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:

PREFACE.

N

OTHING can be

more Self- evident ,

than that the Ufe-

fulness , and confe-

quently the Value of Books of

this kind, depend upon the

Integrity and Care of theWri-

ters, the Pains they take Them-

Selves, and the good Help and

Affiftance they can procurefrom

Others. If any of these Requi-

fites be wanting, they must ne-

ceffarily deceive the Reader;

be deceived Themselves ; or at

best, produce nothing but what's

A 3. Mean
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a

Mean and Trifling, and un-

worthy Publick Reception.

There is nothing so easie, as

the raising whole Regiments of

Noftrums and Recipes , if we

willwill but admit all the Voluntiers

of this kind, as fast as they

croud in to be lifted; but these

forward Ones are generally

found to fail us in the Time of

Trial ; and the Success of the

Day most commonly to depend

upon fuch, as with great Trou-

ble and Expence are press'd

and dragg'd into the Service.

was

As for myfelf, I have only

to affure the Reader, That as

the desire ofdoing Good,

thefole Motive that at first en-

gaged me in this Work; fo has

that great Principle ever been

too Sacredin my Esteem, to fuf-

:

fer .
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fer the least mixture ofUnfaith-

fulness or Careleſneſs through-

out the whole Management and

Compofure of it : And farther

to declare, That there has been

no Spare either of Labour, or

Time, or Money, in order to

the making this Collection the

beft, and most truly Profitable

in its kind ; and that the great

Knowledge and long Experience

of thoſe Excellent Persons who

contributed to its Production,

have abundantly qualified them

forfetting the laft Hand tofuch

a Work. To theſe therefore

are due the greatest Tribute of

Praise, and highest Acknow-

ledgments of Gratitude, who

with a Noble Charity and Uni-

verfal Benevolence have Expo-

fed to the World Such in-

A 4 valuable
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-valuable Secrets, as Others

of a less generous Temper

would have taken a Pride,

and made almost a Merit, of

Concealing.

And bere I freely own the

greatest share of our Thanks to

bejuftly owing to the Fair Sex ;

who, whether it be from the

greater Tenderness of their

Natures, the greater Oppor-

tunities of Leisure, or Advan-

tages of acquiring Experience,

or from whatever other Cause,

are always found most Active

and Industrious in this, as well

as in allother kinds of Charity.

Oh, Heavenly Charity ! How

often have I seen thee employ

the Rich in waiting upon the

Poor, and Miftreffes in Nursing
-and becomingbecoming Hand-maids to

their
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their own Servants ? How often

have I seen thee make Perſons

of the Highest Quality Kneel

down to the Dreffing of a Poor

Man's Wound : Those of the

greatest Niceness and Delicacy

of Sense, Visit the Chambers of

fuch, whose Poverty and Offen-

five Distempers have render'd

them Nauseous and Loathsome

beyond expreffion : And those of

Tender and Weakly Conftitu-

tions walk through Midnight-

Frofts, to the Affiftance offome

Poor Neighbouring Woman in

her Painful and Perilous Hour ?

And wonderful is the Success

with which Almighty God does

often bless their Labours , ( e-

ven in the Use of Plain and

Simple Means) whose Hearts

be first disposes to fuch Bene-
:

ficial
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ficial Undertakings. How ear-

nestly is it to be wish'd that

Such Examples did more uni-

versally abound, and that all

our fine Ladies would strive to

adorn their Characters , by

becoming ( to use the Judi-

cious Mr. Bickerſtaff's Phrase )

Notable Women ?

Nor can I forbear recom-

mending this Generous and Be-

neficial Practice to the Gentle

men of the Clergy, especially to

those whose Parishes are remote

from other Help. How Soon

would their fuperior Learning

and Sagacity render them Ma-

fters of this Useful Art ? How

greatly would the Exercise of
it endear them to their People?

What Reverence and Esteem,

and confequently, what Oppor-

tunities
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:

tunities of doing Good in every

other Way, would this procure

them ? And with what Power

andAuthority would their Di-

vine Instructions enter into the

Hearts of their Audience, when

proceeding from the Mouth of

Such a Benefactor, to whom, un-

der God, perhaps most of them

are bebolden for their Health,

their Limbs, or, it may be, their

very Lives ? This will be to imi-

tate their Great Master, who

went about doingGood, andHeal-

ing all those who were Oppreffed

by the Devil, and who, where-

ever He met a Patient, Seldom

fail'd of making a Convert.

Imake no doubt, but the

Learned Gentlemen of the Fa-

culty willbe tooGenerous toMif-

conftrue this ſmallCollection of

Phyſical



PREFACE.

1

Phyſical Receipts, (design'dfor

the Service ofthosewho arenei-
ther within the Reach of their

Vifits, nor in a Capacity ofGra-

tifying their Trouble) as an In-

vasion of their Province, or a

Disrespect to their Persons. I

declare myselfso far from in-

tending either of these, that, on

the contrary, I esteem it a great

HappinessandBleffing tobe able

to have aready and conftantRe-

course to their Affiftance : And

Iam proud to own, that most of

the following Preſcriptions came

fromfrom thethe mostmost EminentEn Hands

in that Profeffion. The rest are

all Innocent and Safe ; and both

the one and the other Approved

(not from fingle Instances of

Success, but) from a long and

repeated Experience.

The
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The Directions relating to

COOKERY are Palatable, Ufe-

ful, and Intelligible, which is

more than can be faid of any

now Publick in that kind; fome

great Masters having given us

Rules in that Art So Strangely

odd and fantastical, that 'tis

hard tosay, Whether the Read-

ing has given more Sport and

Diverſion, or the Practice more

Vexation and Chagrin, in Spoil-

ing us many a good Dish, by
followingfollowing theirth Directions. But

fo it is, that a Poor Woman

must be Laugh'd at, for only

Sugaring a Mess of Beans ;

whilst a Great Name must be

bad in Admiration, for Con-

triving Relishes a thousand

times more Diftaftful to the

Palate, provided they are but

at
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at the same time more Expen-

five to the Purse.

I can affure you, that a

Number of very Curious and

Delicate House-wives Clubb'd to

furnish out this Collection, for

the Service of Young andUnex-

perienc'd Dames, who may

from bence be Instructed in

the Polite Management of their

Kitchins, and theArt ofAdorn-

ing theirTables with a Splendid

Frugality. Nor do Idespair but

the Use of it may descend into

a Lower Form, and teach Cook-

maids at Country Inns to ferve

us up a very agreeable Meal,

from such Proviſions as are

Plaineft, and always at hand;

instead of Spoiling those which

are most Rare and Coftly, and

provoking the Company to pass
them
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them away, in hafty Curses, to

the Place from whence the un-

lucky Proverb fupposes them to

have come ; andso quit Scores

with him that fent them.

TheWines whichyou are here

taught to Make, are certainly

of the greatest Perfection in

their Kind ; their Flavour and

Tafte is Generous, and their

Ingredients are Wholfome ; and

So lucky have their Authors

been in their Imitation, that

many very good Criticks have

not only esteem'd them the ge-

nuine Produce, but of the no-

bler Sorts too, of the Foreign

Vintages.

Thus much, Ithink, mayfuf-

fice by way ofPreface ; and lefs

I could not poffibly say with

any tolerable Regard, either to

the

1
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the Merits of those Worthy

Perſons to whom Iam indebted,

or the Interest of Those whom
I am endeavouring to oblige,

who through Ignorance or Pre-

judice, might otherwise have

depriv'd themselves ofso very

Useful and Beneficial an Un-

dertaking. :

A COL-
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COLLECTION

OF
:

RECEIPTS.

AGreen-Peaſe Soop, without
Meat.

T

AKE your Peaſe, and in

ſhelling, ſeparate the Young

from theOld, then boilthe

Old ones ſoft enough to

ſtrain through a Cullender,

then put the Liquor and what you

ſtrained through together : With the

Young Peaſe whole, add some whole
B Pepper,
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Pepper, two or three blades ofMace,

and fome Cloves. When the last

Peaſe are nearenough, take ſome Spin-

nage, a little Mint, and a little Green

Onion, not fhred-too ſmall, alittle fag-

got of Thyme and Sweet-marjoram ;

put theſe into a large Sauce-pan with

near a pound of Butter ; and as they

boil up, shake in ſome Flower to boil

with it to thequantity ofa Drudging-

box full; then put a Loaf of French .

Bread into the Broth to boil ; mingle

the Broth and Herbs together: When

youhave ſeaſon'd it to your Tafte for

Salt, add fome ſmallWhite Toafts neat-

ly cut, and the Young Peaſe.

A very good Soop.

TAKEaShin ofBeef,aCrag ofMut-
ton or Veal, andabit ofvery 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 cover'd all the while: When all

the Goodness oftheMeat is out, ftrain

it off, andputto it fomewhole Pepper,ヤ

fome
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A

fome Cloves, Mace, and Salt, to your

Tafte. You may put Soop-Herbs, or

a quarter of a pound ofplumpt Rice

orVerma-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 incomparable Peaſe-Soop, if

you put in a quart of Peaſe with the

Meatat first, instead ofRice.

;

AverygoodPeaſe-Scop.

PUT three or four pound of lean
coarſe Beef, with three pints of

Peaſe, into two gallons of Water ; let

it boil 'till the Meat is all to rags ; and

half an hour before you ſtrain it out,

put in two or three Anchovies ; then

ſtrain it fromthe Husks and Meat, and

put into the Sauce-pan as much as you

want for that Meal, with an Onion

ſtuck with Cloves, a race of Ginger

bruiſed, a little faggot of Thyme, Sa-

vory, and Parfly, and a little Pepper :

Let it boil thus near halfan hour; ftir

in a piece of Butter, and fry ſome

Forc'd-B 2
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Forc'd-meat-Balls, Bacon, and French-

Bread cut in Dice, with Spinnage boiled

green, to put to it in the Diſh.

To make Craw-fiſh or Prawn-

TAKE

Soop.
.

AKE 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 ; ſcum them clean, and put in

whole Pepper, Mace, Ginger, Thyme,

Parfly, and anOnionſtuck withCloves,

with a little Salt, ſo let them boil to

maſh ; then take fifty Craw-fiſh, or, if

they cannot be got, take an hundred

Prawns, take out the Tails, and pick

out the Bag, and all the woolly parts

that are about the Body; put all into

a Sauce-pan, with Water andVinegar,

Lemon, Salt, and a bunch of Sweet-

herbs ; let them ſtew over a gentle Fire

till ready to boil; then take out the

Tails and ſave them carefully, but beat

all the other Shells in the little Liquor

they were ſtewed in, which, with a
French-

:
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French-Roul, you must beat 'till the

Shells are extremely fine : When you
have waſhed all the Goodneſs out with

their own Liquor, pourthe other Fish-

Liquor through the Shells, and ſtrain all

from the Fiſh and Grit; then have a

largeCarp ready ſtewed, and lay it in

themiddle ofthe Dish ; add theBody of

a Lobſter to the Soop, with fome ſtrong

Gravy, and burnt Butter ; heat the

Tails ofthe Craw-fiſh in the Soop, and

pour all over the Carp.

Peaſe-Soop for Lent, or any

Fafting-Day.

PUT a quart ofgoodbreakingPeafe
to three quarts ofWater, and boil

them 'till they are tender ; then take

out fome of the clear Liquor, and ſtrain

the Peaſe as clean asyou can from the

Husks: Take ſomeButter and boil it,

and when it breaks in the middle, put

to it anOnion and fome Mint cut very

fmall, Spinnage and Sorrel, and a little

Sallery cut large ; ftir it often, and let

it boil about a quarterofan hour; then

ſhakeB3



6 ACollection ofReceipts.

ſhake in fome Flower with oneHand,

and ſome ofyour thin Liquor with the

other ; then put in the thick ſtrained

Liquor, ſome Pepper, Mace, and Salt,

and boil it an hour longer; then put

into as much as will make a large Diſh ,

one pint ofſweet thick Cream ; put a

French-Roul crifpt, and dipt inMilk,

in the middle of the Dish, of

To make aMeat-Soop, verygood.

TAKE a piece of coarse Neck-Beef,
aCrag ofMutton, and aKnuckle

ofVeal ; boil all theſe to rags, with

Salt, and Onion, and whole Pepper :

When there is no moreGoodneſs left in

the Meat, ſtrain the Liquor into a

Stew-pan, and ſet it over the Fire ;

put into it Cloves and Mace, and a

little Lemon-peel ; let it boil a little,

then put in a pint of ſtrong Claret,

three or four Anchovies, with Gravy

ſqueez'd out of a lean piece of Beef

fry'd for that purpoſe:Put in Ox-Palates

cut in Dice, let them be first boil'd

very tender, Veal-Sweetbreads boil'd,

Lettice,
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Lettice, Endiff, Spinnage, or what

Herbs you pleaſe, boil'd green; then

take French-Bread, cut it thin, and

toaft it ; lay your Palates, Sweetbreads

and Herbs over all the Toafts : Have

aFowlboil'd, and the Breaſt ſtuft with

Forc'd-meat, and lay in the middle of

the Diſh; pour the Soop over all.

こ

To CollerBeef, averygoodway.

TAKE a piece of Flank-Beef,

:

cut it ſquare, and take off the

inner Skin, make a Brine of Water

and Bay-falt, ſtrong 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 weight of it in Mace,

and the weight of both in Cloves;

beat it all grofly and ſtrew upon the

Beef; then roul it up hard, bind

itwith a Tape, and few it up in a

Cloth, and put it in a long Earthen

Pan, fill it up with halfClaret and

B 4 half
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half Water ; cover it cloſe with a

coarse Paſte, andBake it twelve Hours

in a very hot Oven; then take off the

Tape and roul 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

Parſly ſhred, are the proper Sort ; but

it does not roul ſo cloſe with as with-

out. It can't beBak'd too tender.

To makeFrench-Cutlets, very

Good.

SKIN a Loin of Mutton, and cut
it into Stakes, then take ſome of

thelean ofa Leg ofVeal, theweight in

Beef-fuet,twoAnchovies,Thyme,Parſly,

Sweet-marjoram and Onion, all finely

ſhred; Nutmeg, Pepper, Salt andgra-

ted Bread, with theYolksoftwo Eggs ;

make holes in the lean of the Stakes

and fill them full of this Seaſoning, and

ſpread it all over the Stakes, then

butter as many pieces of white Paper

as you have Cutlets, and wrap them up

every one by themselves, turn up the

edges
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edges of the Papers with great care

that none of the Moisture get out ;

therefore let the Papers be large enough

to turn up feveral times at the edge ;

and if occafion be, ſtick 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 Diſh they were baked

on, and put them ona clean hot Diſh ;

do not take off the Papers but ferve

themin as they were baked : This is a

very delicious Savory Diſh, and done

with little danger of ſpoiling, if you

wrap them up cloſe. Many People

like theſe beſt without Sauce ; but if

you chuſe it, let it be ſtrong Gravy,

Spice, Onion, ſhred Capers, Juice of

Lemon ſhook up with a bit ofButter ;

but they are favory and moſt whole-

fome alone.

:

To
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To Coller a Breast ofMutton,

to Eat Hot.

TAKE a large Breaft ofMutton,
bone it and take out all the

Griftles, rub it all over with the Yolk

ofanEgg, ſeaſon it with Pepper, Salt

and Nutmeg, Parfly, Thyme, Sweet-

marjoram, all ſhred ſmall, Shallot, if

you love it, wash and cut Anchovy in

bits, ſtrow all this over the Meat, roul

it uphard, tie it with aTape, and put

it into boiling Water ; when 'tis ten-

der take it out, cut it in round Slices,

not too thin, pour over it a Saucemade

of Gravy, Spice, Anchovy, Claret,

Onion, a few Sweet Herbs, ſtrain'd

and thicken'd with Butter, and ſhred

Pickles . Garnish with Pickles.

To Stew Pigeons.

TAKE fix Pigeons with theirGib-
blets, cut the Pigeons in Quar-

ters, and put them in the Stew-pan

with two blades of Mace, a little Pep-

per
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per and Salt, and juſt Water enough to

Stewthemwithoutburning; whenthey

are tender, thick the Liquor with

the Yolk of oneEgg, threeSpoonfuls of

thick ſweet Cream, abit ofButter, and

a little ſhred Thyme andParfly; ſhake

them all up together, and garnish it

with Lemon.

3:10

To Broil Pigeons whole.

CUT off the Wings and Neck clofe,
Oleave the Skin at the Neck to tie

clofe, then have fome grated Bread,

two Pigeons Livers, 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 ſhred, mix all together ; put

a piece as big as a Walnut into each

Pigeon, few up their Rumps and

Necks, ſtrew a little Pepper, Salt and

Nutmegonthe outſide, broil them on a

very flow Charcoal-fire on the Hearth ;

baſte and turn them very often. Sauce

is meltedButter ; or richGravy, ifyou

like it higher tafted.
To
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To Dress a Turbet, or anyDish

of Fish.

LAY the Fiſh you are to boil, into
a pint of Vinegar, ſeaſon'd with

Salt, Pepper, Onion, and a faggot of

Thyme, Marjoram and Parſly ; when

it has lain anHour, put the Fish with

the Pickle carefully into your Fish-

kettle ofboiling Water; to it putCloves,

Mace and Anchovies, and a bit of

Horſe-radiſh ; when they are enough

take them out to drain, let the ground

ofyou Sauce be halfa pint of the well

ſeaſon'd Liquor in which they were

boil'd, and the ſtrain'd Liquor of a

quart of Oysters, with half a pint of

White-wine, and the Body ofa large

Lobſter; add to it a little moreSpice,and

a little of Lemon-peal, and one large, or

two ſmall Anchovies; then ſtrain it and

put to this quantityafullpoundand half

ofButter ; intoonepieceofwhich ſtrew

as much Flower as will make it of a fit

thickness : Your Oysters must be first

ſtew'd, and the Tail and Claws of

your Lobſter cut in Dice,and both put

into
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into the Sauce to heat, when 'tis ready

to pour on the Fiſh. Fry'd Smelts,

fry'd Parfly, ſcrap'd Horſe-radiſh,

and flic'd Lemon, with the following

Patties is the Garniſh. Note, that

the Liquor of any well-taſted Fiſh, is

more agreeable to the taste ofFiſh than

any Sort of rich Gravy made with

Fleſh : And I believe you cannot err,

in Dreſſing Fiſh by this Rule for the

Sauce. Note, Never Boil in too much

Liquor, nor too faft.

Patties, for a Dish of Fish.

T
AKE Carp or fat Eel, bone and

ſhred it very ſmall ; to half a

pound of this put four ounces ofBut-

ter, which you must mix in the ſhred-

ing, boil four Eggs inthe ſhell,not hard,

butas for eating, and putin the Yolks

of thoſe Eggs a very ſmall Nutmeg

grated, about the weight inMace, fine-

lybeat, as muchSaltas both, and a very

little Parfly finely ſhred; mix this very

well and put them into little ſquare

Paſties of hot Cruft, or Puff-cruft, if

you
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you like it better: Faſten themvery

well and frythem in a largePan-full of

Lard, clarified Butter, Suet or Oil.

Youmayroul this Forc'd-fiſh into Balls

with grated Bread; lay them round,

anduponyour Fiſh .

To Pickle Pork, agood way.

BONE it, and cut it in ſuch pieces
as will lie moſt convenient in

your Powdering-tub, which must be

large and found to hold the Meat and

preſerve theBrine; 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 rub every piece very welland cover

it with Salt as you do a flitch ofBa-

con ; then ſtrew Salt inthe bottom of

your Tub, and lay the Pieces in as

cloſe as poffible, ſtrewing Salt round

the fides of the Tub: As your Salt

melts on the top, ſtrew on more. It

will keep a great while, and is very

good..........

To

{
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1.
To Coller a Pig.

:

:
i

SPLITPLIT it up the Belly and Back,
then take out all the Bones, waſh

it clean from the Blood, and lay it to

foak in a Pan ofWater a Day and

Night, ſhifting the Water as it grows

red; then take it out and wipe it very

dry, ſtrew all the infide ofbothPieces

very well with Salt, Pepper, Cloves,

Mace and Nutmeg beat and grated;

thenroul them upas hard and tight as

you poffibly can in two Collars ; bind

them with alongTape as cloſe as 'twill

lie, and after that few them up in

Cloths: The Liquor you boil them in

must be a quart of White-wine, a lit-

tle goodVinegar, and the reſt Water ;

there muft be a great deal more than

will cover them, becauſe they must

boil leiſurely 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 ofSage, with

fome Salt ; when they are tender take

+

them up, and ſqueezethem tight in the

Cloth,
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Cloth, that they may come out in

ſhape : When the Liquor they were

boil'd in is cold, add half a pint of

Vinegar, and keep the Collars in it.

To make Veal-Cutlets.

UT asC many Slices of a Leg of
Veal as will make a handſome

Diſh, beat them with your Rolling-pin,

lay them ſingly in a large Diſh, and

grate Nutmeg all overthem, and ſtrew

them with Salt, lard ſome withBacon,

and pour the Yolks ofthree Eggs well

beaten over all; make them all moiſt

with the Egg, and fry them ofa fine

colour in clarify'd Butter ; put freſh

Frying to every Diſh : When they are

all nicely fry'd, pus ſome Gravy into

the Pan, and the Juice of a Lemon,

with Butter and Flower ſhook in ; toſs

up all 'till 'tis thick, and pour it over

theCutlets ; garnish withbits ofBacon

fry'd, and Forc'd-meat-Balls. If it be

a Cow-Calf, fill the Udder and Fat

with the Forc'd-meat, and roaſt it fine-

ly for the middle. Make yourGravy
for
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for the Sauce of the Bones and Skins

you do not uſe ; a bit ofBeef, Sweet-

herbs, Spice, and White-wine, tomake

it look Pale."

To make Dutch-Beef; a very &

good Way,

TAKE eight pound of Buttock-
Beef without Bone, rub it all

over with fix ounces of coarfe Sugar ;

let it lie two Days, then wipe it a

little; then take fixounces ofSalt-petre

beaten, a pint of Petre-falt, and a pint

of White Salt, rub it well in, and let it

lie three Weeks, rubbing and turning

it everyDay; thenfew it up inaCloth,

and hang it in your Chimney to dry ;

turn it upside-down every Day, that

theBrinedonot fettle :Boil it inPump-

water 'till 'tis very tender.
01

3

C

Y

To
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To Fricaffey Chickens, hor

Sweet-breads.
AMIL

1

TAKE two or three Chickens (if
ſmall,) waſh them clean from the

Blood, and cut them to pieces, not too

ſmall, ſet them on in as much Water

as will cover them ; whenthey boil up

ſcum them very clean, then take them

out and strain the Liquor; take part

of it, to which put ſome Pepper whole

and beaten, a blade or two ofMace,

and Salt to your Taſte, a little Lemon-

peel, a very ſmall Onion stuck with

three or four Cloves, a quarter of a

pint ofWhite-wine warm'd and put to

it ; boil all theſe together till the

Chickens are enough ; then take three

ſpoonfuls ofCream,a little Flowermix'd

with it and put to the Chickens ; ſhake

it well over the Fire 'till it begins to

thicken ; then take the Yolks of two

Eggs well beaten, a little grated Nut-

meg and Juice ofLemon beat together

with the Eggs ; mix theſe with the Li-

quor very carefully, by little and little,

for fear it curdle ; put in halfa pound
of
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ofgood Butter, and ſhake it together
'tillthat be melted.

Another for the Same

TAKE three Chickens, flea them,
and cut them into pieces, put

them into a Stew-pan, with as much

Gravy and Water as will just cover

them; put in two Anchovies, fome

whole Pepper, ſome Salt, and a blade

of Mace, a ſmall Onion, with a few

Cloves; fet them to ſtew, and when

theyare almoſtenough, take them from

the Liquor, and fry them in Vinegar,

but a very little ; ſtrain the Liquor,

and take as much ofit as you ſhall want

for Sauce, and add to it a little Parfly,

Thyme, and Sorrel, boil'd green, and

ſhred ſmall, half a pintofthick Cream,

two Yolks of Eggs wellbeaten, ſome

grated Nutmeg; ſhake all over the

Fire 'till 'tis thick, throw in half a

pound ofButter, and ſhake it 'till that

is melted, A

C2 To
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Lorod sahib

To Stew a Hare.

PULL your Hare to pieces, and
bruiſe the Bones, and put it into

a Stew-pan, with three pints ofſtrong
Broth, and at the ſame time put inan

Onion, and a faggot of Sweet-herbs ;

let it ſtew leiſurely for four hours, then

put in a pint of Claret; let it ſtew two

or three hours longer, 'till 'tis tender ;

take out whatBones you can find,with

the Herbs andOnion,ifnot diffolv'd; put

in anAnchovy or twowo with the Claret :

Stewing ſo long, it will be thick enough ;

you need only ſhake it up with half a

pound of Butter, when ready for the

Table.

To Roaft a Calf's-Head.

AFTER theHead is nicelywaſn'd

and pick'd, take out the Brains

and Tongue; make a largequantity of

Forc'd-meat with Veal and Suet well

ſeaſon'd, fill the hole of the Head ;

skewer
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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 Parſly finely ſhred, 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

alſo ſome of the Forc'd-meat in Balls,

and ſome ſlices of Bacon, The

Sauce is, ftrong Broth, with Oysters,

Muſhromes, Capers, and a little White-

wine, thicken'd.

To Force a Leg ofLamb.

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 ſmall, with its weight in

good freſh Suetadd to it twelve

large Oysters, two Anchovies, both

neatly waſh'd, and the Anchovies nice-

ly bon'd ; ſeaſon it with Pepper, Salt,

Mace, and Nutmeg, a little Thyme

and Parfly nicely fhred; beat all very

fine together, and mix it up with the

Ab C3 Yolks
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YolksofthreeEggs; fill theSkin again

with the Meat, and few it up very

carefully. The Meat that is left out

must be fry'd for Garniſh to theLoin,

which you must fricaſſey as you do

Chickens, and lay under the Leg of

Lamb. You must tie the Leg ontothe

Spit, for any Hole will ſpoil theMeat ;

but 'tis eafie to faſten the Back to the

Spit with Packthread. In your Fri-

caſſey for this Lamb, leave out the

Cream, and add a littleOyster-Liquor

and fry'd Oysters.

