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T HE

BRITISH JEWEL,
' O R
COMPLETE HOUSEWIFE’s

BEST

€Ol

IPANION;

CONTAINING

1. A number of the moft

“ufeful and uncommon Re-

ceipts in Cookery, with the
Manner of trufling Poultry,
Rabits, Hares, &c. illuftrated
with curiqus Cuts, fhewing
how each is to be truffed,

H. The beft and moft fa-
fhionable receipts forall man-
ner of Paftry, Pickling, &c.
with fome general rules to be
obferved therein.

I1L. Diretions for making
all forts of Engllfh Wines,
Shrub, Vinegar, Varjuice,
Catchup, Sauces, Soups, Jel-
lies, &c.

1V. A Table to caft upex-
pences by the day, week,
month or year.

V. Every Man his own
Phyfician; a valuable col-

Wi

lection of the moft approved
Receipts for the cure of mott
diforders incident to human
bodies, from the moft emi-
nent Englith phyficians.

VI. The manner of pre-
paring the Elixir of Life,
Turlington’s Balfam, Fryar’s
Balfam, the Court or Lady’s
Black Sticking Plafter, Lip=
Salve, Lady York’s Receipt
to preferve. from the Small-
Pox or Plague, &c. the Roy-
al patent Snuft for the Head
and Eyes; Dr. Braken’s
Powder for the Tecth, aSe-
cret for the cure of tlie Tooth
Ach, a{peedy method to dce
ftroy Warts or Corns, &c.

VII. Direttions for de-
ftroying Rats, Mice, Eugs,
Fleas, &c.

TH

A choice Variety of ufeful FamiLy ReceipTs.

Together with
A Method of reftoring to Life People drowned, or in
any other Manner Suffocated,
To which is added
The COMPLETE FARRIER, being the Me-
thod of Buying, Selling, Managing, &c. and of the
Difeafes and Cures incident to Horfes.

LON

DON:

Printed and Sold by J. MILLER, at the Blue Anchor in
Mint Street, near Sts George’s Church; Southwark. 1769, -




Th'ngs neceflary to be known by Perfons
in Trade and Bufinefs,

Bale of Paper 10 Reams.
A chaldron of coals 36 bufhels.

A ream of paper 20 quires, a quire 24 fheets

A hothead of wine 63 gallons

Ditto of beer 54 gallons

A barrel of beer 36 gallons

Ditto of ale 32 gallons

An Anchor of brandy 10 gallons

A puncheon of rum 84 gallons

Aume of Rhenifh wine 2 gallons

A but of fack is 2 hogfheads, of currants from 15 to 20
hundred

A pipe or but of wine is 120 gallosts

A grofs 144, or 12 dozen

A weigh of cheefe 256 pounds

The great hnndred 112 pounds

A laft of corn, or rapefeed 10 qrs. or 8o bufhels

A ftene of fith 81b. of wool 141b. the fame for horfeman’s
weight and hay; pepper, cinnamon and allum have
131b. and a half to the ftone -

An acre of land 160 perches |

A rood of land 40 perches |

A pole or perch fquare of land, 272 feet and qr, :

A palm or hand is 4 inches

A foot 12 inches, a yard 3 feet :

A pole orperch is § vards and a half {

A furlong is 40 perches l

A mile is 8 furlongs

An acre of land is 40 poles or perches in length and 4 in
breadth

A load of bricks 500, plain tiles 1000 k

Iron and fhot, 141b to the ftone

A quarter in England 8 buthels, in Scotland 4 bolls, in
fpain about 139lb weight of corn

A trufs of hay 56lb. and aload of ditto 24 ftone

Note, néw hay in June and Auguft ought to be 60lb, to

the trufs,
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CHEAP PROVISION,

Recommended to the Public in general,

To make a nourifhing Dinner of Rice.

U T half a pound of meat of any fort, falt or frefh,

or both, or ox cheek, cow heel, calves feet, &c. cut
into bits intu a gallon of water ; after you have made it
boil and froth up, putin a pound of rice, lettit boil toge-
ther three hours, adding another gallon of water warm'd,
by degrees, as you find it thickens and the water wafte
away, taking care to keep it ftirr'd to prevent its fticking
to the pot. Thus ferved at table it makes an excellent difh,
yet their may be added at difcretion, while the pot boils,
any garden ftuff, as they are liked orare in feafon or plen-
ty, and it may be feafoned with ginger, Jamaica or black
pepper, to the fafte.

Another very excellent Difh made of Rice.

