
beat with one Spoonful of good Orange-
flower Water, with fix or eight Spoonfuls of
very thick fweet Cream ; then take near as
much Cream as you have Jelly, and put
both into a Skellet, and ftrain in your Al-
monds ; {iveeten it to your Tafte with double-
refin’d Sugar; fet it over the Fire, and ftir
it with care conftantly ’till tis ready to boil 3
fo take it off, and keep it flirring ’till it is
near cold ; ‘then pour it into narrow-bot-
tom’d Drmkmg glafles, in which let it ftand

a whole Day : When you would turn it out,
put your Glufles into warm Water for a Mi-
nute, and ‘twill turn out like a Sugar-loaf;
This is call'd Steeple-Cream.

Zo make Orange- Poflet.
SQ_UEE'Z.E the Juice of two Sewil-

Oranges, and one Lemon, into a China-
Bafon that holds about a Quart ; fweeten this
Juice like a Syrup with Double-refin’d Sugar,
put to it two Spoonfuls of Orange-flower
Water, and ftrain it through a fine Sieve ;
boil a large Pint of thick Cream, with fome
of the Orange-peel in it cut thin: When' tis
pretty cool, pour it into the Bafon of Juice

through a Funne] which muft be held as
high
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high as you can from the Bafon: It muft
ftand a Day before you ufe it. When it
goes to Table, ftick Slips of Candy’d Orange,
Lemon, and Citron-peel on the Top.

Poftatia-Cream, very good.

A K E an Ounce of the Kernels of Po-

flatia-Nut, beat them {mall with two
Spoonfuls of Orange-flower Water, and four
Yolks of I'ggs; boil a Quart of Cream, and
mix all together : When the Cream is fo
cool it will not curdle the Eggs, thicken it
over the Fire with great Care, and put it in-
to your Glafles.

To make Fry'd Cream. |

T AKE a Quart of good new Cream,
the Yolks of feven Eggs, a bit of Le-
mon-peel, a grated Nutmeg, two Spoonfuls
of Sack, as much Orange-flower Water :
Butter your Sauce-pan, and put it over the
Fire ; ftir it all the while onc Way with-a
little white Whisk, and as you ftir, ftrew
in Flower very lightly, tll ’tis thick and
fmooth ; then ’tis boil'd enough, and may be
pour’d out upon a Cheefe-plate or Maza-
reen ; fpread it with a. Knife exaitly even,
about half an Inch thick, then cut it in
Diamond-fquares, and fry it in a Pan full of

boiling fiveet Suet,
Zo
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To make a very good Barley-Gruel.

F three Ounces of Pearl-barley make a
Quart of Barley-water ; fhift it once or
twice, if it is not white ; put to it four Ounces
of Currants clean pick’d and wafh’d ; when
they are plumpt, pour the Gruel out to cool
a little, and beat up the Yolks of three Eggs
and put into it, with half a Pint of White-
wine, and half a Pint of new thick Cream,
the Peel of 2 Lemon, and as much Sugar as
you like j fir it gently over the Fire ’till ’tis
as thick as Cream. ’Tis a pretty wholefome
Spoon-meat for Suppers.

To make the T hick Square Cream-
Cheefe, as at Newport.

| YO U muft get a Vat made a quarter and

half high, the Bottom (nor Top) muft
not be faftned in, it muft be Four-fquare,
with Holes all over, then take two Quarts of
good thick Cream, two Quarts of Stroakings,
and a Gallon of new Milk, fet it with Run-
net as for common Cheefe ; when ’tis come
take out the Curd with a China Saucer, and
put it into the Vat, ftrew a little clean dry
Salt in two or three Places as it is laid in ;
and as the Curd finks, fill up the Vat, ’till
all the Cheefe is in ; prefs it as other Cheefe :

Let it ftand in the Vat two or three Days,
ks
till
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’till all the Whey is out, and turn’d often
while ’tis in ; falt it two Days : When you
take it out, you muft let it dry without rub-
bing ; and make it in May. 1If you defire it
exaltly Four-fquare, let the Vat be full a
quarter and half high, and the Square want
an Inch of a Quarter.

To make a pretty fort of Flummery.

PUT three large Handfuls of Qat-meal

ground fmall, into two Quarts of fair
Water, let it fieep a Day and Night ; then
pour off the clear Water, and put the fame
Quantity of freth Water to it ; ftrain it
through a fine Hair-fieve, and boil it ’till
’tis as thick as Hafty-pudding ; ftir it all the
while, that it may be extremely fmooth -
gand when you firft firain it out, before you
etit on the Fire, put in one Spoonful of Su-
gar, and two of good Orange-flower Water.)
When’tis boil’d enough, pour it into fhallow
Difhes, for your Ufe.

Zo make Hart’s-horn Flummery.

UT a Pound of Hart’s-horn Shavingsto
three Quarts of Spring-Water, boil it
very gently over a foft Fire ’till ’tis confum-
ed to one Quart ; then firain it through a fine
Sieve into your Bafon, dnd let it ftand ’till
cgld ; then juft melt it over the Fire, and put
to



R

e

64 A Colletion of Receipts

to it half a Pint of White-wine, a Pint of
new thick Cream, and four Spoonfuls of
Orange-flower Water ; fcald your Cream,
and let it be cold before you mix it with
Wine and Jelly ; put in double-refin’d Sugar
to your Tafte, and then beat it all one way
for an Hour and an half at leaft ; for if’ you
are not thus careful in beating, ’twill neither
mix nor look to pleafe you. Let the Cups
you pour it into, be dipp’d in clean Water ;
for if they are dry, it will not turn out well:
Kecp it in the Cups a Day before you ufe it.
When ’tis fent to Table, you muft turn it -
out, and ftick it all over the Top with blanch’d
Almonds cut in Slips. Eat it in Crcam, or
Wine, which you like beft.

A Whipt Sillibub, extraordinary.

TAKE 2 Quart of Cream, and boil it

let it ftand ’rill 'tis cold ; then take a
Pint of White-wine ; pare a Lemon thin, and
fteep the Peel in the Wine two Hours before
you ufe it ; to this add the Juice of a Lemon,
and as much Sugar as will make it very
fiveet : Put all' this together into a Bafon,
and whisk it all one way ’till ’tis pretty
thick : Fill your Glafles, and keep it a Day
before you ufe it ; ’twill keep good three or
four Days. Let your Cream be full Mea-
fure, and your Wine rather lefs. If you like
it perfumed, put in a Grain or two of Am-
bergreefe. Panada,
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Panada, for a Sick or Weak Stomach.

PUT the Crumb of a Pcnn; White-loaf

grated into a Quart of cold Water, fet
both on the Fire together, With a Blade of
Mace : When ’tis boil’d fmooth, take it off
the Fire, and putina bit of Lemon-peel, the
Juice of a Lemon, a Glafs of Sack, and Sugar
to your Tafte. This is very Nourifhing, and
never offends the Stomach. Some feafon with
Butter and Sugar, adding Currants, which
on fome Occafions are proper ; but the firft
is the moft grateful and innocent.

To make Sagoe.

P U'T an Ounce of Sagoe toa Pint of Wa-
ter, fet it over the Fire, and ftir it care-
fully ’dll ’tis thick ; feafon it with three
Spoonfuls of Sack or White-wine, a bit of
Lemon-peel, and the Juice of a Lemon.
Sweeten it to your Tafte.

Zo make Salep.

P UT half an Ounce of Salep to a Pint of

Water, fet it over the Fire, and ftir it ’till
’tis as thick as Chocolate, and feafon it with
Rofe-Water, or Orange-flower-Water, or
Sack : If you like it better, a little Juice of
Lemon and Sugar. "Tis good for Weak or
Confumptive People.

E 7o
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Zo make Orangc-Marmaladc, very good.

T AKE eighteen fair large Sevil-Oranges,

parc them very thin, then cut them in
halyes, and fave their Juicein a clean Veflel,
and fet it cover’d in a cool Place; put the half
Oranges into Water for one Night, then boil
thcm very tmder, {hitcmg the Water ’"tll all
the Bitternefs is out, then dry them well, and
pick out the Sceds and Strings as mccly as
you can; pound them fine, and to every
Pound of Pulp take a Pound of double-re-
fin'd Sugar ; boil your Pulp and Sugar almoft
to a Candy-height : When thisis ready, you
muft take the Juice of fix Lemons, the Juice
of all the Oranges, ftrain it, and take its fuil
weight in double-refin'd Sugar, all which
- pour in to the Pulp and Sugar ; and boil the
whole pretty faft 'till it will Jelly. Keep
your Glaffes cover'd, and ’twill be a laﬂmg
wholefome Sweet-meat for any Ufe. If you
would rather have it Jelly, add Pippin-Jelly,
and leave out half the Juice of Orange and
Lemon.

Lemon-Cakes.

A K E a Pound of double-refin’d Sugar,
beat and fift it very fine, wet it with
Juice of Lemon, boil it almoft to a Candy-
height, then drop it on Plates ; fet it in a
warm Place, ’till they will flip off the Plates.
They
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They are grateful, and proper to quench
Thirt. You may fhred the Pecl very fine,
and boil up with one half; if you like it ; but
add frefh Juice with that, or ‘twill be too
thick to drop neatly.

()range-ChiPs.

CUT off the Peels of vety fire Oranges,
not too thin, boil them in a large quan«
tity of Water, fhifting them often, that they
may not be bitter : When ' they are tender,
dry them, and take their weight in double=-
refin’d Sugar ; boil the Chips and Sugar,
when wet, to a Candy, ’till the Sugar be

almoft confumed : Lay them thin on Plates,
to dry.

Jelly of Cutrants.

T AKE your Currants, and ftrip them

from the Stalks into a Gally~pot, which
Pot you muft put into a Kettle of Water
over the Fire ’till they be enough ; ftrain
them through a Flannel Jelly-bag, but don’t
fqueeze it ; add to the Liquor its weight in
double-refin’d Sugar, boil both up for a quar-

ter of an Hour very gently, then put it into
Glaffes. i

=
»

Apri-
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Apticot-Chips.

"AK E the weight of the whole Apri-
cot in double-refin’d Sugar, then{lice
them the long-way, but don’t pare them ;
boil your Sugar to a thin Candy, then put
the Fruit in, and let them ftand on the Fire
‘till {calding-hot ; lay them thin on Plates,
and fet them in the Sun to dry, when they
haye lain one Night in the Liquor.

o ﬂ’fq{ewe Apricots in Jelly.

T O a Pound of Apricots, before they are
dtoned and pared, take a Pound and a
quarter of double-refin’d Sugar ; ftone and
pare your Apricots, and have your Sugar
finely beat ; .as you pate them, lay fome Su-
gar under and over them ; when the Sugar
1s pretty well melted, fet them on the Fire
and boit them ; kcep fome Sugar out to ftrew
on them in the boiling, ‘tokeep their Colour;
and as the Scum rifes, také it off very clcan,
and fometimes turn them 'with the Ladle, as
you fee Occafion : When they are tender, put
them into Glaffes. Add to your Syrup a
quarter of a Pint of Pippin-liquor, and the
weight of it in Sugar, and let it boil a while;
put it to your Apricots: Let your Fire
be quick ; for the fooner any White-Sweet=
meat is donc ‘twill look the bettcr. You
may
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may let the Liquor run through a Jelly-bag,
if you would have it delicately elear.

Prawlins, or Fry'd Almonds.

AKE a Pound of the beft Fordan-Al-

monds, rub them very clean from the
Duft: Take their weight in Loaf-Sugar, wet
it with Orange-flower Water, and beil it to
a Syrup; then throw the Almonds into it,
and boil them to a Candy, conftantly ftir-
ring ’till they are dry ; then put them into a
Difh, and take away the loofe Bits and Knobs

which will be about them : Put the Almonds’

again intothe Preferving-pan, and fet them
on a flow Fire, ’tll fome of their Oil comes
from them into the Bottom of the Pan.

To Preferve Orangc-Flowers.

ICK the Flowers, and little Oranges and

Stalks apart, boil the Flowers in clear
Water ’till they are tender ; boil the little
Oranges and Stalks alfo in feveral Waters,
till the Bitternefs be quite gone ; T'o a Pound
of Flowers take three Pounds of double-
refin’d Sugar, wet the Sugar with Water,
and boil it to a Syrup; then drain the Flow=-
ers from their Water, and put them into the

Syrup, boil them a little, and put them into
Glafles,

E 3 Cakes



70 A Collection of Receipts

Cakes of Orange-Flowers.

O a Pound of Flowers take five Pounds
of double-refin’d Sugar ; dip your Su-
gar in Water, and lay it in the Preferving-
pan to melt ; pick the out-fide Leaves off,
boil the Flowers in Water 'till they are tender,
and drain them well : While they boil, you
muft fet your diffolv’d Sugar on the Fire, and
beil it to a thick Syrup, and be fure to let it
ftand to be cold, before you put in your
Orange-flowers ; drop them nicely on Plates,
in round Cakes, and dry them in the hot Sun,
or a Stove, .

A very good away to make Conferve of
' Rofes.

M A K E a ftrong Infufion of Red Rofes,

with Red-rofe Water, as much as yon
think will boil the Quantity you intend to
make ; then take the frefh Buds of Rofes,
and clip off all the white and withered
Leaves ; and boil thefe Buds in the infufed
Liquor, as foft as may be, ’till they are very
tender, and as red as they were at firft;
then take them out, and weigh them, and
put twice the weight of doubleerefin’d Sugar,
and boil it again, with the Sugar, as faft s
¢an be, ‘till it Jellies ; when you take it out,

you
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you tay add ecither Amber, Pearl, Coral>
Gold, or Spirit of Vitriol ; thefe laft Addi-
tions, are as well made, when ’tis ufed;
becaufe 'tis good for many Diftempers, and
they may be fuited to the Oceafion.

A Powder for Digeftion.

T AKE avery large Nutmeg, the fame
weight in Mace, the fame weight in
Annifeeds, and the Weight of all the Ingre-
dients of Angelica-feeds ; bake all thefe in the
middle of a fmall brown Wheaten~Loaf]
when ’tis enough, take out the Spice and
Seeds, and beat them to a very fine Powder,
with Powder of Crab’s-Eyes, and double-re-
fin’d Sugar, of cach a like Quantity, enough
to make the Powder palatable; take as much
as will lie on a Shilling, after every Meal.
I have known it wonderfully relieve a windy,
fowre, weaken'd Stomach ; it muft be conti-
nued a Month or two.

Zo Candy any fort of Flowers.

TAK E the beft treble-refin’d Sugar you
% can get, break it in Lumps, dip them
piece by piece in Water ; put them in a Sil-
ver Sauce-pan, or Bafon, melt them over the
Fire ; when it juft boils, ftrain it through a
Muflin, and fet it on the Fire again, and let
it boil, ’till it draws in Hairs, which you
E 4 may



72 A Collettion of Receipts

may fee by holding up your Spoon ; then

ut in the Flowers, "of any Sort, and fet them
in Cups or Glaﬂ'cs, and when ’tis of a hard
Candy, break itin Lumps, and lay it as high
as you pleafe : Dry itin a Stove, or the Sun,
and ’“twill look like Sugar-candy

T hick Ginger-Bread.

A Pound and half of Flower, takes upone
Pound of Treacle, almoft as much Su-
gar, an Ounce of beaten Ginger, two Ounces'
of Carraway-feeds, four Ounces of Citron,
and Lemon-peel candy’d, the Yolks of four
Eggs ; cut your Sweet-meats, mix all, and.
bake it in large Cakes, on Tin-plates. .

Wafers,

DRY your Flower, and make it into a

thick Batter with Cream, put in Mace
very fine beat, a little Sugar to your Tafte ;
Butter your Irons, and let them be hot, then
put in a Tea-fpoonful of the Batter ; o bake
them with care, and roll them off the Iron,
on a fimall Stick,

A goad Sort of Portugal Cakes.

AKE a Pound of new Butter, and fix
Eggs, leaving out two Whites ; then
work it together with your Hand, ’till the

Eggs
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Eggs are perfe@ly mixtin the Butter ; to this
put one Pound of Loaf-Sugar fifted, a Pound
of fine Flower dry’d, half a Pound of Cur-
rants, a little beaten Mace, mix all together ;
Butter the Pans; fill and bake them in an
Oven that won't colour a White Paper.

A Carraway-Cake, apithout Yeaft.

T AKE five Pounds of Flower, and four

Pounds of fingle-refin’d Sugar beat, and
finely fifted, mix this with a Pound and half
of Carraway-feeds ; to this Quantity, you
muit take four Pounds of Butter, which muft
be work’d in ecight Spoonfuls of Orange-
flower Water, ’till ’tis perfe@ly mix’d, and
looks like Cream ; break twenty Eggs, but
half of the Whites, beat them well ; and in
beating, add fix Spoonfuls of Sack, ftrew in
the Flower, Sugar, and Seeds, by little and
little, into the Eggs and Butter, with a Pound
of candy’d Citron, Lemon and Orange-peel :
Let the firft Fiercenefs of your Oven be over,
before you put the Cake in, for fear of
fcorching 5 for the Oven muft be hot, and
you muft keep beating your Cake, ’till it
goes into the Hoop, which muft be juft as
the Qven is ready. ‘

Nate, 'That half a Pound of the Carraway-

fecds may be omitted.
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An excellent Plumb-Pudding.

TAKE one Pound of Suet, fhred very
{mall and fifted, one Pound of Raifins
fton’d, four Spoonfuls of Flower, and four
Spoonfuls of Sugar, five Eggs, but three
Whites ; beat the Eggs with a little Salt:
Tie it up clofe, and boil it four Hours at
leaft.

T o make Stone-Cream.

AKE a Pint and half of thick Cream,

boil in it a Blade of Mace, and a Stick
of Cinnamon, and fix Spoonfuls of Orange-
flower Water, fiveeten it to your Talle,
and boil it ’till thick; then pour it out, and
keep it ftirring ’till "tis almoft cold ; then put
in a fmall Spoonful of Runnet, and put it in-
to your Cups or Glaffes : Make it three or
four Hours before you ufe it ; 'tis good.

To make Cracknels.

TO a Quart of Flower, take a Pound of
Butter, half a Nutmeg grated, the
Yolks of four Eggs beat, with four Spoonfuls
of Rofe-Water ; put the Nutmeg and Eggs
into the Flower, and wet it into a ftiff Paite,
with cold Water ; then roll in the Butter, and

make them into fhape; put them into a
Kettle
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Kettle of boiling Water ; when they fwim,
take them out with a Skimmer, and put
them into cold Water ; when they are
harden’d, lay them out to dry, and bake
them on Tin-plates.

A wery good Seed-Cake.

T AKE a quarter of a Peck of fine Flower,
and dry it before the Fire, with three
quarters of a Pound of Sugar, beat a quarter
of a Pound of Almonds, to keep them from
Oiling, pour in two- Spoonfuls of Orapge-
flower Water, as you beat them, and mix
this with the Flower and Sugar, put in the
full weight of a Pound and half of Butter ; rub
in one half dry, and melt the ather in a full
Pint of Cream ; before you begin to mix, put
a Pint of good Ale-yeaft, to half a Pint of
Sack, and let it rife before the Fire; let your
Butter and Cream juft melt over a gentle
Fire, and when ’tis pretty cool, make a Hole
in the middle of your Flower, and pour in
the Cream and Butter, the Sack and Yeaft,
with nine Eggs, leaving out four Whites;
beat and ftrain your Eggs, and mix all well
together, and fet it to the Fire to rife :
When ’tis ready to put into the Hoop, mix
in a Pound an! a half of {mooth Carraways,
with half a Pound of Citron, Orange and Le-
mon-peel candy’d ; cut this in ljgg.bits, and
ftrew it in the middle of your Cake : You

may
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may put more Sweet-meats, and Ice it, if you
defire it very rich,

7 he London-Wigs.

TAKE a quarter of a Peck of Flower,
put to it half a Pound of Sugar, and
as much Carraways, fmooth or rough, as you
like ; mix thefe, and fet them to the Fire to
dry, then make a Pound and half of Butter
hot over a gentle Fire ; ftir it often, and add
to it near a Quart of good Milk or Cream,
when the Butter 1s meclted in the Cream,
pour it into the middle of the Flower, and
to it pour a little Sack, and full a Pint and
half of very good Ale-veaft; Iet it ftand be-
fore the Fire to rife, before you lay them on
your ‘Tin-plates to bake.

Egg I\-Iinc’d—Pycs.

T AKE fix Eggs, boil them very hard,

and fhred them finall 3 flired the double
quantity of good Suet very finc; put Cur-
rants, neatly wafh’d and pick’d, one Pound,

or more if your Eggswere large 5 the Pecl

of one Lemon very fine fhred, half the Juice,

and five or fix Spoonfuls of Sack, Mace, Nut-
meg, Sugar, and 2 [little Salt ; and Candy’'d
Citron, or Orange-pecl, if you would have |
them rich. '

An
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An extraordinary Plumb-Cake.

AKE. feven Pounds of fine Flower, and

two Pounds and half of Butter ; put the
Butter into the Flower ; feven Pounds of Cur-
rants, and two large Nutmegs, with half an
Qunce of Mace, and a quarter of an Ouncc
of Cloves, all fincly beat and grated ; onc
Pound of Sugar, fixteen Eggs, leaving out
four Whites, put ina full Pint and half of
Ale-yeaft ; warm as much Cream as yon
think will wet it, and pour Sack to your
Cream, to make it as thick as Batter ; ‘beat
alfo one Pound of Almonds, with Sack and
Orange-flower Water ; but don’t let theim be
fine, but grofly beat ; put in 2 Pound of can-
dy’d Orange, Lemon, and Citron-pecl, or
more, if you defire it very rich ; mix all, and
put it into your Hoop, with a Pate undcf it,
to fave the bottom. This was given by one
of the niceft Houfe-wives in Eygland; and s
s good as cver was made.

Ieing for the Cake.

AKE the Whites of five Eggs, whipt
upto a Froth, and put a Pound of
double-refin’d Sugar fifted, a Grain of Am-
bergrecfe, and three Spoonfuls of Orange-
flower Water ; whipit all the while the Cake
is in the va, when it comes out of the
Oven,
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Oven, Iceit; but fet it in no more: Leave
out the Perfume, if it be offenfive.

Lemon or Chocolate-Puffs.

AKE half a2 Pound of double-refin’d

Sugar, finely beat and fifted, grate in-
to it the yellow Rind of a very fair large Le-
mon ; then whip up the White of an Egg
to a Froth, and wet it with this Froth, ’till
’tis as fHiff as good working Pafte, lay it on
Papers, and bake itin a very flow Oven;
lay fome round and fome long : If you make
Chocolate, grate about an Ounce as you did

the Peel.

Almond-Puffs.

EAT two Ounces of blanch’d Almonds,
with a quarter of a Pint of Orange-
flower Water, and fifted Sugar, ’till they are
fine ; whip up the Whites of three Eggs,
and mix them with Almonds, Sugar; and
Orange-flower Water ; then add as much
fifted Sugar, as will make it into Pafte ; Jay
it in Cakes, and bake it in a cool Oven.

The Right Dutch-Wafer,

TAKE four Eggs, and beat them very
well, then take a good Spoonful of

fine Sugar, one Nutmeg grated, a Pint of
; Cream,
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Cream, and a Pound of Flower, a Pound of
Butter melted, two or three Spoonfuls of -
R ofe-water, and two good Spoonfuls of Yeaft;
mix all well together, and bake them in
your Wafer-tongs on the Fire. For the
Sauce, take grated Cinnamon, Sack, and
melted Butter, {weeten'd to your Tafte.

To make Rarafia-Cakes.

T AK E eight Ounces of Apricot-Kernels,
or, if they cannot be had, Bitter-Al-
monds will do as well, blanch them, and
beat them very fine with a little Orange-
flower Water, mix them with the Whites of
three Eggs well beaten, and put to them two
Pounds of fingle-refin’d Sugar finely beaten
and fifted ; work all together, and ’twill be
like 2 Pafte ; then lay it in little round Bits
on Tin-plates flower’d, fet them in an Oven
that is not too hot, and they will puff up,
and be foon baked.

T be Nuns-Bisket,

T A K E the Whites of fix Eggs, and beat
them toa I'roth ; take alfo half a Pound

of Almonds, blanch and beat them with the
Froth of the Whites of your Eggs asit rifes ;
then take the Yolks, with a Pound of fine
Sugar, beat thefe well together, and mix
your Almonds with your Eggs and Sugar ;
then
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then putina quarter of a Pound of Flower,
with the Pecl of two Lemons grated, and
fome Citron finely fhred ; bake them in
little Cake-pans in a quick Oven, and when
they are colourd, turn them on Tins, to
harden the Bottoms ; but before you fet them
in the Oven again, ftrew fome double-refin’'d
Sugar on them finely fifted. Remember to
butter your Pans, and fill them but half.

Pancakes, wery good.

I AKE a Pint of thick Cream, three

Spoonfuls of Sack, and half a Pint of
Flower, fix Eggs (but three Whites) one
grated Nutmeg, a quarter of a Pound of
melted Butter, a very little Salt, and fome
Sugar ; fry thefe thin in a dry Pan.

Zo make good Fritters.

A 1X half a Pint of good Cream, very
thick with Flower, beat fix Eggs, leav-
ing out four Whites, and to the Eggs put fix
Spoonfuls of Sack, and ftrain them into the
Batter ; putin a little grated Nutmeg, Ginger
and Cinnamon, all very fine, alfo a little
Salt ; then put in another half Pint of Cream,
and beat the Batter near an Hour ; pare al}d
flice your Apples thin, dip every Piece i
the Batter, and throw them in a Pan-full of
boiling Lard. :
A Spin-



-

an Cookery, &, 81

A Spinage-Tart, wery good.

TAKE fix Handfuls of Spinage, wath
it clean, and dry it, pick it clean from
Stalks, and the hard Rib that goes up the
middle of the Leaf, fhred it extremely fine
as 'tis poffible to be ; put to it a Pint of
grated Bread the lighteft you can get, a Pint
of very thick Cream, nine Eggs (but four
of the Whites) three Spoonfuls of Orange-
flower Water, a little Salt and Sugar to
your Tafte ; it ought to be pretty fweet :
If with your Orange-flower Water you beat
up two Ounces of blanch’d Almonds, ’tis an
incomparable Addition to the Tafte. . Garnifh
the Brim of your Difh with Pafte, and lay
Slips crofs the Top. Thus you may make
Couflip-Tart ; but that being not {o juicy, wiil
bear beating in a Mortar.  Heat it with Care
before it be put into the Difh.

An Almond-Tart, wery good.

O half a Pound of Almonds blanch’d,
and very finely beat with Orange-flows

er Water, put a Pint of thick Cream, two
+ large Naples-Biskets grated, and five Yolks
of Eggs, near half a Pound of Sugar ; put
all into a Difh garnifh’d with Pafte, and
lay Slips in Diamonds crofs the 'T'op ;
bake it in a cool Oven, and when it comes
r out,
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out, ftick Slips of Candy’d Citron in each
Diamond,

T6 Preferve Golden-Pippins, the beft
Way.

AKE to a Pound of Applesa Pound of
double-refin’d Sugar, and a Pint of
clear Spring-Water ; fet it on the Fire ; neat-
ly pare the Pippins, and take out the Stalks
and Eyes, put them into the Sugar and Water,
cover them clofe, and let them boil as faft as
you can half a quarter of an Hour ; then take
them off a little to cool ; then fer them on
again to boil as faft and as long as they did
before 3 do this three or four times, ’till they
are very clear : Cover them very clofe, ’till
you make the following Jelly for them.

Codlin or Pippin-Jelly.

LICE a Pound of Codlins or Pippins into

a Pint of clear Spring-Water, let them
boil ’till the Liquor takes all the Tafte of the
Fruit ; then ftrain it out, and to a Pint of
this Liquor take a Pound of double-refin'd
Sugar, boil’d to Sugar again; then put In
your Codlin-Liquor, boil it a little together
as faft as you can ; then put in your Golden-
Pippins, boil them up faft for a little while;
juft before the laft boiling, fqueeze in the
Juice of a Lemon ; boil it up quick once
more
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more ; take great care they do not lofe Co-
lour : Take the Pippins out, and put them
into the Glafles with the ]cll),r This is the
moft grateful Way that ever was invented
to preferve them.

Zo make Raifin Elder- Wine.

AKE fix Gallons of Water, and boil it

half an Hour ; and when ’tis boil'd, add
to every Gallon of Water five Pounds of M-
laga-Raifins fhred {fmall; pour the Water
boiling-hot upon them, and let it ftand nine
Days, ftirring it twice a D.ly Boil your Ber-
ries as you do Currants for Jelly, and firain
it as fine; then add to every Gallon of Liquor
a Pint of Elder-berry Juice: When you have
ftirr'd all well together, fpread a Toaft on
both fides with Yeaft, let it work a Day and
a Night, then put it into a Veffel, which be-
fure to fill as it works over ; ﬁop it clofe
when it has done working, ’tll you ae fure
tis fine, then bottle it.

Another, very Wholefome.

TO every Gallon of pick’d Elder-berrics,
put a full Gallon of Water, boil them
togethcl ‘till the Berries arc tender, then
ftrain it off through a fine Sieve; let what
will run through, but don’t prefs the Berries ;

to cyery Gallon of the Liquor put two full
Fa Pounds
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Pounds of good Lishon-Sugar : This Sort for
prefent Drinking. 'What you defign to-keep
fome Years, muft have two Pounds and a
half of Sugar; boil the Liquor and Sugar to-
gether, and fcum it clean in the boiling as
long asany will rife ; when cool, work it
with Yeaft for a Night and a Day ; put it
into the Veflel, and when it has done work-
ing, ftop it clofe for five or fix Months : Bot-
tle it then, if fine. 'This ought to be the

: conftant Drink for all Gouty People : If well
boil’d and work’d, it never ferments in the
Bottle or Stomach.

Quince-Wine.

CLEAN the Quinces with a coarfe Cloth,
then grate them on large Graters ; then
fqueeze them through a Linnen Strainer, to
clear it from the grofs Thicknefs ; then
fqueeze it through a Flannel-Strainer, to
clear it from all the 'Thick that remains:
To every Gallen of this Liquor put two
Pounds of fingle Loaf-Sugar ; let it diffolve,
and pour it off feveral times, as it fettles to
the Bottom ; do this.a Night and a Day :
When “tis fine, put it into your Veffel, bat
don’t ftop it down for a Week, nor Bottle it
in fix Months ; then you may, if “tis perfeé-
ly fine; if not, draw it into another Veflel,
and ftop it up again. :
_Be fure to put all Enghifb Wines into- cool
Cellars, Orange=
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Orangc-Wine.

TO fix Gallons of Spring-Water put twelve

Pounds of fingle-refin’d Sugar, the
Whites of four Eggs well beaten, put thefe
to the Water cold ; then let it boil three
quarters of an Hour, taking off the Scum as
faft as it rifes : When ’tis cold, put in fix
Spoonfuls of Yeaft, and fix Ounces of Syrup
of Lemon, beaten together ; put in alfo the
Juice and Rind of fifty large Oranges thin
pared, that no White~part . nor any of the
Seeds go in with the Juice, which fhould be
ftrained : Let all this ftand two Nights and
two Days inan open Veffel, or large Pan,
then put it into your clofe Veflcl, and in three
or four Days ftop it down: When it has
ftood three Weeks thus, draw it off into
another Veflel, and add to it two Quarts of
Rhenifh or White-wine ; then flop it cloft:
again, and in a Month or Six Weeks, ’twill
be fine enough to Bottle, and to drink in a
Month after, If you defire it fhould keep,
put in Brandy inftead of Rhenifh.

Birch Wine, as made in Suflex.

TAKE the Sap of Birch frefh drawn,
boil it as long as any Scum arifes ; to
every Gallon of Liquor put two Péunds of
good Sugar ; boil it half an Hour, and fcum
F 3 it
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it very clean ; when ’tis almoft cold, fet it
with a little Yeaft fpread on a Toaft; let it
ftand five or fix Days in an open Veffel, flir-
ring it often ; then take fuch a Cask as the
Liquor will be fure to fill 5 and fire a large
Match dipt in Brimftone, and put it into
the Cask, and ftop in the Smoak, ’till the
Match--is extinguifh’d, always keeping it
fhook, then fhake out the Afhes, and, as
quick as poffible, pourin a Pint of Sack or
Rhenifh, which Tafte you like beft, for the
Liquor retains it ; rince the Cask well with
this, and pour it out : Pour in your Wine,
and flop it clofe for fix Months, then, if ’tis
perfeétly fine, you may Bottle it.