The bestway to Pot Beef, which

is as good as Venison.
41

:

TAKE a piece of lean Buttock-

Beef, rub it over with Salt-petre ;

let it lie oneNight, then take it out

and falt it very well with White and

Bay-falt, put it into a Pot just fit for

it, 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 cloſe into a Pot

without any Liquor, cover the Pot
clofe

107
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cloſe with Paſte, and let it 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 Stone-Mortar very

fine; then ſeaſon it with Nutmeg,

Cloves, and Mace finely beaten, to

yourTaſte, andpour inmeltedButter,

which you may work up with it like

aPaſte: Put it cloſedown andeven in

your Pots, and cover it with clarify'd
Butter.

:

!

To make Lobſter-Loaves.

PICK out all the Meat of three
little Lobſters, ſhred it a little ;

take a piece of Butter and brown it

withFlower in aSauce-pan; then ſtir

in a very little Onion and Parfly ſhred

very fine, and put in a little Pepper,

a fpoon-full ofAnchovy-Liquor, three

or four ſpoon-fulls ofgoodGravy, three

Yolks ofEggs well beat ; ftir all theſe

over the Fire in thebrownButter, then

put in the Lobſter, and ſtir it a little

together : Take three French-Rouls,

C4
and
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and cut a round Piece off the top of

each, and pick out the Crumb, but do

not break a hole through the fides of

the Bread ; fill up theRoul with the

Mixture you have prepared ; put on

the Piece ofTop you cut off, cloſe, and

tie them round with a piece ofTape :

Make ſome Dripping boiling hot in

your Frying-pan: and when you have

juſt dipt the Roul in Milk, throw it

into the Pan-full of ſcalding Liquor :

When they are criſp take them out,

and take off the Tape : Be fure to put

inthreetimes as much Parfly as Onion.

Thus you may do Shrimp or Oyster-

Loaves,

To Roaft a Breast of Pork.

OUT of your Quarter cut off only
a Knuckle, leaving as much Skin

on the Breast as you can; take offthe

Neck, and leave a very large Breast ;

bone it, andrub it with Salt pretty well

all over ; then take Sage and a little

Thyme ſhred ſmall, a whole Nutmeg

and a little Cloves and Mace finely

beaten;
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beaten ; ſtrew the Spice and Herbs

very thick all over the Meat, and rub

it in; then roll it tight up, with the

fleſh inward, ſtitch it faſt together, and

roſt it lengthwise 'till 'tis full enough
done.

To Hash a Calf's-Head.

BOIL your Calf's-Head 'till the
Meat is near enough for eating ;

take it up, and cut it in thin Slices ;

then take half a pint ofWhite-wine,

and three quarters ofa pint ofgood

Gravy, or ſtrong Broth; put to this

Liquor two Anchovies, halfaNutmeg,

and a little Mace, a ſmall Onion ſtuck

withCloves ; boil this up in theLiquor

a quarter of an hour ; then ſtrain it,

and let it boil up again; when it does

ſo, throw in the Meat, with a little

Salt to your Taſte, and ſome Lemon-

peel ſhred fine; let it ſtewa little, and

if you pleaſe, add Sweet-breads ; Make

Forc'd-meat Balls of Veal ; mix the

Brains with the Yolks ofEggs, and fry

them, to lay for Garnish. When the

Head
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Headis readyto be ſent in, ſhake in a

bit ofButter.

:

ToDress Hogs-Feet andEars,>

the best Way.

WHEN theyarenicelyclean'd, put
them intoaPot, with a Bay-leaf,

and a large Onion, and as much Water

aswill cover them; ſeaſon it with Salt

and a little Pepper ; bake them with

Houſhold-Bread ; keep them in this

Pickle 'till you want them, then take

them out and cut them in handſome

pieces; fry them, and take for Sauce

three ſpoon-fulls ofthePickle ; ſhake in

ſome Flower, a piece ofButter, and a

fpoon-full ofMustard : Lay the Ears in

the middle, the Feet round, and pour

the Sauce over.
:

:

1

To
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To Collar a Breast of Veal,

to Eat Hot.

BONEyourVeal; take ſomeThyme,
Sweet-marjoram, Pepper, Salt, gra-

tedNutmeg, and beatenMace, ſhred

Suet, and Crumbs of Bread, with a

few Oysters ; beat all theſe in a Mortar,

tomix it together ; ſtrew it thick over

theVeal ; then roll it up intoa Collar ;

then few it tight in aCloth, and boil

it three hours. Make your Sauce as

for a White Fricaffey, thicken'd with

Cream, andYolks ofEggs, boiling the

Bones firſt for good Gravy ; fry the

Sweet-bread inBits neatly cut. Save

ſome of the Stuffing, for Forc'd-meat;

to which add Juice of Spinnage, for

Colour; and Yolks ofEggs, to make

it roll tight, to fry or boil, for Garniſh

in theSauce, with the Sweet-bread.

To
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4

:

To make Stove-Veal.

TAKE a
Fillet ofVeal ofa Cow-

Calf, cut away an Inch of the

middle Bone on each fide, that the

Meat may lie flat in the Stew-pan;

cut off the Udder, and ſlice it in long

Pieces, and roll it in Seasoning of Pep-

per, Salt, Nutmeg, and Sweet-herbs

finely ſhred ; make Holes through the

Fillet, and ſtick in theſe ſeaſon'd Pieces

of fat Udder as thick as you can, 'till

the whole is ſtuff'd in ; then layButter

in the Pan, and put in the Meat ; fet

it ona gentle Fire, turning and ſhaking

it as you have occafion ; then fcum off

the Fat, and put in one Onion ſtuck

with Cloves, a Lemon pared, and cut

inhalf, and ſqueez'd in: Continue to

ſhake it. If your Fire be as flow as

it ought to be, 'twill take Five Hours

to make it ready : One Hour before it

is ſo, put in a large pintof ſtrong Broth.

When the Meat is just enough, ſet on

a pint of Oysters, and a pint of Mush-

romes, with a little of the Broth, and

two ſpoon-fulls of Capers. Let the
Meat
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Meat be again clean ſcum'd from the

Fat, beforeyouuse the Liquor ; thicken

this with Flower, and pour it into the

Diſh to the Meat. 'Tis a grateful, fa-

voury Diſh.

T

A

!

Tomake a Potatoe-Pye.

TAKE two pound of Spanish Pota-
toes, boil them 'till tender ; then

peel them, and flice them the long

way ; laythem in the Diſh ; and take

the Marrow of four large Bones, pick

it out of the Bones in large Pieces, and

lay it upon the Potatoes ; put in two

ounces ofPreſerv'd-Barberries, as much

Citron and Orange-peel, fix flices of

Lemon dip'd in Sugar, cut off the

Rind; put in a quarter of a pint of

Sack : Cover it 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

quarterofan ounce ofbeatenCinamon :

Take care it does not turn. Make

your

:
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-

your Caudle very ſweet, and pour it

into the Pye.

To Stew Carp.

a

:

SCALE andwash your Carps clean
before you open them; then flit

them carefully, and ſave the Blood in

Vinegar; take out all the inſide with

caution, for fear ofbreaking anything,

becauſe they must not be wash'd on

the infide; put into their Bellies fome

whole Pepper, Salt, and
blade of

Mace ; cover them in the Stew-pan or

Diſh, with Claret and half as much

Water, Spice, Sweet-herbs, and a bit

of Horſe-radiſh ; Stew them gently,

andturn themwhentheyare enough ;

lay them on the Diſh to drain; and

boil up the Sauce they were ſtew'din,

with two Anchovies, bon'd and waſh'd,

the Vinegar the blood was ſav'd in,

and a pound of good Butter; thick it

with a little Flower, before you put in

yourButter.

Good
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Good Sauce for Boil'd Rabbets,

insteadofOnions.

BOILtheLivers, and fired themve
ry ſmall, as alſo two Eggs not boil'd

too hard, a large ſpoon-full of grated

white Bread; have ready fome ſtrong

Broth of Beef and Sweet-herbs ; to a

little of that add two ſpoon-fulls of

White-wine, and one ofVinegar ; a lit-

tle Salt, and ſome Butter; ſtir all in, and

take care theButter do not Oil ; ſhred

yourEggs very fmall.

Apretty Sauce for Woodcocks,

or any Wild-Fowl.

TAKE a quarter ofapint ofClaret,

and as much Water, ſome grated

Bread, two or three Heads of Rocum-

bole, or a Shalot, a little whole Pepper,

Mace, and flic'd Nutmeg andSalt ; let

this ſtew very well over the fire, then

beat itupwith Butter, and pour it un-

der the Wild-Fowl, whichbeingunder

roafted,
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roasted, will affordGravy to mixwith

thisSauce.

(

ToFry Oysters, forGarnish, for

Fish orHash.

WASH them in their own Liquor,
and dry them very well ; then

have fome Yolks ofEggs beat up, with

Spice and Salt finely beat, and Flower

tomake it thick enough, to hangon the

Oysters: Fry them quick, in clarified

Beef-fuet.

ASweet Pye, whichmaybemade

ofYoung Lamb or Chickens.

TO two Chickens, you may take
eight ounces ofMarrow, or But-

ter, if that cannot behad ; but a Loin

of Lamb wants very little more than

its own Fat : Seafon your Lamb or

Chickens with Salt, Sugar, beaten

Clovesand Mace; lay it into the Diſh,

and put in five Yolks ofhardEggs,with
fome

1
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ſome ofthe Forc'd-meat-Balls, made as

follows : Shred a pound of lean Veal,

with a pound and half ofBeef-fuet,

a very little Parfly, Spinnage and

Thyme, ſhred very small, mixed up

with grated Bread, the Yolks of two

Eggs, and ſeaſon it with Cloves, Mace,

Salt and Sugar beat all fine, and colour

it with a little Juice ofSpinnage ; make

it into large Balls, and put as many

in as will lie well; ſhred a Lemon-

peel fine and ſtrew in; put in alſo ſome

Sweet-meats, and a Coffee-cup of Wa-

ter, with the Juice of a large Lemon ;

cover it with Puff-paste, and when it

comes out oftheOven, cutoff the Lid,

to let the fierceneſs of the Heatgo out,

before you put in your Caudle, which

must be half a pint of White-wine,

thicken'd with the Yolks of three Eggs,

and ſweetn'd as you find Occaſion.

:

To Stew Herrings.

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

made hot with anAnchovy, ablade of

Mace,D
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Mace, and a bit ofOnion, with a little

whole Pepper, all ſtew'd in the Wine;

then cut offthe Heads of the Fish, and

bruiſe them in the Wine and Spice,

and take them out again before you

put in your Herrings ; let them ftew

over Coals, in a Diſh that they may lie

at length in ; let them ſtew on both

fides 'till they are enough at the Bone ;

takethemout, and ſhake up the Sauce

with Butter and Flower. 'Tis a very

goodWay to Dreſs them.

( To make Sauſages.

TAKE almoſt the double weight of
Fat to yourLean Pork, and pick

both clean from Bones, Skin and Ker-

nels ; ſhred it ſeverally very fine ; then

mix and ſhred it together, 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-

moſt the weight ofall the Spice in Pep-

per ; beat all fine, and let your heap of

Salt, be as big again as the Spice and

Pepper ; ſhred a large handful offresh

Sage,
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Sage, and a little Thyme, very fine ;

grate two ſpoonfuls of white Bread,

and take two Yolks of Eggs, mix all

very welltogether, and fillyour Skins :

If you love Oyfters, half a pint ſhred

to this quantity, gives it a rich Taſte ;

theſe roll and fry without Skins, and

keep better in a Pot; add the Yolks

of Eggs when you use them. Norfolk

Links are onlyFat andLean Pork, more

grofly cut; and the Seafoning, Pepper,

Salt, and a large quantity of Sage

ſhred ſmall, and put in large Skins.

To make a Hog-meat-Pye.

TAKEtwoButtock-pieces, orRear-
ing-pieces ofPork, 'tis what Lean

is cut off theGammonon the infide of

the Flitch, cut ſome of the Fatoffthe

endoftheChine,andbeatFat andLean

together very ſmall; feaſon it with

Pepper, Salt, Mace andNutmeg ; tie

the Meat, whenbeat and ſeaſon'd, in a

wet clean Cloth, lay it into the Shape

you wouldhave it in theCloth, and cut

fome long flips ofthe Chine-fat, to mix

D2 and
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and lay between every Layer of the

beaten Meat ; when 'tis thus laid

round and in order, tie it up hard, and

lay a heavy weight to preſs it very

hard and cloſe for three or fourHours :

Make your Pye, and when you have

laid in the Meat, lay half a pound of

Butter over the Meat: Just as you ſet

it into the Oven, pour in a quarter of

a pint of Claret. Whenyou Draw it,

if you find it dry, pour in melted

Butter.

Scotch-Collops, a very good

way.

TAKE a Fillet of Veal, cut away
the outſide Skin, and cut it

out in thin Collops, with the grain,

hack them with the back of your

Knife ; lard ſome ofthem withBacon,

and ſeaſon all of them with Salt, Nut-

meg and Thyme, Parfly, and a little

Savory; fhred all the Herbs very ſmall,

then fry them in a good quantity of

clarified Butter, till they look ofa fine

Yellow ; take care they are not burnt

Black :

L
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Black:Whenthey are ſodone, lay them

before the Fire todrain ; pour the But-

ter they were fry'd infrom theGravy,

and put to the Gravy three Anchovies,

a little ſtrong Beef-broth, a little

Oyfter-liquor, and Oysters, with

quarter of a pint of Claret; let your

Õyſters ſtew thus 'till they are enough,
then ſhake in five or fix ounces ofBut-

ter ; rub the Pan firſt with Shallot, put

in the Yolks of three Eggs, and take

care to ſtir or ſhake it conftantly, for

fear of curdling; juſt before you pour

it out, ſqueeze in the Juice of a Le-

mon, and pour it over the Collops :

You must have Forc'd-meat-Balls and

Muſhromes, and fome fry'd Oysters,

with fliced Lemon, for Garnish .

To Stew Oysters.

TAKE a quart of Oysters, and
clear them well from bits ofShells

and Droſs in their own Liquor ; then

ſtrain that Liquor, and put to it a large

blade ofMace, a ſmall Nutmeg ſlic'd,

and a little Salt ; let your Oysters boil
in

D 3
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in this Liquor, and ſcum them clean;

when they are near enough, put to

them fome Parly ſhred fine, and a

little Shallot, ifyou love it, alfo ſhred

fine, the Yolks of four Eggs, and near

half a pound of Butter : Shake it con-

ſtantly.
:

To make Lobſter-Pyes...

WHEN your Lobſters are boii'd,
take them clean out of the Shells,

ſlice the Tails and Claws thin; ſeaſon

them with Pepper, and a little Mace

and Nutmeg beat fine ; take the Bodies

with ſome Qyſters ſhred, mix it up

with a little Onion fine ſhred, a little

Parſly fine ſhred, and a little grated

Bread, and ſeaſon it as the reſt ; then

take the Yolks of raw Eggs, to roll it

up in Balls ; lay all into the Pye, with

Butter at bottom and top of the Fish ;

when it comes out of the Oven, pour

in a Sauce of ſtrong Gravy, Oyfter-

liquor and White-wine, thickn'd with

the Yolk ofanEgg: 'Tis to eat Hot...

Σ

To
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To Boil a Turky, or any Fowl,

with Oyfter-Sauce,
1

4

WASH your Oysters very clean in
their own Liquor, which Liquor

you must then ſtrainsout into a clean

Sauce-pan; put in your Oysters, with

a bundle of Sweet-herbs, an Onion,

ſome Mace, whole Pepper, and a bit of

Lemon-peel : Then take fifteen, iflarge,

of theſe Oysters, with a little grated

Bread, twice as much Beef-fuet ſhred

ſmall, the Yolks offour hard Eggs, two

Anchovies, a very little Onion fine

ſhred, Salt, Pepper, Nutmeg, Thyme,

andWinter-favoury; fhred all together

very fine, and mix it up with a Yolk

ofrawEgg; stuff the Turky, or Fowls,

under the Skin on the Breast ; while

they boil, fet your Oysters for the

Sauce to ſtew very gently over the

Fire ; when they are almoſt enough

take them out, and put in a quarter

of a pint of White-wine, and halfa

pint ofſtrongGravy, with an Ancho-

vy, Herbs and Spice, firſt boil'd in,

and ftrain'd clean out of the Gravy;

whenD4

1
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when all this is boil'd together, put in

as much Butter as will make it thick

and well tafted, 'twill take near a

pound to a quart of Oysters: If you

find it ſo thin as to part, mix a little

Flower in a bit of the Butter, then

throw in yourOysters again, the Juice

of a Lemon, and ſomeofhred Parf-

ly to look Green: Pour it over the

Fowl; and Garnish with Oysters and

Lemon.

1.

:

To make Westphalia-Hams ; ab-

Solutely the best way to do

them.

CUT your Leg of Fat large Pork,
as like a right Ham as you can,

(Black Hogs make the beft) hang it

up two days, then beat it very well on

the Fleshy-fide withaRolling-pin ; rub

in an ounce ofSalt-petre (finely bea-

ten) in every place, ſo let it lie a Day

andNight; then take an ounce more

of beaten Salt-petre, with two large

handfuls of common Salt, andahand-
ful

৩

/



ACollection ofReceipts. 41

ful of Bay-falt, a pound of coarfe Su-

gar; mix all theſe together, andwarm

them thorough-hot in a Stew-pan, but

be ſure 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 baſte it with that Brine for three

Weeks together : Dry it as Bacon. وت

To Pot Neat's-Tongues, a better

way then Drying them.
:

PICKLE 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 Pepper, Cloves,

and Mace all over ; then turn them

round into a Pot to bake : Lay them

inſingle Pots on their fide; you must

cut offthe Root as well as Skin, and

cover them with Butter : Bake them

with Brown-Bread ; when they come

out of the Oven, pour out the Gravy,

and
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:

(

:

and let the ſame Butter ſerve, when

clear'd; if there is not enough, add
more clarified. : L

1

2777

i

To Pot Salmon, as at New->
:

T

JYA Caſtle...

1

AKE a Side ofSalmon, ſcale and

wipe it very well and clean, but

don't wash it ; Salt it very well, and

let it lie 'till the Salt be melted, and

drain'd from it, then ſeaſon it with

beat Mace, and Cloves, and whole

Pepper; lay in three or four Bay-

leaves, and cover it all over with But-

ter ; when tis well bak'd take it out,

and let it drain from the Gravy, then

put it into your Pot to keep ; and

when cold, cover it with clarified

Butter. Thus you may do Carp,

Tench, Trout, or any firm Fiſh.

1

To
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To Pickle Mackarel, call'd

Caveach.

T

:

CUT your Mackarel into round
Pieces, and divide one into five or

fix Pieces: To fix large Mackarel you

may take one ounce ofbeaten Pepper,

three large Nutmegs, a little Mace,

and a handful of Salt ; mix your Salt

and beaten Spice together, and make

two or three holes in each Piece, and

thrust the Seaſoning into thoſe holes

with your finger ; rub the Pieces all

over with the Seaſoning ; fry them

brown in Oil, and letthem ſtand'till

they are cold ; then put them into Vi-

negar, and coverthem withOil. They

will keep, well cover'd, agreat while,
and are delicious.

To Stew a Rump of Beef.

IRST boil it.
FIRST

more than half e-t

nough; then take it offthe Fire, and

peel the Skin off the top: Have ready

fome
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fome Pepper, beatenMace,gratedNut-

meg, Salt, ſhred Thyme, Savory, Mar-

joram, and Parfly ; stuff it in large

holes through the Fat; lay the reft of

the Seasoning all over the top ; and to

bind it on, ſpread over it the Yolk of

one or twoEggs. Be sure to ſave the

Gravy that runs out in Stuffing, to

which add a pint ofClaret, and fome

Vinegar: Put it in a deepPan that will

not be too big, but let the Liquor

come upto the top: Bake it twohours ;

and when you put it in a clean Diſh,

pour theGravy and Wine it was baked

in all overends on naa

1

९

Zotar media

1

To make agood Forc'd-Meat

w for anyUfe..

7

TAKE a pound ofVeal,andfullits
weight in Beef-fuet, a bit of

Bacon; fhred all together, beat it in a

Mortar very fine; then ſeaſon it with

Sweet-herbs, Pepper,Salt,Cloves,Mace,

and Nutmegs : And when you roll it

up to fry, add the Yolks oftwo or three

Eggs, to bind it. You mayadd Oysters,
Or
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or Marrow, on extraordinary Осса-

fions.

To Pot Lamprey.

SEASON your Fish with Pepper,
Salt, and Nutmeg, a large Onion

ſtuck with Cloves, three ſpoonfuls of

Claret; cover it withButter, and bake

it : When 'tis enough, take itout, and

ſtrain it from the Liquor: Pour off the

clear Butter, and add it to as much

more as will cover the Fiſh, in a Pan

fit to keep it, and bring to Table.

Remember always to Clarifie all the

Butter you pour over Potted Things.

A Westphalia-Ham-Pye.

OIL your Ham
BOIL

as tender as
you

uſually do to eat when 'tis cold ;

boneandskin it ; ſeaſon it with Pepper,

Cloves and Mace beaten ; put it into

verygood Crust, or in a Diſh cover'd

over with Pafty-cruft. Before you Lid

it,



46 ACollection of Receipts.

4

it, lay in Butter ; and when it comes

out of the Oven, put in clarify'd But-

ter. 'Tis good either Hot orCold.

To Pickle Codlins, likeMangoe.

MAKE a Brine of Salt and Water
ſtrong enough to bear an Egg,

intowhich put half a Hundred of the

fairest and largest Codlins you can get;

they must be full grown, but not full

ripe ; let them lie in thisBrine nine or

ten Days, ſhifting the Pickle every

otherDay; then dry them, and very

carefully ſcoopout the Core: Take out

the Stalk ſowhole, asthat itmay fit in

again; and you may leave theEye in,

if you don't put your Scoop quite

through : Fill it, in the room of the

Core, withGinger fliced thin, and cut

ſhort, a Clove ofGarlick, and whole

Mustard-feed, as much as it willhold:

Put in the Piece, and tie it up tight.

Make your Pickle of as much White-

wine-Vinegar as willcover them, with

fliced Ginger, Cloves of Garlick, and

whole Mustard-feed: Pour this Pickle

boiling-

A
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boiling-hotuponthemevery otherDay,

for a Fortnight or ThreeWeeks. Stone+

Jars are beft for all forts of Pickles.

And this is as good aWay as any

for amidling large Cucumber; onlydon't

cutthemtoput theGarlickand Mustard-

feed in; for theykeep muchlonger, and

eat much criſper, if you let them be

whole. But neither Cucumbers, Peaches,

nor Melons are comparable to Codlins,

for imitating the rightMangae.

To Pickle Wall-nuts.

TAKEAKE a Hundred of the large
FrenchWall-nuts, at thebeginning

ofJuly, before theyhave a hard Shell:

Juſt ſcald them, that the firſt Skinmay

rub off; then throw them into Water

and Salt for nine or ten Days, ſhifting

them every other Day, and keep them

cloſe cover'd from the Air ; then dry

them: And make your Pickle of two

quarts of White-wine-Vinegar, Long-

Pepper, Black-Pepper, and Ginger, of

each one ounce ; Cloves, Mace, and

Nutmegs, of each half an ounce ;

beat
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۱

beat the Spice, and with it a large

ſpoonful of Mustard-feed ; ſtrew this

between every Layer of Wall-nuts,

and pour your Liquor boiling-hot

upon them three or four times, or

oftner, if you ſee Occaſion: Be ſure

tokeep them cloſe ſtopt. A ſpoonful

of this Pickle is good in Fiſh, or any

ſavoury Sauce. Three or four Cloves

ofGarlick do well, ifyoudo not diſlike

theTaſte.

To Pickle Muſhromes.

GATHER the ſmallest Buttons,
cut off the bottom of the Stalk,

and throw them intoWater and Salt;

then rub them with a coarse Cloth or

Flannel very clean, and throw them

into another Pan of clean Water : Boil

them in Milk and Water : Take them

outuponacleanCloth : Whentheyare

dry, put them intoGlaſſes, with White-

Pepper-corns, and a good quantity of

Mace: Pour goodOil onthe top ofthe

Pickle; it keeps them beſt ; and put

them in as ſmall Glaſſes as you can, be-
cauſe
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cauſe they ſoon decaywhen they have

takenAir.

To Pickle Neats-Tongues,

very good.

::

!

1

LAY your Tongues twelve Days in
common Salt, and Salt-petre, then

boil them very tender, and blancı

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 must 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 'till cool: Tie them

cloſe from the Air. A little of the

Pickle, with good Oil, is their Sauce.

To Pickle Pigeons.

BONE them neatly, and feafon
them with Salt, Pepper, Cloves,

and Mace; few them up at the Back,
E and
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and tie the Neck and Rump ; boil them

in two quarts of Water, a pint of

White-wine, and as much White-wine-

Vinegar ; put into it a ſmall faggot of

Sweet-herbs, and a bit ofLemon-peel.

When the Pigeons are enough, take

them offthe Fire : Whenthey are out,

boil and ſcum the Pickle very clean ;

pour it not to thePigeons 'till 'tis cold.

To Pickle Smelts.

GUT andWaſh them clean, then
laythem inRows, and put Pepper,

Nutmeg, Cloves, Mace and Salt be-

tween every Layer of Fiſh, and four or

fiveBay-leaves,powder'dCochineal 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
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To Pickle Oyfters

TAKE a Peck ofverylarge Oyfters ;
when carefully open'd without

cutting, waſh them three or four times

in their own Liquor ; ſtrain the Liquor,

and put that into a Skillet : When it

boils, put in your Oysters, with half an

ounce ofWhite-Pepper, and five or fix

blades of Mace : Let them boil 'till

they begin to ſhrivel up ; then take

them out of the Liquor, and cover

them cloſe, while the Spice and Liquor

boils a quarter of an hour longer ; then

pour it on the Oysters; and alwayskeep

themas much from theAir as you can,

to keep their Colour.

