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PREFACE:

OTH I NG c¢an be-
ANV more Self-cvident ,
Bt Bl 2han that the Ufe—.
——— fulnefs, and confe-
quently the Value of Books of
. this. kand, depend upon. " the
Integraty and Care of the Wri-
ters, the Pamns they take Them-
[elves, and the goozl Help and
Affiftance they can procure from
Otbers. I any'of thefe Requi-
fites be wanting, they muft_ne-
ceffarily decere - the Reader ;.
- be decerved Themfelves ; or at
beﬁ, produce nothing but what's

. A3 Mean




Mean and Trifsmg, and .um-
worthy a Publick Reception.
There is nothiyg : fo eafie, as .
the rasfing whole Regiments of
Noftrums and Recipes, if we
wil) but admat all the Voluntiers
of this kind, as faft as they
croud-n to be lifted ; but tl)e{e ’
~ forward Ones arve. generally
found to fail us m the Time of
Trial y and the. Succefs of the
Day moft commonly to depend
- upon fuch; das voith. great Trou-
ble and Expence ave pre[sd
and dyagg'd nito the Service. -
. As for myfelf, I bave only
to aflure the Reader, That'as
the defive. of domg Good, was
the fole Motive that at_ firft -en.
gaged me . this Work; fo has
that great Pranciple. ever been
 too facred i my Efteem, to {?f-
_ ' o : er ¢



PREFACE

fer the leaft mixtvure of Unfanth-
Julne[s or Can%neﬂritbmugb-
out the whole. Management and
Compofure - of . And farther
-to declare, That there bas-been
no Spare either.of Labour, or
Time, - or :Money, :in order. to
the. making this ColleCtion. the
beft, and moft . truly Profitable
m its kmd ; and that the great
-Knowledge and long Experience
of thefe Excellent ‘;Per]g;s . who
contributed to.-its Produllion,
bave abundantly qualified them
for [etting the laft Hand to fuch
a Work. To. thefe thercfore
. are due the greateft Tribute of
Praife, and bigheft Acknovw-
- ledgments of Gratitude, who
- with a Noble Chartty and Uni-
ve:[al Benevolence have Expo-
fed <to the World f[uch -
. Ay valuable
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-valuable -Secvets, as. Others
of -a. lefs . genevous Temper
would have taken a Pride,
‘and made almo_/t a. Merzt af
-Caztcealmg .
. And kere. I fréely own the .
i:adteﬂ" jbare of our Thanks to
Jaftly owing to the Fair. Sex;
spho, whetber.. it be fram the
‘graat&:r T endevnefs of ~their
‘Natuves, .the " greater QOppor-
tunities of Leifure, or Advan-
tages of acquiring Experzence
or from whatever: other Cauy, é’[[
are always . found moft Atte
. and-Induftrious in this, as well
as in all other kinds of Cbarzty
-Ob, . Heavenly . Charity! How
| \often bave 1 f[een thee employ
the Rich i .wantmg upon the
Poor, and Miftrefles in Nurfing
-and becomzng Hand-maids to -
their
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PREFACE."~
therr own Servants ?  How often
bave I [eem thee ma/ee-Pe;([bm
of the Higheft Quality Kneel
down to the Dreffing of a Poor
Man's Wound : Thofe of the
greateft Nicenefs and Delicacy
of Senfe, Vifit the Chambers of
Juch, wha[e Poverty and Offen-
Jrve Diffempers bave render'd
them Naufeous and Loathfome
beyond expreffion: And thofe of
Tender and. Weakly . Confistu-
tzons walk through Midnight-
Frofts, to the Affiftance of ]éo,me
Poor Neighbourmng Woman in

her Pamful and Peyilous Hour ?
And wonderful is the Succefs
with which Almighty God does
often blefs thew Labours, ( e-
ven m the Ufe of Plamnm and
Simple Means ) ~whofe Hearts
be firft difpofes to [uch Bene-

Jicial
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ficzal Undevtakmgs. How eay-
neflly 1s- it to be wif’'d that
Juch: Examples did more umi-
verfally - abound, and. that all
our fine Ladies would firive to -
adorn . thewr Charatlers, hy
becommg: (to ufe the Fudi-
cious Mr. Bickerftaff's Pbrafe )
Notable Women? =

- Nor can I forbear recom-
mendmg this Generous. and Be-
neficial Prallice to the Gentler
men of the Clergy, efpecially to
thofe whofe Parifbes are remote
from other Help. How [oon
would: their [uperior Learnmg
and Sagacity vender them Ma-
fers of this.Ufeful Art? Hom
greatly would the Exercife of
it endeay them to thewr People ?
- What Reverence .and Efteem,
and confequently, what Oppor-
o tunitics



PREFACE
tunities of doing Good in every
ather Way, would this procure
them ? And with what Power
and Autbority would their Di-
vine Inflruttions enter nto the
Hearts of their Audience, when
proceeding from the Mowth of
[uch a Benefaétor, to whom, un-
der God, perhaps moft of them
are bebolden for thesr Health,
tbeir Limbs, or, #t may be, theiwr
very Lwes? This will be to imi-
tate thewr Great Mafler, -who
went about domg Good, and Heal-
ing all thofe who were Opprefled
by the Devel, and who, where-
ever He met a Patiens, [eldom
faitd of making a Comvert.

- I make no doubt, but the
Learned Gentlemen of the Fa-
culty will be too Generous to Mij-
confirue this fmall Collettion of
- ‘ - Phyfical



PREFACE
- Phyfical Receipts, (defign'd for

“the Service of thofe who are ne:-
ther withmn the Reach of. their
Vifits, nor in a Cdgacz'ty of Gra-
tifying thewr Trouble) as an In-
vafion of thewr Province, or a
- Dafrefpelt to thewr Perfons. - -I
declare my [elf [o far from in-
tending esther of thefe, that, on
the contrary, I eficent it a great
| 'Hafpineﬁ- and Bleffing tobe able

20 bave a ready and conftant Re-
courfe to therr Affiffance: And
I am proud. to own; that moft of
the following Prefcriptions came
from the moft- Emment Hands
an that Profeffion. The reft-are
all Innocent and Safe ; and both
the one and the otber Approved
(not from fingle Inflances of
- Succefs, but) from a long and

yepeated Experience.
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The Diretlions.. relating to
CooxEeRrY are Palatable, Ufe-
ful, and Intelligible, which is
more than can be [mid of any-
now Publick m that kimd; fome
great Maflers' baving gven us
Rules in that Art [o flrangely
‘odd and fantaftical, that ‘tis
bard to fay, Whether the Read-
mg bas gwem more Sport and
Dzverfion, or the Praétice more
Vexation and Chagrin, m [poil-
ing us many a good Difb, by
foiom’ng theiwr Darellions.  But
fo it s, that a Poor Woman
muft be Laugh'd at, for only
Sugaring a Me[s of Beans

- whilft a Great Name muft be
bad i Admaration, for Con-
triving Relifbes a thoufand
times more Diftaftful 10 the
Palate,. provided they are but.
: . | - at

L.
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at the fame t:me more Expen-
five to the Purfe. ~ .
I can afflure yom, that a
- Number of very Curious and.
- Delicate Houfe-wres Clubb'd ta
furnifb out this Colleltion, for
the Service.of Toung and Unex-
perienc’d Dames, who may
from bhence be Infirulled m
the Polite Monagement of therr.
 Kutchins, and the Art of Adorn-
g their Tables with a Splendid
Frugalay. Nor do Idefpar but.
the Ufe of # may defcend into
a Lower Form, and teach Cook-
maids at Country Inus to [erve
us up a very agreeable Meal,
from [uch Proviftons as are
Plameft, and always at band;
inflead of Spoilmg tho[e which
are moft Rare and Coftly, and
provoking the Company to %afx
: | them
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them awa; , m hafly Curfes, to
the Haceyfrom whence {Se un-
lucky Proverb fu dppofe: them to

have come; an uzt Jcores
with bim that ent the
The Wines which you are bere
-~ taught to Make, are certainly
of . fbe greateji' Perfettion m .
thewr Kind ;5 their Flavour and
Tafte is Generom, and ther
Ingredients are Wholfome ; and
Jo lucky bave therr Authors
been i thewr Imitation, that
many very good Criticks have
not only effeeni’d them the ge-
nuine Produce, but of the no—
bler Sorts too, of the Foreign
Vintages.
Thus much, Ithink, may [uf-
fice'by way of Preface ; and lefs
I could mot poffibly fay with
any tolerable Regard, either ;o
the
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the Merits of 'tZofe 'Wor.'flvy
Per[ons to whom I am indebted,

- or the Intereft of Thofe whom.

I am endeavourmg to oblige,
who through Ignoramce or Pre-
Judice, might otherwife have

depriv'd themfelves of [o very
: gf:’f ul and ,Bencﬁcz'a/ -an Un-

ertaking.
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COLLECTION

RECEIPTS

A Green-Peafe Soop, without |
- M”. .

g@lA KE your Peafe, and in

@l {helling, feparate the Young
from the Old, then boil the
Old ones foft enough to
ftrain through a Cullender,
then put the Liquor and what you
firained through together : With the
Young Peafe wholBe, add fome whole

Pepper,




2 AColleétion of Receipts.
Pepper, two or three blades of Mace,
and fome  Cloves. When the laft
Peafe are near esough, take fome Spin-
nage, a lictle Mint, and a little Greén
Omion, not fhred-too fmalt, alittle fig-
got of Thyme and Sweet-marjoram ;
put thefe into a large Sauce-pan with
near a pound of Butter; and as they
boil up, fhake’ in:{Gme Flow¢r:tb boil
with it to the quantity of a Drudging-
box full; then put a Loaf of French.
Bread into the Broth to boil; mingle
the Brath apd Herbs together.: . When

u have fegfond it :to_ yaur Tafte for
'ggl\;, add fome fmall White Toafts neat-
ly cut, and the YoungPeafe.

A very-géod Soop.

TAK E a Shinof Beef,a Crag of Mut-
2% ton or ¥eal, and a bit of very good
Bicon, and 'half .2 pound of Rice, fet
ohem on the.Fire in as much Water as

oir..shink - will boil them "to Rags;

egp it cover’d.all the.whilet When all
the Goodnefs: of the Meat is‘out,: firain
is offy and putto it fome whola Bg}:pcr,
PUSEAN <a ome



“A'Cletion of Receipts. 3
fome Cloves, Mace, and Salt, to your
Tafte. You may- put Soop-Hetbs, o
a quarter of a pouhd of plumpt Rice
or Verma-jelly ; boil a French-Loaf, or
two or three Pigeons, for the middle;
put in with the Spice a little faggot of
Thyme, Savory, and Marjoram : This
makes an incémparable Peafe-Soop, if

ou- put in a quart of Peafe with the
i’!eat"at’ firft, inftead of 'Riqe. -

Ao S oY ol P i J TSI §

A dery good Peafe-Soop. -
U T thrée or four pound of lean
codrfé Beef, with three pints of
- Peaft, into two-gallons of Water; let
it boil ’till the Meéat is'all to rags’; and
half an hour beforé you ftrain it out,
ut in two or thre¢ Anchovies § then
rain it from the Husks and Meat; and
put into the Sauce-paf as much 4§ you
want for- thar Meal, with an- Onion
ftuck with Cloves, a race of Ginget
bruifed, « little faggot-of Thyme; Sa-
vory, and Parfly, and a little Peppet :
Let it-boil thus near halfap hour; flir -
in a plece of ‘Butter; and fry fome
- B2 Forc’de
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Forc’d-meat-Balls, Bacon, and French-

Bread cut in Dice, with Spinnage boiled

green, - to put to itiin the Difh, | |

'h To make Craw-fith or Prawn- - |

TAKE fix Whitings, one large Eel,
‘X with half a Thorn-back, clean
them .as to boil, and put them into a

Pot with as much Water as will cover

them ;. fcum them clean, and put in

whole Pepper, Mace, Ginger, Thyme,

Parfly, and an Onion ftuck with Cloves,

with a little Salt, {0 let them boil to

mafh ; then take fifty Craw-fifh, 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 and Vinegar,

Temon, Salt; and a bunch of Sweet-
Berbs ; let them. {tew over a gentle Fire

till ready to boil; then take out the

‘Tails and fave them carefully, but beat

all the other Shells in the little Liquor,

they were ftewed in, which, with a

Gt ‘ ‘ French-

. .
Pio'vans & - e



A Collettion of Recerpts. §
Prench-Roul, you muft: beat *ill the
Shells are extremely fine : -When you
have wathed all the Goodnéfs out with
their own: Liquor;- pour the other Fifh-
Liquor:through thé Shells, and ftrain alt
from the Fifh and -Grit; then have 2
large Garp ready flew'ed, and lay it iy
the middleof the Difh ; add:the Body of
a Lobfter to the Soop, with fomé ftrong .
Gravy, and burnt Butter; heat the
Tailsof the Craw-hlh in'thié Soop, and
pour all over the Carp. . . . - .
R SR ATR S SR TN PE PR

tb

.

PeaftsScop fon Lent, or any
C oo FaftiggDay, - o

P U'T a'quart of gdod breaking Peafe
- to:three qaapts- of Water, and - boil
them ’till they’ are tender ; then take:
cut fome of the cleirEiquor, and ftrain
the Peafe as clean‘as you can from the
Husks: “Tike fome Butter and boil it,
and when:it breaks in- the middle, put

to it an Onion and‘fome Mint cut very -
fmall, Spinage and Sorrel, and a lictle
Sallery cut large; - ftir-it often, and let’
it boilabout a quarterofan hour; then
ek B3 fhake

-
R




6 A Colleltion of Receipts,

fhake in fome Flower with one Hand,
and fome of your thin Li?or,- with, the
{t_hc,r 3 -then put n the thick firained

iquor, fome Pepper, Mage, and Salt,
and boyl it an ‘hour longer; then put
into. as much as will makq a laege Difh,
oae. ping of fweet thick Cream ; put 4
. -French+Ronl crifpy, and dipt iniMik,
{D;thfh ‘}'Mdd & Of thﬂ*Dlmq Gl o

) AN I NS BRI 10 S RO S0 4

Yoo gt - PN

3

To make a Medt-Soop, very good.
TAKE a piece of coarfe Neck-Beef,
v 3 Grag of Muitton, and a-Knauckle
of Veal ; boil all; thefe to, rags, with
Salt, and Onion, and whole Pcher:
When'there is ng-mors Goodnefs Jeft ia
~ the Meat, firgm the. Liquar :into 2
Stew-pan, and fet it avef; the Five;
puc.igto, it Cloves and Mge,: and 2
Tittle. Lemon-pgel. ; let it boil -3 little,
ther put in a.pint of {trong Claret,
three or four Anghovies, with Gravy
fqueez’d out of .a lean picce of Beef
fry’d for that purpofe : Put in Qx-Palates
cut in Dice, let them be. firft boil'd
very tepder, YVeal-Sweetbreads hoil'd,
L . Lettice,



A Colbeltion of Receipts. 7.
Lettive; Endiff, Spimmge, or what
Herbs you pleafe, boil'd green ; then
take Prench-Bréad, cut It chin, and
‘toaft ity lay your Palates, Sweetbreads
and Herbs over all thi¢ Toafts : Have
a Fowl boil'd, andthe'Bweaft ftuft withy
Pore’d-meat, and liy ia:the middle of
the Difh ;' pour the:Seop over all.

KERTRSIP U .
g 3 , -

To Coller Beef, avery good-way. - |

T AKE a piece of Flank-Beef,
cut it fquarey and take off the
inner Skin, make a Brine of Water
and Bay-falt, ftfofig emough vO bear
an Epg, to the breadth of a Six-pencé ;
let the Beef lie i it ope Week, then
rubl i¢ ‘all.over with Salt~petre, and let
it lie threeDays -longer; then take
one Ounce of White Pepper, ofie large
Nutmegy the weight ot it in Mace,
and the weight of both in Cloves;
beat it all grofly and firew ;ISOB‘ the
Beef; then roul it up hard, bind
it with a- Tape, and few it up in a
Cloth, and put it in a long Earthen
Pan, fill it up with half Clarer and
' Bg4 half
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half Water; cover it clofe with a
coarfe Pafte, and Bake it twelve Hours
in a very hot Oven ; then take off the
Tape and roul the Cloth very hard
abont it ;again, tye it up and.han% it
up. to dram and cool : Ifyou like -
Herbs ; Thyme, Sweet-marjoram, and.
Parfly fhred, are the proper Sort; but.
it does not roul fo clofe with as with-
oumt. Itcan’t be Bak’d too tender.

. N o v

To make French-Cutlets, very -
o - Good. A
SKIN a Loin of Mutton, and cut
it into Stakes, - then take fome of
thelean of a Leg of Veal, the weight in.
Beef-fuet,two Anchovies, Thyme,Parfly,
Sweet-marjoram and Onion, all finely
fhred ; Nutmeg, Pepper, Saltand gra-
ted Bread, wi:ﬁ the Yolks of two Egﬁs ;
make holes in the lean of the Stakes
and fill them full of this Seafoning, and
fpread it all over the Stakes, then.
_ butter as many pieces of white Paper.
‘as you have Cutlets, and wrap them up
every one by themfclves, turn up the.
o o edges
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edges of the Papers with great care
that non¢ of the Moifture get out;
therefore let the Papers be large enough
to turn up feveral times at the edge;
and if occafion be, ftick a pin to keep it
all in; for this Gravy is all their Sauce :
When they are thus tight wrapt up,
put them upon a Mazareen, and bake
them : When they are enough, take
them off the Difh they were baked
on, and put them ona clean hot Difh;
do not take off the Papers but ferve
them in as they were baked : This is a
very delicious Savory Difh, and done
with little danger of fpoiling, if you
wrap them up clofe. - Many People
like thefe . beft "without Sauce ; but if
you chufe it, let ic be ftrong Gravy,
Spice, Onion, fhred Capers, Juice of
, Lemon fhock up with a bit of Butter ;
but they are favory and moft whole~
fome alone.

To
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To Coller a Brea_ﬂ of Mutton,
| to Eat Hot.

TA KB a large Breaft of Mutton,
bone it and take out all the
Guriftles, tub it all over with the Yolk
of'an Bgg, feafon it with Pépper, Sdlr
and Nutmeg, Parfly, Th{lrmé, Sweet-
marjoram, all.{hred fma Shallor,
Kou love it, wafh andcut Anchov'y in
its, ftrow all this over the Meat, foul
it up hard, tie it with a ‘Tape, and put
it into boiling Water; * when ’tis tea~
der’ take it out, cut it in round Slices,
not too thin, pour over it 4 $auce made
of Gravy, Spice, Anchovy, Claret,
Onion, a few Sweet Herbs, frain’d
and thicken’d with Butter, and thred
Pickles, Garm{h with chkles ‘

To Stew Pigeons.

~AKE fix Pigeons with their Gib-
blets, cut the Pigeons in Quar-
tcrs, and put them in the Stew-pan
with two blades of Mace, a little Pep-

per
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per and Salt, and juft Water enough to
Stew them withoutburning; when th
are tender,  thick the Liquor wit
the Yolk of one Egg, three Spoonfuls of
thick {weet Cream, a bit of Butter, and
2 littlé ﬁlm.fd TFhyme and Pgrﬂy ; {hake
them all up t ther, an r it
wlth LemOn oge ga qﬁh

3 .’ —ne ',

To Brozl ngcons wlwole. S

CUT oﬂ' the Wings and Neck clofe,
“leave the Skin at the Neck to tie
¢lofé, - then have fome grated  Bread,
two Pigeons Livers, one Anchovy, a
quatter of g pound of Butter, half a
Nutiég grated, 4, little Pepper’ and
Salt,-a very little Thyme and Sweet-
marjoram thred; mix all together ; put
a piece 'as  big as a Walnut into each
Pigeon, few up their Rumps and
Necks, ftrew a httle Pepper, Salt and
Nutmeg on the qutfide, broil themona
very flow Charcoal-fire on the Hearth;
bafte and turn them very often. Sauce
is melted Butter ; or ric Gravy, if you
like i higher tafted. T
0
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To Dréfs‘dTurlég:t fbij.any Dify |

of Fifp.
LA. Y. the Fifh you are to boil, into
< a pint of Vinegar, feafon’d with
Salt, Pepgzr, Onion, and a faggot of
Thyme, Marjoram and Parfly ; when
it has lain an Hour, put the Fifth with
the Pickle carefully into your Fifh-
kettle of boiling Waters to it put Cloves,
Mace and Anchovies, and a bit of
Horfe-radifh ; when they. are -enough
take them out to dxizi,n_, ¢t the ground
of you Sauce be half a pint of the well,
fealon’d Liquor in which they: were
boil’d, "and the ftrain’d Liquor of a
quart of Oyfters, with half a pint of
‘White-wine, and the Body of a large
Lobfter; add to it alittle more Spice,and-
a little of Lemon-peal, and one large, or
two {mall Anchovies; then ftrain it and
put to this quantity a full poundand half
of Butter ; 1nto one piece of which ftrew;
as much Flower as will make it of a fit -
thicknefs: Your Oyfters muft be firff;
ftew’d, and the Tail and Claws-af
your Lobfter cut in Dice, and both put .
’ mtQ
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iato the Sauce to heat, when ’tis ready
to ‘pour on the- Fifh. . Fry’d Smelts,
fry’cr - Parfly, f{crap’d | Horfe-radifh,
and {li’d Lemon, with the following
Patties is the Garnifh.  Note, that
the Liquor of any well-tafted Fifh, is
more.agreeable to the tafte of Fifh than
. any Sort of rich Gravy made with
Flefth: And I believe you cannot err,
in Dreffing Fifh by this Rule for the
Sauce. Note, Never Boil in too much
Liquor, nor too faft. :

\

Pat’tie’s;‘ for a Difb of szly |

T.A KE Carp or fat Eel, bone and
: fhred' it 'very {fmall; to half a
pound of this put four ounces of But-
ter, which you muft mix in the fhred-
ing, boil four Eggs in the fhell, not hard,
but as for.eating, and putin the Yolks
of thofe Eggs a very fmall Nutmeg
rated, abaut the weight in Mace, fine-
%y beat, as much Saltas both, and a ver
lattle Parfly finely fhred; mix this very
well: and. put.them into lrttle {quare
Pafties of hot Cruft, or Puff-cruft; if

_you
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you ike it bester: Faften them very
well and fry them in:a large Pan-full 6f
Lard, clarified Butter, Suet or Oil.
You may roul this For¢d-fith into Balls
with grated Bread; lkay-them round;
and upon your Fifh. S

> tndne P VPR
s guam s -~

To Pickle Pork, a good way.
BO NE it, and cut it in fuch pieces
as will lie moft convenient in

our Powdering-tub, which muft be
arge and found to hold the Meat and
referve the Brine; the narrower and
geeper your Tub is, the better ’twill
keeﬁ the Meat; rub every piece well
with Salt-petre, then take one part
Bﬂgfalt and two parts common Salt,
and rub every piece very well and cover
it with Salt as you do a . flitch of Ba~
con ; then firew Salt inthe bottom of
your Tub, and lay the Pieces in as
clofe as poflible, firewing Salt round
the fides of the Tub: As your Sale
melis on- the top, ftrew on more. It
w‘:(l)ld keep a great while, .and is- very
goode 0 oo Ll
o : To

N
7 -
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SPLIT it up the Belly and Back,
7 then take out all the Bones, wafh
it clean from the Blood, and lay it to
foak ip a Pan of Water a Day and
N?ht, fhifting the Water as it grows
véd ; then take it out and wipe 1t ve
dry, firew all the infide of both Pieces -
very well with Salt, Pepper, Cloves,
Mace and Nugmeg beat and grated ;
then roul them up as hard and tightas
~ you poflibly can in two Collars; bind
~ them with a long Tape as clofe as ’twill
lie, and after that .few them up in
Claths: The Liquor you boil them in
muft be a quart of White-wine, a lit-
tle goad: Vinegar, and the reft Water;
thefe muft be-a great deal mare than
will. caver theni,  bécaufe they muft
boil leifuzely above three Hours ; pus
intg the -Liquor-a pigce of Gmécr, a
‘Nugmeg .cut in,-pieces, a few Cloves,
and- two blades-of Mace, 3 fprig of
Bays, and a few Leaves of Sage, with
fomie Salt; . when, they are tender take
them up, apd fqueeze them tight C}ﬁ tltllc
BaF oth,
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Cloth, that they may come out in
ihi.lpe: When the Liquor they were
boil’d in is cold, add half a pint of
Vinegar, and keep the Collars in it.

PR . o ; -

To make Veal-Cutlets.

C U T as many Slices of a Leg of
Veal as will make a handfome
. Difh, beat them with your Rolling-pin;
lay them fingly in a large Difh, and
grate Nutmeg all over them; and ftrew
them with Salt, lard fome with Bacon,
and pour the Yolks of three Eggs well
beaten over all; make them all moift
with the Egg, and fry them of a fine
colour in clarify’d Butter; put frefh
" Frying to every Difh: When they are
all nicely fry’d, put fome Gravy-into
the Pan, and the Juice of a Lemon,
with Butter and Flower fhookin; tofs-
up all ’till *tis thick, and ‘pour it over
the Cutlets; garnifh with bits of Bacon
fry’d, and Forc’d-meat-Balls. If it be
2 -Cow-Calf,- fill the Udder and Fat
- with the Forc’d-meat, and roaft it fine-
ly for the middle. Make your Graf\{y
oo or
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for the Sauce of the Bones and Skins
K ou do not ufe; ‘a bit of Beef, Sweet-

erbs, Spice, and thte-wme, £o make
it look Pale.”

e I..-. PR

P

Y
‘l

T o make Dutch-Beef arwry 8
. good Way, -

T AKE ‘eight pound of Buttock-
Beef -without “Bone,- rub it all
over witli! fix ounces'of coarfe : Sugar ;
let it -lie two Days, then wipe' it &
little ;- then take fix ounices of Salt-petre:
beaten, ‘4 pint of Petre-falt, and a pint
of White Salt, rub itwell in, ahd letit
lie three Weeks, rubsbing-and turning

itevery Day; ‘then few'it up in a Glothy
and: hang ' it inyour ‘Chintney to-dry 5
turn it -upfide-down. ‘ever Day, That'
the Brine do not fettle’ ;fBo:{ itin Pump-‘
water’ nll ’tns very tehder. | '
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- ) ',',,_',‘; '- ) ": ” ’
- To ‘Fricaffey’ Chickens, " of |

it Sweet-breads., v

TAKE two. or three Chickens (if
{mall,) wafh them clean from the
Bleod, and cut shem to pieces, a0t £00
fmall, fet them on in as much Water
as will cover them ; when they boil up
com them very:clean, then take them
gut and firajn he Liquor; take part
of jt, +0 which put fome Pepper w

and: beaten,-a blade .or twa of Mace;
apd §ajt to your Tafte, alisde:Leaonr
pedly a very, Gnall Onion. fuck: with
threg or four ICloves, 3 quarter! W a.
pint.of Whise-wie warmd and put to
1t 5ohoil all- thele . together il the

 Ghickens are dpongh ; then: take thiee

paonfisls.of Ceeamya little Floweeimix'd.
with it and puscto-the Chickens s fhake
it well over the Fire *till ir begins. to
thicken; then take the Yolks of two
Eggs well beaten, a little grated Nut-
meg and Juice of Lemon beat together
with the Eggs ; mix thefe with the Li-
quor very carefully, by little and little,
for fear it curdle ; put in half 2 pounc}_
| o
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of good Butter, and fhake it together
that be melged.

