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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 tenderin
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



an Preferving, &c. 225

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
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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.
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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; ftrew 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



1

238 A Colleftion of Receipts

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



246 A Coﬂé&ion of Receipts

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
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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
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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 heatit ; 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 1t 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
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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.



268 A Collettion of Receipts

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}



An I N

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
Tomgues 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



A

41 1IN D EX.

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,

e
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