An Apple-Pudding to Bake,

very good.

TAKE twelve fair large Pippins,
coddle them over the Fire very

lowly, that they do not crack; when

they are ſoft, peel and core them, and

pulpE2
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pulp them through a Cullender : Add

tothis three ſpoonfuls ofOrange-flower-

Water, ten Eggs well beat and ſtrain-

ed, half a pound of very good Butter

melted; make it very sweet, theAp-

ples require it : AddCandy'd Orange,

Lemon, or Citron-peel : Put a Sheet of

Puff-paſte into a Diſh, and pour in your

Pudding ; bake it with care: 'Tis done

inhalf an Hour.

The beft Orange-Pudding that

ever was tafted.

PARE the Yellow Rind oftwo fair
Sevil-Oranges, ſo very thin that

no part of the White comes with it ;

ſhred and beat it extremely ſmall in

a large Stone-mortar ; add to it, when

very fine, halfa pound ofButter, halfa

pound ofSugar, and the Yolks of fix-

teen Eggs ; beat all together in the

Mortar 'till 'tis all of a Colour ; then

pour it into your Diſh in which you

have laid a Sheet of Puff-pafte. I

think Grating the Peel ſaves Trouble,

and does it finer and thinner than you

can
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can ſhred or beat it: But you must

beat up the Butter and Sugar with it,

and the Eggswith all,to mix them well.

A Rice-Pudding.

GRIND or Beat half a pound of
Rice to Flower, mix it,bydegrees,

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 ſo thick, pour it out, and let

it ſtand to cool : Put to it nine Eggs,

(but half the Whites,) three or four

ſpoonfuls ofOrange-flower-Water : Melt

almoſt a pound of good Butter, and

ſweeten it to your Taſte. Add Sweet-

meats, if you pleaſe.
C

White Hog's-Puddings.

AKETA aquart ofCream, and four-

teenEggs, (only half the Whites,)

beat them but a little; and when the

Cream boils, put in the Eggs ; keep

E 3 them
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them ſtirring on a gentle Fire 'till 'tis

all a thick Curd: After 'tis almoſt

cold, put to it a pound ofgrated White-

bread, two pound of Suet ſhred very

fine, twoNutmegs grated, ſome Citron

cut ſmall, halfa poundofAlmonds beat

ſmall, with Orange-flower-Water, Salt,

and Sugar to yourTaſte : To this you

may put three quarters of a pint of

Creamwhenyougo tofilling.

1

A Neat's-foot-Pudding.

AKE to
a pound

T a pound of Neats-foot
finely ſhred, three quarters of

a pound of Suet ſhred as ſmall, a

wholeNutmeggrated, Candy'd Orange

minced, fome Salt, and ſomeCurrants,

a little grated Bread, and ſeven Eggs,

(leave out half the Whites ;) flower

the Bag, and let itboil twoHours and

a half at least. The Sauce is, Sack,

Sugar and Butter melted.

Custards,
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Custards, very good.

BOIL a quart of Cream, then
ſweeten it with fine-powder'd Su-

gar, beat eightYolks ofEggs, with two

ſpoonfuls of Orange-flower-Water ; ftir

this intheCream,and ftrain all through

a Sieve : Fill yourCups or Cruft, and

bake them withCare.

Orange-Cheese-cakes, verygood.

BLANCH half a pound offound

Sweet-Almonds, beat them very

fine, with two ſpoonfuls of Orange-

flower-Water, half a pound of Sugar

beat and fifted, three quarters of a

pound of melted Butter : Put to the

reft, when almoft cold, eight Eggs,

leaving out halfthe Whites ; beat and

ſtrain them : Boil the Peel of a Sevil

Orange 'till the Bitterness is out, beat

it fine, and mix it with the reft ; put

it into very light Cruft: 'Tis an in-

comparable Cheese-cake without the

Orange.

E 4 Another
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Another Cheeſe-cake, without

Curd, very good.

TAKE aquart ofCream, and ſeven
Eggs, Yolks and Whites ; beat

three of the Eggs, and put as much

Rice-flower to them as will make them

thick as a Paſte; then put in the other

four Eggs, being a little beaten, and

ftir all well together ; ſet on your Cream

to boil, and put in your Eggs and Rice,

ſtirring it all the time, 'till 'tis a pretty

thick Curd : When 'tis cold, ſeaſon one

part with a ſpoonful or two of Sack,

Nutmeg, Sugar, and Currants, and the

other with Orange-flower-water, Am-

bergreeſe, andSugar; put them in very

goodCruſt : A little time bakes them.

AgoodCheese-cake, with Curd.

TO a pound and halfofCheeſe-curd,
put ten ounces of Butter, beat

both in a Mortar, 'till all looks like

Butter ; then add a quarter of a pound
of
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ofAlmonds, beat with Orange-flower-

Water, a pound of Sugar, eight Eggs,

half the Whites, a little beaten Mace,

and a little Cream, beat all together :

Aquarter of an Hour bakes them in

Puff-cruft, and in a quick Oven.

Thin Cream Pan-cakes, call'd

a Quire of Paper.

TAKE to a pint of Cream, eight
Eggs, leaving out two Whites,

three fpoonfuls of fine Flower, three

ſpoonfuls of Sack, and one ſpoonful

ofOrange-flower-Water, a little Sugar,

a grated Nutmeg, and a quarter ofa

pound ofButter, melted inthe Cream ;

mingle all well together, mixing the

Flower with a little Cream at first, that

it may be ſmooth : Butter your Pan for

the firſt Pancake, and let them run as

thin as you can poſſibly to be whole,

when one fide is colour'd 'tis enough ;

take them carefully out of the Pan,

and ſtrew ſome fine fifted Sugar be-

tween each ; lay them as even on each

other
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other as you can: This quantity will

make Twenty.

An Almond-Pudding.

BEAThalfapoundofgoodſweetAl-
monds, with Orange-flower-Wa-

ter, grated Biskets, three or four, as

they are for fize, half a pound of But-

ter, and four large ſpoonfuls ofSack,

eightEggs, leaving outhalfthe Whites,

and aquart of Cream, with Sugar to

yourTaſte; put a Puff-pafte at thebot-

tom of the Dish; and Garniſh the

edge with Paſte ; ſo pour it in and

bake it : Thoſe that love not Orange-

flower-Water, may put a gratedNut-

meg instead of it, and beat the Al-

monds with fair Water, for fear of

Oiling.
:

1

Orange-

1
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Orange-Pudding.

TAKEthree fair
Oranges, cutthem

and fqueeze off the Juice into a

clean Pan, boil the Peels in two or

three Waters, 'till the bitterness 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 ſtrain'd Juice;

add to it nine Eggs, leaving out four

Whites, half a pound of Butter, and

Sugar to your Taſte ; put a Puff-paſte

at the bottom of the Dish ; andGar-

niſh the edge of the Dish with Paſte :

Some People only grate in the Peels

raw, and leave out the Juice ; but I

think the above-written way, is the

moſt Grateful and Pleaſant.

ACustard Sack-Poſſet.

TAKE a quart of Cream, boil it,
and feafon it well with Sugar ;

then take tenEggs, with two Whites,

beaten
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;

beaten very well, ſtrain them to half

a pint ofSack, ſtir the Eggs and Sack

with care over the Fire, 'till 'tis very

hot; then pour in the Cream, holding

it very high, and ſtir all very well to-

gether ; cover it cloſe and ſet it over

a Kettle of Water, 'till 'tis come as

thickand ſmooth as a Custard : 'Tisby
much the beſt Sort of Poſſet that is

made.

3

Cheese-curd-Pudding..

TAKE the Curd of a gallon of

new Milk, drain'd from the

Whey, beat it very well in a Mortar,

with half a pound ofButter ; then take

fix Eggs, but three of the Whites, beat

them very well, and ſtrain them tothe

Curd ; twograted Naple-biskets, or a

Half-penny-Loaf, iftheycannotbehad,

with half a pint of Flower ; mix all

theſe together, and ſweeten 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, andBut-
:

ter
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ter melted very thick, cut flips of Can-

dy'd Orange-peel, or Citron, to ſtick

up in them ; and flice blanch'd Al-

monds, for thoſe that have not Sweet-

meats.

A very good Tanfie.

a pint
TAKE a pint of Milk, and

ofCream, about a pint ofJuice of

Spinnage, which must be well dried,

after washing, before you ſtamp it ;

ſtrain it and pour it in; beat fifteen

Eggs with a little Salt, leave out eight

Whites, ſtrain 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 ſweet, thicken it

over the Fire as thick as a Hafty-Pud-

ding; put it into a butter'd Diſh , and

acool Oven: Half an Hour bakes it.

To
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To make Hogs-Puddings.

TAKE the Hog's-Tongue, andfome
of the Lights,with a piece ofLiver ;

when all is boil'd tender, grate the

Liver, and chop the Tongue and

Lights very small ; put this to a gallon

ofgrated Bread, three Pound ofCur-

rants, Mace, Cinamon, Nutmeg, Salt,

and Sugar, nine Eggs, leave out four

whites, three pound of Suet finely

ſhred ; wet it with the top ofthe Li-

quor you boil'd your Meatin; it must

not be too limber : When 'tis ready,

fill your Skins.

Liver-Puddings, very good

TAKAKE the CrumbofaTwo-penny

White-Loaf grated, apound of

Marrow, or freſh Beef-fuet, ſo finely

ſhred, as to go through a Cullender ;

take a pound of Hog's-Liver boil'd,

grate and fift that very fine; boil a

quart ofCream, with abladeofMace,
and

!
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L

and ſweeten it; grate a Nutmeg, and

put it to the reft; beat up fix Eggs

with the Whites, a little Salt, and a

ſpoonful of Orange-flower-Water, mix

all together, and fill your Skins : Ifyou

like Currants, you muft plump them,

before they go in.

ASagoe-Pudding.

TAKE half a pound of Sagoe, and
wash it well in three or four hot

Waters, then put to it a quart ofNew

Milk, and let it boil together, 'till thick

as Hafty-Pudding ; ftir it carefully,

for 'tis apt to burn; put in a ſtick of

Cinamon, when you ſet it on the Fire ;

when 'tis boil'd take it out: Before you

pour itout, ftir innear halfapound of

Butter, beat nine Eggs, with four

ſpoonfulsof Sack, leave out four Whites,

ftir all together, ſweeten it to your

Taſte, and put in a quarter of a pound

ofplump'd Currants; lay a Sheet of

Puff-pafte under, and to Garnish the
brim.

To
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ToStewGolden-Pippins, avery

goodway.

PARE them, and nicely ſcoop out
the Core, with a very ſmallScoop,

throw them into Water, to preſerve

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 ſcum the Syrrop, be-

fore you put in the Pippins ; when the

Pippins are in, let them boil a-pace,

to make them clear, and when they

are ſo, put in a bit of Lemon-peel, and

the Juice of Lemon to your Taſte.

Hart's-horn, or Calf's-foot-

Jelly, the best 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; ifyou

cannot get Hart's-horn, one ſet of

Calf's-feet, will make more inquan-

tity,
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tity, and taſte almoſt as well; the look,

with care, will be the ſame; ſtrain this

Liquor, and let it ſtand to cool ; the

ſtronger you make your Jelly, the

more Ingredients you may uſe ; to

make it Palatable, when it is ſettl'd,

as it will be, the next Day, take off

what is clear of the Hart's-horn, and

of the Calf's-foot-Jelly ; you must take

off the Fat from the top, as well as

leave the Droſs at the bottom; to this

two quarts of ſtrong Jelly, you may

put a pint of Rheniſh, and a quarter

of a pint ofCanary ; beat up the Whites

of fiveEggs to a froth ; ftir all together

with Sugar, to make it very ſweet ;

mix it well, and ſet it on the Fire,

and ſtir it 'till it Melts and Curdles ;

then put in the Juice of five large Le-

mons, and a bit of the Peel; let this

boil up, then pour it through your

Jelly-bag, and paſs the first quart or

two, over and over again, 'till 'tis

perfectly Fine.

F To
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To make Almondnet, orWhite-

Jelly.

BLANCH half a pound ofAl-
monds, and beat them very fine,

with a little Orange-flower-Water, juft

enough to keep them from Oiling ;

when they are pounded as ſmall as

'tis poffible to dothem, mix them up

with ſomeofyour Jelly, that is not fo

much weaken'd with Wine and Le-

mon, this will colour a pint andhalf

of the Jelly; paſs this through a very

fine Hair Sieve, very often, and ſtir

it 'till it grows thick, that the colour

of the Almond may not fettle to the

bottom; pour it into pretty ſhaped

Glaſſes, that it may look handſome,

when turn'd out upon China-Plates.

This Jelly must be made very good

taſted, tho' you may abate a little of

the Wine, and Juice of Lemon; be-

cauſe the Almonds ſupplies that want;

and thenbeing ſerv'd out ofthe Glaſſes,

it wants ſtrength..

Lemon
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Lemon-Cream, the best way.

TAKE three ſmooth fair Lemons,
pare them and ſqueeze out the

Juice; cut the Peel in ſmall pieces,

and put it to the Juice; for two or

three Hours, cover it cloſe; and when

it taſtes of the Peel, add to it the

Whites of four Eggs, and the Yolks

oftwo, beat this well with two ſpoon-

fuls ofOrange-flower-Water, then put

all theſe to a pint of fairWater, ſtrain

it, and ſweeten it with Double-refin'd

Sugar; fet it over a gentle Fire, and

ſtir it carefully, 'till 'tis as thick as

Cream : Put it into your Jelly-Glaſſes.

To make Black-Caps, the best

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

Mazareen, which must be large ; lay
themF2

:
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them ſingle, as cloſe by each other as

theycan lie; ſqueeze a largeLemon into

two ſpoonfuls ofOrange-flower-Water,

and pour over them; ſhred Lemon-

peel very fine, and ſhake between;

and grate Double-refin'd Sugar all

over them ; put them into a quick

Oven, and they are done in half

anHour.

1

Almond-Cream.

TAKE half a pound of good Al-
monds, blanch and beat them

very fine, with Orange-flower-Water ;

take a quart of Cream boil'd, cool'd

and ſweetn'd, put the Almonds into

it, and when they are mixt, ſtrain it

through a Canvas, then ftir it over

the Fire, 'till it thickens, and pour it

into Glaſſes ; if you love it richly Per-

fum'd, put in a grain ofAmbergreeſe.

To
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To make Orange-Cream.
7

TAKE fourOranges, andgratethe
Peels into a pint of Water, then

ſqueeze theJuice into the Water ; beat

the Yolks of four Eggs very well, and

put into the Water; ſweeten it very

well with double-refin'd Sugar; preſs

all hard through a ſtrong Strainer, ſet it

on the Fire, and ſtir it carefully all

one way, 'till 'tis as thick as Cream ;

then pour it into your Glaſſes.

A very Rich AlmondCream,

MAKE
a

to FellyFelly.

4

very ſtrong 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 a pint of

Water; let it boil away near half;

ſtrain it offthrough a Jelly-bag ; then

have ready beaten to a very fine Paſte

fix ounces ofAlmonds, which mustbe

carefully beat with one ſpoonful ofgood

Orange-flower-Water, with fix or eight

ſpoon-F3

1
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ſpoonfuls ofvery thick ſweet Cream :

then take neat as much Cream as you

have Jelly, and putboth into a Skellet,

and train in your Almonds, ſweeten

it to your Taſte with Double-refin'd

Sugar; ſet it over the Fire, and ftir it

with Care conſtantly 'till 'tis ready to

boil ; ſo take it off, andkeep it ſtirring

till it is near cold ; then pour it into

narrow-bottom'd Drinking-glaſſes, in

which let it ſtand a whole Day : When

youwould turn it out, put your Glaſſes

into warm Water for a Minute, and

'twill turn out like a Sugar-loaf. This

is call'd Steeple-Cream.

To make Orange-Poſſet.

SQUEEZE the Juice of two Sevil-
Oranges, and one Lemon, into a

China-Bafon that holds about a quart ;

ſweeten this Juice like a Syrop with

Double-refin'd Sugar, put to it two

fpoonfuls of Orange-flower-Water, and

ftrain it through a fine Sieve ; boil a

large pint of thick Cream, with fome

oftheOrange-peel in it cut thin : When
'tis
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'tis pretty cool, pour it into the Baſon

ofJuice through a Funnel, which must

be held as high as you can from the

Baſon : It muſt ſtand a Day before you

uſe it. When it goes to Table, ſtick

Slips of Candy'd Orange, Lemon, and

Citron-peel onthe top.

Poſtatia-Cream, verygood.

TAKE an ounce of the Kernels of
Poftatia-Nut,beat themſmall with

two ſpoonfuls ofOrange-flower-Water,

and four Yolks of Eggs; boil a quart

ofCream, and mix all together : When

the Cream is ſo cool it will not curdle

the Eggs, thicken it over the Fire

withgreat Care, and put it into your
Glaffes.

To make Fry'd Cream.

TAKE aquart ofgoodnewCream,

the Yolks of ſeven Eggs, a bit

ofLemon-peel, a gratedNutmeg, two

ſpoonF4
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ſpoonfuls of Sack, as much Orange-

flower-Water : Butter your Sauce-pan,

and put it over the Fire ; ftir it all the

while one way with a little white

Whisk, and as you ſtir, ſtrew in Flower

very lightly, 'till 'tis thickand ſmooth ;

then 'tis boil'd enough, and may be

pour'd out upon a Cheeſe-plate or Ma-

zareen; ſpread it with a Knife exactly

even about half an Inch thick, then

cutit inDiamond-ſquares, and fry it in

aPan-full of boiling ſweet Suet.

To make a very good Barley-

Gruel.

F three ounces

Of
of Pearl-barley

a quart of Barley-water ;

ſhift it once or twice, ifit is not white;

put to it four ounces of Currants clean

pick'd and wash'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

ofWhite-wine, and half a pint of new

thick Cream, the Peel ofa Lemon, and

as much Sugar as you like ; ſtir it

gently
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gently over the Fire 'till 'tis as thick as

Cream. 'Tis a pretty wholeſome Spoon-

meat for Suppers .

To make the Thick Square

Cream-Cheeſe, as at Newport.

YOU muft get a Vat made aquar-
ter and half high, the Bottom nor

Top must notbefaſtned in, it must be

Four-ſquare, with Holes all over ; then

take two quarts ofgood thickCream,

two quarts of Stroakings, and a gallon

ofNew-Milk, ſet it withRunnet as for

commonCheeſe ; when 'tis come, take

take out the Curd with a China-Saucer,

andput it into theVat,ſtrewa little clean

drySalt in two or three places as it is

laid in ; andas theCurd finks,fill up the

Vat, 'till all the Cheeſe is in; preſs it as

other Cheeſe : Let it ſtand in theVat

two or three Days, 'till all the Whey

is out, and turn'd often while 'tis in;

falt it two Days : When you take it

out, you must let it dry without rub-

ing; andmake it inMay. If you defire

it exactly Four-ſquare, let the Vat be
full
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full a quarter and half high, and the

Squarewant anInchofa quarter.

To make a pretty fort of

Flummery.

PUT three large handfuls of Oat-
meal ground ſmall, intotwo quarts

ofFair-Water, let it ſteep a Dayand

Night; then pour off the clear Water,

andput the ſamequantity offreſh Wa-

ter to it ; ſtrain it through a fine Hair-

ſieve, and boil it 'till 'tis as thick as

Hafty-pudding ; stir it all the while,

that it may be extremely ſmooth ;

(andwhen you firſt ſtrain it out, be-

fore you fet it on the Fire, put in one

ſpoonful of Sugar, and two of good

Orange-flower-Water.)When 'tis boil'd

enough, pour it into ſhallow Diſhes,

for yourUfe.
१

To
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To make Hart's-horn-Flummery.

PUTapoundofHart's-horn-Shavings
to three quarts ofSpring-Water, boil

it very gently over a ſoft Fire 'till 'tis

confumed to one quart; then ſtrain it

through a fineSieve intoyourBaſon,and

let it ſtand 'till cold; then juſt melt it

over the Fire, and put to ithalf a pint of

White-wine, apintofnew thick Cream,

and four ſpoonfuls of Orange-flower-

Water ; fcald your Cream, and let it

be cold before you mix it with the

Wine and Jelly; put indouble-refin'd

Sugar to your Taſte, and then beat it

all one way for an Hour and an half

at leaſt ; for ifyou are not thus careful

in beating, 'twill neither mix nor look

to pleaſe you. Let the Cups you pour it

into be dip'd in clean Water; for if

they are dry, it will notturnout well :

Keep it in theCups aDaybeforeyou uſe

it. When 'tis ſent toTable, you must

turn it out, and ſtick it all over the top

with blanch'd Almonds cut in Slips.

Eat it in Cream, or Wine, which you
like beſt.

To

1
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A Whipt Sillibub, Extraor-

dinary.

TAKE a quart

::

ofCream, and boil

let it ſtand 'till 'tis cold; then

take a pint of White-wine ; pare a

Lemon thin, and ſteep the Peel in the

Wine two Hours before you use it ; to

this add the Juice ofa Lemon, and as

much Sugar as will make it very fweet :

Put all this together into a Baſon, and

whisk it all one way 'till 'tis pretty

thick: Fill your Glaffes, andkeep it a

Daybefore you use it; 'twillkeep good

three or four Days. Let your Cream

be full Meaſure, and your Wine rather

leſs. Ifyou like it Perfum'd, put in a

grain or two of Ambergreeſe.

Panada, for a Sick or Weak

Stomach.

PUT the Crum of
a Peny White-

Loaf grated into a quart of cold

Water, ſet both on the Fire together,

with
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witha blade of Mace : When 'tis boiled

fmooth, take it off the Fire, and put

in a bit of Lemon-peel, the Juice ofa

Lemon, a Glaſs ofSack, and Sugar to

your Taſte. This is very Nouriſhing,

and never offends the Stomach. Some

ſeaſon with Butter and Sugar, adding

Currants, which on ſome Occafions are

proper ; but the firſt is the moſt grate-

ful and innocent.
:

To make Sagoe.

PUT an ounce ofSagoe to a
pint of

Water that has been boil'd and is

cold, ftir it carefully 'till 'tis thick ;

ſeaſon it with three ſpoonfuls of Sack or

White-wine, a bit of Lemon-peel, and

the Juice of a Lemon. Sweeten it to

your Taſte.

To make Salop.

DUT halfanounce ofSalop to a pint
ofWater, ftir it 'till 'tis thick; and

ſeaſon it with Roſe-water, or Orange-

1 flower
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flower-water, or Sack: If you like it

better, a little Juice of Lemon and

Sugar. "Tis good for Weak or Con-

ſumptive People.

To make Orange-Marmalade,

verygood.

TAKE eighteen fair large Sevil-
Oranges,pare them very thin,then

cutthem in halves,and ſave their Juice

in a clean Veſſel, and ſet it cover'd in

a cool Place ; putthe half-Oranges into

Water for one Night, then boil them

verytender, ſhifting theWater 'till all

the Bitterness is out, then dry them

well, and pick out the Seeds and

Strings as nicely as you can; pound

them fine, and to every pound ofPulp

take a pound of double-refin'd Sugar ;

boil your Pulp and Sugar almoſt to a

Candy-height : When this is ready,

you must take the Juice offix Lemons,

the Juice of all the Oranges, ſtrain it,

and take its full weight in double-

refin'd Sugar, all which pourin to the

Pulp and Sugar; and boil the whole

pretty

1
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pretty faft 'till it willJelly. Keep your

Glaffes cover'd, and 'twill be a laſting

wholſomeSweet-meat for any Ufe.

:

Lemon-Cakes.

TAKE a pound of double-refin'd
Sugar, beat and fift it very fine,

wet it with Juice ofLemon, boil it al-

moſt to a Candy-height, then drop it

on Plates ; fet it in awarm place, 'till

they will flip offthe Plates. They are

grateful, and proper to quench Thirst.

You may fhred the Peel very fine, and

boil up with one half, if you like it ;

but add freſhJuice with that, or 'twill

be too thick to dropneatly.

Orange-Chips.

CUT off the Peels of very fine
Oranges, not too thin, boil them

in a large quantity of Water, ſhifting

them often, that they may not be

bitter : When they are tender, dry

them,
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them, and take their weight indouble-

refin'd Sugar ; boil the Chips andSugar,

whenwet, to aCandy, 'till the Sugar

be almoſt conſumed : Lay them thin

on Plates, to dry.

1

Jelly of Currants.

TAKE your Currants and ftrip
them fromtheStalks into aGally.

pot, which Pot you must put into a

Kettle ofWater over the Fire 'till they

be enough ; ſtrain them through a

Flannel Jelly-bag, but don't ſqueeze it ;

add to the Liquor its weight indouble-

refin'd Sugar,boil both up for a quarter

of an Hour very gently, then put it

intoGlaſſes.

Apricock-Chips.

TAKEAKE the weight of the whole

Apricocks in double-refin'd Sugar,

then flice them the long-way, butdon't

pare them; boil your Sugar to a thin
:

Candy,
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Candy, then put the Fruit in, and let

them ſtand on the Fire 'till ſcalding-

hot; lay them thin on Plates, and fet

them in theSun todry, whentheyhave

lain oneNight in the Liquor.

To Preferve Apricocks inJelly.

To a pound of Apricocks, before
they are stoned and pared, take

a pound and a quarter of double-re-

fined Sugar ; stone and pare your Apri-

cocks, and have your Sugar finely beat ;

as you pare them, lay fome Sugar under

and over them : When the Sugar is

pretty well melted, ſet them on the

Fire and boil them; keep fome Sugar

out to ſtrew on them in the boiling, to

keep their Colour; and as the Scum

riſes, take it offveryclean, and ſome-

timesturnthemwith the Ladle, as you

ſee occafion: When they are tender,

put them into Glaſſes. Add to your

Syrop 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

Apricocks : Let your Fire be quick ;
G for
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for the fooner any White Sweet-meat

is done, 'twill look the better. You

may let the Liquor run through a

Jelly-bag, if you would have it deli-

cately clear.