,,,,, Anotber fW' ﬂ?e ]'ame. L

| TA KE three Chickens, ﬂez tﬁem,
4nd cut’ them lnto feces, pu
them into'a Stew-pan, 'with s tht(Ctt
Gravy and Water a5 'wﬁl juft’ cover
them; ‘put in two . forme
whele Pepper; fome Salt, dnd a hlada
of Miace; ‘a {mall- Onion, with-a few
Clotey; {ét them to ﬁ'cw, and when
they aré almoft enough, take them from
the Liquor, and fry them i Vinegar,
but ‘2 ‘very little ;' fltain the Liquor,
and take asmuch of it-as you fhall want
for’ Sittice, and add to it a little Parfly,
Thyme, and Sorrel, boil'd greem, and.
{hred fmall, half a pint of thick Cream,
two Yolks of Eggs well beaten, fome
rated Nutmeg; fhake all over the
,%u‘c il ’tis th!(.k, throw in ‘hlf a
und of Butter, and fhake it *till that
is mekeﬁ,

'Ca T
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v
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To Stew a Hélrc.

P ULL our Hale to pxeces, and
: bruife, thc Bones, -and , put it mto
a Stew-pan, with three. piats of firodg
3roth, and at;,tlm ume. tnme:gut in.an
" Onion,-and 2. fa 01: 0 xSWpemhe;bs 2
let.if i’tcw le,t.fq.; ,for four hours, then
put’m ‘a‘pint 0 C arets, let it ﬁew two
or - thre¢ hour's lopger, ’till ’tis tender ;
take;put What Bones you can-find,with,
the Herbs.and Onion,if not diffolv’d ; pus
1n.an Anch?vy or t.wg ‘with the.Clarets
Stewing fo ong, .will be;thick enough ;
you. need anly fhake it up with half a
und of But’te;,, jmhep readx fon the
ab C ! {rf v

‘rl ";

/\-‘.

. f o ::, :«..,4».-'5
~ “,'l 4 L.u- I PR LA PRI
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To Roajf a Calf - Hcad

Ao
o AF TER the Head is mcely .Waﬂn’d
and pick’d, take out the Brains
and Tongue ; make a large quantity of
Forc’d-meat with Veéal and Suet well
{eafon’d, fill the hole of the Head;
skewer
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skewer; it. and tie it together upon the
Spit: One hour and ap half roafts it :
Beat up the Brains with a little Sage
and Parfly finely fhred, a little Salt, and
the Yolks of two or three:Eggs : Boil-
and blangh the Tongue, ‘cut 1t in large
Dice, and fry that'and. the Braips, as
alfo fome of the Porc’d-meat in Balls,
and - fome flices of Racon,. ~ The
Sauce _is, firong. Broth, with' Oyfters,
Muthromes, Capersy and a little White-
wine, thickend, .- . . o

To Force a Leg of Lamb. . .
SLI:T:the ‘Regyof Lamh down on
the Wrong-fide, and take outall the
Meat;. a5 near "2s yoiy can, Without
cugting or crackingshe Out-fide Skin ;
beat st -veny {oall,: with iss: weight in
ood -frefl Syet i .add-to it twelye
arge: Qyflers,” twe:sAnchovis; - both
néasly: wafh’d, angdvrhe-Anchovies nice-
ly boa’d'; -feafon- v wigh Pepper, Salt,
Magce, -and Nutimeg;' a' licde Thyme
and Rarfly. nicely fhred ; ‘beag gl very

fing together, and-mix;it up with the
1ol ’ d(C 3 * Yolks
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Yoiksof three Bggs; fill the Skin again-
with the Meat, and few it dp very'
carefully. The Meat that is ieft out
muft be fry’d for Garnith to the Loin,’
which - you nwuft fricaffey as you do
. Chickens, and lay under the Leg of

Lamd. You muik tie the Legon tothe

Spit, for'any Hole will {poil the Meat ;

but ’tis eafie to faften the Back to the .

Spit with Packthread. In your Fri-
cafley for this Lamb, leave out the
Cream, and add a little Oyfter-Liquor
and fry’d Oyfters.

The beft way to Pot BeeF, which
- ivas good  Vemfon

'AKE a piece of lean Butteck-
= Beef, rub it over with Salkt-petre;
- Jet it Jie one Night, then take it oue
" and falt & very well with White and
Bay-falt, put it into a Pot jufk fit for
it, cover ‘it with Water, 'and let it lie
four Days:; then wipe it well with o
Cloth, and rub it -with Pepper finely
beaten ; put it down ¢lofe into-a Pos
withour- any Liquery: cover the Pos
RENCK P ‘ clofe
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clofe with Pdfte, and Jet & bake with
targe Loaves fix Hotrs: at leaft; then
take it out, :and, when ’th cold pick
it clean from: the Skiny and - Smugs,
and beat: ke in & Stode-Mortat very

then *feafon it with Nutmey,
Cloves; and Mace -finely beaten, to
your Tafte, and pout in melted Burter,
which you' may work up with it Fiké
a Paft¢: Put it clofedown and even in
éyt::r Péts, and cover it vmh cfarﬁ’y'd
tof,

To make Lobfter-Loaves.

ICK out all the Meat of three
little Lobfters, fhred it a little;
take a picee of Butter and brown it
- with Flower in a Sauce- an; then ftir
it & vety: Hedle Onibh dnd Parfly thred
‘eeryﬁne ‘arid put’ i & ht‘ﬂcPey pety
n-ft:tﬂ’ of Anéﬁd -Liquor, three
or ~fills: ofgoodGrav ehiree
Yolks o Bogs well beat; fir aﬂ thefe
over the Fire it the Brown Butter, then
in the Lobfter, and fir it 4 lirtle
a’gether ! Take- garee Frencﬁ-Ro&i&

4 a
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“‘and, cut p round Piece off the. top of
. gach, and pick out the Crumb, but do
pot break a hole:through the fides: of
the Bread ; fill up the Roul  with! the
Mixture you have prepared-; put' on
the Piccg of Top- you cutyoff, clofe, and
tie them. roynd"with a. pice; Of.;%a'p‘e:
Make. fome :Dripping- beiling hot in_
your F;‘Yi‘!%‘i’@n.;.‘a when. you' have
juft dipt the Roul in Milk, throw it
jato the Pan-full of fcalding -Liquor :
When they are crifp take them out,
and take off the Tape : Be fure to put
in three times-as-much Parfly.as.Onion.
Thus you may do Shrimp or Oyfter-

Loaves, '

N e . ’ Y IS 1 LR o

. To Roaft a Breaft of Pork,
‘ U T of ‘_oxj; uarter cut.off onl
~.a Knucgle, leg?fing 'as. much Skir{
on the Breaft as you can; take.off the -
Neck, apd leave a very. Jarge: Breaft ;
boneit, and rub it with Salt pretty well
all aver; then take Sage .and a ljttle
Thyme fhred fmall, a whele Nytmeg
andy # little Cloves and ‘Mace finely
SR S beaten ;



A Colleltion of Receipts. 23
beaten; ftrew- the Spice and Herbs
very thick all over the Meat, and rub
itin; then roll it tight up, with the
flefh inward, ftitch it faﬁ-t«;gether, and
30& it lengthwife till ’tis full enough

one. L :

or

To Hafh a Calf’s-Head.
OIL your :Calf’s-Head il the

~ Meat :is near enough for eating;
take it upyiand cut it in thin Slices;
then take half -a pint of White-wine,
and three quarters of a pint of good
Gravy, or ftrong Broth; put to this
Liguor two Anchovies, halfa N utmei,
and a little Mace, a {mall Onion ftuck
with Cloves ; hoil this up in the Liquor:
a, guarter of an hoyr; then ftrain it,
and let it boil up again; when it does
fo, throw in the Meat, with a little
Salt to your Tafte, and fome Lemon-
peel {hred fine; let it ftew a little, and
if you pleafe, add Sweet-breads ; Make
Forc’d-meat Balls of Veal; mix the
Brains with the Yolks of Eggs, and fry
them, to lay for Garnifh. thﬁ ths

Leaq
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Head is ready o befem: m, ihake mz
bnt of Bumn o .

P - s '..' yo)

the beft Way.

HE N _they are nicely clean’d, put
them into a Pot, with a Bay-leaf,

and a large Onion, and as much Water
as will cover them ; feafont it with Salt
and a litgle r bake them with
Houthold-Bread. keep thém in this
Pickle ’till you want them, then take
them oot and ‘cot them in handfome

| To Drefs Hogs-Feet aml Ears, - |

© pleces; fry them, and take for Sauce

shiree fpdoﬂ-ﬁﬂlh of the Pickle; fhake int
forme Flower, Rlece of Bueter, and 2
poons-ﬁrll of i\du ard : Tay the Ears in
the middle, the Feet’ round, and pour
the Sauce over. :

"

1Is
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To Collar a Breaﬁ of Veal,
to Eat Hot.

BONE your Veal ; take fome Thymc,.
Sweet-mar)oram, Pe Saltlhr

ted Nutmeg, and beaten ed
Suet, and Crumbs of Bread, w:th a
few Oyfters ; beatall thefe in a Mortar,
to xmx itt ether ; ftrew it thick over
the Veal ; then roll it up intoa Collar ;-
“then few it tight m a Cloth, and

it three hours. Make your Sauce as
for a White Fricaffey, thicken’d with
Cream, and Yolks of Eggs, boxhng thc
Bones firft for glood Gravy; fry the

Sweet-bread in Bits neatly cut. ~Save
fome of the Stuffing, for Forc’d-meat;
to which add. Juice of Spinnage, for
Colour ; and Yolks of RBggs, to make
it roll tight, to f K or boil, for Garaifh
iathe Sauce, th the Sww:-bmd.

Te
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~"To make Stove-Veal.

AKE a Fillet of Veal of a Cow-

«®  Calf, cut away an Inch of the
middle ‘Bone on:each fide, that the
Meag may lie flat’ in the Stew-pan;
cut off the Udder, and flice it in long
Pieces, and roll it i Seafoning of Pep-
ﬁer;; Salt,- Nutmeg, and Sweet-hetbs
nely thred ; make Holes through the"
Fillet, and ftick in thefe feafon’d Pieces
of fat Udder as thick as you: can, ’til}
the whole is ftuff’d in; thenlay Butter

. in the Pan, and put in the Meat; fet

it on - gentle Fire, turning and fhakifg
it as you frave‘occafion ; ‘then fcum off
the ‘Fat, -and put in' one Onion ftuck
with Clovés, a Lemon' pared, and cut
in helfj-and:fqueez’d in: Continue ta
fhake it. “If your Fire be-as flow as
it ought to be, ’twill tike Five Hours.
to make it ready : One Hour before it
is fo, put in a large pint of ftrong Broth.
When the Meat is juft enough, fet on
a pint of Oyfters, and a pint of Mufh-
romes, with a little of the Broth, and
two fpoon-fulls of Capers, I_,e?M the

cat
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Meat - be'again-cléan. feun?d frot'the
Fat, before you ufe the quudxl thicken'
this with Flower, and pour it into the
Difh to the Meat. ’Tis 4 gratefuT fa-
voury Difh. = .,

e » [ ‘-7. v
A

e b RN , o :,".4/.4.,
- To néa"ké”a Potatog-Pye.

A K E'two pound of Spamjlr Pota-
~,’toes, boil them ’till tender; then

o peel them, ..and - flice.them - the long

way; layt them in the Difh ; and take.
the Marrow Of four large Bones, pick
itout of the Bojies in large Pieces, and
Iay" it tpon” the Potatoes ; put in two
oinlnCés‘ of Pfeferv’d-Barbeh ies, as much
Citron’ dnd ‘Orange-peel,  fix, flices. of
Lemon dlpd ‘in - Sugar, * cut, ‘off the,
ind ; ‘put’in’ a'quarter ‘of a pirit of
Sack :".Cover ‘it “with “Puff-pafte’;
and ‘whén the 'Cruft 'is_baked, .it is
enbugh ;- Then cut off the, Lid, that it
may cool'a ictle ! and make 2 Caudle
of half 2~ pint’ of“Sack ‘half a pound of
Butter, the Yolks of four Eggs, and a
%uarter of an ounce of beaten Cinamon :
Take care it does not turn. Make
S : your
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your Caudle very fweet, and pour it
mto the Pye. ST

To Stew Carp.

SCALE and wafth your Carps clean
before you open them; then flit
them carefully, and fave the Blood in
Vine%a.r; take out all the infide with
caution, for fear of breaking any thing,
. becaufe they muft not be wafh’d on.
the infide; put into their Bellies fome
whole Pepper, Salt, and a blade of
Mace; cover them in the Stew-pan or
Difh, with Claret and half as much
Water, Spice, Sweet-herbs, and a bit
- of Horfe-radith; Stew' them gently,
and turn them when they are enough;
lay them on the Difh to drain; and
beil up the Sauce they were {tew’d iny
with two Anchovies, bon’d and wafh’d,
the Vinegar the blood was fav’d 'in,
- and a pound of good Butter; thick it
with a little Flower, before you put in
your Butter. ; S

Good
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Good Sauce for Boild Rabbets,
" inftead of Onions.

BO 11, the Livers, and {hred them ve.
i ry fmall, as alfo two Eggs not boil’d
too hard, a large fpoon-full of grated
white Bread ;- haye ready fome ftrong
Broth of Beef and Sweet-herbs; to a
lictle of that add two. fpoon-fulls of
White-wine, and one of Vinegar ; a lit-
tle Salt, and fome Butter; ftir all in, and
- take care the Buster do not Qil; fhred

your Eggs very fmall. -

A pretty Savice for Waodcocks, -
. ar any Wald-Fowl. - - -
T  AKE aquarter of a piat of Claret,
- 3nd as much Water, fome grated
Peead, two or three Heads of Rocums
bele, or a.Shalar, a listlewhole Pepper,
Macs, and {lic’d Nutmeg-and Salt; let
this flew very well over the fire, then
heat it up with Bugter, and pour it va-
der the Wild-Bowl, which heieg under

roafted,
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roafted, will afford Gravy to mix thh
thxs Sauce. ' - :

To Fry Oyflers, for Garm  Jor
y OYF ot b ifb f

WASH ‘them in their own quuor,
. and dry them very well ; then
have fome Yolks of Eggs beat up, with
Spice and Salt finely beat, and Flower
to make it thick engugh, to hang on the
Oyfters :"Fry them quxck in clanﬁed
Beef-fuet.

T st and e S B

A [weet Pye, which may be niade
of Toung Lamb ov Ghickens.

T O ‘two Chickens, you may -take
eight ounces of Marrow, or But-
ter, if that'cannot be had ; but a Loin
of Lamb wants very little more than
its own Pat:- Seafon: your Lamb or
Chickens: with Salt, -Sugar, beaten
Cloves and Mace ; lay-it int6 the Dith,

and put in-five Yolks of haid Bggs, l\‘mth
ome

|
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fome of the Forc’d-meat-Balls, made as
follows : Shred a pound of lean Veal,
with a nd and halt of Beef-fuet,
a very little Parflly, Spinnage and -
Thyme, fhred very fmall, mixed up
with grated Bread, the Yolks of two
Eggs, and feafon it with Cloves, Mace,
Salt and Sugar beat all fine, and colour
it with a lictle Juice of Spinnage ; make
it into large Balls, and put as many
in. as will lie well; fhred a Lemon-
peel fine and {trew in; put in alfo fome
Sweet-meats, and a Coffee-cup of Wa--
ter, with the Juice of a large Lemoii;
cover it with Puff-pafte, and when it
- comes out of the Oven, cut off the Lid,
to let the fiercenefs of the Heat goout, .
before you put in your Caudle,- which
muft -be half a pint of White-wine,
thicken’d with the Yolks of three Eggs,
and fweetn’d as you find Occalion.
' N . E i -/

To Stew Herrings.

IRST broil them very brown,

4" then have ready fome White-wine
made hot with an Anchovy, a blade of
D Mace,
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Mace; and a bit of ‘Orifon, with a little
whole Pepper, all: ftew’d in the Wine 3
then cut off she Heads of: the Fith, and
bruife themi- in thé Wine ahd- Spice, -
and take theth out again before you
put in your Herrings; let: them flew
over Coals, in a Difh that they may lis
at length in; let them ftew on bosh
fides ’till they are enough at the Bone ;
take them out, and {hake up the Sauce
with Butter and Flower. ’Tis a very
good Way to. Drefs themi.

_ - To miake Sanfages.

~ AKE almoft the double weight of
- - Fat to your Lean Pork, and pick
both clean from Bones; Skin and Ker«
neks ; fhred it feverally very fine ; then
mix and fhred 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-
moft the weight of all the Spice in Pep-
per ; beat all fine, and let your heapof
Salt, be as bigagain as the Spice and
Pepper ; ihreﬁ a large handful of graefh
PN AN .- ge’
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Sege, ‘and- 2 little Thyme, very fine;
grate' two ‘fpoonfuls of “white Bread,
and take two Yolks of Eng, mix all
very wefl together, and fill your Skins :
If yotr love Oyfters, half a pint fhred
to this quantity, gives it a rich Tafte;
thefe'roll and fry without Skins, and
keep Better in 2 Pot; add the Yolks
of Eggs when you ufe them.  Norfolk
Links are only Fat and Lean Pork, more
grofly cur; and the Seafoning, Pepper,
Salt, and a large quantity of Sage
fhred fmall, and put in large Skins.

- To make a Hog-meat-Pye.
TA KE two Burtot:k-;,)ieces, orRear-
- - ‘ing-pieces of Pork, ’tis what Lean
B cut off the Gammon on the infide of
the Flit¢h, cut fome of the Fatoffthe
~end of the Chine,;and beat Fat and Lean
together very {mall; feafon it with
Pepper, Salt, Mace and Nutmeg; tie
the Meat, when beat and feafon’d, ina
wet clean Cloth, lay it into the Shape
you would have it in the Cloth, and cut
fome long flips af the Chine-fat, to mix
. ) . D 2 ) and

by
iy
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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 prefs it very
hard and clofe for three or four Hours:
Make your Pye, and when you have
laid in the Meat, lay half a pound of
Butter over the Meat: Juft as you feg
it into the Oven, pour in a quarter of
a pint of Claret. . When you Draw it,
if you find it dry, pour in melted
Butter. N T

“Scotch-Collops, @ very good
S way.

TAKE a Fillet of Veal, cut away
the outfide Sk, and cut it
out in thin Collops, with the grain,
hack them with the back of your
Knife ; lard fome of them with Bacon,
and feafon all of them with Salt, Nut-
meg and Thyme, Parfly, and a little -
Savory ; {hred all the Herbs very {fmall,
then fry them in a good quantity of
clarified Butter, till theyvlo‘o%( of a fine
Yellow ; take care.they are not burnt
e e A D ek

- - Vea
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Black: ' Wlhen they are fo done, lay them
. before the Fire todrain; pour the But-
ter they were fiy’d in from the Gravy,
and put to.the Gravy three Anchovies,
a lictle firong Beef-bioth, a- little
Oyfter-liquor, . and’ Oyfters, with a
guarter of a pint of Claret; let: yout

yfters ftew thus till they are enough,
then thake in five or-fix ounces ‘of But-
ter; rub the Pan firft with Shallot, put
in the Yolks of :ithre¢ Eggs;, and take
care to ftir or fhake it conftantly, for
fear of curdling ; juft Beéfore you pour
it out, fqueeze ifi the Juice of a Le-
mon, and pour it over the Collops :
You ‘muft have Forc’d-meat-Balls and
Mufhrofres, dnd foriie fry’d Oyfters,
with {liced L.emon, - for Garnifh. '

. To StewOyfiers

TA’KE a’ quart of Oyfters, and
& clear thém well from bits of Shells
and Drofs if-their own Liquor; then
ftrain that Tiquor, 4nd put toita large.
‘blade of Mide, a fmall* Nutmeg flic’d,
and a little Salt; let your Oyfters boil

: , D3 18
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in this Liquor, ‘agd fcum shem: cleain;
when ‘they are .pear enough, . put 95
them fome Parfly Thred fine, and.a
little Shallot, if. you Jowe it, alfo.flired
fine, the Yolks pf four Eggs; and .hear
ﬁalt a pound of Buttor ﬁimkcunon,
antly. - S

A o AR w'(.w.ﬁr- v r-fﬁw G S
H -1 .

To make Lobﬁpr Pycs

WHEN our I.pbﬁerﬁ e bou’d.
take them cleanout of the Shells,
{lice the Tails and Claws: thin; feafon
them with Pepper, aad_a little Mace
and Nutmeg beat fine; fake the-Bodies
with forne Qyfters Ihrcd, ‘mix_it pg
thh a little Onion fine fhred, a little
Parfly fine fhred, and 2 l-ltde grated
Bread, and feafon it as the reft; then
take the Yolks of raw Bggs, to "roll it
up'in Balls; lay all into The Pye, with
Butter at bOttom and top-of the Frh ;.
when it comes out of the Oven, poux:
;n a’ Sauce of firong Grawy, ‘Oyf’terp
liquor and White-wine, thickn'd with
;h*‘ Yolk of an Egg ’Tls to eat Hot :

T
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!t 0’ Boil :,d' Tll\i‘k A 07' -any Fowl,
o with ,Oyiér-ﬁguce. 7

WA’SH.- -your Oyfters very.clean in
! theiy own Liq’up’r‘«, ‘which Liquor
you :muft then: &rain:out into a cleaa
Siucespany put'in your Qyfers, with
a2 ‘bundle. ‘of: Sweet-herhs, .an QOaion,
fome Mace, whole Pepper, anda bitaf
Lemon-peel : Then take fifteen, if large,
of thefe Oyfters, with -a little grated
Bread, twice as much Beef-fuet fhred

e . the Yolks of four hird Eggs, twp

Anchovies, . a very little Onjon fine
fhred, Salt, Pepper, Nitmeg, Thyme,

- and Winter-favoury; fhred aH together

very fine, and mix it up with a Yolk
of raw Egg; fuff thie Turky, or Fowls,
ander' the Skin on ‘the: Breaft ; “while
they : boil, fet- your Oyfters for the
Sauce to -ftew very gently over the
Fire; when ‘they ‘aré almoft enovgh
take them out, and put in-a quarter
of a pint' of White-wine, and halfa
pint of firong Gravy, -with an Anche- -
vy, | Herbs and 8pice, ficlt boil’d in,
and - ftrain’d clean out of the Grawy;
: D4 - whea
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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 quait of Oyfters: If you
find it fo thin as to part, mix a little
Flower in a bit..of the Butter,.then
throw in your Oyfters again, the Juice
of a Lemon,; ,and -fome:fhred Parf-
ly:to look Green: . Pour ituover. the
FYowl; and Garnith with.Oyfters. and
Lemono el A ‘-“‘,‘;'?_\-'_A v :

A4 . - 1]
il Qo G TS S
L gan

ij-;‘méke Weﬁphaha«-Héms, ab-
- Jolutely the: beft” way. to do

.4 .

.CUT _your, Leﬁ of Fat large Pork,
-~ as like-a right Ham as youy can,
(Black Hogs make the beft) hang it
up two days, then beat it very well on

the Flefhy-fide with a Rolling-pin; rub

3n an ounce of Salt-petre (finely bea-
ten) in every place, fo let it lie a Day
.and Night ; then take ar ounce more
0f beaten Salt-petre, with two large
:haadfyls of common Salt, anda hax}d.i
1. R U

~
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“ful of Bay-falt, a. pound 'of coarfe Su-
gar; mix all thefe togethier, and warm -
them thorough-hot in a Stew-pan, but
be fure not to melt it; and while ’tis
hot, rub it alt over the Ham- v
- well, with two large handfuls more
of ‘Salt; thus let it lie ’till it melts. to
Brine, then turn it every Day twice,
and bafte it with that Brine for three
“Weeks together : Dry it'as Bacon. ;-

a

To Pot Neat's Tongues, a better
.. way then Drymg 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
" ' in fingle Pots on their fide; you muft
cut off the Root as well as Skin, and
caver them with Butter : Bake them
“with Brown-Bread ; when they come
“out of the Oven, pour out the Grav;;i

an
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and let the faine Butter ferve; when

clear’d; 1ftherg is mt enough add :
mrc daﬁﬁed

0]
1

N {2
14 LA ARARIR M LAE A AR T 1‘,] [

. Iiol’ot Sa.lmon, a5 at New, :
. Caﬁle g

AKE wSudQ ofSalmon, kale and
wipe it very well and clean, but

don’t wafh it ; Salt it very well, and .
let it lie ’till the Salt be melted, and -

drain’d from it, . then feafon it wush
beat Mage, and Cloyes, 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 our,
and lot it drain: from-the Gravy,: then
put it into your. Pot €0 keep; and
when coldy ‘cover i ‘with clarified
Butter. - Thus iyou may' do Carg,
'Tcnch ’T rout, 0k By ﬁrm Fifh,

.»(..ﬁ T P

: -1‘;0
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" To Pickle Mackarel; calld
R ‘;'écai’tmh.'?;‘:_:ﬂ S
CUT HOUL }'fﬁdﬁu’ﬂi i.yto*.:.réund
S Pieces, -agid divide one into five of
6x Pieces ;. To fix Jarge Mackarel you
may take one gunce of beaten Pepy A
thege large: Nustmegs, . 2. Hirde “Mace,
,wt{ 3 handful iof :Salt; dnixoyour Sale
and beaten Bpicd: togethet, aml: urake
ywo or threehdles in each Biece, and

thruft the :Seaforidg . ivro: tholé holeg

with your finger; rub the.Pieces. all
over with the Seafoning ; fry them
brown ia Otl; and let themrftand *till
they are cold ; then put them into Vi-
ne%ar, and cover them with Oil.- They
will keep, well gover’d; agreat while,
and are delicious. '

L — FA0R 34 COILLES SPITARY INCHIR Aive e s o T

T St Rump of Becf
 IIRST beil it more than half e-

L' noughs shen take it offthe Fire,and

prel_the Skin o the top:. Have ready
L ' lom¢’
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fome Pepper, beaten Mace, grated Nut-
meg, . Salt, {bred Thyme, Savory, Mar-
joramy, and.-Parfly ; ftuff it m latrge
holes through ithe Fat;’ lay the reft of
the Seafoning all over the top; and to
bind -it:om; {pread ‘over it the Yolk of
one or awo Bggs. - Be'fureto fave the
Gravy; thati runs out is Stuffing, to
which add:a pint of Claret; and- fome .
Ninsgar: Pusitin a'decp Pan that yill
siot, be;too :big,: butdet..the Liquor
some up.to the top:: Bakedt:two hours;
pnd when you put it in:a' clean'Difh;
pour. theGravy 'and Wirse it was baked
in;aU'OV‘él*;iif [ETIE S :'. ‘ N

e : RN D
e A S '
O V16308 s s S ey ey o e e
A 1751 1V B SN S SO S
To mfll’ﬁfaxg d -Forcd-Meat

< i 3;,-;~1gror,lany~;Ufg"~.: ERE

:[‘A KE a pound of Veal,and full its
- wetght--in- Beef-fuer;a bit of
Bacon; fhred all together, beatit in a
Moytar vety fine; themfeafon it with
Sweet-herbs, Pepper, Salt, Cloves, Mace,
and Nutmegs::'And when you rolli
upto fiy,-add the Yolks:of two or threé
Eggs, to.bidd it. You mayadd Oyfters;
: » or
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or -Marrow, onh extraordmary Occas
“ﬁOﬂSc . BN 3 e
L ""1‘;‘;'- PR '.‘.L" o3

e a———— v -

-.To 'Pot Lamprey

SEASON your Fifh with Pepper,
Salt, and Nutmeg, a liTge '‘Onion
ftuck w1th Cloves, three {poonfuls of
Claret ; .cover it with Butter, and bake
it: When ’tis- enough také it.out, and
ftrain it from theLiquor : - Pour.off the
clear Butter, and . add it to as much
more as will caver the Fifh, ina Pan
fit to keep -it, .and bring to Table.
Remember always to Clarifie all the
Butter you pour over POttcd TMgs

A Wcﬁphaha-Ham— e.