Black-Cherry Wine.

BOIL fix Gallons of Spring-Water one
Hour, then bruife twenty-four Pounds
of Black-Cherries, but don’t break the
Stones ; pour the Water boiling hot on the
Cherties, ftir the Cherries well in the Water,
and let it ftand twenty-four Hours; then
flrain it off; and to every Gallon put near two
Pounds of good Sugar, mix it well with the
Liquor, and let it ftand one Day longer ; then
pour it off clear into the Veffel, and ftop it
clofe : Let it be very fine before you draw it
off into Bottles.

Sagcq-
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Sage-Wine, wery good.

O twenty-eight Pounds of Malsga-Rai-
fins, pick’d and fhred, have twenty-
cight Quarts of Spring-Water well boil’d, but
let it be cool as Milk from the Cow before
you pour it on the Raifins ; then put in half
a Bufhel of Red-Sage grofly fheed ; flir all
together, and let it ftand fix Days, ftirring
it very well every Day, and cover it as clofe
as you can j then ftrain it off;, and pour it
into your Veffel ; it will foon be fine, but
you may add two Quarts of Sack or W hite-
wine to fige it : Raifins of the Sun will do
as well as Malaga, if they cannot be had.

Cherry-\)(/inc , as i Kent.

HEN your Red Cherries are full ripe,
ftrip them from the Strigs, and ftamp.
them, as Apples, ’till the Stones are broke,
then put it into a Tub, and cover it up clofe
for three Days and Nights ; then prefs it in
a Cyder-prefs, and put your Ligquor again
into a Tub, and let it ftand clofe cover'd two
Days more ; then take off the Scum very
carefully, for fear of jogging, and pour it off
the Lees into another Tub, and let it ftand
to clear two Days more, then fcum and
pour it off, as before. If your Cherries were
full ripe and feet, put only a Pound and
F 4 ahalf
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a half of good Sugar to each Gallon of Li-
quor; ftir it well together, and cover it
clofe, and ftir it no more ’till the next Day,
l then pour it carefully off the Lees, asbefére ;
| let it frand again, and do the fame the next
. - Day into the Veffel you keep it in: You |
may repeat this oftner, if you fee the Lees
are grofs, and like to make it fret. When
tis fettled, flop it up ’till feven or eight
Months are paft ; then, if ’tis perfeitly fine,
bottle it 5 if not, draw it off into: another Vef-
fel, and ftop it up as much longer: "Twill
keep Seven Years, if Bottled fine, and had
not beft be drank ’till ’tis a Year old. Our
Enelifb Wines want only Age, to equal, if
not exceed all Foreign Liquors. :

Rasberry-Wine, wvery good.

TO every Quart of Fruit, you muftpour,
boiling hot, a Quart of Water; cover
it very clofe, and let it ftand ‘T'wenty-four
* Hours ; then ftrain it, and to three Quarts of
Liquor, put two Pounds of good Sugar; ftir
it together, and fpread a Toaft with Yeaft ;
fet it to work, and pour it off the Lees; put
it into your Veffel, and when it has quite
done working, ftop it up : If ’tis fine i fix
or feven Months, you may Bortle it, and
keep it a Year in Bottles. '
Note, You muft at firft watch all Wines:
Andif you find them Fret, continue to Fine
them
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them off the Lees every Day, for fomc Time,
as faft as any fettles.

White Mead, wvery good.

O every Gallon of Water put a Pint of
Honey, and half a Pound of Loaf-Sugar,
ftir in the Whites of Eggs beat to a Froth,
and boil it as long as any Scum arifes :
When ’tis cold, work it with Yeaft, and to
every Gallon put the Juice and Peel of a
large Lemon : Stop it up when it has donc
working, and Bottle it ten Days.

To wmake Apricot-Wine, ITncompa-
rable. ‘

’I‘O two Gallons of Spring-water take cight
Pounds of ripe Apricots, flice them into

the Water, andadd to both five Pounds of
Ioaf-Sugar ; letall boil, and be nicely fcum’d
as faft as it rifes, but let it boil fome time
before you begin to fetim ; take your Seum off
into a clean Sieve, and fet it in a Pot, to fave
what Liquor comes fromit: When the Wine
is clear as you can: make it from the Drofs
of the Sugar, pour it hot upon the Kernels,
which muft be crack’d, and put, with the
Shells, intp the Pan you deﬁgn the Liquor to
cooln ; ftir it together, and cover 1t ’till
cool, then work it with 'a Toaft and Yeaft ;
and
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and in two or three Days, when ’tis fettled,
fine it off into your Veflel ; let it work as
long as it will : When it has done workin
pour in a Bottle of Rhenifh or {mall White-
wine, and ftop it up for fix Months ; then,
if very fine, Bottle it, and keep ita Twelve-
month longer.

Damfon-Wine.

TO every Gallon of Water put two Pounds

and half of Sugar, which you muft boil
and fcum three-quarters of an Hour ; and to
every Gallon put five Pints of Damfons ftoned ;
let them boil ’till 'tis of a fine Colour, then
ftrain it through a fine Sieve ; work it in an
open Veffel three or four Days, then pour
it off the Lees, and let it work in that Veffel
as long as it will ; then ftop it up for fix or
eight Months, when, if fine, you may Bot-
tle it : Keep it 2 Year or two in Bottles.

Cowllip or Marigold-Wine.

TO every Gallon of Water take two Pounds
and a half of Sugar, boil this an Hour,
and fcum it very well, and pour it boiling-
hot upon the Yellow Tops of either fort of
Flowers : To every Gallon of the Liquor put
half a Peck of Flowers nicely cut; let this
fteep all Night, and to each Gallon fqueeze in

two
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two or three Lemons, with a Piece of Peel
cut thin : When thefe have fteep’d a Night
and a Day, work it with a Toaft and Yeaft:
When you put it in your Veflel, pour it from
the Settlement ; and when it has work’d as
long as it will, pour into every Gallon onc
Pint of Rhenifh or White-wine. If ’tis fine
in fix Months, you may Bottle it, but ’tis
beft to drink at three or four Years old.
Either Sort is Cordial, Wholefome, and
Pleafant.

Zo Improve Cyder, and make it per-
fectly Fine.

WHEN 'tis firft made, put into a Hogs-

head fix Ounces of Brimftone in the
Stone to colour it ; put a Gallon of good
French-Brandy highly tin@ured with Cochi-
neal ; beat one Pound of Allom, and three
Pounds of Sugar-candy fine, and put it in
when you ftop it up: When ’tis fine, Bottle
it, which will be in fix Months. This great
Secret is fuccefsfully pradis’d by the Here-
ford-fbire Artifts.

o make Milk-Punch,

TO two Quarts of Water put two Quarts
of good French-Brandy, a dozen and a
half of Lemons, threc-quarters of a Pound of
double
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double-refin’d Sugar, and three Pints of New
Milk; mikx all together, and ftrain it through
a Ic]ly-bar;, pnt it up of'tcn ’till it looks per-
fectly clear and fine, You muft make it a
Day or two before you ufe it ; for it will not
keep long Bottled. . q

To make fivong Mead.

TO four Gallons of Water put ecighteen

Pounds of Honey ; beat the Whites of
four Eggs, ftir them in with the Honey ’till
1t be all melted 5 feum it well as Jong as it
, boils, and be fure it boil an Hour and a half:
1f you like the Tafte, you may put a Sprig
of Rofemary in the Boiling : When it is cold,
work it with a Toaft fpread with Yeaft; and
when you put it into the Veflel, hang there-
in one Nutmeg, the weight of that in Mace,
and the {fame quantity in Cloves, with four
Races of Ginger, in a bit of Muflin ; the
‘Spicé muft be beaten ; put inthe Peel of two
Iemons. When it has done working, ftop
it up, and let it ftand fix Months before you
Bottle it.

7o make Goole-berry-Wine.

TO four Pounds of Goofe-berriesfull ripe
put a Quart of Water, and to every

Gallon of Watcr put four Pounds of Sugar ;
bruife
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bruife the Goofe-berries well, and let them
ftand in the Water two Days, ftirring it
twice or thrice a Day, and then ftrain it
through a fine Hair-bag ; then put in the
Sugar, and ftir it very well "tll it is melted ;
When it is well mix’dy cover it, and let it
ftand a while ; then ftrain it through a Flan-
nel Bag into the Veflel : When it has done
working, flop it clofe, and let it ftand fix
Weeks, or two Morths, and, if fine, Bot-
tle it. ot

Nothing of Brafs muft be us’d about an
Wine. |

Zo make Flder-lower Wine.

O twelve Gallons of Water put thirty
Pounds of fingle Loaf-Sugar, boil it ’till
two Gallons be wafted, fcomming it well;
let it ftand ’till 1t be as cool as. Wort, then
put two or three Spoonfuls of Yeaft ; when
it works, put in two Quarts of Bloffoms,
pick’d from the Stalks, ftirring it every Day
till it has done working, which will not be
under five or fix Days ; then ftrain it, and
put it into the Veflel : After it is ftopt down,
let it ftand two Months, and then, if fine,
Bottle it.

Zo
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Zo make Ratafia.

TO every Galion of Brandy put a Quart of
the beft Orange-flower Water, and a

Quart of good French White-wine ; you muft
alfo take care your Brandy be right and good ;
to each Gallon of Brandy you muft likewife
put four hundred Apricot-Stones, and a Pound
and a quarter of White Sugar-candy ; juft
crack the Stones, and put them in, Shells
and all, into a large Bottle, which muft be
very clofe ftopt, and feal'd down; let it
ftand in the Sun for fix Weeks ; take it in
every Night, and in wet Weather ; and fhake
it when you take it in, or fet it out : After
this is done, you muft let it ftand to fettle,
and rack it off ’till ’tis perfeitly fine.

Cinnamon-Water, wery good.

IN two Gallons of extraordinary Brandy

fteep a Pound of good Cinnamon bruifed,
there let it lie three or four Days ; then put
it into your Limbeck, with two Quarts of
Cold-ftill’d Plantain-water ; you may draw
as much off as you put in ; and with a Quart
of the fmalleft boil up two Pounds and an
half of double-refin’d Sugar : When ’tis cold,
mix all together for your ufe. ’Tis a noble

Cordial.
A Cor-
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A Cordiall Orange-Water.

TA K E three Quarts of good Brandy, and
the Rinds of a dozen and a half of
§ Oranges, parc them very thin, that none of
the White go in, let them fieep in the Brandy
three Days and Nights clofe ftopt ; then take
five Pints of fair Water, and a Pound and a
half of double-refin’d Sugar : Boil this Sy
rup half an Hour, and fcum it as any rifes ;
then firain it through a Jelly-bag, and let
it ftand ’till cold; then mix it with the
Brandy, which muft be firft pour’d from the

Pecls, and fettled : Keep it for Ufe.
Thus you may do Lenons, which isa plea-

fanter Cordial.

o make Citron-Water.

T AKE Citrons, and pare off the outward
Rinds half a Finger thick, flice "em
thin ; and take the Citron Kernels, flice them
in as you think fit ; put as much good Sack
as will cover them over the Top ; put all into
a Stone-Jug, and ftop it very clofe ; let it
ftand in a Cellar five Days, then diftilit in
a Glafs Still 5 let it run into a Bottle wherein
is fine Sugar-candy in Powder and Amber-
greefe : Draw off in feveral Runnings, and
mix it as you like,
Zs
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Zo make Spirit of Clary,

T AKX E a Gallon of good Sack, a Pint of

the Juice of Clary, a Pound of Clary-
flowers, as many Clove=july-flowers;, and
half as many Arch-angel-flowers, as many ﬁ
Comfry-flowers, and as many Flowers of
Lillies of the Valley ; let thefe fteep in the
Sack all Night, then put it into a Glafs Still;
the fofter it diftils, the ftronger ‘twill be:
You muft have great carc to keep in the
Spirits, by pafting the Still every-where
let it drop through a Bag of good Amber-
greefe upon as much fifred White Sugar-
candy as you think will {fiveeten it. ‘Tisa
very high Cordial.

To make Spirit of Carraways.'

TO a Quart of true Spirit of Sack, put
two Pounds of good fmooth-fugar'd
Carraways, bruife them, and put them into
a Bottle, with a Grain of the beft Amber-
greefe ; pour the Spirit on them, and feal
the Cork very clofe ; fet it in the Sun for a
Month ; ftrain it off, and keep italways clofe
ftopt for Ufe. | One Spoonful does often give
Fafe in the Cholick. |

A Cor=
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A Cordial Black-Cherry~Water, q;,er-y
| good.

FT" AKE two Quasts of ftrong Claret, and

A four Pounds of Black-Cherries full ripe,
ftamp them, and put them to the Wine, with
one Handful of Angelica,one Handful of Balm,
and as much Carduus, half as much Mint,
and as many Rofemary-flowers as you can
hold in both your Hands, three Handfuls of
Clove-July-flowers, two Ounces of Cinnamon
cut fmall, one Ounce of Nutmegs; put all
thefe into a deep Pot, let them be well ftirred
together, then cover it fo clofe that no Air
can get in ; let it ftand one Day and a Night ;
then putit into your Still, which you muft
alfo pafte clofe ; and draw off as much as
runs good ; fweeten it with Sugar-candy to
your Tafte. "Tis good in any Melancholy,
or for the Vapours.

A wvery Rich Cherry-Cordial.

TAKE a Stone-Pot that has a broad Bot-

tom,and a narrowT'op, and lay a Lay-
er of Black-Cherries, and a Layer of very fine
powder’d Sugar ; do this’till your Pot is full :
Meafure your Pot, and to every Gallon it
holds, put a quarter of a Pint of true Spirit of
Wine, You are to pick your Cherries clean

from



98 A Collection of Receipts, &c.

from Soil and Stalks, but not wath them.
‘When you have thus fill'd your Pot, ftop it
with a Cork, and tie firft a Bladder, then a
Leather over it ; and if you fear it is not clofe
enough, pitch it down clofe, and bury it deep
in the Earth fix Months, or longer ; then
firain it out, and keep it clofe ftopt for your
Ufe. 'Twill revive, when all other Cordials
fail.
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Strong Palfey-Water.

w1l AK E the Spiritsof five Gallons
2| of the beft Old Sherry~Sack,
diftill'd in a Limbeck : Take
Cowflip-flowers, the Flowers
———— of Burrage and Buglofs, and
of the Lillies of the Valley, of each one
Handful : Take alfo Rofemary - flowers,
‘Sage and Betony - flowers, of each one
Handful : Take each Flower in their
Scafon, and {o put into fome of the Spirits

Ga afore-
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aforefaid, in an open-mouth’d Glafs of near
@ Quart, for that will hold them all, with the
Spirits, ’till you are ready to diftil the Wa-
ter ; but this, and the reft of the Spirits,
mul’c be moft carcfully ftopt’ 'till you ufeit:
Fake Lavender-flowers in their Seafon, ftrip
them clean from their Stalks, and fill a wide-
mouth’d Gallon Glafs with them ; pour into
them the Remainder of " your Spirits ; ‘then
ftop them clofe with Cork and Bladder (as
before) and let them ftand fix Weeks to di-
geft in the Sun ; then put all together, thefe
and the firft fieep’d Flowers, with all the
Spirits in both Glaffes ; add alfo Balm, Mo-
therwort, Spike-flowers, Bay—lcavcs, and
Orangg-leaves, if to be had, of each an
Ounce, . cut {mall, and put to the former
Flowers and Spmt& Duftil all thefe toge-
ther in a Limbeck ; make threec Runnings of
it ; Arft anaﬂG‘lafs which will be-exceed-
mg ftrong ; then a Pint Glafs, which will be
almoft as good ; laftly, receive from it a Pint
Glafs-full, or as much as runs ftrong ; for
when it tuns weak, which you may know
by its Tafte and Colour, which will be
whiter, let it run no longer : Put your three
Runnings all together : Then take Citron-
peel, the out-fide Yellow Rind, or IL.emon-
peels thin pared, alfo Pme—fccds hult’d, of
eachdix Drams; of Cinnamon one Ouncc, of
Nuxmegs, Macc, Cardamoms, Cucubies,
-and Yeilow. ‘s:u]ders, each balf an Qunee; of
~TT48 5 Lignum
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Lignum Aloes one Dram ; make all thefe in-
to a grofs Powder, putting among them alfp
half a Pound of Jujubes new and good, be-
ing ftoned, and cut fmall: Put all thefe In-

edients into a White Sarfnet-bag, to be

ung in the Water aforefaid : Take alfo of
Prepared Pearls two Drams; of Prepared
Smaragd a Scruple, Amber-greefe, Musk,
and Saffron, of cach one Scruple ; of Red
Rofes well dried and fweet, one Ounce : Thefe
may be put in alittle Bag by themfelves, and
hung in the Spirit, as the other: Clofe it
well, that no Air gets in, for fix Wecks ;
then take out the Water , and prefs the Bags
dry ; keep the Water in narrow-mouth’d
Glafles clofe ftopt. -

THhe Ufe of the Water.

"Tis fo ftrong and powerful, that it cannot
be taken alone, but muft be dropt on Crumbs
of Bread and Sugar by any one, for Pre-
vention : Take it firft and laft, and at Four
in the Afternoon : Faft always before and
after it a full Hour at leaft. *T's of exceed-
ing Virtue in all Swoonings, Weaknefs of
Heart, and Decay’d Spirits, in all Palfeys,
Apoplexies, both to helpin, and prevent a
Fit 5 “twill alfo keep all Cold Difpofitions off
the Liver, reftores loft Appetite, and forti-
fies and firengthens the Stomach ; “twill alone
cure a Dropfy, if taken.at firft, and the Pa-
tient be kept from fmall and cooling Liquors,

G 3 A fe-



1oz A Colleétion of Receipts

A fecond Palfey-Water, made upon the
Ingredients of the firft.

WI—IEN the firft Water has run what

is ftrong, there will be fome fmall
Water at the Bottom of the Limbeck ; pour
it out from the Herbs and Flowers, and
drain them ; put them into a Gallon of the
beft Sherry, fo let them ftand clofe ftopt
five Weeks ; then diftil them, and let it run
as long as it continues ftrong ; then pour it
into the Glafs where the Sarfnet-bags are,
and let them be in this fecond Liquor clofe
ftopt fix Weeks ; then you may ufe it, as
the former, with Bread and Sugar : For tho’
this is not {o powerful as the former, ’tis too
ftrong to take alone. Both thefe are good to
bathe Outwardly the Part affeGted with
Weaknefs by Palfey, and generally help any
violent Pains or Aches that any Part is vexed
with ; but becaufe Bathing waftes moft, and
this fort is lefs coftly, they commonly ufe
this {econd fort for that.

A wery good Snail-Water, for a Con-
fumption. '

TAKE half a Peck of Shell-Snails, wipe
them, and bruife them Shells and all in

a Mortar ; put to them a Gallon of New
Milk ; as alfo Balm, Mint, Carduus, unfet
H)’ffop;
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Hyflop, and Burrage, of each one Handful;
Raifins of the Sun ftoned, Figs, and Dates,
of each a quarter of a Pound ; twolarge Nut-
megs : Slice all thefe, and put them to the
Milk, and diftil it with a quick Fire in a
cold Still ; this will yield near four Wine-
quarts of Water very good : You muft put
two Qunces of White Sugar-candy into each
Bottle, and let the Water drop on it ; flir
the Herbs fometimes while it diftils, and
keep it cover’d on the Head with wet Cloths.
"Take five Spoonfuls at a time, firft and laft,
and at Four in the Afternoon.

A good Water for the Spleen 5 a
Cordial. '

AKE four Ounces of Hart's-horn, one
Qunce of Cardamoms, onc Qunce of
Cinnamon, one Qunce of Saffron, two Hand-
fuls of Red Sage, as much Balm ; fteep thefe
twenty-four Hours in two Quarts of Sack, or
as much good Brandy, which you pleafe ;
diftil it in a cold Still as quick as you can,
and let it drop on four Ounces of Sugar-can=
dy. Drink of this when low-{pirited.

A Good Water for the Stone.

T AKE four Quarts of White-Thorn-
flowers, infufe them in two Quarts of
ftrong White-wine, with two Ounces of Nut~

G 4 meg
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meg fliced ; let thefe ftand two Days; then
diftil it ih a cold Still. Drink it with Sugar,
or without, as you like beft.

A Drink for any Inward Bruife or
Wound.

AKE one Handfiil of each of the Herbs

following, viz. Wormwood, Comfrey,
Throatwort, Wood-Betony, Plaintain, Mug-
wort, Bonewort, Scabious, Avens, Wild
Honey-fuckle, Agrémony; Bramble-buds,
Cinquefoil, Spearmint, Senacle, White-bot-
tle, Ribwort, Daify-roots, Dandelion, Bug-
lofs, Hautliorn-buds : Put to thefe Herbs
two Quarts of White-winé, and a Gallon of
running Water, and boil it ’dll it be half
wafted ; then ftrain it, and 4dd to it 2 Quart
of Honey ; let that boil in the Liquor fome
time : When “tis cold, Bottle it very clofe,
and keep it for Ufe. Twill keep many
Yéars, and is neceffary for all Familics; two
or three Spoonfils of it taken Morning and
Night. *Tis really good for Sores, Wounds,
and Hurts New or Old, in Men,” Women,
and Children: Its Virtues of that kind are
too long to mention : It has broke and
brought away inward Inipofthumes.

An
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An excellent Balfom, - called, = T he
Fryer's Balfom.

TAK. E a Quart of Spirit of Sack, infufe

in it four Ounces of Sarfaparilla cut
fhort, two Ounces of China fliced thin, one
Ounce of Virginia Snake-weed cut {mall ;
put all thefe in a two-quart Bottle, and fet
it in the Sun, fhaking it twice or thrice a
Day, ’till the Spirit be tin€tur'd as Yellow
as Gold ; then clear off the Spirit into ano-
ther Bottle, and put to it eight Ounces of
Gum Guaice ; fet it in the Sun, as hefore,
fhaking it very often, ’till all the Gum be
diffolv’d, except Dregs, which will be inten
or twelve Days ; then clear it a fecond time
from the Dregs, and put to it one Ounce of
Natural Balfom of Perxz ; fhake it well toge-
ther, and fet it in the Sun for two Days ; then
put in one Ounce of Balm of Gikad; fhake
all well together once more, and fetit in the
Sun for a Fortnight ; ’tis then fit for Ufe, and
will keep many Years. Its Virtues are too
long to infert : *Tis good to take Inwardly
in moft Diftempers, and proper for all Sores
or Wounds, by pouring in {ome Drops, and
binding Lintthereon. The Dofe, taken In-
wardly, is from half a Spoonful to a whole
one, in Sugar, or any Liquid Vehicle, for
Confumptions or any Inward Ulcer : Ufe
moderate Egercife with it.

2 An
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An Oil for any Bruife or Wound.

AKE of the tender Tops of the Bay-
Tree, Red-Sage, Lavender, Worm-
wood, Plantain, Rue, Tormentil, Scabious,
Comfrey, Broom, Rape, Ofmond-royal, Sou-
thernwood, Camomil, Charity, St. gohn’s-
wort, Solomon - feal, Amber, Rofemary,
Adders-fpear, Golden-Rod, Herb-Robert,
Ground-pine, Sanicle, and Bugle, of each
one Handful ; fhred all thefe very fmall, and
infufe them in one Quart of Oil-Olive, and
three Pints of Neat-Oil ; ftrop them clofe in
a Glafs Veflel, and let them ftand ten or
twelve Days in the Heat of the Sun; fiir
them every Night when you take them in ;
After this, boil it over a gentle Fire ’till the
Oil 15 green ; then ftrain it clear from the
Herbs, and add to the Oil again half a Hand-
ful of the Herbs, as before, fhred, with one
Ounce of Oil of Turpentine, one Ounce of
Natural Balfam, and one Ounce of Oil of
Worms : Digeft all in the Sun, as before ;
boil and ftrain it, and keep it clofe ftopt for
Ufe. It muft be made in May.

A Salve for the King's-Evil.

A K F one Pint of the beft Sallad-Oil,
four Ounces of Red Lead finely pow=-

der'd, as much White-Lead, one QOunce of
Bees-
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Bees-wax thinly fliced, of Frankincenfe and
the beft Maftick each one Ounce, of Bur-
gandy-Pitch two Ounces ; let all be beaten ;
boil the Oil and Leads fome little time toge-
ther over a gentle Fire ; keep the Oil ftir-
ring while you add the Wax ; then boil thefe
together for half an Hour, ftirring it conftant-
ly : Take it off the Fire, and ftir it ’aill the
Hear is abated ; then add your Maftick, and
keep it from the Fire ’till it has done work-
ing : Boil it gently again, and put in your
Frankincenfe, ftirring it off the Fire, as you
did before ; Set it on again, and thenadd the
Buigundy-Pitch, as before,: with Care ; then
boil all together, ’till it look like Pitch ;
ftir it ’till cold : Leave your Stick in the
Middle, and the next Day fet it on the Fire
to melt the Edges ; then take it out, and
keep it in an Oil’d-Paper for Ufe. ILet the
Party afflited {pread a Plaifter as big as the
Swelling is, and apply : If it gather to a
Head, and break, after you have wafh’d
the Wound with warm Vinegar, apply fome
Lint roll'd in an equal Quantity of the Salve
warm’d, and Honey ; fpread a Plaifter of
the Salve, and when the Corruption is out,
that will heal it. ’Tis incomparable, and
{afely may be ufed for any Swelling.

A4 Drink
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A Drink for the Evil.

A K E of White Arch-angel two Hand-

fuls, of Outlandifh Sweet Fennel-feed
bruifed, one Ounce, of Liquorice one Qunce;;
boil thefc tegether in two Wine-quarts of
Spring-Water § ftop it clofe "till half be con- -
fumed : When cold, ftrain it from the Ingre-
dients; add to the Liquor two Ounces of Da-
mask Rofes : Let the Party drink of this
Liquor Spring and Fall, five, feven, or nine
Days together, as you beft find it agree,
three times in the Day, a quarter of a Pint
Firftand Laft, and at Four in the Afternoon.

A Drink for the King's-Evil, and
Cancer.

AKE Guaiacum one Ounce, Saflafras,

L Sarfaparilla, Sharp-pointed Dock, and
Daify-Roots, of each half an Ounce : Arch-
angel Flowers, and Millepedes, of each two
farge Spoonfuls ; Ground-Ivy, and Herb-
Robert, of each one Handful : Bruife and
fhred all thefe Ingredients, and put them to
fteep one Night in three Pints of good clear
New Ale; frain it, and drink no other
Drink for fix Weeks, Spring and Fall. = You
may do a larger Quantity at a time for Man
or Woman ; but you muft not infufe too
such at a time, becaufe the Herbs are apt
1o
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to change it. At the fame time, if the Swel,
lings are painful, anoint with Fuice of Rue,
prepared as follows,

An Ointment for the Swellings 71 /¢
King's Evil.

TAKE two Spoonfuls of Juice of Rue,
as much Sallad-Qil, beat them well to-

ether ; then fet it over the Fire, and let it
goil flowly half an Hour ; add two Ounces
of Bees-wax, letit boil a little with this:
Pour it out, and keep it clofe cover’d. 'Tis
an incomparable Ointment to wufe all the
time you take the Diet-Drink,

A Milk-Water for Cancer or King's-'
Evil, for thefe that cannot drink

- an Infufion.

AKE Roots of Daifies, Burdock, Gua-
iacum, Saffafras, Sarfaparilla, China,
Tormentil, and Hounds-tongue, each two
Ounces ; Selandine, Yarrow, Plantain, Herb-
Rohert, Agrimony, Speedwel, Ground-Tvy,
and 'Cinquefoil, of each a large Handful ;
‘Arch-angel-flowers one Pint i Sweet-fennel,
and’ Cortander-feeds, of each ‘one Qunce :
fhred and bruife all, and put them to a
Gallon of Milk: Draw off as much as runs
good, and drink daily a quarter of a Pint
cvery
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every four Hours : Into each Draught
iqueeze the Juice of a{mall Spoonful of Mil-
lepedes.

An Ointment for the Evil, or
Rickets.

T AKE Leaves of Ofmond-royal, St
- John’s - wort, Wormwood, Centaury,
White Hore-hound, Germander, Ground-
Pine, Golden-Rod, Carduus, Southernwood,
Camomil, Tanfy, Penny-royal, Sage, Mint,
Rue, Lillies of the Valley, Angelica, Mea-
dow-Saxifrage, of each one Ounce ; fhred it
{mall, 4nd add of Oil one Quart ; Deer-fuet,
and Claret, of each one Pint; Mace one
QOunce : Boil thefe ’till all the Watry-part is
confumed : Strain it, and anoint the Belly
and Joints with it all the Spring and Fall.
This has done great Cures on Weakly Chil-
dren.

For a Strain.

PUT the Arm or Leg into a Pail of cold
Spring=water, and keep it there "tll the
Water be warm ; then take it out, and re-
peat it "till it be well, which it will be with-
out applying any other Remedy.

A Good
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A Good Powder for Worms.

AKE an Qunce of Worm-feed, and half

an Ounce of Rhubarb, beat both to a

fine Powder, and take a quarter of an Ounce

of Powder of Prepar’d Coral ; mix all three

together, and let the Child take as much of

this as will lie on a Shilling, for three Morn-

ings together, drinking a Glafs of {mall warm
Ale after each Dofe.

Another Powder for the Worms.

TAKE an QOunce of Sena, a quarter of an

Ounce of whole Worm-feed, a quarter
of an Ounce of Tanfy-feed, a quarter of an
Ounce of Anifeéed, a few L.eaves of Wood-
Betony ; dry all thefe, and beat them toge-
ther very fine ; mix it into a Bolus with
Syrup of Turnips. A Child of Nine Years
old may take a quarter of an Ounce of this
Mixture ; fo, lefs or more, for any other
Age. Drink Water-gruel or Poffet-drink
in the working. ’Tis good for Men or Wo-
men, as well as Children.

For Worms,

BRUISE a Pound of Worm-feed, and
put it into a large Still full of Spear-mint,
draw it off as long as it runs good : Let the

Child
1
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Child drink three Spoonfuls of this nine
Mornings together.

For the fame.

ONE Drop of Oil of Brimftone in a

little warm Ale, for three Mornings
‘together. Do not exceed one Drop for 2
Child ; three are enough for a Man or Wo-
man.

For the fame.

O four Pounds of the HMusks of Wall-

- nuts put half 2 Pound of Worm-feed,

and as much Flower of Brimftone : Draw

it off in a Cold Still, and let a2 Tea-cup be

taken eyery Morning for a Month. 'Tis an

Excellent Medicine for #orms, or Faundice,
and has done great Cures.

For the  fame.

TAKE onec Handful of Spear-mint, as
. much Plantain, as much Goats Rue,'a
Spoonful of Plantain-feeds : Stamp all toge-
ther, and {queeze out the (Juicc, and take .
two Spoonfuls of it in a Glafs of Sack, three
Mornings together. '

For
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For the f[ame 5 awell recommended.

fUSK and Dry an Ounce of Sevil-
Orange-feeds, beat them to a fine Pow-
der, and give as much as will lie on a Six-
pence, in a Spoonful’ of Syrup of Peach~
bloffoms: At the fame timé, bind the Leaves
of the Peach-Tiee to the Navel of the Child.
If you have no Syrup of Peach-bloffoms, ufe
Syrup of Black-cherries.

7 be Red Powder, for Fevers, Small-
pox, or Surfeits.