Prawlins, or Fry'd Almonds.

TAKE a pound ofthe beſtFordan-
Almonds, rub them very clean

from the Duft : Take their weight in

Loaf-Sugar, wet it with Orange-flower-

Water, and boil it to a Syrop ; then

throw the Almonds into it, and boil

them to a Candy, conſtantly stirring

'till they are dry ; thenput them into a

Diſh, and take awaythe looſe Bits and

Knobs which will be about them: Put

theAlmonds again into the Preſerving-

pan, and fet them on a flow Fire, 'till

fome of their Oil comes from them into

the bottom of the Pan.

7

To
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:

ToPreferveOrange-Flowers.

PICK the Flowers, and little O-
ranges and Stalks apart, boil the

Flowers in clear Water 'till they are

tender ; boil the little Oranges and

Stalks alfo in ſeveral Waters, 'till the

Bitterneſs be quite gone : To a pound

ofFlowers take three pounds ofdouble-

refin'd Sugar, wet the Sugar with

Water, and boil it to a Syrop ; then

drain the Flowers from their Water,

and put them into the Syrop, boil them

a little, and putthem intoGlaſſes.

Cakes of Orange-Flowers.

:

فو

To a pound of Flowers take five
pounds of double-refined Sugar ;

dip your Sugar in Water, and lay it in

the Preferving-pan to melt; pick the

out- ſide Leaves off, boil the Flowers in

Water 'till they are tender, and drain

themwell : While they boil, you must

fet yourdiffolv'd Sugar on the Fire, and

boil it to a thick Syrop, and be ſure
G2 to
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P

tolet it ſtand 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, ora Stove.

:

Avery good way to make Con-

ferve ofRofes.

MAKE aa ſtrong Infusion of Red
Rofes, with Red-rofe-Water,

as much as you think will boil the

Quantity you intend to make; then

take the freſh Buds ofRofes, and clip

offall the white and withered Leaves;

and boil theſe Buds in the infused

Liquor, as ſoft as may be, 'till they are

very tender, and as Red as they were

at first ; then take them out, and

weigh them, and puttwice the weight

of Double-refin'd Sugar, and boil it

again, with the Sugar, as faſt as can

be, 'till it Jellies ; when you take it

out, you mayaddeitherAmber, Pearl,

Coral, Gold, or Spirit ofVitriol ; theſe

laſt Additions, are as well made, when

'tis uſed; becauſe 'tis good for many
Diſtem-

4
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Diſtempers, and they may be ſuited to

the Occafion.

APowder for Digestion.

TAKE a very large Nutmeg, the

ſame weight in Mace, the ſame

weight in Aniſeeds, and the weight

of all the Ingredients of Angelica-

ſeeds; bake alltheſe in the middle of

a ſmall 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-refin'd Sugar, ofeach 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 awindy,

four, weaken'd Stomach ; it must be

continued a Month or two.

1

G3 To



86 ACollection ofReceipts.

To Candy any Sort ofFlowers.

TAKE the best treble-refin'd Su-
garyoucanget,break it in Lumps,

dip them piece by piece in Water ;

put them in a Silver Sauce-pan, or

Bafon, melt them over the Fire ; when

it juſt boils, ſtrain it through a Muflin,

and ſet it on the Fire again, and let it

boil, 'till it draws in Hairs, which you

may fee by holding up your Spoon ;

then put in the Flowers, of any Sort,

and ſet them in Cups, or Glaſſes, and

when 'tis of a hard Candy, break it

in Lumps, and lay it as high as you

pleaſe : Dry it in a Stove, or the Sun,

and 'twill look like Sugar-candy.

Thick Ginger-bread.

Apound and halfof Flower, takes
up onepound of Treacle, almoſt

as much Sugar, an ounce of beat Gin-

ger, two ounces of Carraway-feeds,

fourounces ofCitron, and Lemon-pee!

Candy'd,

:
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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
athick Batter withCream, put in

Mace very fine beat, a little Sugar to

yourTaſte; Butter your Irons, and let

them be hot, then put in a Tea-ſpoon-

ful of the Batter ; ſo bake them with

care, and roll them off the Iron, on a

ſmall Stick.

Agood Sort ofPortugal Cakes.

TAKE a pound ofnewButter, and
fixEggs, leavingouttwoWhites ;

thenwork it together withyour Hand,

'till the Eggs are perfectly mixt in the

Butter ; to this put one pound of Loaf-

Sugar fifted, a pound of fine Flower

dry'd, half a pound of Currants, a lit

tle beaten Mace, mix all together ;

G4 Butter
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Butter the Pans; fill andbake them in

an Oven that won't colour a White

Paper.

ACarraway-Cake, without leaft.

TAKE five pound of Flower, and

four pound of Single-refin'd Su-

gar beat, and finely fifted, mix this

with a pound and half of Carraway-

ſeeds ; to this Quantity, you must take

four pound of Butter, which must be

work'd in eight ſpoonfuls of Orange-

flower-Water, 'till 'tis perfectly mix'd,

and looks like Cream; break twenty

Eggs, but half of the Whites, beat

them well; and in beating, add fix

ſpoonfuls ofSack, ſtrew 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 firſt fierceneſs

ofyour Oven be over, before you put

theCake in, for fear of ſcorching ; for

the Oven must be hot, and you must

keep beating your Cake, 'till it goes

into
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into the Hoop, which must be juſt as

theOven is ready.

An excellent Plumb-Pudding.

TAKE one pound ofSuet, ſhred
very ſmall and fifted, one pound

of Raiſons fton'd, four ſpoonfuls of

Flower, and four ſpoonfuls of Sugar,

fiveEggs, but three Whites; beat the

Eggswith a little Salt : Tie it up cloſe,

andboil it four Hours at least.

To make Stone Cream.

TAKE a pint and half of thick
Cream, boil in it a blade ofMace,

and a ſtick of Cinamon, and fix fpoon-

fuls of Orange-flower-Water, ſweeten

it to your Taſte, and boil it 'till thick ;

thenpour it out and keepit ſtirring 'till

'tis almoſt cold; then put in a ſmall

ſpoonful ofRunnet, and put into your

Cups or Glaſſes : Make it three or four

Hours before you uſe it ; 'tis good.
To
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To make Cracknels.

Topound
O a quart of Flower, take a

of Butter, half a Nutmeg

grated, the Yolks of four Eggs beat,

with four ſpoonfuls of Roſe-Water ;

put the Nutmeg and Eggs into the

Flower, and wet it into a stiff Paſte,

with cold Water; then roll in theBut-

ter and make them into ſhape ; put

them into a Kettle of boiling Water ;

when they ſwim, 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.

Avery good Seed Cake.

TAKE a quarter of a peck offine
Flower, and dry it before the

Fire, with three quarters ofa pound of

Sugar, beat a quarter of a pound of

Almonds, to keep them from Oiling,

pour in two ſpoonfuls of Orange-

flower-Water,asyoubeatthem,andmix
this
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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 other in a full pint of Cream ;

before you begin to mix, put a pint of

goodAle-yeaft, to half a pint of Sack,

and let it riſe before the Fire ; let your

Butter and Cream juſt 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 Yeast, with nine

Eggs, leaving out four Whites ; beat

and ftrain yourEggs, and mix all well

together, and ſet it to the Fire to riſe ;

When 'tis ready to put into the Hoop,

mix in apound and halfofſmooth Car-

raways, with half a pound ofCitron,

Orange and Lemon-peel Candy'd ; cut

this in long bits, and ſtrew it in the

middle of your Cake : You may put

more Sweetmeats, and Ice it, if you

defire it very rich.

The

:
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1

The 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

theſe and ſet them to the Fire to dry,

then make a pound and halfof Butter

hot over a gentle Fire ; ſtir it often,

and add to it near a quart of good

Milk or Cream ; when the Butter is

melted in the Cream, pour it into the

middle of the Flower, and to it pour

a little Sack, and full a pint and half

ofvery good Ale-yeaſt; let it stand be-

fore the Fire to rife, before you lay

them on your Tin-plates to bake.

Egg Minc'd-Pyes.

TAKE fix Eggs, boil them ve-
ry hard, and ſhred them ſmall ;

ſhred the double quantity of good

Suet very fine ; put Currants neatly

wash'd and pick'd, one poundor more

if your Eggs were large; the Peel of

one
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one Lemon very fine ſhred, half the

Juice, and five or fix ſpoonfuls ofSack,

Mace, Nutmeg, Sugar, and a little

Salt ; Candy'dCitron, or Orange-peel,

ifyou would have them rich.

An extraordinary Plumb - Cake.

TAKE ſeven pound of fine Flower,
and two poundand halfofButter ;

put the Butter into the Flower ; feven

pound ofCurrants, and two large Nut-

megs, with half an ounce of Mace,

and a quarter of an ounce of Cloves,

all finely beat and grated ; one pound

of Sugar, fixteenEggs, leaving out four

Whites, put in a full pint and half of

Ale-yeast ; warm as much Cream as

you think will wet it, and pour Sack

to your Cream, to make it as thick

as Batter ; beat alſo one pound of Al-

monds, with Sack and Orange-flower-

Water; but don't let them be fine,

but grofly beat ; put ina pound ofCan-

dy'd Orange, Lemon and Citron-peel,

or more, ifyou defire it very rich ;

mix all and put it into your Hoop,
with
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with a Pafte under it to ſave the bot-

tom. This was given by one of the

niceſt Houſe-wives in England; and is

asgood as ever was made.

Iceing for the Cake.

TAKE the Whites of five Eggs,
whipt up to a froth, and put a

pound of Double-refin'd Sugar ſifted,

a grain of Ambergreeſe, and three

ſpoonfuls of Orange-flower-Water ;

whip it all the while the Cake is in the

Oven; when itcomesoutofthe Oven,

Ice it; but fet it in no more : Leave

out the Perfume, ifit be offenſive.
if

Lemon or Chocolate-Puffs.

TAAKE half a pound of Double-

refin'd Sugar, finely beat and

fifted, grate into it the yellow rind of

a very fair large Lemon; then whip

up the White ofan Egg to a froth, and

wet it with this froth, 'till 'tis as ftiff

as
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as good working Paſte, lay it on Pa-

pers and bake it in a very flow Oven ;

lay ſome round and some long: If you

make Chocolate, grate about anounce

as you did the Peel.

Almond-Puffs.

:

BEAT two ounces of blanch'd Al-
monds, 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 ; thenadd as much fifted

Sugar, as will make it into Paſte; lay

it in Cakes, and bake it in a cool

Oven. !

:

A

The Right Dutch-Wafer.

TAKE four Eggs, and beatthem
very well, then take a good

ſpoonful of fine Sugar, one Nutmeg

grated, a pint of Cream, and a pound
meg

of
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ofFlower, a pound of Butter melted,

two or three ſpoonfuls ofRoſe-water,

and two good ſpoonfuls ofYeast ; mix

all well together, and bake them in

your Wafer-tongs on the Fire. For

the Sauce, take gratedCinamon, Sack,

and melted Butter, ſweeten'd to your

Taſte.

To make Ratafia-Cakes.

TAKE eight ounces ofApricock-
Kernels, or if theycannot be had,

Bitter-Almonds 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

offingle-refin'd Sugar finely beaten and

fifted; work all together, and 'twill be

like a Paſte ; thenlay it in little round

Bits on Tin-plates flower'd, ſet them

in an Oven that is not too hot, and

they will puffup and be foon baked.

The
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The Nuns-Bisket.

TAKE the WhitesoffixEggs, and
beat them to a Froth ; take alſo

half a pound ofAlmonds, blanch and

beat them with the Froth ofthe Whites

ofyour Eggs as it riſes ; then take the

Yolks, with a pound of fine Sugar, beat

theſe well together, and mix yourAl-

monds with your Eggs and Sugar ;

then put in a quarter of a pound of

Flower, with the Peel oftwo Lemons

grated, and ſome Citron finely ſhred ;

bake them in little Cake-pans in a quick

Oven, and when they are colour'd,

turn them onTins, toharden theBot-

toms ; but before you ſet them in the

Oven again, ſtrew ſome double-refin'd

Sugar on them finely fifted. Re-

member to Butter your Pans, and fill

them but half.

Pancakes, very Good.

TAKE
AKE a pint of thick Cream,

three ſpoonfuls of Sack, and half

a pint of Flower, fix Eggs, (but three
H Whites,)
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Whites, ) one gratedNutmeg, a quar-

ter of a pound of melted Butter, a

very little Salt, and ſome Sugar ; fry

theſe thin in a dry Pan.

To make Good Fritters.

MIX half a pint of good Cream
very thick with Flower, beat fix

Eggs, leaving out four Whites, and to

the Eggs put fix ſpoonfuls of Sack,

and ſtrain them into the Batter ; put

in a littlegrated Nutmeg, Ginger, and

Cinamon,allvery fine, alſo a little Salt ;

thenput in another half pint ofCream,

andbeat the Batter near an Hour : pare

and flice your Apples thin, dip every

Piece in the Batter, and throw them

in a Pan-full of boiling Lard.

ASpinnage-Tart, veryGood.

TAKE fix handfuls of Spinnage,
wash itclean, anddry it, pick it

clean from Stalks, and the hard Rib

that
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that goes up the middle of the Leaf,

ſhred it extremely fine as 'tis poffible

to be ; put to it a pint ofgrated Bread

the lightest you canget, a pint of very

thick Cream, nine Eggs, (but four of

the Whites,) three ſpoonfuls ofOrange-

flower-Water, a little Salt, and Sugar

to your Taſte ; it ought to be pretty

ſweet: If with your Orange-flower-

Water you beat up two ounces of

blanch'd Almonds, 'tis an incompara-

ble addition to theTaſte. Garnish the

Brim ofyourDiſh with Paſte, and lay

Slips croſs the Top. Thus you may

make Couflip-Tart; but that being not

ſo Juicy, will bearbeating in aMortar.

Heat it with Care before it be put it

into the Diſh.

An Almond-Tart, very Good.

TO
Ohalfa pound ofAlmonds blanch'd,

and very finely beat with Orange-

flower-Water,put a pintofthickCream,

two large Naple-Biskets grated, and

five Yolks ofEggs, near half a pound

ofSugar; put all into aDiſh garnish'd
H2 with
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with Paſte, and lay Slips inDiamonds

croſs the Top ; bake it in acool Oven,

and when it comes out ſtick Slips of

Candy'd Citron in each Diamond.

:

1

To Preferve Golden-Pippins,

the best Way.

TA
AKE to a pound ofApples a pound

ofdouble-refin'd Sugar, and a pint

of clear Spring-Water, ſet it on the

Fire; neatly pare the Pippins, and take

out the Stalks and Eyes, put them into

the Sugar and Water, cover them cloſe,

and let them boilas faft as you can half

aquarter of an Hour; then take them

offa little to cool; then fet them on

again toboil as faſt and as long as they

did before; do this three or four times,

till they are very clear : Cover them

very cloſe, 'till you makethe following

Jelly for them.

Codlin or Pippin-Jelly.

SLICE a pound ofCodlins or Pippins
intoa pint of clear Spring-Water, let

themboil 'till the Liquor takes all the

Tafte
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Taſte of the Fruit ; then ſtrain it out,

and to a pint ofthis Liquor take a pound

ofdouble-refin'd Sugar boil'd to Sugar

again; then put in your Codlin-liquor,

•boil it a little together as fast as you

can; then put in your Golden-Pippins,

boil them up faft for a little while;

juſt before the last boiling, ſqueeze in

the Juice of a Lemon ; boil it up quick

once more ; take great care theydo not

lofe Colour : Take the Pippins out,

and put them into the Glaſſes with

the Jelly. This is the moſt grateful

Way that ever was invented to Pre-

ſerve them.

To make Raiſon Elder-Wine.

TAKE fix gallons of Water, and
boil it half an Hour ; and when

'tis boil'd, add to every gallon of Wa-

ter five pounds of Maliga-Raiſons ſhred

ſmall; pour the Water boiling- hot

uponthem, and let it ſtand nine Days,

ſtirring it twice a Day : Boil your Ber-

ries as you do Currants for Jelly, and

ſtrain it as fine ; then add to everygal-

lonH 3
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lon of Liquor a pint of Elder-berry-

Juice : When you have ſtirr'd all well

together, ſpread aToast on both fides

with Yeaſt, let it work a Day and a

Night, then put it into aVeſſel, which

be fure to fill as it works over; ſtop it

cloſe when it has done working, 'till

you are ſure'tis fine, thenbottle it.
1

Another, very Wholſome.

Tetrisput afullgallon ofWater,
O every gallon of pick'd Elder-

boil them together 'till the Berries are

tender, then ſtrain it offthrough a fine

Sieve; let what will run through, but

don't preſs the Berries ; toevery gallon

of the Liquor put two full pounds of

good Lisbon-Sugar : This fort for pre-

ſent Drinking. What you deſign to

keep ſome Years, must have twopounds

and a half ofSugar ; boil the Liquor

and Sugar together, and ſcum it clean

in the boiling as long as any will rife ;

when cool, work it with Yeaft for

a Night and a Day; put it into the

Veſſel, and when it hasdoneworking,

ſtop it cloſe for five or fix Months;
1

Bottle
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Bottle it then, iffine. This ought to be

the conſtant Drink for allGouty People :

If well boil'd and workt, it never fer-

ments in the Bottle or Stomach.

Quince-Wine.

CLEANLEAN the Quinces with a coarfe

Cloth, then grate them on large

Graters; then ſqueeze themthrough a

Linen-Strainer, to clear it from the

groſs thickness ; then ſqueeze it through

aFlannel-Strainer,to clear it from all the

Thick that remains : To every gallon

of this Liquor put two pounds offingle

Loaf-Sugar ; let itdiſſolve, and pour it

off ſeveral times, as it ſettles to the

bottom ; do this a Night and a Day :

When 'tis fine, put it into your Veſſel,

butdon't ſtop itdown for a Week, nor

Bottle it in fix Months ; then you may,

if 'tis perfectly fine; ifnot, draw it into

another Veſſel, and ſtop itup again.

Be ſure to put all English Wines into
cool Cellars .

H 4 Orange-

:
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Orange-Wine.

ToO fixfix gallonsgallons ofSpring-Water put

twelve pounds of ſingle-refin'd

Sugar, the Whites of four Eggs well

beaten, put theſe to the Water cold ;

then let it boil three-quarters of an

Hour, taking off the Scum as faſt as it

riſes : When 'tis cold, put in fix ſpoon-

fuls ofYeast, and fix ounces of Syrop of

Lemon, beaten together ; put in alſo

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 ſhould be ſtrained :

Let all this ſtand twoNights and two

Days in an open Veſſel, or large Pan,

then put it into your cloſe Veſſel, and

in three or four Days ſtop it down :

When it has stood three Weeks thus,

draw it off into another Veſſel, and

add to it two quarts ofRheniſh or

White-wine ; then ſtop it cloſe again,

and in a Month or Six Weeks 'twill be

fine enough to Bottle, and to drink in

a Month after.

Birch-

:
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Birch-Wine, as made in Suſſex.

TAKE the Sap of Birch freſh
drawn, boil it as longas anyScum

ariſes ; to every gallon of Liquor put

two pounds ofgood Sugar ; boil it half

anHour, and ſcum it veryclean; when

'tis almoſt cold, ſet it with a little Yeaft

ſpread on a Toast ; let it ſtand five or

fix Days in an open Veſſel, ſtirring it

often; then take ſuch a Cask as the

Liquor will be ſure to fill ; and fire a

large Match dip'd in Brimstone, and

put it into the Cask, and ſtop in the

Smoak, 'till the Match is extinguiſh'd,

always keeping it ſhook, then ſhake out

the Aſhes, and as quick as poffible pour

in a pint of Sack or Rheniſh, which

Taſte you like beft, for the Liquor re-

tains it ; rince the Cask well with this,

and pour it out : Pour in your Wine,

and ſtop it cloſe for fix Months, then,

if'tis perfectly fine, you may bottle it.

Black-
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Black-Cherry-Wine.

BOILOIL fix gallons of Spring-Water

oneHour, then bruiſe twenty-four

pounds of Black-Cherries, but don't

break theStones; pour the Water boil-

ing-hot on the Cherries, ſtir the Cher-

ries well in the Water, and let it ſtand

twenty-four Hours; then ſtrain it off,

and to every gallon put near two

pounds ofgood Sugar, mix it well with

the Liquor, and let it ſtand oneDay

longer; then pour it offclear into the

Veſſel, andſtop it cloſe: Let it be

very fine before you draw it off into
Bottles.

Sage-Wine, veryGood.

To twenty-eight pounds ofMalaga-
Raiſons, pick'd and ſhred, have

twenty-eight quarts of Spring-Water

well boil'd, butlet it be cool as Milk

from the Cow before you pour it on

the Raiſons ; then put in halfa Buſhel
of
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of Red-Sage groſly ſhred ; ftir all to-

gether, and let it stand fix Days, ftir-

ing it very well every Day, and cover

it as cloſe as you can; then ſtrain it off,

and pour it into your Veſſel ; it will

foon be fine, but you may add two

quarts of Sack or White-wine to fine it :

Raiſons ofthe Sun will do as well as

Malaga, ifthey cannot be had.

Cherry-Wine, as in Kent.

WHEN your Red-Cheries are full
ripe, ſtrip them from the Strigs,

and stamp them, as Apples, 'till the

Stones are broke, then put it into a

Tub, and cover it up cloſe for three

Days and Nights; then preſs it in a

Syder-preſs, and put your Liquor again

into aTub, and let it ſtand cloſe cover'd

two Days more ; then take off the

Scum very carefully, for fear of jog-

ing, and pour it off the Lees into an-

otherTub, and let it ſtand to cleartwo

Daysmore, then ſcum and pour it off,

as before. Ifyour Cherries were full

ripe and ſweet, put only a poundand
ahalf
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a half of good Sugar to each gallon of

Liquor ; ftir it well together, and cover

it cloſe, and stir it no more 'till the

nextDay, then pour it carefully offthe

Lees, as before ; let it ſtand again, and

do the fame the next Day into the Vef-

ſel you keep it in : Youmay repeat this

oftner, if you ſee the Lees are groſs,

and like to make it fret. When 'tis.

ſettled, ſtop it up 'till ſeven or eight

Months are paſt; then, if 'tis perfectly

fine, bottle it ; ifnot, draw it off into

another Veſſel, and ſtop it up as much

longer : 'Twill keep Seven Years, if

Bottl'd fine, and hadnot beſt bedrank

'till 'tis a Year old. OurEnglish Wines

want only Age, to equal, ifnot exceed

all Foreign Liquors.

Rafberry-Wine, very Good.
;

To every quart ofFruit, you must
pour, boiling-hot, a quart ofWa-

ter ; cover it very cloſe, and let it ſtand

twenty-four Hours; then ſtrain it, and

to three quarts of Liquor put two

pounds ofgood Sugar; ftir it together,
and

1
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1

and ſpread a Toast with Yeast ; ſet it

to work, and pour it offthe Lees ; put

it into your Veſſel, and when it has

quite done working, ſtop it up : If

'tis fine in fix or seven Months, you

may Bottle it, and keep it a Year
inBottles.

Note, You must at firſt watch all

Wines: And if you find them Fret,

continue to Fine them off the Lees

every Day, for ſome Time, as faſt as

any Settles.

:

White Mead, veryGood.

To every gallon ofWater put a pint
of Honey, and half a pound of

Loaf-Sugar ; ftir in theWhites ofEggs

beat to a Froth, and boil it as long as

anyScum ariſes : When 'tis cold, work

it with Yeast, and to every gallon put

the Juice and Peel ofa large Lemon :

Stop it up when it has done working,

and Bottle it in tenDays.

4 To



110 ACollection ofReceipts.

To make Apricock-Wine,

Incomparable.

To two gallons of Spring-Water
take eight pounds of ripe Apri-

cocks, flice them into the Water, and

add to both five pounds ofLoaf-Sugar ;

let all boil, andbe nicely ſcum'd as faft

as it riſes, but let it boil ſome time be-

fore you begin to ſcum ; take your

Scum offinto a clean Sieve, and ſet it in

a Pot, to ſave what Liquor comes from

it : When the Wine is clear as you can

make it from the Droſs ofthe Sugar,

pour it hot upon the Kernels, which

must be crack'd, and put, with the

Shells, into the Pan you deſign the

Liquor to cool in; ſtir it together, and

cover it 'till cool, then work it with a

Toast and Yeast ; and in two or three

Days, when 'tis ſettled, fine it off into

your Veſſel; let it work as long as it

will: When it has doneworking, pour

in a Bottle of Rheniſh or ſmall White-

wine, and ſtop it up for fix Months ;

then, if very fine, Bottle it, and keep

it a Twelve-month longer.

1

7

Damfon-
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Damſon-Wine.

To every gallon of Water put two
pounds and a half ofSugar, which

you must boil and ſcum three-quarters

of an Hour; and to every gallon put

five pints of Damſons ſtoned; let them

boil 'till 'tis of a fine Colour, then ſtrain

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 Veſſel as longas it will ; then ſtop

it up for fix or eight Months, when, if

fine, you mayBottle it : Keep it a Year
or two inBottles.

:

Cowflip or Marigold-Wine.

To every gallon ofWater take two
pounds and a half of Sugar, boil

this an Hour, and Scum it very well,

and pour it boiling-hot uponthe Yellow

Tops of either fort of Flowers : To

every gallon of the Liquor put half a

peck ofFlowers nicelycut; letthis ſteep

all Night, and to each gallon ſqueeze in
two
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two or three Lemons, with a piece of

Peel cut thin : Whentheſe have ſteep'd

a Night and a Day, work it with a

Toast and Yeast : When you put it in

your Veſſel, pour it from the Settle-

ment; andwhen it has work'd as long

as it will, pour into every gallon one

pint of Rheniſh or White-wine. If 'tis

fine in fix Months, you may Bottle it,

but 'tis beſt to drink at three or four

Years old. Either Sort is Cordial,

Wholſome, and Pleaſant.