U'T two quarts of new milk in an iron pot, and three
ounces of clean wafh'd rice, fet the pot on a {low fire,
and ftir it with a long wooden {poon, to prevent it ftick-
ing to the pot or being burnt;" it mutft boil at leaft two
hours, when it will eat as rich as cream and-fit light on
the ftomach : afterit has boiled put in fome fugar, pound-
ed cinndheon or butter, to their liking, but it is very rich
without them ; and where milk is fcarce, if part water be

ufed it will be very good.

For Pudding.

BOIL your rice in a pudding bag, with -only a handful
of currants, which feafons it very well ; but half cur-
rants or raifins and half rice, makes it very excellent, It
muft have very good room in the' bag.
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Obferve, all raw Fruits muft be boil'd after they come into
the Sugar.

To make Pafte of dpricots,

HWHOKH ARE the apricots and cut them in flices,
3 put them ina ﬂ.cne potor jug, lljllf full, co-
B véfed with a linen cloth, fet it in a pot of
boiling water to the neck, fo let it boil "till
HOKH they bgc very tender; then, if you would
have it more clear, let the thin liquor run through a frain-~
er and put it into the fugar as formerly, rot boiling it af-
ter; the other will make good pafte being rubbed in the
ftrainer with a dadle. If youwill you may put a little of
the pulp of cadlins to the apricots, and put it to the fugar
as before, not boiling it after, and fo difh it only.
Pafte

A
£+
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Pafte of goofcherries is done after the fame manner,
only the goofeberries are flit on one fide Before they are
put into the fugar, . The beft plumbs to make pafte with
are red. and white pear, plumbs, which are done as the

apricots are, only not pared’ nor ftoned, but are put in
whole.

Zo preferve Apricots

Pare and flice apricots as before, and take their weight
of double refined fugar, beat it fine to powder, and take
out the third part, then take a preferving glafs and lay at
the bottom about half an inch thick of the fugar, and lay
your apiicots one by ane upon the fugar, then cover them
with more {ugar, and fo do ’tiHl al] the apricots and fugar
be fpent, let it ftand covered 24 hours, take out the
apricots one by one, pouring the fyrup and the fugar into
a fkillet, fet it on the fire and fcum it and put in the apri-
cots into the {yrup, then boil as faft as poffible, pricking
them with a bodkin as they rife, and fo caft in the other
third part of your fugar as they boil, boiling it until the
fyrup will fia d; take it from the fire and take out the
apricots one by one and lay them upon a cullender ; if
any be broken put them together, and let them ftand until
they are cold, put a fpooniul of the {yrup into a prefery-
ing glafs, and put the apricots in one by ene and the {y-

‘Tup at top, and fo keep them,

To make Sugar Cakes.

' Take a pottle of flour, a pound of fugar, a pound of
butter, four yolks and one white of eggs, put your buttep
into rofe water and temper it together and put them into
the oven on plates

To preferve RQuinces white,

Take your quinces and boil them very tender, let the
water boil before you put them in, and turn them often as
they boil, otherwife they will colour ; then take, to
every pound of quinces, one pound of fugar, then take
as much water as you think good, and clanfy your {yrup
with whites of eggs, and when it is well clarified frcain

1%



Tuzx BRITISH JEWEL., 4
it and fet it over the fire again, and take out the feeds or
cores of the quinces as whole as you'can, and pare them
in the mean time, and when the fyrup begins to grow
thick, then put in your quinces and let them boil a good
pace, turning them often, then tie up the cores in tyffany
and put them in, and when they are almoft enough firew
a little hard fugar on them on every fide, and then let
them boil very faft,” and when you perceive the fyrup
will jelly take them up into your glafs, and keep as much

fyrup as will cover the top of them, the next day cover
them loofe.

To make Almond Cakes.,

Take a pound of almonds, blanch them and beat them
very fine, and in the beating, put in fome rofe water, then
fet them on the fire "till they are ready to boil, then firew
into it a pound of fine fugar and fet it on the fire again
till it begin to boil, then flir in the whites of cight eggs,
very well beaten before you put them in, then put them
upon plates, firft being rubbed with a litdle butter before
they go into the oven, and when they rife in the oven,
you muft loofen them with your knife from the plates,
and fet them ’till they be very hard ; you muft take care

* that your oven be not too hot, that they may look white.