TA KE of Carduus, Rue, Red-Sage,

Lillies of the Valley, Tormentil, Pim~
pernel, Dragon, Betony, Angelica, Scabious,
Speedwel, of each one Handful ; Zirginig-
Snake-weed one Handful ; Wormwood half a
Handful ; Agrimony and Verum, of each a
quarter of a Handful: Shred the Herbs very
imall, and infufe them in two Quarts of
White-wine, in a Jug, which you muft ftop
very clofe, and fet nine Days in the Sun :
Then ftrain the Wine from the Herbs, and
infufe the fame quantity of the freth Herbs in
the fame Wine ; let it ftand, as before, nine
" Days more: Then take a Pound of Bole-ar-
moniac fincly powder’'d ; then put as much
of the Wine (after it is a fecond time preffed
out) as the Powder will take up, and fet it

H .

n

-
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in the Sun to dry ; and as it dries up, putin
more of the Wine, ftirring it two or three
times a Day, ’till all the Wine be dried up
in the Powder, {fo as to be fit to work like
Pafte : Then put to it one Ounce of Diafcor-
dium, and one Ounce of Mithridate, half
an Ounce of Cochineal, one Ounce of Pow-
der of Red Coral, one Ounce of prepard
Saffron, forty Grains of Bezoar, one Ounce
of Powder of Crabs-cyes, one Ounce of
Burn’d Hart’s-horn, and one Ounce of Pre-
par’d Pearl ; mix thefe in the laft Wetting,
and work them all together : Make them u
in Balls, (when well mix’d) and dry them
in the Sun. Take forty or fifty Grains of
this for a Dofe.  Drink Mace-Ale after it.

Of Gafcoign Powder, a good Sovt for
the fame Ufes.

TAKE Prepar’d Crabs-eyes, Red Coral,
A White Amber very fincly powder’d, of
cach half an Ounce ; Burnt Harts-horn half
an Ounce, one Ounce of Pearls very finely
powder'd, one Ounce of Oriental Bezoar, of
the Black Tops of Crabs-claws finely pow-
der'd four Ounces; grind all thefe on a Mar-
ble-Stone, ’till they caft a Greenifh Colour §
then make it into Ralls with Jelly made of
Englifb Vipers-Skin, which may be made,
and will jelly like Hart’s-horn.

A very
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A wery good Powder for a Dizzinefs
in the Head, and to prevent Apo-
plectick Fits,

T AKE the Seeds and Roots of fingle
A Piony of each a like Quantity, dry and
beat them feverally into a fine Powder; take
the weight in Nutmeg, which you muft
beat and dry, and beat again; mix fine-
fifted Sugar, apd take as much as will lie on
a Shilling every Morning for a Month con«

ftantly.

A Powder to flop the Hick:}p in Man,

Woman, or Chil

pUT as much Dill-feed firiely powder'd
as will lic on a Shilling, into two Spoori=
fuls of Syrup of Black Cherries, and take it

prefently.

An Excellent Powder for Convulfion
Fits.

AKE two Dramhs of Piony-roats, Mif=
letoe of the Oak one Dram ; Prepar'd
Pearl;, White Amber Prepar’d, and Cotal
Prepar'd, of ecach half a Dfam ; Bezoar two
Grains, and five Leaves of Gold ; make all

thefe into a very fine Powder, and give as
H i mueh

e —
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much of it as will lie on a Three-pence to a
Child of a Month old, and preportionable to
a blggcr Mix it up with a Spoonful of Black-
cherry. Water, which fweeten with the Sy-
rup of Black-Cherries: Take it three Days
together at every Change of the Moon, to
prevent Returns.

A Powder for Digeftion.

TAKE Gallingale and Setwal of each one
Ounce, Long-Pepper, Mace, and Nut-
meg, of each two Qunces; Anifeeds, Car-
raway-feeds, Fennel-feeds, and Angelica-
feeds, of each half an Ounce ; Put to thefe, all
finely powder’d, the weight in fine powder’d
Sugar ; take as much-as will lie on a Shilling
after every Meal, and drink a Glafs of Sim-
ple Carduus Water after it : This has done
mighty Cures to weak deprav’d Stomachs.

A Prefent Remedy for Convulfion
Fits.

MAKE a Draught of an equal gquantity

of Piony and Simple Black-Cherry
water 5 and for a Man put thirty, for a Wo-
man twenty, for a Child five Drops of Spi-
rit of Hart’s-horn ; Drink: this in or before
a Fit.

Another
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Anotber for the fame.

NFUSE Tumips in a Pot clofe ftopt,

and fet them in a Kettle of Water, till they
are tender enough to fqueeze ; then take the
Liquor clear from them, and take three
Spoonfuls of it, in one Spoonful of rich Old
Malaga - It has cured the Falling-Sicknefs in |
grown-up People; but is almoft infallible for
Children.

A Sytup for Convulfion Fits.

AKE one Piat of fmall Black-Cherry

Water, two Pounds of Black Cherries,
bruife them, Stones and all, in a Mortar; put
thefe wich the Water into a Jug, with two
Blades of Mace, and four Tops of Spear-mint;
ftop the Jug clofe, and fet it into a Kettle of
Water : Let it fimmer three Hours over the
Fire, then ftrain it out, and let it be boil’d to
a Syrup, with a full Pound and half of Lisbon
Sugar to ¢ach Pint of that Liquor.

For Convulfions or Vertigo.

TAKE one Ounce of Juniper-Berries,
two Ounces of frefh Sevi/ Orange-peel,
Male-Piony Roots three Ounces, Peacocks
Dung fix Ounces, Sugar-candy half a Pound ;
Infufe thefe in two Quarts of Rhenifh, for
H 3 twenty-
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twenty-four Hours, in hot Afhes; then let
it fettle, and take two Spoonfuls of this in a
Glafs of Angelica-water : It has done great
Cures.

A Strong Milk-Water.

TAK E. Mint, Sage and Balm, of each

two good Handfuls, Rue, Carduus,
* Wormwood, and Mcadow-fweet, of each
one Handful ; chop thefe Herbs together,
and put them, with four Quarts of New
Milk, and 2 whole Nutmeg f{lic’d, into a
Copper Limbeck ; from this Quantity you
may draw two Quatts, if you keep an even
flow Fire, 'till that Quantity is drawn off:
When you have drawn off what you defign,
mix it all together, for the Ufe of any
Feverifh or Confumptive Perfon.

7 be Barley Cinnamon-Water.

PUT two Pounds of Pearl Barley, inte

four Quarts of Spring-Water, draw it
off in a cold Still, as long as it runs {weet :
Infofe in it half a Pound of Cinnamon, and
a Quart of €Canary ; Sweeten it, and drink
a Draught at any time, in a Feyer and
Loofenefs. -

fWa_llg



an Phyfick and Surgery. 119

Wallnue-Water.

G ATHER a large Quantity of Green
Wallnuts, in the beginning of Fuue,
break them in 2 Mortar, and diftil them in a
cold Still ; keep this Water by itfelf, and at
Midfummer do the like, keeping that Water
by itfelf alfo; about a Fortnight after Mid-
fummer do the like ; and fo again a Fortnight
after that ; then put all the four Sorts of
Water together, and diftil it off ; keep it
clofe for Ufe; its Perfe@ions are many :
"Tis good in Confumptions and Surfeits ;
Drank with Wine in a Morning, ’tis good
for a Palfey. A Bottle or two in a Veflel of
decay’d Wine, revives it : It’s good to wath
the Eyes and Temples. 1 have not met
with any Simple Water fo well recommend-
ed, or by a Perfon of more Experience.

A wery good Snail-Water.

TA KE a Peck of Smails clean wip’d,
crack them and put them into a Gallon
of Milk, with a Handful of Balm, as much
Mint and unfet Hyflop, halfa Pound of Dates,
as many Figs, and one Pound of Raifins of
the Sun ; diftil all together, and let it be the
conftant Drink in a Confumption,

H 4 A good
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A good Milk-Water for Surfeit or

Worms.

AKFE of Rue, Wormwood, Carduus
and Mint, each three Handfuls ; cut
the Herbs, and fteep them =ll Night in two
Quarts of Milk ; diftil it off next Morning
in a cold Still; from this Quantity draw
three Pints, then diftil this Water over again,
with the fame quantity of Milk and Herbs ;
fwecten it to your Tafte, if for Children ;
but for wifer People, ’tis beft alone.

Stropg Elder-berry Water.

AKE a Bufhel of Elder-berries, and

put to them a Quart of Ale-ycaft, let
them ftand nine or ten Days, ftirring it two
or three times a Day, and then diftil it in a
Limbeck : "Tis a very good Cordial in any
lnefs.

A Cordial Mint-Water.

A K E one Pound of Mint, ftript from

the Stalks, and gather'd the Day be-

fore you weigh it ; a quarter of a Pound of
Liquorice, thin flic’d, one Ounce of Ani-
feeds, one Ounce of Carraway-feeds, one
Pound of Raifins of the Sun fton'd ; fteep
thefe together in a Gallon of good ftrong
Claret ;



an Phylick and Surgery. 121

Claret ; diftil it off a Limbeck, or cold Still,
if you don’t like it fo hot and firong ; et it
drop on a little’ fine Sugar, through a Bag
of Saffron.

A good Milk-Water:

AKE one Pound of Carduus, half a

Pound of Wormwood, Spear-mint, Balm
:’hrcd a little; put them into an ordinary Still,
with a Gallon of Milk ; and diftil it off leis
furely : "Tis good in any Thirft.

Another Milk-Water,

C ARDUUS and Wormwood, of each
one Handful, Spear-mint two Handfuls,
pick and cut the Herbs, and ponr upon
them a Pint of Sack ; let them ftand all Night,
and next Day put them into a cold Still,
with a Gallon of New Milk, or New thy
clarified : Draw off while.it rugs good.

A maft excellent Drink for the King's-
Evil 12 the Eyes.

TAL E Sage, Celandine, Yarrow, Be«
tony, three-leav’d Grais Cmque.tbllc,
Daify-roots and Leaves, of each a Handful,
Honey-fuckles and Ground- -Ivy, the Gime
Quantity ; pick, wafh, dry, and bruifg them,
and put to them a good Quart of White-wine,
or
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or Beer, fteep them two Nights and Days;
prefs the Herbs out, and drink four Spoon-
fuls Morning and Night : Juft as you drink
it, fqueeze in the Juice of fifty Millepedes,
frefh bruis’d.

A good Cere-Cloth.

T;AK E one Pint of Oil of Olives, eight
Ounces of Red Lead, Virgins-wax four
Ounces; of Ointment of Populion, Oil of
Rofes, and Oil of Camomile, of each one
Ounce 3 fet the Pint of Oil on the Fire, and
melt the Wax in it ; then put in the Populion,
and other Oils ; when all is melted, put in
the Red-Lead, ftir all well together, and let
them boil ’till they are black ; then dip in
your Cloth.

An Incomparable Salve for the Eyes.

TAKE two Ounces of May Butter, one
Ounce of Virgins-wax, half an Ounce of
Camphire, one Ounce of Powder of Tutty ;
you mutft firft put your Wax and Camphire,
into a Silver Porringer, and let both melt on
a gentle flow Fire together ; conftantly flir-
ring ’till they be diffolved, fome little time
after put in your May Butter, and diflolve it
with a large Spoonful of Red Rofe-water ;
keep it on the Fire ’till all be incorporated ;
then add the Powder of Tutty, and mix all

very
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very well ; take it from the Air ; and when
you lic to fleep, gently anoint your Eye-lid
with it.

T be Smallage-Ointment.

T A K E a Handful of Smallage, as much

Mallows, and as much Elder ; pick and
fhred all {fmall ; put them into a Skillet
with a Pound of Mutton-fuet fhred {mall ;
let all boil together ; Strain it, and keep it
to anoint any Swelling.

A very good Plaifter for a Stomach fore
aith Coughing.

T AKE of Buigundy-Pitch, Rofin, apnd

Bees-wax, of ecach one Ounce ; melt
thefe together : Then take three-quarters of
an Qunce of coarfe Turpentine, and half an
“Ounce of Oil of Mace ; melt thefe with the
other, and keep it for Ufe : When you have
Occafion, fpread it on Sheep’s-leather prick’d
full of Holes ; and when you lay it on, grate
fome Nutmeg over it.

To give certain Eafe in the Tooth-ach,

A KE French-Flies, Mithridate, and a
few Drops of Vinegar ; beat this to a
Tafte, and lay a Plaifter on the Check-bone,

or
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or behind the Ear : *Twill blifter, but rarely
fails to cure.

Plaifters for a Fever.

EAT two Handfuls of Rue, with as

many Currants, ’till they are fine, and
well mix'd ; fpread it on Cloths, and bind
it to the Wrifts, and Soles of the Feet :
This draws from the Head ; and, if laid on
in time, does as much good as Pigeons to the
Feet, in Extremity.

«An Ointment that is good for any Ach
or Swelling i Man or Beaft.

T AKE of unfet Hyflop, Goats-Rue, Ad-
der-fpear, Alchoof, Wormwood, Camo-
mile, Ladies-mantle, Plantain, Harts-tongue,
Ladder to Heaven, Southernwood, Red-Sage,
Agrimony, Bone-wort, Amber-léaves, Bay-
leaves, of each one' Handful ; fhred thefe,
and ftamp them together : Then mix with
them onec Pound and a half of Butter with-
out Salt, and make it up in nine Balls, and
fet it lie nine Days ; then boil it over the
Fire gently : When it looks very green,
firain 1t off, and keep it for Ufe. '

This Number of Days and Balls, fcems
fuperftitions and whimfical ; but it has been
{o long approy’d in the Family from whencs

I ha

my



an Phyfick and Surgery. 125

I had it, that T cannot doubt of its Virtues,
tho’ I fmile at the Preparation.

Ar Ointment for 4 Burn.

AKX E of Houfleck, fmooth# Plantain-
lecaves, and green Elder, each one
Pound; ftamp them together fmall ; put to
them a quarter of a Pint of Wine-Vinegar,
three Spoonfuls of Urine, and four Ounces of
old Tallow=Candle, with three Pints of Oil-
Olive ; boil thefe two or three Hours, ftir-
ring them conftantly with a Stick - Then
ftrain it through a new Canvas-ftrainer,
and put it on the Fire again, with four
Ounces of Yellow Bees-wax flic’d thin ; let
it boil half an Hour this time, and pour it
into Pots. "Twill keep many Years, if ty'd
down with Bladders. When you ufe it
rub white Paper 'till ’tis foft, then fpread it
over with the Ointment, and anoint the
Burn with the Ointment : Do it with a Fea-
ther, and lay the Paper over it: Do this
Morning. and Night, °till ’tis quite well.
"Twill skin the Wound, as well as take
out the Fire ; therefore be fure to ufe
nothing elfc : "Twill give Eafein a quar-
ter of an Hour. ’Tis a certain as well
as a quick Cure, if the Vitals are not
burn’d ; and is recommended on.the Ex-
perience of a Perfon of great Worth and
Charity. A third~part of  this Quantity
will
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will laft many Years, and may be made very
Cheap.

An Ointment which is a cevtain Cure
for any Scabs, Pimples, or Old In-
weterate ltch.

TAKE a quarter of an Ounce of Red
Precipitate, grind it on a Marble
Stone, ’till "tis as fine as the Flower of Brim-
ftone ; mix this with an Ounce of Flower of
Brimftone, and work both up with three
Ounces of Butter without Salt, as it comes
from the Churn; mix it very well, and
anoint the Place very thin with the Oint-
ment. ’Tis not the Nature of it to Check,
but Draw out the Diftemper ; and in a
Week or Ten Days Confinement, will make
an abfolutg Cure. :
I thould fay many things to recommend
this, being fure of its Virtues ; but it will
not need that, to.Any-body of Judgment.

A very good Poultis for a Sore-Breaft,
to Break i, if there be Occafion 5
and alfo Heal it, without any other
Salve.

TAKE of Smallage, Spear-mint, dnd

Wormwood, each a good Handful ;

boil all thefc in Milk, and thicken it with
Oat=«
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QOat-meal : Lay it on as hot as you can bear
it, and repeat it when hard or dry.

An Incomparable Ointment for 4 Strain,
Weakne(s, or Shrinking in the
Nerves.

AKE Sweet-marjoram, Penny-royal,

Rofemary-tops, Camomile-flowers, La-
vender-flowers, Sage, and young Bay-leaves,
of each a large Handful ; a very large Nut-
neg, and its weight in Mace ; the Rind of
four Lemons, and as many Oranges : Stamp
all very fine, and boil it in a quarter of a
Pint of rich Malaga Wine, and half a Pound
of unfalted Butter : Let it boil ’till the Wine
is wafted ; prefs it through a fine Sieve, and
keep it cool for Ufe. Rub it Morning and
Night before the Fire, on the Part affected.

T he French-King’s Balfam.

TA.K.E Red-Sage, and Rue, of each
half a Pound ; young Bay-leaves, and
Wormwood, of each a quarter of 2 Pound:
Stamp them unwafh’d in a Mortar, with a
Pound and a half of Sheep’s-fuct hot from
the Sheep, ’till ’tis-all of a Colour: Then
add to it a Quart of Qil-Olive, and work that
with the reft : Then put it into an Earthen
Pot well flopt for cight Days: Then boil it
on
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on a foft Fire: Being ready to take off, pour
in three Qunces of Oil of Spike'; let it boil a*
little together ; then ftrain it, and keep it
for Ufegx’rakc care it do not bum It muft
be made in May, and will keep many Years :
Rubb’d into the Small of the Back, it cafes
the Stone : The Quantity of half a Pea in the
Far, chafed in and flopt with black Wooll,
helps Pains there ; It cures Stiffnefs of
Strains, in Man or Beaft; as alfo Bruifes,
Ovcr-ﬁrctchmg of Veins, Fellons, Angul[h
or Sw ellmg of Wounds: It cafes the Cramp;
and is a good and ufeful Balfam in all
Families.

For the Biting of a Mad-Dog,

T AKE four Ounces of Rue, four Ounces.
of London Treacle, four Spoonfuls of
fcrap’d Pewter, and four Ounces of Garlick;
ftamp the Garlick, and boil all in a Pottle of
Stale ftrong Ale ; ’ fivain this Drink ; let that
which is thick be apply’d to the Wound,
and take nine Spoonfuls of the clear, for nine

Days together.

An Ointment for a Child that bas the
Rickets.

AKE one Ounce of Beef Marroty, as
much Oil of Lillies, and Tamarisk,

Bees-wax two Ounces,  Gum Ammonizcum
2 ~ diffolv'd

-
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diffolv’d in Vinegar, half an Ounce ; Juice of
Briony-roots, Smallage, and Golden-Rod, of
each one Ounce ; let all boil, ’till the Juice of
the Herbs be confumed : With this anoint
the Belly of the Child, rubbing it in with
your warm Hand by the Fire, half an Hour
every Night. ’'Tis good if the Belly is
fwell'd with Rickets, Worms, or Ague.

An Ointment, for the Back of o Weak
Ricketty Child.

1C K Snails clean out of the Shells, and

prick them full of Holes, hang them up
in a Cloth, and put a Bafon to catch what
drops from them ; which you muft boil up
with Speracity, and Blades of Mace, of each
one Ounce : Rub this Ointment along the
Back-bone, round the Neck, Wrifts, and
Ancles.  Ufe this conftantly’ Night and
Morning, and chafe it in by the Fire : This,
with the Drink that follows, has recover’d
many Weak Children from Sicknefs, Lame~
nefs and Deformity.,

Zbe Ricketty Drink.

PUT an Ounce of Rhubarb, three hun

dred live Wood-lice, Saflafras, China,
and Eringo - roots, of each three Ounces ;
Roots of Ofmond-royal, two Ounces ; Rai-

fins of the Sud fton’d, two Ounces; Hart’s-

i Tongue,
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Tongue, two Handfuls : Put thefe into fix
Quarts of Small-Ale, and drink, Spring and
Fall, no other Drink ; ’tis almoft infallible
for weak Children.

A cooling Drink in a Fever or
Plurifie.

UT an Ounce of Pearl-Barley, into three
Pints. of Water, fhift it twice; beat half
an Ounce of Almonds, with a bit of Lemon-
peel, and a Spoonful or two of the Water ;
when they are very fine, walh the Almond-
Milk through your Sieve, with three Pints
of Barley-Water ; in the laft boiling of this,
you may put Mellon-feeds, and Pumpion-
feeds, of each half an Ounce ; white Poppy-
feeds, half a Dram ; when thefe are well
boil’d, mix the Liquor with the Almonds,
and ftrain all. Sweeten it with Syrup of
Lemons, for a Fever, or Syrup of Maiden-
hair, and drink four Ounces cvery three or
four Hours.

Another Drink 1 a Fever.

T AKE a little Sage, a little Balm, and
a little Wood-forrel, wafh and dry
them ; {lice a fmall Lemon, (after you have
pard it clean from the white and bitter
part) ; To thefe Herbs and fliced Lemon,
pour three Pints of boiling Water : Sweeten
2 it
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it to your Tafte, and drink as frecly as you
pleafe.

Anotber Drink.

TO three Pints of Barley-water, often
fhifted, put Hart’s-horn, and Ivory-
fhavings, of each three Drams; Quick-grafs-
Roots, two Ounces ; Currants, one QOunce ;
Red-rofe Water, half a Pint; a very little
Balm : Let it boil, and fweeten it with Sy-
rup of Lemons or Violets. If the Patient is
Coftive, a few Drops of Spirit of Vitriol
ferves inftead of Lemons, when that cannot
be had : Of this you may drink freely in a
Fever or Quinfie.

Another Sort.

CLEAR Poffet-drink, pour’d on Wood-

forrel only, is good, and allays Thirft
better than any other ; and Pippins {lic’d into
Milk, are as good and better than all, if you
have a Lemon to flice in with them, being
not fharp enough of themfelves to turn it to
a pleafant Clearnefs.

A cold Caudle in a Fever.

BOIL a Quart of Spring-water ; let it

ftand ’ull cold, then add the Yolk of one
Egg, the Juice of a fmall Lemon, fix Spoon-
: I2 fuls
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" fuls of Sack, and Sugar to your Tafte ; Sy-
rup of Lemons one Ounce ; if you have not
this, frefh Lemons do as well ; Brew all to-
gether ’till well mix’d, then drink frecly.

Elder-flower Water cold ftill’d, is an ex=
cellent Drink for Heat and Thirft ; quicken
each Dranght with five or fix Drops of Spirit
of Vitriol ; and fiveeten it to your Tafte.

Wallnue-Water, good in Agues or

Fever.

T AKE a Pound of Rue,; and a Pound of

Green Wallnuts, before the Shell be
hard, a Pound of good Figs; bruife all and
diftil it : Take a Draught before your Fit,
and try to fieat after it.

An excellent Snaill-Water 2z a Con-
fumption.

AKE a Peck of large Shell-Snails, lay

them on a hot Hearth before the Fire;
let them lie ’till they have done Hifling and
Spitting ; then wipe them from the Froth,
and break them in a Mortar ; have a Quart
of Earth-worms, {lit and fcour’d clean with
Salt and Water ; beat them with the Snails ;
then take Angelica, Celendine, Wood-forrel,
Agrimony, Bearfoot, Barberry-bark, Great
Dock-roots, of each two Handfuls ; Rue half
a Handful, Rofemary-flowers, one Qla;t al}
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half a Pound of Hart’s-horn, Turmarick, and
Fenugreek, of cach two Ounces ; half an
Ounce of powder’d Saffron, and three Ounces
of Cloves frefh beat ; fhred thefe Ingredients,
and infufc all in three Gallons of Strong Ale,
for twelve Hours ; then diftil it, and draw
off what runs good ; and take three Spoon-
fuls of this in a Glafs of Sack or White-wine,
an Hour before every Meal. Ufe moderate
Exercife with it : *Tis highly recommended,
and has been us'd with conftant Snccefs in
Confumptions and Jaundice.

A Poflet-Drink, to be taken lefore
the Fit of an Ague.

OUR a Gallon of clear Poffet-drink
upon four large Handfuls of Angelica,
fthred fmall ; let it infufe, ’till ’tis very
ftrong : Let the Perfon, if poflible, drink
all, that the Stomach may be perfe@iy clear;
and go: into 2 warm Red, as foon as the
Vomit has done working : Cover yourfelf
clofe; and tryito fweat. It has feldom fail'd,
and '1s a fafe Vomit.

- A good Epidemick-Water.

AKE. Rue, Rofemary, Pimpernel, Rofi-
folis, Balm, Scordium, Carduus, Dra-
gon, Marigold-flowers and Leaves, Goats-
Rue, Mint, and Angelica, of each two
: 5 Hand-
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Handfuls ; take the Roots of Elecampane,
Piony, Mafterwort, and Butter-bur, ochach
one Pound: Gentian, Tormentil, Scorzonera,
and Virginia Snake-weed, of each four Ounces;
Saffron one Ounce : Infufe all thefe, when
fhred, in two Quarts of White-wine, one
Quart of Water, and one Quart of French-
Brandy diftill'd, and ufe it in any malignant
Diftemper.

An admirable Poflet.Drink, iz a Plu-
rifie, or-Shortnels of Breath.

INFUSE two OQunces of Flax-feed in a
Pint of clear Poffet-Drink ; firft bruife
the Seeds. Drink this Quantity at a
Draught every Morning, and at Night, if
very ill.
It has the fame Virtues of Linfeed Oil ;
but is not fo hard to take.

For an Inflammation 7# the Throat. |

I NF USE one large Handful of Cinque-

foile in a Quart of Water, let it boil to a
Pint ; ftrain 1t, and fweeten it with Honey
very fweet, and fwallow two or three Spoon-
fuls often. This, tho’ a fimple Medicine,
has done great Cures, and may be rely'd
on. ‘'The Herb is otherwife call'd Frve-leav'd
Grafs.

For
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For" a Cough, and Shortnes of
Breath.

AKE eight Ounces of Colt’s-foot pick’d
clean from the Stalks; beat it to a per-
fe& Conferve, with four Ounces of Brown
Sugar-candy, four Qunces of Raifins ftoned :
When ’tis very fine, and well mix’d, add
four Ounces of Conferve of Rofes ; then add
twenty Drops of Spirit of Sulphur, and ten
Drops of Spirit of Vitriol : Mix it well, and
take as much as a large Nutmeg, as often as
you pleafe. I think the Juice of the Colts-
foot, mix’d with the Sugar-candy, is better
than the Leaves, without ftraining.

A good Way to make Caudle,

TO four full Quarts of Water, you may

put a Pint of whole Oatmeal ; let it
boil very flow for five or Tix Hours at leaft ;
then ftrain it our, and put to two Quarts
three large Blades of Mace, a full Pint and
a half of White or Rhenifh-wine ; and
make it {weet to your Tafte : And juft as
you take it off the Fire, flice in a Lemon
from which all the White is cut, which is
apt, by lying long, to make it bitter ; juft
the Yellow of the Peel may be put in.~ A
little Salt does very well in Candle, but is
not often ufed,

Ig4 A very



136 A Collection of Receipts 1

A wery good Purge in a Fever.

AKFE Sena two Drams;, Rhubarb one
Dram, Tamarinds two Drams; boil
thefe in half a Pint of Water, "till two-
thirds be wafted: to what remains, add half
an Ounce of Cream of Tartar, {weeten’d with
one Ounce of Syrup of Succory, or Syrup
of Rofes folutive ; ftrain and drink it at a
Draught. In the Working, drink clarify’d
Whey, rather than Poflet-Drink. Tis good
tq cool and thin the Blood.

An Incomparable Drink in a Tbn:ﬂy

Fever.

N Ounce and a half of Tamarinds, three
Ounces of Currants, and two Ounces of
fton’d Raifins, boil’d in three Pints of Wa-
ter “till near one-third be confumed. = Strain
and drink this when you are Coftive.

A Draught for a Confumption.

A K E Mint, and Red-Rofe Water, of
each two large Spoonfuls, Sugar-candy
finely beat, one Ounce ; warm thefe together,
with a little grated Nutmeg ; pour to it

near half a Pint of Milk juft warm from

the Cow. Drink this twice a Day, for
fix Weeks in the Spring. It has recover'd
many from Weaknefs, and Faint-Sweats.

| An

k

|
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An excellent Eleétuary for a Con-
{fumption.

TAKE Hore-hound, Hart’s-tongue, Li-
ver-wort, Maiden-hair, Egrimony, un-
fet Hyflop, Germander, and Colt’s-foot, of
each one Handful ; boil them in a Gallon of
Spring-water 'till half be confumed : Then
take three Pounds of Live Honey, half an
Ounce of Powder of Elecampane, and an
Ounce of Powder of Anifeed ; fift them
both through a Sieve : Boil thefe together
’till it come to the Confiftence of an Electuary.
Take the Quantity of a Nutmeg: fafting in
the Morning, and faft an Hour after it.
Take the like Quantity at Night when you
go to Bed.

A Poppy-Water for Sutfeits.

BRE\N ten Gallons of ftrong Ale-wort ;
when ’tis cool, work it with Yeaft, and
add as many frefh Red Poppies as the Wort
will conveniently wet, fo that you may ftir
it daily : Let the Poppies infufe in this Wort
three Days and Nights ; then draw it off in
a Limbeck as quick as you can, ’till the
whole is diftill'd off : Mix the Small and
Strong together, and take a Glafs at any
time, with or without Sugar, after a full or
difgufting Meal. ’Tis not much ftronger

than
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than a Simple Water, but has been the only
Cordial of an infirm Lady, who has us’d it
ever fince Fifteen, and fhe is now Ninety-
feven. 'This of my own Knowledge.

Another for a Surfeit.

BOIL a Handful of frefh or dry’d Poppies

in Ale, with an Ouncc of Carraway-
feeds bruifed : Sweeten it, and drink a large
Draught. If the Stomach is fo fick as to
difcharge it, repeat it ’till it does ftay, and
fleep on it.

A Rich Surfeit Cordial-Water.

TAKE four Pounds of frefh Red Poppies,

Infufe them in four Quarts of Brandy;
add to it half a Pound of Dates fliced, half
a Pound of Figs fliced, a Pound of Rai-
fins ftoned ; Carraway and Angelica-feeds
bruifed, of each one Ounce ; Mace, Cinna-
mon, Cloves, and Nutmeg, of each a quar-
ter of an Ounce; Marigold-flowers, and Balm,
of each one Handful ; Sugar-candy one Pound,
Hot Angelica and cold, of each one Pint :
ftecp all thefe 2 Month, ftirring them every
Day. If you have a convenient Place, let it
ftand in the Sun.

AT hole=
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A Wholefome Cordial.

AKE one Pound of Gentian-roots

fliced, common Dock-roots {liced half a
Pound ; Centaury, both Flowers and Leaves,
of each half'a Pound : Put thefe into a great
Glafs, with one Pound of Poppies : Pour upon
thefe Ingredients fix Quarts of White-wine :
Let it ftand twenty-four Hours to infufe ;
then draw it off in a Limbeck. 'Tis good
and fafe in any Illnefs of the Stomach.

For the Gout.

MA K E a Conferve of Buck-bean, with

the weight in Sugar-candy ; beat both
fine, and take as much as a large Nutmeg,
firft and laft ; and drink a Tea made of the
fame Herb every Morning and Afternoon,
conftantly, for one whole Year.

This alone, without any other Medicine,
made a perfe& Cure in a Perfon that had
been many Years moft grievoufly afflicted ;
and is effectual in the Scwrvy, or Rbeumatick
Pains. Where the Patient is weak and very
reftlefs, “tis beft to mix a third Part Venice~
‘Treacle in the Conferye they take, when
gong to Reft,

A Drink
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A Drink for the Gout.

SArfaparilla cight Ounces, Saffafras, China, |
and Hart’s-horn-fhavings, of each three

Ounces, Angelica-roots three Ounces, Rai-

{fins one Pound, and the Roots of Sweet-

fmelling Flag, three Ounces; of candy’d

Eringo-root half a Pound ; hang thefe in fix

Gallons of {mall Ale, when you tun it up:

And as foon as ’tis a Fortaight old, drink of

it conftantly,

"Tis an incomparable Drink to {weeten
the Blood, and correé thofe very fharp Hu-
mours, that occafion that difmal tormenting
Diftemper.

For the Head-ach.

DRY Rofemary before the Fire 'till "twill

crumble to a very fine Powder ; one
Pugil of Saffron ; and with the Powder of
Rofemary and Saffron, make the Yolk of an
Fgg into a fff Poultis, and lay it as hot as
you can endure it to the Temples.

: For the Stone and Gravel.