1

To Improve Syder, and make it

perfectly Fine.

WHEN 'tis firſt made, put into a
Hogs-head fix ounces ofBrimstone

in the Stone to Colour it ; put a gallon

of good French-Brandy highly tinctur'd

with Cochineal; beat one pound of

Allum, and three pounds of Sugar-

candy fine, and put it in when you

ſtop it up : When 'tis fine, Bottle it,

which will be in fix Months, This

great Secret is ſucceſsfully practis'd by

the Herefordshire Artiſts.

To
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To make Beer, Wine, or any

Liquor, Fine.

SET your Veſſel

S

on two Boards the

whole length of the Barrel, and lay

upon theſe Boards a large quantity of

Bay-falt, ſo that the Barrel may be

fix'd in the Salt; let it ſtand thus one

Fortnight, and 'twill be perfectly Fine,

tho' full of groſs Lees before. This

certainly clears any Liquor better than

Iſinglaſs, and is neater, becauſe 'tis

only laid to the Out-fide ofthe Veſſel.

Pray try before youdeſpiſe it, and lay

a little under any made Wines at firſt ;

for if they Fret before they Fine, the

Wine is never Good.
را

To make Milk-Punch

A

To two quarts of Water put two
quarts of good French-Brandy, a

dozen and a half of Lemons, three-

quarters of a pound ofdouble-refin'd

Sugar, and three pints ofNew Milk ;
I mix
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mix all together, and ſtrain it through

a Jelly-bag; put itup often, 'till it looks

perfectly clear and fine. You must

make it aDayor two before you use it ;

for it will not keep long Bottled.
1007

To make StrongMead.
:

Tofour gallons ofWaterput eighteen
pounds ofHoney; beat theof four Eggs, ftir then in with the

Honey'till itbeall melted; ſcum itwell

as long as it boils, and be ſure it boil

an Hour and a half: If you like the

Tafte, you may put a fprig ofRofe-

mary in the boiling : When it is cold,

work it with aToaft fpread withYeaft ;

and when you put it into the Veſſel,

hang therein one Nutmeg, the weight

ofthat in Mace, and the famequantity

in Cloves, with four Races of Ginger,

in a bit of Muſlin ; the Spice must be

beaten: put inthe Peeloftwo Lemons.

When it hasdone working, ſtop it up,

and let it stand fix Months before you

Bottle it.

To
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A

To make Goofe-berry-Wine.

TO four pound ofGooſe-berries full

ripe put aquart ofWater, and to

every gallon ofWater put four pound of

Sugar ; bruiſe the Gooſe-berries well,

and let them ſtand in the Water two

Days, ſtirring it twice or thrice a Day,

and then ſtrain it through a fine Hair-

bag; thenput inthe Sugar, and ſtir it

very well 'till it is melted : When it is

well mix'd, cover it, and let it ſtand a-

while ; then ſtrain it through a Flannel

Bag into theVeffel : When it has done

working, ſtop it cloſe, and let it ſtand

fix Weeks, or twoMonths, and if fine,

Bottleoit.

د

TH

Nothing of Braſs muſt be us'd about

anyWine. Am
:

To make Elder-flower-Wine.

T twelve gallons of Water put
thirtypounds offingle LoafSugar,

boil it 'till twogallons be wasted, ſcum-

ing it well ; let it ſtand 'till it be as

I 2 cool
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cool as Wort, then put two or three

ſpoonfuls of Yeast ; when it works, put

in two quarts of Bloſſoms, pick'd from

the Stalks, ſtirring it every Day 'till it

has done working, which will not be

under five or fix Days; then ſtrain it,

and put it into the Veſſel : After it is

ſtopt down let it ſtand two Months,

and then, if fine, Bottle it.min

To make Ratafial
!

TO every gallon of Brandy put a
quart of the best Orange-flower-

Water, and a quart of good French

White-wine ; you must alfo take care

your Brandy be right and good ; to

each, gallon of Brandy you must like-

wife put four hundredApricock-Stones,

and a pound and a quarter of White

Sugar-candy ; just crack the Stones, and

put them in, Shells and all, into a large

Bottle, which maybe very cloſe ſtopt,

and feal'd down; let it ſtand in the

Sun for fix Weeks ; take it in every

Night, and in wet Weather, and ſhake

itwhen you take it in, or fet it out :

After this is done, you must let it

ſtand1000 SA
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ſtand to fettle, and rack it off 'till 'tis

perfectly fine.

Cinamon-Water, veryGood.

IN two gallons ofextraordinary Bran-
dy ſteep a pound of good Cinamon

bruiſed, there let it lie three or four

Days ; then put it into your Limbeck,

with twoquarts ofCold-ſtill'd Plantain-

water ; you may draw as much off as

you put in ; and with a quart of the

Smallest boil up two pound and an half

of double-refin'd Sugar : When 'tis

cold, mix all together for your Ufe :

'Tis a noble Cordial.

ACordial Orange-Water.

TAKE three quarts ofgoodBrandy,
and the Rinds of a dozen and a

half of Oranges, pare them very thin,

that none ofthe White go in, let them

ſteep in the Brandy three Days and

Nights cloſe ſtopt; then take fivepints

I3
of
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ofFair-Water, anda pound and ahalf

of double-refin'd Sugar : Boil this Syrop

half an Hour, and ſcum it as any riſes ;

then ſtrain it through a Jelly-bag, and

let it ſtand 'till cold; then mix it with

theBrandy, which mustbe firſt pour'd

from the Peels, and ſettled : Keep it

for Ufe.

Thus you may do Lemons, which is

a pleaſanter Cordial.

To make Citron-Water.

TAKE Citrons and pare off the
outward Rinds half a Finger

thick, flice 'em thin; and take theCi-

tron Kernels, flice them in as you think

fit; put as much good Sack as will

cover them over thetop; put all into

aStone-Jug, and ſtop it verycloſe; let

it ſtand in a Cellar five Days, then

diſtil it in a Glaſs-Still ; let it run into

aBottle wherein is fineSugar-candy in

Powder and Ambergreeſe: Draw off

in ſeveralRunnings, and mix itas you
like,

To
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To make Spirit ofClary.

۱

:

TAKE a gallon of good Sack, a
pint oftheJuice ofClary, a pound

ofClary-flowers, as many Clove-July-

flowers, and halfas many Arch-angel-

flowers, as many Comfry-flowers, and

as many Flowers of Lillies of the Val-

ley; let theſe ſteep in the Sack allNight,

then put it into aGlaſs-Still ; the fofter

it diftils, the ſtronger 'twill be : You

must have great care to keep in the

Spirits, by pafting the Still every-

where; let it drop through a Bag of

goodAmbergreeſe upon as much fifted

White Sugar-candy as you think will

ſweeten it. 'Tis a very high Cordial.

To make Spirit ofCarraways.

To a quart of true Spirit of Sack
put two pounds of good ſmooth-

ſugar'd Carraways, bruiſe them, and

put them into a Bottle, with a grain

of the beſt Ambergreeſe; pour the

Spirit on them, and feal the Cork very

cloſe ;14

1
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cloſe; ſet it in the Sun for a Month ;

ſtrain it off, and keep it always cloſe

ſtopt forUfe. One Spoonful does often

give Eaſe in the Cholick.

:

A Cordial Black-Cherry-Water,

very Good.

TAKE two quarts of ſtrongClaret,
and four pounds ofBlack-Cherries

full ripe, ſtamp them, and put them

to the Wine, with one handful ofAn-

gelica,one handfulofBalm,and as much

Carduus, half as much Mint, and as

many Rosemary-flowers as you can

hold in both your Hands, three hand-

fuls of Clove-July-flowers, two ounces

of Cinamon cut ſmall, one ounce of

Nutmegs; put all theſe intoa deep Pot,

let thembe well ſtirred together, then

cover it ſo cloſe that no Aircanget in ;

let it ſtand one Day and a Night ; then

put it into yourStill, which you must

alſo paſte cloſe ; and draw off as much

as runs good ; ſweeten it with Sugar-

candyto yourTaſte. 'Tis good in any

Melancholy, or for theVapours.

1

Avery
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Avery Rich Cherry-Cordial.

TAKE
a Stone-Pot that has a

broad Bottom, and a narrowTop,

and lay a Layer ofBlack-Cherries, and

a Layer of very fine powder'd Sugar ;

do this 'till your Pot is full : Meafure

yourPot, 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 Soil and Stalks, but not

wash them. When you have thus

fill'd your Pot, ſtop it with a Cork, and

tie firſt a Bladder, then a Leather over

it ; and ifyou fear it is not cloſe enough,

pitch it down cloſe, and bury it deep in

the Earth fix Months, or longer ; then

ſtrain it out, and keep it cloſe ſtopt for

your Ufe. 'Twill Revive, when all

other Cordials fail.

A COL-

(
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T

Strong Palfey-Water.

P

AKE the Spirits of five gal-

lons of the best Old Sherry-

Sack, diſtill'd in a Limbeck :

Take Cowflip-flowers, the

Flowers of Burrage and Bugloſs, and

of the Lillies of the Valley, of each

one handful : Take alfo Rofemary-

flowers,
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flowers, Sage and Betony-flowers, of

each one handful: Take each Flower

in their Seaſon, and ſo put into fome

of the Spirits aforesaid, in an open-

mouth'd Glaſs of near a quart, for that

will hold them all, with the Spirits, 'till

you are ready to diſtil the Water ; but

this, and the rest of the Spirits, muſt

be moſt carefully ſtopt 'till you use it ;

Take Lavender-flowers in their Seafon,

ſtrip them clean from their Stalks, and

fill a wide-mouth'd gallon Glaſs with

them; pour into them the remainder

of your Spirits; then ſtop them cloſe

with Cork and Bladder, (as before )

and let them ſtand fix Weeks to digeft

in theSun ; then put all together, theſe

and the firſt ſteep'd Flowers, with all

the Spirits in both Glaſſes: Add alfo

Balm, Motherwort, Spike-flowers, Bay-

leaves, andOrange-leaves, iftobe had,

ofeach an ounce, cut ſmall, and put

to the former Flowers and Spirits :

Diſtil all theſe together in a Limbeck ;

make three Runnings of it ; firſt a

quart Glaſs, which will be exceeding

ftrong; then a pint Glaſs, which will

be almoſt as good ; laſtly, receive from

it a pint Glaſs-full, or as much as runs

ſtrong ;
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ſtrong; for when it runs weak, which

you may know by its Taſte 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 Lemon-peels

thin pared, alſo Pine-feeds hull'd, of

each fix drams ; ofCinamon one ounce ;

ofNutmegs, Mace, Cardamoms, Cu-

cubies, and Yellow Sanders , each

half an ounce; of Lignum Aloes one

dram; make all theſe into a groſs

Powder, putting among them alſo half

apound of Jujubes new and good, be-

ing stoned, and cut ſmall: Put all

theſe Ingredients into a White Sarſnet-

bag, to be hung in the Water afore-

faid: Take alfo of Prepared Pearls

two drams ; of Prepared Smaragd a

ſcruple, Amber, Greate, Musk, and

Saffron, of each one fcruple ; of Red

Roſes well dried and ſweet one ounce :

Theſe may be put in a little Bag by

themſelves, and hung in the Spirit, as

the other: Cloſe it well, that no Air

gets in, for fix Weeks; then take out

the Water, and preſs the Bags dry ;

keep the Water in narrow-mouth'd

Glaſſes cloſe ſtopt.

:

4

The
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The Use of the Water.

'Tis ſo ſtrong and powerful, that it

cannot be taken alone, but must be

dropt on Crumbs ofBread and Sugar

by anyOne, for Prevention: Take it

firſt and laſt, andat Four in theAfter-

noon: Faſt always before and after it

a full Hour at least. 'Tis ofexceeding

virtue in all Swoonings, Weakness of

Heart, and Decay'd Spirits, in all Pal-

ſeys, Apoplexies, both to help in, and

prevent a Fit , 'twill alſo keep all

Cold Diſpoſitions off the Liver, re-

ſtores loft Appetite, and fortifies and

ſtrengthens theStomach; 'twill alone

cure a Dropſy, if taken at first, and

the Patient be kept from Small and

Cooling Liquors. :

ASecondPalley-Water, madeup-

on the Ingredients ofthefirff.

WHEN the firſt Water has run
what is Strong, there will be

fome Small Water at thebottom ofthe

Limbeck; pour it out from the Herbs

andFlowers, anddrain them ; putthem

into
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into a gallon of the beſt Sherry, ſo let

them ſtandcloſe ſtopt five Weeks ; then

diftil them, and letitrun as long as it

continues ſtrong; then pour it into the

Glaſs where the Sarſnet-bags are, and

let them be in this ſecond Liquor cloſe

ſtopt fix Weeks; then you mayuſe it,

as the former, withBread and Sugar :

For tho' this is not ſo powerful as the

former, 'tis too ſtrong to take alone.

Boththeſearegood tobatheOutwardly

the Part affected with Weakneſs by

Palſey, and generallyhelps any violent

Pains or Aches that any Part is vexed

with ; but becauſe Bathing wastes

moft, and this fort is leſs coſtly, they

commonlyuſe this ſecond ſort for that.

Avery good Snail-Water, for

aConsumption.

TAKE half a
peck of Shell-Snails,

wipe them and bruiſe them Shells

and all in a Mortar; put to them a

gallon of New Milk; as alſo Balm,

Mint, Carduus, unſet Hyffop, and

Burrage, ofeachone handful; Raiſons
of
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ofthe Sun ſtoned, Figs, and Dates, of

each a quarter of a pound ; two large

Nutmegs : Slice all theſe, and put

them to the Milk, and diſtil it with

a quick Fire in a cold Still ; this will

yield near four Wine-quarts ofWater

very good : You must put two ounces

of White Sugar-candy into each Bottle,

and let the Water drop on it ; ftir the

Herbs ſometimes while it diſtils, and

keep it cover'd on the Head with wet

Cloths. Takefive ſpoonfuls at a time,

firſt and laſt, and at Four in theAfter-

noon.. CA L

AGood Water for the Spleen ;

a Cordial.

TAKE four ounces ofHarts-horn,
one ounce of Cardamoms, one

ounce of Cinamom, one ounce of Saf-

fron, two handfuls of Red Sage, as

much Balm ; ſteep theſe twenty-four

Hours in two quarts of Sack, or as

much goodBrandy, which you pleaſe ;

diſtil it in a cold Still as quick as you

can, and let it drop on four ounces of

Sugar-
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Sugar-candy. Drink of this when

Low-ſpirited.

AGood Water for the Stone.

TAKE four quarts ofWhite-Thorn-

flowers, infuſe them in two quarts

ofſtrong White-wine, with twoounces

ofNutmeg fliced; let theſe ſtand two

Days, then diſtil it in a cold Still.

Drink itwithSugar, or without, as you

like beft.

A Drink for any Inward Bruiſe

or Wound.

TAKE one handful of each of the
Herbs following, viz. Worm-

wood, Comfrey, Throatwort, Wood-

Betony, Plantain, Mugwort,Bonewort,

Scabious,Avens,WildHony-fuckle,Egre-

mony,Bramble-buds,Cinquefoil, Spear-

mint, Senacle, White-bottle, Ribwort,

Daiſy-roots, Dandelion, Bugloſs, Hau-

thorn-buds : Put to theſe Herbs two

K
quarts
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quarts of White-wine, and a gallon of

running Water, and boil it 'till it be half

waſted; then ſtrain it, and add to it

a quart of Honey; let that boil in the

Liquor fome time : When 'tis cold,

Bottle it very cloſe, andkeep it for Ufe.

'Twill keep manyYears, and is necef-

ſary for all Families ; two or three

ſpoonfuls of it taken Morning and

Night. 'Tis really good for Sores,

Wounds, and Hurts New or Old, in

Men, Women, and Children : Its Vir-

tues ofthat kind are too long to men-

tion : It has broke and brought away

Inward Impoſthumes.

An Excellent Balfom.

aAKE

T
quart of Spirit ofSack,

infuſe in it four ounces ofSarſapa-

rilla cut ſhort, two ounces of China

fliced thin, one ounce ofVirginia Snake-

weed cut ſmall; put alltheſe in a two-

quartBottle,andſet it in theSun,ſhaking

it twice or thrice a Day, 'till the Spirit

be tinctur'd as Yellow as Gold; then

clear off the Spirit into another Bottle,
and

:
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and put to it eight ounces of Gum-

Guaice ; ſet it in the Sun, as before,

ſhaking it very often, 'till all the Gum

bediffolv'd, except Dregs, which will

be in ten or twelve Days ; then clear

it a ſecond time from the Dregs, and

put to it one ounce ofNatural Balfom

of Peru ; shake it well together, and

ſet it in the Sun for two Days ; then

put in one ounce of Balm of Gilead ;

ſhake all well together once more, and

fet it 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

moſt Distempers, and proper for all

Sores or Wounds, by pouring in ſome

Drops, and binding Lint thereon.

The Dofe, taken Inwardly, is from

half a ſpoonful to a whole cne, in

Sugar, or any Liquid Vehicle, for Con-

ſumptions, or any Inward Ulcer : Uſe

moderate Exerciſe with it.

K 2 An
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An Oylfor any Bruiſe orWound.

TAKE of the tender Tops of the
Bay-Tree, Red-Sage, Lavender,

Wormwood, Plantain, Rue, Tormen-

til, Scabious, Comfrey, Broom, Rape,

Ofman-royal, Southernwood, Camomil,

Charity, St. John's-wort, Solaman-ſeal,

Amber, Rosemary, Adders-ſpear, Gol-

den-Rod, Herb-Robert, Ground-pine,

Sanicle, and Bugle, ofeach one hand-

ful; fhred all theſe very ſmall, and in-

fuſe them in one quart of Oyl-Olive,

and three pints ofNeat-Oyl ; ſtop them

cloſe in a Glaſs Veſſel, and let them

ſtand ten or twelve Days in theHeat

of the Sun ; ftir them every Night

when you take them in: After this,

boil it over a gentle Fire 'till the Oyl

is Green ; then ſtrain it clear from the

Herbs, and add to the Oyl again, half

a handful of the Herbs, as before,

fhred, with one ounce ofOyl ofTur-

pentine, One ounce ofNatural-Balfom ,

and one ounce ofOyl ofWorms : Digest

all in the Sun, as before; boil and

ftrain it, and keep it cloſe ſtopt for Ufe.

It must be made in May.

:

ASalve



in Phyſick and Surgery. 133

A Salve for the King's-Evil.

TAKE one pint ofthe beſtSallad-
Oyl, four ounces of Red-Lead

finely powder'd, as much White-Lead,

one ounce of Bees-Wax thinly fliced,

of Frankincense and the beſt Maſtick

each one ounce, ofBurgundy-Pitch two

ounces ; let all be beaten ; boil the

Oyl and Leads ſome little time together

over a gentle Fire ; keep the Oyl ftir-

ingwhile you add the Wax ; then boil

theſe together for half an Hour, ftir-

ing it conftantly: Take it off the Fire,

and stir it 'till the Heat is abated ;

then add your Maſtick, and keep it

from the Fire 'till it has done work-

ing: Boil it gently again, and put in

yourFrankincenſe, ſtirringit offthe Fire,

as you did before : Set it on again, and

then add the Burgundy-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 nextDay ſet it on the Fire to melt

theEdges; then take it out, andkeep it

in an Oyl'd-Paper for Ufe. Let the

PartyK 3
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Party afflicted ſpread a Plaiſter as big

as the Swelling is, andapply: Ifit ga-

ther to a Head, and break, after you

have wash'd the Wound with warm

Vinegar, apply ſome Lint rolled in an

equal quantity of the Salve warm'd,

and Honey; ſpread a Plaiſter of the

Salve, and when the Corruption is

out, that will heal it. 'Tis Incom-

parable, and fafely may be used for

any Swelling.

A Drink for the Evil.

TAKE of WhiteArch-angel two
handfuls, of Outlandish Sweet

Fennel-feed bruiſed one ounce, of Li-

coriſh one ounce; boil theſe together

in two Wine-quarts of Spring-water ;

ſtop it cloſe 'till half be conſumed ;

When cold, ſtrain it from the Ingre-

dients; add to the Liquor two ounces

ofDamask-Roſes: Let the Party drink

of this Liquor Spring and Fall, five,

ſeven, or nine Days together, as you

beſt find it agree, three times in the

Day, a quarter of a pint First and Laft,

and at Four in the Afternoon.

ADrink
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A Drink for the King's-Evil,

and Cancer.

TAKE Guaiacum one ounce, Saf-
ſafras, Sarfaparilla, Sharp-pointed-

Dock, and Daiſy-Roots, of each half

an ounce; Arch-angel-Flowers, and

Millepedes, ofeach two large ſpoonfuls ;

Ground-Ivy, and Herb- Robert, ofeach

one handful: Bruiſe and ſhred all theſe

Ingredients, and put them to ſteep

oneNight in three pints of good clear

New Ale ; ftrain it, anddrink no other

Drink for fix Weeks, Spring and Fall.

You maydo a larger quantity at a time

for Man or Woman; but you must not

infuſe too much at a time, becauſe the

Herbs are apt to change it. At the

fame time, if the Swellings are painful,

anoint with Juice ofRue, prepared as

follows.

An Ointment for the Swellings

in the King's-Evil.

TAKE two ſpoonfuls of Juice of
Rue, as much Sallad-Oyl, beat

them well together ; then fet it over

K 4 the

1
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the Fire, and let it boil ſlowly half

an Hour ; add two ounces of Bees-

wax, let it boil a little with this :

Pour it out, and keep it cloſe cover'd.

'Tis an Incomparable Ointment to uſe

all the time you take the Diet-Drink.

A Milk-Water for Cancer or

King's-Evil, for those that

cannot drink an Infusion.

TAKE Roots of Dafies, Burdock,

Guaiacum, Saffafras, Sarsaparilla ,

China, Tormentil, andHounds-tongue,

each two ounces ; Selandine, Yarrow,

Plantain , Herb-Robert , Agrimony,

Speedwel, Ground-Ivy, and Cinque-

foil, of each a large handful ; Arch-

angel-flowers one pint; Sweet-fennel,

and Coriander-feeds,ofeachone ounce :

Shred and bruiſe all, and put them to

a gallon of Milk : Draw off as much

as runs good, anddrinkdaily a quarter

of a pint every four Hours : Into each

Draught ſqueeze the Juice of a ſmall

ſpoonful ofMillepedes.

:: An
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An Ointment for the Evil,
or Rickets.

TAKE Leaves of Ofmond-royal,

St. John's-wort, Wormwood, Cen-

taury, White Hore-hound,Germander,

Ground-Pine, Golden-Rod, Carduus,

Southernwood, Camomil, Tanſy, Pen-

ny-royal, Sage, Mint, Rue, Lillies of

the Valley, Angelica, Meadow-Saxi-

frage, of each one ounce ; ſhred it

ſmall, and add of Oyl one quart ;

Deer-ſuet, and Claret, ofeach one pint ;

Mace one ounce : Boiltheſe 'till all the

Watery-part is conſumed : Strain it, and

anoint the Belly and Joints with it all

the Spring and Fall. This has done

great Cures on Weakly Children.

For a Strain,

PUT the Arm or Leg into
a Pail of

Cold Spring-water, and keep it

there 'till the Water be warm ; then

take it out, and repeat it 'till it be

well, which it will be without apply-

ing any other Remedy.
AGood

:
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A Good Powder for Worms.

TAKE an ounce of Worm-feed,
and half an ounce of Rhubarb,

beat both to a fine Powder, and take

aquarter of an ounce of Powder ofPre-

par'd Coral ; mix all three together,

and let the Child take as much ofthis

as will lie on a Shilling, for three Morn-

ings together, drinking a glass ofſmall

warm Ale after each Dofe.

Another Powderfor the Worms.

TAKE anounce of Sena, a quarter
of an ounce ofwhole Worm-feed,

a quarter of an ounce ofTanfy-feed,

a quarter of an ounce ofAnnis-feed, a

few Leaves of Wood-Betony ; dry all

theſe, and beat them together very fine ;

mix it into a Bolus with Syrop of

Turnips. A Child ofNine Years old

may take a quarter ofan ounceofthis

Mixture; fo leſs, or more, for any

other Age. Drink Water-gruel or

Poffet-drink inthe working. 'Tis good

for Men orWomen, as well as Children,

For
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For Worms.

BRUISE a pound ofWorm-feed,

and put it into a large Still full of

Spear-mint; draw it off as long as it

runs Good : Let the Child drink three

ſpoonfuls of this Nine Mornings toge-
ther.

For the same.

ONE drop of Oyl of Brimstone in
a little warmAle, for three Morn-

ings together. Do not exceed one

Drop for a Child; three is enough for

a Man or Woman.

For thefame.

To four pounds of the Husks of
Wall-nuts put half a pound of

Worm-feed, and as much Flower of

Brimstone : Draw it off in a Cold Still,

and let a Tea-cup be taken every Morn-

ing, for a Month. 'Tis an Excellent

Medicine for Worms, or Jaundice, and

has done great Cures.

For
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For the fame.

TAKE one handful ofSpear-mint,
as much Plantain, asmuchGoats-

Rue,a ſpoonful ofPlantain-feeds : Stamp

all together, and ſqueeze out the Juice,

and take two ſpoonfuls of it in aglaſs

of Sack, three Mornings together.

For thefame ; well recommended.

H
USK and Dry an ounce of Sevil-

Orange-feeds, beat them toa fine

Powder, and give as much as will lie

on a Sixpence, in a ſpoonful ofSyrop

ofPeach-bloſſoms : At the same time,

bind the Leaves of the Peach-Tree to

the Navil of the Child. If you have

no Syrop of Peach-bloſſoms, uſe Syrop
ofBlack-cherries.

The Red Powder, for Fevers,

Small-pox, or Surfeits.