To keep Qranges and Lemons a whole Year together,

Take fmall fand and dry it very dry, and after it is
cold, put a quantity of it into a clean veflel, then take
your oranges and fet a laying of them in, the ftalk end
downwards, fo that they touch not one another, then
ftrew in of your {fand as much as will cover them two in-
ches deep, ther fet another row of fruit. and cover them
with fand, fet your veffcl thus filled in a cold place.

To make fine Cracknels for Breakfaft.

Take two pounds of fine fugar, one ounce of large
mace, one ounce of cloves, one ounce of cinnamon, one
ounce of nutmegs, one ounce of large ginger, let thefe
fpices be well beaten ; to about 18 or 20 eggs and one
pound of butter, let there be mixed to the quantity of ;

pec
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peck of flour ormore, and to temper thefe together, you
muft have claret or white wine, and when you have made
the dough, as you make a piece of other dough, let thefe
crackne's be firft boiled, and when they {wim up, put
them into cold water, and when they have lain a quarter
of an hour in cold liquor, take them out and prick them,
after that bakethem, let not the oven be too hot.

Zo make Cheefe Cakes.

When you have a new-milk cheefe, your whey being
well prefled out, then break your curd in a bowl, then
put to them fix yolke of eggs and two whites, fome cur-
rants, nutmegs, fugar, and rofe water, fix {poonfuls of
cream, a quarter of a pound of fweet butter, grated bread
or wheat flour one handful, all which well mixed together
into a pafte, fet them in the oven, and keep a quick fire
at the mouth of the oven, mot fetting up the lid at all,
and when they begin to colour, take them out quickly :
this quantity will make feven or more cheefe cakes.

To make Mince Pies.

Take the flefh of a leg of veal, being par-boiled, and
as much beef fuct as veal, and mince it very fmall toge=
ther, then feafon it with two pounds of currants, one
pound of raifins of the fun, half an ounce of cinnamon,
thiee nutmegs, two ounces of carraway comfits, a quarter
of a pound of fugar, and a little falt ; when the piés are
baked put into them fome rofe water, virgin's butter, and
fome fugar, well mixed together, into every pie fome,

To make Carraway Cakes.

Take half a peck of flour, one pound of butter, melt
itin a little fair water, or rofe water, and temper your
cake with it; put in half a pound of carraway comfits,
as much fugar, and three nutmegs, a good quantity of
yeaft, make itin a long pan and bake it for breakfaft,
half this proportion is enough to make at one time,

For
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For Cuftards.

Take four quarts of new milk, 16 eggs, all the yolks
and more than half of the whites, take a nutmeg grated,’
and alittle mace beat very fine, and aquarter of a pound
of fugar, a little more than a fpoonful of fine wheat
flour, and ftir amongft it a piece of {weet butter melted,
and ftir it all well together. The coffins muft be fet in the
oven a little to harden them before yow put it in, and
prick them a little at the bottom, otherwife they will rife
in blifters ; bake them in a pretty hot oven.

To make Shrewfberry Cakes.

Take a. pound of flour, three quarters of a pound of
butter, three eggs two or three {fpoonfuls of Mufkadine
wine, if you have no Mutkadine put in one egg more,
fome rofe water, cloves and mace beaten, half & pound
of fugar, work your butter in cold, and if it be too foft,
work in a quarter of a pound more of flour, roll them
out broad, cut them with a fpur round, prick them thick
and bake them on white paper.

An excellent Way to dry Fruit,

Before you dry your fruit in the oven, you muft bake
them in a pot clofe ftop'd with dough, your appies or
pears muft ftay in as long as your brown bread, and
your plumbs and cherries as long as vour white bread,
then draw them gently, and.let them cool, then peal the
thin fkin of your apples and pears, and flat them and
dry them ; as for your plumbs or cherries yo muft dry
them on fieves, as you draw them ; a little claret snd fu-
gar in the bottom of the pot will do very well, and a lit-
tle fugar between every lay of cherries.

Zo dry Plumbs green.

Take plumbs green, when they are at their full bignefs,
before they change colour, then take half your weight
of fugar and put.as much water as will wet them, boil the
fyrup and fcum it clean, and then put in the plumbs and
Jot them fcald, then take them off and fet them on again

"ull
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10 Tue BRITISH JEWEL.

'till they are tender, repeat this feveral times and cover
them clofe, and twice a day heat them on the fire till
they have dried up all the fugur, th.n liy them on glaffes
to dry, they will be feveral days in doing.

To Candy Apricots or Peack Plumbs.