TAKE of Caflia newly drawn, one Qunce
and a half, choice Rhubarb in Powder,
a Dram and a half, Cyprus-Turpentine well
walh’d, feven Drams, fpic’d Diatragacanth

one
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one Scruple,Powder of Liquorice halfa Dram
mix it in a good quantity of Syrup of Marfh-
mallows. Take the Quantity of a Wallnut
in a Morning fafting : Drink a Draught of
plain Ale Poffet-drink immediately after it :
then walk an Hour : And after that, drink
a Pint (if your Stomach will bear it) of
White-wine Poffet, fweeten’d with Syrup of
Marfh-mallows.

N. B. 'This was the Prefcription of a
learned Phyfician 5 and has been long kept
as a choice Secret in a very charitable Fa-
mily, who have made numberlefs Experi-
ments of it with miraculous Succefs, even to
diffolve the Stone.

Another for StoPpagc of Water, in

the Stone.

TAKE four Spoenfuls of the Juice of
Parfly in a Pint of White-wine ; fweeten
it with Syrup of Marfh-mallows, and (if
you can) drink the whole Quantity at a
Draught. ' :

For the Stone.

M AKE a very ftrong Decoétion of Mal-
lows, thus; Put in half a Peck of Leaves

into one Gallon of Water ; let it boil to near
half the Quantity : Then ftrain it, and add
half as many Leayes, and boil it again :
Then
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Then add Liquorice, ftoned Raifins, and Sy-
rup of Marfh-mallows, of each two Ounces;
and drink continually of this Drink: It has
given Eafe to many in Extremity. Obferve
to. ftrain it clean, and let it fettle from the
Thick before you pour it off.

For the Stone.

T AKE of good White-wine one Pint :

Fennel, and Parfly-water, of each one
Pint : Into this Mixture put one Ounce of
live Wood-lice, well cleanfed, one Lemon
fliced thin, and two Ounces of Syrup of
Marfh-mallows ; put thefe into a Jug to in-
fufe for five or fix Days : Then ftrain it out,
and let the Patient take four Ounces at a
time, twice a Day.

For the Scurvy.

T AKE Scurvy-grafs, Garden-Tanfey,
Wood-forrel, and Golden-rod, of each
one Handful ; beat thefe Herbs to a Conferve
with their weight in Sugar ; add to them an
Ounce of Powder of Wake-Robin : Take as
much Syrup of Oranges as will make this
into an Eletuary, of which take a Dram
three times a Day, for fix Weeks together,
in the Spring ; drinking after it the follow-
ing Drink.

TAKE
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TA KE Garden-Tanfey, Garden-Scuryy-
grafs, of each fix Handfuls ; Buck-bean,
Water-crefles, Brook-lime, and Wood-forrel,
of each four Handfuls, the Peel of fix Oranges,
and one Qunce of Nutmegs bruifed : Infufe
thefe in two Gallons of new ftrong Ale-
wort ; let it work together a Day and a
Night ; then diftil it off in a cold Still as
long as it runs good ; Mix the Small, and
drink a Wine-Glafs-full after every Dofe of
the EleGtuary.

This has been taken with great Succefs, by
People who have been much afflited with
Scurvy-Pains, and Spots. It has, by conftant
Taking, cur'd a Rbeumatifm.

For the fame.

ONE Handful of Garden-Tanfey, as much

Sage, and twice as much Scurvy-grafs,
fteep’d in two Quarts of White-wine, or
Strong Ale. Drink half a Pint of this, Morn-
ing and Night.

For the [ame.

NTO five Gallons of well-brew’d Small-
Ale, putin a Bag one large Handful of
Fir-tree-Tops cut fmall, two Handfuls of
Scurvy-grafs, as much Water-crefles, one
Pound of Burdock-root fcraped and {liced,
the
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the Juice and Rinds of twelve Sevil-Oranges;
fet thefe be put in while the Ale is work-
ing : When it has done, ftop it down ’till
’tis Fine ; then drink of it for a Month, or
Six Weeks.

Ufe the fame for a Dropfy ; adding only a
quarter of a Pound of Muftard-feed, and half

a Pound of Horfe-radifh Root.

An  Excellent Purging Ale for a
Dropfy.

ENA four Ounces, Saffafras, and Tar-
tar, of each two Qunces; Jalop, and
Liquorice, of each one Ounce ; Rhubarb,
Coriander, and Anifeed, of each one
Ounce ; Polypodium eight Ounces, Broom-
athes one Quart, and one Qunce of Cloves;
put all in a Bag, with fome little Weight to
fink it : Take Scabious, and Agrimony, of
cach three Handfuls ; of the Roots of Danes-
wort one Handful, Raifins of the Sun ftoned
one Pound, with a little Ginger : Put thefe
Ingredients into {weet Ale-wort when you
put in your Hops, and let all boil together
half an Hour ; then pour it fcalding-hot on
your Bag of Drugs : When ’tis cold enough,
fet it to work with Yeaft : When it has done
working, ftop it up for Twelve Days, or a

Fortnight : Hang the Bag of Drugs in the
Vellel,
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Veflel. Drink a large Glafs of this in the
Morning, and at Four in the Afternoon, un-
lefs you find it works too much at firft
if fo, leffen your Dofe ; but take it Daily,
till you have taken all.

4 For a Droply.

TAK E. Broom, and burn it by itfelf, in
a clean Oven ; fhift the Afhes from'the
Stalks and Coals that are not quite con-
fumed, and put two full Pounds of thefe
Afhes into a two Quart Bottle ; pour on
Old Hock, ’till the Bottle is up to the Neck;
take care ’tis not too full ; if it has not room
to ferment, “twill be apt to {plit the Hottle :
digeft it in hot Afhes by the Fire, or in the
Sun, and fhake it often ; when it has ftood
three or four Days, pour off a Quait of the
clear Lye : If it is not perfedtly fine, decant
again and again, ’till it is fo ; fill up your
Bottle again with Hock, and do as before,
’till all the Strength of the Afhes be out.
Drink this firft, and at four or five in the
Afternoon ; continue it for fome time, and
twill carry off the Dropfical Humours :
While you take it, let the Meat you eat be
dry roafted ; and your Drink, ftrong Ale or
Wine.

K For



146 A Collettion of Receipts

For the Dropfy.

I X four Ounces of Syrup of Elder~
berries, with two Ounces of Oil of
Turpentine, incorporate them well together ;
and take one large Spoonful of this Mixture,
firft and laft, for a Fortnight.

Note, That Sea-bisket, and New Raifins
of the Sun (if they can be had) eaten con-
ftantly, inftead of Suppers, have cured that
Diftemper without Phyfick : Efpecially if the
Party can refirain from {fmall Liquors.

For the Jaundice.

CUT off the Top of a Sewil-Orange, and

take out, as well as you can, the mid-
dle Core and Seeds, without the Juice ; fill
the Vacancy with Saffron, and lay the Top
on again; then roaft it carefully without
burning, and throw it into a Pint of White-
wine : Drink a quarter of a Pint fafting,
for nine Days ; it greatly {weetens and clears
the Blood.

e
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Zo Sweeten the Blood, i Scurvy,
Jaundice, or any Pains in the
Limbs.

T AK E Scurvy-grafs, Maiden-hair, Wild

Germander, Wood-forrel, Fumitory,
of each half a Handful ; Wild Mcrcury one
Handful, Dama.sk-Rofes two Handfuls ; put
thefe into two Quarts of clarify’"d Whey ;
let all ftand ’till ’tis fcalding hot, then ftrain
it off; and drink half a Pint at a Draught,
four or five times in a Day, for a Month or
five Weeks in the Spring. This is highly
recommended in the Gout.

A good Bitter Wine.

TAKE two Quarts of ftrong White-wine,

infufe in it one Dram of Rhubarb, a
Dram and half of Gentian-root, Roman
Wormwood, Tops of Carduus, Centaury,
Camomile-flowers, of each three Drams,
Yellow Peel of Oranges, half an Ounce;
Nutmegs, Mace, and Cloves, of each one
Dram : Infufe all thefe two Days and Nights;
ftrain and drink a Glafs fafting, and an
Hour before Dinner, and Supper: Add
Filings of Steel (if ’tis proper) two Ounces.

K a A Plea=
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A Pleafant and Safe Medicine, for the

Yellow Jaundice.

ROAST a large Lemon ’till ’tis foft,
take care it do not break ; cut it
and fqueeze it (while ’tis very hot) upon
a Dram of Turmerick {licd or grated, and
half a Dram of Saffron; pour upon thefe
Ingredients a Pint of good White~-wine : Let
all infufe one Night ; and in the Morning
fafting, take a quarter of a Pint of this Li-
quor ; fweeten it to your Tafte with Sugar-
candy ; or if your Stomach can bear it, the
Sugar-candy may be omitted ; repeat this for
four Mornings, or longer if you have Occa-
fion. *Tis for the moft Part a certain Cure.

For the Stone.

W A SH, dry, and very finely powder,

the inper Skin of Pigeons-Gizzards :
Take as much as will lie on a Shilling of this
Yowder, in a Glafs of White-wine. This does
very often give Eafe in racking Pain.

Another for the Stone.

RY and powder the Haw-thorn Ber-
ries, and take as much as will lic on a
Shilling in a Glafs of White-wine: This has
done great Cures, by conftant taking ; it
may
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may be taken in Ale, if you cannot have
Wine ; the Virtue is in the Berry, and has
been experienc’d to the great Eafe of many

or People, in Ale as well as Wine ; but
the laft 1s beft : And a Poffet-Drink turn’d
with White-wine, is a proper Vehicle for it;
taking it Fafting, or when in Pain,

An excellent Drink in the Gout or
Rheumatifm.

AKE fix Ounces of Saffafras; Sarfa-

parilla, and China, of each four Ounces ; 5
Liquorice and Anifeeds, of cach two Ounces;
Sage of Virtue, half a Handful ; Candy’d
Eringo-root, two Ounces ; Raifins and Figs,
of each half a Pound : Put all thefe into four
Quarts of Water ; let it infufe over a flow
Fire, ’till one third is wafted. Strain and
drink it conftantly, to fiveeten the Blood.

A good Mouth-Water, to be us'd Daily

in the Scurvy.

AKE half a Handful of Red-rofe-
Leaves, three Ounces of Black-thorn

Bark {lic’d, a bit of Allom; boil thefe in a
Pint of Clan.t and as much Water, ’till a
third is waﬁcd then put in the Pecl of one
Sevil-Orange, a Handful of Scurvy-grafs, and
as much Powder'd Myrrh as will lie on a
Shilling ; flir all together, and let it boil up;
K 3 theq
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then ftrainit, and hold a Mouthful as long
as you can, once or twice a Day : It faftens
loofe Teeth, and makes the Gums grow up
to the Teeth.

A Gaigle for a Sore Throat.

T AKE Plantain, and Red-Rofe Water,

of cach half a Pint ; the Whites of
Eggs beat into Water, four Spoonfuls ; Juice
of Houfe-leck, frefh beat, four Spoonfuls ; as
much of the Water in which Jews-Ears have
been boil’d ; twenty drops of Spirit of Vitriol,
and an Ounce of Honey of Rofes.

For a Canker 7 the Mouth or Gums.

M I'X forty drops of Spirit of Vitriol, in

an Ounce of Honey of Rofes: Keep
the fore Place always moift with this Mix~
ture ; and ’tis a certain Cure,

A Gargle i the Palfey.

PUT a large Spoonful of Muftard-feed,

bruis’d, into a Pint of White-wine; drop
in Spirit of Vitriol, to make it fharp; and
wath your Mouth often in a Day, hold
it as long at the Root of your Tongue, a8
you can endure it at a time,

Anather
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Another Gargle i the Palfey.

POUR a Quart of boiling Water upon a
very large Handful of Lavender-flowers ;
let it Infufe in the Afhes, ‘till 'tis very ftrong;
ftrain it, and add a Spoonful of Vinegar, a
Spoonful of Hungary-water, and a Spoonful
of Honey. Wath your Mouth often with
this ; it 1s a very good Gargle.

A conftant Daily Wath for your Teeth.

TO one Quart of Claret, put an Ounce of
Bole-armoniac, half an Ounce of Myrrh,
one Dram of Allom ; Salt of Vitriol, ten
Grains ; an Ounce of - Hungary-Water, and
two Ounces of Honey of Rofes ; when thefe
have ftood in a warm Sun, or near the Fire
for three Days, fet it by to fettle ; and poura
Spoonful of it into a T'ea~cup of Water, with
which wafh your Teeth : It preferves them
found, and makes them white.

7o clean wvery foul Sported Teeth.

MAKE a Skewer very fharp at one
end, over which wind a bit of finc
Rag, tie it on very hard, and cut it very
fharp, that it may be like a fine Pencil for
Painting ; dip this in Spirit of Sale, take it
out immediately, and dip it then into a Cup

K ¢ of
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of fair Water, in which hold it for a Mo-
ment; with this Rag o carefully wet, rub
your Teeth, and take care you do not touch
your Lips or Gums; have a Cup of cold Wa-
ter ready to walh your Mouth, that the
Rag has not been dip’d in : with this you
may make any furr’d Teeth as white as
Snow ; but you muft not ufe it often or
carelefly. When they are once thus clean’d,
the Claret-wath will preferye them fo.

A Mucilage in a Sore Throat.

T AKE four Drams of Quince-feed, de-
coct 1t in a quarter of a Pint of Rofe or
Plantain-water, ’till ’tis a ftrong Jelly ; add
a Spoonful of the White of an Egg beat to
Water ; and {weeten it with Syrup of Mul.
berries or Rasberries.

Zo Cure a Cough and Shortnefs of
Breath.

TAKE Elecampane-roots, and boil them
very tender and pulp them finethrough
a Sieve ; take their weight in the Pulp of
coddled Pippins ; if you have a Pound weight of
both together, boil it in a Pint and half of
clarify’d Honey, for half an Hour ; then
take one Ounce of Powder of Liquorice, and
as much Powder of Anifeeds ; mix all well
together, and take a Dram Morning and

Night,
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Night, and in the Afternoon: "Tis an ex-
cellent Medicine in an Afthma.

Another for a Cough.

ROAST a large Lemon very carefully

without burning ; when ’tis thorough
hot, cut and fqueeze it into a Cup, upon
three Ounces of Sugar-candy finely powder'd ;
take a Spoonful whenever your Cough trou-
bles you: "Tis as good as ’tis pleafant.

For the [ame.

T AKE two Ounces of Syrup of Poppies,

as much Conferve of Red Rofes ; mix
and take one Spoonful for Three Nights,
when going to Reft.

For the fame, avith a Hoarfenefs.

YRUP of Jujubes and Althea, of each

two Ounces, Lohoch Sanans one Ounce;
Saffron and Water-flag powder'd, of each a
Scruple: Lick it off a Liquorice-ftick when
you cough,

For
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For a Hoarfenefs.

T AKE every Night, going to Reft, half
a Pint of Mum, as warm as you can
drink it at a Draught, for threc Nights to-
gether.

For a Hooping-Cough, wery good.

T AKE a Quart of Spring-water, put to

it a large Handful of Chin-Cups that
grow upon Mofs, a large Handful of unfet
Hyflop ; boil it to a Pint ; ftrain it off, and
fweeten it with Sugar-candy. Let the Child,
as oft as it coughs, take two Spoonfuls at a
time.

For a Cough.

MAKE a ftrong Tea of Ale-hoof] fweeten
it with Sugar-candy, pour this upon a
white Toaft, well rubb’d with Nutmeg, and
drink it Firft and Laft.

For a Confumptive Cough.

AKE half a Pound of double-refin'd
Sugar finely beat and fifted, wet this

with Orange-flower Water, and boil it up to
a Candy-height ; then ftir in an Ounce of
Caflia-Earth fincly powder’d. If you love
Per-

i
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Perfume, a Grain of Amber-greefe does well ;
drop it in little Cakes on a Mazarcen that
has been butter’d, and wip’d.

This has cured thofe that have {pit
Blood.

A very good Pecoral Drink for
the [ame.

T AKE Quitch-grafs-roots, two Ounces,

Eringo-roots one Ounce, Loris two
Drams, Hart’s-horn one Ounce, Raifins ftoned
two Ounces, fix Figs, one Speonful of Pearl-
Barley, Colts-foot and Sage of Jerufalem, of
each one Handful ; boil thefe in three Pings
of Water ’till a third-part is wafted ; ftrain it,
and diffolve therein two Drams of Sal-pru-
nella, and one Ounce of Syrup of Violets.
Drink a quarter of a Pint often, when you
. cough, or are dry.

Pills for Shortnefs of Breath.

TA KE a quarter of an Ounce of Powder
of Elecampane-root, half an Ounce of

Powder of Liquorice, as much Flower of
Brimftone, and Powder of Anifeed, and two
Ounces of Sugar-candy powder’d ; make all
into Pills with a fufficient’ Quantity of Tar :
Take four large Pills when going to Reft.

This is an mcomparablc Medicine for an
Afthma,

Anather
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Another for the fame.

HALF a Pint of the Juice of Stinging

Nettles ; boil, and fcum it, and mix it
up with as much clarify’d Honey : Take a
Spoonful Firft and Laft. It has done mighty
Cures. .

For an Afthma.

TAKE Hyflop-water, and Poppy-water,

of cach five Ounces : Oxymel of Squils
three Ounces, Syrup of Maiden-hair one
Ounce: Take one Spoonful when you find
any Difficulty of Breathing: -

A good Drink in a Confufrnption.

AKE of St John's-wort, the Great
Daify-flowers ( called Ox-eyes) and
Scabious, of each two Handfuls ; boil thefe
in a Gallon of Spring-water, ’till half be
wafted ; then ftrain it, and fweeten it with
clarify’d Honey to your Tafte : Take a quar-
ter of a Pint of this in half a Pint of New
Milk ; make your Liquor juft fo warm ; and
take it in a Morning, and at Four in the
Afternoon.
This Drink is highly recommended, and
that too upon long Experience.

A Pow=
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A Powder for a Confumption.

AKE twelve Dozen of the {malleft
Grigs you can get, wipe them very
clean ; bake them in a well-glaz’d Pan all
Night ; fet it into the Oven again ’till they
are dry enough to Powder ; then makethem
into a very fine powder, and take as much as
will lic on a Half-Crown, three times a Day,
drinking with it a Glafs of Old Malaga, or
Canary. :
"Tis reftorative, and well approv'd by
many who have try’d it with Succefs.

For Sweating in the Night, i a
Confumption.

DRINK a Glafs of Tent, or Old Malaga,
with a Toaft, every Morning early,

and fleep an Hour after it.
This is good for Confumptive Perfons,

or fuch as are Weak, in recovering a long
Sicknefs. -

For a Shortnefs of Breath.

TAKE Flower of Brimftone, and Ele-
campane-root finely powder’d, of each

an equal quantity ; mix this into an Elettuary
with clarify’d Honey, and take it whenever
you cough, or find it difficult to breathe.
_ For
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For an Afthma; Incomparable.

T A K E TJuice of Hyflop, Juice of Ele-
campane-root, of each one Pound; boil
thefe to a Syrup, with double their weight
in Honey or Sugar-candy : Take one Spoon-
ful of this Syrup, in two Spoonfuls of Hyflop-
water, and one Spoonful of compound Briony=-
water ; take this three times a Day.

For a Cough and Shortnefs of Breath.

T AK E Elecampane-roots, one Ounce
Saffron, a quarter of an Ounce ; Ground-
Ivy and Hyffop, of each one Handful ; boil
this in two Quarts of Water, ’till ’tis above
half confumed; ftrain it out, and fweeten it
with Sugar-candy, and take three Spoonfuls
often.

Another for the fame.

SYRUP of Garlick two Spoonfuls, or

the Cloves of Garlick preferv’d ; either
of them very good ; but if the Breath be
very bad, ’tis beft to lofe nine or ten Ounces
of Blood, if the Patient can bear it, before
you begin o take fo hot a Medicine.

Another
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Another for the fame.

TAK E one Spoonful of Linfeed-Oil new

drawn, Firft and Laft : This is good
in a Plurifie, or any other Cough ; and may
be ufed fafcly at any Age.

For a Chin-Cough.

DRY the Leaves of Box-Tree very weH,
and powder them fmall; and give the
Child of l’hls fine Powder, in all its Meat
and Drink, that it can be difguifed in : “Tis
excellent in that Diftemper.

An admirable EleQuary for a
Cough.

AKE Syrup of Hore-hound, Ground-
Ivy, and white Poppy, of cach one
Qunce; Crabs-eyes, one Dram ; and Sperma-
ceti, halfa Dram ; mix and beat thefe very fine,
and take a little Spoonful when your Cough
15 troublefome, and at going to Reft.

For the Pleurifie.

TAKE Broom-tops, Dandelion, Red-Pop-
pies, and Hyflop, of each two Handfuls
fhred Flax-feed bruis’ d, two Ounces ; four

Ounces of frefh Omngc—peel and nine large
Balls
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Balls of frefh Stone-horfe-dung ; to thefe In~
gredients, put a Gallon of Milk, and diftil it
in a cold Still : "Tis an incomparable Water,
and may be drank freely of. If you think ic
too cold, add a Spoonful of Sack or White-
wine, in every Glafs.

Another.

AKE a Poflet-Drink pretty clear,

with fmall Ale and White-wine ; and
to a Quart of that, put three Balls of Horfe-
dung, and one Ounce of Angelica-feeds; let
't intule three Hours ; Strain and drink of-
ten, half a Pint at a time: This has the
fame Virtue, and is fooner prepared ; but ’tis
o very naufvous, that many Stomachs can-
not bear it.

An excellent Water for the Stone-
Cholick.

UT four Pounds of Haw-berries bruis'd,
into four Quarts of ftrong White-wine ; -

let it freep twenty-four Hours ; then draw
off, in a cold Still, two Quarts of very ftrong;
and what runs after, keep by itfelf : A quar-
ter of a Pint of the Strongeft, has given Eafe
in very bad Fits at once taking ; but if it
comes up, you muft repeat it ‘till it does
ftay. :

For
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For the Cholick.

SL ICE one Ounce of the very beft Rhuis
barb you can get, into a Quart of Sack j

" let it infufe twelve Hours at leaft; then drink

four large Spoonfuls, and fill your Bottle up
again : Drink this Quantity once a Day for
fix Weeks or two Months at leaft ; when
your Rhubarb has loft its Virtue; you muft
put freth, This has cured fome People, whe
could nor find Eafe in Opiats, nor the Bath;
it muft be conftantly continued, till the
Bowels and Blood are ftrengthened : It has
done fuch miraculous Cures, where even
Laudanum could not ; that ’tis impoflible to
praife it {o much as it deferves.

I do therefore advife every Perfon {0
afflited, for their own fakes, to make the
harmlefs Experiment.

For the Cholick.

AKE a Quart of Double-fill'ld Ani<
feed-water ; infufe in it one Qunce of
Hirapicra ; ftop it very clofe, and keep it
near a Fire, where it muft ftand fome Days 5
fhake the Glafs twice every Day : Take three
or four Spoonfuls of this in a Fit, when ’tis

new ; lefs will ferve, after it has ftood a Year
or twou

For a Convulfive-Cholick.

T AKE Yellow tranfparent Amber,
grofly powder’d ; Ginger minced ; mix
L and
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and fill a Pipe, fmoke three or four while in
Pain, and always going to Reft.

Another for the Cholick,

B OIL four Spoonfuls of right good Iyifk
: Ufquebaugh, in half a Pint of Ale, flice
in a little Ginger, and fweeten with Syrup of
Rhubarb : Thisis a pretty certain Cure, and
feldom fails to give prefent Eafe,

For the Cholick,

’I‘ AKEF. the thin Peel that comes off the

Kernels of a ripe Wallnut dry’d and
beat to Powder ; the thin yellow Peel of
range powder'd ; of each a like Quantity ;
mix in a Cup of hot Ale, and drink it up.
A {mall Spoonful of the Powders, mixd, is a
Dofe.

For a Sticch in the Side.

AKE Powder of Angelica-feed, and a
large Acorn dry’d and powderd, of
each a like Quantity ; drink after it a Glafs
of Black-Cherry Water.
A Poflet Drink for a Cough.
Ake one Handful of Hyflop, four Sprigs
of Minth, as much Savoury and Ange-
lica, one Handful of fton’d Raifins,and twelve
Figs ; infufe all thefe in three Pints of clear
Poflet-drink ; add, when ftrain’d, one Ounce
of Syrup of Maiden-hair, as much Syrup of
Violets - drink often.
Zo
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To Care Deafnefs.

TAKE clean fine black Wooll, and dip it

in Civet, put it into-the Ear ; asit dries;
which in a Day or two it will, dip it again ;
and kecp it moiften’d in the Ear for three
Weeks of a Month.

Aﬂﬂtkﬁ';

’I‘ AKE ar equal Quantity of good Husns

gary Water, and Oil of bitter Al
monds, beat them together ; and drop three
Drops in the Ears going to Bed ; ftop them
with black Wooll, and repeat this nine Nights
at leaft.

Another for a Pain in the Ear.

’I‘ HE Juice of Mountain Sage, Oil of

Fennel, Oil of bitter Almonds, Oil of
Olives ; take an equal Quantity of each, and
mix them well together : Drop irito the pained
Ear three Drops, for three Nights. “Twill
cafe and draw out any Impofthume, if that
be the Caufe.

For a Pain in the Ear.

TAKE half a Pint of Claret, a qitartef
of a Pint of Wine-Vifiegar ; put in

Sage, Rue, and Rofemary ; let it boil up 3
put it into a fiew Mug, and hold your Ear
clofe, fo that the Steam may be fure to go
in ; As it cools, heat it again and again ; and
L a when
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when the Strength is pretty well wafted, wrap
your Head very warm, and go into Bed.

For a wiolent Cholic-Pain 2 the Side.

M IX an equal Quantity of Spirit of La-

vender, Spirit of Sal-Armoniac, and
Hungary-water ; rub it in with a very hot
Hand, and lay a Flannel on as hot as you
can bear it. Repeat this often.

For a Blow or Hurt in the Eye.

B E AT the Leaves of Eye-bright with a

rotten Apple ; lay it on the Eye as a
Poultis : Repeat it as it grows dry. I think
the Juice of the Eye-bright is beit.

A certain Remedy to take Fire out of
a Bumn..

BEAT an Apple with Sallad O1l, ’till *tis a

Poultis pretty foft ; bind it on the Part ;
and as it dries, lay on: frefh. You muft be
fure to pare, core, and beat your Apple well,
for fear of breaking the Skin of the Burn:
But if the Skin be off; there is not any thing
in Nature fo fure to take out:the Fire.

An excellent Ointment for a Pain in
the Side.

EA'T two Qunces of Cummin-feed very

fine ; fift it, and put to it two Spoonfuls

of Capon-greafe, and two Spoonfuls of Lin-

feed-Oil ; make it hot over the Fire, and
anoint

PR . e
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anoint the Side with it : Dip a Flannel in the
Ointment, and lay it on as hot as you can
endure it.

For a Pleurily and Fever.

AF T ER Bleeding once or twice, as there
is Occafion, let the Patient take an Ounce
of Linfeed-Oil new drawn ; fweeten it with
Syrup of Lemons ; thake them together ’uill
they mix, and let this Quantity be taken
every four Hours: At going to Reft, let
them take thirty Grains of Gqﬁo{gu—]—‘owdcr,
with a compofing Draught. They muit for-
bear Malt-drink ; and take care they do not
catch cold.
This has done great Cures, when taken in
time, and will prevent the Diftemper falling
upon the Lungs.

For a Loolenefs.

"I"AKE a quarter of an Ounce of Hipe-
cacoanna, decod it in an equal Quantity
of Claret and Water ; let it boil from a Quart
to lefs than a Pint ; f’tmn it, and add one
Spoonful of Oil ; give it in a Clyfter to the
Party afflicted. If the Patient is weak, ora
Child, you muft infuft lefs of the Root ; two
Drams being a full Quantity for a ﬂronrr Man.
It has cured the moft violent Iilnefs of
that fort, and was recommended on the Ex-
perience "of a worthy and ingenious Phy—
fician.

L 3 T be
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The beft Way of burning Claret ﬁ:f a
Loofenefs.

AKE a large Quart-Bottle that will hold
more than a Quart of Wine; put to that
Quantity half an Ounce of Cinnamon, four
farge Blades of Mace, and a large Nutmeg
fliced ; put a Cork into the Bottle, to keep
in the Stcam, but don’t ftop it clofe or hard,
for fear of breaking : Set this Bottle of Wmc
and Spice into a Skellet of cold Water, and
let it fimmer ’till the Wine is a little wafted ;
fweeten it with Loaf-Sugar, and drink often,
if the Patient have a cold decay’d Stomach
and no Fever.

For a Loolenefs.,

T.AKE an Ounce of Cinnamon, and as

much Ginger ; {lice both fmall, and
ftrew it on a Chafing-dith of Coals, over
which let the Patient fit as long as the Fume

lafts.
For a Loofenels.

TAKE three large Nutmcgs, and the

weight of them in Cinnamon ; grate
and beat the Spice extremely fine; make it
into a moift Pafte with new—lay’d Eggs,
dry them in little Cakcs, in a Shovel, over
a gentle Fire; Eat the bignefs of a Half
Crown, firft and laﬁ and at Four in the

Aftemcon
Anothey
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Another for a Loofenefs.

TAKE a Quart of new Milk, and fet it
on the Fire ’till it boil ; then fcum it
and let it boil, and fcum it again, as long as
any Scum rifes : When ’tis almoft cold, to
the clear Milk put two-penny-worth of
Aqua-Vitz, and let it ftand : ’twill jelly,
and keep (in a cool Veflel and Place) two
or three Days. It has done great Cures,

Cinnamon-Water for a Loofenefls and
Fever.

BOIL a Pound of Pearl-Barley, and fix
Ounces of Plantain-Seed, in fix Quarts
of Water ; when both are tender, pour it
upon eight Ounces of Cinnamon : Let it in-
fufe all Night, and next Day draw it off in
a cold Still : Let the Patients drink of this
as often as they pleafe : If they like it fwcer,
put in double-refin’d Sugar.

For a Loofenels and Gripes.

M I X up twenty Grains of Rhubarb, three
Drops of O1l of Cinnamon, and three
Drops of Oil of Juniper, in near a Dram of
good Venice-Treacle ; make it into a Bolus, and
take it all over Night. Next Morning, in
the working, drink warm Poflet-drink in
which Mallows have been infus’d.

'This has done great Cures, when the Di-
ftemper has been very dangerous.

L 4 Another

N i nJ
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Another for a Loofenels and Gripes.

INfufe a Pound of Poppics, in half a Pintof
Spirit of Wine : Take a large Spoonful
of this Liquor, with fix Drops of Oil of Ju-
niper, in a Glafs of Black-Cherry Water,
{weeten’d with double-refin’d Sugar. “Twill
give Eafc in extreme Pain and Torture.
Note, You muft mix your Oil with the pow-
der’'d Sugar before you put it into the Liquor,
or ’twill {wim on the Top, and not mix,

For the [ame.

PUT a large Spoonful of good Plantain-feed
into half a Pint of Spring-water ; boil it
half away, and ftrain it out; fweeten it with
double-refin’d Sugar, and drink it all,

It often cures at once ; but muft be re~
peated, if there be Occafion.

To belp a Hot and Coftive Habit of
Body. '
Referve green Wallnuts before the Shell
is hard, after they have lain a Day and a
Night in Water, firft prick’d full of Holes;
boil and fhift the Water often, till they are
tender ; ftick in each a bit of candy’d Orange-~
peel, and take their weight in a fweet Lisbon
Sugar ; bail them up, and take two, three,
or four of thefe when going to reft,
They are a gentle, wholefome, and cer-
tain Purge,
. 44?10‘&”!
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Another. .i

DISTILL a Quantity of Wood-forrel ]
Water in the Spring, and fweeten it
with Syrup of Violets : An Ounce of Syrup
to a quarter of a Pint of Water is a Dofe for
any Body, and may be fafely taken, even in
a Fever, or Lying-in; A lefs Quantity for a

Child,
Another.

R()ASTED Apples, with Carraway-

Comfits, ecaten conftantly every Night,
has been the Method of a Gentleman of Four-
fcore, who has hardly ever taken other Phy-
fick, or omitted this for F ifty Years, and never
felt the G out, or Stone, or any other Diftem-
per incident to old Age .