TAKE ofCarduus, Rue,Red-Sage,
Lillies of the Valley, Tormentil,

Pimpernel, Dragon, Betony, Angelica,

Scabious,
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Scabious, Speedwel, of each one hand-

ful; Virginia-Snake-weed one handful ;

Wormwood half a handful ; Agrimony

and Verum, of each a quarter of a

handful : Shred the Herbs very ſmall,

and Infuſe them in two quarts of

White-wine, in aJug, which you must

ſtop very cloſe, and ſet nine Days in

the Sun : Then ſtrain the Wine from

theHerbs, and infuſe the fame quantity

of the freſh Herbs in the ſame Wine ;

let it ſtand, as before, nineDays more :

Then take a pound ofBole-armoniac

finely powder'd ; then put as much of

the Wine (after it is a ſecond time

preſſed out) as the Powder will take

up, and ſet it in the Sun to dry ; and

as it dries up, put in more of the

Wine, ſtirring it two or three times

a Day, 'till all the Wine be dried up

in the Powder, ſo as to be fit to

work like Paſte : Then put to it

one ounce of Diaſcordium, and one

ounce of Methridate, half an ounce of

Cochineal, one ounce of Powder of

Red Coral, one ounce of Prepar'd Saf-

fron, forty grains of Bezoar, one ounce

ofPowder of Crabs-eyes, one ounce of

Burn'd Harts-horn, and one ounce of

Prepar'd
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Prepar'd Pearl ; mix theſe in the laſt

Wetting, and work them all together :

Make them up in Balls, (when well

mix'd) and dry them in the Sun. Take

forty or fifty grains of this for a Doſe.

Drink Mace-Ale after it.

Of Gascoign Powder, a good

Sortfor the fameUses. :

TAKE Prepar'd Crabs-eyes, Red
Coral, White Amber very finely

powder'd, ofeach halfanounce; Burnt

Harts-horn halfan ounce, one ounce of

Pearls very finely powder'd, one ounce

ofOriental Bezoar, of the Black Tops

of Crabs-claws finely powder'd four

ounces ; grind all theſe on a Marble-

Stone 'till they caſt aGreeniſh Colour ;

then make it into Balls with Jelly

made of English Vipers-Skin, which

may be made and willJelly like Harts-

horn.

Avery
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Avery good Powder for a Diz-

zineſs in the Head, and to

Prevent Apoplectick Fits.

TAKE the Seeds and Roots of
Single Piony of each a like quan-

tity, dry and beat them ſeverally into

a fine Powder ; take the weight in

Nutmeg, which you must beat, and

dry, and beat again ; mix fine-fifted

Sugar, and take as much as will lie

on a Shilling every Morning for a

Month conftantly.

A Powder to Stop a Hickock

in Man, Woman, or Child.

PUT as much Dill-feed finely pow-
der'd as will lie on aShilling, into

two ſpoonfuls of Syrop of Black Cher-

ries, and take it preſently.

An
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An Excellent Powder for

Convulfion-Fits.

TAKE two drams of Piony-roots,
Miffletoe of the Oak one dram ;

Prepar'd Pearl, White Amber Pre-

par'd, and Coral Prepar'd, ofeach half

a dram ; Bezoar two grains, and five

leaves ofGold; make all theſe into a

very fine Powder, and give as much

of it as will lie on a Three-pence to a

Child of a Month old, and propor-

tionable to a bigger : Mix it up with

a ſpoonful of Black- cherry- Water,

which ſweeten with the Syrop of

Black - Cherries : Take it three Days

together at every Change of the Moon,

to prevent Returns.

A Powder for Digestion.

TAKÉ Gallingale and Setwal of
each one ounce ; Long-Pepper,

Mace, and Nutmeg, of each two

ounces ; Annis-feeds, Carraway-feeds,

Fennel-feeds, and Angelica-feeds, of

each
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each half an ounce : Put to theſe, 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 glaſs of Simple Carduus-Water

after it : This has done mighty Cures

to weak deprav'd Stomachs.

A Present Remedy for Con
vulfion Fits.

J

MAKE a Draught of an equal
quantity of Piony and Simple

Black-Cherry-Water ; and for a Man

put thirty, for a Woman twenty, for

a Child five drops of Spirit of Hart's-

horn ; Drink this in or before a Fit.

Anotherfor theSame...

1

INFUSE Turnips in a Pot cloſe
ſtopt, and ſet into a Kettle of Wa-

ter, 'till they are tender enough to

ſqueeze ; then take the Liquor clear

from them, and take three ſpoonfuls

ofit, in one ſpoonful of richOldMala-

L
ga;
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ga: It has Cured the Falling-Sickneſs

ingrown-up People; but is almoſt In-

fallible for Children.

ASyrop for Convulfion Fits.

AKE

T
one pint of ſmall Black- .

Cherry-Water, two pounds of

Black Cherries, bruiſe them Stones and

all in a Mortar; put theſe with the

Water into a Jug, with two blades

of Mace, and four tops ofSpear-mint ;

ſtop the Jugg cloſe, and ſet it into a

Kettle of Water : Let it ſimper three

Hours over the Fire, then ſtrain it out,

and let it be boil'd to a Syrop, with a

full pound and halfof Lisbon Sugar to

each pint of that Liquor.

For Convulfions or Vertigo.

TAKE one ounce of Juniper-Ber-
ries, two ounces of fresh Sevil

Orange-peel, Male-Piony-roots three

ounces, Peacocks Dung fix ounces, Su-

gar-
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gar-Candy half a pound; Infuſe theſe

in two quarts ofRhenish, for twenty-

four Hours, in hot Ashes ; then let it

fettle, and take two ſpoonfuls of this in

aglaſs ofAngelica-Water : It has done

great Cures.

1

AStrong Milk-Water.

TAKE Mint, Sage and Balm, of
each twogoodhandfuls,Rue, Car-

duus, Wormwood, andMeadow-fweet

ofeach one handful; chop theſe Herbs

together, and put them with four

quarts of New Milk, and a whole

Nutmeg flic'd, into a Copper Lim-

beck; from this Quantity you may

draw twoquarts, ifyou keep an even

flow fire, 'till that Quantity is drawn

off: When you have drawn off what

you deſign, mix it all together, for the

Uſe of any Feverish or Confumptive

Perfon.

:

:

L2 The
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The Barley Cinamon-Water.

PUT two pounds of Pearl Barley,
into four quarts of Spring-Water,

draw it off in a cold Still, as long as it

runs ſweet ; Infuſe in it half a pound

of Cinamon, and a quart of Canary ;

Sweeten it, and Drink a Draught at

any time, in a Fever and Looſeneſs.

Wall-nut-Water.

GATHER a large quantity of
Green Wall-nuts, in the beginning

of June, break them in a Mortar,

and diſtil them in a cold, Still; keep

this Water by itſelf, and at Midsum-

mer do the like, keeping that Water

by itſelf alſo ; about a Fortnight after

Midsummer do the like ; and ſo again

a Fortnight after that ; then put all the

four Sorts of Water together, and diſtil

it off; keep it cloſe for Ufe; its Per-

fections are many : 'Tis good in Con-

ſumption and Surfeits ; Drank with

Wine
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Wine in aMorning, 'tis good for a Pal-

ſey. A Bottle or two in a Veffel of

decay'd Wine, revives it : It's good to

waſh the Eyes and Temples. I have

not met with any Simple Water fo

well recommended, or by a Perſon of

}

more Experience.
;

Avery good Snail-Water.

AKE

T
a peck ofSnails cleanwip'd,

crack them and put them into a

gallon ofMilk, with a handful ofBalm,

as much Mint and unſet Hyſop, half

a pound of Dates, as many Figs, and

one pound of Raiſons of the Sun ;

diſtil all together, and let it be the

conſtant Drink in a Conſumption.

Agood Milk-Water for Surfeit

or Worms.

T
AKE of Rue, Wormwood, Car-

duus and Mint, each three hand-

fuls; cut the Herbs and ſteep them

: L3
all
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all Night in two quarts of Milk ; diſtil

it off next Morning in a cold Still ;

from this Quantity draw three pints,

then diſtil this Waterover again, with

the ſame quantity of Milk andHerbs ;

ſweeten it to your Taſte, if for Chil-

dren ; but for wiſer People, 'tis beft

alone,

Strong Elder-berry-Water.

TAKEAKE a Buſhel ofElder-berries, and

put to them a quart ofAle-yeaft,

let them ſtand nine or ten Days, ftir-

ring it two or three times a Day, and

then diſtil it in a Limbeck : 'Tis a very

good Cordial in any Illneſs.

T

ACordial Mint-Water.

AKE one pound of Mint, ſtript

from the Stalks, and gather'd the

Day before you weigh it ; a quarter

of a pound of Liquoriſh, thin ſlic'd,

one ounce of Aniſeeds, one ounce of

Carraway-
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Carraway-feeds, one pound of Raiſons

of the Sun fton'd, ſteep theſe together

in a gallon ofgood strong Claret ; diftil

itoff a Limbeck, or cold Still if you

don't like it fo hot and strong; let it

drop on a little fine Sugar, through a

Bag of Saffron.

AgoodMilk-Water.

TAKE one poundof Carduus, half
a pound of Wormwood, Spear-

mint, Balm ſhred a little ; put them

in an ordinary Still, with a gallon of

Milk ; and diſtil it off leisurely : 'Tis

good in any Thirst.

Another Milk-Water.

1

CARDUUS and Wormwood, of
each one handful, Spear-mint two

handfuls, pick and cut the Herbs, and

pour upon them a pint of Sack ; let

them ftand all Night and next Day,

putthem into a cold Still, with a gal-

lonL 4
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lon of new Milk, or new Whey Cla-

rified : Draw offwhile it runs good.

A most excellent Drink for the

King's-Evil in the Eyes.

TAKESage, Celandine,Yarrow,Bi-
tany, three Leav'd Graſs, Cinq-

foile, Daify-roots and Leaves, of each

a handful, Honey-fuckles and Ground-

Ivy, the ſame quantity; pick, waſh,

dry, and bruiſe them, and put to them

a good quart of White-wine, or Beer,

ſteep them two Nights and Days ;

preſs the Herbs out, and Drink four

ſpoonfuls Morning and Night : Just as

you Drink it, ſqueeze in the Juice of

fifty Millepedes, freſh bruis'd,

Agood Sear-Cloth.

TAKE one pint of Oil of Olives,
eight ounces of Red-Lead, Vir-

gins-wax four ounces ; of Ointment

of Populion, Oil of Roses, and Oil of

Camo-
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Camomile, of each one ounce ; 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, ſtir all well toge-

ther, and let them boil 'till they are

Black; then dip in your Cloth.

An Incomparable Salve for the

Eyes.

TAKE two ounces ofMayButter,
one ounce of Virgins-wax, half

an ounce of Camphire, one ounce of

Powder of Tutty ; you must firſt put

your Wax and Camphire, into a Sil-

ver Porringer, and let both melt on a

gentle flow Fire together ; conftantly

ſtirring 'till they be diſſolved, fome lit-

tle time after put in your MayButter,

anddiffolve it with a large ſpoonful of

Red Rose-Water ; keep it on the Fire

till all be incorporated ; then add the

Powder of Tutty, and mix all very

well ; take it from the Air ; and when

you lie to Sleep, gently anoint your

Eye-lid with it.
The

L
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The Smallage-Ointment.

TAKE a handful of Smallage, as
much Mallows, and as much El-

der; pick and ſhred all ſmall ; put

them into a Skillet, with a pound of

Mutton-fuet ſhred ſmall; let all boil

together: Strain it, and keep it to

anoint any Swelling.

A very good Plaiſter for a Sto-

mach Sore with Coughing.

TAKE of Burgundy-Pitch, Rofin,
andBees-wax, ofeach one ounce ;

melt theſe together : Then take three-

quarters of an ounce of coarse Turpen-

tine, and halfan ounce ofOylofMace ;

melt theſe with the other, and keep it

for Ufe : When you have Occafion,

ſpread it on Sheep's-leather prick'd full

of Holes; and when you lay it on,

grate ſome Nutmeg over it.

To
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To give certain Ease in the

Tooth-ach.

TAKE French-Flies, Methridate,
and a few drops ofVinegar ; beat

this to a Paſte, and lay a Plaiſter on

• the Cheek-bone, or behind the Ear:

'Twill Blister, but rarely fails toCure.

Plaiſters for a Fever.

BEAT two handfuls of Rue, with
as many Currants, 'till they are

fine, and well mix'd ; ſpread it on

Cloths, and bind it to the Wrifts, and

Soles of the Feet : Thisdraws from the

Head; and if laid on in time, does as

much good as Pigeons to the Feet,

in Extremity.

1

An
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An Ointment that is good for

any Ach or Swelling in Man

or Beaft.

T
AKE of unfet Hyffop, Goats-

Rue, Adder-ſpear, Alehoof,Worm-

wood, Camomile, Ladies-mantle, Plan-

tain, Harts-tongue, Ladder to Heaven,

Southernwood, Red-Sage, Agrimony,

Bone-wort, Amber-leaves, Bay-leaves,

ofeach one handful; ſhred theſe, and

ſtamp them together : Then mix with

them one pound and a half of Butter

without Salt, and make it up in nine

Balls, and let it lie nine Days ; then

boil it over the Fire gently : When it

looks very Green, ſtrain it off, and

keep it for Ufe.

This Number of Days, and Balls,

ſeems ſuperſtitious andwhimſical; but

it has been ſo long approv'd in the

Family from whence I had it, that I

cannot doubtof its Virtues, tho' I ſmile

at the Preparation,

An
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An Ointmentfor a Burn.

3

TAKE of Houſleek,ſmooth Plan-

tain-leaves, and greenElder, each

onepound ; ſtamp them together ſmall ;

put to them a quarter ofa pint ofWine-

Vinegar, three ſpoonfuls of Urine, and

four ounces ofOldTallow-Candle, with

three pints ofOyl-Olive ; boil theſe two

or three Hours, ſtirring them con-

ſtantly with a Stick: Then ſtrain it

through a new Canvas-Strainer, and

put it on the Fire again, with four

ounces of Yellow Bees-wax fliced 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 use it, rub White Paper 'till

'tis ſoft, then ſpread it over with the

Ointment, and anoint the Burn with

the Ointment : Do it with a Feather,

and lay the Paper over it: Do this

Morning andNight,'till 'tis quite Well.

'Twill Skin the Wound, aswell as take

out the Fire ; therefore be fure to uſe

nothing else : "Twill give Eaſe in a

quarter of an Hour. 'Tis a certain

aswell
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aswell as a quick Cure, if the Vitals

are not burn'd; and is recommended,

on the Experience ofaPerſon of great

Worth and Charity. A third-part of

this Quantity will last manyYears, and

maybe made veryCheap.

An Ointment which is a cer-

tain Cure for any Scabs, Pim-

ples, or Old Inveterate Itch.

AKE a quarter of an ounce of

Marble-ſtone 'till 'tis as fine as the

Flower of Brimſtone ; mix this with

an ounce ofFlower of Brimstone, and

work both up with three ounces of

Butter without Salt, as it comes from

theChurn; mix it very well, and anoint

the Place very thin with the Ointment.

'Tis not the Nature ofit to Check, but

Draw Out the Distemper ; and in a

Week or TenDays Confinement, will
make an abſolute Cure.

I ſhould say many things to recom

mend this, being fure of its Virtues ;

but
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butit will not need that, toAny-body

ofJudgment.

A very Good Poultis for a Sore-

Breast, to Break it, if there

be Occafion ; and also Heal

it, without any other Salve.

TAKE of Smallage, Spear-mint,
and Wormwood, each a good

handful ; boil all theſe in Milk, and

thicken it with Oat-meal : Lay it on

as Hot as you canbear it, and repeat

it when Hard orDry.

:

An Incomparable Ointment for

a Strain, Weakneſs or Shrink-

ing in the Nerves.

TAKE Sweet marjoram, Penny-
royal, Rofemary-tops, Camomil-

flowers, Lavender-flowers, Sage, and

youngBay-leaves, ofeach a largehand-

ful; a very large Nutmeg, and its

weight

:
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weight inMace; the Rind offour Le

mons, 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 ofunsalted Butter : Let it

boil 'till the Wine is waſted ; preſs it

through a fine Sieve, and keep it cool

forUfe. Rub it Morning and Night

before the Fire, on thePart affected.

The French-King's Balfom.

TAKE Red-Sage, and Rue, of
each half a pound; young Bay-

leaves, and Wormwood, of each a

quarter of a pound : Stamp them

unwash'd in a Mortar, with a pound

and a half ofSheep's-fuet hot from the

Sheep, 'till 'tis all of a Colour : Then

add to it a quart ofOyl-Olive, and work

thatwith the reſt : Then put it into an

Earthen Pot well ſtopt for eight Days :

Then boil it on a ſoft Fire : Being

ready to take off, pour in three ounces

ofOyl ofSpike ; let it boil a little toge-

ther ; then ſtrain it, and keep it for

Ufe: Take care it do not burn. It

must
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must be made inMay, and will keep

many Years : Rub'd into the ſmall of

theBack, it eaſes the Stone : The quan-

tity of half a Pea in the Ear, chafed

in and ſtopt with black Wool, helps

Pains there; It Cures Stiffness or Streins,

in Man or Beast ; as alſo Bruiſes,

Over-ftretching of Veins, Fellons, An-

guish, or Swelling of Wounds : It

eafes the Cramp; and is a good and

ufeful Balfom in all Families.

"

For the Biting ofaMad-Dog.

TAKE four ounces of Rue, four
ounces of London Treacle, four

ſpoonfuls of ſcrap'd Pewter, and four

ounces of Garlick ; ſtamp the Garlick,

and boil all in a pottle of Stale ſtrong

Ale ; ſtrain this Drink; let that which

is thick be apply'd to the Wound, and

take nine ſpoonfuls of the clear, for

nine Days together.
fas

M An
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An Ointment for a Child that

bas the Rickets.

:

:

TAKE one ounce ofBeefMarrow,
as much Oil of Lillies, and Ta-

marisk, Bees-wax two ounces, Gum

Amoniacum diffolv'd' in Vinegar, half

an ounce ; Juice ofBriany-roots, Smal-

lage, and Golden-Rod, of each one

ounce; let all boil, 'till the Juice of the

Herbs be conſumed: With this anoint

the Belly of the Child, rubbing it in

with yourwarm Handby theFire, half

anHour every Night. 'Tis good ifthe

Belly is Swell'd with Rickets, Worms,

orAgue.

An Ointment, for the Back of

aWeak Ricketty Child.

PICK Snails clean out of the Shells,
and prick them full of Holes, hang

them up in a Cloth, and put a Baſon to

catch what drops from them ; which

you must boil up with Speracity, and

blades of Mace, of each one ounce :

Rub
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RubthisOintment along the Back-bone,

round the Neck, Wrifts and Ancles.

Uſe this conſtantly Night and Morn-

ing, and chafe it in by the Fire ; this,

with the Drink that follows, has Re-

cover'd many Weak Children from

Sickneſs, Lameneſs, and Deformity.

1

The Ricketty Drink.

DUT an ounce of Rhubarb, three
hundred live Wood-lice, Saffafras,

China, andEringo-roots, ofeach three

ounces; Roots of Ofmond-royal, two

onnces ; Raiſons of the Sun fton'd,

two ounces ; Hart's-Tongue, two hand-

fuls; Put theſe into fix quarts ofSmall

Ale, and Drink Spring and Fall no

other Drink. 'Tis almoſt infallible

for weak Children.
1

Acooling Drink in a Fever or

Plurifie.

PUT an ounce of Pearl-Barley, into
three pints ofWater, ſhift it twice ;

beat half an ounce ofAlmonds, with a

M2 bit



164 A Collection of Receipts

bit ofLemon-peel, and a ſpoonful or

two of the Water ; when they are very

fine, wash the Almond-Milk through

your Sieve, with three pintsofBarley

Water; in the laft botting ofthis, you

may put Mellon-feeds, and Pumpion-

feeds, of each half an ounce ; white

Poppey-feeds, halfa dram ; when theſe

are well boil'd, mix the Liquor with

the Almonds, and ſtrain all. Sweeten

it with Syrop of Lemons, for a Fever,

or Syrop of Maiden-hair, and Drink

four ounces every three or four Hours.

(

C Another Drink in a Fever.

TAKE a little Sage, a little Balm,
and a little Wood-forrel, waſh

and dry them ; flice a ſmall Lemon,

(after you have par'd it clean from

the white and bitter part ;) To theſe

Herbs and fliced Lemon, pour three

pints of boiling Water : Sweeten it to

your Taſte, and Drink as freely as

you pleaſe.

;

Another
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Another Drink.

To three pints of Barley-Water,
often ſhifted, put Harts-horn,

and Ivory-ſhavings, of each three

drams ; Quick-graſs-Roots, two ounces ;

Currants, one ounce; Red-rofe-Water,

half a pint ; a very little Balm : Let it

boil and ſweeten it with Syrop of Le-

mons or Violets. If the Patient is

Coſtive, a few drops of Spirit of Vitriol

ſerves inſtead 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 Thirſt better than any other ;

and Pippins flic'd into Milk, is asgood

and better than all ; ifyou have a Le-

mon to flice in with them, being not

ſharp enough of themſelves, to turn it

to a pleasant clearneſs .
:

M 3
A
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AcoldCaudle in a Fever.

BOIL a quart of Spring-water, let
it ſtand 'till cold, then add the

Yolk ofone Egg, the Juice of asmall

Lemon, fix ſpoonfuls of Sack, and Su-

gar to your Taſte ; Syrop of Lemons

one ounce, if you have not freſh Le-

mons, does as well; Brew all together

'till well mixt, then Drink freely.

Elder-flower-Water cold ftill'd, is an

excellent Drink for Heat and Thirst ;

quicken each draught with five or fix

drops of Spirit ofVitriol; and fweeten

it to your Taſte.

Wall-nut-Water, good in Agues

or Fever.

AKE a pound of Rue, and a

the Shell be hard, a pound ofgood

Figs; bruiſe all and diſtil it : Take a

Draught before your Fit, and try to
Sweat after it.

4

An
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An excellent Snail-Water in a

Conſumption.
1

TAKE a peck of large Shell Snails,
lay them on a hot Hearth before

the Fire; let them lie 'till they have

done Hiffing and Spitting ; then wipe

them from the Froth, and break them

in a Mortar ; have a quart of Earth-

Worms, flit and ſcoured clean with

Salt and Water ; beat them with the

Snails ; then take Angelica, Salendine,

Wood-forrel,Agrimony, Bearfoot, Bar-

berry-bark, Great Dock-roots, of each

two handfuls ; Rue half a handful,

Rosemary-flowers, one quart ; half

a pound ofHarts-horn, Termarick, and

Fenigreek, of each two ounces ; half

an ounce ofpowder'd Saffron, and three

ounces ofCloves freſh beat ; ſhred theſe

Ingredients, and Infuſe all in three gal-

lons of Strong Ale, for twelve Hours ;

then diſtil it, and draw off what runs

good ; and take three ſpoonfuls of

this in a Glaſs of Sack or White-wine,

an Hour before every Meal. Uſe

moderate Exerciſe with it : 'Tis high

M 4 ly
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ly recommended, and has been us'd

with conftant Succeſs in Conſumptions

andJaundice.
חכ

1

APoffet-Drink, to be taken be-

fore the Fit ofan Ague.
garage

Angeli-

POUR a gallon ofclear Poffet-Drink,
upon four large handfuls of

ca, ſhred ſmall ; let it Infuſe, 'till 'tis

very ftrong: Let the Perſon, if poffi-

ble, Drink all, that the Stomach may

be perfectly clear; and go into a

warm Bed, as foon as the Vomit has

done working : Cover yourself cloſe,

and try to Sweat. It has ſeldom fail'd,

and is a fafe Vomit.
10

Agood Epidemick-Water.

TAKE Rue, Rosemary, Pimper-
nel, Roſafolis, Balm, Scordium,

Carduus, Dragon, Marigold-flowers

and Leaves, Goats-Rue, Mint, and

Angelica, of each twohandfuls; take

the
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the Roots of Elecampane, Piony, Ma-

ſterwort, and Butter-bur, of each one

pound ; Gentian, Tormentil, Scorzone-

ra, and Virginia-Snake-weed, of each

four ounces ; Saffron one ounce : In-

fuſe all theſe, when ſhred, in two

quarts of White-wine, one quart of

Water, and one quart of French-Bran-

dy diſtil'd, and uſe it in anyMalignant

Diſtemper.

1

1.

An admirable Poſſet-Drink, in

a Plurifie, or Shortneſs of

Breath .

INFUSE two ounces of Flax-feed,
in a pint of clear Poſſet-Drink ; firſt

bruiſe the Seeds. Drink this quanti-

ty at a Draught every Morning, and

at Night, if very Ill.

It has the fame Virtues of Linſeed-

Oil; but is not fo hard to take.

10
For
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For an Inflammation in the

Throat.

4

INFUSE one large handful of
Cinqfoile in a quart of Water,

let it boil to a pint; ſtrain it, and

ſweeten it with Honeyveryſweet, and

ſwallow two or three ſpoonfuls often.

This, tho' a ſimple Medicine, hasdone

great Cures, and may be rely'd on.
The Herb is otherwise call'd Five-

leav'd-Grafs.

A

For a Cough, and Shortneſs

ofBreath.

TAKE eight ounces of Colts-foot
pick'd cleanfrom theStalks; beat

it toa pefectConſerve,withfour ounces

ofBrown Sugar-candy, four ounces of

Raiſons ſtoned : When 'tis very fine,

and well mix'd, add four ounces of

Conſerve of Roſes; then add twenty

drops of Spirit of Sulphur, and ten

drops ofSpirit ofVitriol: Mix it well,
and
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and take as much as a largeNutmeg,

as often as you pleaſe. I think the

Juice of the Colts-foot, mixt with the

Sugar-candy, is better than the Leaves,

without ſtraining.

A good Way to make Caudle.

To four full-quarts of Water you
may put a pint of Whole Oat-

meal; let it boil very flow for five or

fix Hours at least; then ſtrain it out,

andput to twoquarts three large blades

ofMace, a full pint anda halfofWhite

or Rhenish-wine ; and make it fweet

to your Taſte : And just as you take

it off the Fire, ſlice in a Lemon from

which all the White is cut, which is

apt, by lying long, to make it bitter ;

just the Yellow of the Peel may be

put in. A little Salt does very well in

Caudle, but is not oftenuſed.