Take cither of thefe and give every one a flit on the
fide to the ftone, and caft a pound of fugar 6n them, and
bake them in an oven hot as for manchet, half an hour,
laid one by one, then take them out of the difh und lay
themn on a glafs plate and dry them in an oven three ot
four days, and they will be fully dried, and finely can-
died. If you ean, get lafics made like marmalet boxes
to cover them, and they will be foon candied : this is
the neareft way to candy fuch fruit.

Damfons or any other red Plumbs in Felly,

Take a pound of damfons and a pound of fugar, wafh
the damfons in water, then boil them about half xn hout
on a ilow fire, and when they breuk the fkins ‘take them
off and les them ftand half an hour; then boil them again
and take them off as before, do this three times, and
while they are off fet fome weight on them that may keep
them within the fyrup; they are to boil the laft time till
you fee the part where the fkin is broke of a very high
colour, then take them off, and let them be cold, then
drain away the fyrup, and make a jelly as followeth, viz.
Take green goofeberries, green apples or quince cores, a
good quantity, and boil them «ll to mafh, then ftrain.
them through a hard fieve, then take a pound of this,
the cleareft, to one pound of the {yrup ot the fruit you
would keep, boil them together till it jellies, boil it not
too high for fear of rope, fcum it very clean, and while
itis hot put it into the glafles or pots with the fruit, one
lay of jelly and one of fruit, this will kcep three or four
ytars,

To make Syrup /f Violets.
Pick your viotets and bruife them, and pnt as much

hot water (but not boiled) as will wet them, and let them

infufe
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infufe 24 hours, then ftrain them and put two pounds of
fugar ta a pint, and ftir itand ftrain it till the fugarjs de-
folved, two or three days together, :

To make Violet Cabes.

Take powdered loaf fugar and juft wet it, and boil it till
be almoft fugar again, then put in juice of violets and the
juice of lemons, which will make them red; if you put
in water and juice it will make them look green; if you
will have them all blue, then pnt in juice of violets with-
out lemon ; thus you may makecouflips, rofemary or any
other flowers. To make lemeu cakes, the peel muft be
grated and wafhed till the bitternefs is gone, and then the
Juice muft be put in as above directed.

79 make a Lent Pudding.

Take a pint of fweet cream, boil it a little with a flake®
of mace in it, then flice a manchet into it, being fir#
takén off the fire and poused into a pan, then put into it
one nutmeg, a little falt, four fpoonfuls of fugar, four
yolks and twe whites of eggs, a handful of raifins of the
fun, ftir this all well together with a piece of buttet in'it,
then take. a linen cloth, being firt wct in cold wates,
then rubbed with butter in the inner fide, put the pudding
inte it and; tic it up clofe together, theas boil it, when it is
beiled put melted butter into the difh, &c.

T mak: Egg Pie.

Take half a pound of beef fuet, as many currants, mince
the fuet ‘mall, take five hard eggs minced {mall, mingle
all thefe together, feafon it with.a nutmeg, fome bearcn
cinnamon, fome fugar and a little falt, When it is bak.-d
putinto it as you do to mince pigs.

7> make a Dartmauth Pie,

Take twa ounces of the lean of a leg of mutton, ene
pound of fuet, fhred it as fmall as you can make ir, al-
ways keeping it loofe from the board, then take a little
falt, two ounces of fugar, one nutmeg «nd three quarters
of a paund of qurrants, and temper it altogether, fo pat

1t
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12 ThE BRITISH JEWET.

it into the pafte and let it have one hour and half baking ;
for the puite, take{uet and fhred it very fmall, put it into
a fkilict of water and let it boil, then take fome butter and
put into it and kneed your paite.

To ake @ Quating Pudding with Almonds.
Take a auat of Tweet thick cream and half a pound of

o |
Blanched almonds, and grind them in 4 mortar, then put
in fom: of the criam, and firain them as if it were for
almond milk, then boil the cream and almonds, being
iel 1o fome large mace, then feafon it with rofe wa-
i {ugar fit for your tafte, then take nine eggs, with

four wliites, being very well beaten with a little fine cin-
namon, putthem imto your cream and almonds, thentake
two or three {poonfuls of fine flourand mix it with your
cream that it may not knot, when it is of the thicknefs of
thick butte- wet vour eloth and” ftrew it with flour, and
vie up tiiis batter in it, and let it boil very faft in beef
broth two hours, when it is boiled, tike it carefully up,
that you brake it not, put in the bottom of your difth a
Httle white wine, fugar, and a litde fliced nufimeg, then
ferve it. This pudding muft be ftirred often, or the thick-
nefls will fettle to the bottom.