Anotber.
BO IL a few Mallows in one Porringer of
Water-gruel ; ftrain it out, and inftead
of Salt, putin a Pugil of Cream of Tartar :
Let this be your Morning’s Draught.

Another.
ONE Spoonful of Syrup of Pcach—Bloﬂbms,
taken in a Glafs of the Water diftill’d
from the Leaves, or in which the Leaves and
Worm-{eed have been decofted, 1s a moft

fafe and certain Medicine for the Worms in
Children,

AD-
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Zo make Catchup that awill keep good
Tawenty Years.

5% A KE a Gallon of ftrong Stale-Beer,
¥ T || one Pound of Anchovies wafh’d and

of Mace, half an Ounce of Cloves,
a quarter of an Ounce of Pepper, three large
Races of Ginger, one Pound of Shallots, one
Quart of flap Mufhrooms, well rubb’d and
pick’d ; boil all thefe over a flow Fire, till 'tis
half wafted, then ftrain it thro’a Flannel-bag ;
let it ftand till "tis quite cold, then bottle, and
ftop it very clofe. This is thought to exceed
what is brought from India ; and muft beal-
lowed, the moft agreeable Relifh that can be
given to Fifh-Sauce. One Spoonful toa Pint
of melted Butter, gives Tafte and Colour,
above all other Ingredients.

Note, That the ftronger and ftaler the
Beer is, the better the Catchup will be.

Zo make Catchup of Mufhrooms.
TAKE a Stew-pan full of the large flap
Muthrooms, and the Tips of thofe you
'WlP'C
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wipe for Pickling; fet itona flow Fire, with
a Handful of Salt ; they will make a great deal
of Liquor, which you muft firain, and put
to it a quarter of a Pound of Shallots, twoe
Cloves of Garlick, fome Pepper, Ginger,
Cloves, Mace, and a Bay-leaf; boil and fcum
it very well ; when ’tis quite cold, bottle,
and ftop it very clofe.

Paris Pyes.
T AKE a Capon and parboil it a little ;
bone and skin it, then fhred it ex-
tremely fine ; fhred alfo as fmall, one Pound
of Beef-fuet. Beat a Pound of Blanch’d Al-
monds, with fo much Sack and Orange-
flower Water, as will keep them from Oil=
ing. Seafon all with Nutmeg, Cloves and
Mace, a little Salt, and twice as much fine
Sugar as there is Spice and Salt ; mix all very
well together, and make them into little pufi-
pafte Patties to bake or fry ; before you clofe
them, you muft lay candy’d Orange, Lemon
and Citron-peel, in thin Slices, with bits of
Marrow, and the Kernels of Piftachia Nuts.
Note, 'That large Chicken does as well as
Capon, and is an exa& Quantity for half the
Suet and Almond.

A Steake Florendine.

CUT a Neck of Mutton into Steakes, take
™ off the Skin and fome of the Fat at the
thick End ; feafon it with Pepper and Salt,

put
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put into the Difh one Anchoyy fhred fimall,
a little Nutmeg flic’d thin, and a little
Thyme fhred fine, lay in the Steakes, and a
Pint of Oifters, fifty Balls of Forc’d-meat,
half a Pint of Claret, and as much Water,
cover the Difh with a Puff=cruft, and bake
1L,

Beef Alamode, to eat bot.

TAKE the Round of a Buttock of Beef
from the Under-fide, let it be about
three Inches thick ; if you like it red, let it
lic a Day and Night rubb’d over with Salt-
Petre ; when that is done, take off the Fat,
and chop it with Parfly, Thyme, Sweet-
marjoram, and a little Onion (if you like it)
add to this Pepper, Salt, Cloves and Mace ;
work it up in form of Saufages, then cut
fome fat Bacon into Slips of the fame Thick-
nefs, and cover it over with the Salt and
Spice, without the Herbs 5 cut the Beef into
holes, about two Inches diftant from ecach
other, and quite through the Beef; ftuff into
one the fpiced Slips of Bacon, and into the
other the Forc'd-meat, till all is full, firew
Salt all over it, put it into your Stew=-pan,
with half a Pound of Butter, fet iton a quick
Fire, that it may be brown and harden on the
outfide, turn and flower it, that both fides
may be alike ; then put half a Pint of Water
to it, and cover it elofe ; put it over a {low
Fire, that it may ftew lcifurely feven or eight
Hours §
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Hours ; when it grows dry, add a Cup of
Water or Gravy. The Liquor ’tis ftew’d in,
if clear'd from Fat, and fhook up with Claret,
is the Sauce to it ; to which you may add
Mufhrooms, Sweetbreads, Artichoke-bottoms,
or what you pleafe for Ornaments, but the
Gravy and Claret are fufficient "to niake it as
favoury a Difh as can be eat, and ’tis as good
to flice cold as eat hot.
Pan-Puddings #o fry.

T O a full Pint of Milk, you may put near

three quarters of a Pound of Flower, fix
Ounces of Beef-fuet fhred very fine, and fifted
through a Cullender, fix Ounces of Currants
pick’d, wafh’d and plump'd, a little Salt, a
little Nutmeg, and a little Sugar, if you like it,
but they are lighteft without ; three or four
Eggs beat and {train’d ; mix all well toge-
ther, fry them in a large Quantity of Lard
or Dripping, and make them little bigger
than Fritters.

A Spanifh Potatoe or Parlnip Fritter.

T AKE two large Spanifb or Portugal
Potatoes, boil, peel and fcrape them,

beat them with four Eggs, leave out two
of the Whites, a large Spoonful of Cream,
and as much Sack as Cream, a little grated
Nutmeg ; beat all for one Hour, till they
are very light, and fry them in a large Quan-
tity of Lard. The Sauce that is ordered
for
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for them, is melted Butter, Sack and Sugar,
but Lemon and Sugar gives more Quicknefs
to the Fritter, and is lefs apt to difagree with
the Stomach. Note; That Parfnips are as
good as Potatoes,

Zo boil Garden Things green.

OU muft be fure the Water boils when

you put in your Peafe, Greens, French-
beans, or Afparagus ; when they are iny
make it boil very faft again, yon nced not
cover them, but watch them, and may be
aflured they are enough when they begin to
{ink to the Bottom, provided they have
boil'd all the time ; take them out as foon
as they fink, or they immediately change

Colour.
To Pickle Lemons.

TAKE large Lemons, and grate off a
little of the yellow Rind, make cight
Scores in the Peel long-ways ; then lay them
in the Sun, and take care no Rain comes to
them, for fix Weeks, when they will bedry ;
put them into a Jar when you have fill'd
them with Muftard-feed, pour Muftard-feed
and White-wine Vinegar over them, with
fome flic’d Ginger in it ; put as much of this
Pickle as will cover them.

To Pickle Artichoke Bottoms.

AKE Artichokes before they arc at
their full growth, boil them fit to ﬂt;:;
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then pull off the Leaves quick, and put the
Bottoms into cold Water 5 fhift them twice,
let them lie twelve Hours in the third Wa-
ter ; then wipe dry, and put them into Jars,
and cover them with a Pickle made of
White-wine, and White-wine Vinegar; one
part Wine, two parts Vinegar ; half an
Ounce of Mace, as much Cloves and Pep-
per, all whole ; boil it up, and let it ftand
’till ’tis cold before you put it to the Bot-
toms.

Zo keep Wallnuts good all the Year.

PU T them into a Jar, ona Layer of Sea~

fand, ftrew Sand again, and fo another
Layer of Nuts ’till 'tis full, and be fure they
do not touch each other in any of the Layers;
when you would ufe them, lay them in warm
Water, fhifting it as it cools for an Hour;
then rub them dry, and they will peel well,
and eat {weet. Lemons will keep thus co-
ver'd with Sand, longer than any other way
you can try.

Zo keep Goofeberries for Tarts all the
Year.

ATHER them at their full growth
before they turn from the green Look,

Top and Tail them, then put them into
large - mouth’d Pottles, put Corks in the
Bottles, and fet them into a Kettle of Water
up to the Neck, but take care the Cork be
: not
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not wet; let the Water heat over a flow Fire;
till the Goofeberries begin to look white or
break ; fet the Bottle on a Cloth, when they
come hot out of the Kettle, becaufe ’tis apt
to break ; when they are cold drive the Corks
hard in, and pitch them down.

Zo keep White-Bullice or Pear-Plumbs.

GATHER them when full grown, and

before they turn, pick out the largeft,
and to the fmall ones, put as much cold Wa-
ter as will make Liquor to cover the fine
ones, let thefe boil gently till they are foft,
then ftrain the Liquor from them, and let it
ftand till it is cool enough to bear your Fin-
ger ; then put your large ones into this Pickle
till they are quite cold, then you muft put
them into large-neck’d Bottles, or fmall Jars,
and lay Paper, cut fit, upon them, over
which pour melted Butter; or rather fweet
Oil ; if you are careful in taking it off, this
Method feldom fails.

Zo keep Damalcens for Tarts.

YOU muft make a Syrup of a Pound and
half of Sugar, to a Quart of Water, boil
and fcum it very clear, when cold put them
into the Syrup, fet them down on a foft
Fire, and keep them down in the Syrup, and
gently ftirring ’till they are fcalding hot,
then fet them off till cold, put them into little
Pots or Jars, fuch as you can ufe at once ;

for

-
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for when any of thefe Fruits are expos'd to
the Air, they fpoil in a Day or two, unlefs
fuch Sweet-meats as you preferve with full
weight of Sugar : Cover thefe over as the
other, with melted Butter or Oil ; Beef-fuet
is hard, and apter to crack at the Edge in
Winter.

MED]TCINE

Dr. Wadenfield’s Remedy for Lunacy, with
which a Perfon of Quality cured Thregfcore.

T:A K I of Ground-Ivy three large Hand-
fuls fhred fmall, boil it in two Quarts
of White-wine, ’till two Parts in three be
confumed. Strain, and add to it fix Qunces
of the beft Sallad Oil, boil it up to an Oint-
ment ; let the Patient’s Head be fhav’d, rub
and chafe it with the Ointment made warm.
Then take freth Herbs, bruis’d and apply’d
Plaifterwife, tying it on the Top of the Head
very hard. Repeat this every other Day,
ten or twelve times ; give the Patient three
Spoonfuls of the Juice of Ground-Ivy every
Morning fafting, in a Glafs of Beer for the
firft ten Days.
The Infallible Powder for Shortnefs of Breath,
efpecially in Young Ladies.
AKE of Carraway and Anifeed, each
one Ounce, Liquorice half an Ounce,

one large Nutmeg, one Ounce of prepared
M Steel,
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Steel, and two Ounces of double-refin’d Su-
gar ; reduce all to a very fine Powder, and
take as much as will lie on a Shilling, in the
Morning fafting, and at Five in the After-
noon, ufing Exercife.

A Confumptive Syrup.

TAKE a Score of Shell-Snails, wafh them

clean, and crack the Shells, put them
into a large Jelly-bag, with half a Pound of
White Sugar-candy beat and ftrew’d among
them ; let this hang twelve Hours at leaft,
’till all the Sugar-candy be melted and drop
out, of which you muft take a large Tea-
fpoonful firft and laft, and whenever your
Cough is troublefome. This is a quicker and
more effe@ual Medicine than Snail-water.

The Famous French Method for the
Bite of a Mad-Dog,

A K E the Leaves of Rue, Vervin, the

leffer Sage, Plantain, Polypody, Com-
mon Wormwood, Mint, Motherwort, Balm,
Betony, St. John’s-wort, and the lefler Cen-
taury, of each an equal Quantity ; gather
thefe in e, tie them up in little Bundles,
which are to be wrapp'd up in Papers, and
hung in the Air where ’tis fhady ; when
wanted, you are to pound them fo finc as
to fift through a Silk or Lawn Sieve. The
Dofe is from two, to three Drams of this

Powder, with half a Dram of the Powder of
Vipers=

!

a0
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Vipers-flefh, in a Glafs of good White-wine
in a Morning fafting, for fifty-two Days to-
gether ; if the Bite is near the Head or Face,
you muft double the Dofe. 1In this you are
caution’d againft wathing th¢ Wound with
Water, which contradi&s our Englifh Pradtice
of going to the Sca for that Purpofe. How=
ever, fince ’tis neceflary to cleanfe off the
Foam or Blood, Camphirated Spirit, or Spi=
rit of Myrrh is better to wafh with : I fet
down this becaufe highly recommended ; but
am, from late Experience, convinc’d, that
no Remedy is fo fure, as the Liver of the
Dog ; dry and powder it immediately, and
give from three to fix Ounces of it, in Wine,
Syrup, or any way you can beft get the Pa<
tient to fwallow it. And depend upon it ‘tis
the beft Medicine yet difcovered for that {ad
Malady ; take the Quantity within twenty=
four Hours, if poflible.

An outward Application for a Chins
Cough.
M IX an equal Quantity of Spirit of
Hart’s-horn, and Oil of Amber, not
exceeding half an Ourice at a time, becaufe
in often opening, it decays. With this anoint
the Palms of the Hands, Pit of the Stomach,
and Soles of the Feet, for a Month together;
and let no Water come nigh any of the Parts
anointed : The Fingers and Backs of the
Hands may be wip'd with a wet Cloth.
M a : For
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For St. Anthony’s Fire.

AKE onc part fine Spirit or Oil of

Turpentine, and one part finely reétified
Spirit of Wine ; mix and fhake the Glafs
when you ufe it, anointing the Face gently
with a Feather, or your Finger, not cover-
ing it. Do it often, and it cures in a Day or
two, but take care not to come near your Eyes.
It f{oftens and hcals, though at firft you
think it inflames. You may put more or
lefs Spirit of Wine, as you like.

A moft excellent Bitter, not inferior to
Stoughton’s Drops.

AKF two Ounces of Gentian-reot, the

Rinds of nine Oranges, they muft be of
the largeft right Sevi/, and pared very thin,
two Drams of Saffron, and two Drams of
Cochineal ; infufe all in one Quart of Brandy,
for forty-cight Hours, in the hotteft Sun;
then philter it through whited-brown Paper :
After this you may take from twenty Drops
to a Tea-{poonful, in Wine, Beer, Tea, or
any Liquor you like.

T he beft Way to prepare Gum Am-
moniacum,.

O half a Pint of choice Spirit of Wine,

put one Ounce of Gum Ammoniacum,

nicely powder’d and fifted ; fet it in a hot

Sun for Six Weeks, fhaking the Glafs Oﬁmli
i
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till within three Days of pouring it off; then
let it ftand to fettle, and decant it as clear as
you can, without taking any of the Powder ;
a Tea-fpoonful of this Spirit, with twenty
Drops of Tinéture of Caftor, in what fort of
Liquor you like, gives immediate Relief in
an Afthma; four Spoonfuls of Spring-water,
and two of Sack, is as proper as any,

An Infufion for the Cure of Me-
lancholy.

TAKE two Drams of Anifeed, two
Drams of Myrrh, one Dram of Cochi-
neal, two Drams of Hira-picra ; infufe all
in 2 Quart of White-wine ; let it ftand three
Days, then philter, it, and giye the Patient
five Spoonfuls in a Morning fafting, and at
Four in the Afternoon, ’till they have taken
two Quarts,

An Infufion for a Droply.

PUT fix Spoonfuls of the Juice of Garlick,
a Pint of the beft Rack, with one Dram
of Cochineal ; let it ftand twenty-four Hours,
then philter it, and give four Spoonfuls
twice a Day, ’till the whole be taken, ’Tis
a moft naufeous Medicine, but has done
mighty Cures; efpecially when the Throat
or Breath is much affe@ted by the Diftemper.

M 3 A Pre=
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A Prefervative againft the Peftilence.
T AKE of Rue, Sage, Mint, Rofemary,
Wormwood and Lavender, of each
one Handful ; infufe them in a Gallon of
the beft White-wine Vinegar, put all into a
Stone Bottle clofely cover'd and pafted ; fet
the Bottle, thus clos’d, upon warm Afhes for
eight Days together. After which, ftrain it
through a Flannel, and put the Liquor into
Bottles, and to every Quart put an Ounce of
Camphire ; then cork the Bottles very clofe,
and it will keep fome Years, With this
Preparation, walh your Mouth, rub your
Temples, and your Loins every Day; fnuff
a little up your Noftrils when you go into
the Air, and carry about you a Sponge dipt
in the fame, when you defire to refrefh the
Smell upon any Occafion, efpecially when
near to any Place or Perfon that is infected.
From a Phyfician in the Duke of Berwick’s
Army, in the Year 1721, we were told,
"That four Malefaétors, who ufed to rob the
infected Houfes, &, had own’d at their Exe-
cution, That they preferved themfelves from
the Contagion by ufing this Medicine only.
And the Truth having been fince confirm’d
by a Gentleman then prefent, I thought it
deferv’d a Place here ; efpecially finge the
Ingredients are fo well chofen for that pur-
pofe, as to need no Recommendation but
their own Virtue,
7o
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Zo cure a Quinfey.

WHEN Bleeding has fail’d, take a Swal-

low’s Neft, as whole as you can get
it down, boil it in Milk ’till ’tis foft, then
wrap it in a Cloth, and apply it to the Throat
as hot as the Patient can bear it. 'This ex-
cellent Poultis has very often cured, when
other Remedies have been ufed to no Effed.

Another prefent Remedy.

TAKE frefh Cow’s-dung, mix it well with
Hog's-lard over the Fire, apply it by
way of Poultis as hot as it can be borne,
fhift it as it cools, and continue it ’till the
Perfon is eas’d. It draws the Humour out-
ward, and opens the Paflage of the Gullet.

An admirable Snuff for the Head,

TAKE of Sage, Rofemary, Lillies of the

Valley, the Tops of Sweet-marjoram,
of each half an Ounce, of Nutmeg, and of
Afarabacca-roots, each one Dram ; dry them,
and reduce them to a very fine Powder,

The END of the FIRst ParT
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For e Gout 139

D s
A Gargle for a Sore Tm:

A Gargle inthe Pally 1bxd.
Another Garglein the Pally
15K

To keep Goofeberries all nsbe
Year 175
Befi Way to prepare Gum
Ammoniacum 152

70 Hath 4 C'alf‘s -Head 27
For rhe Head-ach 140
For a Hoarfenefs 154
Z0 Help & Hot and Coftive

Habit of Body 168
Another 169
Another ibid,
Another ibid,
Another I, ibid.
Hart's-born or Calf’s- fm—

Jelly, the beft way
o make Almondnet oer:xe

Jelly 57

Jelly of Currants 67

Codlin or Pigpin Jelly 82
For an Inflammation i the
T broat 134
For the Jaundice 146
Apleafant and [afe Medicine
for the Yellow Janndice
L e

Zo make Lobfter-Loaves 26
Lemon-Cream, befi way 58
Lemon-Cakes 66
For & Loofenefs 165
The. beft way of Buring
Claret for aLoofenels 166
For a Loolene{s ibid,
Apnother for aloofenefs ibid.
Auotlier for the fame = 167

Cinamon-

L
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Cinamon-Water for a Loofe-
nels and Fever ibid.
Fo# a Loolenels and Gripes
ibid.

_ Apother for a Loofenels aid

-

Gripes 168
For the fame ibid.
Dr.Wadenfield's Rewedy for

Lunacy, &e. 179

M

0 makeOrange-Marmalade

66
White Mead 8y
Strong Mead 2
Infufion to cure Melancholy

181

0.
An Oil for any Bruife or
Wound 166
An Ointment for Swellings
in the King's Evil 109
An Qintment for rhe FEuvil
or Rickers 110
T beSumallage-Ointment 123
An Ointment good for any
Ach or Swelling iuMan or
Beaft 124
AnQintment for aBurn 132
A Ointmentwhich is a cer-
zain Cure for any Scabs,
Pimples,or old inveterare
Tieh
A inconrparable Ointment
for a Strein, Weaknefs, or
Shrinkinginthe Nervest 2y
AuaQintmentfor aChild that
bLas the Rickers 128
An Ointment for the Back
of a Weak, Rickerty Child
129
An excellent Ointment for a
Pain in the Side 164

126
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| A
Yarties for ¢ Difhof Fifp 18
7o Pickle 9"1:::1!:'(7J i 19
T be beft way to PotBeef 25
Z0 make a Potatoe Pye 10
A Sweet Pye, avbich may be
made of young Lamb or
Chickens 32
o make aHig-nreat Pye 35
T inake Lokfier-Pyes 33
Zo Por Nears-Tongues, a
Letrer away rhan Drying
thewur 39
To Pot Salmon as at New-
Caftle 40
o Pickle Mackarel, call’d

Caveach ibid.
Zo Pot Lamprey 42
A Weflphalia - Haiz - Pye

ibid.
Zo Pickle Codlins like Marngo
ib:d,
To Pickle Wallntits 43
76 Pickle Mufbrooms  aq

7o Pickle Neats-Zongues 45

To Pickle Pigecizs ibid.
7o Pickle Snaelrs 46
7o Pickle Oifters ibid.

An Apple-Pudding to Bake

.
T hebefOrange-Puddingshat
ever was tafled 1bid.
A Rice-Pudding 48
White Heg's-Pudding ibid.
A Neat's-foor-Pudding 49
T hinCreainPan-Cakescall'd
a Quire of Paper st
An Almond-Pudding  ibid.
Orange-Pudding 2
Cheefe Curd-Pudding 51
T o make Hog's-Puddings 54
| Liver-Paddings very good 5 5
' A Sagoe-

I
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A Sagoe-Pudding 55
Aun Orange-Pofler 60

Panada for a Sick or Weak
Stomnach 65
Zo Prelerve  Apricas in
Selly 68
Prawlins or Fry'd Abuonds

6
To Preferve Orange flrvers
ibid,

A Powder for Digeflion 71
A excellent Plum-Pudding
74
Fog Minc'd-Pyes 76
LewonorChocolare-Puffs 38
Almond-Puffs ibid.
Pancakes very good 8o
o Preferve Golden-Pippins
the beft way 82
To inake Mitk-Punch o1
T he RedPowder for Fevers,
Sinall-pax,or Surfeits 113
Gafcoign-Powder,agood fore
Jor the fame Ufes 114
A wery good Powder for a
Dizzinefs in the Head,
aid to prevent Apopleélick

Fits 115
A Powder r;;/ﬁop a Hickup
in Man,Weinan, or Child
ibid.

Anexcellent Powder for Con-
vulfion Fits ibid.
A Powder for Digeftion 116
Avery goodPlaifter for aSto.
mach fore with Coughing
123

Plaifters for a Fever m’;
A very gooi Poultis for a
Sore Breafl 126
A Poffet-Drink 10 be taken
Lefore the Fit of an Ague

133

D E X,

An admirable Poffer-Drink
i & ‘Pletirify, orShorruefs
of Breath 134

A very gooiPurge in a Fever

. 136
Cills for Shortnefs of Brearh

155
9| duarher for the [mne 156

Powder forConfumption 157
For 1he Pleurify a 159
Another 160
4 Pofle-Drink for a Cough

. 162
Fer aPleurily and Fever 16
Paris Pies

17r
Pan Puddings tofry 173
7o Pickle Lenmons 17
7o Pickle Artichoke Bortoms
ibid.
Infailible Powder fur Short-

nefs of Breath, efpectally
in Ladies 177
A Prefervative ggainft the

Peftilence. 182
7o Cure o %ui{\r 183
Anotlerpre emRem:{yibui

R

70 Roaft 2 Calf’s-Head 24
70 Roaflt aBreaéZ of Pork 23y
To make Ratafia 92
A prefent Remedy for Con-

witlfion Fits 116
Another for the fame 117

S.
A Green Peafe-Soup, with-
out Mear
A wery govd Soup 10
A very good ‘Pmﬁ-So? I
raw-



An
Crawe-fifs, or Prawn-Soup

1bid.

‘Peafe-Soup for Lent o any
Fafting % :’1
A Meaz- Snup I3
To Stew Pigeons 16

To Stew g Hare 23

To make Srove-Veal -9

7o Stew Carp

Guood Sauce for boil'd Rdb
bits

ApretiySauce for 'Hoadcacks
or any Wild-Few! 32

To Stew Herrings 33

To make Saufages 34

Scotch-Collops,a good wayss
To Stew Oifters 36
~ To Stewa Rump of Beef 41
To Stew Golden-Pippins 56
A Whipt Syllabub, extraoy-

dinary 64
To inake Sagoe 65
To make Salop :b:d
To rmpro've Syder,and make

it perfectly Fine 91
Spirit of Clary 96

Spirit of Carraways  ibid.

A Salve for the King's- Evil|

1c6
For a Strein 110
A Syrup for Convulfion Fits
117
A good Sear-cloth 12z
An incomparabie Salve for

the ibid,
For the Stone £ Gravel 140
For Stoppage of Warer in

the Stone 141
Fer the Stone ibid,
Anather for the Stone 142
Fir tie Scurvy ibid.
For tie fame r43
For the fame ibid.

IN'D E M.

7o Sweeten the Blood, in
Scurvy, Faindice, or any
Pains in the Limbs 1 4 7

For the Stone :

Another fur rhe Stone |bld.

For Sweating iz the Night,
in a Confumption 157

ForShorwefs of Brearh ibid.

Fera Stitch iz the Side 162
ASteake Florendine 171

1| A Confumprive Syrup 178

An adinivable SoufE for the
Head ! 183

A very good Tanfy 54
A Spinage-Tart very gatmf

An Almond-Tart very gm:ii

1bid.

To give certain Eafe in rbe
Tooth.ach

A conftant Daily Wafh for

the Teeth I5L

7o Clean wery Foul Spotted

Teeth ibid,

A Mucilage for & Sore

Throat 152

w.
70 make Weitphalia-Fams

28
Wafers 72
The Londan-Wigs 76
The rig bt Dutch-Wafer 7%

To make Raifin Elder-Wine

Another very wholfore ibid.,
Duince-Wine 84
Orasge-Wine 8g
Birch-Wine, as made in
Suffex ibid.
Black Cherry-Wine Re
Sage-Wine 81
Cherry-Wine, as in Kent |b :
Rasberry-

L
]
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Rasberry-Wine 88| Te Barley Cinamon-Water
Apricor-Wine 89 ibid.
Damfon-Wine 9o | Wallout-Water 119
Cowfiep or Mar&gm’z’-\‘g_r:]l: A very good Suail-Water

ibid. ibid.
Guoofeberry-Wine 92 | A good Milk-Water for Sur-
Flder- Flower-Wine 95|  feetsor Worms 120

Cinainon- Water 94
A Cordial Orange-Water 95
Ciryron-Water ibid.
A Cordial Black - Cherry

Water 9
A Strong Palfey-Water 99
Ufe of thar Warer 101
A Second Palfey-Water 1oz
Awvery good Snail-Water for

a Confumption ibid.
A good Water for the Spleen

103

A good \Vater for the Stone
ibid.

A Milk-Water for Caiiceror
Kiug's-Evil 109
For Worms Itr
For the fame ibid.
For the fame ibid.
For the (ane 110

For the [ame, well recom-
mended 113
A Srrong Milk-Water 113

FRONA S

v | Another Milk-Warer

Serong  Elder-berry Wat:lr
ibid.

A Cordial Minz-Water ibid,
A good Milk-Water 12y
ibid,
Wallout-Watergeod inAgues
or Fevers 32
A excellent Snatl-Water
in a Confinzption  ibid,
A good Epidernic Water 133
A Pappy-Water for Surfeits

h i
Apnotber for a Surfeit 135
A rich Surfeir Cordal W3 -
ter ibid.
A good Bitter Wine 147
A good Meurb-Water 1o be
us’d Daily in the Scurvy

149

A excellent Water for ;}93
Stone Cholick 160
Zo keep Wallnuts geod all
the Year 175

S
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To make Plum-Porridge.

R OIL a large Leg of Beef to
4% Rags, and make as much Broth
oy as will Jelly when cold ; when
tis enough, ftrain it, let it ftand
to be cold, that you may take off
all the IFat, then putit over the Fire again 3
and to every Gallon of Broth, put near a
Pound of Currants, and half a Pound of
Raifins, clean wafh’d and pick’d ; Stew alfo
two Pounds of Prunes, and when they are

N plumpt,
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plumpt, take out the faireft to put in whole,
and pulp the reft through a Cullender, and
wath the Stone and Skins clean with fome of
the Broth ; take alfo the Crumb of a Penny
white Loaf grated, to every Gallon ; and to
four Gallons, you may put about two Nut-
megs, the weight of that in Cloves and Mace,
and the weight of all in Cinnamon ; let all
the Spice be finely beat and grated, add Salt
and Sugar to your Tafte ; when the Fruit
is plump, ‘tis enough ; but juft before you
take it from the Fire, fqueeze in the Juice
of four or five Lemons, and throw in the
Peel of two ; four Gallons will require a
Quart of Claret, and a Pint of Sack, which
muft bé putin with the Fruit. = |

~ o -make Calves-Foor Broth.

O I'Lr~your Feet in as much Water as
will make a good Jelly, when ’tis enough
ftrain it, 4nd fet the Liquor on the Fire again,
with two or three Blades ofi Mace; if ‘tis
two Quarts, about half a Pint of Sack, half
a Pound of Currants clean wafh'd and
pick’d : When they are plump, beat up the
Yolks of two Eggs, and mix them with a
lictle of the cool Liquor, fo thicken it with
great Care over a gentle Fire, put Salt and
Sugar to your Tafte, and ftir in a bit of
Butter ; a little before you take it off the
Fire, put in the Juice and Peel of a frefh
Lemon :

£,

ma e &
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Lemon : This, tho’ old-fathion’d, is a pretty
Supper-Difh.

Calves-Feet, another away.

O IL two Calves-Feet, a bit of Veal; a

bit of Beef, and the Bottom of a white
Loaf; add no Seafoning, but two or three
Blades of Mace, a fliced Nutmeg, and fome
Salt ; have fome boil'd Rice to ftir in after
you have ftrain’d it from the Bones and
Skins ; put a boil'd Chicken in the middle,
and Sippits in the Dith. This is very
nourifhing, and lefs offenfive to weak Sto-
machs, than any Soup that is made,

Zo Drefs a Cod's-Head.

W HEN you have wafh’d and pick’d it
extremely clean, tie it up tight with

a broad Filleting, that it may keep together,
and take out as whole as ’tis poffible ; let
the Liquor you hoil it in, be one Pint of Vine-
gar, and the reft Water, enough to coverit;
put into this three Onions quartered, fome
whole Pepper, Mace, and Sweet-herbs, and
when it boils, throw in a Handful of Salt;
"tis apt to difcolour it, if put in at firft ;
when ’tis clean fcumm’d, and taftes well of
the Spice, put in the Head, let it fimmer
at leaft half an Hour ; then take it out, and
place iton your Difh, over a hot Chafing-dith
N 2 of .
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of Coals ; that it may be fure to drain very
dry, prick the Eyes, and other parts of the
Head, to let out the Liquor, and foak upall
with a Sponge ; the Sauce muft be made
with a Pint of White-wine, almoft as much
Water, fix or eight Anchovies, a large
Onion, a Nutmeg, four or five Blades of
Mace, fome whole Pepper, and a bit of Le-
mon-peel and Horfe-radifh, if you like it ;
when the Anchovies are diffolv’d, ftrain it,
and add the Liver of the Cod bruis'd, the
Body of a Lobfter, and at leaft a Pound of
extraordinary Butter, work a little Flower
with a bit of the Butter, that it may mix,
and be all of a Colour ; let the laft thing be
the Juice of a Lemon or Vincgar, the reft
of the Lobfter cut in Dice, fome Shrimps
and Oifters fry’d and fcalded, and fry’d flat-
tith round the Head.

Zo Broil Chickens.

LET your Chickens be very fat, flit them
down the Back, and feafon them with
Salt and Pepper, lay them on a very clear
Fire, and at a great diftance, and let the
Infide lie next the Fire, that the flefhy fide
be not feorch’d or difcolour’d 5 when they
are half done, you may turn them often, -
and bafte them mightily ; firew on fome
Rafpings of a French-Roll, that it may be
crifp, it muft be finely grated ; Shrcd-purﬂcgg

an
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and melted Butter, is a good and a ready
Sauce : But I am ordered to fet down what
follows as extraordinary ; Take a large Hand-
ful of Sorrel, dip it in fcalding Water, then
drain it, and have ready half a Pint of ftrong
Broth or Gravy, a Shallot fhred fmall, a lit-
tle Thyme, a little Parfley, a bit of buint
Butter to thicken it, lay the Sorrel in Heaps,
and pour the Sauce over it ; Garnifh with
fliced Lemon.