BOIL your ‘Ham - as tenden as you

ufually do. to eat when ’tis cold ;
bone and skin it ; feafon it with Pepper, :

Cloves and Macc ‘beaten; put it into
very good Cruft, orina Dlﬁ] cover’d
over with Pafty-cruft. Before you Lid
. ity
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it lay in Butten ;-andowhen .it comes
out of the Oven, put in clarify’d Bus-
ter. “Tis good either Hot or Cold.

To Piqklé Codln;s, lzke Mangég. |

' MAKE& Brine of Sa.flti:and'-Watei' ‘
‘ firong enoi

i ) s t0 bear #n-Bgg,
into which put half & Hundred of the
faireft and largeft Codlins you can' gee; -

_ they muft be full grown, But not full

ripe ; let chem lle in ithis Brine nine ot
ten Days, fhiftinﬁ-r- he Pickle every
other Day ;- theh dey:theém, and vety
carefilly: fcoop out the Core: Take out
the Sal}l’c ik 16 whole,-dy thit it may fit in
?igain; and you may leave the Eyein,.
if ‘you dom’t put your Scoop quite
through: Fill it, in the room of the
Core, with Ginger: fliced thin, and cut
fhort, a Clove of Garlick, and whole
Muftard-feed, as miuch ds it willhold:
Put in- the: Piede; and’ tie it up tight.
Make your-Pickle of a5 much White:
wine-Vinggar as will cover them, with
fliced' Ginger, Cloves of Garlick, and
wholé Muftard-feed-:-- Pour -this Pickle
o , boiling-
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boiling-hot upar.them every othér Day;
for a Fortnight ot Three Weels. . Stong:
Jars are beft for 21l forts of Pickles. .
-And this is as good- a Way as &ny
for a midling larit;&:umhr ;- only den’s
cut themn to put theGarlickand Muftard-
feed in; for they kelefp shuch longer, and
eat much crifper, if you leét them be
whole. But neither Cucumbers, Peaches,
nor Melens - are comparable. td Codlimsy
for imitating the right Mangae. .+

To Pickle Wall-nuts. -

"T'AKE a Hundred of the lirgas
% Frech Wall-uts, at the beginning

f Fuly, before they have a hurd Shell:
?uﬂ: fcald them, thdt the firft Skin may
rub off ; thén throw theminto Watejp
and Salt foc nine or ten. Days, fhifting
them every ather Day, and keep them
elofe 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
cach -one ounce; Cloves, Mace, and
Nutmegs;, of each half. an ounce;

beat



!
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beat the Spice, and with it a large
fpoonful of Muftard-feed; ftrew this
between every Layer of Wall-nuts,

 and pour your Liquor boiling-hot

upon them ‘three or four times, or
ftner, if you fee Ogcafion: Be fure

. to keep them clofe ftopt. A fpoonful

of this Pickle is good in Pifh, or any
favoury Sauce. ’%hree or four Cloves
of Garlick do well, if you do not diflike
the Tafte. ;

To Pickle Mu{hrbnfes.

GAT HER' the fmalleft Buttons,
cut off the.bottom -of the Stalk,
and throw them into Water and Salt;
then rub them with a coarfe Cloth or
Flannel very clean, and throw them
into another Pan of clean Water: Boil
them in Milk and Water: Take them
out upona clean Cloth: When theyare
dry, put them into Glaffes, with White-
Pepper-corns, and a good quantity of
Mace : Pour good Oil on the top of the
Pickle; it keeps them beft; and put
them in as fmall Glafles as you can, be-
X \ : caufe.
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caufe they foon decay when they have
taken Air. | L

To "Pickle Neats-Tongues, .
very good. ¥

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

em—

»

To Pickle Pigedns.

BON E them neatly, and feafon

them with Salt, Pepper, Cloves,

and Mace; few them up at the Backci
' E an
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and tie the Neck and Rump; beil them
in two quarts of Water, a. pint of
White-wine, and as much White-wine-
Vinegar ; put into it a fmall faggot of
Sweet-herbs, and a bit of Lemon-peel.
When the Pigeons are enough, take
them off the Fire: When they are out,
boil and fcum the Pickle very clean;
pour it not to. the Pigeons till *tis cold.

To Pickle Smelts.

GI{ T liend W;{h ‘themd clean, then
ay them.in Rows, and put-Pepper,
Nutmeg, Cloves, Mace and Sal!:p p::.
tween every Layer of Fifh, and four oy
tive Bay-leaves, powder’d Cochineal and
Petre-falt beat andi mix’d with the
Spice: Boil (as much as will cover
them) good Red-wine-Vinegar, and
put to them whencold. They exceed

\'Ambovie:.

To
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Lo Pickle é}rﬁcrs. -

T A KE 2 Beck of very larﬁ‘e Opfters;

when ¢éarefully open’d Wwithout
cutting, wafh them three or four tifries
in their own Liquor s ftrain the Liquor,
ind put that intd a Skillet:  Whea i
boils, put in your Oyfters, with half an
ounce of White-Pepper, and five of fix
blades of Mace: Let them boil till
they begin to fhrivel up; then take
them ous of the Liquor, and cover
them' clofe, while the Spice and Liquor
boils a quarter of ad hoyr longer ; then
pour it on the Oyfters ; and always keep
them as much from the Air as you can,
to keep their Colour. |

An Apple-Pudding to Bake,
~ very good. "

T AKB twelve fuir latge Pippins;
~coddle them over the Fire very
flowly, that they do not crack ; when
they are foft; peel and éore themy and
' E 2 pulp

4
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pulp them through a Cullender: Add
to this three g)oonfuls of Orange-flower-
Water, ten Eggs well beat and ftrain-
ed, half a pound of very good Butter
melted; make it very fweet, the Ap--
ples' require it : Add Candy’d Orange,
Lemon, or Citron-peel: Put a Sheet of
Puff-pafte into a Difh, and pour in your
Pudding ; bake it with care: *Tis done
in half an Hour. - ~

The beft Orange-Pudding that
cver was tafled. -

ARE the Yellow Rind of two fair

Sevsl-Oranges, fo very thin that
no part of the White comes with it}
fhred and beat it extremely {mall in
a large Stone-mortar; add to it, when
very fine, half a pound of Butter, half a
pound of Sugar, and the Yolks of fix-
teen Eggs; beat all together in the
Mortar ’till ’tis all of a Colour; then
pour it into ybur Difh in which you
have laid a Sheet of Puff-pafte.” I
think Grating the Peel faves Trouble,
and docs it finer and thinner than you
- : can
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can fhred: or beat it: ‘But you muft
beat up the Butter- and Sugar with it,
.and the Eggs wnth all to mix them wel]

jee

A R:ce—Puddmg

GRIND or Beat: half a pound of,
Rice to FIower, mix ity by degrees,
with three pints of Milk, and thicken
it over the Fire with care, for fear of
burning, ’till ’tis like 2 Hafty-Pudding :
When *tis fo thick,- pour it out, ‘and let
it ftand to cool; Put to it nine E g5
: §but half" the Whites,) three or four
fuls of Orange-flower-Witer: Melt
mo{’c a' pound -of good Buttet, and
fweeten it to your Tafte. Add Sweet-
meats, 1E you pleafe S
EEIs VR

Whltc Hocrs-l’uddmgs

TAKE a quartof Cream, and ﬁ)ur-
teen Eggs, (only half the Whites, )
beat them but a little; and when the
Cream boils, put in the Bggs; keep
~ E 3 . them
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them firring on: & gentle Fite ¢fll *tia
alt .8 shick, Curd:- Aftgr. is. almofk
cold, put %o0.iv 3 pownd of grated White-
- bread, two pound of Suet fhred very
fine, two Nutmegs grated, fome Citron
cut {fmall, half a pound of Almonds beat
fmall, with Orahgeflowien-Water, Salt,
and Sugar to your Tafte: To this you
may pus three quarters ofi 3 piar of

Cream whep yaugo solilling. -

{‘—- TR M NS T AT N M

4 Neat'ssteosPudding,. .-
TA KE to adpm of Neats-faot
A, - finely: fhred;. three.quarters of
3 pound of Suet. fhred as: fmall,- a
whole Nutmeg grated, Candy’d Qeange
minced, fome Salt, ‘and fopae Currants,
a little grated Bread, and feven Eggs,
(leave out-helf the Whites;) Hower
the Bag, and let it boil two Hours and
- a half at leaft. - The Sauce'is, Sack,
Sugar and Butter melted.

“,; - T ‘.' S v ’ FIRd )
- Quftards,

. . A Lo

t .o e . e -

.‘.’.
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Cuﬂ:ards, very good.

BOIL a quart of Cream, then

{weeten lt with fine-powder’d Su-

< ?ar, beat eight Yolks of Eggs, with two

' fuls of Orang, e-ﬁower-Water ftir

this in the Cream, and ftrain afl throu g

a Sieve: Fill your Cups or Cruft, and”
- bake them with Care |

———— POROIN PR e Ideabedh N e

On'angz=.~(3lmefos-cake:é $, very good.

BLANCH Ralf 2 pourd of found -
Sweet-Almonds, beat them very
- fine, with two fpoonfuls of Orange~
flower-Water, half 4 pound of Bugar
beat and fifted, three Yuarters of a
pound of melted Butter: Put to the
reft, when almoft cold, eight Eggs,
leavmg out half the Whltes beat and
ain them : Boil the Peel of a Sevsl
Orange ’till the Bitternefs is out, beat
it fise, and mix it with the reft; put
it into very light Cruft: *Tis 4n in-
comparable € fe-eak& without the
Orange. - . : ‘
: E 4 Another
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Another Cheefe-cake, without
Curd, very good. ;

Y A KE aquartof Cream, and feven
X Eggs, Yolks -and Whites ; beat
threc of the Eggs, and put as much
Rice-flower to them as will make them
thick as a Pafte ; then put in’ the other
four Eggs, being a little beaten, and
ftir all well togetl%er ; fet on your Cream
to boil, and put in your Eggs and Rice,
firring it all the time, ’till °tis a pretty
thick Curd : When ’tis cold, feafon one
part. ‘'with a fpoopful or.two of- Sack,
Nutmeg, Sugar,and Currants, and the
other with Orange-flower-water, Am-
bergreefe, and Spgar; put them in very. -
good Cruft : ‘A little time bakes them.

A goad Cheefe-cake, with Curd.
’I‘Oa pound and half of Chéefe-cui-d,'
=% . put ten -ounces of Butter, beat
both in a Mortar, ’till all looks like
Butter; then add a quarter of a pOunc}
Ll , 0!

we
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of Almonds, -begt \fn_nsth Oranglgel;ﬂower-
Water, a pound of Sugar, eight Eggs
half the Wpl?ites, a little beaten Mace:
and a little Cream, beat all-together :
A quarter of an Hour bakes them in
Puff-cruft, and in a quick Oven.

e

Thin Cream ~Pan-cakc§, call'd
’ - a Quire of Paper.

7T AKE to a.pint of Cream, eight
* Eggs, leaving out -two Whites,
three {poonfuls of fine Flower, three
fpoonfuls  of Sack, and one- fpoonful
of Orange-flcwer-Water, a little Sugar,
a grated Nutmeg, and a quarter of a
pound of Butter, melted inthe Cream;
mingle all well together, ‘mixing the
Flower with a little Cream at firft, that
it may be fmooth: Butter your Pan for
the firft Pancake, and let them run as
thin as you can poffibly to be whole,
when one fide is colour’d ’tis enough;
take them carefully out of the Pan,
and firew fome fine fifted Sugar be-
- tween each; lay them as even on ez;.lch |
‘ otner
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ether as you can: This quantity will
make Twenty. ; -

—n

An-Almond-Pudding.
EAT halfa pound of good fweet Al-
, 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 fpoonfuls of Sack,
eight Eggs, leaving outhalf the Whites,
and a quart 6f Cream,” with Sugar to
your Tafte; put a Puff-pafteat the bot-
tom of the Difh; and Garnith the
edge with- Pafte ; fo pour it in and
bake it : Thofe that love net Orange<
Bower-Water, may put a grated Nut-
pieg inftead of i, and- beat the AL
monds with- fair Water,’ for fear of -

. N : N .
v L N . . »
. . .
N Orange-
o . Cot . N ) ’
T T A
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Orangc-l’uddmg.

* TA KE thyee fir Oranges, cut them

and.- fqueeze off the Juice. into a
clean, Pan, boil the Peels in two or
three Waters, ’till the bitternefs is off,
then glck out the Pulp and Strings,
and beat the Peel very fine in your
Mortar, with Ora e—ﬂower-Water,
then mix it up with ¢ ain’d Juice;
add to it nine Eggs, leavmg out four
Whites, half a pound of Butter, and
Sugar to your Tafte; put a Puff-pafte
at the bottom of the Difh; and Gare
nifh the edge of the Difh with Pafte :
Some People only grate in the Peels
raw, and legve out the Juice; but X
- thipk the above-written way, is the
n)oﬁ Grateful and Pleafant

A Cuftasd Sack-Poffet.

TA.KE a quart of Cream, boil it,
and fea.fon it well with Sugar ;

tbcn takic tea. Eggs, with two Whices,
‘beaten
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beaten very well, ftrain them to half
a pint of Sack, flir the Eggs and Sack
with care over the Fire, ’till ’tis very
hot ; then pour in the Cream, holding
it very high, and ftir all very well to-
gether ; -cover it clofe and fet it over
a Kettle of Water, -’till’tis come as’
thick and fmooth as a Cuftdrd: *Tisb
much the beft Sort-of Poffet that -is
made.e.,:k.< : - ' ,.

'
LSS |

NN

“Cheefe-curd-Pudding. "

AKE:the Curd of ‘a gallon of
-+ new” Milk, drain’d from- the
Whey, beat:it very well in a Mortar,
with half a pound of Butter ; then take
fix Eggs;  but three of the Whites, beat
them very well, and ftrain‘them to the
Curd ; two grated Naple-biskets, or a
Halfpeany-Loaf, if they cannot be had,
with half a pint of Flower; mix all
thefe together, and {weeten 1t to your
Palate : Butter your Patty-pans very
well, fill: and bake them :"Let not the
Oven be too het ;- turn them out, and
pour Qver them'Sack, Sugar, and But-
T ‘ ter
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ter melted very thick, cut {lips of Can-
dy’d Orange-peel, or Citron, to ftick
up in them; and flice blanch’d Al-
monds, for thofe that have not Sweet-
meats. . '

A very good Tanfie.
TAKE a pint of Milk, and a pint
& of Cream, about a pint of Juice of

'S%innage, which muft be well dried,
a

er wafhing, before you ftamp it;
ftrain it-and pour: it in; beat fifteen
Eggs with a little Salt, leave out eight
Whites, ftrain them into the other
things, put in near a pint of grated
Bread or Bisket, grate in a whole
large Nutmeg, and as much Sugar as
will make it very fweet, "thicken it
over the Fire as thick as a Hafty-Pud-
ding ; put it into a butter’d Difh, and
a-cool:Qven : Half an Hour bakes it. |

To -
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To make Hogs;Pildding%;. -

AKE the Hog’s-Tongue, and fome

of the U%)lztls,with a piece of Liver;
when all is boil’d tender, grate the
Liver, and chop the Tongue and
Lights very fmall; put this to a gallon
‘'of grated Bread, three Pound of Cur-
rants, Mace, Cinamon, Nutmeg, Salt,
and Sugar, nine Eggs, leave out four
whites, three pound of Suet finely
fhred ; wet it with the top of the Li- -
quor you boil’d your Meatin; it muft
not be too limber: When ’tis ready,
fill your Skins. .7

Liver-Puddings, very good
TAKE the Crumb of a Two-penny
White-Loaf grated, a pound of
Marrow, or frefh Beefifuet, fo finely
fhred, as to go through a Cullender;
take a pound of Hog’s-Liver boil’d,
grate and fift that very fine; boil a

- quart of Cream, with ablade of Macg:i
an
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and fweeten it; grate a Nutmeg, and
put it to the reﬂ- beat up fix E
with the Whites, a little Salt, anc?gs
fpoonful of Orange-flower-Water, mix
all together, and fill your Skms Ifyou
like Currants, you muft plump them,
before they go in.

4 Sagoe-Pudding.

TAKE ‘hat® 2 pound of Sagoe, and
: wafh it well in three ar four hot
Waters, then put to it a quart of New
Milk, and let it boit tc;%ether, *till thick
as Haft y-Pudding ; ftir it carefully,
for ’tis apt to burn; put in a ftick of
Cinamon, when you et it on the Fire;
when ’tis bail’d take it out: Before you
pour itout, ftirin near half a pound of
Butter, beat nine Eggs, with four
1{aoonfulsof Sack, leave out f'our Whites,
i all vogeqhex, fweeten it to your
Yafte, and put in a quarter of a pound
of plump’d Currants; lay a Sheet of

Puff-pafie uader, and to Garnifh the
bnm.

To
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To Stew Golden-Pippins, a ve’ry'
good way. |

-PARE them, and nicely fcoop out

the Core, with a very fmall Scoop,
throw them into Water, to preferve
their colour; to a pound of Pippins.
thus prepared, take half a pound of
Double-refin’d Sugar, and one pint of
Water, boil and fcum the Syrrop, be-
fore you put in the Pipplss ; when the
Pippins are in, let them boil a-pace,
to make them clear, and when they
are fo, put in a bit of Lemon-peel, and
the Juice of Lemon to your Tafte.

| Hart’s-hofh, or Calf’s-foot-
Jelly, the beft way.

AKE to half a pound of good
. " Hart’s-horn, three quarts of fair
‘Water, -let it boil very flowly, ’till

above one quart be confumed ; if you

cangot get Hart’s-horn, one fet of
Calf’s-feet, will make more in quan-
oo tity,.
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tity, and tafte almoft as well; the look,
with care, will be the fame; ftrain this
Liquor, and let it ftand to cool; the
ftronger you make your Jelly, the
more Ingredients you may ufe; to
make it Palatable, when it is fettl’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 muft take
off the Fat from the top, as well as
leave the Drofs at the bottom ; to this
two quarts of ftrong Jelly, you.may
put a pint of Rhenifh, antl a quarter
of a pint of Canary ; beat up the Whites
of fiveEggs to a froth ; ftir all together
with Sugar, to make it very {weet;
mix it well, and fet it on the Fire,
and ftir 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 pafs the firft quart or
two, over and over again, ’till ’tis
perfeétly Fine. B

F " To
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To make Almonﬂﬁci:,' or White-
Jelly.

,BLANCH' half a pound -of A}
-monds,"and beat them very fine,
with a little Orange-flower-Water, juft
enough to keep them from Oiling
when they are pounded as fmall as
’tis pofible to do them, mix them u
with fome of your Jelly, that is not fo
much weaken’d with Wine and Le-
mon, this will colour a pint and half
of the Jelly; pafs this through a very
fine Hair Sieve, very often, and flir
it *ill it grows thick, that the colour
of the Almond may not fettle to the
bottom; pour it into pretty fhaped
Glaffes, that it may look handfome,
when turn’d oat upon China-Plates.
This Jelly muft ‘be made very good

tafted, tho’ you may abate a little of .

the Wine, and Juice of Lemon; be-
caufe the Almonds fupplies that want;
and then being ferv’d out of the Glafles,
it wants ftrength. .

Lemon

S
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Lemon-Cream, the beft way, |

AKE three {mooth fair Lemons,
.. pare them and fqueeze out the
Juice; cut the Peel in fmall piecss,
and put it to the Juice; for two of
three Hours, cover it clofe; and when
it taftes of the Peel, add to it the
Whites of four Eggs, and the Yolks
oftwo, beat this well with two fpoon-
fuls of Orange-flower-Water, then put
all thefe to a pint of fair Water, ftrain
it, apd fweeten it with Double-refig’d
Sugar;. {et it ovey-a gentle Fire, apd
ftic it carefully, ’till “tig as thick
Cream ; Pus it jnto your Jelly-Glaffes.

_ . Wy
: TAKE a dozen and half of very
| large French-Pippins, or Golden-

Runnets, cut them in half, and lay
them with the flat fide down to the

To mafec’ Bla

Mazareen, which muft be large; lay
o them

Fa2



. 68 A Collettion of Receipts.
them fingle, as clofe by each other as
they can lie; fqueeze a large Lemon into
two fpoonfuls of Orange-Hower-Water,
and pour over them; fhred Lemon-
peel very fine, and fhake between ;.
and  grate Double-refi’d Sugar all
over them  put them into a quick
Oven, and ‘they are done in half
an-Hour. - o |

; 'f)

AIﬁiéhd’-Creaqi;"" '

T AKE half a pound of good Al-
‘4 monds, blanch and beat them
ery fine, with Orange-flower-Water ;
take a quart of Cream boil’d, cool’d
and fweetn’d, _put the Almonds into
it, and when they are mixt, ftrain it
through™a Canvas,’ then flir it over
the Fire, ’cill ‘it thickens, and pour it
~into Glaffes ; if you love it richly Per-
fum’d, putin,agrain of Ambergreefe.

%
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- To make Orange-Cream. . -
A K E four Oranges, andgrate the.
~ Peels into a pint ‘of Water, then
fqueeze the Juice into the Water ; beat:
the Yolks of four Eggs 'very well, and.
put into the Water; fweeten it ver
well with double-refin’d -Sugar; prefs
all hard through a ftrong Straner, fetit
on the .Fire, and ftir it carefully all
one way, ’till ’tis as thick as Cream;
then pour it into your Glafles, '

A very Rich Almond-Cream,.
to Felly. .

MA KE a very ftrong Jelly of

: Hart’s-horn ; .and; that it may be -
fo, put half a - pound -of good Hart’s-
horn to -a quart and half a pint of
Water; let.it boil away. near half;
{train it off through a Jelly-bag ; then
have ready beaten to a very fine Pafte
{ix ounces of Almonds, which muft.be
carefylly beat with one fpoonful of good
Orange-flower-Water, with fix or eight
. F3 - fpoon-
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- fpoonfuls of very thick fweet Cream :

then take neat as ‘mu¢h Cream as
have Jelly, ahd put both into a Skeﬁet,
and Rrain in your Almonds, fweeten
it tG ydu!r Tafte with Double-refin’d
; fet it over the Fire, and fhir it
With Cahé conftantly il tis ready to
; 10 take it off, and keep & firring
%ifl it 15 ‘hear cold then ‘pour it mto
“farrow-bottom'd Dr inking-glafle
which Tet it ffand a whole Day :
you would turn it eat, put your Gtaﬂ'es
into warm Water for a Minute, and
’twill turn out like a Sugar-loaf. 'This
is call’d Steeple-Credm

P

~ To make Orangc-Pof{'ct.

SQU EEZE the Juice of two Sevil-
<+ Oranges, and one Lemon, into a

China-Bafon that holds about a quart;
fweeten this Juice like a Syrop with
Double-refin'd Sugar, put to it two
- Ypoanfuls of Orange-flower-Water, and
ain it throu h a fine Sieve ; bod a
Targe pint of thick Cream, ‘with fome
of the Qrange-peel in it cut thin : When
s

L
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’tis pretty cool, pour it inta the Bafon
of Juice throug{‘l a Funnel, which muft
be held as hi ou can from the
Bafon: It mu ﬁan a Day before you
ufe it. When it goes ta Table, {tlck
Slips of Candy’d Orange, Lemon, and
Cxtron-peel on the top. ‘

~ Poftatia-Cream, very good,

AXE an ounce of the Kernels of

Poftatia-Nut, beat them {fmall with
two {poonfuls of Orange-flower-Water,
and four Yolks of Eggs; boil a quart
of Cream, and mix all together When
the Cream is fo cool it will not curdle
the Eggs, thicken it over the Fire
with great Care, and put it into your
Glafles.

To make Fryd Cream.

TAKE a quartof oodncw Cream,
the Yolks of feven Bggs, a bit
of Lcmon-peel, a l§{'ata:d Nutmeg, two

fpoons
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fpoonfuls of Sack, as much Orange-

ower-Water : Butter your Sauce-pan,
and put it over the Pire ; flir it all the
while one way with a little. white
‘Whisk, and as you ftir,ftrew in Flower
very lightly, ’till *tis thick and {mooth ;
then ’tis boil’d enough, and may be
pour’d out upon a Cheefe-plate or Ma-
zareen ; fpread it with a Knife exaltly
even about half an Inch thick, then
cutit in Diamond-fquares, and fry itin
a Pan-full of boiling fweet Suet.

To make a very‘v ood Barley-
: Gruel |

F three ounces of Pearl-barley

. make a quart of Barley-water;
fhift it once or twice, if it is not white ;
put to it four ounces of Currants clean
pick’d and wafh’d; when they are
lumpt, pour the Gruel out to cool a
ﬁttle,‘and beat up the Yolks of three
‘ %; and put into it, with half a pint
‘of White-wine, and half a pint of new
thick Cream, the Peel of 2 Lemon, and
as much Sugar as you like; ftir it
P v ; gcntly
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gently over the Fire ’till *tis as thick as

Cream. "Tis a pretty wholefome Spoon-
meat for Suppers.