TSR Do B W
Hartfhorn Jelly.

Take half a pound of hartthorn and put it into. an
earthen pan, wich two quarts of fpring water, cover it clofe
and fetit in the oven all night, then ftrain itinto a pipkin
with half a pound of double refined fugar, half a pint of
Rhenifhwine, the juice of three or four lemons, threeor
fouf blades of mace, and the whites of four or five eggs
well beat, ard mix it {o that it may not curdle, fet it on
the fire till there arifeth a thick fcum, run it through a
napkin or jelly bag, and turn it up again till it is quite
clear.

Felly of Apples and other Fruit.

Cut your apples into pieces, and boil them over the fire

with water in a coper pan, till they refemble marmalade, {

A2

then
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f4én Rrain them through a linfén cloth or fieve, and’put
three quarters of a pound of cracked boiled fugar toevery
quart of liquor, “boil ‘it*all to a'degrec between fmooth
and pearled, ‘taking off the foum a5 itrifes.

If you chufe the jelly of & red 'colour, add “fome red
wine or prepéred cochineal, Keeping ‘it covered,  After
the fame manner you may make thejelly of any other
fruits. 3

Clear Pippin Felly.

* Take twelve or fourteen of the bef fort of pippins, pare
them and put them into cold water,. then put them into
a fkillet with' .a quart of fine runhing water, fet them on -
the fire and let.thém boil as faft as can be, tillthe liquor
is half boiled away, then ftrain them off and ftrain the
juicé through' a picce of fine ftrong ho'land, then take a
pint of that juicéand put it in a fkillet, and put to it 2
pound of double refined fugar, thed fet it on the fire,
having one to blow#, that-if may boil as it rifes, and
whentit has boiled quick rather better than a ‘Quartet of
an hour, put infour fpoonfulls of the juice of lemons,
keeping.it.ftill boiling and {kimming it, try it fometimes
in a plate, and awhen you find it will jelly take it off and
put it up in glafles

W hite Currant Jelly.

When your currants are juft ripe firip them from the
ftalks inte a fkiilet, and cover.them with fpring water,
hialf a pint of water toa pint of currants, fet them upona
gentle charcoal fire, and let them. ftew ¢ill the curraats
are diffolved, then et the clear juice come from them
through a jelly bag, and to every pound of that take 3
pound of donble uretined fugar, wet it with fair water,
and boilit #5 2% high candy, thew put in your currant
juice and let 't <have one boil, then put in fome juice of
lemon to your taftey and let it have a heat, ‘but boil it no
more afterthe Jemon is in; and then glafsi

To Coloxy Jeliies,
Jellies made of hartthorn of calves feet, “or “legs, may
be made of what colour yoit pleafé in whiteufe almonds -

pounded.




r—
=

e o

[ R T AP TY

14 Thz BRITISH JEWEL.

pounded and ftrained in the ufual manner ; if yellow put
in fome yolks of eggs, or alittle faffron fteeped in the
jelly and fqueezed ; if red, fome juice of red beet; if
grey, a little cochineal ; if purple, fome purple turnfole,
or powder of violets ; if green, fome juice of beet leaves,
or fpinagq, which muft be boiled to take away its crudity.

T'o make a Sack Poffer.

Take ten eggs, yolks and whites, beaten well and
firained, a pint of Sack and near half a pound of fugar,
fetthefe on afire inthe bafon you make it in; and when
it.is fo hot you can hardly held your finger in, ftiring it
all one way, haveready a quart of cream, ftiring it in all
oneway, take it off the fire and cover it with a hot plate,
and then cover it clofe with a cufhion upon the plate, fet
iton another cufhion the fpace of half an hour, fift fugar
on it and ferve it in,

To preferve Oranges.

Rub off the upper fkin with a grater, cut a round hole
in the top, lay them in fair water a day and anight, and:
the water to be fhifted night and morning, then boil them
till they be tender, then pull out the meat at the hole (if
you will have it out) then put them into hot water and
Tet them lie till nextday, then weigh them and take more
than their weight in fugar, and to every pound of fugar
%ake a pint and quarter of water, and boit your oranges a
little while in the fyrup, then pour the oranges out into
a bafon with the fyrup and cover them clofe with white
paper to touch them, fo lct them ftand two days, then
drain them from the fyrupand put the fyrup on the fire,
when it boils pour it on the oranges again boiling hot, do
fo again nextday, and if your fyrup be thin, and not too
rauch wafted repeat it the next day, and theday following
fet the fyrup and the oranges on the fire together ; and
lgt them boil till they are enough ; when you are ready
to take them off the fire wring in fome juice of lemong,
with a littlemutk, and boil them a walm or two, let them
ftand 2 while, then put them up, clofe your glaffes with
ielty af apple johas or pipins, and fill the oranges with the

‘gellies. . Lemops in the fame manner, only pared thiner,

Valuabla
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Genetal Dire@ions for Trufling and Dreffing
Poultry, &c.