Zo Stew Wild-Fowl.

HALF roaft them, and cut them in

Pieces, fet them over a Chafingdifh of
Coals, with half a Pint of Claret, as much
good Gravy, which muft be firft boil’d and
feafon’d with Shallot and Spice ; let it ftew
in this Liquor, ’till ’tis high colour'd and
well mix’d, and they eat better than off the
Spit.

A good Gravy, to keep veady for any
Ufe.

BURN an Ounce of Butter in your Fry=-

ing-pan, but always take care to do it -
at fuch a Diftance from the Fire, that as
you ftrew in the Flower to the Buter, it
may be brown, but not black ; put to it two
Pounds of coarfe lean Beef, a Quart of Wa-
ter, and half a Pint of Wine, Red or White,

i as
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as you like the Colour ; put three Anchovies,
two Shallots, fome whole Pepper, Cloves,
and Mace, three or four Mufhrooms, or as
many Pickled Wallnuts, let it ftew gently
near an Hour, then ftrain it ; ’twill keep
fome Time, and is proper for any favoury
Difh.

Zo Roaft Pike or Mackarel.

TAKE one large Pike, or four large
Mackarel, draw and wafh them clean,
make the Seafoning of four Anchovies, a
Pint of Oifters, or Shrimps, Nutmegs,
Cloves and Mace, a little Parfley, an Onion
or Shallot, if you like it ; fhred and grate all
thefe very {mall, and mix it up with full
half a Pound of good Butter, fill the Bellies
of the Fifh with this Scafoning, and ftrew
fome on the outfide of them ; with flat large
Skewers and a broad Tape, tie them on to
the Spit, bafte it as it roafts with Claret
or Butter (I prefer the laft) ; let your Sauce
be Wine, Oifter-Liquer, Anchovy, Spice,
Butter and Vinegar, which is always to be
the laft Ingredient ; when you ftir in your
Butter, take care you ftir in no more Flower
than will make it mix well, becaufe the
Seafoning thickens it.

To
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Zo Roq[t 2 Haunch of Venifon.

MAKE up a fubftantial Fire before you
lay it down, then bafte and flower it,
and with very fine Skewers faften a Piece of
Veal-Cawl over the fat Part; if that cannot
be had, the White of an Egg, or Paper well
butter’d will ferve. A Haunch of 12 Pounds
weight will take up three full Hours to be
well foaked : Your Sauce muft be Gravy,
with a great deal of Claret in it ;5 the fafhion-
able fweet Sauce, is Jelly of Currants made
hot. 'What was formerly ufed, was a Pap-
Sauce made of* white Bread boil’d in Claret,
with a large Stick of Cinnamon, and when
boil’d ’till fmooth, take out the Cinnamon,
and add Sugar. It is difficult to give gene-
ral Rules about Roafting and Boiling, becaufe
Cooks are apt to negle&t a Fire, and not
mind the Diftance, that it may neither fcorch
nor pawl ; but as to Time, I will ven-
ture to fay, that allowing a quarter of an
Hour to every Pound of Meat at a fteady
Fire, your Expectations fhall hardly ever
fail, from a Fowl to a Sirloin of the largeft
Ox. And the fame Method may be follow’d
in Boiling.
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o Roaft Eels.

KIN and wafh the fineft large Eels

you can get, cut them in three, four of
five Pieces, according as they are for Size ;
make a Seafoning of grated Nutmeg, beaten
Pepper and Salt, a little Thyme and Sage,
a little Lemon-peel, the Crumb of white
Bread ; let all thefe be finely grated and
fhred, and ftrew’d on the Ecls, ftick them
crofs each other on Skewers, and tie the
Skewers to your Spit, and let them roaft
till they begin to crack, and are white at
the Bone : be fure to bafte them well, as they
roaft ; melted Butter and Juice of Lemon
is the beft Sauce, becaufe the Seafoning gives
them as good a Relith as they can have ;
they fiy or broil, as well as roaft, fo fea-
fon’d.

A Sweet Sauce for boil'd Mutton,
very good.

T AKFE a quarter of a Pint of the Broth
your Mutton was boil’d in, put to it four
Spoonfuls of the Pickle of Capers or Sam-
phire, fet it on the Fire to boil ; then fhred
a Carrot, which has been firft boil'd tender,
and four Spoonfuls of Capers or Samphire
fhred : put this into the Liquor ; when it
boils ftir in four QOunces of Butter, and fhake

2 a yery
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a very little Flower, {weeten it, and pour it
over the Meat: "Tis a grateful, tho’ old-
fathion’d Sauce.

Zo make a Pafty of Beef or Mutton,
as good as Venifon.

ONE a fmall Rump, or a Piece of a
Sir-loin of Beef; or, if you like Mutton
better, let it be a Loin or a Shoulder of Mut-
ton, but Beef is beft ; when your Meat is
Boned, beat it very well with your Rolling
Pin, then rub ten Pounds of this Meat with
four Ounces of Sugar, and let it lic twenty-
four Hours, then wipe it very clean, or wafth
it off with a Glafs of Claret, and {eafon it
high with Pepper, Nutmeg, and Salt ; lay it
in your Cruft, and cover fo much Mecat
with full two Pounds of Butter ; put on the
Cruft, and bake it as much as Venifon ; fet
the Bones into the Oven, with no more Wa-
ter than will cover them, that you may
have a little good Gravy, to put into the
Pafty, if it wants it when drawn. Let no
one diflike the laying it in Sugar, ’till they
have try’d it, for how prepofterous an In-
gredicnt foever it may feem in a favoury Pye,
1 muft beg leave to affure the Reader, that
nothing gives 1o certain a Shortnefs and
T'endernels to the Meat as Sugar ; and, if
_carcfully wafh’d or wip'd off] it leaves a
" Delicacy that is equal to Venifon ; and fince
I have
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I have Occafion to mention Sugar, ’tis my
Opinion, that in our common Englifh Bacon,
’tis as effeual in the Cure of it, as Salt ;
and whereas abundance of Salt makes it
hard and dry, the Addition of Sugar gives a
Tendernefs almoft equal to right #eftphalia,
and preferves it good all the Year, with half
the Quantity of Salt we formerly ufed.

A Shrim P-Pye.

T A K E a Quart of Shrimps, clean pick'd

from the Shells : if they are very falt
in the boiling, feafon them only with a little
Cloves and Mace, but if they want Salt,
fhred two or three Anchovies very fine,
and mix them with the Spice, and feafon the
Shrimps; you may make a good Cruft, be-
caufe they don’t want much baking ; put a
pretty deal of Butter over and under them,
one Glafs of White-wine, and fet it in the
Oven : Where Shrimps are to be had, this
is not an expenfive, but a very delicious
Difh.

A Hare-Pye.

B ONE the Hare, and fhred the Meat
{mall, take almoft the weight in frefh
Beef-fuet, fhred that fmall then too, beat both
in 2 Marble Mortar, ’till ’tis {o finely mix’d you
cannot difcover the Meat from the Suet ithif
. e
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the Hare was large, it will take up two
Ounces of Salt, two fmall Nutmegs, their
weight in Cloves and Mace, and add alfo
a little fine Pepper ; mix the Spice well with
the Meat, and put it into.a good Cruft and
bake it ; ’tis good hot or cold.

A wvery pretty Cruft for Tarts.

AKE three Eggs and beat them well

together, put to them three Spoonfuls
of cold Water, then break in a Pound of
Butter ; while you are working it all together,
let fome Flower be fhak’d in, and work it
together, ftill frewing in more Flower, ’tll
’tis a pretty fiiff Pafte, then roul it out for
Tarts ; it keeps crifper and longgr than Puff-
Cruft for moft Ufes.

A Green-Goofe Pye.

TA K E two fat Green Geefe, bone them
and feafon them pretty high, with
Nutmegs, Cloves, Mace, Pepper and Salt,
and, 1if you like it, two whole Onions ; lay
then. upon each other, and fill the Sides,
and cover them with Buiter : ILet them

be well bak’d, and they cat delicately hot
or cold.

7o
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Zo Pot Chelhire-Cheele.

TAKI'f three Pounds of Chefhire-Cheefe,

and put it into a Mortar, with half a
Pound of the beft frefh Butter you can get ;
pound them together, and in the Beating
add a Glafs or two of rich Canary, and half
an Ounce of Mace, fo finely beat and fifted
that it may not be difcern’d ; when all is
extremely well mix’d, prefs it hard down
into a Gallipot, cover it with melted But-
ter, and keep it cool ; a Slice of this ex-
ceeds all the Cream Cheefes that can poffi-
bly be made, and is gencrally more ac-
ceptable.

To make a Cold Hafh, or Salad-
Magundy.

TAKEa cold Turkey, two cold Chickens,
or, if you have neither, a piece of fine
white Veal will do ; cut the Breafts of thefe
Fowls into fair flices, and mince all the reft ;
to the Quantity of two Chickens you muft
take eight or ten large Anchovies, wath and
bone them, eight large Pickled Oifters, ten
or twelve fine green Pickled Cucumbers,
fhred the Oifters, the Anchovies, the Cu-
cumbers, and one whole Lemon {mall ; mix
them with the fhred Meat, lay it in the
middle of the Difh, lay the Slices of lt'hc
wihite
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white Part round the Difh, with halv’d An-
chovies, whole Pickled Oifters, quarter’d
Cucumbers, {fliced Lemon, whole Pickled
Mufhrooms, Capers or any Pickle you like;
cut alfo fome fine Lettice, and lay round
among the Garnifh ; but put not Oil and
Vinegar to the minced Meat, ’till it comes to
Table.

To Soufe a Turkey, in Imitation of

Sturgeon.

TAKE a fine large Turkey, drefs it

very clean, dry and bone it, then tie it
up, as you do Sturgeon ; put into the Pot you
boil it in, one Quart of White-wine, one
Quart of Water, and one Quart of good
Vinegar, and a very large Handful of Salt,
let it boil, and fcum it well, and then put in
the Turkey ; when ’tis enough, take it out
and tie it tighter, let the Liquor boil a little
longer, and if it wants more Vinegar or Salt,
add it when ’tis cold : pour it upon the Thur-
key, ’twill keep fome Months ; you eat it
with Oil and Vinegar, or Sugar and Vinegar;
’tis more delicate than Sturgeon, and makes a
pretty Variety ; if that is not to be had, co-
ver it with Fennel, when it is brought to
the Table,

A very
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A very pretty way to eat cold boil'd

Beef.

LICE it as thin as ’tis poffible, flice

alfo an Onion, or a Shallot, and fqueeze
on it the Juice of a Lemon or two, then beat
it between two Plates, as you do Cucum-
bers ; when ’tis very well beaten, and taftes
fharp of the Lemon, put it into a deep China
Difh, pick out the Onion, and pour on Oil,
thake in alfo fome fhred Parfly, and gar-
nith with {liced Lemon ; ’tis very favoury
and delicious.

To make excellemt Meat of a Hog's-
Head. :

T A K E the Head and fplit it, take out
the Brains, cut off the Ears, and lay
it in Water one Day, then boil it "till all the
Bones come out, then take off the Skin as
whole as you can, for that is to be laid over
and under it : chop it fmall, as faft as you
can, while 'tis hot ; feafon it with Pepper,
Salt, Mace; Nutmeg, or Famaica Pepper,
if you like it,inftead of Mace ; prefs it down
into a Pudding or Venifon-pan, lay the Skin
over and under it, cover and prefs it down .
very clofe, and when ’tis quite cold ’twill
turn out, and cut as clofe as a Cheefe ;

you may add Salt and Vinegar to fomcﬂof
¢

T
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the Liquor ‘twas boil'd in, and keep it in
that Pickle : *Tis eat with Vinegar or Mu-
ftard, and is better than Brawn, if the Head
you make it of be large and fat.

A wvery good away to keep Tongues
in Pickle for Boiling, to eat Hot or -
Cold.

LEAN them well, and rub them

very dry, then lay them flat in a Tray,
and falt them well with common Salt; let
them lie two Days, then beat an Ounce of
Salt-petre for every Tongue, and ftrew it on
the Top of the Tongue ; let it lie two or
three Days, and then falt it again with com-
mon Salt, after this turn them often, and put
frefh Salt when wanted ; thefe need never be
Dried, but kept always in the Pickle, and
boil’d, when you haye Occafion, out of the
Pickle.

An admirable Pickle, in Imitation of
India Bamboo, exaltly as that is
done.

TAK E the largeft and youngeft Shoots
of Elder, which put out the middle
of May, the middle Stalks are moft tender
and biggeft, the fmall are not worth doing .i

pee
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pecel off the outward Peel or Skin, and lay
them in a ftrong Brine of Salt and Water for
one Night, and then dry them in a Cloth,
piece by piece ; in the mean Time, make
your Pickle of half White-wine, and half
Beer-Vinegar ; to each Quart of Pickle you
muft put an Ounce of White or Red Pepper,
an Ounce of Ginger fliced, a little Mace,
and a few Corns of Famaica Pepper : when
the Spice has boil’d in the Pickle, pour it
hot upon the Shoots, ftop them clofe imme-
diately, and fet the Jar two Hours before
the Fire, turning it often ; ’tis as good a way
to green this or any other Pickle as often
boiling, though either way is certain, if you
keep it fcalding hot ; always ufe Stone-jars,
for any fort of Pickle if they can be got ;
the firft Charge is inconfiderable, and they
do not only laft longer than Earth, but keep
the Pickle better, becaufe Vinegar will pe-
netrate through all Earthen Veflels, and
Glafs will not bear the Fire: This is a very
crifp pretty=-tafted Pickle.

To Pickle Small Onions.

AKE fmall Onions, peel off the out-
ward Skin, and put them in Salt

and Water all Night, pour that away, and
put a freth Pickle of Salt and Water, made
ftronger than the firft ; fet them on the
Fire in this, and let them juft boil, f;:um
them
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them well, and take them off the Fire, fet
them by to cool, and make a Pickle of White-
wine Vinegar, Pepper, Mace; and a little
Ginger ; let all fland to be cold, then dry
the Onions from the Brine, and put them
into the Pickle ; if you add Muftard- feed,
they will keep Tome Time : They tafte and
look very pretty among green Pickles.

To Pickle Cucumbers #n Slices.

TAKE Thirty large Cucumbers, cut

them in Slices, but not too thin, put
them in a broad Pan, and lay with them
fome {mall Onions peel’d, let them ftand
Twenty-four Hours ; then put tHem into a
Cullender to drain ; boil two Quarts of
Vinegar, with whole Pepper, large Mace,
and Ginger ; put the Cucumbers into a -
Jar, and pour the Pickle boiling-hot upon
them, flop them very clofe that Moment ;
fet them by for Two Days, and then boil
the Pickle again, as before, ’till they are
green’d.

Note, 'That they keep beft unpared, and
the whole fmall Onion may be kept in the
Pickle with them.



210 A Colleltion of Receipts

An  Incomparable Way to  make
Muftard.

TAKE a Quart of the beft Muftard-
feed you can get, let it be well dried,
fincly beat and fifted, then put to mix it two
parts White-wine Vinegar, and one Sack,
alfo one Spoonful .of double-refin’d Sugar,
ftop it clofe, and ’twill keep a Year: If
you are curious in your Seed, this way of
making it, gives a very agreeable Quick-
nefs and Flavour, that is not fo difgufting in
the Breath, as when Garlick is kept in the

Jug. _
To Steay Cucumbers o cat Hot.

AKE fix large Cucumbers, pare them
and cat them in flices, not too thin,

put them into your Sauce-pan, with fome
Salt, and a whole Onion, not too large ; let
them ftew in their own Liquor a little,
then drain all that Liquor away, as dry as
you can ; and put to them, when you have
taken out the Onion, one Anchovy, two or
three Blades of Mace, a Spoonful of Gravy,
and a quarter of a Pint of Claret ; when
the Anchovy is diffolved, fhake in a bit 'of
burnt Butter to thicken it; ’tis a Sauce
generally lik’d with Venifon or Mutton, and
ts indeed very favoury ; fome People a?d
Ale,



g e

an Cookery, &c. 211

Ale, rather than Wine, and ’tis very good
where Wlm. cannot be had.

Zo keep Artichoak Bottoms for

Sauce.

’I" AKE your Artichoaks about Michael-

~mas, they may be the {fmall Plant fort,
boil them fo much, as to take off all the
Leaves, and the Choak ; then put them on
Tin Plates, and {et them into yourOven, after
your other things are out, when ’tis {o cool
as not to difcolour them in the leaft ; do this
till they are very dry, then put them into an
Earthen Pot to keep ; tie them down clofe,
and keep them in a dry Place; when you
would ufe them, put them into fome {cald-
ing Water, ’till they are tender, cut them in
large Dice ; ; they look white, and eat very
fweet all Winter.

To keep Mufhrooms avithout Pickle,
for Sauce.

TAL.E large Mufhrooms, peel them,
and take out all the Infide, lay thcm
in Water fome Hours ; then firew them in
their own Liquor, and lay them on Tin
Plates; as you do the Artichoak-Bottoms, in
a cool Oven ; ; repeat it till they are perfc&ly
dry, tie them down, and keep them dry as
the other. 1 cannot find they will look

O 2 white,
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white, take what care we can ; therefore in
the Stewing, I put fome Mace and Pepper,
fo they eat delicately, and look as well as
Troffles.

Zo Collar Veal.

TAK E the Fillet of a Fat Leg of Veal,

bone it, and cut the Fat in Slices to
mix well, and roll up in the Collars ; make
your Seafoning of Pepper, Cloves, Mace, and
Salt, fhred alfo Lemon-Thyme extremely
fmall, place the Pieces of Fat, and ftrew the
Seafoning, that it may be inall Places alike ;
then roll it very tight, and beil it tender in
half White-wine, and half Water, {cafon’d
with Salt and Spice ; when ’tis enough, new
roll it, and keep it in that Pickle.

A Near’s-Tongue Pudding.

BO I L a fmall Neat’s-Tongue, before ’tis
falted ; when ’tis enough blanch it, and
when ’tis cold, fhred or grate it extremely
fine, put to it a Penny-Loaf grated, near a
Quart of Cream, eight Eggs, but half the
Whites, beat and ftrain the Eggs, then add
a Spoonful or two of Sack, a little Salt, bea-
ten Cloves and Mace, and Sugar to your
Tafte ; a few Currants, and fome Citron-peel
candy’d ; when you have laid a Puff-paftein
the Difh, put in the Pudding ; and then ftick

all over with large Picces of Marrow. -
€
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T be beft way to make the Old Engli(h
Bread-Pudding.

RATE a Penny Loaf, all but the

Cruft, aud pour upon it a full Pint of
boiling Milk ; if you can get Cream ’tis
better ; cover it, and let it ftand to fcald ;
for this Quantity beat up five Eggs, leave out
two Whites, with a little Salt, and a little
Sugar, ftrain this to the Bread and Milk;
when that is pretty cool, gratein a little Nut-
meg, and mix all well ; pour it into little
Wooden Difhes that have been butter’d, and
are of a Size, tie them up in Cloths, very
tight ; they require near an Hour to boil,
when in Dithes ; be fure to flower the Cloth
you tie over the Difh ; becaufe if you would
have your Pudding very good, you muft
make them almoft as thin as Cuftard ; and
in the Spring, the Addition of Juice of Spi~
nage, makes them as good as Tanfy.

French Bread.

AKE a Quart of Flower, and puttoit
three Spoonfuls of Ale-yeaft, an equal
Quantity of Milk and Water warm’d ; about
the bignefs of a Wallnut of good Butter,
and a little Salt; make them pretty lighe,
and drop them on Tin-plates, fet them before
the Fire to rife, and bake them in a quick
Oven, rafp them ; fome People put three
O3 Eggs,
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Eggs, only one White, to this Quantity ;
but I think Eges make it tough, and not fo
fhort ; but that as you pleafe.

An excellent Oatmeal Pudding.

PUT into a Quart of Milk, juft warm,

one Pint of whole Oatmeal, very care-
fully pick’d, let it foak at leaft two Hours ;
then add to it a quarter of a Pound of ftoned
Raifins, half a Pound of Currants, a little
Salt, four Ounces of Sugar, and full half a
Pound of good Butter ; if you bake it, Mar-
row on the Topis a good Addition ; “tis very
good either bak’d or boil’d.

A Rice or Millet Pudding.

TAKE fix Ounces of whole Rice, or

Millet-feed, to this put full three Pints
of New Milk, rather more than a quarter
of a Pound of Sugar, a little Salt, and fix
Ounces, or near half a Pound of Butter ; for
unlefs you have Marrow, - Butter is better in
all thefe than Suet: I fet down all thefe
without Eggs, becaufe they are generally as
well, if not better lik'd without ;. but if you
would have them of the Cuftard fort, you
may add from four to ninc Eggs; beat them
well, and leave a little of your Milk to mix
and ftrain with them. '

A
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o A Pancake Pudding.

TAI\E a Quart of Milk, four Eggs, two
large Spoonfuls of Flow er, a little Salt,
and a very little grated Ginger ; Butter your
Difh, and bake it ; pour melted Butter over
it when it comes out of the Oven : "Tis a
cheap and very acceptable Pudding, being
lefs offenfive to the Stomach than fry’d Pan-
cakes.

Puffs to Fry Efs_z[fead of Fritters.

AKE a Pint of Milk, and mix as much
Flower as will make it a Hafty-Pud-
ding ; take care to mix it with a little of the
Milk at firft, and fo morc and more, that
when you fet it on the Fire to thicken, it
may not grow lumpy ; pour it out to cool
and then add to it three Eggs, a little Salt
and Sugar, beat all in a Mortar 3 fry them
in good Lard over a quick Fire : They are
to be dropp’d {mall, and will be round.

Herb Dumplins.

TAKF the Crnmb of a Two-penny

Loaf grated, fift it through a Cullen-
der, take almoft as much freth Beef-fuet,
fhred and fifted, put in Thyme, fwecet Mar-
joram, Savory, and as much Penny-royal
as all the other Herbs together 5 let all be

fhred extremely {mall 5 put in a few Cur-
(O rants
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rants neatly pick’d and wafh’d, a little Salt,
grated Nutmeg, and a Spoonful of Sugar,
beat two Eggs, with two Spoonfuls of Sack,
mingle all thefe ; rub a little Flower on your
Hands, and roll them up as big as Tennis-
Balls ; boil them half an Hour ; melt your
Butter with a Glafs of Sack, and ftrew Sugar
over them ; ’tis beft to let your Water boil
before you put them in.

An Almond Pudding.

BOIL a Quart of Cream, and when ’tis

cold, put to it the Whites of feven Eggs
new laid, that they may be beat to a Froth,
blanch five Qunces of fine ¥ordan Almonds,
and beat them fmall, with a little Orange-~
flower Water, then mix them with your
Cream, and Whites of Eggs; make it pret-
ty fweet with fine Powder Sugar, then lay
on the Top fome thin Slices of Orange, Le~
mon and Citron-peel neatly cut; take care
to bake it in a cool Oven ; for when the
Cruft is bak’d, ’tis enough ; you are to lay
a thin Cruft in the Difh, before you pour
itin, and garnifh the Brim with the fame :
This is a very delicate Pudding as can be
made, and not very expenfive.

7o make Mackeroons.
LLANCH and beat your Almonds,
with Rofe or Orange-flower Water ; to

every Pound of Almonds, put a Pcmtncéli of
ne
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fine Sugar, and the Whites of three large
Eggs, beat to a Froth, put all to the Al-
monds, and beat it together very well in
your Mortar ;3 when ’tis fmall enough, make
it {calding hot in your Preferving-pan, then
drop it on Wafer Paper, and bake it on
Sheets of Tin ; be fure the Oven be not
fcorching.

A Lemon-Pudding.

TAKE a quarter of a Pound of Almonds,

blanch them, and beat them very fine,
with Orange-flower Water, or fair Water
will do, to keep them from Oiling as they
beat ; when they are fine, put in half a
Pound of Butter, three quarters of a Pound
of fine Sugar ; then beat it again, and grate
in the Rinds of two large Lemons, and
fqueeze in the Juice of one, and beat it
again ; put in the Yolks of twelve Eggs, well
beaten, mix it again extremely well ; put a
Puff-pafte -at the Bottom of the Difh; put
the Pudding in, and cover it with a Puff-
pafte ; three quarters of an Hour will bake
it; take care your Oven be not fo hot to
feorch it : ’tis a moft delicate Pudding, and
a very exa&t and certain way for either
Orange or Lemon.

An
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An Orange-Pudding for Skins.

A KE the Rinds of twelve Sewil~-Oran-
ges, boil them in Water till they are
very tender, and the Bitternefs almoft gone,
the Water muft be fhifted feveral. Times ;
then dry them from the Water, and put
them into a Marble Mortar, and beat them
pretty fmall, with half a Pound of %ordan
Almonds blanch’d, putting in often Sack,
and three or four Spoonfuls of Orange-flower
Water ; gratea Pound of Naples Bisket, and
a Penny white Loaf, which you muft fteep
in warm Milk, breaking it fometimes, for
fear it fhould gather into Lumps, when cold ;
put in twenty Eges well beaten, leave out
five Whites, take two full Pounds of the
Hog’s-Lard, which you muft fcrape very
fine with your Spoon ; put in a little Sale,
and as much fine Sugar as will make it very
fiveet ; put all together when the Bread and
Milk is cold, and mix it extremely well with
your Hands, that the Fat be not in Lumps ;
this Fat cats as well as Marrow ; fill your
Skins, and boil them with great Care.

White Lemon Cream,

AKE almoft a Pint of Water, and the
Whites of nine Eggs very well beaten,
and the Juice of four large Lemons, or five
if they arc not large; then ftrain it through

a Jelly Bag, and put to it half a Pound of
Jely Beg; ; double-
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double-refin’d Sugar, beat and fifted ; fet it
on a foft Fire, and keep it conftantly fhmng
all one way, ’till ’tis as thick as Jelly ; pour
it out quick.

A Rice White-Pot, wery good, indeed.

AKE one Pound of Rice, boil it in

two Quarts of Milk, ’till ’tis thick and
tender, then beat it very well in your Mor-
tar, with three or four Ounces of blanch’d
Almonds, boil two Quarts of Cream, with
Crumbs of white Bread, and Blades of Mace
put all together, with the Yolks of cight Eggs,
fome Rofe-water, and Sugarto your Tafte ;
when ’tis in the Oven, lay in fome Candy’d
Orange and Citron-peels, cut thin in hand-
fome Pieces : This is very good, and half the
Quantity, ora quarter, makes a very pretty
China Bafon full : Be very careful in the
Baking ; ’tis foon fpoil’d, if too hot.

Cream Flummery.

’I‘ AKE a Pint of Cream, three Spoonfuls
of Rice Flower, very fine ground or
beat, and fifted ’till it is fmall, three Ounces
of Sugar, and two Ounces of Almonds, beat
fmall, beat with fome Spoonfuls of Milk,
for fear of Oiling, the Whites of three Eggs,
beat ; ftrain the Cream and Eggs to the
Almonds, and fet it on the Fire, and ftir it
all one way, ’till ’tis thick and fmooth as a
Cuftard ;
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Cuftard ; then pour it into deep Glaffes, that
when ’tis cold, it may turn out in picked
Shapes ; blanch and cut fome Almonds in
Slips to ftick upon it.

Currant clear Cakes.

INFUSE your Currants in a Stone Pot or

Jug, that you may keep it clofe cover'd
in a Kettle of Water, to boil “till they are
tender ;5 then pafs them while they are hot
through your Jelly-bag ; to a Pound of this
Liquor, puta Pound of double-refin’d Sugar,
boil’d to a thick Candy, ’dll "tis almoft Sugar
again ; then put in your Liguor, and make it
fcalding hot, but it muft not boil ; then put
it into Glafles, the Thicknefs you would have
your Cakes of, and put them in your Stove,
with a2 moderate Heat, ’till they are a ftrong
jelly; then tarn them out upon Glafs Plates,
fift a lictle Sugar on the Top of them; keep
them turn’d and ftoved ’till they are candy’d.
White Currants and Pear Plumbs are done the

fame way.
Rasberry-Cakes.

IN FUSE your Rasberries as you do the
Currants, and let the Liquor run out ;
then put to the Pulp of the Rasberries as
much or more of the Currant Liquor as run
out of the Rasberries ; put the weight in
Sugar, and boil it to a Candy as exactly as

you did the other. _
Note,
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Note, That the Seeds of the Rasberry are
not to be mix’d, therefore 'tis beft to ftrain
them through a thin firong Cloth, that you
may get all the Pulp, and leave only the dry
Seeds hard preft. Quinces and Apricot clear
Cakes, are made the fame way, only they are
fcalded in fair Water, ’till tender, and not by
Infufion, as this fmall Liquid Fruit is.

Rasberry-Jamm.

YOU are to infufe your Rasberries as before,
but muft be very careful to pick your
Fruit from the Dead and Maggotty ones ;
when they are tender, take out fome of their
Liquor, and put the fame Quantity of Cur-
rant Liquor to what is left ; put the weight
in Sugar, and boil it up together ; put it into
your Glafles, to eat with Cream all the Year.
I believe this general Rule will never fail
ou, becaufe the Perfon who fent it, excels
in Sweet-Meats ; the Rasberry-Liquor that
you take out, may be boil'd up for Syrup,
which no Family fhould be without ; but
fome Currant Liquor put to the Rasberries
makes it Jelly ; fo that it looks better, and
taftes quicker.

To make RedQuince Marmalade 7 Jelly.

SCALD as many fair large Quinces as you
would ufe ; then grate as many of the
{imall ones, as will make a Pint or a Quart of
Juice,
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Juice, according to the Quantity you fhall
want; let this Juice fettle, after you have
?rcfs'd it through a coarfe Cloth 5 then ftrain
it through a Jelly-bag, that what you ufe
may be perfectly clear ; to every Pint of this
Liquor, put a Pound and half of Sugar, and
a Pound and half of the fealded Quinces,
which muft be par'd and cored, before they
are weigh'd 3 fet it all at firft on a pretty
brisk Fire ; when it begins to boil, make it
flower; and when you fee it begins to turn
Red, cover it with a Pye-plate tyed up in a
Cloth ; when ’tis a fine bright Red, take it off]
and fill your Glafles: You muft carefully
watch the Colour, becaufe it turns muddy and
black in a Moment, and the Colour is as de-
licate as the Tafte, in this and all Sweet-
Meats.

Zo Preferve Cherries.

TO a Pound of Cherries, after they are
- pick’d and fton'd, put a quarter of a
Pint of the Juice of White Currants (firft
infus'd and pafs'd through a Jelly-bag) and
the weight of both Liquor and Cherries in
double-refin’d Sugar ; fift your Sugar, and
ftrew it as you put them into your Preferv-
ing-Pan ; boil and fcum it, ’till the Cherries
look clear from the fcum ; then put them into
your Glaffes : Some put in Goofeberry-Li-
quor fo ftrain'd, but Currant is better, if

they are White and full Ripe.
A moft
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A moft admirable Way to @rj Cherries.

'I‘O every five Pounds of Cherries fton’d
put one Pound of double-refin’d Sugar;
put the Cherries into the Preferving-Pan, with
a very little Water; make both juft fcalding
hot, take them immediately out of this Li-
quor, and dry them ; then put them intothe
Pan again, ftrewing the Sugar between every
Layer of Cherries ; let it ftand to melt, and
then fet it on the Fire, and make it {calding
hot, as before, which muft be done twice or
thrice with the Sugar ; -then drain them from
this Syrup, and lay them fingly to dry in
the Sun, or in your Stove ; when they are
dry throw them into a Bafon of cold Water,
and take them out again the fame Moment,
and dry them with a Cloth ; fet them once
more into the hot Sun, and keep them all the
Year in a dry Place : This is not only the
beft way for to give them a good Tafte, but
alfo for Colour and Plumpnefs ; I never
found any way {0 certain.

7o Preferve Green Apricots.