To make tbe Thick S’q,u_are
_Cream-Cheele, as at Newport,

YOU muft get a2 Vat made a quar-
ter and half high, the Bottom nor
Top muft not be faftned in, it muft be
Four-fquare, with Holes all over ; then
take two quarts of good thick Cream,
two quarts of Stroakings, and a gallon
of New-Milk, fet it with Runnet as for
common Cheefe ; when ’tis come, take
take out the Curd with a Chira-Saucer,
and put it into theVat,ftrewalittle clean
dry Salt in two or three places as it is
laid in ; and as the Curd finks,fill up the
Vat, 'till all the Cheefe isin; prefs it as
other Cheefe: Let it ftand in the Vat
two or three Days, ’till all the Whey
is out, and turn’d often while ’tis in;
falt it two Daifs: When you take it
out, you muft let it dry Without rub-
ing ; and makeitin Mazy. If youdefire
it exaltly Four-fquare, let the Vat fbﬁ

P By : ’ u
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full a quarter and half high, and the
Square want an Inch of 2 quarter, —

To make a pretty fort of
Flummery. - |

PUT three large handfuls of Oat-
meal ground fmall, into two quarts
of Fair-Water, let it fteep a Day and
_ Night ; then pour off the clear Water,
and put the fame quantivﬁ of freth Wa-
ter to it ; ftrain it through a fine Hair-
fieve, and boil it ’till ’tis as thick as
Hafty-pudding ; ftir it all the while,
that it may be extremely {mooth;
(and when you firft ftrain it out, be-
" fore you fet it on the Fire, put in one
fpoonful of Sugar, and two of good
ange-flower-Water.) When ’tis boil’d
enough, pour it into fhallow Difhes,
for your Ufe. : :

7o
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To make Hart's-horn-Flummery.

PUT a pound of Hart’s-horn-Shavings
to three quarts of Spring-Water, boil
it very gently over a foft Fire ’till *tis
confumed to one quart; then firain it
- through a fineSieve into your Bafon,and
let it ftand ’till cold ; then juft melt it
over the Fire, and put to it half a pint 6f
White-wine, a pint of new thick Cream,
- and four fpoonfuls of Orange-flower-
Water; fcald your Cream, and let it
be cold before you mix 1t with the
Wine and Jelly ;. Rut in double-refin’d
Sugar to your Tafte, and then beat it
all one way for an Hour and an half
at leaft ; for if you are not thus careful
- in beating, ’twill neither mix nor look
to pleafe you. Let the Cups you pour it
into be dipd in clean Water; for if
they are dr-z, it will not turn out well ;
Keep it in the Cups a Day before you ufe
it. 'When ’tis fent to Table, you muft
turn it out, and ftick it all over the top
- with blanch’d Almongs cut in Slips.

Eat it in Cream, or Wine, which you
like beft,

Ta
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4 Whipt Sillibub, Extraor-
. . dinary. .

TA KE a quart of Cream, and boil
it, let it ftand ’till ’tis cold’; then
take a pint’ of White-wine ; pare a
Lemon thin, and fteep the Peel in the
‘Wine two Hours before you ufeit ; to
this add the Juice of a, Lemon, and as
much Sugar as will make it very fweet :
Put al] t%is together into a Bafon, and
whisk it all one way ’till *tis pretty
thick: Fill your Glafles, and keep it a
Day before you ufe it; *twill keep good
.three or four Days. Let your Cream
be full Meafure, and your Wine rather
lefs, If you like it Perfum’d, putin a
grain or two of Ambergreefe.

Panada, for 44 Suck or Weak

, . Stomach. .‘
pur the Crum of a Peny White-
Loaf grated int6 a quart of cold

Water, fet.both on the Fire'together,
’ | with
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with a blade of Mace : When *tis boiled
fmooth, take it off the: Fit, ‘and put
in a bit of Lemon-peel, the Juice of a
Lemon, a Glafs of Sack, and Sugar to
your Tafte. 'This is very Nourifhing,
and never offends the Stomach. Some
feafon with Butter and Sugar, adding
Currants, which on fome Occafions are
proper ; but the firft is the moft grate-
ful and innocent. ‘ .

| PU T an.ounce of Sagoeto a pint of
X Water that has -been, boiPd and is
cold, ftir ‘it carefully ’till ’tis thick ;.
feafon it with three {poonfuls of Sack ot
White-wine, a bit of Lemon-peel, and
the Juice of a Lemon. = Sweeten it to
your Tafte. - - ~

I

¢ To make Salop. =

PU T half an ounce of Salop tbje{ pint
L ‘of Water, ftir it ’till ’tis thick; and
feafon it with Rofe-water, or’Orange-
e flower-



28 A CalleéFion of Receipts.
flower-water, or Sack: I you like it
better, a little Juice of Leman and
Sugar. Tis glood for Weak or Con-
fumptive e

To make Ofangc-Mar'tnala.ac, ,.
very good. . -

A TA KE eighteen fair lar%::mSw:'l-
Oranges, pare them very thin,then
cut'them in halves,and favg their Juice
in a clean Veflel, and fet it cover’d in
a coal Place; putthe half-Oranges intg
Water for one Night, then boil them
very tender, fhifting the Water til] all
the Bitternefs is- out, then dry them
well, and pick out the Seeds and
Strings as nE’ely as you can; ?ound
them fine, and to every pound of Pulp
take a pound of double-refin’d Sugar
boil your Pulp and Sugar almoft to a
Candy-height :  'When this is ready,
you muft take the Juice of fix Lemons,
the Juice of all the Oranges, ftrain it,
and take its full weight in double-
refin’d Sugar, all which pourin to the
Pulp and Sugar; and boil the whole -
. pretty
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faft *till it will Jell our
%nett es cover’d, and ’tw!ll be a fi
wholfomc Swee&mat for any Ufe.

Lemon-Cakes.

T AKE a pound of double-refin’d
Sugar, beat and fift it very fine,
wet it wnth Juice of Lemon, bm?l it al-
moft to a Candy-height, then drop it
on Plates ; fet it in a warm place, ’till
they will {hp oﬁ' the Plates. . They are

rateful and p to quench Thirft.

You may ihred e Peel very fine, and
boil up Wlth one half if you like it ;
but add frefh Juice with that, or ’twill
be too thick to drop neatly o

Orange-Chips.
UT off the Peels of vcry fine
~ Oranges, not too thin, boil them
in a large quantity of Watcr, fhifting
them often, that they may not be

tntter When. they are tender, dry
_ them,



8o A Collettion of Recespts.

them, and take their weight indouble.. *
refin’d Sugar ; boil the Chips and Sugar,
when wet, to a Candy, ’till the Sugar
be almoft confumed: Lay them l:ﬁin
on Plates, todry. - - B

Jelly of Currants.

AKE your Currants and flrip

- them from the Stalks into a Gally»
pot, which Pot you muft put into a
Kettle of Water over the Fire *till they
be enough ; ftrain them through a
Flannel Jelly-bag, but:don’t fqueeze it;
-add to the Liquor its-weight in double-
refin’d Sugar, boil both up for a quarter
of an Hour very gently, then put it
into Glaffes. 4 ‘

- Apricock-Chips. |
TAKE the weight: of the whole
.4 Apricocks in double-refin’d Sugar,
then {lice them the long-way, but don’t

pare them; boil your Sugar to a thin
. Candy,
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Candy, then put the Fruit in, and let
them ftand on the Fire ’till fcalding-

‘hot; lay them thin on Plates, and fet
them in the Sun todry, when they have
lain one Night in the Liquor. :

To Prefevve Apricocks in Jelly.

,TO. a pound of Apricocks, before
they are ftoned and pared, take
a pound and a quarter of double-re« -
fined Sugar; ftone 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, fet them on the
~ Fire and boil them; keep fome Sugar
out to ftrew on them in the boiling, to
“keep their Colour; and as the Scum
rifes, take it off very-clean, and fome~
times turn them with the Ladle, as you
fee occafion: When they are tender,
gut them into Glaffles. ~Add to your
yrop 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 yo,uGr Fire be quicg ;
r
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for the fooner any White Sweet-rheat
is done, ’twill look the better. You |
may let. the Liquor run through a
Jelly-bag, if you would have- it deli-
cately clear. - .. . . .. .

. I’xawvl:lns;~ -or. Fry'd Almonds.

"T* AKE a pound of the beft Fordan-
% Almonds, -rub. them very clean
from the Duft :-:Take their weight in
LoafSugar, wet it with Orange-flower-
Water, and boil it to. a Syrop; then
throw the Almonds into 1t, and boil
them to a Candy,. conftantly ftirring
till they are dry ;- then put them into a
Difh; and take away the loofe Bits and
Knobs which will be about them:: Put
the Almonds again into the Preferving-
pan;-and. fet them on a.flow Fire, ’till
- fome-of their Oil comes from them: into
" the bottem of the:Pan. .0 .. -

P
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- To Preferve Orange-Flowers. -
ICK the 'FloWers;"'-énd little O-

- ranges and Stalks apart, boil the

Flowers in clear Water ’till they are

tender; boil the little Oranges and
Stalks alfo in feveral Waters, 'till ‘the

Bitternefs be quite goney To a pound

of Flowers take three pounds of double-
refin’d Sugar, wet: the (Sugar: with
Water, and boil it:to.a Syrop; then
drain’ the Flowers fram:their Water;
and put thiem into the Syrop, -boil thery
a little, and putthem into Glaffes.: . :

. | DR
Y

- Cakes of i Orange-Flowers. .,
T_O a pound of Flowers take' five
_pounds of double-refined Sugar:;
dip your Sugar in Water, and Jay it in;
the Preferving-pan. to melt; pick the;
out-fide Leaves off, boil the Flowers in.
‘Water ’till they are tender, and draiw
them well: While they boil, you muft'
fet your diffolv’d Sugar, oa the Firg, and’
boil it to a thick GSyro,p,- ‘and be fure
2 to
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to let it ftand to be cold, before you put
in your Orange-Flowers; drop them
picely on Plates, in round Cakes, and
dry them in the hot Sun, ora Stove. __

—

A very good way to make Con~
. {lerve of Rofes. =

| MAKE a ftroog Infufion of Red

- Rofes,, with Red-rofe-Water,
as. mwch as you think will boil the
Quantity you intend to make; then
- take the frefh Buds of Rofes, and clip
off all the white and withered Leaves;
amd ‘boil “thefe-Buds in the infufed
Liquor, as foft as may be, ’till they are
very tender, and as Red as they were
at firft ; then take them out, and
weigh them, and’ put twice the-weight
_af Double-refin’d Sugar, and boil it
again, with the -8ugar, “as faft as can
be, ’till it Jellies ;- when you take it

gut, you may add either Amber, Pearl,

Coral, Gold, -or Spirit of Vitriol ; thefe
laft ‘Additions,-are as well made, when
ti5 ‘ufed ;- beeaufe ’tis good for many.

a L

<+ + Diftem-
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Diftempers, and they may be fuited to
the Occafion. SN

A Powder for Digeﬁidn_;

TA KE a very large Nutmeg, the
fame weight in Mace, the fame
weight in Anifeeds, and the weight
of all the Ingredients of Angelica-
feeds; bake all thefe in the middle of
a fmall brown Wheaten-Loaf; when
’tis enough, take out the Spice and’
Seeds, and beat them to a very fine
Powder, with Powder of Crab’s-Eyes,
and double-refin’d Sugar, of each a like
quantity, enough to make the Powder’ .
"Palatable ; take as much as will lie o
a Shilling, after every Meal. I have
known it wonderfully- relieve a windy,
four, weaken’d Stomach; it muft be
continued a Month or two.
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To Candy any Sort of Flowcrs

AKE the beft treble-reﬁn’d Su-

ar you can get, break it in Lumps,

dip them piece by piece in Water;
put them in a Silver Sayce-pan, -or
Bafon, melt them over the Fire ; when
¥ juft, boxls, ftrain i through a Muﬂm,
and fet it on the Fire again, and let it
boil, it_xll llt: dt;;ledxn Hairs, - whlgh you
may_fee by holding up your Spoon;
theg ut in the FLo%veris), Y)f any Sorty
and fet them in Cups, or Glafles, and:
when 'tis -of a-hard Candy, break it
in Lumps, a.nd lay it as high as you
in a. Stove, or the Sun,

. it
: and ’uwﬂlr k :like Sugar-candy.

| "”sz'ble"'(}inger’-bread
A pound and half of Flower, takes
up one pound of Treacle, almoft
as much Sugar, an ounce of beat Gin-
gs two ounces @fy Carraway-feeds,
ur

ounces of Citron, and Lemon-peel
Candy’d,
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Candy’d, the Yolks of four Eggs; cut

our Sweet-meats, mix all; and bake:
it in large Cakes, on Tin-plates. -

- Wafers.

RY your Flower, and make it into

a thick Batter with Cream, putin
Mace very fine beat, a - little Sugar to
“your Tafte; Butteg yourIrons, and let
them be hot, then put in a Tea-fpoon-
ful of the Batter; {0 bake them with
care, and roll them off the Iron, on a
{mall Stick. : o

A

A good Sort of Portugal Cakes.
T AXKE a pound of new Butter, and
fix Eggs, leaving out two Whites ;

then work 1t together with your Hand,
’till the Eggs are perfetly mixt in the
Bautter ; 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 ;
S . G 4 Butter
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Butter the Pans; fill and bake them in
an Oven that won’t colour a White
Paper. . '

\

A Carraway-Cake, without Teafl.
AKE five pound of Flower, and

& four pound of Single-refin’d Su-
gar beat, and finelyp fifted, mix this
with a pound and half of Carrawar
feeds; to this Quantity, you muft take
four pound of Butter, which muft be
work’d in eight fpoonfuls of Orange-
flower-Water, ’till ’tis perfeGly mix’d,
and looks like Cream; break twenty
Eggs, but half of the Whites, beat
them well; and in heating, add fix
fpoonfuls of Sack, ftrew in the Flower,
Sugar, and Seeds, by little and little,
into the Eggs and Butter, with a
gound of Candy’d Citron, Lemon and
range-peel : Let the firft fiercenefs
of your Oven be over, before you put
the Cake in, for fear of fcorching; for
the Oven muft be hot, and you muit
koep beating your Cake, ’till it goes
S ' inta
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into the Hoop, which muft be juft as
the Oven is ready.

-

An excellent PlumB-Pudding.

AKE one pound of Suet, fhred

very fmall and fifted, one pound
of Raifons fton’d, four fpoonfuls of
‘Flower, and four fpoonfuls of Sugar,
five Eggs, but three Whites ; beat the
Eg§s with a little Salt: Tie it up clofe,
and boil it four Hours at leaft.

To make Stone Cream.

TAKE a pint and half of thick
Cream, boil in it a blade of Mace,
and a ftick of Cinamon, and fix fpoon-
fuls of Orange-flower-Water, fweeten
it to your Tafte, and hoil it ’till thick;
then pour it out and keep it ftirring ’till
tis almoft cold; then put in a {mall
{poonful of Runnet, and put into your
Cups or Glafles: Make it three or four

Hoyrs before you ufe it ; ’tis good. I

| 0
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| fo )ﬁélée Crackneis |

O a quart of Flower, take a .
pound of Butter, half a Nutmeg
grated, the Yolks of four Eggs beat,
with four fpoonfuls of Rofe-Water;
put the Nutmeg and Eggs into the
Flower, and wet it into a ftiff Pafte,
with cold Water ; thenroll in the But-
ter and make them into fhape; put
them into -a Kettle of boiling Water;
when they fwim, take them out with
a Skimmer, and put .them into cold
Water ; when they are harden’d, lay
- them out to dry, and bake them on
Tin-plates. :

e

A very good Seed Cake.

TAKE a quarter of a peck of fine
Flower, and dry it before the
Fire, with three quarters of a pound of
Sugar, beat a quarter of a pound of
Almonds, to keep them'from Oiling,
pour in two {fpoonfuls of Orange-
flower-Water,asyoubeat them,and mhiix

o 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
good Ale-yeaff, to half a pint of Sack,
and let jt rife before the Fire ; let your
Butter and Cream juft melt over a
gentle Fire, and when ’tis pretty cool,
make a hale in the middle of your
Flower, and pour in the Cream and
Butter, the Sack and Yeaft, with nine
Eggs, leaving out four Whites; beat
and ftrain your Eggs, and mix all well
together, and fet it to the Pire to rife;
When ’tis ready to put into the Hoop,
mix in a pound and half of {fmooth Car-
raways, with half a pound of Citron,
Orange and Lemon-peel Candy’d; cut
this n long bits, and ftrew it in the
middle of your Cake : You may put
more Sweetmeats, and Ice it, if you
defire it yery rich,

' ,T,Z.e:'
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The Londoh-Wigs,

TAKE a quarter of a peck of
Flower, put to it half a pound
of Sugar, and as much Carraways,
fmooth or rough, as you like; mix
thefe and fet them to the Fire to dry,
then make a pound and half of Butter
hot over a gentle Fire; ftir it often,
and add to it near a quart of good
Milk or Cream; when the Butter 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
of very good Ale-yeaft; let it ftand be-
fore tﬁe Fire to rife, before you lay
them on your Tin-plates ta bake.

Egg Minc'd-Pyes,
AKE fix Eggs, boil them ve-
ry hard, and fhred them f{mall;
{hred the double quantity of good
Suet very fine ; put Currants neatly
wafh’d and pick’d, one pound or more

if your Eggs were large; the Peel of
ong
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one: Lemon very fine fhred, “half the
Juice, and five or fix fpoonfuls of Sack,
Mace, Nutmeg, Sugar, and a little
Salt; Candy’d Citron, or Orange-peel,
if you would have them rich,

L

An .exiraordi}zary Plumb-Cake,

TAKE feven pound of fine Flower,
A and two pound and half of Butter;
put the Butter into the Flower; feven
- pound of Currants, 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, fixteen E %s, leaving out four
Whites, put in a full pint and half of
~ Ale-yeaft; warm as much Cream as
you think will wet it, and pour Sack
to gour Cream, to make it as thick
as Batter; beat alfo one pound of Al-
monds, with Sack and Orange-flower-
Water; but don’t let them be fine,
but froﬂy beat ;.put ina pound of Can-
dy’d Orange, Lemon and Citron-peel,
or more, if you defjre it very rich;
mix all and put it/ into your Hogll:,l
‘ wit
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with a Pafte under it to fave the bot-
tom. This was given by one of the
niceft Houfe-wives in England ; and is
as good as ever was made. |

Icéing ;%r the Cake.

’I“ AKE the Whites of five Eggs,

whipt up to a froth, and put a -
pound of Double-refin’d Sugar fifted,
a grain of Ambergreefe, - and three
. fpoonfuls of Orange - flower- Water ;
whip it all the while the Cake is in the
Oven; when it comes out of the Oven,
Iceit; but fet it in no more:. Leave
out the Perfume, if it be offenfive. o

- Lemonbr ChdcoléfcfPuﬂé; :

T.A KE -half a pound: ‘of Double.

© refin’d Sugar, " -finely beat and
fifted, grate into it the yellow rind of
a very- fair large Leémon; then whip -
up the White ofan Egg to a froth, and
wet it with this froth, till *tis as ftiff
oA ' as
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as good ‘working Pafte,-lay it on Pa-~
pers and bakeit in a very flow Oven ;
lay fome round and fomé long: If you
make _Chocolate;egrate about aiiounce
as you did the'Peel. . .- . -

R A S

Almond-Puffs.

BE AT 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 Qrange-
flower. Water;, then add as much fifted
Sugar, as will make it into-Pafte; lay:
it in Cakes, and bake it in. a ¢ool
O_v‘en_,. v c . A

. The Rz‘gthutch-Wafcr o
TAK,E‘ four Eges, and beat them
- very well, then’ take "a’ good
fpoonful of fine Sugar, one Nutmeg
grated, a pint of Cream, and a pound
‘ of
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of Flower, a pound of Butter melted,
two or three {poonfuls of Rofe-water,
and two good fpoonfuls of Yeaft; mix
all well together, and bake them in
your Wafer-tongs on the Fire. For
the Sauce, take grated Cinamon, Sack,
and melted Butter, fveeten’d to your
Tafte. '

To make Ratafia-Cakes.

TA K E eight: ounces of Apricock-
“ Kernels, or if they cannot be had,
Bitter-Almonds will do as well, blanch
them, and beat theiw very fine with a
little Orange-flower-Water, mix them
with the Whites of three Eggs well
beaten, and put to them two pounds
of fingle-refin’d Sugar finely beaten and
fifted ; work all together, and *twill be
like a Pafte; then lay it in little round
Bits on Tin-plates flower’d, fet them
"in an Oven that is not .too hot, and
they will puff up and be foon baked.

The
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The Nuns-Bisket.

’I‘AK_E the Whites of fix Eggs, and
‘beat them to a Froth; take alfo
half a pound of Almonds, blanch and
beat them with the Froth of the Whites
of your Eggs as it rifes ; then take the
Yolks, witha pound of fine Sugar, beat
thefe well together, and mix your Al-
monds with  your Eggs and Sugar;
then put in a quarter of a- pound of
Flower, with the Peel of two Lemons

rated, and fome Citron finely fhred ;
%ake them in little Cake-pans in a quick
Oven, and when they are colour’d,
turn them on Tins, to harden the Bot-
toms ; but.before you fet them in the
Oven again, ftrew fome double-refin’d
Sugar. on them- finely fifted. = Re-
member to Butter your Pans, and fill
them but half.

Pancakes, very Good.
TA KE a pint of thick Cream,
4 three fpoonfuls of Sack, and half -

int of Flower, fix" '( but three
apm » H Eggs, ( Whités,)
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Whites,) one grated Nutmeg, a quar-
ter of a pound of melted Butter, a
very little Salt, and fome Sugar; fry
thefe thinin a dry Pan. S

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 fpoonfuls of Sack,
and firain them into the Batter; put
ina little grated Nutmeg, Ginger, and
~ Cinamen, all very fine, alfo a little Salt ;
then put in another half pint of Cream,
and beat the Batter near an Hour : pare
and flice your Apples thin, dip evary
Piece in the Batter, and throw them
in a Pan-full of boiling Lard. .

A Spinnage-Tart, very Good.
TAKE fix handfuls of Spinnage,
: walh it clean, and dry it, pick it
clean from Stalks, and the hard Rib
SN - that
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that goes up the middle of the Leaf,
fhyed it extremely fine as ’tis poffible
to be ; put to ita pint of grated Bread
the lighteft you canget, a pint of very
thick Cream, nine Eggs, ( but four of
the Whites,) three fpoonfuls of Orange-
flower-Water, a little Salt, and Sugar
to your Tafte; it ought to be pretey
fweet: If with your Orange-flowers
Water you beat up two ounces of
blanch’d Almonds, ’tis an incompara-
ble addition to the Tafte. Garnifh the
Brim of your Difth with Pafte, and lay
Slips crofs the Top,” Thus you miay
make Couflip-Tart ; but that being not
fo Juicy, will bear beating in a Mortar.
Heat it with Care before it be put it
into the Difh.

‘ -‘ An AlmondaTart, vefy Goodj‘

TO halfa pound of Almonds blanch’d,
4L and very finely beat with Orange.
flower-Water, put a pintof thick Cream,
two large Naple-Biskets grated, and-
five Yolks of Eggs, near half a pound
of Sugar; put all into a Difh garnifh’d

L H 3 with:
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with Pafte, and lay Slips in Diamonds
crofs the Top; bake it in a cool Oven,
and when it comes out ftick Slips.of
Candy’d Citron in each Diamond. :

To Preferve Col&ch—l’ippiﬂs ;
the beft Way. o

A K E toa pound of Apples a pound
T of double-x}c)a%n’d ’Sugfrl,) and a pint
of clear Sfring-Water,' fet it on the
Fire; neatly pare the Pippins, and take
out'the Stalks and Eyes, put theminto
the Sugar and Water, cover them clofe,
and let them boil as faft as you can half
a fguarter of an Hoar; then take them
off a little to ¢ool; then fet them on
again to boil as faft and as long as'they
did before; do this three or four times,
#ill they are very clear: Cover them
very clofe, ’till 'you ‘make the following
Jelly for.them, - o .

‘Codlin or Pippin-Jelly.
S LICE a pound of Codlins or Pippins

intoa pint of. clear Spring-Water, let

them boil ’till. the Liguor .takes all. the
e s La Tafte
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Tafte of the Pruit; then ftrain it out, -
and to a pint of this Liquor take a pound
of double-refin’d Sugar boil’d to Sugar
again ; then put in Kour Codlin-liquor,
- boil it a little together as faft as you.
can; then put in your Golden-Pippins,:
boil them up faft for a little while;
juft before tge laft boiling, fqueeze'in:
the Juice of a Lemon; boil it up quick
once more ; take great care they do not
lofe Colour: Take the Pippins out,
and put them into the Glafles with
the Jelly. This is the moft grateful

“Way that ever was invented to' Pre-
~ ferve them. |

To make Raifon Eldér-Wine.

TAK E 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-Raifons fhred
fmall; pour the Water  boiling-hot
upon them, and let it ftand nine Days,
ftirring it twice a Day: Boil your Ber-
~ ries as.you do Currants for Jelly, and
ftrain it as fine; then add to every gal-
H 3 loa
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lon of Liquor a pint of Elder«berry-
Juice : ‘When you have fiirr’d all well
together, fpread a Toaft on both fidey

with Yeaft, let it work a Da{: and g
, which -
be fure to fill as it works over; ftopit -

Night, then put it jnto a Veffe

clofe. when it has done working, ’til}
you are fure’tis fine, then bottle i, .

Another, very Wholfome,

O every gallon of pick’d Elder-
4 berries put a full gallon of Water,
boil them together ’till the Berries are
tender, then ftrain it off through a fine
Sieve; let what will run through, but
don’t prefs the Berries; toevery gallon

of the Liquor put two full pounds of -

00d Lishon-Sugar: This fort for pre-
fent Drinking. What you defign to
keep fome Years, muft have two pounds

- and a half of Sugar ; boil the,Liguor '

and Sugar together, and fcum it clean
~ in the boiling as long as any will rife ;
when coal, work it with Yeaft for
a Night and a Day; put it into the

ef{eE and when it has done working,
top. it clofe for five or fix Months;
L . ~ Battle
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Bottle it then, if fine. This ought to be
the conftant Drink for all Gouty People :
If well boil’d and workt, it never fer-

" ments in the Bottle or Stomach.

|
Quince-Wine.

LE A N the Quinces with a coarfe
Cloth, then grate them on large
Graters ; then fqueeze them through a
Linen-Strainer, to clear it from the
grofs thicknefs ; then fqueeze it through
a Flannel-Strainer,to clear it fromall the
Thick that remains: To every gallon
of this Liquor put two pounds of fingle
Loaf-Sugar ; let it diffolve, and pour it
off feveral times, as it fettles to the
bottom ; do this a Night and a Day:
When ’tis fine, put it into your Veffel,
but don’t ftop it down for a Week, nor
Bottle it in fix Months ; then you may,
if ’tis perfeltly fine; if not, draw it into
another Veflel, and ftop it up again.
Be fure to put all Exglifb Wines into
cool Cellars. . .

" Hag Orange-
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, Orangé-Winé.