Avery

1

1
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Avery Good Purge in a Fever.
1

TAKE Sena two drams, Rhubarb
onedram, Tamarinds two drams ;

boil theſe in half a pint ofWater, 'till

two-thirds is waſted : To what re-

mains, add half an ounce of Cream of

Tartar ſweetned with one ounce of

Syrop of Succory, or Syrop of Rofes

ſolutive; ſtrain and drink it at a

Draught. In the Working, drink Cla-

rify'dWhey, rather than Poffet-Drink.

'Tis good to Cool andThin theBlood.

An Incomparable Drink in a

Thirsty Fever.

AN

:

Tamarinds,ounce an a half of

three ounces ofCurrants, and two

ounces of fton'd Raiſons, boiled in

three pints of Water 'till near one-

third be confumed. Strain and drink

this when you are Coſtive.
1

ADraught
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:

A Draught for a Conſumption.

TAKE Mint, and RedRofe-water,
ofeach two large ſpoonfuls, Sugar-

candy finely beat one ounce; warm

theſe together, with a little grated

Nutmeg; pour to it near half a pint

of Milk, juſt warm from the Cow.

Drink this twice a Day, for fix Weeks,

in the Spring. It has recover'd many

from Weakneſs, and Faint Sweats.

An Excellent Electuary for

a Conſumption.

TAKE Hore-hound, Harts -tongue,
Liver - wort, Maiden-hair, Egri-

mony, Unſet Hyffop, Germander, and

Colts-foot, of each one handful ; boil

them in a gallon of Spring-water 'till

half be conſumed : Then take three

pounds of Live Honey, half an ounce of

Powder of Elecampane, and an ounce

of Powder ofAnnis-feed; fift them both

through a Sieve: Boil theſe together

'till it come to the Confiſtence of an

Electuary. Take the quantity of a

Nutmeg

4
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Nutmeg faſting in the Morning, and

faſt an Hour after it. Take the like

quantity at Night when you go to
Bed.

A Poppy-Water for Surfeits.

BREW ten gallons of StrongAle-
Wort; when 'tis cool,work it with

Yeaft, and add as many fresh Red

Poppies as the Wort will conveniently

wet, ſo that you may stir itdaily : Let

the Poppies Infuſe in this Wort three

Days and Nights ; then draw it off

in a Limbeck as quick as you can,

'till the whole is diſtill'd off : Mix

the Small and Strong together, and

take a glaſs at any time, with or with-

out Sugar, after a full or diſguſting

Meal.. 'Tis not much stronger than

a Simple Water, but has been the only

Cordial of an Infirm Lady, who has

us'd it ever fince Fifteen, and ſhe is now

Ninety- seven. This ofmyownknow-

ledge.

Another
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Another for a Surfeit.

BOIL a handful of fresh or dry'd
Poppies inAle, with an ounce of

Carraway-feeds bruiſed : Sweeten it,

and drink a large Draught. If the

Stomach is ſo fick as to diſcharge it,

repeat it 'till it does ſtay, and Sleep

on it. # 3020

ARich Surfeit Cordial-Water.

TAKE four pound of freſh Red
Poppies , Infuſe them in four

quarts ofBrandy;add to it halfa pound

of Dates fliced, half a pound of Figs

fliced, a pound ofRaiſons ftoned ; Car-

raway and Angelica-feeds bruiſed, of

each one ounce ; Mace, Cinamon,

Cloves, and Nutmeg, ofeach a quar-

terofan ounce; Marigold-flowers, and

Balm, of each one handful ; Sugar-

candy one pound ; Hot Angelica and

Cold, of each one pint : Steep all theſe

a Month, stirring them every Day.

If you have a convenient Place, let it

ftand in the Sun.

:

AWhol-
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T

AWholfome Cordial.

f

AKE one pound ofGentian-roots

fliced, common Dock-roots fliced

halfa pound ; Centory, both Flowers

and Leaves, of each half a pound :

Put theſe into a greatGlaſs, with one

pound of Poppies : Pour upon theſe In-

gredients fix quarts of White-wine :

Let it ſtand twenty-four Hours to

Infuſe ; then draw it off in a Limbeck.

'Tis Good and Safe in any Illneſs of

the Stomach.

For the Gout.

aMAAKE Conſerve of Buck-bean,

with the weight inSugar-candy ;

beat both fine, and take as much as a

large Nutmeg, firſt and laft ; and drink

aTea made of the fame Herb every

Morning and Afternoon, conſtantly,

for one whole Year.

This alone, without any other Medi-

cine, made a perfect Cure in a Perſon

that had been many Years moſt

grievouſly
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grievously afflicted ; and is effectual in

the Scurvy, or Rheumatick Pains. Where

the Patient is Weak, and very Reſtleſs,

'tis beſt to mix a third-part Venice-

Treacle in the Conſerve they take

when going to Reft.

A Drink for the Gout.

:

:

1

A

SArfaparilla eight ounces, Saffafras,
China, and Harts-horn-Shavings ,

of each three ounces, Angelica-Roots

three ounces, Raiſons one pound, and

theRoots ofSweet-fmelling-Flag three

ounces, of Candy'd Eringo-root half a

pound ; hang theſe in fix gallons of

ſmall Ale, when you Tun it up : And

as foon as 'tis a Fortnight old, drink

of it conftantly.

'Tis an Incomparable Drink to

Sweeten the Blood, and Correct thoſe

very Sharp Humours that occafion

that difmal Tormenting Diſtemper.

N For

3
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For the Head-ach.

DRY
RY Rosemary before the Fire 'till

'twill crumble to a very fine

Powder, one pugil of Saffron ; and

with the Powder of Rosemary and

Saffron make the Yolk of an Egg into

a ftiff Poultis, and lay it as hot asyou

can endure it to theTemples.

For the Stone and Gravel.

TAKE ofCaffia newlydrawn one
ounce and ahalf, choice Rhubard

in Powder a dram and a half, Cyprus-

Turpentine well waſhed ſeven drams,

Spic'dDiatragacanth one fcruple, Pow-

der of Licorice half adram; mixit in

a good quantity of Syrop of Marſh-

mallows. Take the quantity of a

Wall-nut 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-
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White-wine-Poſſet ſweeten'd with Sy.

rop of Marſh-mallows . い

N.B. This was the Preſcription of

a Learned Phyſician ; and has been

long kept as a choice Secret in a very

Charitable Family, who have made

numberleſs Experiments ofit with mi-

raculous Succeſs, even to Diſſolve the

Stone.

Another for Stoppage ofWater,

in the Stone.

TAKE four ſpoonfuls of the Juice
ofParſley in a pint ofWhite-wine ;

ſweeten it with Syrop of Marſh-mal-

lows, and (if you can) drink the

whole quantity at a Draught.

For the Stone.

MAKE avery ftrong Decoction of
Mallows, thus ; Put in halfa peck

of Leaves into one gallon of Water ;

let it boil to near half the quantity :

Then ſtrain it, and add half as many

Leaves, and boil it again : Then add

Licorice, stoned Raiſons, and Syrop

N2 of
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ofMarſh-mallows, ofeach two ounces ;

and drink continually of this Drink :

It has given Eaſe to many in Extre-

mity. Obſerve to ſtrain it clean, and

let it ſettle from the Thick before you

pour it off.

For the Stone.

TAKEAKE of good White-wine one

pint ; Fennel, and Parſley-water,

of each one pint : Into this Mixture

put one ounce of Live Wood-lice well

cleanſed,one Lemon fliced thin,and two

ounces of Syrop of Marſh-mallows ;

put theſe into a Jug to Infuſe for five

or fix Days : Then ſtrain it out, and

let the Patient take four ounces at a

time, twice a Day.

For the Scurvy.

TAKEScurvy-graſs,Garden-Tanfy,
Wood-forrel, and Golden-rod, of

each one handful ; beat theſe Herbs

to a Conſerve with their weight in

Sugar; add to them an ounce ofPow-
1

der



in Phyfick and Surgery. 181

der of Wake-Robin : Take as much

Syrop of Oranges as will make this

into an Electuary, of which take a

dram three times a Day, for fix

Weeks together, in the Spring ; drink-

ing after it the following Drink.

TAKEGarden-Tanfy,Garden-Scur-
vy-graſs, of each fix handfuls ;

Buck-bean, Water-creſſes, Brook-lime,

and Wood-forrel, of each four hand-

fuls, the Peel of fix Oranges, and one

ounce of Nutmegs bruiſed ; Infuſe

theſe in two gallons of New Strong

Ale-wort; let it work together a Day

and a Night ; then diſtil it off in a

Cold Still as long as it runs Good :

Mix the Small, and drink a Wine-

Glaſs-full after every Doſe of the

Electuary.

This has been takenwith great Suc-

ceſs, by People who have been much

afflicted with Scurvy Pains, and Spots.

It has, by conftant Taking, Cur'd a

Rhumatism.

N 3 For
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For the fame. 1

NE handful of Garden-Tanſy, as

Scurvy-graſs, ſteep'd in two quarts of

White-wine, or Strong Ale. Drink

halfa pint of this Morning andNight.

For the same.

INTO five gallons of well Brew'd
Small Ale, put in a Bag one large

handful of Fir-tree-Tops cut ſmall,

two handfuls ofScurvy-graſs, as much

Water-creffes, one pound of Burdock-

root ſcraped and ſliced, the Juice and

Rinds of twelve Sevil-Oranges ; let

theſe be put in while the Ale is Work.

ing : When it has done, ſtop it down

'till 'tis Fine ; then drink of it for a

Month, or Six Weeks.

Uſe the fame for a Dropſy; adding

only a quarter of a pound of Mustard-

feed, and half a pound of Horſe-
radiſh-root.

An
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An Excellent Purging-Ale for

a Dropſy.

SENA four ounces, Saffafras, and
Tartar, of each two ounces ; Jalop,

and Licorice, of each one ounce; Rhu-

barb, Coriander, and Annis-feed, of

each one ounce ; Polypodiam eight

ounces, Broom-aſhes one quart, and

one ounce ofCloves ; put all in a Bag,

with ſome little Weight to fink it:

Take Scabious, and Agrimony, ofeach

three handfuls; ofthe Roots ofDanes-

wort one handful, Raiſons of the Sun

ſtoned one pound, with a littleGinger :

Put theſe Ingredients into ſweet Ale-

wort when youput in yourHops, and

let all boil together half an Hour ;

then pour it ſcalding-hot on your Bag

of Drugs : When 'tis cold enough, fet

it to Work with Yeast : When it has

done Working, ſtop it up for Twelve

Days, or a Fortnight : Hang the Bag

ofDrugs in the Veſſel. Drink a large

Glaſs of this in the Morning, and at

Four in the Afternoon, unless you find

it Works too much at first ; if ſo, leſſen

N 4 your
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your Doſe ; but take it Daily, 'till you
have taken all.

T

For a Dropſy.

AKE Broom, and burn it by it.

in a clean Oven ; fift the

Ashes from the Stalks and Coals that

are not quite conſumed, and put two

full pounds oftheſe Aſhes 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 ſplit the Bot-

tle : digeft it in hot Ashes by the Fire,

or in the Sun, and ſhake it often :

when it has stood three or four Days,

pour off a quart of the clear Lye: if it

is not perfectly fine, decant again and

again, 'till it is ſo : fill upyourBottle a-

gain with Hock, anddo as before, 'till

all the ſtrength of the Ashes be out.

Drink this firſt, and at four or five

in the Afternoon ; continue it for

ſome time, and 'twill carry off the

Dropſical Humour : While you take it,

let the Meat you Eat be dry roasted ;

and your Drink, ſtrong Ale or Wine,

For
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For the Dropſy.

MIXfour ounces of Syrop ofElder-
berries, with two ounces of Oil of

Turpentine, incorporate them well to-

gether; and take one large ſpoonful of

this mixture, firſt and laſt, for a Fort-

night.

Note, That Sea-bisket, and New

Raiſons of the Sun (if they can be

had) eaten conftantly, instead of Sup-

pers, have Cured that Diſtemper with-

out Phyſick : Eſpecially if the Party

can refrain from ſmall Liquors.

For the Jaundice.

CUT off the top of a Sevil-Orange,

and take out as well as you can

the middle Core and Seeds, without

the Juice ; fill the vacancy with Saf-

fron, 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
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nine Days ; it greatly ſweetens and

clears the Blood.

To Sweeten the Blood, in Scur-

vy, Jaundice, or any Pains

in the Limbs.

TAKE Scurvy-grafs, Maiden-hair,
Wild Germander, Wood-forrel,

Fumitory, ofeach halfa handful ; Wild

Mercury one handful, Damask-Rofes

two handfuls ; put theſe into two

quarts of clarify'd Whey; let all ſtand

'till 'tis ſcalding hot, then ſtrain 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.

Agood Bitter Wine.

TAKE
AKE two quarts ofſtrongWhite-

wine,Infufe in it one dram ofRhu-

barb, a dram and halfofGentian-root,

RomanWormwood, tops of Carduus,

Centory,
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Centory, Camomile-flowers, of each

three drams, Yellow peep of Oranges,

half an ounce ; Nutmegs, Mace, and

Cloves, of each one dram : Infuſe all

theſe two Days and Nights ; ſtrain and

Drink a glaſs Fafting, and anHour be

fore Dinner, and Supper : Add Filings

of Steel (if 'tis proper) two ounces.

APleasant and Safe Medicine,

for the Yellow Jaundice.

ROAST a large Lemon 'till 'tis
ſoft, take care itdonot break ; cut

it and ſqueeze it (while 'tis very hot)

upon a dram of Termerick ſlic'd or

grated, and half a dram of Saffron ;

pour upon theſe Ingredients a pint of

good White-wine: Let all Infuſe one

Night ; and in the Morning, Fafting,

take a quarter of a pint of this Liquor ;

ſweeten it to your Taſte with Sugar-

candy; or if your Stomach can bear

it, the Sugar-candy may be omitted ;

repeat this for four Mornings, or longer

ifyouhaveOccafion. 'Tis for the moſt

part a certain cure.
For
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4

For the Stone.

WASH, dry, andvery finely Pow-
der the inner Skin of Pigeons-

Gizzards : Take as much as willlie on

a Shilling of this Powder, in a glass of

White-wine. This does very often

give eaſe in wracking Pain.

D

Another for the Stone.

RY and Powder the Haw-thorn-

Berries, and take as much as

will lie on a Shilling in aglaſs of White-

wine : This has done great Cures, by

conftant taking ; it may be taken in

Ale, if you cannot have Wine ; the

Virtue is in the Berry, and has been

experienc'd to the great eaſe of many

poor People, in Ale as well as Wine ;

but the last is beſt : And a Poffet-

Drink turn'd with White-wine, is a

proper Vehicle for it. Take it Fafting,

or when in Pain.

An
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An excellent Drink in the Gout

or Rhumatism.:

7

TAKE fix ounces of Saflafras ;
Sarsaparilla, and China, of each

four ounces ; Liquoriſh and Anifeeds,

of each two ounces ; Sage of Virtue,

half a handful ; Candy'd Eringo-root,

two ounces ; Raiſons and Figs, of each

half a pound : Put all theſe into four

quarts of Water : let it infuſe over a

flow Fire, 'till one third is waſted.

Strain and Drink it conſtantly, to

fweeten the Blood.

AgoodMouth-Water, to be us'd

Daily in the Scurvy.

TAKE half a handful ofRed-rofe-
Leaves, three ounces of Black-

thorn-Bark ſlic'd, a bit ofAllum ; boil

theſe in a pint of Claret, and as much

Water, 'till a third is wasted ; then put

in the peel of one Sevil-Orange, a hand-

ful of Scurvy-graſs, and as much Pow-
1. der'd
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der'd Myrrh as will lie on a Shilling ;

ftir all together, and let it boil up ; then

ſtrain it, and hold a Mouthful as long

as you can, once or twice a Day : It

faſtens looſe Teeth, and makes the

Gums grow up to the Teeth. :

AGargle for a Sore Throat.

TAKE Plantain, and Red-rose-
Water, of each half a pint ; the

Whites ofEggs beat into Water, four

ſpoonfuls ; Juice of Houſe-leek, freſh

beat, four ſpoonfuls ; as much of the

Water in which Jews-Ears have been

boil'd ; twentydrops ofSpirit ofVitriol,

and an ounce of Honey ofRoſes.

For a Canker in the Mouth or

Gums.

MIX fortydrops ofSpirit of Vitriol,
in an ounce of Honey ofRofes :

Keep the Sore Place always moiſt with

this mixture ; and 'tis a certain Cure.

A
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AGargle in the Palfey.

ofWhite-
PUT a large ſpoonful ofMustard-

feed, bruis'd, into apint

wine; drop in Spirit of Vitriol, to

make it ſharp ; and wash yourMouth

often in aDay, hold it as long at the

root ofyour Tongue, asyou can endure

it at a time.

Another Gargle in the Palfey.

POUR a quart of boiling Water
upon a very large handful of La-

vender-flowers ; let it Infuſe in the

Aſhes, 'till 'tis very strong ; ſtrain it,

and add a ſpoonful ofVinegar, a ſpoon-

ful of Hungary-Water, and a ſpoonful

of Honey. Waſh your Mouth often

with this ; it is a very goodGargle.

A
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::

Aconftant Daily Wash foryour

Teeth .

To one quart of Claret, put an
ounce of Bole-armoniac, half an

ounce of Myrrh, one dram of Allum ;

Salt of Vitriol, ten grains ; an ounce

ofHungary-Water, and two ounces of

Honey ofRofes ; when theſe have ftood

in a warm Sun, or near the Fire for

three Days, ſet it by to fettle; and

pour a fpoonful of it into a Tea-cup of

Water, with which wash yourTeeth :

It preſerves them Sound, and makes

them White.

٢٠

To clean very foul Spotted

Teeth.

MAKE a Skewer very ſharp at
one end, over which wind a bit

of fine Rag, tie it on very hard, and

cut it very ſharp, that it may be like a

fine Pencil for Painting ; dip this in Spi-

rit ofSalt, take it outimmediately, and

dip it then into a Cup of fair Water,
in
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in which hold it for a Moment ; with

this Rag, fo carefully wet, Rub your

Teeth, and take care you do not touch

your Lips or Gums ; have a cup of

cold Water ready to wash 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

muſt not uſe it often or carelefly.

When they are once thus clean'd, the

Claret-Waſh will preſerve them ſo.

AMucilage in a Sore Throat.

TAKE four drams of Quince-feed,
decoct it in a quarter of a pint

of Roſe or Plantain-Water, 'till 'tis a

ſtrong Jelly ; add a ſpoonful of the

White of an Egg beat to Water ; and

ſweeten it with Syrop of Mulberries,

or Rasberries .

4

To
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1

To Cure a Cough and Shortneſs

of Breath.

TAKE Elecampane-roots, and boil
them very tender and pulp them

fine through a Sieve, take their weight

in the pulp of codl'd Pippins ; if you

have a pound weight ofboth together,

boil it in a pint and half of clarify'd

Honey, for half an Hour; then take

one ounce of Powder of Licorice, and

as much Powder of Aniſeeds ; mix all

well together, and take a dram Morn-

ing and Night, and in the Afternoon :

Tis an excellent Medicine in an

Asthma.

Another for a Cough.

ROAST a largeLemon very care-
fully without burning ; when 'tis

thorough hot, cut and ſqueeze it into

a cup, upon three ounces of Sugar-

candy finely Powder'd ; take a ſpoon-

ful whenever your Cough troubles

you : 'Tis as good as 'tis pleaſant.

For

1
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For the same.

TAKE two ounces of Syrop of
Poppies, as much Conferve of

Red Roſes ; mix and take one ſpoonful

for Three Nights, whengoing toReft.

For the fame, with a Hoarſneſs.

SYROYROP of Jujubes and Althea, of
each two Õunces, Lohoch Sanans

one ounce ; Saffron andWater-flag pow-

der'd, of each a fcruple : Lick it off

a Licorice-ſtick when you Cough.

For a Hoarſneſs.

TAKE every Night, going to Reft,
half a pint of Mum, as warm as

you can drink it at a Draught, for

three Nights together.

For aHooping-Cough,veryGood.

TAKE a quart of Spring-water,
put to it a large handful ofChin-

cups that grow upon Moſs, a large
hand.02

6
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handful of Unſet Hyffop ; boil it to a

pint; ſtrain it off, and ſweeten it with

Sugar-candy. Let the Child, as oft as

it Coughs, take two ſpoonfuls at a

time, if it can.

For a Cough.

MAKE a ftrong Tea of Ale-hoof,
ſweeten it with Sugar-candy, and

drink it First and Last.

For a ConſumptiveCough.

TAKEAKE 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 Caffia-Earth

finely powder'd. If you love Perfume,

a grain of Ambergreeſe does well ;

drop it in little Cakes on a Mazareen

that has been Butter'd, and wiped.

This has Cured thoſe that have

fpitBlood.

A very
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A very Good Pectoral Drink

for the same.

TAKE Quitch -grafs - Roots two
ounces, Eringo-Roots one ounce,

Loris two drams, Harts-horn one

ounce, Raiſons ſtoned two ounces, fix

Figs, one ſpoonful of Pearl-Barley,

Colts-foot and Sage of Jerufalem of

each one handful; boil theſe in three

pints of Water 'till a third-part is

wafted ; ftrain it, and diſſolve therein

two drams of Sal-prunella, and one

ounce of Syrop of Violets. Drink a

quarter of a pint often, when you

Cough, or are Dry.

Pills for Shortneſs of Breath.

TAKE a quarter of an ounce of
Powder of Elecampane-root, half

an ounce of Powder of Licorice, as

much Flower of Brimstone, and Pow-

der of Annis-feed, and two ounces of

Sugar-candy powder'd ; make all into

Pills with a ſufficient quantity ofTar :

03
Take
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Take four large Pills when going to
Reft.

This is an Incomparable Medicine

for an Asthma.

Another for the same.

HALF a pint of the Juice ofSting-
ing Nettles ; boil, and ſcum it,

and mix it up with as much Clarify'd

Honey : Take a Spoonful First and Last.

It has donemighty Cures.

For an Asthma.

TAKE Hyffop-water, and Poppy-
water, of each five ounces ; Oxy-

mel of Squills three ounces, Syrop of

Maiden-hair one ounce : Take One

Spoonful when you find any Difficulty

of Breathing.

AgoodDrink in aConſumption.

TAKEofSt. John's wort, theGreat
Daiſy-flowers (call'd Ox-eyes, )

and Scabious, of each two handfuls ;

boil
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boil theſe in a gallon of Spring-water

'till half be wasted ; then ſtrain it, and

ſweeten it with Clarify'd Honey to

your Taſte : Take a Quarter of a Pint

of this in half a pint of New Milk ;

make your Liquor juſt ſo warm ; and

take it in a Morning, and at Four in

theAfternoon.

This Drink is highly recommended,

and that too upon long Experience.

A Powder for a Conſumption.

TAKEtwelve dozen ofthe ſmallest
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 make them into a very

fine Powder, and take as much as

will lie on a Half-Crown, three times

a Day, drinking with it a glaſs of

Old Malaga, or Canary.

'Tis Restorative, and well Approv'd

by many who have try'd it with

Succefs.

04 For
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For Sweating in the Night,

in a Confumption.
:

DRINK a glafs of Tent, or Old
Malaga, with a Toaft, every

Morning early, and ſleep an Hour

after it.

This is good for Confumptive Per-

fons, or fuch as are Weak, in recover-

ing a long Sickneſs.

For a Shortness of Breath.

TAKE Flower of Brimstone, and
Elecampane.Root finely pow-

der'd, of each an equal quantity ;

mix this into an Electuary with Cla-

rify'd Honey, and take it whenever you

Cough, or find it difficult toBreathe.

For an Afthma ; Incomparable.

TAKE Juice
ElecampaElecampane -Root, of each

of Hyffop, Juice of

one

pound; boyl theſe to a Syrop with
double
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double their weight in Honey or Su-

gar-candy : Take one ſpoonful of this

Syrop, in two ſpoonfuls of Hyffop-

Water, and one ſpoonful of com-

pound Briany-Water ; take this three

times aDay.

For a Cough and Shortness of

Breath.

TAKE Elecampane-Roots,
one

ounce ; Saffron, a quarter of an

ounce; Ground-Ivy andHyffop, of each

one handful; boilthis in two quarts of

Water, 'till 'tis above half confumed ;

ſtrain it out, and ſweeten it with Su-

gar-candy, and take three ſpoonfuls
often.

Another for the same.

SYROPYROP of Garlick two ſpoonfuls,

or the Cloves of Garlick preferv'd ;

either of them very good : But if the

Breath be very bad, 'tis beſt to loſe

nine or ten ounces of Blood, if the Pa-

tient
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tient can bear it, before you begin to

take ſo hot a Medicine.

Another for the Same.

TAKE one ſpoonful of Linfeed-
Oil new drawn, First and Laft :

This isgood in a Pluriſie, or any other

Cough; and may be uſed ſafely at any

Age.

For a Chin-Cough.

DRYthe Leaves ofBox-Tree very

well, and Powder them ſmall ;

and give the Child ofthis fine Powder,

in all its Meat and Drink, that it can

be diſguiſed in : 'Tis excellent in that

Diſtemper.

An admirable Electuary for a

Cough.

TAKE Syrop of Hoar-hound,
Ground-Ivy, and White Poppy,

of each one ounce ; Crabs-eyes, one

dram ; and Sperma-ceti, half adram ;

"

mix
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mix and beat theſe very fine, and take

a little ſpoonful when your Cough is

troublesome, and at going to Reft.

For the Plurifie.

TAKE Broom-tops, Dandelion,Red
Poppies, and Hyffop, of each two

handfuls ſhred ; Flax-feed bruis'd, two

ounces ; four ounces of freſh Orange-

peel, and nine large Balls of freſh

Stone-horſe-dung ; to theſe Ingredients,

put a gallon of Milk, and diſtil it in a

coldStill : 'Tis an incomparable Wa-

ter, and may be Drank freely of. If

you think it too cold, add a ſpoonful

ofSack or White-wine, in every glaſs,

MAKE
a

Another.