TAKE your Apricots before the Stones
are hard, put them into a coarle Cloth,
with a large Handful of Salt, rub them well
in it ; then put them into fcalding hot Wa-
ter ; fet them on the Fire, and keep them
fcalding on a gentle Fire, ’till they are green;

2 then
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then let them boil ’till they are tender ; put
to a Pound of Apricots, a Pound of Sugar
double-refin’d ; boil your Sugar to a thick
Syrup ; and when the Apricots are drain’d
and cold, and the Syrup is cold, you may put
them together ; what you defign for Tarts
will keep fome Time with half their Weight
in fingle-refin’d Sugar: When you are to
boil your Sugar to Syrup, you may wet it
more than when ’tis to Candy.

7o make Marmalade of ripe Apricots.

PARE, ftone and cut your Apricots into

thin Slices ; then to a Pound of Fruit,
put a Pound of double-refin’d Sugar, and a
quarter of a Pint of ftrong Codlin Liquor 3
boil it as faft as you can, and when the Fruit
is tender, and clear from the Scum, which
you are carefully to take off, then fet it off
the Fire, and break what Pieces you think
too big ; then fill your Glaffes, and paper
them when cold.

Zo make a Marmalade of Orange-
Flowers.

ICK your Orange-flowers, Leaf by
Leaf, and then boil them tender, in as
much Water as will quite cover them ; then
take twice their weight in double-refin’d Su-
gar ; take a quarter of the Sugar, and beat

with the Leaves in a Mortar ; wet the re{;
o
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of the Sugar, and boil it up almoft toa Candy
heighth ; put the Flowers into it, and ftir it
in the Syrup ’till ’tis well mix’'d ; boil it juft
up after ’tis mix'd, and fill your Glaﬂ'cs St
may be turn’d out, and fifted with Sugar,
and dry’d in Cakes, or kept in deeper Glafles
to eat wet : A Spoonful of this gives a fine
Flavour in Almond Cream, or Cream Flum-
mery, or any made Difh that wants Perfume.

7o make Apricor Cakes.

T AKE a Pound of your ripeft Apricots,

fcald them, peel them, and take out the
Stones ; then mafh them to pieces with the
back of your Spoon ; then take half a Pound
of double-refin’'d Sugar, and a Spoonful of
Water, beil it to a Candy ; then put in the
Pulp of your Apricots ; let it ftand a quarter
of an Hour on the Fu'e, and boil a little,
ftirring it well, then pour it into fhallow flat
Glafles, that it may eafily turn out j let it
ftand two Days in the Glaffes; then lay them
on Glafs Plates, ftove them, and tura them
daily.

You may do Quince Cakes thus, only al-
ow more Sugar ; but if your Apricots are
full Ripe, this, by that time they are skinn’d
and fton’d, is a fit Quantity, and will keep
them all the Year.

P o
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To Preferve Currants Red and White.

PICK out all the little Seeds with a Quill,

to half a Pound of thefe ftoned Cur-
rants, put a Pound of the Currant Liquor,
infus’d and pafs’d through a Jelly-bag, and
put the weight of both in double-refin'd Su-
gar ; put all together into your Preferving
Pan, boil them all together on a quick Fire,
’till they look clear, and the Scum has done
rifing ; then put them into your Glafles,
and paper them clofe.

o fPreanfrbe Grapes.

KIN and ftone your Grapes, and to
M every Pound, put a Pound of double-re-
fin’d Sugar, beat and fifted ; ftrew {fome be-
tween and over the Grapes, as you put them
carefully into your Preferving Pan, and
keep out one quarter of the Sugar, to ftrew
on them in boiling ; fet them on a quick
Fire § cover them with a Silver or Earthen
Plate ; ftrew on the remaining Sugar as they
boil up ; when they look clear, take them off
the Fire ; let it ftand off the Fire, cover'd a
little while, then fcum them clean, and put
‘them into Glaffes.

Zo Dry Plumbs.

T AKE half the weight of the Plumbs in
Sugar ; boil it to a Syrup, not too thick ;
flic your Plumbs down the Seam, and hput
L ; them



in Prelerving, &e, 217

them into this Syrup ; fet them on the Fire,
and keep them {fcalding hot, ’till they are
tender, and be fure to let the Syrup cover
them, that they may keep their Colour ; let
them liec a Day in this Syrup ; then make
a thick Syrup of near the weight in Sugar,
boil’d almoft to a Candy ; when ’tis cold,
drain your Plumbs out of the firft Syrup,
and put them into this; they muft alfo be
cover’d with this Syrup, and fet on the Fire
to {cald, ’till they look clear ; fet them hy
three Days in this laft Syrup ; then lay them
on Glafs Plates, and dry them in the Sun, or
your Stove, turning them often ; if green,
they muft be firft rubb’d in Salt, and {calded
green, as green Apricots.

An excellent Way to Preferve or Candy
Orange or Lemon-peels.

B OIL the Pecls very tender, fhifting the
Water four or five times in the boiling,
more or lefs, as you chufe the bitterith Fla-
vour ; then put them in Water two or three
Days ; but if they are well boil’d, this laft
Watering is beft let alone ; though ’tis the
Direction of a very nice Confectioner ; but I
leave it to the Judgment of the Experienced :
Then take half their weight in Sugar ; and
to each Pound of Sugar, put a Quart of
Water ; boil and fcum it very clean, then
put in your Peels ; let them lie a Fortnight :
heat them once a Day, then take a little
' Pa more
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more than half their weight in Sugar agaim;
and to cach Pound of this Sugar, put a Pint
of Water ; boil this Syrup as before ; putin
yout Peels, and heat them, ’till they look
clear, but never let them boil ; you may
keep them all the Year for Ufe, in this laft
Syrup, if you fometimes heat it ; ’tis beft fo
for moft Ufes, as Apple-Pyes, Cakes, &r.
but if yon want it Candy’d, boil a little
double-refin’d Loaf Sugar to a Candy heighth,
and throw them in to boil up ; lay them out
to dry in the Sun, or in your Stove : Thus
- may do Orange Chips.

e a pretty fort of Lemon-Puffs,

0 2 Pound of double-refin’d Sugar, fine-
ly bear and fifted, take the Juice of two
I emeng, beat them together in a Bowl ; and
w you beat them, put in White of Egg, firft
beat to a verv high Froth, “till ‘tis white as
bnow ; when you have beat all together
fome time, and put in the Quantity of Egg
you defign, which muft be Three at leaft
to every Pound of Sugar ; then add the
Rind of two fair Lemons, finely grated,
beat it ’till all is well mix’d, fift your Pa-
pers with Sugar, and drop on the Puffs in
imall Drops ; you may add any Perfume you
like ; but they are very good without.

Te
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Zo make Savoy-Biskets.

AKE twelve Eggs, and leave out half
the Whites, beat them up with a {mall
Whisk ; put in two or three Spoonfuls of
Rofe or Orange-flower Water, and as you
beat it up ftrew in a Pound of double-refin’d
Sugar, that is firft beat and fifted very fine
when this Eggs and Sugar is as thick and
white as Cream, take a Pound and two
Ounces of the fineft Flower that is dry’d,
and mix it in ; then lay them in long Cak:.s
and bake them in a cool Oven,

Zo feafon a Venilon-Pafty,

IF your Venifon be the Side of a large
Buck, you may take off a fine Neck to
roaft ; then Bone and Skin what remains,
which will make as large a Pafty as the
whole Side of a Doe ; but if you would
bake all the Side of the Buck, your Seafon-
ing muft be an Ounce and Quarter of beaten
Pepper, and full as much Salt as twice the
bignefs of the Heap of Pepper, rub all over
the Meat, and then lay your Meat, of an
equal Thicknefs, into a very large Soup=
difh, without any Cruft at Bottom : (for
thus fiewing in its own Gravy, is a great
Improvement upon the old-fafhion'd way of
a Bottom-Cruft, and fhred Suet upon that to
keep it moift) This full Quantity of Meat
a8 will
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will require near three Poundsand a half of
Butter to lay over it, unlefs your Venifon be
exceeding fat; put a Roll of Pafte quite
round the Meat, that it may ferve for Pud-
ding-Cruft, and to faften the Lid to, which
make by the Rule in the next Receipt ; let
the Lid be thick, and wet the infide Roll,
that you may clofe it faft ; put what Orna-
ments you pleafe on the Top, but the fewer
there are, the better your Cruft will rife;
make a Hole on the Top, and put in a quar-
ter of a Pint of Water juft as it goes into the
Oven ; this will take fix Hours to be well
foak’d. 'The Bones and Skins muft be fea-
fon’d, and put into a Pan juft cover’d with
Water, and baked at the fame Time, left
the Pafty fhould want Liquor.

Note, You muft, at Difcretion, abate of
this Quantity of Seafoning and Butter, asthe
Venifon is in Quantity ; this is in full for the
largeft Side.

Pafte for the Palty.

TO feven Pounds of Flower, put three
Pounds and a half of Butter, and fix
Eggs, lcaving out half the Whites, which
arc apt to make the Cruft tough ; put in one
Pound of the Butter with the Eggs, and Water
into the Middle of the Flower, (which fhould
be always of the fineft Sort) wet it pretty
ftiff, then roll it out, and work in the Re-
mainder of the Butter, by flicking it on i

bits,
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bits, and fhaking on Flower ; fo double and
roll, and ftick on more, ’till the whole is
taken up. This for all Meat-Pafties is fat
enough ; but if you make it for Fruit-Tarts,
where the Cruft is to be very thin, you muft
allow full three quarters of a Pound of Butter
and one Egg to every Pound of Flower.

Icing for Tarts.

TAKE a quarter of a Pound of fine Loaf-

Sugar, beat it very fine, and fift it;
put it into your very clean Mortar, with the
White of one Egg,and two Spoonfuls of Rofe
or Orange-flower Water ; ftir it all one way,
’till your Tarts are baked, and almoft cold ;
then ftrike them all over the Top with a
{mall Bunch of Feathers dipp’d in this Icing,
and fet them into your cool Oven again, ’till
they are harden’d ; take care they do not
grow difcolour’d by ftanding too long.

To make Orange=Tarts.

AKE Twelve of the faireft Sewil-
Oranges ; pare off the Rinds as thin as

‘tis poflible, that fome of the Yellow may
remain on the Orange; put them into fair
Water as you pare them ; then cut them in
halves, and {queeze the Juice into a clean
Bafon ; ftill throw your Oranges into clean
Water ; when all your Juice is out, put to
it half a Pint of fair Water 3 cover it and
fet it by 'till you have boil’d your Oranges
4 tender,
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tender, in fo many Waters as is requifite to
take off the Bitternefs ; when this is done,
take out the Skin and ftringy Part that is in
the Infide, ftill throw them into Water ; then
cut them into Slices, and dry them in a elean
Cloth ; ftrain out the Juice and Water from
the Seeds, which will be pretty thick, like
Jelly ;5 put four or five Spoonfuls into every
. Tart ; one Orange will fill a Tart ; your
Sugar muft be fine Loaf powder'd, and
about a Pound and a quarter will feafon the
twelve Tarts ; when the Cruft is bak’d they
are enough, and will look very clear ; if you
like Apple, you may mix the Apple and
Orange, and if your Oranges are not very
juicy, you may add the Juice of a Lemon ;
thefe are a very proper Tart for Winter.

To make a good Ginger-Bread awithout
- Butter.

T AK E two Pounds of Treacle, candy’d
Orange, Lemon and Citron-peel, of
each a quarter of a Pound, as much candy'd
Ginger, all {liced thin ; one Ounce of Car-
raway-feed, and one Qunce of Coriander-
feed, with one Qunce of beaten Ginger ; mix
in as much Flower as will make it a fofi
Pafte § lay it in Cakes on Tin Plates, and
bake it in a quick Oven ; keep it dry, and
it will be good fome Months.

A COL.



COLLECTION

RECEILP.TS
Plyy/z'cé and Surgery.

The true Way of making Barbadoes
Water. &

% OU muft pare your Citrons ex=
4 tremely thin, and dry thefe Yel-
6o low Pecls in the Sun, if pofiible ;
7722 then grate the white Part of the
® % Citron, 'till you come to the Pulp
or Juice ; take this that is grated, and put it
into a cold Still, and diftil as much of that
Simple Water as you can draw off gm.)c?,
with
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with a pretty quick Firc ; in the mean Time,
you are to put onec Pound of thofe dry’d
Peels into one Quart of Brandy, let it be the
very beft you can get ; when thefe Peclsare
foak’d enough, put to each Quart of that
Brandy, onc Quart of Madera Wine ; then
diftil that Brandy and Wine, and Peels in a
cold Still, and put one Pint of the Simple
Water, to a Quart of the other ftrong Wa-
ter ; make a Syrup of double-refin’d Sugar ;
put to each Pound of Sugar, almoft three
Pints of Water, and the Whites of three Eggs;
let it boil, and then pafs it through your
Jelly-bag, ’till ’tis extremely fine ; put half
a Pint of this Syrup, to each Quart of the
mix’d Water, more or lefs, as you love it for
Sweetnefs ; and to each Quart put a bit of
Allom, as big as a Pea; when you fee it
perfetly clear and fine, rack it off into other
Bottles ; and put into each Bottle fome of
the Citron I'lowers.

I did with great Difficulty procure this
Receipt fo exa&, becanfe either Lemons or
Oranges do as well, and are very often what
we want to difpofe of, when we have had
Occafion to ufe large Quantities of the Juice;
and having try’d it, you may be convinc'd,
that of frefh thick-rind Lemons, you may at
any Time make a Liquor as good as they do
in Barbados 5 efpecially where the Green-
Houfc affords yon Orange or Lemon Flowers.

An
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An excellent Poppy-Water for anAfthma.

FIL L a large Glafs full of frefh Poppies ;
pour to it one Quart of Hyflop Water
one Pint-of Damask-Rofe Water ; onc Fint
of Penny-royal Water ; and two Quarts of
Compound Briony Water ; put in alfo eight
Ounces of ftoned Raifins, four Ounces of {li-
ced Figs, two Ounces of Sugar-candy, two
Ounces of Syrup of Maiden-hair, two Ounces
of Syrup of Ground-Ivy, two Ounces of
fliced Liquorice, Carraway-feeds and Ani-
feed, of cach thre¢ Ounces bruifed ; let thefe
ftand fix Weceks in the Sun ; then ftrain it
off; and when the Breath is very bad, drink
four Spoonfuls ; In Extremity you may mix
half an Ounce of Oximel of Squils with
every Dofe.

A Pleafant Medicine for a Cough.

PUT two large Lemons over a gentle

Fire, to coddle as you do an Apple;
when they are foft, take them out before
they burft (which they will be very apt to
do, if your Fire be fierce) cut them, and
take out the Juice and foft Pulp from the
Seeds, Strings and Rind; put to this Pulp
four Ounces of Sugar-candy finely beat ; four
Ounces of Oil of Sweet Almonds, and two
Ounces of Syrup of Poppies ; mix all well
together, and take a large Spoonful whenever
your Cough is troublefome. An
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An eafy Medjcine for a dry Husking
Cough.

DRIN K near a Pint of Spring-Water
as hot as you can, the laft Thing you
do going to Rett.

This is recommended by one whofe Inte-
grity may be depended on ; and though ‘tis
{eemingly a trifling Prefcription, it has done
very wonderful Cures.

An admirable Medicine for the Piles.

AKE a Handful of the Leaves of
Mullein, and boil it in a Pint of Milk;
fweeten this with an Ounce of Syrup of Vio-
lets, and drink it every Night going to Reft,
for five or fix Weeks, and it will certainly
take away the Caufe.

Lozenges for the Piles, as ufed in the
Weft-Indies.

T'WO Ounces of Flower of Sulphur, of
fine Sugar pounded, with Mucelage of
Gum-Tacamahaca, and Red-rofe Water four
Ounces ; make it into Lozenges, and dry
them before the Fire, or in an Oyen after the
Things are drawn ; take about the Quantity
of one Dram daily. This is a moft valua~
ble Medicine.

Au
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An excellent Remedy for the Stone-
Cholick.

T AKE three Momings together fix

Spoonfuls of Milk-Water cold Still’d,
and as much good White-wine ; and before
you drink it, {lice a Spoonful of Ginger very
thin ; wet it with fome of this Mixture,
fwallow it, and drink the reft after it ; do
this for three Mornings ; and the three fol-
lowing Mornings, take two Spoonfuls of the
beft Sallad Oil you can get; firew a little
Sugar upon it, and {wallow it down, drink-
ing after it a Draught of warm Ale,
fweeten’d with Honey ; take thefe two
Medicines interchangeably for nine Morn-
ings together : This has been very often
approved with admirable Succefs in violent
Fits.

For a Cholick attended awith painful
Vomitings.

T AKE alarge Chicken, and fill it with

Manna as full as it will hold ; putit in-
to two Gallons of Water, with a quarter of
an Ounce of Mace ; let it boil as quick as pof-
fible, ’till two or three Quarts be wafted,
the Manna confumed, and the Fowl boiled
to Rags ; then ftrain it, and let the Patient
drink at leaft one Gallon of it, and as faft

as
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as one Porringer comes up, let him drink
another, ’till it works downwards ; when he
has drank all; and the Operation is over, let
him take the following Julep.

7 be Compofing Draught for the
Cholick.

TAKE two large Spoonfuls of Mint-
: Water, two of Hyfterick-Water, one
of Oil of Sweet Almonds, and one Ounce of
Syrup of Diacodium ; if; ’tis for a Man, add
ten Drops of Liquid Laudanum, and twenty
Drops of Spirit of Hart’s-horn ; if fora Wo-
man, only twenty Drops of Tincture of
Caftor ; add alfo for either two or three
Drops of Oil.of Juniper ; drink this Draught,
and, under God, you may abfolutely depend
on Reft and Eafe, and a fafe Cure ; for the
Manna does fo gently make its Paflage, as
by Repetition is fure to carry off that fharp
Humour that was the Caufe of this Tumult
in the Bowels ; and then an Opiate may be
fafely given, when this Operation is over ;
but before, ’tis dangerous : I would very
earneftly recommend this Method, becaufe
*twas Thirty Years the Succefsfil Practice of
an excellent Apothecary, -and given me as a
very valuable Specifick on this Oceafion.

For
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For the Stone.

TAI{E Millepedes, and white Amber,
of each a like Quantity, fincly pow-
der’d, half as much Nutmeg finely grated ;
as much Chio Turpentine as will beat ;
mix them in a warm Mortar, into a Mafs
for Pills ; let your Millepedes die in White
or Rhenifi Wine ; a little more Turpentine
than all the reft weigh, is fufficient ; take
fafting the Quantity of five large Peas, in
Tea or any fuch Thing.

For the Gravel.

AKE half a Pint of Ale, boil it and

fcum it very clean ; then fet it off the
Fire, ’till you beat up the Yolks of two new-
laid Eggs, with one Spoonful of Honey ;
mix it with the Ale, when ’tis cold enough to
mix without curdling : Drink this Draught
nine Mornings.

Zo frop a violent Bleeding immediately.

D I'P,a Piece of black Bays, in the fharp-

eft Vinegar you can get, and lay it to
the Groin of the Patient ; as it grows warm,
dip it again : It gives a fudden Check, and
is the Practice in the #eff Indies, among the
Blacks, who are fubjeét to this Diftemper,

2 and
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and often Ioft by the Violence of it : And
this does feldom fail in Extremity.

For a Loolenefs and Bloody-Flux.

TA K E the Yolks of two new-laid Eggs,
and put them into a Glafs of firong
Cinnamon-Water, and drink it all ; Brandy,
Rum, Rofa-folis, or indeed any ftrong {piri-
tuous Liquor, will do as well as Cinnamon-
Water, and does very feldom fail : But I
think fuch hot Things, how well {foever re-
commended, fhould never be ufed, but in
the greateft Extremity ; becaufe chewing of *
Rhubarb is as certain, and carries off the
Caufe ; and of all the fudden Cures, I pre-
fer Venice Treacle. '

An excellent Ale for the Scurvy.

TAKE one Peck of ‘Garden Scurvy-grafs,
of Water-creffes and Brooklime, each
four Handfuls, dried Fumitory, Ground-
Ivy, Liverwort, Tops of Firr and Tame-
risk, of each two Handfuls ; Roots of Sharp-
pointed-dock fliced,four Ounces ; Horfe-radifh
Roots, Saffafras and Daucus Seed, each one
Ounce ; two large- Sevil Oranges fliced ; put
all, being gently bruis'd, into a Canvas
Bag, and hang it into fix Gallons of Ale ;
when it is fine, drink a Draught in a Morn-

ing, orat any Time in the Day : This was
order’d
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order’d by Sergeant Barrard, and is anincome-
parable Ale for that Purpofc ; but where
the Scurvy and Dropfy meet, and the Legs
fiell, if the Stomach can bear it, the Juices
. of the Herbs, with Sevi/ Orange-Juice, is a
more {peedy and effetual Method.

A wery good Purging Diet-Drink for

the fame.

AKE new Wort, nine Gatlons ; beil in
it one good Handful of Firr, with a
few Hops ; then firain it and work it in the
Barrel, as for other Ale; then take Scurvy-
afs, Water-crefles and Brooklime, of each
four Handfuls; Hart’s-tongue, Liver-wort,
of each two Handfuls ; Dock-root, and
Polipody of the Oak fliced, of each twa
Handfuls ; Rhubarb, Geéntian, Saffafras,
and Senna, of each two Ounces ; cut your
Herbs very fmall, and mix them all together ;
flice in four Sevif Oranges, and bruife two
Ounces of Carraway and Cardimum-feeds ;
put all into a Bag ; let it work together :
when it has been ftopp’d down a Week, ’tis
fit to drink.
For a Dropfy.

AKE the Leaves of Afh-trees, as foon
as they begin to come out, and double
Still them ; give nine Spoonfuls of this Wa-
ter, with one Spoonful of Muftard-feed, in

Q the
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the Morning ; and at four or five in the
Afternoon, give a Spoonful of Muftard-feed,
in the like Quantity of White-wine: This is
recommended as never-failing ; when the
Diftemper is taken at firft, reft from taking
it for ten Days, and then begin again.

A moft incomparable Spring Water to
faweeten the Blood, and eafe all
wandring Pains.

AKE the Leaves both of the Garden

and Sea Scurvy-grafs, wafth and pick

all clean, of each fix Pounds; prefs out
the Juice of the Sea Scurvy-grafs ; put alfo
the Juice of Brooklime and Water-crefles, of
each one Quart ; of the beft White-wine, one
Gallon ; twelve Sevi/ Oranges ; of Irifb and
Briony-roots {liced, one Pound ; Horfe-ra-
difh Roots, two Pound ; Winter Bark {liced,
half a Pound ; Nutmegs bruis’d, a quarter
of aPound ; let all thefe fteep four Days,
and then diftil them in a Limbeck: Take
fix Spoonfuls every Morning, and at four in
the Afternoon. ;

An excellent Purging Elixir.

A K E an Ounce of good Rhubarb ; two
Ounces of Senna ; half an Ounce of
Liquorice ; Juniper, Anifeed, and Carra\:_'a)(r;
ced,
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feed, of each half an Ounce ; Cochineal,
Myrrh and Saffron, of each a quarter of an
Ounce ; Raifins ftoned, two Ounces ; bruife
the Seeds, {lice the Rhubarb and Liquorice,
and put all the Ingredients into a Quart of
good Brandy, and half a Pint of Compound
Briony-Water : I alfo add long Pepper and
Cinnamon, of each half an Ounce; when it
has ftood a Month to infufe, ftrain it out,
and add half a Pint of the Purging Syrup of
Rofes. Take fix Spoonfuls of this, when-
ever you fear a Fit of the Cholick, or find a
Sicknefs and Loathing in your Stomach.

A Syrup for an old Cough, and to
cleanfe the Brealt.

T AKE Liquorice and Maiden-hair, of

each two Ounces, dried Hyflop one
Ounce; Anifeeds two Drams ; infufe all
one Day and Night, in two Quarts of Spring
Water ; let them boil on a foft Fire, till half
be confumed ; ftrain it hard, and put to it a
Pound and half of Clarified Honey, and
good White-wine Vinegar, as much as will
make it pretty fharp; then boil it again,
till it is a thick Syrup ; keep it for ufe, and
if you would add a grateful Tafte, drop in
three or four Drops of Oil of Cinnamon : This
is not only fafe, but very highly recom-
mended to be taken Firft and Laft.

Qa2 A maft
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A moft excellent Procels in a Con-
fumption. -

T he Conferve.
C ONSERVE of Hips, fix Ounces.

T he Milk Water.

TAKE dry'd Mint, one Handful ;
Ground-Ivy, three Handfuls ; fix Nutmegs
fliced, onc Quart of Snails, clean’d and
bruis’d ; Diftil thefe in a Gallon of Milk, and
a Quart of White-wine.

T ke Syrup.

T AKE Balfam of "Tolu, half an Ounce;
boil it in two Pints of Barley-Water, ’till half
be boil'd away; firain, and add to it as
much Sugar as will make it a weak Syrup.

7 he PeForal Pills.

TAKE Pill of Storax, and of Hound’s-
"Tongue, cach half a Dram ; mix them and
make it into twelve Pills.

The Purging Pills.
TAKE Pill Rufus two Drams ; Salt of
Tartar, half a Scruple ; Chymical Oil of
Marjoram, three Drops ; as much Syrup of

Rhubarb as will make it into Pills.
2 T be
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T he Powder.

TAKE Powder of Crab’s Eyes, one
Ounce ; Prepared Pearl, a quarter of an
Ounce ; white Sugar-candy, one Qunce; mix
thefe all into a fine Powder.

T he Direftions bozy to take All.

TAK E as much of the Powder as will
lie on a Sixpence, in half a Pint of Afs's
or Cow’s Milk, and Barley-Water every
Morning ; take as much as a Chefnut thrice
every Day, and drink after it fome of the
Milk Water, fweeten’d with the Balfamick
Syrup ; take three of the Pe@oral Pills going
to Reft; and repeat the Dofe if your Cough
difturbs your Reft; and once a Week take
four of the Purging Pills at Night ; make
an Iffue in the Arm; and once in a Month
or fix Weeks, take three or four Qunces of
Blood away. ,

This is fo fafe and valuable a Method,
that T fhall only fay, that every good Judg-
ment muft approve it; and it was as highly
recommended to me, as, on Experience, I
find it defery’d to be.

Q3 An
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An Excellent and Approv’d Procefs for
the Eyes, if the Rbeum be wiolent,
and they bave Specks.

T AKE Hemlock two Ounces, pound it
in a Wooden Bowl, and add one Thim-
ble-full of Bay-falt, and as much Bole Ar-
moniack as will ferve to {pread it on a
thick Cloth ; lay it to the Wrift, and renew
it every twelve Hours, as long as you have
Occafion ; If but one Eye is affected, lay it
to the contrary Wrift,

Red-Rofe Water, one Ounce ; Tutty and
white Sugar, finely powder’d, of each one
Ounce ; fhake them well, and let it fettle,
and wafh your Eye, with a fine Rag, three
or four times a Day,

A moft excellent Salve for the [ame
Purpofe, awbich will do without
the other, ayhen the Rbeum is not fo
wiolent.

" AKE of the beft Sallad-Oil, one Pound ;
Yellow Wax, twelve Ounces; put

them on the Fire in a new Pipkin, ftirring
the Wax ’till it is melted ; then add white
Le:d, half a Pound ; and let it boil half an

Hour ; then put in Myrrh, finely powderd,
QOlibanum,
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Olibanum, Maftick, of each two Ounces ;
Camphire, one Ounce ; ecach of them by
them{elves, in the Order here named, ftirring
and mixing them well before you put in the
other ; let all boil foftly, ’till it is blackifh
you mutft flir it all the time it is on the Fire,
and alfo after it is taken off, ’till it be cold
enough to make into Rolls, working it like
Dough : Take great Care in the well mix-
ing, and that it be not over or under boil’d ;
it is to be apply’d to the Temples, and be-
hind the Ears, for the Eyes, to lic there
’till it grows moift, and falls off. It will
keep a long Time, and is a fweet and clean
Plaifter ; a moft admirable Diflolvent, and
therefore good for Swellings, as alfo for Cuts,
and cures almoft any Sore that does not need
much drawing,.

Thefe ReEcerrrs coft a Gentleman Fif-
teen Hundred Pounds, who had them of a
Jefuit, who came from Rome, to cure his
Daughter’s Eyes ; and they have been often
try’d with great Succefs: Value thefe as
choice Receipts.

The Sum is {0 confiderable, that I fhould
not have mentioned it, if I had not receiv’d
it thus, Word for Word, from a moft gene-
rous Contributor, whofe Veracity and Good-
nefs makes it perfe¢tly unqueftionable.

Q4 7o
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Zo draw out a Thorn.

TAKE a little black Soap, and chew

fome Nut-kernels to mix with the
Soap, and lay it on to the Place grieved ;
repeat t ’till the Thorn comes out.

For the Canker.

TAKE a quarter of a Pound of Hongy 3

the Quantity of a Wallnut of’ Allom
beat fine ; take Woodbine Leaves, Colum=
bine Leaves, Briar Leaves, and Red Sage,
Sorrel and Violet Leaves, of each one Hand-
ful ; two or three Sprigs of 'Rug; ftamp
all the Leaves 3 ftrain the Juice, and boil it
with the Honey and Allum ; fcum it clean,
and wafh the Mouth often with it.

To draw an Impofthume out of
the Ear.

T A K E Camomile, and burn it between

two Tiles, and put it in-a Cloth ; apply
it as hot to the Far as it 'can be fuffer'd ;
repeat it *till you find Eafe.”

A Medicine



an Phyfick and Surgery. 249

A Medicine for the Jaundice.

T A KE Two-penny-worth of Saffron,

finely powder’'d ; twice the weight in
Turmerick, fincly powderd ; a Nutmeg
grated, as much powder'd Egg-fhell as will
lie on half a Crown 3 an Ounce and half of
Sugar finely powder’d and fifted ; mix all
thefe Powders together, and divide them in=-
to three Parts ; and take one Part in nine
Spoonfuls of White-wine in'the Morning
Fafting 3 faft two Hours after it': Do this
for thrce Mornings.

Another for the fame, that is vecom-
mended as never-failing.

T- A K E Cellandine and Yarrow; of each
onc Handful ; twenty Earth-worms,
fcour’d in Afhes ; pound all together in a
Stone Mortar ; put to them a Pint of Ale
or White-wine ; ftir all together well, then
ftrain it, and let it boil foftly, and put to ic
two Spoonfuls of the Powder of Hart’s-horn ;
as much Saffron, frefh dry’d and powder'd,
as will lic on half a Crown. The Patient
muft drink nine Spoonfuls of it Morning and
Evening, being firlt warm’d ; do this for three
Days. This Medicine is not pleafant, nor do
find one that is, except Steel Wine, or 'Wa-

ter, which I think is allow’d Infallible.
A very
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A very good Drink for a Confumptive
Cough.

TAK E Comfrey, and Marfh-mallow-
roots, of each three Ounces ; let them
be firft well dry’d, Scorzonera, and Orange-
root candy’d, of each two Qunces ; cut all
thefe very fmall ; mix them well together,
then divide them into feveral Parts; that is
an Qunce in cach Paper; take a Quart of
Spring Water, and put in one Ounce of
thefe Ingredients; let it boil gently, then
add a Pint of Milk, and let all boil gently,
’till it comes to a Quart ; when ’tis cool
drink half'; do this twice a Day for fome
Time.

For a Pleuretick Cough, or Pain in
the Side.

TAKE two Ounces of Oil of Turnip-
feed, new drawn; the Syrups of Le-
mons and Maiden-hair, each half an Ounce ;
of Syrup of Violets one Ounce ; beat all
thefe with one Ounce of Sugar-candy; take
a Spoonful as often as you can, and be fure
you mix it well when you take it, being apt
to {eparate.

Note, That Oil of Turnips, in any ma-
lignant Cafe, exceeds all other Oils that can

be dtawn ; and can always be had. ;
i



an Phyfick and Surgery. 251

Ina firong Fit of the Afthma,

AKE Three Ounces of Linfeed Oil
cold drawn ; one Ounce of the Syrup
of Balfam of Tolu, fhook well together ;
drink all, or as much of this as you can,
Fafting ; ’twill caufe a little Vomit, and
perhaps a Stool ; but has often relieved,
when Squils and Bleeding have fail’d ; tho’
Squils in Extremity is almoft a Specifick for
that Diftemper.