TO fix gallons of Spring-Water put
- twelve pounds of fingle-refin’d
Sugar, the Whites of four Eggs well
beaten, put thefe to the Water cold;
then let it boil three-quarters of an
Hour, taking off the Scum as faft as it -
rifes: When ’tis cold, put in fix {poon-

fuls of Yeaft, and fix ounces of Syrop of
Lemon, beaten together ; put in alfo

the Juice and Rind of fifty large

Oranges thin pared, that no White-
part nor any of the Seeds go in with

- the Juice, which fhould be ftrained :

Let all this ftand two Nights and two

Days in an open Veflel, or large Pan,

then put it into your clofe Veflel, and

in three or four Days ftop it down:

When it has ftood three Weeks thus,

draw it off into another Veflel, and

~add to it two quarts of Rhenifh or

‘White-wine; then ftop it clofe again,

and ina Month or Six Weeks ’twill be

fine enough to Bottle, and to drink in

a Month after,

- . Birch-
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Birch-Winc, as made m Suflex,

'TAKE the Sap of Birch frefh .
drawn, boil'it as lor(x)% asany Scum
arifes ; -to every gallon of Liquor put
two pounds of good Sugar; boil it half
an Hour, and fcum it very clean ; when
’tis almoft cold, fet it with a little Yeaft
fpread on a Toaft; let it ftand five or
fix Days in an open Veflel, ftirring it
often; then take fuch a Cask as the
Liquor will be fure to fill ;- and fire a
large Match dip’d in ‘Brimftone, and
~put it into the Cask, and ftop in the
Smoak, ’till the Match is extinguifh’d,
always keeping it fhook, then fhake out
the Afhes, and as quick as poffible pour
in a pint of Sack or Rhenifh, which
Tafte you like beft, for the Liquor re-
tains it ; rince the Cask well with this,
and pour it out : Pour in your Wine,
~ and ftop it clofe for fix Months, then,
if’tis perfetly fine, you may bottle it.

Blackf
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Black-Cherry-Wine.

BOIL fix gallons of Spring-Water
one Hour, then bruife twenty-four

unds of Black-Cherries, but don’t

cak the Stones ; pour the Water boil-
ing-hot on the Cherries, ftir the Cher-
ries well in the Water, and let it frand
twenty-four Hours; then frain it off,
and .to every gallon put near twa
pounds of good Sugar, mix it well with
the Liquor, and let it ftand one Day
longer ; then pour it off clear into the
Veflel, and ftop it clofe: Let it be
very fine before you draw it off into
Bottles. :

Sage-Wine, very Gaod,

T'O twenty-eight pounds of Malaga-

Raifons, pick’d and fhred, 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 Raifons; then put in halfa Bufhg}‘
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of Red-Sage grofly fhred ; fir all to.
gether, and let it ftand fix Days, ftic-
ing it very well every Day, and cover
it as clofe as you can; then ftrain it off,,
and pour it into your Veflel; it will
foon be fine, but you may add two
quarts of Sack or White-wine to fineit:
Raifons of the Sun will do as well-as
Malaga, if they cannot be had.

”

~ Cherry-Wine, as ¢ Kent.

HEN your Red-Cheries are full

ripe, ftrip them from the Strigs,
and ftamp them, as Apples, ill the
Stones are broke, then put it into a-
“Tub, and cover it up clofe for three
Dagls and Nights; then prefs it in a
Syder-prefs, and put your Liquor again
into a Tub, and let it ffand clofe 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-
other Tub, and let it ftand to clear two
Days more, then fcum and pour it off,
as before. If your Cherries were full
ripe aad fweet, put only a pound ;mlif
| : 2 half

\
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a half of good Sugar to each gallon of
Liquor ; ftir it well together, and cover
it .clofe, and ftir it no more ’till the
next Day, thenpour it carefully off the
Lees, as before; let it ftand again, and
do the fame the next Day into the Vef-.
fel you keep it in: You may repeat this
oftner, if you fee the Lees are grofs,.
and like to make it fret. When ’tis.
fettled, ftop it up ’till feven or eight
Months are paft; then, if ’tis perfettly
fine, bottle 1t; if not, draw it off into
another Veflel, and ftop it up as much
longer : *Twill keep Seven Years, if
Bottl’d fine, and had not beft be drank
*ill’tis a Year old. Our Englifb Wines
want only,Age,': to equal, if not exceed .
~ all Foreign Liquors. ’

Rafberry-Wine, very Good. .
T O ,everﬁ quart ‘of Fruit, you muft
- . pour, boiling-hot, a-quart of Wa-.
ter ; cover it very clofe, and let it ftand
- twenty-four Hours; then ftrain it, and
to three quarts of -Liquor put two.
pounds of good Sugar ; ftir it .tOgethex:i;
L an
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and fpread a Toaft with Yeaft; fet it
to work, and pour it off the Lees; put
it into your Veflel, and when it has
quite done working, ftop it up: If
’tis fine in fix or {even Months, you
may Bottle it, and keep it a Year
in Bottles. S .
- Notey, You muft at firft watch alt
Wines: And if you find' them Fret,
cantinue - to Fine them off the Lees
~every Day, for fome Time; as faft as
any Settles. - ’ ‘

White Mead, very Good.
TO every gallon of Water put a pine
A& of Horey, and half a pound of
- Loaf-Sugar; {tit in the Whites of Eggs
beat to a Froth, and boil it as dong as
any Scum arifes: When ’tis cold, work
it with Yeaft, and to every gallon put
the Juice and Peel of a large Lemon :
Stop it up when it has done working, -
and Bottle it in ten Days,- - - -

v do
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To make Apricock-Wine,
Incomparable.

O two gallons of Spring-Water
take eight pounds of ripe Apri-
cocks, flice ﬁxem into the Water, and
add to both five pounds of Loaf-Sugar ;
let all boil, and be nicely fcum’d as faft
as it rifes, but let it boil fome time be-
fore you begin to fcum; take your
Scum off into a clean Sieve, and fet it in
a Pot, to fave what Liquor comes from
it : When the Wine is clear as you can’
make it from the Drofs of the Sugar,
pour it hot upon the Kernels, which
muft be crack’d; and put, with the
Shells, into the Pan you defign the
Liquor £0 cool in; ftir it t(ﬁcthcr:, and
cover & ’till' cool, then work it with a
Toaft and Yeaft; and in two or three
Days, when ’tis fettled, fine it off into
youi Veflel; let it work as long as it
will: When it has done working, pour
in a Bottle of Rhenifth or {mall White-
wine, and ftop it up for fix Months;
then, if very fine, Bottle it, and keep,

it 2 Twelve-month longer. '
Damfon-
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Damf{on-Wine.

O every gallon of Water put two

pounds and a half of Sugar, which

you muft boil and fcum three-quarters

of an Hour; and to every gallon put

five pints of Damfons ftoned ; let them

_boil *till *tis of a fine Colour, then firain

it through a fine Sjeve; work it in an

open Veflel three or four Days, then

pour it off the Lees, and let it work in

- that Veflel aslong as it will ; then ftop

it up for fix or eight Months, when, if

. fine, you may Bottleit: Keep it a Year
or two in Bottles.

Cowfhp or Marigéld—Wine. .

TO every gallon of Water take two
4 pounds and a half of Sugar, boil
this an Hout, and Scum it very well,
aad pour it boiling-het upon the Yellow
Tops of either fort of Flowers: To
every gallon of the Liquor 'put half a
peck of Flowers nicely cut ; let this fteep
all Night, and to eacK gallon fqueeze in

‘ , two
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- two or three Lemons, with a piece of
Peel cut thin: Whenthefe have fteep’d
a Night and a Day, work it with a
Toaft and Yeaft: When you put it in
your Veflel, pour it from the Settle-
ment; and when it has work’d as long
as it will, pour into every gallon one
int of Rhenifh or White-wine. If ’tis
e in fix Months, you may -Bottle it,
but ’tis beft to drink at three or four
Years old. - Either Sort is Cordial,
‘Wholfome, and Pleafant. :

To Imj;rove Syder, laud make 1t
© perfeltly Fine.

HEN ’tis firft made, put into a

Hogs-head {ix ources of Brim{tone
in the Stone to Colour it; put a gallon
- of good Fresch-Brandy highly tinétur’d
with Cochineal; beat one pound of
Allum, and. three pounds of Sugar-
candy fine, and put it in when you
ftop it up: When ’tis fine, Bottle it,
which will -be in fix Months, TFhis
- great Secret is fuccefsfully praltis’d by
the Herefordfbire Artifts. | T
. 0
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To make Bccr, Wme or a}iy
quuor, Fme. SR

our Veflel on two Boards the

o e length of the Barrel, and lay
upon thefe Boards a large uantxty of
Bay-falt, {0 that the Barrc‘::{
‘ ﬁx’d in the Salt; let it ftand thus one
Fortmght, and *twill be perfeCtly Fine,
tho’ full of grofs Lees before. =~ This
certainly clears any Liquor better than
Ifinglafs, and is neater, becaufe ’tis
only laid to the Out-fide of the Veflel.
Pray try before you defpife it, and lay
a little under any made Wines at firft;
for if they Fret before they ch, the
Wine is never Good o

To ma/ee Mxlk—Punch

’I‘O two quarts. of Water put two
quarts of goed Frewch-Brandy, a
,dozen and a half of Lemons, three-
quarters of a pound of double-refin’d
Sugar, and three pmts ‘of New Milk ;
mix
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mix all together, and ftrain it throu

a Jelly-bag ; put it up often, till it loo
perfeltly cleae 4nd fine. ‘You ‘muft
make it a Day or two before you ufeiit;
for it will not keep long Bottled.

. To'make Strong Mead.
"I'Ofour gallons of Water put eighteen
- &L pounds of Honty ; beat the Whites
-of four Eggs,’- “ftir then in- with the
Horey *till 1t be alt'melted ; fcum it well
-as long as it botls, and ‘be fure it boil
‘gn Heur and a half: If you like the
‘Tafte, you ay put -a fptig of Rofe-
mary in the boding: When it is cold,
work it with a Toaft fpread with Yeaft ;
and when you put it into the Veflel,
hang therein one Nutmeg, the wei

of that in Mace, and the fame quantity
in Cloves, with four Racesiof: Ginger,
in a bit of Muflin ; the Spice muft be
beaten: putin the: Peelof two Lemons.
‘When. it has done working, ftop it up,
and let it ftand fix Months before you
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 To make Goofeberry-Wine,

TO Aour pound of Goofe-berries full
- Tipe put a quart of Water, and to
every gallon of Water put four pound of
Sugar ;. bruife the Goofe-berries ¢ well,
and. let them ‘ftarid #n the Water two
Days, ftirring it twice or thrice -a. Day,
and then ftrain it through a fine Hair.
bag; then put in the Sugar, and ftir it
very well till it'is oaalted : When it is
well mix’d, cover it, and let it fland a-
while ; then ftrain it through 2 Flangel
Bag intothe Veffel : When it has done
%&OP it clofe, and let i¢ ftand
x Wet »: o twoMonths, and & fine,
Bottleir. . o0

- . Nothingiof Brafs-ntuft be us'd about
Ay Wihe. /oo

L0 i

i

=
[ OA St atae ure:

. Ty Make Elder-flower-Wipe.
' TO ‘twelve gallons of - Water ot
_ thirty pounds of fingle Loaf Sugar,
boil it till two gallens be wafted, fcurm.
ing it well; let i]}:i’cand tifl it be a:i
o | 2 <00
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cool as Wort, then put two or three
fpoonfuls of Yeaft ; when it works, put
~ in two quarts of Bloffoms, pick’d from
the Stalks, ftirring-it every Day tilk it
has done working, which will not be
under five or fix Days; then ftrain it,
and put it into the Veflel :- After. jt.is
ftopt down let it ‘ftand two: Moniths,
and: then, if fine, Bottle it..«i . ;i

%

- To make Ratatiai- - -
;’I‘-O‘.‘ every gallon of Brandy put' a
. & -quart -of .the: beft Orange:flower-
Watery and a quart of: good . :Frexch
‘Whitg-wige ; you muft :alfo ke, care
your Brandy be right and good y>to
-each; gallon of:Brafdy” you muft like-
wife put four hundred Apricock-Stones,
and a pound and a quarter of White
-Sugar-candy ;—juft crack the-Stones, and
put them in, Shells and all, intoa large
Bottle, which:may be: very clofe ftopt,
and feal’d down; let it ftand in the
‘Sun foi fix Weeks; take it"in “every
Night, and in wet Weather, and’ {hake
it-when- you. take "it'in, or’ fet _it-out:
After this. is dode, you . muft let it
QS s % . ftand
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ftand to fettle, and rack it off ’till *tis
perfeétly fine. o

b J

Cinamon-Water, very Good.

N two gallons of extraordinary Bran-
L dy fteep a pound of good Cinamon
bruifed, there let it lie three or four.
Days ; then put it into your Limbeck,
with two quarts of Cold-ftill’d Plantain-
water ; you may draw as much off as
you put-in; and with -a quart of the
Smalleft 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, =

- A Cordial Orange-Water.
T'A KE three quarts of good Brandy,

-and the Rinds of a dozen and a
half.of Qranges, pare them very thin,
that none of the White go in, let them
fteep in the Brandy three Days and

Nights clofe ftopt ; then take five pints
. I3 - of
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of Pair-Water, and a pound and a half
of double-refin’d Sugar : Boil this Syrop

half an Hour, and fcum it as any rifes; -

then ftrain it through a Jelly-bag, and
let it ftand il cold; then mix it with
the Brandy, which muft bé firft pour’d
from the Peels, and fettled: Keep it
for Ufe. - S

Thus you may do Lemons, which is
a pleafanter Cordial. -~

[ o0 o L Aue an
«

- To make Citron-Water.

T AKE Citrons and l}gm‘c off the

= qutward Rinds half a Finger
thick, {lice ’em thin; and take the Ci-
tron Kernels, flice them in as you think
fit; put as much good Sack as will
cover them over the top; put all into
a Stone-Jug, and flop it very clofe; let
it ftand in a Cellar five Days, then
diftil it in a Glafs-Still'; let it run’ into
‘2 Bottle wherein is fine Sugar-candy in
Powder and Ambergreefe: Draw off

i&? veral Rynnings, and mix it as you

o

To
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To make Spirit of Clary,
AKE a gallon of good Sick, a
, Ipin_t of the Juice of Clary, a pound
of Clary-flowers, as many Clove-July-
flowers, and hplf as many Arch-angel-
flowers, as many Comfry-flowers, and
as many Flowers of Lillies of the Val-
ley ; let thefe fteep in the Sack all Nighe,
- then put it into a Glas-Still ; the fofter
it diftils, the ftronger ’twill be: You
muft have great care to keep in the
Spirits, by pafting .the Still every-
where; let it drop through a Ba}g,of
ood Ambergreefe upon as much fifted
- White Sugar-candy as you think will
+« fweetenit.” Tisa veryh igh Cordial,

To muke Spiritof Carraways.
O ‘a.quart of true Spirit of Sack
‘ t' two -pounds of good fmooth-
fugar’d Carraways, - bruife them, and
put them into a Bottle; with a grain
of :the' beft Ambergreefe; pour the
Spirit on them, and feal the Cork very
S - 14 clofe ;
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clofe; fet it in the Sun for a.Month ;
ftrain it off, and keep it always clofe
ftopt for Ufe. 'One Spoonful does often
give Eafe in the Cholick. S

A Cordial Black—Chcrry-Wa.tel",.
very Good. 1

T AKE twoquarts of ftrong Claret,
and four pounds of Black-Cherries
full ripe, ftamp them, and put them
to the Wine, with one handful of -An-
elica,one handful of Balm,and as much
%arduus, half as much Mint, and as
many Rofemary-flowers as you can
hold in both your Hands, three hand-
fuls of Clove-fuly-ﬁowers, two ounces
of Cinamon cut fmall, one ounce of
Nutmegs ; putall thefe into a deep Pot,
let them be well ftirred together, then
cover it o clofe that no Aircangetin;
let it ftand one Day and a Night; then
put it into your Still, which you muft
alfo pafte clofe; and draw off as much
as runs good; {fweeten it with Sugar-
candy to your Tafte. *Tis good.in any
Melancholy, or for the Vapours. :

A very
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A very Rich Cherry-Cordial.

AKE a Stone-Pot that has a
broad Bottom, and a narrow Top,
and lay a Layer of Black-Cherries, and
a Layer of very fine powder’d Sugar ;
do this ’till your Pot s full: Meafure
your Pot, and to every gallon it holds
put a quarter of a pint of true Spirit of
Wine. You are to pick your Cherries
clean from Soil and Stalks, but not
‘wafh them. When you have thus
fil’d your Pot, ftop it with a Cork, and
tie firft a Bladder, then a Leather over
it; and if you fear it is not clofe enough,
pitch it down clofe, and bury it deep in
the Earth fix Months, or longer ; then
ftrain it out, and keep it clofe ftopt for
your Ufe. ’Twill Revive, when all
other Cordials fail.

A COL-
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Ly
Strong Palley-Water.
gitEedl A K E the Spirits of . five gal-
= B lons of the beft Old Sherry-
MRSt Sack, diftill’d in a Limbeck:
BEE0S Take Cowflip-flowers, the
Flowers of Burragh e and Buglofs, 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 -
éach one handful :" Take each Flower
in their Seafon, and fo put into fome
of the Spirits aforefaid, in an open-
mouth’d Glafs of near a quart, for that
will hold them all, with the Spirits, ’till
ou are ready to diftil the Water ; but
this, €xd £he, rel of the, Spirits, mult
be moft carefully ftopt ’till you ufe it ;
Take Lavender-flowers in their Seafon,
ftrip them clean from their Stalks, and
fill ‘g wide-mouth’d gallon Glafs with
them; pour into them the remainder
of your Spirits; then ftop them clofe
with Cork and Bladder, (as before)
and let them ftand fix. Weeks to digeft
m the Sun ; -then put all together, thefe
and the firft fteep’d Flowers, with all
* the Spirits in both Glaffes: Add alfo
Balm, Motherwort, Spike-flowers, Bay-
leaves, and Orange-leaves, if to be had,
of each an ounce, cut fmall, and put
to the’. former FPlowers .and Spirits:
Diftil all thefe togethér in a Limbeck ;
make - thiee : Runnings. of it; firlt a
RUart( Glafs, which will be exceeding
Aftrong ; then a ping Glafs, which will
be almoft.as:goad ; laftly,.receive from
it a pmt Glafs-full, or as much as runs
S ftrong ;
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ftrong ; for when.it runs weak, which
you may know by its Tafte and Colaur,
‘which will ‘be Whiter, let ft run no
longer: Put your three Runnings all
together :" Then take Citron-peel, the
out-fide Yellow Rind, or -Lemon-peels
thin pared, alfo Pine-feeds hull’d, of
‘each (lx); drams ; of Cinamon one ounce ;
of Nutmegs, Mace, Cardamoms, Cu-
cubies, and Yellow Sanders, each
half‘an ounce; of Lignum Aloes one
dram; make- all thefe into a grofs
Powder, putting among them alfo half
a pound of Jujubes new and gdod, be-
ing ftoned, and cut fmall:" Put all
thefe Ingredients into a White Sarfnet-
bag, to be hung-in the Waiter afore-
faid: Take alfo of Prepared Pearls
two drams ; of Prepared Smaragd a
fcruple, Amber, Greate, Musk, and
Saffron, of each one fcruple; of Red
Rofes well dried and fweet one ounce:
Thefe may-be put in a little Bag by -
themfelves, and hung in the Spirit, as
‘the other: Clofe it well, that no Air
‘gets in, for'fix Weeks; then tike out
‘the Water, and prefs the Bags dry;
‘keep the Water in narrow-mouth’d
‘Glafles clofe ftopt. S Tls
i .
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© The Ule of the Water.

’I'zs fo ftrong and powerful, that it
cannot be taken alnne, but muft be
dropt on.Crumbs of Bread and Sugar
by any One, for Prevention: Take i
firft and laft, and at Four in, the After-
" noon: Faft always before and after it
a full Hour at leaft. ’Tis of exceeding
virtue in all Swoonings, Weakucfs of
Heart, and Decay’d Spirits, in all Pak-
feys, Apoglexxes, both €0 help in, and
prevent a twill ‘alfo keep. all
%old Difpafi txoas ‘off the Liver, re-
ftores lo& Appetite, and fortifies and
ftrengthens the Stomach ; ’twill alone

cure a Dropfy, if taken at firft, and
. the Patient be kept from Small and

Cooling quuors.

Af wcond Palfey‘Watcr made
on the Irggredzeuts of the firft.

WHEN the- frft Water has run
what"is §trong, there will be
fome Small Water at the bottom of the
Limbeck; powr it out from the Herbs
andFlowers, and drain'them ; putthem
, into
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into a gallon of the beft Sherry, fo let
them ftand clofe ftopt five Weeks ; then
diftil them, ' and- let it run as long as it
continues.ftrobg; then pour it.into the
Glafs' where: the Sarfnet-bags. are, and
et them be in.this 'fecond.]gjquoﬁ clofe
ftopt fix Weeks ; then you: may ufe it,
.as the former, ‘with Bread and Sugar:
For tho’. this is not fa powerful as the

" ‘former; %is too ftrong to take alone.

Both thef€ are good to batheOutwardly
the Part affefted with Weaknefs by
‘Palféy, and generally helps any.violent
~ Pains or Aches that any Part is vexed
with ; but becaufe Bathing waftes
moft, and this fort is lefs coltly, they
commonly ufe this fecond fort for that.

. A very good Snail-Water, for
- & Confumption. |

’I.‘A’KE half a peck of Shell-Snails,
- 'wipe themiand bruife them Shells
and all in a Mortar; put to them a

allog of New Milk; as-alfo Balmi,
‘Mint, -Carduus, unfet Hyffop, and
‘Burrage, of each one handful; -Rai!bx:i_



-
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of the Sun ftoned, Figsyand Dates, of
‘each a guarter of a- pound ; two large
:Nutmegs :. Slice .all  thefe, and put
them to’the Milk, and diftil it with
a quick:Fire 'in a cold ‘Still ;. this will
yield near four Winé-quarts of Water
-very. good : You muft put two ounces
.of White:Sugar-candy into .cach Bottle,
and let the Water drop-on.it; . ftir the

 Herbs fometimes -while. it diftils, and

keep it -cover’d on the Head with wet
Cloths. = Take five fpoonfuls at a time,
firft and laft; and at Four in the After-
:noon. .: . . A

'..A Good Water for the Spleen ;

I  / Cord:al. T

TA K E' four. ounces of*Harts-horn,

one ounce of Cardamoms, one
ounce of Cinamom, one ounce of Saf-
fron, two handfuls of Red Sage, as
.much Balm; fteep thefe: twenty-four
Hours in two quarts of Sack, or as
‘much good Brandy, which you pleafe;

- diitil it in-a cold Still as quick as you

an, and let it drop on_four ounces of
v “Sugar-

R 4

Vs
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Sugat-candy. Drink of. this when
Low-fpirited.

A Good Water for the Stone.

AKE four quarts of White-Thorn-

< flowers, infufe them in two quarts
of ftrong White-wine, with two ounces
‘of Nutmeg fliced ; let thefe ftand two
Days, then diftil it in a cold Sill,
- Drink it with Sugar, or without, as you
like beft. : .

)

A Drink for any Inward Bruife
~ or Wound.

TA K E one handful of each of the
Herbs following, wviz. Worm-
wood, Comfrey, Throatwart, Wood-
Betony, Plantain, Mugwort, Bonewort,
Scabious,Avens,Wild Hony-fuckle,Egre.
mony, Bramble-buds, Cinquefoil, Spear-
- mint, Senacle, White-bottle, Ribwort,
Daify-roots, Dandelion, Buglofs, Hau-
thorn-buds: Put to thefe Herbs two
: K quarts
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quarts of White-wine, and a gallon of
running Water, and boil it ’till 1t be half
wafted; then ftrain it, and add to it

aquart of Honey ; let that boil ‘in the

Liquor fome time : When ’tis cold,

Bottle it very clofe, and keep it for Ufe.

*Twill keep many Years, and is necef-

fary for all Families; two or three

fpoonfuls 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 of that kind are too long to men-

tion': ‘It has broke and brought away

Inward Impofthumes. :

An Excellent Balfoin.

TAK E a quart of Spirit of Sack,
-~ infufe in it four ounces of Sarfapa-
“rilla cut fhort, two ounces  of China
- {liced thin, one ounce of Virginia Snake-
weed cut {fmall ; put all thefe in a two-
quart Bottle,and fet it in the Sun,fthaking
it twice or thrice ‘a Day, till the Spiric
-be tinGur’d as Yellow as Gold; then
clear off the Spirit into- mtmr~Mtcl?
S an
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and put to it eight ounces of Gum-
Guaice ; fet it in the Sun, as before,
{haking it very often, ’till all the Gum
be diffolv’d, except Dregs, which will
be in ten or twelve Days; then clear
it a fecond time from the Dregs, and
put to it one ounce of Natural Balfom

- of Pern; fhake it well together, and

fet it in the Sun for two Days; then

~ put in one ounce of Balm of Gilead ;

fhake 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
moft Diftempers, and proper for all
Sores or Wounds, by pouring in fome
Drops, and binding Lint thereon.
The Dofe, taken Inwardly, is from
half a fpoonful to a whole cne, in
Sugar, or any Liquid Vehicle, for Con-
fumptions, or any Inward Ulcér: Ufe
moderate Exercife with it.
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An Oylfor any Bruife OrW-;)..un'dp

A KE 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-feal,
. Amber, Rofemary, Adders-fpear, Gol-
.den-Rod, Herb-Robert, Ground-pine,
Sanicle, and Bugle, of each one hand-
ful; fhred all thefe very fmall, and in-
fufe them in one quart of Oyl-Olive,
and three pints of Neat-Oyl ; ftop them
clofe in a Glafs Veflel, and let them
fiand ten or twelve Days in the Heat
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 ftrain it clear from the
Herbs, and add to the Oyl again, lalf
a handful of the Herbs; as before,
fhred, with one ounce of Oyl of Tur-,
pentine, One ounce of Natural-Balfom,
and one ounce of Oyl of Worms : Digeft
all in the Sun, as before; boil and
ftrain it, and keep it-clofe ftopt for Ufe.
It muft be made in May.
A A Salve
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A Salve for the Ki_ng’s-E{,jL i
AKE one pint of the beft Sallad-

. Oyl, four ounces of Red-Lead

finely powder’d, as much White-Lead,
one ounce of Bees-Wax thinly fliced,
of Frankincenfe and the beft Maftick
each one ounce, of Buygundy-Pitch two
ounces ; let all be beaten; boil the
Oyl and Leads fome little time together
over a gentle Fire; keep the Oyl ftir-
ing while you add the Wax; then boil
thefe together for half an Hour, ftir-
ing it conﬁa’ntl{l: Take it off the Fire,
and ftir it ’till the Heat is abated;
then add your Maftick, and keep it
from the Fire ’till it has done work-
ing: Boil it gently again, and put in
your Frankincenfe, ftirring it off the Fire,
as you did before: Setit enagain, and
then add the Burgandy-Pitch, as before,
with Care ; then boil all together, ’till
it look like Pitch; ftir it ’till Cold:
Leave your Stick in the Middle, and
the next Day fet it on the Fire to melt
the Edges ; then take it out,and keep it
in an Oyl'd-Paper for Ufe.. Let the

) K3 Pgrty
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Party afflited fpread a Plaifter as big
as the Swelling is, and apply : If it ga-
ther to a Head, and break, after you
have wafh’d the Wound with warm
Vinegar, apply fome Lint rolled in an
equal quantity "of the Salve warm’d,
and Honey; f{pread. a Plaifter of the
Salve, and when the Corruption is
out, that will heal it. *Tis Incom-
parable, and fafely may be ufed for
any Swelling, o :

A Drink for the Evil.

| T AKE of White Arch-angel twa
handfuls, of Outlandifh Sweet
Fennel-feed bruifed one ounce, of Li-
corifh one ounce ; boil thefe together
in two Wine-quarts of Spring-water ;
ftop it clofe ’till half be confumed;
When cold, ftrain it from the Ingre-
dients ; add to the Liquor two ounces
of Damask-Rofes : Let the Party drink
of this Liquor Spring and Fall, five,
feven, or nine Days together, as you
beft find it -agree, three times in the
Day, a quarter of a pint Firft and Laft,
anc?, at Four in the Afternoon. '

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

A K E Guaiacum one ounce, Saf-
fafras, Sarfaparilla, Sharp-pointed-
Dock, and Daify-Roots, of each half
an ounce; Arch-angel-Flowers, and
Millepedes, of each two large fpoonfuls ;
Ground-Ivy, and Herb-Robert, of each
one handful :. Bruife and fhred all thefe
Ingredients, and put them to fteep
one Night in three pints of good clear
New Ale; ftrain it, and drink noother
Drink for fix Weeks, Spring and Fall.
You may doa larger quantity at a time
for Man or Woman ; but you muft not
infufe too much at a.time, becaufe the
- Herbs are apt to change it. At the
fame time, f the Swellings are painful,
anoint with Juice of Rue, prepared as
follows.