Poffet-Drink pretty clear,

with ſmall Ale and White-wine ;

and to a quart of that, put three balls

of Horſe-dung, and one ounce of An-

gelica-feeds ; let it Infuſe three Hours ;

Strain and Drink often, half a pint at

a time ;
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a time : This has the ſame Virtue, and

is ſooner prepared ; but 'tis ſo very

nauſeous, that many Stomachs can-

not bear it.

An excellent Water for the

Stone-Cholick.

PUT four pounds of Haw-berries,
bruis'd, into four quarts of ſtrong

White-wine ; let it ſteep twenty-four

Hours ; then draw off, in a cold Still,

two quarts of very strong ; and what

runs after, keep by itſelf: Aquarter ofa

pint of the Strongest, has given Eaſe in

very bad Fits at once taking ; but if

it comes up, you must repeat it 'till it

does ſtay.

For
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For the Cholick.

of the very bestLICE one ounce

S
Rhubarb you can get, into aquart

ofSack; let it Infuſe twelve Hours at

leaſt, then Drink four large ſpoonfuls,

and fill your Bottle up again : Drink

this Quantity oncea Day for fix Weeks

or two Months at leaſt ; when your

Rhubarb has loft its virtue, you must

put freſh. This has cured fome Peo-

ple, who could not findEaſe in Opiats,

nor the Bath ; it must be conſtantly

continued, 'till the Bowels and Blood

are Strengthened : It has done ſuch

Miraculous Cures, where even Lau-

danum could not; that 'tis impoſſible

to praiſe it fo much as it deſerves.

I do therefore adviſe every Perſon

ſo Afflicted, for their own fakes, to

make the harmleſs Experiment.

For
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For the Cholick.

TAKE a quart of Double-Still'd
Aniſeed-Water ; Infuſe in it one

ounce of Hirapica ; ſtop it very cloſe,

and keep it near a Fire, where it must

ſtand ſome Days ; ſhake the Glaſs twice

every Day : Take three or four ſpoon-

fuls of this in a Fit, when 'tis New ;

leſs will ſerve, after it has ſtood a

Year or two.

For a Convulſive Cholick.

AKE Yellow Tranſparent Am-

ber, grofly Powder'd ; Ginger

minced; mix and fill a Pipe, Smoke

three or four while inPain, and always

going to Reft.

Another for the Cholick.

BOIL four ſpoonfuls of right good
Irish-Uſquebaugh, in half a pint of

Ale, ſlice in a littleGinger, and ſweeten

with Syrop of Rhubarb : This is a

pretty
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pretty certain Cure, and ſeldom fails to

give preſent Eafe .

For the Cholick.

TAKE the thin Peel that comes
the Kernels of a Ripe Wall-

nut dry'd and beat to Powder ; the

thin Yellow Peel of Orange Powder'd,

of each a like Quantity:; mix it in a

cup of hot Ale and Drink it up. A

ſmall ſpoonful of the Powders, mix'd,

is a Dofe.

For a Stitch in the Side.

TAKE Powder of Angelica-feed,
and a large Acorn dry'd and

powder'd, of each a like quantity :

Drink after it a glaſs of Black Cher-

ry-Water.

A
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A Poſſet-Drink for a Cough.

TAKE one handful ofHyffop, four
ſprigs of Mint, as much Sa-

voury and Angelica, one handful of

ſton'd Raifons, and twelve Figs ; In-

fuſe all theſe in three pints of clear

Poſſet-Drink ; add, when ſtrain'd, one

ounce of Syrop of Maiden-hair, as

much Syrop ofViolets : Drinkoften.

To Cure Deafneſs .

TAKE clean fine Black Wool,
anddip it in Civet, put it into the

Ear; as it drys, which in a Day or two

it will, dip it again ; and keep it

moiſten'd in the Ear for three Weeks

or a Month.

Another.

TAKE an equal quantity of good
Hungary-Water, and Oil of Bit-

ter Almonds, beat them together ; and

drop
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drop three drops in the Ears going to

Bed; ſtop them with Black Wool,

and repeat this nine Nights at leaft.

Another for a Pain in the Ear.

THE Juice of Mountain Sage,
Oil of Fennel, Oil of Bitter Al-

monds, Oil of Olives ; take an equal

quantity of each, and mix them well

together : Drop into the Pained Ear

three drops, for three Nights. 'Twill

eaſe and draw out any Impofthume,

if that be the Caufe.

For a Pain in the Ear.

TAKE half a pint of Claret, a
quarter of a pint of Wine-Vine-

gar; put in Sage, Rue, and Roſema-

ry ; let it boil up; put it into a New

Mug, and hold your Ear cloſe, ſo that

the Steam may be ſure to go in : As

it cools, heat it again and again ; and

when the Strength is pretty well

waſted, wrap your Head very warm

and go into Bed.

P For
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For a Violent Cholick-Pain

in the Side.

MIX an equal quantity of Spirit
of Lavender, Spirit of Sal-Ar-

moniac, 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.

BEAT 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 beſt.

A Certain Remedy to take Fire

out of a Burn.

EAT

BB
an Apple with Sallet-Oyl,

'till 'tis a Poultis pretty ſoft ; bind

it on the Part ; and as it dries, lay on

freſh

:
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freſh. You must be fure to Pare,

Core, and Beat your Apple well, for

fear of breaking the Skin ofthe Burn :

But if the Skin be off, there is not any

thing in Nature ſo ſure to take out

the Fire.

An Excellent Ointment for a

Pain in the Side.

BEAT two ounces ofCummin-feed
very fine ; fift it, and put to it

two ſpoonfuls of Capon-greaſe, and

two ſpoonfuls ofLinfeed-Oyl ; make it

hot over the Fire, and anoint the Side

with it : Dip a Flanel in the Oinment,

and lay it on as hot as you can en-

dure it.

For a Pleurify and Fever.

AFTER Bleeding once or twice,
as there is Occafion, let the Patient

take an ounce of Linfeed-Oyl new

drawn ; fweeten it with Syrop of Le-

P2 mons ;
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mons ; ſhake them together 'till they

mix, and let this quantity be taken

every four Hours : At going to Reſt,

let them take thirty grains ofGascoign-

Powder, with a Compoſing Draught.

They must forbear Malt-drink ; and

take care they do not catch Cold.

This has done great Cures, when

taken in time, and will prevent the

Diſtemper falling upon the Lungs.

For a Looſeneſs.

TAKE half an ounce of Hipeca-
coanna, decoct it in an equal

quantity of Claret and Water ; let

it boil from a quart to leſs than a

pint; ſtrain it, and add one ſpoonful

of Oyl ; give it in a Clyſter to the

Party afflicted. Ifthe Patient is Weak,

or a Child, you must Infuſe leſs of the

Root; a Dram being a full quantity

for a ſtrong Man.

It has Cured the moſt violent Ill-

neſs ofthat fort, and was recommended

on the Experience of a Worthy and

Ingenuous Phyſician.

The
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The bestWay ofBurning Claret,

for a Looſeneſs.

TAKEAKE a large Quart-Bottle that
will hold more than a quart of

Wine; put to that quantity half an

ounce of Cinamon, four large blades

of Mace, and a large Nutmeg fliced ;

put a Cork into the Bottle, to keep in

the Steam, but don't ſtop it cloſe or

hard, for fear of breaking : Set this

Bottle of Wine and Spice into a Skellet

of Cold Water, and let it ſimmer 'till

the Wine is a little waſted ; ſweeten it

with Loaf-Sugar, and drink often, if

the Patient have a Cold Decay'd Sto-

mach, and no Fever.

For a Looſeneſs.

TAKEAKE an ounce of Cinamon, and

as much Ginger ; ſlice both ſmall,

and ſtrew it on a Chafing-diſh of

Coals, over which let the Patient fit

as long as the Fume laſts.

P3 For
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For a Looſeneſs.

TAKE three large Nutmegs, and
the weight of them in Cinamon ;

grate and beat the Spice extremely

fine; make it into a moiſt Paſte with

New-lay'd Eggs ; dry them in little

Cakes, in a Shovel, over a gentle

Fire : Eat the bigneſs of a Half-

Crown, First and Last, and at Four

in the Afternoon.

Another for a Looſeneſs.

TAKE a quart ofNew Milk, and
fet iton the Fire 'till it boil ; then

ſcum it, and let it boil, and ſcum it

again, as long as any Scum riſes :

When 'tis almoſt cold, to the clear

Milk put Two-penny-worth of Aqua-

Vitæ, and let it ſtand: 'Twill Jelly,

and keep (in a cool Veſſel and Place)

two or three Days. It has done

great Cures.

Cinamon
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Cinamon-Water for a Looſe-

neſs 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 Cinamon: Let it Infufe

all Night, and next Day draw it off

in a Cold Still : Let the Patients

drink of this as often as they pleaſe :

If they like it ſweet, put in double-

refin'dSugar.

For a Looſeneſs andGripes.

MIXup twenty grains ofRhubarb,
three drops of Oyl of Cinamon,

and three drops of Oyl 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 Poſſet-drink

in which Mallows have been Infus'd.

This has donegreat Cures, when the

Diſtemper has been veryDangerous.

P4 Another
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Another for a Looſeneſs and

Gripes.

INFUSE a pound of Poppies in
half a pint ofSpirit of Wine : Take

alarge ſpoonfulofthis Liquor, with fix

drops of Oyl of Juniper, in a glaſs of

Black-Cherry-Water, ſweeten'd with

double-refin'd Sugar. 'Twill give Eaſe

in Extreme Pain and Torture.

Note, You must mix your Oyl with

the powder'd Sugar before you put it

into the Liquor, or 'twill swim on the

top, and not mix,

For the same.

PUT a large ſpoonful ofgood Plan-
tain-feed into half a pint ofSpring-

water; boil it half away, and ſtrain it

out ; ſweeten it with double-refin'd

Sugar, anddrink it All.

It oftenCures at once ; but must be

repeated, if there be Occafion.
A :

To
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To Help a Hot and Coſtive

Habit of Body.

:

PRESERVE GreenWall-nuts be-
fore the Shell is hard, after they

have lain a Day and a Night in Water,

firſt prick'd full of Holes ; boil and

ſhift the Water often, 'till they are

tender ; ſtick in each a bit ofCandy'd

Orange-peel, and take their weight in

a ſweet Lisbon-Sugar ; boil them up,

and take two, three, or four of theſe

when going to Reft.

They are a Gentle, Wholſome, and

Certain Purge.

Another.

DISTIL a quantity of Wood-

forrel-Water in the Spring, and

ſweeten it with Syrop of Violets : An

ounce ofSyrop to a quarter of a pint

of Water is a Doſe for any Body, and

may be ſafely taken, even in a Fever,

or Lying-in: A leſs quantity for a
Child.

:

Another

1
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Another.

ROASTED Apples, with Carra-
way-Comfits, eaten conſtantly e-

very Night, has been the Method of

aGentleman of Fourſcore, who has

hardly ever taken other Phyſick, or

omitted this for Fifty Years, and never

felt the Gout, or Stone, or any other

Diſtemper incident toOldAge.

Another.

BOIL a few Mallows in one Por-
ringer of Water-gruel ; ſtrain it

out, and instead of Salt, put in a pugil

of Cream ofTartar : Let this be your

Morning's Draught.

NE

Another.

0 ſpoonful of Syrop of Peach-

glaſs ofthe
aBloſſoms, taken in

Water diſtill'd from the Leaves, or in

which the Leaves and Worm-Seed

has been decocted, is a moſt Safe

and Certain Medicine for the Worms

in Children.

INDEX.
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OR an Asthma,

Anotherfor an Asthma,

B.

To Broil PigeonsWhole,

Page 198

200

11

To Boil a Turkey, or any Fowl, with Oyster-

Sauce,

To make Black-Caps, the best way,

To make very goodBarley-Gruel,

The Nuns Bisket,

39

67

72

97

130

160

For the Biting of a Mad-Dog, 161

An excellent Balfam,

TheFrench King's Balfam,

AcertainRemedytotake Fire out ofaBurn, 210

C.

ToCollerBeef,

To make French Cutlets,

7

8

To Coller a Breast ofMutton to eat Hot, 10

ToColler a Pig, 15

Tomake Veal-Cutlets,
16

To Coller a Breast ofVeal toeat Hot, 27

Custards, very good, 55

Orange Cheefe-Cakes,
ibid.

Another Cheeſe-Cake, without Curd, 56

Agood
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Agood Cheeſe-Cake, with Curd,

A Custard Sack-Poffet,

Almond-Cream,

Orange-Cream,

Avery rich Almond-Cream, to Felly,

Poſtatia-Cream,

To make Fry'dCream,

Page 56

59

68
L

69

ibid.

71

ibid.

To make the Thick Square Cream-Cheeſe, as

at Newport,

Orange-Chips,

Apricock-Chips,

Cakes ofOrange-Flowers,

Conſerve ofRofes,

To Candy any Sort of Flowers,

Agoodfort of Portugal Cakes,

A Carraway-Cake without Yeast,

To make Stone-Cream,

To make Cracknels,

Avery good Seed Cake,

An extraordinary Plum-Cake,

Iceingfor the Cake,

73

79

80

83

84

86

87

88

89

१०

ibid.

93

94 /

96

Avery rich Cherry-Cordial,
121

ForConvulfions, or Vertigo, 146

ACold Caudle in a Fever, 166

For a Cough, andShortness ofBreath, 170

Agoodway to make a Caudle, 171

AWholfome Cordial, 176

For a Canker in the Mouth or Gums, 190

ToCure a Cough, andShortness ofBreath,194

Anotherfor a Cough, ibid.

For theSame, 195

For thefame, with a Hoarseness,
ibid.

For

Ratafia-Cakes,
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For aHooping-Cough, Page 195

For a Cough, 196

For a Confumptive-Cough, ibid.

Avery good Pectoral Drink for theSame, 197

For a Cough, and Shortness ofBreath, 201

Anotherfor theSame, ibid.

Anotherfor thefame,
202

For a Chin-Cough, ibid.

For the Cholick, 205

For thesame, 206

For a Convulfive Cholick, ibid.

Anotherfor the Cholick, 1 ibid.

For thefame, 207

Foraviolent Cholick-Pain in the Side, 210

!

D.

To Dreſs aTurbet, or any Dish ofFish, 12

To make Dutch-Beef, 17

To Dreſs Hogs Feet andEars, 26

ADrinkfor any Inward Bruise orWound, 129

ADrinkfor the Evil, 134

ADrinkfor the King's Evil andCancer, 135

Amost excellent Drink for the King's Evil in

theEyes, 152/

The Ricketty Drink, 163

ACooling Drink in a Fever or Pleurisy, ibid.

Another Drink in a Fever, 164

Another Drink, 165

Anotherfort, ibid.

An incomparable Drink ina Thirsty Fever, 172

ADraughtfor a Consumption, 173

ADrinkfor theGout, 177

An
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An excellent Purging Ale for a Dropfy,

Page 183

Fora Dropſy, 184

ForaDropſy, 185

ADrink in theGout, orRhumatism, 189

AgoodDrink in aConsumption, 198

ToCure Deafneſs, 208

Another, ibid.

Another for a Pain in the Ear, 209

Another for the Same, ibid.

E.

An Electuary for a Consumption,

An admirable Electuaryfor a Cough,

For a Elow or Hurt in the Eye,

F.

173

202

210

ToFricaffeyChickens, or Sweet-breads, 18

Anotherfor thefame, 19

To Force a Leg ofLamb, 21

ToFry Oystersfor GarnishforFish orHash, 32

To makegoodForc'd-Meatfor anyUfe, 44

Aprettyfort ofFlummery, 74

To make Harts-born-Flummery, 75

To makegood Fritters, 98

To Fine Beer, Wine, or any Liquor, 113

G.

ThickGinger-bread,
86

For the Gout, 176

AGargle
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AGargle for a Sore Throat,

AGargle in the Palfy,

Another Gargle in the Palsy,

Page 190

191

ibid.bid.

H.

To Haſh a Calf's-Head,

For the Head-ach,

For a Hoarſneſs,

25

178

195

ToHelp a Hot and Coſtive Habit ofBody, 217

Another,

Another,

Another,

Another,

ibid.

218

ibid.

ibid.

J.
..

Hart's-horn, or Calf's-foot-Jelly , the best

way, 64

To make Almondnet, orWhite Jelly,
:

66

Jelly ofCurrants, ৪০

Codlin or Pippin-Jelly, 100

For an Inflammation in theThroat, 170

For the Jaundice, 185

Apleasant and safe Medicine for the Yellow-

Jaundice, 187

L.

To make Lobſter-Loaves,

Lemon-Cream, the best way,

Lemon-Cakes,

For a Looſeneſs,

23

67

79

212

The
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The best way of Burning Claret for a Looſe

neſs, Page213

For a Looſeneſs, ibid.

Anotherfor a Looſeneſs, 214

Anotherfor theSame, ibid.

Cinamon-Water for a Looſeneſs and Fever,

215

For a Looſeneſs andGripes, ibid.

Anotherfor a Looſeneſs andGripes,
216

For thesame, ibid.

M.

To make Orange-Marmalade,

WhiteMead,

StrongMead,

78

109

114

0.

AnOylfor any Bruise or Wound, 132

An Ointment for Swellings in the King's

Evil, 135

An Ointment for the Evil, or Rickets, 137

The Smallage-Ointment, 154

AnOintment goodfor any Ach or Swelling in

Man or Beast, 156

An Ointmentfor a Burn, 157

An Ointment which is a certain Curefor any

Scabs, Pimples, or Old Inveterate Itch, 158

An incomparable Ointmentfor a Strein, Weak-

ness, or Shrinking in the Nerves, 159

An Ointmentfor a Child that has the Rickets,
162

An
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An Ointment for the Back of a Weak, Ricketty

Child,
Page162

An excellent Ointment for a Pain in the

Side,
211

P. :

n

:

Patties for a Dish ofFish
13

To Pickle Pork,
14

The best way to Pot Beef,
22

Tomake a Potatoe-Pye,
29

A Sweet Pye, which may be made ofYoung

Lamb, or Chickens,
32

To make a Hog-meat-Pye,
35

To make Lobster-Pyes,
38

ToPot Neats-Tongues, abetterway thanDry-

ing them,
41

ToPot Salmon, as at New-Castle,
42

To Pickle Mackarel, call'd Caveach,
A

43

To Pot Lamprey,
45

AWestphalia-Ham-Pye, ibid.

To Pickle Codlins, like Mango,
46

To Pickle Wall-nuts,
47

To Pickle Muſhromes,
4.8

To Pickle Neats-Tongues,
49

To Pickle Pigeons,
ibid.

To Pickle Smelts,
50

ToPickle Oysters,
SISI

AnApple-Pudding toBake,
ibid.

The best Orange- Pudding that ever was

tasted,
52

ARice-Pudding,
53

WhiteHog's-Puddings, ibid.

Q ANeat's-
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.

ANeat's-Foot-Pudding, Page54

Thin Cream-Pan-cakes, call'd a Quire of

Paper,

AnAlmond-Pudding,

Orange-Pudding,

Cheese-Curd-Pudding,

To make Hog's-Puddings,

Liver-Puddings, very good,

ASagoe-Pudding,

An Orange-Poffet,

Panada for a Sick orWeak Stomach,

To Preferve Apricocks in Felly,

Prawlins, or Fry'd Almonds,

To Preſerve Orange-Flowers,

▲Powderfor Digestion,

AnexcellentPlum-Pudding,

57

58

59

60

62

ibid.

63

70

76

81

82

83-

85

89

Egg-Minc'dPyes, 92

Lemon or Chocolate-Puffs, 94

Almond-Puffs, 95

Pancakes, very good, 97

To Preferve Golden-Pippins, the best way, 100

To make Milk-Punch, 113

The Red Powder for Fevers, Small-pox, or

Surfeits, 140

Gascoign-Powder, a good fort for the same

Ufes, 142

A very good Powderfor a Dizziness in the

Head, and to Prevent Apoplectick Fits, 143

APowder to Stop a Hiccock in Man, Woman,

ibid.

An excellent Powderfor Convulfion-Fits, 144

orChild,

APowder for Digestion,
ibid.

Avery
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Averygood Plaiſter for aStomach Sorewith

Coughing, Page 154

Plaiſtersfor a Fever, 155

Averygood Poultis for a SoreBreast, 159

APoffet-Drink to be taken before the Fit of

anAgue, 168

An admirable Poſſet-Drink in a Pleurisy, or

Shortness of Breath, 169

Avery good Purge in a Fever, 172

Pillsfor Shortness ofBreath,

Another for theSame,

APowderfor aConsumption,

For the Pleurify,

Another,

A Poffet-Drink for a Cough,

For aPleurify andFever,

197

198

199

203

ibid.

208

211

R.

ToRoast a Calf's-Head,

To Roast a Breast of Pork,

To make Ratafia,

20

24

116

Apreſent Remedyfor Convulfion Fits, 145

Anotherfor theSame,

S

ibid.

A Green Peafe-Soop, without Meat, I

Avery good Soop, 2

Averygood Peafe-Soop, 3

Craw-fish or Prawn-Soop,

Pease-Soopfor Lent, or anyFasting-Day, s

4

AMeat-Soop, 6

Q 2 To
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To StewPigeons, Page lo

ToStew a Hare,
20

To make Stove-Veal,
28

ToStew Carp,
30

Good Sauce for Boil'd Rabbets,
31

Apretty Sauce for Woodcocks, or anyWild-

Fowl,
d.

To StewHerrings,
3

To make Sausages, 34

Scotch-Collops, a verygood way,
36

To Stew Oysters,
37

To Stew a Rump ofBeef, 43

To Stew Golden-Pippins,
64

AWhipt Syllabub, extraordinary,
76

TomakeSagoe,
77

Tomake Salop,
ibid.

To Improve Syder, and make it perfectly
Fine,

112

Spirit ofClary,
119

Spirit ofCarraways,
ibid.

ASalvefor the King's-Evil,
133

For a Strein,
137

ASyropfor Convulfion-Fits, 146

AgoodSear-cloth,
152

An incomparable Salvefor the Eyes,
153

For the Stone andGravel, 178

For Stoppage ofWater in the Stone,
179

For theStone,
ibid.

Another for the Stone,
180

For theScurvy,
ibid.

For thefame,
182

For thesame,
ibid.

?

To
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To Sweeten the Blood, in Scurvy, Jaundice, or

any Pains in the Limbs, Page 186

For the Stone, 188

Anotherfor the Stone, ibid.

For Sweating in the Night, in a Confump-
L

4,
200

Fbidehortness ofBreath, ibid.

For Stitch in the Side, 207

T.

:

Averygood Tanſfy, 61

ASpinnage-Tart, very good, 98

: An Almond-Tart, verygood, 99

Togive certain Ease in the Tooth-ach, 155

AConstant Daily Washfor the Teeth, 192

To Clean very Foul Spotted Teeth,
r

ibid.

AMucilage for a Sore Throat, 1932

:

W.

Tomake Westphalia-Hams, 40

Wafers, 87

The LondonWigs, 92

The right Dutch Wafer, 95

To make Raifon-Elder-Wine, ΙΟΙ

Another, veryWholfome,
102

Quince-Wine, 103

Orange-Wine, 104

Birch-Wine, as made in Suffex, 105

Black-Cherry-Wine, 106

Sage-Wine,
ibid.

Cherry
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Cherry-Wine, as in Kent, Page 107

Rasberry-Wine, 108

Apricock-Wine, 110

Damfon-Wine, III

Cowslip or Marigold-Wine, ibid...

Goofberry-Wine, 115

Elder-Flower-Wine, ibid.

Cinamon-Water, 117

ACordial Orange-Water, ibid.

Citron-Water, 118

ACordial Black-Cherry-Water, 120

AStrong Palfey-Water, 123

Use of that Water, 126

ASecond Palfey-Water,
ibid.

A very good Snail-Water for a Confump-

tion, 127

AgoodWaterfor the Spleen, 128

AgoodWaterfor the Stone, 129

AMilk-Water for Cancer orKing's-Evil, 136

For Worms, 139

For theSame, ibid.

For theSame, ibid.

For thefame, 140

For thefame, well recommended, ibid.

AStrong Milk-Water, 147

TheBarley Cinamon-Water, 148

Wall-nut-Water,
ibid.

Avery good Snail-Water, 149

AgoodMilk-Water, for Surfeits or Worms,

;

ibid.

Strong Elder-berry-Water, .. 150

ACordial Mint-Water, ibid.

Agood Milk-Water, 151

Another





10






	1ec614d6-a73b-4389-9e57-896b71259b30.pdf
	Front Cover
	RECEIPTS. ...
	3:10 ...
	To Dress a Turbet, or any Dish ...
	of good Butter, and ſhake it together ...
	T a pound of Neats-foot ...
	BEAT half a pound of good ſweet Al- ...
	To Stew Golden-Pippins, a very ...
	ſpoonfuls of very thick ſweet Cream : ...
	A Whipt Sillibub, Extraor- ...
	Diſtempers, and they may be ſuited to ...
	Butter the Pans; fill and bake them in ...
	Topound ...
	TA ...
	Another, very Wholſome. ...
	Black-Cherry-Wine. ...
	Damſon-Wine. ...
	f ...
	cloſe; ſet it in the Sun for a Month...
	RECEIPTS ...
	The Use of the Water. ...
	gar-Candy half a pound; Infuſe theſe ...
	The Barley Cinamon-Water. ...
	Another Drink. ...
	An excellent Snail-Water in a ...
	the Roots of Elecampane, Piony, Ma- ...
	For the Head-ach. ...
	White-wine-Poſſet ſweeten'd with Sy. ...
	of Marſh-mallows, of each two ounces; ...
	T ...
	ROAST a large Lemon 'till 'tis ...
	WASH, dry, and very finely Pow- ...
	Take four large Pills when going to ...
	boil theſe in a gallon of Spring-water ...
	tient can bear it, before you begin to ...
	TAKE AKE a large Quart-Bottle that ...