Lozenges for the Hcart-burE.

AKE calcin’d Oifter-fhells, as found

on the Sea-Coaft ; let them be fo well
wafh’d by Time, as to be as white within
and without as Mother of Pearl ; dry them
well by the Fire, and let them be beat and
fifted as fine as ’tis poflible ; with half a
Pound of this Powder, mix half a Pound of
Sugar well beat and fifted ; wet this with
a Spoonful or two of Milk and Water, to
make it a very ftiff Pafte ; then mould them
into Lozenges neatly, and bake them very
dry, in an Oven that is not too hot, for fear
of difcolouring them ; they do beft when
every thing is drawn : This does {o effe@tual-
ly fweeten that four Humour in the Sto-
mach, that caufes this Diftemper, that it
not only prevents it, but helps Digeftion,
and
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and fecures you from all the Il Effe@s that
are the Confgquences of it: And it was re-
commended on the Experience of a very
worthy Gentleman, who had fufferd ex-
tremely, ’till this Specifick was difcoverd :
And indeed this Medicine may be reafon
ably fuppofed to work the Cuse ’tis pre-
feribed for ;5 if we will be at the Pains to
* try its immediate Power over the fharpeft
Vinegar. .

- A Powder for the Worm-Fever in
Children.

“T" AKE Crab’s-Eyes and Corraline, of
cach two Drams ; Cream of Tartar,
one Dram ; make all into a very fine Pow-
der, and give as much as will lie on a Six-
nee, three times a Day, in a Spoonful of
ilk Water, and drink two or three Spoon-
fuls after it ; if this does not keep it from
being Coftive, give fometimes a Glifter of
Milk and Sugar ; and if the Weaknefs con-
tinues, Rhubarb fteep’d in fimall Beer, drank
conftantly for three Weeks or a Month,
will' certainly effe®t a perfe@ Cure, and
ftrengthen as well as {weeten the Bloed :
This Powder muft be taken at the Full and
Change of the Meon.

7 be
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T be Milk-Watet, proper to take awith
the Powder.

AKE Shell Snails bruis'd, one Quart ;

Farth-worms, one Pint ; Ale-hoof, Be=
tony, Penny-royal, Sage, Mint, Scabious,
of each one Handful ; Comfry Leaves and
Roots two Handfuls ; Foxfern-roots two
Handfuls ; fix Whites of Eggs, a Gallon of
New Milk, a Quart of Canary ; bruife the
Herbs, flice the Roots, and diftil all ih a
cold Still ; fiveeten it with Sugar-candy.

A good Drink in the Rickets.

A K E Currants and Raifins of the Sun

ftoned, of each one Handful ; Maiden-
hair, Yarrow and Speedwell, of each one
Handful ; a large Handful of Liver-wort, a
Handful of Dragon’s Lieaves; nine L.caves of
Hart’s-tongue ; a Spoonful of Anifeeds, and
an Ounce of Liquorice fliced ; boil all thefe
in three Quarts of fmall Ale, ’till half be con-
fumed ; then ftrain it, and put it in little
Bottles, and drink a Draught of it every
Morning, and at Four in the Afternoon.

Aot ber

*
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Anotber for the Rickets.

AKE of French Barley, one Ounce

. Buds of Fern, two Ounces; of the
Leaves of Egrimony, Liver-wort, Hart’s-
tongue, Betony, Maiden-hair, of each of
thefe half a Handful ; Raifins of the Sun
fton’d, one Handful ; eight Figs ; Liquorice
fliced, half an Ounce ; Anifeeds bruifed, one
Ounce ; boil thefe in three Pints of Spring
Water, till a third be wafted : ftrain it, and
mix with it an Ounce and half of Sugar-
candy, and ten Drops of Spirit of Sulphur :
This Medicine feldom fails, if you give four
Spoonfuls twice 2 Day.

An admirable Method for Convulfion
Fits.

A X FE Onions and black Pepper, of
¢ach a like Quantity, ftamp both pret-

ty fmall, and lay it to the Soles of the Feet,
keep it on feven Hours : while the Party is
in the Fit, force them not to take any
¢hing, but anoint the Wrifts, the Palms of
the Hands, and the Temples with Mithri-
date if ’tis a Child, and Spirit of Amber
if a Man or Woman : between the Fits
give Black Cherry-Water, fiveeten'd with
Syrup of Male-Piony, and Syrup of Clove
July-flowers ; and for a Weck after the Fit
give
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give this conftantly twice a Day; let it
wear a Necklace of Male Piony-root about
the Neck.

Another for Convulfions:

GIVE the Child five or fix Drops of
King’s Drops, or Spirit of Hart’s-horn,
in two Spoonfuls of Black-Cherry Water,
fweeten'd with Syrup of Male-Piony ; re-
peat this whenever you fee it coming, and
twice in a Day before and after every
Change of the Moon ; Purge the Child once
in ten Days, or a Fortnight, with a Spoon-
ful or two of Syrup of Rhubarb, or with
Manna ; after this Mcthod, take an Ounce
of Manna, diffolve it in four Ounces of Bar-
ley-Water ; ftrain it, and give the Child two
Spoonfuls at a Time, every third Hour, till
it begin to work ; then defift, and give
thin Chicken Broth, or Water-Gruel, in
the working ; the Child may purge thus
before the Drops are given ; if the Child
ftart or grow pale, that you apprehend a
Fit, lay a Blifter behind and below the Ear,
and give it a Glifter of Milk and Sugar, with
a very few Camomile Leaves and Ani-
feeds, and put as big as a {mall Nutmeg of
Diafcordium into the Glifter : then ftrain and
give it. When you purge with the Manna,
add to it one Ounce of Oil of fiveet Almonds,
newly drawyn, which be fure to mix well

with
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with the Barley-Water and Manna, that it
may work off fmoothly, and take off all
Gripings. _

An admivable Powder - for any Sore
Mouth, Thrufh, or Canker,

T AKE of Red Sage, Red Fennel, Plan-
tain, Woodbine and Rue, of each one
Handful, and of Allum four Ounces; fhred
the Herbs, and beat the Allum, then heat
all in a clean Shovel § keep them continual=
ly ftirring ; and when they are very well
mix’d, and feem quite dry from all Juice,
{pread them to cool, and when they are
cold, beat them to a very fine Powder,
which you muft fift ; you may ufe ic dry,
or mix it with Honey ; "Tis recommiend-
ed as Infallible, to cure any fort of Sore

Mouth.

A moft Tncomparable Salve to break any
Swelling, and beal it 5 and good for
a Burn.

TAKE a quarter of a Pint of Sallad
- Oil, or for want of it, as much unfalt-
ed Butter ; five Ounces of the beft Tur-
pentine, fix Ounces of Honey, three Ounces
of Bees-wax, two Ounces of Rofin; put

the Turpentine, Rofin, and Bees-wax, and
' # Honey,
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Honey, into a new Pipkin, and let them fim-
mer together, ’till all be melted ; then put
in your Oil, and let all boil together a little
while foftly ; then put it into Pots for Ufe.

This was fent as a very choice neceffary
Salve, for all Families, and almoft for all
Ufes : And indeed I have feen'almoft a mi-
raculous Cure, on a very bad Breaft, by this
alone ; and therefore am obliged to do it this
Juftice.

For Sore Nipples, or Kibe Heels.

AKE a Pint of the beft Sallad Oil, half
a Pound of Red Lead, one Qunce of
Red Sealing-wax, and an Ounce of Rofin,
fix Ounces of Bees-wax ; put all thefe toge-
ther, and let them boil to a Salve ; as foon as
ever it turns black ’tis enough ; then put it
out prefently, or ’twill be too hard: When
you ufe it, you muft melt it, and anoint the
Place griev’d with your Finger, {pread it on
a Cloth, and keep-a Plaifteron it : This may
be very good ; but I think nothing fo effec-
tually cures Kibe Heels, as doing them with
Camphirized Spirits, before they break.

7o Camphirize Spirit of Wine.

U'T four Ounces of Camphire, into a
Quart of highly-re&ified Spirit of Wine;

fet it in the Sun, and always keep it clofe
ftopp’'d ; as foon as ’tis diffoly'd, ’ds fie
R almof?
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almoft for all Ufes, as Kibes, Chilblains, for
Head-aches, many forts of Sores, that want
drying ; therefore is fometimes diffolv’d in
good Hungary-Water : It ought always to
be in a Family.

A good Salve for Sore Lips or Nipples.

AKE two Ounces of Bees-wax, as

much good Sallad Oil ; fet it over the
Fire, colour it with Alcany-roots ; when ’tis
boil’d, and of a fine Red, ftrain it, and drop
in Six-penny-worth of Balfam of Peru ; then
pour it into the bottom of Tea Gups, that it
may come out in little Cakes.

Another for the [ame.

AKE four Ounces of freth Beef-Mar-

row, or unfalted Butter, three Ounces
of Virgin's-Wax, Alcany-roots half an Ounce,
as much Storax, and as much Gumben,
one fliced Pippin, half an Ounce of Loaf-
Sugar, fix Spoonfuls of Claret, and four of
Sack ; let all boil ’till “tis of a good Colour ;
then pour it into Cups to cool ; and when
you take them out, dry the Bottoms of the
Cakes from the Liquid Part.

A pretty Medicine for Sore Nipples.

INFUSE Quince-feeds in White Rofe-
< Water, ’till tis a Jelly 5 ftrain it through
a Muflin, and wafh the Sore Part often
with it.

An

e
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An Ointment for the Piles, awhen
Swell d and Painful.

NFUSE Elder-flowers in Linfeed Oil ;

let them ftand in the Sun a Month, then
ftrain it, and take two Spoonfuls of this Oil,
an Ounce of Bees-wax, half an Ounce of
Turpentine, the Yolk of an Egg; beat all
together in a Mortar ; {pread it on a Cloth,
and apply it to the Piles.

Another for the fame.

TAKE an Ounce of Virgin's-wax, two .
Ounces of Linfeed Oil, half an Ounce
of Camphire, and as much Sperma-ceti,
and one Dram of Oil of Amber; melt thefe
together, and {pread it on Plaifters ; when
you are in Pain, both thefe are very good ;
but the moft ecffe@ual way to prevent
coming to Extremity, is, to keep the Body
always open with Lenitive Ele@uary, and
Flower of Brimftone, Syrup of Rofes, or
any gentle cooling Medicines ; among which
Number, ftew’d Prunes, though out of Fa-
fhion, muft not be defpis'd.

For an Apoplectick Pain 7% the Head.

EAT Ground-Ivy, and ftrain out the
Juice ; put to this a Spoonful of Powder

of Marum, but not enough to thicken the
Juice ; then take a Leaf of Tobacco, and
R 2 wet
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wet it very wet in this Juice, roll it up in
Pellets, and put it up your Noftrils ; as faft as
it hardens, put up a freth one ; ’twill give
prefent Relief, and is much better than eis
ther Liquid or dry Snuff.

An Incomparable Medicine for the
Scurvy in the Teeth,

T AKE a Quart of good White-wine Vine«

gar, heat a piece of Steel red hot, and
quench it eight or ten times in the Vinegar,
as faft as you can heat it ; then add to this
Liquor an Ounce of powder’d Myrrh, and
half an Ounce of Maftick powder'd ; wafh
your Teeth twice or thrice a Day.

A certain and immediate Cure for a
Bruife.

AKE a Poultis of Bran and Urine,

apply it as hot as you can bear it ; if
%tis very bad, repeat it as it cools, and do it
as foon as you can, to prevent its fwelling,
which the Air is apt to occafion.

To Cure Deafnels and Noife in the
Head.

UT your own Urine into a Pewter-
Difh, and cover it with another ; then
put fome Coals under, and when ’tis hot
brufh off the clear Water that hangs on the

upper
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Difh with a Feather, and drop it into
the Ear : This has done great Cures.

A Mouth-Water to Cure a Canker.

AKE of Juice of Sage and Honey-

Suckle, of each fix Spoonfuls ; of White-
wine Vinegar, two Spoonfuls ; Roch Allum,
one Ounce; take double the weight of the
whole in Honcy, boil it to a thick Syrup ;
fcum it very clean, and when ’tis cold put it
up for your Ufe : This, with Syrup of Mul-
berries, is good for any Sore Mouth.

A good Cere-Cloth:

T AKE a Pint and half of Sallad Oil,

half a Pound of Red Lead, a quarter
of a Pound of White Lead, a quarter of a
Pound of Caftle Soap, two Ounces of Bees-
wax, two Ounces of Oil of Bays, two Ounces
of Barrows-greafe ; boil the Leads in the
Oils, till they look brown ; then put in the
reft, keeping it flirring till it works ; ; then
makc it into Rolls, firft Oiling your Hands :
This fhould boil five Hours.

A moft admivable Ballam, for out-
ward or inward Sorcs Fiftula’s,

Ulcers, &.

T AKE an equal Quantity of Linfeed and
Sallad Oil; to three Pints of this put
R 3 one
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one Pound of Chio Turpentine, well wafh’d
in Red-Rofe Water, half a' Pound of Red
Sanders, half an Ounce of Maftick, half an
Ounce of Cochineal, half a Pound of good
Yellow Bees-wax, one Pint of Spirit of Sack;
thefe muft fimmer over a flow Fire, ’ill
all are incorporated ; then keep it clofe
ftopp’d for your Ufe: Half this Quantity
will laft many Years.

I could not, in Gratitude to the Generous
Communicator, and Juftice to the World,
omit inferting this ; becaufe it promifes Mi-
racles in all inward Ulcers, as it does out-
ward, if anointed § but as to my own parti-
cular, T believe no Balfam that was ever
made, exceeds that called the Fryar’s Balfim,
in the firft Part of this Book : You may take
the bignefs of a Nutmeg of this, always
fafting an Hour before and after. -

A Tin&ure of the Bark.

TAKE an Ounce of the fineft Bark you
can procures put it in large Picccs, 'to
four Ounces of Spirit of Sal-Armoniac ; let it
be clofe ftopt, and fet it in the Sun, or warm
FEmbers, 24 Hours ; then pour it off ¢clear,and
keep it for Ufe. It is to be given in Agues,
or Fevers, from ten to forty. Drops, accord-
ing to the Age and Strength of Man, Woman
or Child, in Wine and Water ; it muft be
repeated cvery four Hours, as other Dofes
of the Bark. Here I am obliged to make a

moft
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moft grateful Acknowledgement for this Re-
ceipt, which I take'to be the fafeft and moft
effe@tual Medicine that was ever publifh’d to
the World.

A Draught of the Salts i a Fever.

AKE Black Cherry-Water, two Ounces;
Compound Fiony-Water, one Ounce ;
Salt of Hart’s-horn, one Scruple ; Salt of
Wormwood, half a Dram ; Salt of Amber,
threc Grains;; Spirit of Sulphur, fifteen Drops;
take this Draught every fix Hours, ’till you
have taken eight or ten Draughts : This has
done - very great Cures, without the Bark,
where the Fever is occafion’d by a greatCold ;
it {weetens and cools the Blood, and revives
the Spirits and Head to Admiration.

A wery pleafant Poflet in a Fever.
PUT two Ounces of Preferv’d Barberries,

into one Quart of Milk ; let it boil and
ftrain it : drink when you are thirfty.

A Milk-Water, for a Hooping-Cough,

TAKE of Ground-Ivy, Rofemary, and

Hyflop, of each one Handful ; diftit
them in a Quart of new Milk, and let it
drop on a quarter of a Pound of Sugar-
candy : Take a Spoonful Night and Morn-
ing, and as often as you pleafe,

R 4 An
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Zﬂ excellent Remedy for a Sore Throat,
awhich, taken in Time, will prevent
a Quinfey.

TAKE five Spoonfuls of Syrup of Elder-
berries, and mix with one Spoonful of
Honey, and as much Salt Prunel (in Pow-
der) as will lie on a Shilling : Take a Tca~
ipoonful of this as often as you can.

For Convulfion Fits.

ET a Dozen of Live Moles, when

with young ; ftick them with a Knife
in the Throat, ’till they are dead ; then open
them, and take out ‘all the Intrails; put
them in an Farthen Pan, and by degrees dry
them in-an Oven, ‘till they are fit to pow-
der ; then powder and fift them through a
fine Sieve ; give the Child-as much as will
lic on a half Crown in Black-Cherry Water,
once in three Hours, for three times ; then
every Night going to Reft, ‘for three times. .
If you fear a Return, give it three Nights
hefore the Full and New of the Moon.

I dare fay this is an approv’d Receipt, bew
caufe I had it from a very choice Hand ; but
I fhould fear ’twould be impofiible to make
a young Child take {0 much of foloathfome a
Thing as this Powder muft needs be.

Another

-
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Another for the (ame.

AKE half a Pound of the Roots of
fingle Piony, {lice them thin, four
Ounces of Gentian-Root {liced thin, a Peck
of Juniper Berries bruis’d, Cummin-feeds,
Corlander-feeds, Carraway-feed, Pine-fced,
Grommile-feed, of each two Ounces bruis’d,
Sage, Pimpernel Roots, Rue, Rofemary,
Balm, of each two Handfuls, a good Quanti-
ty of Clove July-flowers, Lilly of the Valley,
Sage-flowers, if they can be got, Rofemary-
flowers you may always keep dry; add a
Handful of each of thefe ; Cloves, Ginger,
Nutmegs, Gallingal, Cardimums, Cubebs,
of each two Drams, bruife them ; then take
a Handful of dried Betony-flowers, half a
Handful of Egrimony, chop all thefe Herbs,
and put them in to fteep in three Gallons of
Ale, not too New ; let it lie one Night or
better in Steep ; then Still it, and draw it
down pretty low, {o mingle {mall and ftrong
together ; if it be too ftrong for a little
Child, put to a Spoonful of this Water, one
Spoonful of Black-Cherry Water.

A Salve for a Rupture.

A ELT a Pound of Deer-fuet, and piit
to it a Handful of Solomon-feal, as

much Comfrey-roots, and as much Moufe-
gar, ftamp all the Herbs and Roots ; ftrain
and



266 A Colleition of Receipts

and boil them with the Suet ; when ’tis well
mix’d and confumed to half'of the Quantity,
then add four Ounces of Adders-fpear, and
an Ounce of fine Bole-Armoniac, well pow-
der'd and fifted ; mix all, and keep it for
Ufe : When you lay it on the Part, bind it
hard. For a Rupture in the Throat, lic
always in a Neckeloth tied hard.

An excellent Way to make the Purging
Syrup of Rofes.

AKE Damask-Rofes before they are
full blown, cut off the White, then

pour upon them two Quarts of Succory-
Water boiling ; let this infufe in the Embers
an Hour; thea ftrain it very dry, and pour
that Liquor upon as many more Rofes, fo
cut, as 1t will cover; let this infufe as be-
forc, then ftrain it, and to every Pint of this
Liquor, put near two Pounds of Sugar; ’tis
the belt Purging Syrup, for almoft all Ufes,

that 1s made. _

A wery good Ele&uary for an Althma.

AK E four Cloves of Garlick, roaft
them *till they are foft ; then bruife

out the Pulp, and put it into fix Spoonfuls
of Honey, two Spoonfuls of the Powder of
Llecampane ; of Liquorice, Anifeeds, and
Coriander-feeds, all finely  powder'd and
fifted, one Spocnful and a half; mix all well
together,
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together, and take the bignefs of a Nutmeg
Morning and Night.

A nioft Tncomparable Steel EleCtuary.

AKE two Ounces of Conferve of

Brook-lime, Conferve of Water-crefles,
and Scurvy-grafs, each two Ounces ; the
Yellow Rind of a Sewil Orange grated, two
large Nutmegs grated, and an Ounce of
Prepared Steel ; mix up all with Syrup of
Poppies, and take the bignefs of a Wall-
nut in the Morning, and at five in the
Afternoon.

A bitter Tinéture for a Pain in the
Stomach. 7

AKE a Handful of Roman Worm-
wood, as much Ground-Ivy, two
Drams of Gentian,, one Dram of Gallingal-
root, four Qunces of the thin Yellow Rind of
Oranges, one Dram of Cardimums the lefs,
Saffron one Dram, Cochineal one Dram ;
infufe all thefe in one Quart of Brandy, fet
them in the Sun, or in warm Embers, ’dll
’tis well tinctured ; ftrain it, and take one
Spoonful in a Glafs of any Wine : "Tis an in-
comparable Bitter.
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A Medicine for any one that bas been
bit by a Mad-Dog.

'TAKE a Handful of the Herb call'd

Ladies Bed-ftraw, bruife it in a Mor-
tar ; then roll up the Leaf and Juice, with
a Lump of Butter, and make the Party
fwallow it. ’Tis fent me as an immediate
Cure for Man or Beatft.

A very good Way to prevent the Nail
growing into the Toe.

IF the Nail of your Toe be hard, and apt

to grow round, and into the¢ Corners of
your Toe, take a Piece of broken Glafs and
fcrape the Top very thin, do this when-
ever you cut your Nails, and by conftant
ufe, it makes the Corners fly up, and grow
flat ; fo that ris'impoffible they fhould give
you any Pain,” o

~To make, the Hait grow thick.

TAKE Rofemary, Maiden-hair, Sou-
thern-wood, Myrtle-Berries, Hazel~
Bark, of each two Ounces ; burn thefe to
Afhes on a clean Hearth, or in an Oven;
put thefc Afhes in White-wine, to make a

ftrong Lye, and wafh the Hair daily chat
e
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the Root ; keep it cut pretty fhort : It kills
the Worm which is at the Root, and is
more effeGtual than Bear’s Greafe, or any
fort of Pomatum, which rather feeds than
deftroys that Enemy to the Hair.

A Salve for a Bumn or Scald, awbich
awill effetually take out the Fire.

AKE a Pint of Sallad Oil, half a

Pound of White-Lead, and a quarter

of a Pound of Virgin’s Wax ; boil all to-

gether foftly, ’till it looks of a dark brown
Colour, then roll it into Rolls.

An excellent Way to make the Salve
Gratia Dei, awhbich is to be made about

Midfummer.

T AKE Vervain, Betony, and Pimper-
nel, of each one Handful ; ftamp them

and boil them in three Quarts of White-
wine, ’till half be confumed ; then ftrain it
through a Linen Cloth, and fet it over the
Fire again ; put to it one Pound of the beft
Rofin, well beaten, four Ounces of Virgin’s
Wagx, or Yellow Wax, diffolv'd in Woman’s
Milk, and one Ounce of Maftick well pow-
der'd ; boil all in the Wine, ’till it be melt-
ed, firring well and faft : then take it
from
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from the Fire, and put to it a Pound of
Turpentine, ftirring it ’till it be cold ; then
the Salve will rife above the reft, which
you muft take out, and labour with your
Hands, as Shoemakers do their Wax, and
you may make it in Rolls, or keep it all
together in 2 Pan. This was omitted in
the Firft Part ; but is fent me again from
the fame Charitable Family, on whofe re-
peated Experience, I dare fet down fome
of its many Virtues : ’Tis good for all
Sorts of Wounds, new and old ; it cleanfes
and heals ; eateth off Dead Flefh, and ge-
nerateth New ; it mollifies Boils, draws
out Thorns, breaks Impofthumes ; is good
in the Canker and a Fiftula, Bruifes on
the Sinews, St. 4dnthony’s Fire, and it af-
fuageth Swellings.

An Ointment for St. Anthony’s
Eire.

G ATHER Elder-flowersin the Spring,
and fill a Bottle as full as it can hold;
then wet them with Linfeed Oil, and fet
them in the Sun, prefs out this very hard,
and put to four Ounces of this, half a Dram
of Saffron, an Ounce of foft Soap, and boil
it to an Ointment ; juft before you take it

off the Fire, ftir in an Ounce of Cerufe;
when
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when you ufe it, make it warm, and anoint
the Place ; dip foft Paper in the Ointment,
and cover it when you drefs it, which muft
be twice a Day, wafh it with Spiric of
Wine, in which a little Zenice Treacle has
been mix’d,

Zo make Extralt of Amber.

AKE two Drams of good Amber-
greafe, as much Sugar-candy, twelve
Grains of Musk, and fix Grains of Civet ;
beat all fmall together, and put this Mixture
into a Bottle that has a Glafs Stopper; pour
upon thefe Ingredients four Ouncesof high-
ly Rectified Spirit of Wine ; fet it in warm
Embers for twenty-four Hours, while ’tis
warm, feparate the Clear from the Drofs :
This Extract is much better for all forts of
Ufe, than Ambergreefe ;. five or fix Drops
in any Thing, gives a moft noble Perfume;
half this Quantity will laft a great many
Years ; but ’tis proper in all I'amilics di-
ftant from London, becaufe often preferib’d
in Cordials.

To make a Sweet Water.

A K E half a Bufhel of Damask Rofes,
not over-blown, pick them into a
broad Pan, and putin two good Handfuls

of
i
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of Lavender Tops, when it has juft fhot the
Ear ; put in alfo four Ounces of Cloves, and
ftir all together, putting in three Pints of
Rofe-Water, and cover them with a Pewter
Difh and a Napkin clofe ; let them ftand
a Day and a Night, flir them twice or
thrice in a Day, and then diftil them in a
cold Still ; put into the Bottle four Grains
of Musk, and a Pebble Stone tied in a

Rag,

T he End of the Seconp Parr.

INDEZX,
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Of the Second ParT.

A,
O keep Artichoke
Bottoms  for
4 Sawce P.z1x
i Tn a firong Fit
of the Afthma 251
For an Apoplettick Painin
the Hea 250
‘A very good Eleftuary for
an Althma 266
An Oistwent_ for St. An.
thony’s Fire 290
To make Extralt of Amber

271
B

A pretty Way to ear cold
Boil'd Beet 206
To make Savny Biskets 219
o flop a wviolent Bleeding
immmediazely 239
A certain and immediate
Curefir a Bruife 260
A wnoft adinirable Ballam,
Jor Sores, Filtula's, Ul-
cers, §5c. 261

A Tintiure of the Bark 262
C

Cal F'a-Fuat-Bn'nh

1941

Calves-FeetauotberlVay 195
o drefs a Cod’s-Head ibid,
7o broil Chickens 196

A very pretty Cruft for

Tarts 203
5 Collar Peal 212
J7hite Lenzon Cream 218
Cream Flummery 219
Currant ¢/ear Cakes  ibid.
Rasberry Cakes ibid.

A rioft admirableWay o dry
Clerries 233
Zo make Apricot Cakes 225
A Pleafaur Medicine for a
Cough 245
An eafy Medicine for a d;_y
Husking Cough 236
An excellent Remedy for the
Stone-Chalick 237
For a Cholick atrended with
Painful Vomitings ibid,
The Camfciﬁw Dravght for
the Cholick 238
A Syrup for an old Cough

243

A moft Excellent Procefs 1
a Confamption * 244
For
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For the Canker 248 | Tomakegood Ginger- Bread
A very good Drink for a|  without Bm:f 232
Conf{umptive-Cough 250 For the Gravel 239

Fora Pleuretick Cough, or
Pain in the Side  ibid.
An admirable Meibod for
Convulfion Fits
Aiorhber fir Convalfions 255

-

o Camphirize Spirit of

Wire 257
A Mouth-Water to Curea
Canker 261
A goad Cere-Cloth ibid,
A Milk-Fater for a Hoep-

ing Cough 263
For ConvulfionFits 264
Anotber for the fame 365

D.
Herb-Dumplins 214
For a Droply 241

6 Cure Deafnefls, and Noife
tn the Head 260

E.
7% Roaf? Eels
Aw excellenr Purging Elixir

242

An approv'd Procefs for the
Eyes ) 246
A moft excellent Salve for
the Eyes ibid.
A moft incomparable Steel
Eleftuary 4 267

French Bread 214
ADraught of the Salts in a
Fever 263
Assery pleafam Poffer ‘fsa a
Fever ibid.
-
Azood Geavy, 7o kecpready
T T

i

l

H.
Zo make a cold Hath, or
Salaz Mogundy 204
An excellenr Meat of Hog’s
Head 206
Lozenges for the Heart-burn

251
o make the Hairgrow thick
- 268

Icing for Tares 231
Zodrawan Impofthume s

of the Ear 248
A Medicine for the Jaundice

e\ 249
A never-fatling one for the
Jare * ibid,

Fer aLoofencls and Bloody
Flux 240

:-.ool,!ﬁz fnsomrparﬁ}:s’e Way to

make Muitard 210
Zokeep Mulhrooms svithous
‘Pickte, for Seztce 211
o maks Mackeroons 216
To make Red Quince-Mar~
malade 1z Felly 221
70 wake Marmalade of ripe

Apricats N 224
To make Marmalade T]f
Orange flowers ibid,

A Medicine for any one thae
bas been bit by a Mad-
Dog 268

N.
For Sore Nipples, o Kibe
Heels 2 sl}
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A good Salve for Sure Lrp:
or Nipples
Anotber for the [ame 1b:d

A pretty Medicine for Sore

"Nipples ibid.
PP P,

o make Plum-Porridge 1 93
0 Reaft Pike or Moackarel

198

o imake a Palty of Beef or
Mmm, as good as Venifon
201

A SI;r:mp-Pye 202
A Hare-Pye ibid.
A Green-Gogfe-Pye 203

o Pot Chefire-Cheefe 204
A very god Way to kee
Tongues in Pickle, for Boil-
18, to eat hot or cold 207
An admivable Pickle, in
Tritation aqf India Bain-
boo, exallly as thar is
done ibid.
To Pickle finzall Onions 208
7o Pickle Cucrmbersin flices

209
A Neas's-Tongue Pudding

212
The beftrway tomake the old

Englifh Zread Pudding

D EVX.
2o Preferve Green Apricots

/ 223
o Preferve Red and white

Currants 226
To Preferve Grages  ibid.
7o dry Plumbs ibid,
To Preferve or Candy Orange

or Lemon Peels 227
To make a pretty fort of Le-
oz Puffs 228
To feafon a Venifon Paﬂy
Pafte forthe Pafty 2
An admirable Medicine for
the Piles 236
Lozenges for the Piles, as
gfed i rhe W. Indies ib,
An admirable Powder for
any Sore Mok, ?bﬂgﬂz.
or Caiker 56
An Ointment for the Plies

Anotber for the fame 1hid.
R.

Rasberry Jamm
Agood Drinkin the Rickets

0

13

. 25
Anotber for the Rickets 2 53_
A Saive for 2 Rupture 265

213 | An excellent Way 1o make

. An excellent Oat-meai Pud-
ding 214

A Rice or Miller-Puddin
ibitf
A Pancake-Pudding 215
Puffs 10 fry inflead of Frit-
rers ibid.
An Almond-Pudding 216

A Lemon-Pudding 21
AnOrange-Padding for Skins
218

70 Preferve Clerries

222

the PurgingSyrup of Rofes
266

S.
.| A Sweet Sauce for boil'd

Murion 200
7o Soufe @ Turkey in Ini-
tation of Sturgesn 205
7o Stew Cucumbers to eat
Hot 210

For the Stone
An excellent Ale fur rbe
Scurvy 240
A
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A ‘Purging Dier Dyink for
the fane 241

A moft incomparable Salve
to break any Swelling, &c.
256

dAn incoriparelle Medicine

for the Scurvy in the
Teeth 260
A bizter Tinturefor 4 Pain
iz the Stomach 267
ASalvefor ¢ Scald or Burn

269

To make the Salve Gratia

Dei ibid.
T,

T make Orange-Tarts 231
o draw out a Thorn 248
An excellent Remedy for a
Sore Throat, and to pre-
vent @ Quinfey 264

A wvery good Way to prevent

the Nail growing mnto the

Toe . 268
V.

Zo Roaft a Haunch of Ve-

nifon

199
70 Stew Wild-Fowl 197
A Rice White-Pot 219

Zo make Barbadoes-Water
. 233

Poppy Water fur an Athma
235

A Sprir.? Water ro fwae:;u
the Blood, &, 242
A Powder for the Worm-
Fever in Clyldren 252
A Milk Water proper torake
avirhthe Powder 253
To makea SweerWater 271

L T NugdEns,
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