An Ointment for the Swellings
‘m the King's-Evil.

AKE two fpoonfuls of Juice of

Rue, as much Sallad-Oyl, beat

them well together; then fet it over
' K 4 the
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the Fire, and let it boil {lowly half
an Hour; add two ounces of Bees-
wax, let it boil a little with this:
Pour it out, and keep it clofe cover’d.
>Tis an Incomparable Ointment to ufe
all the time you take the Diet-Drink.

A Milk-Water for Cancer or
King's-Evil, for thofe that
cannot drink an Infufion.

TA KE Roots of Dafies, Burdock,

Guaiacum, Saffafras, Sarfaparilla,
China, Tormentil, and Hounds-tongue,
cach 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, of each one ounce ;
-Shred and bruife all, and put them to
a gallon of Milk: Draw off as much
as runs good, and drink daily a quarter
of a pint every four Hours: Into each
Draught {queeze the Juice of a {mall
, fpoontul ofal\/]jllepgdes, |

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, Tanfy, Pen-
ny-royal, Sage, Mint, Rue, Lillies of
the Valley, Angelica, Meadow-Saxi-
frage, of each one ounce; fhred it
fmall, and add of Oyl one quart;
Deer-fuet, and Claret, of each one pint ;
Mace one ounce : Boil thefe till all the
Watery-part is confumed : Strain it, and
anoint the Belly and Joints with it all
the Spring and Fall. ~ This has done
great Cures on Weakly Children.

PO

For a Strain,

UT 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.
ue =y ' d A Good
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A Good Powder for Worms.

AKE an ounce of Worm-feed,

and half an ounce of Rhubarb,
beat both to a fine Powder, and take
a quarter of an ounce of Powder of Pre-
par’d Coral; mix all three together,
and let the Child take as much of this
as will lie on a Shilling, for three Morn-
ings together, drinking a glafs of {fmall
warm Ale after each Dofe.

Another Powder for the Worms.

TA K E anounce of Sena, a quarter
of an ounce of whole Worm-feed,
a quarter of an ounce of Tanfy-feed,
a quarter of an ounce of Annis-feed, 2
few Leaves of Wood-Betony; dry all
thefe, and beat them together very fine ;
mix it into a Bolus with Syrop of
Turnips. A Child of Nine Years old
may take a quarter of an ounce of this
Mixture; fo lefs, or more, for any
other Age. Drink Water-gruel or
Poflet-drink in the workin% "Tis
for Men or Women, as well as Children,
R C For
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For Worms.

BRUISE a pound of Worm-feed,
and put it into a large Still full of
Spear-mint; draw it off as long as it
runs Good : Let the Child drink three
fpoonfuls of this Nine Mornings toge-
ther. -

For the [ame.

ONE drop of Oyl of Brimftone in
a little warm Ale, for three Morn-
ings together. Do not exceed one
Dxisf) for a Child; three is enough for
a2 Man or Woman. - ‘

For the [ame.

TO four pourids of the Husks of
Wall-nuts put half a pound of
Worm-feed, and as much Flower of
Brimftone : 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 FJaundsce, and
has done great Cures, o
For
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For the fame.

A K E one handful of Spear-mint,

as much Plantain, as much Goats-

Rue,a fpoonfill of Plantain-feeds : Stamp

all together, and fqueeze out the Juice,

and take two fpoonfuls of it in a glafs
of Sack, three Mornings together.

For the [ame ; well recommended.

HUS K and Dry an ounce of Sewi/-
Orange-feeds, beat them toa fine
Powder, and give as much as will lie
on a Sixpence, in a fpoonful of Syrop
of Peach-bloffoms:” At the fame time,
bind the Leaves of the Peach-Tree to
the Navil of the Child. If you have .
no Syrop of Peach-blofloms, ufe Syrop

of Black-cherries. \

The Red Powder, for Fevers,
Small-pox, or Surfeits.

T AKE of Carduus, 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 fmall,
and Infufe them in two quarts of
White-wine, in a Jug, which you muft
flop. very clofe, and fet nine Days in
the Sun: Then ftrain the Wine from
the Herbs, and infufe the fame quantity
of the frefh Herbs in the fame Wine;
let it ftand, as before, nine Days more :
Then take a pound of Bole-armoniac
finely powder’d; then put as much of
the Wine (after it is a fecond time
prefled out) as the Powder will take
up, and fet it in the Sun to dry; and
as it dries up, put in more of the
Wine, ftirring it two or three times
a Day, till all the Wine be dried up
in the Powder, fo as to be fit to
work like Pafte: Then put to it
one ounce of Diafcordium, 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, oneounce

of Powder of Crabs-eyes, one ounce of
Burn’d Harts-horn, and one ounce of
Prepar’d
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Prepar’d Pearl; mix thefe in the laft
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 Dofe.
Drink Mace-Ale after it.

Of Gafcoign.wadcr, a good
Sort for the [ame Ufes.

TA KE Prepar’d Crabs-eyes, Red -
Coral, White Amber very finely
powder’d, of each half an ounce ; Burnt
Harts-horn halfan ounce, one ounce of
Pearls ver{ finely powder’d, one ounce
of Oriental Bezoar, of the Black Tops
of Crabsclaws finely powder’d four -
ounces; grind all thefe on a Marble-
Stone ’til% they caft a Greenifh Colour ;
then make it into Balls with Jell
made of Englib Vipers-Skin, WhiCK
tl:xay be made and will Jelly like Harts-
ora.

A very
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A very good Powder for a Diz-
zinefs in the Head, and to
Prevent Apoplectick Fits.

AKE the Seeds and Roots of

Single Piony of each a like quan-
tity, dry and beat them feverally into
a fine Powder ; take the weight in
Nutmeg, which you muft beat, and
dry, and beat again ; mix fine-fifted
Sugar, and take as much as will lie
on a Shilling every Morning for a
Month conftantly. ‘ -

A Powder #o Stop a Hickock
m Man, Woman, or Child.

PUT as much Dill-feed finely pow-
der’d as will lie on a Shilling, into

two fpoonfuls of Syrop of Black Cher-
ries, and take it prefently.

An
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An Excellent Powder for
Convulfion-Fits.

TA K E two drams of Piony-roots,
Miflletoe 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 of Gold ; make all thefe 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 f{poonful of Black-cherry-Water,
which fweeten. with the Syrop of
Black-Cherries: Take it three Days
together at every Change of the Moon,
to prevent Returns.

" A4 Powder for Digeftion.

TAKE 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, olf
. eac
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each half an ounce: 'Put to thefe, all

finely powder’d, the weight in fine -

sowder’d Sugar ; take as much as will
feon a Shillm§ after every Meal, and
Drink a glafs of Simple Carduus-Water

. after it: This has done mighty Cures

to weak deprav’d Stomachs.

-

" APref ent Remedy for Conis
Iv! : :‘ 1: ‘Vumro‘nthfs. - v >"
NAAKE a Draught of an equal
VA quantity of Piony- dnd Simple
Black-Cherry-Water ; ‘and for a Man
put thirty, for 2 Woman twenty, for
a Child -five drops of Spirit of Hart’s-

‘horn';'Drink this in' of before a Fits

 Anatber for the fa'mé. :

NFUSE Turnips. in-a Pot' clofe
L ftopt, and fet into a Kettle of Wa-
ter, ’till they are tender enough to
fqueeze; . then take the Liquor-clear
from them, and take three {poonfuls
ofit, in.one fpopnﬁalff‘ rich Qld Mals~
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g3 : It has Cured the -Palling-Sicknefs
in grown-up People; but is almoft In-
ﬁl]ible fo; Children. - T

A Syrop for-Cdnvulﬁo_n Fits. -

TAKE one pint of fmall Black- .
Cherry-Water, two pounds of
Black Cherries, bruife them Stones and
all in a Mortar; put thefe with the
Water into a” Jug, with two blades
of Mace, and four tops of Spear-mint ;
fiop the J\L{?g clofe, and fet it into a
Kettle of Water:™ Let it fimper three
Hours overthe Fire, then ftrainit out,
and let it be bod’d to a Syyop, with a
full peund and half of Liskos Sngar to
cach pint of that Liquer.

. For Convulfiens or Vertigo.

y . .. ooy v a . -
TA KE one.ounce. of Junipei-Ber-
= - ries, two ounces of -frefh ' Sev
Orange-peel, .. Male-Piony-roots - three
ounces, Beacocks. Dung {ix ounces, Su-
Ca - gar=
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gar-Candy half a pound; Infufe thefe
in two quarts of Rhenifh, for twenty-
four Hours, in hot Afhes ; then let it
fettle, and take two {poonfuls of this in
a glafs of Angelica-Watex : It has done
great Cures. e S

4 Strong MilkWater. .

\TAKE Mint, Sage and Balm, of
- & each two good handfuls, Rue, Car-
duus, Wormwood, and Meadow-{weet
of each one‘handful ; chep thefe Herbs
together, and put them with four
quarts of New Milk, and a- Wh‘plg
Nutmeg flic’d, into 3 Copper Lim-
‘Beck; from this Qpantity you. may
draw twoquarts, if you keep an even
flow fire, ’till that Quantity is drawn
off: When you have drawn off what
you defign, ‘mix it alf together, for the
Ufe of any Feverifh ¢or Confumptive
Perfon. : ,

L 2 - The
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 The Barley Cinatnoii-Water.

PU T two' potinds of Pearl Barley,
- “into four’ quarts of Spring:Water,
draw it off in a cold Still, as'long as it
runs fweet; Infufe in it half a pound
of Cinamon, and & quart™of Canary;
Sweeten it, and Drink a Drapght at
any time, in a Fever and T.oofenefs.

R

‘Wall-nut-Water. . -
(JATHER a: large quantisy of
- S=* Green Wall-nuts; in the beginning
of  Fune, ‘break them in.a Mortar,
and diftil them ib a cold, Still;; keep
chis Water by it€lf, and at Midfum-
mer do the like, keeping that. Water
by itfelfalfo; about a.Fqrtpight after
Midfummer c{o:_sh like ; ad {o again
a Fortnight after that; then put all the
four Sorts of Water together, and diftil
it off; keep it clofe for Ufe; its Per-
feltions are many: *Tis good in Cone
fumption and Surfeits; Drank with
, ' Wine
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Wine in a Morning, ’tis good for a Pal-
fey. - A Bottle or two 1 a Veflel of.
decay’d Wine, revivesit : It’s good to
wafh the Eyes and. Temples. I have:
not met with ag Simple Water fo
well recommended, or by a Perfon of
more Experience. - = "

A very good Snail-Water.
AKE a peck of Snails clean wip’d,
crack them and put-them intoa
gallon of Milk, witha handful of Balm,
as much Mint and ‘unfet Hyfop, half
a pound, of , Dates, as many Figs, and
one pouynd- of Raifons, of -the Sun;
diftil all together, and let it be the
conftant Drink in a Copfumption. -

A good Milk-Water’ for Surfeit
B or Worms. -
T AKE ‘of Rue, Wormwood, Car-
A . duus and Mint, each three hand-
fuls ;. cut -the Herbs and: ficep them
o L3 . all
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all Nightin two quarts of Milk ; diftil
it off next Morning in a cold Still;
from this Quantity draw three pints,
- then diftil this Water over again, with
the fame quantity of Milk and Herbs;
fweeten it to your Tafte, if for Chil-
dfen ; but for wifer . Peaple, ’tis beft
alone,

S}rong Eldcf-bcrrnyatgr.

T AKX, a Bufhel of Elder-herries, and
put ta them a quart of Ale-yeaft,

'let them ftand nine or ten Pays, flir-
ring it two or three timgs a Day, and
then diftil it ina Limbeck ; *Tisa very
good Cordial in any Hlnefs, "~

4 Cordial Mint-Water.

AKE one pound of Mint, ftript
~ from the Stalks, and gather’d the
Day before you weigh it ; a quarter
of a pound ‘of Lk}uoriﬂi,' thin {lic’d,
ene oupce of Anifeeds, one ounce of
h . Carraway-
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Carraway-feeds, one pound of Raifons
of the Sun fton’d, fteep thefe together
in gﬂgallon of good ftrong Claret ; diftil
it oft a Limbeck, or cold: Still if you
don’t like it fo hot and ftrong ; let it
drop on a little fine Sugar, t%rough a
Bag of Saffron. _

A good Milk-Water. -

TAKAE one pound of Carduus, half
a pound of Wormwood, Spear-
mint, Balm fhred a listle; put them
in an ordipary Still, with a gallon of
Milk 5 and dutil it off leifurely: *Tis
good in.any Thirft.

Another Milk-Water.

CARDU US and *Wermwood, 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,
‘put them into a cold Still, with a gal-

L 4 - lon
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lon of new Milk, or new Whey Cla.
rified : Draw off while it runs good. -

A moft excellent Drink: faf the
King's-Evil in the Eyes.

TAKE , Celandine, Yarrow, Bi-
tany, three Leav’d Grafs, Cing-

foile, Daify-roots and Leaves, of eac
a handful, Honey-fuckles and Ground-
Ivy, the fame quantity; pick, wafh,
dry, and bruife them, and put to-them
a good quart of White-wine, or Beer,
fteep them two -Nights and Days;
refs:the Herbs out, and Drink four
?poonfuls Morning and Njght : Juft as

zou Drink it, fqueeze in the Juice of
fry Millepedes, frefh bruis’d,--

A good Sear-Cloth.

TAKB ane’ pint of Oil of Olives,
A eight ounces of Red-Lead, Vir-
gins-wax four ounces; of Ointment
of Populion, Oil of Rofes, 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, ftir all well toge-
ther, and let them boil ’till theyare
Black ; then dip in your Cloth.

An Incomparable Salve for the
Eyes. |

TA-KE two ounces of May Butter,
one ounce of Virgins-wax, half
"an ounce of Camphire, one ounce of
~ Powder of Tutty; you muft firft put
your Wax and Camphire, into a Sil-
ver Porringer, and let both melt on a
entle flow Fire together; conftantly
ftirring ’till they be diffolved, fome lit-
tle time after put in your May Butter,’
and diffolve it with a large fpoonful of
Red Rofe-Water ; keep it on the Fire
till all be incorparated ; then add ‘the
Powder of Tutty, and mix all very
well ; take it from the Air; and when
g}u lie to Sleep, gently anoint your
ye-lid with i
The
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The Smallage-Ointment.

AXKE a handful of Smallage, as
much Mallows, and as much El-
der; pick and fhred all fmall; put
them into a. Skillet, with a pound of
- Mutton-fuet fhred fmall; let all boil *
together : Strain it, and keep it to
anoint any Swelling. x

A very goog Plaifter for a Sto-
mach Sore with Coughing.

T AKE of Bargundy-Pitch, Rofin,
and Bees-wax, of each one ounce ;
‘melt thefe together: Then take three- .
quarters of an ounce of coarfe Turpen-
tine, and half an ounce of Oyl of Mace ;
melt thefe with the other, and keep it
for Ufe: When you have Occafion,
fpread it on Sheep’s-leather prick’d full
of Holes; and when you lay it on,
grate fome Nutmeg over it, -

To
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To give certaim Eafe in the
Tooth-ach,

’I‘AKE French-Flies, Methrid‘ate,
and a few drops of Vinegar ; beat
this to a Pafle, and lay a alﬁ.er on
® the Cheek-bone, or behind ‘the Ear;®
*Twill Blifter, but rarely fails to Cure. .

" Plaifters for a Fever.
BEAT two handfuls of Rue, with

as many Currants, ’till they are
_fine, and well mixd; fpread it on
Cloths, and bind it to thc Wrifts, and
Soles of the Feet : This draws from the
'Head; and if laid on in time, does as

much good as ngcom -t th@ Pest,
in Extremtty .

A

™
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An Ointment that is good for
any Ach or Swelling :z Man

or Beaft |

"T"AKE of unfet Hyflop, Goats-
. - Rué, Adder-fpear, Alehoof, Worm-
wood, Cimoimile, Ladies-mantle, Plan- ~
tain, Harts-tongue, Ladder to Heaven,
Southernwood, Red-Sage, Agrimony,
Bone-wort, Amber-leaves, Bay-leaves,
of each one handful; fhred thefe, and
ftamp themn together :. Then mix with
them one _Found and a half of Butter
without Salt, and make it up in nine
Balls, and -let it lie nine Days; then
boil 1t over the Pire gently : ‘When it
looks vety Green, ftrain it off, and
keglg’ it for Ufe. ~ °~ .

-~ This Number of Days, and Balls,
feems fuperftitious and whimfical ; but
it has been fo long approv’d in the
Family from whence I had it, that I
cannot doubt of its Virtues, tho’I{milg
at the Preparation,

An
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 An Ointment for @ Burn. . .
T AKE of Houfleck, - fmooth Plan-
tain-leaves, and green Elder, eacly
one pound ; ftamp them together {mall ;
put to them a quarter of a pint of Wine-
Vinegar, three fpoonfuls of Urine, and
four ounces of Old Tallew-Candle, with
three pints of Oyl-Olive ; boil thefe two
or three Hours, ftirring them con-
ftantly with a Stick: 'Then ftrain it
through a new Canvas-Strainer, and
put it on :the Fire again, with four
aounces 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 ufe it, rub White Paper till
*tjs foft, then:{pread it over with the
Ointment, and..anoint the Burn with
the Ointment: Do it with a Feather,
and lay the Paper overit: Do this
Morning and Night, ’till *tis quite Well.
"T'will Skin the Wound, as well as take
out the Fire; therefore be fure.to ufe
nothing elfe: *Twill: give Eafe in a
quarter .of an Hour. ’Tis a .certain
: as well

.
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as well as a quick Cure, if the Vitals -
are not burn’d; andis recommended,
on the Experience of a Perfon of great
Worth and Charity. A third-part of 4
this Quantity will laft many Years, and
- may be made very Cheap.”

An Ointment which: is a cer-
tain Cyre for any Scabs, Pim-.
ples, or Old Inveterate ltch.

) "I"A KE a quarter of an ounce of
Red Precipitate, grind it on a
Marble-ftone ’till *tis as’ fine as the
Flower of Brimftone; mix this with
an ounce of Flower of Brimftone, and
work both up with three oudces of
Butter without Salt, as it comes from
the Churn ; mix it very well, and anoint
the Place very thin with the Ointment,
Tis not the Nature of it to Check, but
Draw Qut the Diftemper; and in a
Week or Ten Days Confinement, will
make an abfolute Cure,. o
I fhould fay many things to recom:
mend this, being fure of its Virtugs;
N ut
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but it will not need that, to Any-bod
of Judgment. -

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

TA KE of Smallage, Spear-mint,
and Wormwood, each a good
handful ; boil all thefe in Milk, and
thicken it with Oat-meal: Lay it on
as Hot as you can bear it, and repeat
it when Hard or Dry. =

An Incompérable Qintritent for

~ a Strain, Weaknefs or Shrink-

ing in the Nerves.

TA KE Sweet-marjoram, Penny-
royal, Rofemary.tops, Camomil-
flowers, Lavender-flowers, Sage, and
young Bay-leaves, of each a large hand-
ful; a very large Nutmeg, and its

weight
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weight in Mace ; the Rind of four 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 of unfalted Butter: Let it
boil *till the Wine is wafted; prefs it
~ through a fine Sieve, and keep it cool
for Ufe. - Rub it Morning and Night
before the Fire, on tle Part affeCted.

- The French-King's Balfom. .
TAK'E Red-Sage, - and Rue, of
& each half a pound; 'young Bay..
leaves, and Wormwood, of each a’
quarter of a pound : Stamp them
unwafl’d in a Mortar, witlia pound’
and a half of Sheep’s-fuet hot from the
Sheep, ’till ’tis all of a Colour: Then
add to it a quart of Oyl-Olive, and work
that with the reft : Then put it into an
- Earthen Pot well ftopt for eight Days:
Then boil it on a foft Fire: Being
ready to take off, pour in three ounces
of Oyl of Spike ; let it boil a little toge.-
ther;. then ftrain it, and keep it for
Ufe: Take care it do.not burn. ﬁ
e iathd i
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, muft be made-in Mz, and will keep.

many Years: Rub’d into the fmall-of
the Back, it eafes the Stone :" The quan-
tity of half a Pea in the Par, chafed
in and ftopt with black Wool, helps
Pains there; It Cures Stiffnefs or Streins,
in* Maa .or Beaft ; ‘as:alfo. Bruifes,
Over-ftretching of: Veins, Fellons, Ans
guifh, or .Swelling "of - Wounds: It
eafes. the ‘Cramp ; and 'is .a good an
ufeful ‘Balfom ihall Families.: - . -

[ RECERUOPE
: :

8 ——
Y

. For. tbe Biting of a Mad-Dog.

-T'AKE four ounces of Rus, four
' ounces Of Lozdon Treacle, four
fpoonfuls of fcrap’d Pewter, and” four
ounces of Garlick; ftamp the Garlick,
and-boil all in a pottle of Stale ftrong
Ale ; ftrainthis Drink ; let. that which
is thick be apply’d to the Wound, and
take- nine -fpoonfuls of the clear, _for
nine Days together.. -

M . An
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' A Ointment for o Child that
O ket

AXKE ane ounce of Beef Marrow,

. as much. Oil of Lillies, and Tas+
marisk, Bees-wax two ounces, Gum -
- Amoniacum diffolv’d’ in Vinegar, half
an-ounce ; Juice of Briany-roots, Smal-
lage, and Golden-Rod, of each one.
ounce ; letall boil, ’till the Juice of the
Herbs be confumed: With this anoint
. the Belly of the Child, rubbing it in
with your warm Hand by the Fire, half
an Hour every Night. *Tis good if the
Belly ds Swel’d with Rickets, Worms,
or Ague. SR

An Oisitment; for the Back of
- a Weak Rocketty Child.

\PICK Snails clean out of the Shells,

and prick them- full of Holes, hang

them up in a Cloth, and put a Bafon to

catch what drops from them; which

you muft boil up with Speracity, and

lades of Mace, of each one ounce b
Ru
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Rubthis Ointment along the Back-bone,’
round the Neck, Wrifts and Ancles. -
Ufe this conftantly Night and Morn-
ing, aml chafe it in by the Fire ; this,
with the DrinK thwe follows, has Ree
‘cover’d ‘many Weak Children from
* Sicknefs, Lamenefs, and Deformity.

 The Ricketty Drink. .

PUT an ounge of Rhubarb; three
hundred live Wood-lice, Saffafras,
China, and Eringo-roots, of each three
ounces; Roots of Ofmond-royal, two
onnces; Raifons of the Sun flon’d,
two ounces ; Hart’s-Tongue, two hand-
fals; Put thefe into fix quarts of Small
.Ale, and Drink Spring and Pall no
other Drink. ’Tis almoft infallible
for weak Children. o

o qemmaan

A cooling Drink m a Fever or
Plurifie.

PUT an ounce of Pearl-Barley, inta
three pints of Water, fhift it twice;
beat half an ounce of Almonds, with a
. M2 . bit
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bit of Lemop-peel, and .a fpoonful or

“twoof the Water ; when thez are very
through

fine, wath the Almond-Mil
your Sieve, with three pints of Darleys
Water; in the lat boting of this, you
may put Mellon-feeds, and Pumpion-

feeds, of each half an ounce; white

Poppey-feeds, halfa dram ; when thefe
are well boil’d, mix the.Liquor with

the Almonds, and ftrain all. Sweeten

it with Syrop of Lemons, for a Fever,
or Syrop of Maiden-hair, and Drink
four ounces every three or four Hours.

: -‘:Anofber’ Drmkm a Fever.

T AKE alittle Sage, a little Balm,
& and a little - Wood-forrel, wafh
and dry them; . flice a fmall Lemon,
(after you have pai’d it clean from
the white and bitter part;) To thefe
Herbsand fliced -Lemon, pour three
pints of boiling Water : Sweeten it to
your Tafte,-and Drink as freely as

. you pleafe.

| AnotZer

L ama . e ma— -
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Another Drink.

O three pints of ‘Barley-Water;

often fhifted, 'put Harts-horn;
and Ivory-fhavings, —of each’ three
drams; Quick-grafs-Roots, two ounces ;.
Currants, one ounce; Red-rofe-Water,
half a pint ; a very little Balm : Let it
boil and fweeten'it: with Syrop of Le-
mons or Violets.' : If :the Patient is
- Coftive, a few drops of Spirit of Vitriol
ferves inftead of Lemons, when that
cannot be had : Of this'you may Drink
freely-in a Fever or Quinfie. .~ - -

| ~ Another Sort.
CLEAR Poffet-Drink, pour’d on
Wood-forrel only, is good, and

allays Thirft better. than any -other;
and Pippins flic’d- inta Milk, is as good
and better than all ; if you have a Le-
mon to flice in with them, being not
fharp enough of themfelves, to turp it
to a pleafant clearnefs. . T

M 3 - 4
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A cald' Caudle 27 a Fever.

BQIL a quart of Spring-water, let
it ftand " ’tilk cold, then add the
Yolk of one Egg, the : mce of a {mal}
Lemon, fix {poonfuls and:-Su-
gar to your afte; Syrop of Lemons
one ounce, if you have not frefh Le-
mons, :does as ‘well ; Brew all together
*till well mixt,. then Drink freely. .
< Elder-flower-Water-cold ftill’d, isan -
excellent Drink for Heat and ‘Thirft;
uicken each dmﬁghﬁ with five 'or fix
drops of Spirit of Vrtriol; and fweeten
1: to your Tafte

Wall nut—Watcr, good n Agues
T e Fevcr. -

AKB 5 pound of Rue, and a.

. pound of Green’ Waﬂ-nuts, before

the Shell be hard, - a pound of good

ggs ‘bruife all and diftil it: Takea

raught before your Fit, and try tQ
weat after'it.

As
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 An excellent Snail-Water iz ¢
Confumption. =~

'AKE a peck of large Shell Snails,

-+ lay themron a hot Héarth. béfore
the Fire; let. them lie ’till they have
donc Hifling and’ Spitting; then Wwipe
them -ﬁomni‘f'F”_othmﬁ. 4. break them
in a Mortar; haye a quart of Earth-
Worms, f{lit and {coured clean with
Salt and Water; beat them .with the
Snails ; then take Angelica, Salendine,
Woad-forrel, Agrimony,, Bearfoot, Bar-
berry-bark,. Great Dock-roats, of ach
two handfuls; Rue half:a Dhandful,

Rofemary-flowers, ome ‘quart ; half ~

4 ‘pound of Harts-horn, hermarick, and
Fenigreek, of each two ounces; balf
an ounce of powder’d Saffron, and three
ounces of Cloves frefh beat ; fhred thefe
Ingredients, -and Infufe afl in three gal-
lons of Strong Ale, for twelve Hours ;
then diftil it, and draw off ‘what runs
good'; and take three -fpoonfuls -:of
this in a Glafs. of Sack. or-White-wine,
an Hour before every Meal. Ule

moderate Bxercife with itz "Fis bigh-
o - My ly
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ly recommended, and has been us’d

with conftant- Suqqefs in; Cbgfumptions
and ]aundlcq TN
7 : ’

i . 1[;1 .0 .

.d Poﬂktébrmlt to éu'tzzkerz be-
v fore 't tbe Flt of an Agde 3

POUR 4 dl}onof'cleaf‘Poﬁet-Drink

upon fout large handfilsof Angeh-
€a;’ fhred fmall s et it Infufe, Al s
very ftrfong: - Tief ithe Perfod, 1f* poffi-
bleZ JDx'mk all that the Storhach’ may
be "-perfetly clear, and ¢ d mto a
‘Warm Bed, as foon as the:y t ‘has
done’ workmg Cover yourféff‘ clofe,
and try to Sweat. It has feldom fail’d,

PR

s T S L Y
— . SR PR et e
. K ] N

" A good Epidetmick-Water.

TA KE Rue," Rofemary, leper-

-+ nel, Rofafolls, Balm, Scordmm,
Carduus, Dragon, - Miri old-flowers
and Leaves, Goats-Rue, ‘Mint, and -
Angehea‘, of"- each ;wo handfuls, tallie

. the
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the Roots of Elecampane, Piony, Ma-
fterwort, and Butter-bur, of each one
pound ; Gentian, Tormentil, Scorzone-
ra, and Virginia-Snake-weed, of each
four- ounces ; Saffron one ounce : In-
fufe all thefe, when fhred, in two

uarts- of White-wine, one quart of

,%Vate‘r, and one quart of French-Bran-

dy diftil’d, and ufe it in any Malignant
: . - | L

Diftemper.” - .

An admirable Poflet-Drink, m
a Plarilie, or Shortnefs of
Breath.
NFUSE thv bﬁncés" of Fiéx-feed,
in a pint of clear Poflet-Drink ; firft
bruife the Seeds. - Drink this quanti-
-ty at -a Draught; every. Morning, aad
at Night, if very Il. . . - = . =
It has the fame Virtues: of. Linfeed-
Oil; but is not fo hard to take. -

’ )

. For
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For an lnﬁammatlon in tbe
- Throat. = .. -

INFUSE one large - handful of
Cingfoile ,in .a_quart of Water,
let it boil to a pint; firain it, and
fweeten it with Honey very fweet, and
fwallow two or three fpoonfuls often,
This, tho’ a fimple Mediciné, has done

reat Cures, and may be re ,y’d on.

he Herb is otherwnfe calI d Five-
, lew’d-Gra/}. ER o

AN

For a Cou h and Shortncfs
Breath

TAKE ek he -ounees - of Colts—ﬁ)oé

pick’d clean from the Stalks; beat
ittoa pefe& Confetve, with-four ounces
of Brown Sugar-candy, four ounces of
Raifons ftoned: When *tis ‘very fine,
and well mix’d, add four ounces of
Conferve of Rofes then add twenty
drops of Spirit of Sulphur, and ten

- drops of Spirit of Vitriol : Mix it Welil
an
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and take as much as a large Nutmeg,
as often as you pleafe. think the
‘ &ice of the Colts-foot, mixt with the

gar-candy, is better than the Leaves,
without ftraining, .

- A good Way to make Caudle.
T O four fitll.quarts of Water you
~ may put a pint of Whaole Qat-
meal ; let 1t boil very flow for five or
fix Hours at leaft; then firain it out,
and put to two quarts three large blades
of Mace, 3 full pintand a half of White
or Rhenifh-wine; and make it fweet
to your Tafte; ' And juft ss you take -
it off the Fire, {lice in a Lemon from
Whicﬁ alll.chelo\Zhit_c is ’clg‘;t, 'Wll;i’Ch is
apt, 0ng, to make i1t Ditter ;
' jgﬂ tg,e )]{(h:%ow %f the Peel may be
put in. A little Salt does very well in
Caudle, but is not often ufed: -

A very
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A very Good Purge in a Fever.

TA K E Sena two drams, Rhubarb
onedram, Tamarinds two drams;
boil thefe in half a pint of Water, ’till -
two-thirds is wafted: To what re-
mains, add half an ounce of Cream of
Tartar {weetned with one ounce of
Syrop of Succory, or Syrop of Rofes
folutive; ftrain and drink it at a
Draught. Inthe Working, drink Cla-
rify’d Whey, rather than Poffet-Drink.
*Tis good to Cool and Thin the Blood.

A Tncomparable Drink in'a
"+ . ‘Thirfly Fever. |

‘N ounce an a-half of Tamarinds,

three ounces of Currants, and two
ounces ' of - fton’d Raifons, boiled ‘in
three ‘pints of Water ’till near °one-
third be confumed. Strain and drink -
this when you are Coftive.

[P

A Draught
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A4 braught fora Co;i{jgmption. ;

TAKE Mint, and Red Rofe-water,
of each two large fpoonfuls, Sugar-
candy ﬁnelﬂ beat one ounce; warm
thefe together, with a little grated
Nutmeg; pour to it near half a pint
of Mili jut warm from the Cow.
Drink this twice a Day, for fix Weeks,
in the Spring. It has ‘recover’d many
from Weaknefs, and Faint Sweats.

L]

An Excellent EleCtuary for

- a Confumption.
A K E Hore-hound, Harts-tongue,
' Liver-wort, Maiden-hair, Egri-
mony, Unfet Hyflop, Germander, and
Colts-foot, of each one handful; boil
them in a gallon of Spring-water till
half be confumed : Then take three
pounds of Live Honey, half an ounce of
Powder of Elecampane, and an ounce
of Powder of Annis-feed ; fift them both
through a Sieve: Boil thefe together
’till it come to the Confiftence of an
EleGtuary. Take the quantity of a
- Nutmeg
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Nutmeg fafting in the Morning, and

-faft an Hour after it. Take the like
.quantity at Night when you go to

®

A Poppj—Wate_r for Surfeits. .

BRE W ten gallons of Strong Ale-
“Wart ; when ’tis cool, work it with
Yeaft, and add as many frefh Red
Poppies as the Wort will conveniently
wet, {0 that you may fir it daily : Let
the Pqppies Infufe in this Wort three
Days and Nights; then draw it off
in a Limbeck as quick as you can,
till the whole is diftil’'d off : Mix
the Small and Strong together, and
take a glafs at any time, with or with-
out Sugar, after a full or difgufting
Meal., *Tis not much ftronger than
a Simple Water, but has been the only
Cordial of an Infirm Lady, who has
us’d it ever fince Fifteen, and fhe.is now
Ninety-feven. This of my own know-
ledge. '

Another
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Ancther for a Susfeit.

O IL. 2 haadful of frefh or dry’d
&.¥ Poppies. in: Ale, with' an.otince of
Carraway-feeds bruifed ; {Swegten i,
and -drink a lrge Draughv. - If the
Stomach is- fo ‘fick as w:difcharge it,
repeat it “tifl it does. fay, and Sleep
,On».lts T ':u N AT

A Rich Surfeit Cordiak Water.

TAKE four pound of freth Red
Poppies, Infufe them in four
quarts of Brandy ; add to it halfa pound
of Dates fliced, half a pound of Figs
fliced, 2 pound of Raifons ftoned ; Car-
raway and Angelica-feeds bruifed, of
each one ounce; Mace; . Cinamon, .
Cloves, and Nutmeg, ofteach a quar-
‘er of an ounce ; Mari oid-ﬂowers, and
Balm, of each one handful ;- Sugar-
candy one pound; Hot Angelica and
«Celd, of each one pint: Steep all thele

3 Month, ftirring- them every Day.
If you have a convenient Place, let it
ftand in the Sun. P '

A Vl,’bol:
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A Wholfome, Cordial.

“T" A KE one pound of Gentian-roots
fliced, common Dock-roots fliced
half a pound ; Centory, both Flowers

-and Leaves,. of ‘each half ‘a  pound :

Put thefe into a great.Glafs, with one
‘pound of Poppies : Pour. upon thefe In-

‘gredients fix quarts of White-wine:

Let it ftand twenty-four Hours to
Infufe ; theén draw jt off in' a Limbeck.
’Tis Good and Safe in any Illnefs of
the Stomach. © - - - T

... For the Gout.

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

This alone, without any, other Medi-
cine, made a perfe& Cure in a-Perfon
that had been many Years moft

S grievoufly
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grievoufly affliCted ; and is effeCtual in
the Scurvy, or Rheumatick Pains. Where
the Patient is Weak, and very Reftlefs,
’tis beft to mix a third-part Venices
Treacle in the Conferve they take
when going to Reft. %

‘A Drink for the Gout.”

SArfapar'illa eight ounces, Saffafras,
China, and Harts-horn-Shavings,
of each three ounces, Angelica-Roots
three ounces, Raifons one' pound, and
the Roots of Sweet-fimelling-Flag three
ounces, of ‘Candy’d Eringo-root half a
pound ; hang thefe in-fix gallons of
fmall Ale, when you Tun it up: And.
as foon as .’tis a Fortnight old, drink
of it conftantly. ! o
. Tis. an- ‘gncomparable ‘Drink to
Sweeten the Blood, and Corret thofe
very Sharp Humours that occafion’
that difmal Tormenting Diftemper.

<

N  Ir
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. . For _tZJé";:Headf'gch. :

D RY Rofema rz before the Rire ’till
twill' crumble to a very fine
Powder, one pugil of Saffron; and
with the Powder of Rofemary and
Saffron make the Yolk of an Egg into -
a {tiff Poultis, and lay it as hot as you
can endure it to the Temples. '

 For the Stone and Gravel.
‘A KE of Caflia newly.drawn one
- ounce .and a half; choice Rhubard
in Powder a deam and a half, Cyprus-.
Turpentine well wathed feven drams,
Spic’d Diatragdcanth ooe fcruple, Pow-
der of Licomcefhalffa dram :)f mix it f}l]n '
3 uantity of Syrop of Marfh-
mams..q Iak)e' . they pramicy of a
Wall-nut in a Morning (f}af’ting: Drink
a Draught of plain Ale-Poflet-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-Poffet {weeten’d with Sy.
rop of Marfh-mallows, . . = . -
- N.B. This was the:Prefcription of
a Learned Phyfician; and has been
long kept as a choice Secret in a very
Charitable Family, who have made
numberlefs Experiments of it with mi-
raculous Succefs, even to Diflolve the
Stone. :

Another for Stoppagc of Water;
- n the Stone. o

TA KE four fpoonfuls of the Juice
of Parfley in a pint of White-wine ;
fweeten it with Syrop of Marfh-mal-
lows, and (if you can) drink the
whole quantity at a Draught. -

~ For- the Stone.

MAKE a very ftrong Decottion of
: Mallows, thus ; Putin halfa peck .
of Leaves into one gallon of Water;
let it boil to near half the quantity:
. Then ftrain it, and add half as many
Leaves, and boil it again: Then add
Licorice, ftoned ll\llaifons, and Syro%

. 2 of
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of Marth-mallows,of each two-ounces ;
and drink continually of this-Drink:
‘It ‘has given' Baf¢ to many in Extre-
mity. - Obferve :to ftrain it cléan, and
let it fettle from the Thick before you
pouritoff. - S

For the Stone. =

TAKE of good White-wine one
-+ pint ; Fennel, and Parfley-water,
of each one pint : Into -this Mixture
put one ounce of Live Wood-lice well
cleanfed,one Lemon fliced thin,and two
ounces, of Syrop of Marfh-mallows ;
put thefe into, ar Jug to. Infufe for five
or fix Days:, Then ftrain it out, and
let the Patient take four ounces at.a
time, twice a Day.

.. > For the Scurvy. - 7,
T A K E Scurvy-grafs,Garden-Tanfy,
4. ‘Wood-fortel,»and Golden-rod, of
¢ach  one handfil; beat. thefe Herbs
to a.Conferve: with. their weight. in
Sugar; ;add to them an ounce ._Of.P((liW-.
. PN ' cr
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der of Wake-Robin: Take as much -
Syrop of Oranges as will make this
into an Ele&tuary, of which take a
dram three . times a Day, for fix
- Weeks together, in the Spring; drink-
ing after it the following Drink.

TA K E Garden-Tanfy;Garden.Scur-
vy-grafs, of each fix handfuls;
Buck-bean, Water-crefles,  Brook-lime,
and Wood-forrel, of each four hand-
fuls, the Peel of fix Oranges, and one-
ounce of Nutmegs bruifed ; Infufe
thefe in two gallons of New Strong
. Ale-wort; let it work together a Day
and a Night; “then diftil it off in a -
Cold Still as long' as ‘it runs Good :
Mix the Small, and drink a Wine-
Glafs-full after every - Dofe of the
Electuary. S o
This has been taken with great Suc-
cefs, by People who Have been much
affliCted with Scurvy Pains, and Spots.
" It has, by conftant Taking, Cur’d a
Rbumatifm. o

N 3 ‘-' For

\
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For the [ame.

(ONE handfl of Garden-Tanfy, as
much Sage, and twice as much ~
Scurvy.-grafs, fteep’d in two quarts of
White-wine, or Strong Ale. Drink
half a pint of this Morning and Night.

Far the [ame.

IN TO five gallons of well Brew’d .
Small Ale, put in a Bag one large
handful of Firrtree-Tops cut {mall,
two handfuls of Scurvyegrafs, as much
‘Water-crefles, one pound of Burdock-
root fcraped and fliced, the Juice and
Rinds of twelve Sevil-Oranges; let
thefe be put in while the Ale 1s Worke
in% : When it has done, ftop it down
®till ’tis Fine; then drink of it for a
Month, or Six Weeks, :

~ Ufe the fame for a Dropfy; addin
only a quarter of a pound o -Muﬁarcﬁ
feed, and half a “pound of Horfe-
radifh-root,

An
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An Excellent Purging-Ale for
| - a Droply. |

SE NA four ounces, Saflafras, 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-afhes one quart, and
one ounce of Cloves ; put all in a Bag,
with fome little Weight to fink it:
Take Scabious, and Agrimony, of each
three handfuls ; of the Roots of Danes-
wort one handful, Raifons of the Sun
ftoned one pound, with a little Ginger :
Put thefe Ingredients into fweet Ale-
wort when you put in your Hops, and
let all boil together half an Hour;
then pour it fcalding-hot on your Bag
of Drugs: When ’tis cold enough, fet
it to Work with Yeaft : When it has
done Working, ftop it up for Twelve
Days, or a Fortnight : Hang the Bag
of Drugs in the Veflel. Drink a large
Glafs ot this in the Morning, and at
Four in the Afternoon, unlefg you find
it Works too much at firft; if {0, leflen
: N 4 your
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our Dofe; but take it Daily, *till yo
rl_avc taken all. -

For a Dropfy.

A KE Broom, and burn it by it

& felf, in a clean Oven; f{ift the
Afhes from the Stalks and Coals that
are not quite confumed, and put two
full pounds of thefe Afhes into a two-
qluart Bottle ; pour on old Hock, ’till
the Bottle is up to the neck; take care
’tis not too full ; if it has not room ta
ferment, ’twill be apt to {plit the Bot-
tle: digeft it in hot Afhes by the Fire,
or in the Sun, and fhake it often:
when it has ftood three or four Days,
pour off a quart of the clear Lye: ifit
1s not perfectly fine, decant again and
again, ’till itis fo: fill up your Bottle a-
gain with Hock, and do as before, till
all the ftrength of the Afhes be out,
Drink this firft, and at four or five
in the Afternoon; continue it for
fome time, and ’twill carry off the
Dropfical Humour: While you take it,
let the Meat you Eat be dry roafted;
#nd your Drink, ftrong Ale or Wine,

For
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For the Droply.

MIX four ounces of Syrop of Elder- |
* berries, with two ounces of Oil of

Turpentine, incorporate them well to-

gether; and take one large fpoonful:of
this mixture, firft and laft, for a Fort-
night. s .

Note, That Sea-bisket, and New
Raifons of the Sun (if they can be
had) eaten conftantly, inftead of Sup-
pers, have Cured that Diftemper with-
out Phyfick: Efpecially if the Party
can refrain from {mall Liquors.

e 12 - —p——

For the Jaundice.

CUT off the top of a Sevsl/-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 {weetens and
clears the Blood.

To Sweeten the Blood, in Scur-
vy, Jaundice, or amy Pains
in the Limbs.

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

- Fumitory, of each half a handful ; Wild

Mercury one handful, Damask-Rofes
two handfuls; put thefe into two
quarts of clarify’d Whey ; let all ftand
’till *tis fcalding hot, then ftrain it off; -
and Drink half a pint at a Draught, -
four or five times in a Day, for a
Month or five Weeks in the Spring.

'This is highly recommended in the
" Gout. : L .

A good Bitter Wine. |

T AKX E two quarts of ftrong White-
wine, Infufe in it one dram of Rhu-
barb, a dram and half of Gentian-root,
Roman Wormwood, tops of Carduus,
_ Centory,
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Centory, Camomile-lowers, of each
three d};ams, Yellow peep of Oranges,
half an ounce; Nutmegs, Mace, and
Cloves, of each one dram: Infufe all
thefe two Days and Nights; ftrainand -
Drink a glafs Fafting, and an Hour bes
fore Dinner, and Supper: Add Filings-
of Steel (if ’tis proper) two ounces.

A Pleafant and Safe Medicine,
~ for the Yellow Jaundice.

ROAST a large Lemon ’till ’tis
foft, take care it do not break ; cut
‘it and fqueeze it (while ’tis very hot)
upon a dram of Termerick flic’d or
grated, and half a dram of Saffron;
pour upon thefe Ingredients a pint of
good White-wine: Let all Infufe one
Night; and in the Morning, Fafting,
take a quarter of a pint of this Liquor
fweeten it to your Tafte with Sugar.
candy; or if your Stomach can bear
it, the Sugar.candy may ‘be omitted ;
repeat this for four Mornings, or longer
if you have Occafion, ’Tis for the moft
part a certain cure. ,

For
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+ For the Stone.

W A SH, dry, and very finely Pow- -
der the inner Skin of Pigeons.
Gizzards : Take as much as will lie on
a Shilling of this Powder, in a glafs of
White-wine. This does very often
give eafe in wracking Pain.

Another for the Stone.

RY and Powder the Haw-thorn-

? Berries, and take as much as
will lie on a Shilling in a glafs 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 eafe of many

goor People, -in Ale as well as Wine;
ut the laft is beft: And a Poffet-

Drink turn’d with. White-wine, isa
proper Vehicle for it. Take it Fafting,
or when in Pain. ‘

An-
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'An exceﬂeﬂt Dnnk m tﬁc Gout'
~ or Rhumaufm

TAKE ﬁx ounces of Saﬂ‘afras
Sarfapaulla, and China, of each
four ounces; Liquorifh and Anifeeds,
+of each two ounces; Sage of .Virtue,
half a handful; Candy’d Eringo-root,
two ounces ; Ralfons and Figs, .of each
half a pound Put all thefe into four
;]marts of Water: let it infufe over a

ow Fire, *ill one third is wafted,
Strain and -Drink it conﬁantly, to
fweeten the Blood ‘

A good Mouth—Watcr to be us'd
Dazly m the Scurvy

AKE half a handful of‘ Red-rofe-
Leaves, three ounces of Black-
thom-Bark flicd, a bit.of Allum ; boil
thefe in ‘a pint of Claret, and as much
‘Water, *tilla third is wafted ; then put
in the peel of one Sewil- Orange, a hand-

ful of Scurvy-grafs, and as much Pow-
der’d



190 A Colleétion of Receipts

-der’d Myrrh as will lie on a Shilling ;
ftir all together, and letit boilup; then
ftrain it, and hold a Mouthful as long
as you can, once or twice a Day: It
faftens loofe Teeth, and makes the
Gums grow up to the Teeth. \

—

A Gargle for a Sore Throat. f

~ TA KE Plantain, and Red-rofe-
Water, of each half a pint; the
Whites of Eggs beat into Water, four
fpoonfuls} Juice of Houfe-leek, frefh.
beat, four fpoonfuls ; as much of the
Water in which Jews-Ears have been
boil’d ; twenty drops of Spirit of Vitriol,
and an ounce of Honey of Rofes.

For a Canker  the Mouth or
~ Gums.
M X forty drops of Spirit of Vitriol,
in an ounce of Honey of Rofes:
Keep the Sore Place always moift with
this mixture ; and ’tis a certain Cure:A
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A Gargle in the Palfey. . -

PUT*a large fpoonful of Muftard-
- {eed, bruis’d, intoa pint of White-
- wine; drop in Spirit of Vitriol, to
make it fharp; and wafh your Mouth
often in a Day, hold it as long at the
root of your Tongue, as you can endure
it at a time. ,,

Anothey Gargle i the Pélfgy. -

OUR a quart of boiling Water

~upon 2 very large handful of La-
vender-flowers; let it Infufe in the
Afhes, ’till ’tis very ftrong; ftrain it,
and add a fpoonful of Vinegar, a fpoon-
ful of Hungary-Water, and a fpoonful
- of Honey. Wafth your Mouth often
with this; it is a very good Gargle. ..

4
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A conftant Daily Wath: for your
- Teeth.

T O 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 ource
of Hungary-Water, and two ounces of
Honey of Rofes ; when thefe have ftood
in a warm Sun, or near the Fire for
three Days, fet ‘it by -to fettle; and
pour a fpoonful of it into a Tea-cup of -
Water, with which wafh your Teeth:
It preferves them Sound, and makes:
them White. o ’

| To clean very” foul;Spot_tt.:d‘- j

‘Teeth. . =

MAKE' a Skewer very fharp at
one end, over which wind a bit
of fine Rag, tie it on very hard, and
cut it very fharp, that it may be likea

 fine Pencil for Painting ; dip this in Spi-

rit of Salt, take it out immediately, 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, 4t1d take care you do not touch
your Lips or Gums; have a cup of
cold Water ready to wafh your Mouth,
that the Rag has not been dipd in: -
With this you may make any furr'd
Teeth as White as Snow ; but you -
muft not ufe it often or carelefly.
When they are once thus clean’d, the
Claret-Wafh will preferve them fo.

A Mucilage 1 a Sore Throat.
AKE four drams of Quince-feed,
~ decoft it in a quarter of a pint
of Rofe or Plantain-Water, ’till ’tis a
ftrong Jelly; add a fpoonful of the
White of an Egg beat to Water ; and
fweeten it with Syrop of Mulberries,
or Rasberries. ,
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To Cure a Cough and Sheortnels
. of Breath.

TA K E 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 of both together,
boil it in a pint and half of clarify’d
Honey, for half an Hour; then take
one ounce of Powder of Licorice, and
as much Powder of Anifeeds ; mix all
well together, and take a dram Morn-
‘ing and Night, and in the Afternoon :
>Tis an excellent Medicine in an

- Afthma.

Another for a Cough.

RO AST a large Lemon very care-
fully without burning ; when ’tis
thorough hot, cut and fqueeze it into
a cup, upon. three ounces of Sugar-
candy finely Powder’d; take a {poon-
ful whenever your Cough troubles
you: "Tis as good as ’tis pleafant.

For
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«. For the [ame. |

’I‘A KE two ounces of Syrop of
v Poppies, as much Conferve of

Red Rofes; mix and take one {poonful
for Three Nights, when going to Reft.

For the fame, with a Hoar{nefs.

SY ROP of Jujubes and Althea, of
each two Ounces, Lohoch Sanans
one ounce ; Saffron and Water-flag pow-
der’d, of each a fcruple: Lick it off
a Licorice-ftick when you Cough.

For a Hoar{nefs.

TA KE 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 a Hooping-Cough,very Good.

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

cups that grow upon Mofs, a large -
02 hand.
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handful of Unfet Hyflop; boil it to a
pint; ftrain it off, and fweeten it with
Sugar-candy.. Let the Child, as oft as
it Coughs, take two ‘{poonfuls at a
time, if it can. :

For a Cough.

MAKE a ftrong Tea of Ale-hoof,
fweeten it with Sugar-candy, and
drink it Firft and Eaft. = o

For a Confumptive Cough.”

ST AKE half 2 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 Ambergreefe does well;
drop it in little Cakes on a Mazareen
that has been Butter’d, and wiped.
This has Cured thofe that have
{pit Blood. L :

A wvery
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A very Good Peftoral Drink
| Jor the [ame.

AKE Quitch-grafs-Roots two

ounces, Eringo-Roots one ounce,
Loris two drams, Harts-horn one
ounce, Raifons ftoned two ounces, fix
Figs, one fpoonful of Pearl-Barley,
Colts-foot and Sage of Jerufalem of
each one handful; boil thefe in three
pints of Water ’till a third-part is
wafted ; ftrain it, and diffolve 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 Shortriefs of Breath.

'TAKE a quarter of an ounce of
Powder of Elecampane-root, half
an ounce of Powder of Licorice, as
much Flower of Brimftone, and Pow-
der of Annis-feed, and two ounces of
Sugdr-candy powder’d ; make all into
Pills with a fufficient quantity of Tar :

« 03 Take
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Take four large Pills when going to
Rett. o -,

This is an Incomparable Medicine *
for an Afthma. A

Another for the [ame.

ALF a pint of the Juice of Sting-

+ ing Nettles ; boil, and fcum i,

and mix it up with as much Clarify’d

' Honey : Take a Spoonful Firft and Laft,
It has done mighty Cures. -

For an Afthma. \

A K E Hyflop-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.

A good Drink 712 a Confum ption;

T A X E of 8t. John’s-wort, the Great

Daify-flowers (call’d Ox-eyes,)
and Scabious, of each two han ﬁl;ls'i
S \ o -
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boil thefe in a gallon of Spring-water
’till half be wafted ; then ftrain it, and
- fweeten it with Clarify’d Honey to
your Tafte : Take a Quarter of a Pint
‘of this in half a pint of New Milk;
make your Liquor juft fo warm; and
take it in a Morning, and at Four in
the Afternoon.

This Drink is highly recommended,
and that too upon long Experience.

A Powder for a Confumption.

A K E twelve dozen of the fmalleft
= Grigs l))lou 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 twith it a glafs of
Old Malaga, or Canary.

"Tis Reftorative, 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 g Confumption.

RINK a glafs of Tent, or Old
Malaga, with a Toaft, every
Morning early, and fleep an Hour
after it. - o
This is-good for Confumptive Per-
fons, or fuch as are Weak, in recover-
ing a long Sicknefs.

——

Fo_r. a Shortnefs of Breath. ,

TA KE Flower of Brimftane, and
Elecampanes»Root finely pow-
der’d, of each an -equal quantity;
mix this into an EleGuary with Cla.
rify’d Honey, and take it whenever you
{Cough, or find it difficult to Breathe.

For an Afthma “Incompartzﬁle.

TAKE Juice of Hyflop, Juice of
L Elecampane-Root, of each one
: pound; boyl thefe to a Syrop with

L double
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double their weight in Honey or Su-
ar-candy : Take one fpoonful of this
%ymp, in two fpoonfuls of Hyflop-
Water, and one fpoonful of com-
pound Briany-Water ;«take this three
times a Day. ‘

For a Cough and ‘Shortnefs of
~ Breath. ‘

TA KE Elecampane-Roots, one

ounce ; Saffron, a quarter of an
ounce; Ground-Ivy and Hyflop, of each
one handful; boil this in two quarts of
Water, ’till ’tis above half confumed ;
ftrain it out, and {weeten it with Su-
ge;r—candy, “and take three fpoonfuls
often. | :

 Another for the [ame.

SYROP of Garlick two {fpoonfuls,
or the Cloves of Garlick preferv’d ;
either of them very good: But if the
Breath be very bad, ’tis beft to lofe
nine or ten ounces of Blood, if the Pa-

: : tient
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tient can bear it, before you begin to.
take fo hot a Medicine. : '

Another for the [ame.

TA KE one fpoonful of Linfeed-
Oil new drawn, Pirft and Laft:
This is good in a Plurifie, or any other
Cough ; and may be ufed fafely at any
Age. : A

For a Chin-Cough.

RY the Leaves of Box-Tree very

well, and Powder them f{mall;

and give the Child of this fine Powder,

in all its Meat and Drink, that it can

be difguifed in: *Tis excellent in that
Diftemper.

An admirable Eletuary for a
Cough. |

TA KE 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 thefe very fine, and take
a little fpoonful when your Cough is-
troublefome, and at going to Reft.

For the Pluri»ﬁe.

AXKE Broom-tops, Dandelion, Red

Poppies, and Hyflop, of each two
handfuls fhred ; Flax-feed bruis’d, two
ounces ; four ounces of frefh Orange-
peel, and nine large Balls of frefh
Stone-horfe-dung ; to thefe Ingredients,
put a gallon of Milk, and diftil it ina
cold Still : *Tis an incomparable Wa-
ter, and may be Drank freely of. If
you think it too cold, add a fpoonful
of Sack or White-wine, in every glafs,

Anotber.

AKE a Poflet-Drink pretty clear,
with fmall Ale and White-wine;

and to a quart of that, put three balls
of Horfe-dun%, and one ounce of An-
elica-feeds ; let it Infufe three Hours;
§train and Drink often, half a pint at
: a tume;
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atime: This has the fame Virtue, and
is fooner prepared; but ’tis fo very
naufeous, 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 ftrong

White-wine; let it fteep twenty-four

Hours; then draw off, in a cold Still,

two quarts of very ftrong; and what

runs after, keep by itfelf: A quarter ofa

pint of the Strongeft, has given Eafe in

very bad Fits at once taking; but if
it comes up, you muft repeat it ’till it .
does ftay. -

For
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For the Cholick.

SLIC E one ounce of the very beft
Rhubarb you can get, into a quart
of Sack; let it Infufe twelve Hours at
leaft, then Drink four large fpoonfuls,
and fill your Bottle up again: Drink
this Quantity once a Day for fix Weeks
or two Months at leaft ; when your
Rhubarb has loft its virtue, you muft
put frefh. This has cured fome Peo-
ple, who could not find Eafe in Opiats,
nor the Bath; it muft be conftantly
continued, ’till the Bowels and Blood
are .Strengthened : It has done fuch
Miraculous Cures, where even- Lau-
danum could not; that ’tis impoflible
to prajfe it fo much as it deferves.

1 do therefore advife every Perfon
fo Affli&ed, for their own fakes, to
make the harmlefs Experiment.

For
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For the Cholick.

AKE a quart of Double-Still’d

Anifeed-Water ; Infufe in it one
ounce of Hirapica ; ftop it very clofe,
and keep it near a Fire, where it muft
ftand fome Days ; {hake the Glafs twice
every Day : Take three or four fpoon-
fuls of this in a Pit, when ’tis New;
les will ferve, after it has ftood a
Year or two.

For a Convulfive Cholick.

TAKE Yellow Tranfparent Am-
ber, grofly Powder’d; Ginger
minced ; mix and fill a Pipe, Smoke
three or four while in Pain, and always
going to Reft.:

Another for the Cholick.

BO IL four fpoonfuls of right good
Irifb-Ufquebaugh, in half a pint of
Ale, flice ina little Ginger, and fweeten
with Syrop of Rhubarb: This is a

’ - pretty
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pretty certain Cure, and feldom fails to
give prefent Eafe. |

For the Cholick.

AKE the thin Peel that comes

off 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
fmall fpoonful of the Powders, mix’d,
is a Dofe. - :

For a Stitch 2 the Side.

AKE Powder of Angelica-feed,

-and a large Acorn dry’d and
powder’d, of each a like ‘quantity :
Drink after it a glafs of Black Cher-
ry-Water.
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A Poflet-Drink for @ Cough.

A X E one handful of Hyflop, four

fprigs of Mint, as much Sa-
voury and Angelica, one handful of
fton’d Raifons, and twelve Figs; In-
fufe all thefe in three pints of clear
Poffet-Drink ; add, when ftrain’d, one
ounce of Syrop of Maiden-hair, as
much Syrop of Violets : Drink often."

To Cure Deafnefs.

AKE clean fine Black Wool,
and dip it in Civet, put itinto the
Ear; asitdrys, whichin a Day or two
it will, dip it again; and keep it-
moiften’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 ;dand
‘ rop

"
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drop three drops in the Ears going to
Bed; ftop them with Black Wool,
and repeat this nine Nights at leaft.

Another for a Pain in the Ear.

T HE Juice of Mountain Sagey
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
eafe and draw out any Impofthume,
if that be the Caufe. S

* For a Pain in the Ear.

TAKEThalf a pint of Claret, a
quarter of a pint. of Wine-Vine-
gar; put in Sage, Rue, and Rofema-
ry ; let it boil up; put it into a New
Mug, and hold your Ear clofe, fo that
the Steam may be fure to go in: As
it cools, heat it again and again; and
when the Strength is pretty well
wafted, wrap your Head very warm
and go into Bed. : ~

P - For
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For a

Violent Cholick-Paifr”
m the Side. b

MI X 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 2

Flannel on as Hot as you can bear it. -
Repeat this often. S

For a Blow or Hurt i itbe Eye.

T
B Ewl}th

the Leaves of Eye-bright
a Rotren Apple; lay it on

the Eye as a Poultis: Regeat it as it

grows dry. I think the

wice of the

Eye-bright is beft.

A Céft,az'u Renieé?y #0 take Fire

out of a Burn.
an Apple with Sallet-Oyl,

BE AT
’till *tis a Poultis pretty foft ; bind -

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

refh
]
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- frefh. You muft ‘be fure to Pare,

Core, and Beat your Apple well, for
fear of breaking the Skin of the Burn:
But if the Skin be off, there is not any
thing in.Nature fo fure to take out
the Fire. R ‘

An Excellent Ointmpht for a
Pain 21 the Side.

BE AT two ounces of Cummin-feed
very fine; fift it, and put to it
two fpoonfuls of Capon-greafe, and
two fpoonfuls of Linfeed-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.

AFT ER Bleédihg 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 ; fhake them together ’till they
mix, and let this quantity be taken
every four Hours: At going to Reft,
let them take thirty grains of Gafsosign-
Powder, with a Compofing Draught.
They muft forbear Malt-drink; and
take care they do not catch Cold.
This has done great Cures, when
taken in time, and will prevent the .
Diftemper falling upon the Lungs.

For a Lbofcne'fs..

_T'AKE half an ounce of Hipeca-
coanna, deco& it in an equal
quantity of Claret and Water ; let
it boil from a quart to lefs than a
pint; ftrain it, and add one fpoonful
of Oyl; give it in a Clyfter to the
-Party afflited. If the Patient is Weak,
or a Child, you muft Infufe lefs of the
Root; a Dram being a full quantity
for a ftrong Man. '

"It has Cured the moft violent Ill-
nefs of that fort, and was recommended -
on the Experience of a Worthy and
Ingenuous Phyfician. h

¢
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The beﬁ Way of Bufm'ng Claret,
for a Loofenefs.

TAKE a large Quart-Bottle that
will hold more than a quart of
Wine; put to that quantity half an
ounce o? 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 ftop it clofe or
hard, for fear of breaking: Set this
Bottle of Wine and Spice into a Skellet
of Cold Water, and. let it fimmer till
the Wine is a little wafted ; {weeten it
with Loaf-Sugar, and drink often, if
the Patient have a- Cold Decay’d Sto-
mach, and no Fever.

- iFor a Loofenefs.

TAKE an ounce of Cinamon, and
-L ~as much Ginger ; flice both {mall,
and ftrew it on a Chafing-dith of
Coals, over which let the Patient fit
as long as the Fume lafts.

P31 For
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For a Looﬁ:ncfs.

TAKE three large Nutmegs, and
the weight of them in Cmamron ;
rate and bea't the Spice extremely
%ne make it intd a moilt Pafte with
New~lay’d Eggs ; dry them in little
Cakes, in a Shovel over. a gentle
Bire :  Eat the blgnefs of -a Half-
Crown, Firft and Laft, and at Four
in the. Aftemoon

Anotber Jor a Loofenefs.

AKE a quart of New Milk, and

“fet it on the Fire *till it boil ; then
fcum it, and let it borl, and fCum it
again, as long as any Scum rifes’;
When ’tis almoft cold, to the clear
Milk puc Two—penny-worth of Aqua-
Vite, and let it fand: *Twill Jetly,
and keep .(in a cool Veffel and Place)
two: or three Days. It has done
great. Cures. :

Cinamon.
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Cinamon-Water for a Loofe-
nefs and Fever. *

OIL 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 pleafe:
If they like it fweet, put in double-
refin’d Sugar. . '

For a Loofenefs and Gripes.

MIX up twenty grains of Rhubarb,

three drops o vO{l of Cinamon,

and three drops of OS)JI of Juniper, in

near a dram of good Vemice-Treacle;

make it into a Bolus, and take it all

over Night.. Next Morning, in the

Working, drink’ Warm Poffet.drink
in which Mallows have been Infus’d.

This has done great Cures, whenthe

- Diftemper has been very Dangerous.

P g4  Another
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Another fof a L’oofénefs and
Cripes. |

INFUSE a pound of. Poppies in:
half a pint of Spirit of Wine: Take

a large fpoonful of this Liquor, with fix

drops of Oyl of Juniper, in a glafs of
Black-Cherry-Water, fweeten’d with

double-refin’d Sugar.. *Twill give Eafe

in Extreme Pain and Torture,

Note, You muft mix your Oyl with
the powder’d Sugar before you put it
- into the Liquor, or ’twill {fwim on the
top, and nqt mix,

For the fame. -

PU T a large fpoonful of good: Plan-

‘tain-feed 'into half a pint of Spring-
water ; boil it half away, and ftrain it
out ; fweeten it with double-refin’d

- -Sugar, and drink it All

- It often Cures at once; but muft be
repeated, if there be QOccafion. -

-To
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To Help a Hot and Coftive
Habit of Body-

RESERVE Green Wall-nuts be-
- fore the Shell is hard, after they
have lain a Day and a Night in Water,
firft prick’d full of Holes; boil and
fhife the Water often, ’till they are
tender ; ftick in each a bit of Candy’d
Orange-peel, and take their weight in
a fweet Lishon-Sugar; boil them up,
. and take two, three, or four of thefe
when going to Reft. :
They are a Gentle, Wholfome, and
Certain Purge. ~

Another.

DISTIL a quantity of Wood-

forrel-Water in the Spring, and
fweeten it with Syrop of Violets: An
ounce of Syrop to a quarter of a pint
of Water is a Dofe for any Body, and
may be fafely taken, even in a Fever,
(()?h'[l‘ ing-in: A lefs quantity for a -

ild.

Another
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Anotber.

OASTED Apples, with Carra-

~ way-Comfits, eaten conftantly e-
very Night, has been the Method of
a Gentleman of Fourfcore, who has
hardly ever taken other Phyfick, or
omitted this for Fifty Years, and never
felt the Gout, or Stone, or any other
Diftemper incident to Old Age.-

Anotber.

OIL a few Mallows m one Por-
 ringer of Water-gruel ; ftrain it
out, and inftead of Salt, put in a pugil
of Cream of Tartar : Let this be your
Morning’s Draught. .
« - Another. ‘
(N E fpoonful of Syrop of Peach-
O Bloffoms, taken in a glafs of the
Water diftill’d from the Leaves,, or in
which the Leaves and Worm-Seed
has been decoled, is a moft Safe
- and Certain Medicine for the Worms
in Children. ‘ -
o "INDEX.
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To Broxl Pigeons Whele,
To Boil a Turkey, or any Fewl, with Oyﬁtr-

Sauce, 39
To make Black-Caps, the beft way, . é7
To make very good atley -Gruel, 72
The Nuns Bisket, 97
An excellent Balﬁtm, - 130
Tbhe French King’s Ballam, 160
Eor tbe Biting of a Mad-Dgg 161
.A certain Remedy totake Ftre out of a Burn, 210

C.
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To make French Cutlets, 8
To Coller a Breaft of Mutton to cat Hot, Lo
To Coller a Pig, 15
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- Cultards, very good, . 1
Orange Cheefe-Cakes, ibid.
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Almond-Cream, 68
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at Ne y 73
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Conferve of Rofes, 84
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To make Cracknels, 90
A very good Seed Cake, : ibid. -
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Iceing for the Cake, 94
Ratafis-Cakes, - 96
A very rich Cherry-Cordlal . 121
For Convulfions, or Vertigo, 146
A Cold Caudle iz a Fever, 166
For a Cough, and Sbortmy} of Breath, 170
A good way to make a Caudle, 171
A Wholfome Cordial, 176

An INDEX.
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“To Cure a Cough, and Shortnefs of Breath,19%

Another for a Cough, ibid.

“For the fame, . 19§

For the fame, with a Hoarjédeﬁ, ibid.

. | For
~




An INDEX

For a Hooping-Cough, . Page 193 |
For a Cough, 196
For .a Confumptive-Cough, - ibid.

A very good Peloral Drink for the fame, 197
For:a Cough, and-Shortnefs of Breath, > 201

Another for the fame, ibid.
Anosher for the fame, ' 202
For a Chin-Cough, ibid.
For the Cholick, , 20§
For the fame, : . 206
For a Convulfive Cholick, 1bid.
Anotber for tbe Cholick, \ ibid.
For the fame, 207
For a violent Cholick-Pain in the Side, 210
D.
To Drefs a Turbet, or any Difb of Fifb, 12
To make Dutch-Beef, 17
To Drefs Hogs Feet and Ears, 26
A Drink for any Inward Bruife or Wound, 129
A Drink for the Evil, 134

A Drink for the King's Evil and Cancer, 135
A moft excellent Drink for tbe King’s Evil 12

the Eyes, , 152
The Ricketty Drink, 163
A Cooling Drink in a Fever or Plearify, ibid.
Another Drink in a Fever, 164
Another Drink, ~* T 16%
Apother fort, ibid.
An incomparable Drink in a Thirfly Fever,172
A Draught for a Confumption, 173

A Driok for tbe Gout, 177



An INDEX.
‘An excelent Purging A for o Dioply,

. Page 183
For a Dtop‘fy, ' 184
For a Droply, : . 18%
A Drink in the Gout, or Rbumatifw, 189
A good Drink in a Confunprion, 198
To Cure Deafnefs, ~ . 208
Another, o abid.
Another for a Pain in the Ear, . 209
Another for the fame, . ibid.
E.
An EleGuary for a Confumption, 172
An admirable Ele&uary for a Cough, 202
For a Elow or Hurt in the Eye, . 210
F. ‘
TFoFricafley Chickens, or Sweet-breads, 18
Another for the fame, . _ 19
To Force a Leg of Lamb, ) 2F
To Fry Oyfters for Garnifb for Byff or Hafb, 32

To make good Forcd-Mear 'for amy Ufe, 44

A pretty fort of Flummery, 74
To make Harts-born-Flummery, 78
To make good Fritters, g8
To Fine Beer, Wine, or any Liquor, 113
Thick Ginger-bread, 86

For the Gout, P 176
: "~ A Gargle



 An INDEX.
A Gargle for a Sove Throar, Page 190

A'Gargle iz the Pall 191
4;_;4:1)?? Gargle in the Palfy, - - * ibid.
To Hath a Calfs-Hedd, S 25
Kor the Head-ach, . 178
For ¢ Hoarfnefs, o . 19%
T Help a Hot and Coftive Habit of Body, 217
Anotbher, ibid.
Anotber, ‘ 218
- Anotber, o . - ibid.
. , | J. .
Harf's-born, or Colf’sfoor-Jelly, the befd

way, . - 64
To make Almondret, or White Jelly, 66

Jelly of Carrans, : , 8o
Cadlin or Pippin-Jelly, 100
¥or .an Inflammation 2 zhe Throat, 170
For tbej]aundice, . . d 18§
A pleafant and fofe Medicine for the Telow-
- Jaundice, - 187
) _ L.

To make Lobfter-Loaves, o 23
Lemon-Cream, the beft way, : 67
Lemon-Cakes, . 79
For a Loofenefs, - » 212

The
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An INDEX
Tbe beft way of Bummg Claret for a Loofe

nefs, " Page 213
For a Loofenefs, _ ibid.
Anatber for a Loofenefs, - 214
Another for the fame, _ibid.
Cinamon-Water for a Loofenefs and Fever,
For a Loofenefs and Gripes, - lbid.
Another for e Loofenefs and Gr:pn, 216
For the fame, ibid.
. Mo .

To make Orange-Marmalade, 78
White Mead, © 109
Strong Mead . 114
o

An Oyl for any Bruife or Waund © 132
An Ointment for Sweﬂmg: in tbe King’s

Evil, ‘ 135
An Ointment for the Evil, or Rickets, 137
Tbe Smallage-Ointment, 154
An Ointment good for any. Ach or Swellmg in

Man or Bealt, 156
An Ointment for a Burn, 157

An Ointment which is a certain Cure for any
Scabs, Pimples, or O/ Inveterate ltch, 158
An incomparable Ointment for a Strein, Weak- -
nefs, or Shrinking in the Nerves, 159
4n Ointment for a Child that bas the thke?, .
T 162
An




An I NDEX
4An Ointment for the Back of ¢ Weak, Rickérty
Cheld, .~ 7 Page 162
An_excellent Ointment for a Pain in.1he

Side, , 21t
P. (VPR - L
Paftieéfbr a Difp nffi@ RN 13
To Pickle Pork, T 1
The beft way to Pot Beef, 22
To make a Potatoe-Pye,” - . . 29
4 Sweer Pye,, which may be made of Young
_ Lamb, or Chickens, S 32
o make a Hog-meat-Pye, . - o 3%
To.make Lobfler-Pyes” ‘ 8

. : o g N

To Pot Neats-Tongues, a better toay than Dry~
ing them, WSS 41
To Pot Salmon, as at New-Caftle, - 42

To.Pickle Mackarel, call'd Caveach, . . - 43
To Pot Lamprey, e 4;
4 Weﬂphélxa'-Zm-Pye,; ‘ -~ ibid,
To Pickle Codlins, like Mango, 48 -
T Pickle Walknmes, . . ay
To Pickle Mufbromes, o 48
To Pickle Neats-Tongaes, . - 49
To Pickle Pigeons, . ibid.
To Pickle Smelss, Lo , 5o
ToPickle Qyfters, ~ .° - - 51

- dn Apple-Pudding to Bake, - ihid.
The " beff Oramge-Pudding that ever wae
g 2CIDe thar ever mar
A Rice-Pudding,

N .53
- White Hog’s-Puddings, ibid,
S Q A Neat'’s.



An ‘'IN.DE X.

A Neat’s-Foor-Puddihg, ~ Page sy
Thin Cfeam-Pan-cakes, call’ d ¢ Quwe of
Poper, s
dn Almond-Puddmg, . ;;
Orange-Pudding, . 59
Cbeg[e—Curd-Puddmg, , 60
To make Hog's-Puddings, 62
Liwer-Puddings, verygood, ' ibid.
. A -Sogoe-Pudding, . 63
An Oran quﬂEt oo 70
%mgga% or a Sick or Weak ff‘;mxb 6
o Preferve Apricocks an , 81
Prawlins, or Fry'd Almonds, ™ - . 82
To Preferve Orange-Flomers, - 83-
A Powder for Digeftion, ..~ =~ . 8g
- An txcelene. Plum»Puddusg, .. ' ‘89
Keg-Minc'd Pyes, . 2
keomon or dewh?e*m ) o4
A!Mﬂﬂd PL@, y . ‘95
Pancakes, very good 97
To Preferve Golden-Pipgints, tbz 64# way, 100
Fo.make Milk-Punch;’. 113

The Red Powder for mer, Smﬂpm; or
Surfeits,
Ga{c/qlgn -Powder, a gaad Sort for 1he /amc
Ifes,
A wery good Powder for a/thzzm_'/.'r in zbe
Head, and to Prevent Apoplefick ¥its, 143
A Powder 10 Stop a Hiccock in Man, Woman,

~or Child, ibid.
A excellent Powder fbr Comvulfion-Fits, ltﬁ

A Powder for ngeﬁwn, . ibi
A very




An ‘' I'NDEX.
P, vnygood Plaifter for a Ssomach gou with
. age 15
Planﬁers /gr a Fever, : 8 ls:.
4 very good Poultis for a Sore Breaff, '
A Poflet-Drink 0 be seken. before sbe F t tf

an Ague,. 148

An admirable Poﬂi:t—Drmk in a Pleurify, or

Shortnefs of Breath, 169
A very good Purge in a Fever, 172
Pills {or Sbortnefs of Breaih, 19y
Anotber for the fame, : 198
A Powder for a Coﬂfmpnm, . 199
For the Pleurify, ‘20
Anotber, 1bid.
A Poflet-Drink for a Cough, , 208
For a Pleunf‘y and Fever, 2LL

R.

To Roaft a Calf>s-Head, | .20
To Roaft a Breaft sof Pork Co "24
To make Ratafia, S 116
A prefent Remedy for. Conv«(/im Fm, : 1414:
Anotber for the _fy ) .
A Green Peaji’-Soo X wztbaut M:at,
A very good Soop, . .
4 very good Peafe-Soop,

g;z,_o féﬂ) 0? Prawn-Soop, . ' . 1
* Peafe-Soop for Lent, or any a/iwg~

4 Meat-So0p, o ”-
' 2

';] o ::s. u'afn -
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To Stéw Pigeons, -~ - Page Ia
To Stew-a Hore, . :

To make Stove-Veal, . 23
To Stew Carp, b 30

God Sance for Bozl’d Rabbm', S 38
A {t :;ty Sauce for Woodcocks, or any'“'rlt{-
aw/, [ !

To Stew Herrings, = S
To make Saufages, S 34
Beotch-Collops, a very good wq, B 26
To Stew QOyfters, ‘ R |
To Stew a Rump of Beef, T 43
To Stew Golden-Pippins, : C 64
A Whipt Syllabub, extraordinary, . 76
To make Sagoe, < f 7
To make Salop, - ibid.
Ta Improve Syder, aml make it perfellly
Eme, 112
Spirit of (‘laty, o 119
$pirit of Carraways, . ibid.
JF Salve for the ng’s-E'wl S 133
For a Strein, C 137
“A Syrop for Canvulfion-Fits, 146
‘A good Sear-cloth, : L 152

An incomparable Salve for the Eyes, 153

- For 1he Stone and Grawel, 178
For Stoppagg of Water in tbe Stone, 179
¥or the Stonte, ibid.
Anatber for the Stone, + 180

For the Scprvy, 7 1bid.
F or the fam, . _ 182
0

r rbe Jamey o ibid.
. K ) Ta



An INDEX.
“To Sweeten the Blood, in Scurvy; Faundice, or

- any Pains in the Limbs, Page 186

- For the Stone, R © 188
‘Anotber for the Stone, : ibid.
For Sweating in she. Night, in a Confump-
. ?N?a e 200
‘Fhiq; hortnefs of Breath, - ibid.
g . Stitch in the Side, 207
. e T'
A very good Tanfy, : ~ 61
A Spinnage-Tart, very good, . 98
An Almond-Tixt, very good, 99

To give certain Eafe in the Tooth-ach, 155
A Conftant Daily Wafb for the Teeth, 192
To Clean very Foul Spotted Teeth, - ihid,

A Mucilsge for a Sore Thtoat‘,‘ S 193
W, -

To make Weftphalia-Hams, 40
Wafers, ' 87
The London Wigs, o 92
The right Dutch Wafer, - - 95
To make Raifon-Elder-Wine, © YoX
Another, very Wholfome, Io2

 Ruince-Wine, -~ 103
Orange-Wine, 104
Birch-Wine, as made in Suffex, = 10§
Black-Cherry-Wine, 106
Sage-Wine, ibid. -

i



An INDEX.

Cbm}Wme, ssinKent, - - Page 107
Z’r'bmz ine, . . 108,
Apricoc, 'Wme, 10
Dom/on-Wine, 133
o, imrwld-Wme, . ibid. --
Goofberry-Wine, - 11§
* Blder-Flower-Wine, - - ibid.
Cimamon-Water, . )
A Cordial Orange-Water, ibid.
Gtron-Water, 118
A Cordial BIackC?;erry-Water, © 120
A Strong Palfey-Water, o 123
Ufe of that Water, o - 126
A Second Palfey-Watéry - ibid.
A very good Slmt-Water for a Confump-
< tiom,” - ‘ 127
A good Watér for tbz‘&piem, L ‘ 1 28

gvod Water for the Stone; +° 129
‘A Milk-Water-for {,’mm' or- ng s-Evil, ! 36
For Worms,

For the fame, . B 1b1d
For the fame, o 1bid.
For the fame, 140
r the fame, well recmmmded ibid.
1 Strong Milk-Water, = - 147
The Barley Cinamon-Water, . . - 148
Wall-nut-Water, . ibid. -
A very good Snail-Water, 149
Agood Milk-Water, for Surfeits or %%ﬁ’
'S:roﬂg Elder-berry-Water, .. =~ 150
A Cordial Mint-Water, 7 S ibid.

: AgoodMIkWater, B {1 §
C Another
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