IF your fire is not very good and ¢lear when you lay
your poultry down to roaft, it will not eat near {0
fweet, or be fo beautiful to the cye,

To Stew a Hare.

Cutir te pieces and put them in a ftew pan with a blade
or two of mace, fome whole pepper, black and white,
an onion ftuck with cloves, an anchovy, a bundle of
fweet herbs, and a nutmeg cut to pieces, and cover it
with water ; cover the ftew pan clofe, let it ftew till the
hare is tender, but not too much done ; then take it up,
and with a fork take out your hare into a clean pan,
ftrain the fauce all through a coarfe fieve, empty all out
of thepan, put in the hare again with the fauce, take a

iece of butter as big as a walnut rolled in flour, put in
_ﬁkﬁwife, one fpoonful of catchup, and one of red wine,
ftew all together, with a few frefh mufhrooms or pickled
ones if you have any, till it is thick and fmooth, then
difh it up and fend it to table. You may cut a hare in
two and ftew the fore quarters thus, and roaft' the hind

gquarters with a pudding in the belly,
T
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o voaft a Hare.

Take fome liver of a_ hare, fome fat bacon, grated
bread, and anchoyy, fhalot, a litdle winter favory,. and
a-litte mutnicg ¢ Deat all'thefe ‘hito'a pafte and put them
them into the belly of the hare ; bafte the hare with ftale
beer, but a little bit of bacon in the pan, when it is half
roafted bafte itwith'butter, - For fatceé tike'mélted butter
and alittle bit of winter favory; or thick claret fauce.

o e e

The Manner of Thuffing @ Hare.;

Cife an hare, and in cafing it, juft when you come to
the ears, pafsa fkewer juft betw en the fkin and the head;
and, by degrees, raife it up til! the fkin leaves both the
ears firipped, #nd thin take off the reft as ufual., Ther
give the head a twift over the back, that it may ftand as
at 1, putting two fkewers in the ea's to make them ftand
upright, and to fecure the head in 4 right pofition ; then
pufhthe joint of the'{toulder blade up as high as may be*
towards the back, und pafs a fkewer bétween the joints,
as at 2, through the bottom jaw of the hare, which will
keep it fteady; then pafs another fkewer through the
lowerbranch of the leg at 3, through the ribs, pafling

clofe ;




“Tup BRITISH JEWEL. 17
i 3
~ by the blade bone to keep thatup tight, and anot he

3?{:1;?\ the point of the fame brgnch, as at 4, which

ﬁ;xilktxgshr.hc upper part: then bend in both legs between

the haunches, fo that their points meet under the fcut,
and make them faft with two fkewers, as at 6 6.

Totrufs a hare fhort, fee the manner of truffing a rab-

bit for boiling. :

The Manner sf Truffing Rabbits for boiling and rofting.

For roaiting.

For Roafting.

Cafe all the rabbit except the lower joints of the fore
legs, and thofe you chop off ; then pafs a fkewer through
the middle of the haunches, after you have laid them flat,
as at 1, and the fore legs, which are called the wings,
muft be turned as at 2, fo that the fmaller joints may
be pufhed into the body, through tlte ribs. “This, asa
fingle rabbit, has the fpit pafled through she body and

C

head,
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head, butthe fkewer takes hold of the {pit to preferve the
haunches; but to trufs a couple of rabbits there are feven
|
|
|
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fkewers; and thed the {pit paffes only between the tkewers,
without touching the rabbits, You may trufs it fhort, as
for boiling and roaft i,

For Boiling.

{
t Cut the two haunches of the rabbit clofe to the back
{! bone; ‘two ‘nches; and:turn up the haunches hy.the fide

i
: ‘,1‘,, of the rabbit, fkewer the haunches through the middle
3 iid part of the back, as at 1; tlﬁn put; a fkewer through the
i ik I Rilsr i
f - (i utmoft joints of the legs,” the Thoulder blades and neck, as
l H‘ at 2, trufling the fhoulders high and bending the neck
i J | backwardsthat the fkewer may pafs through the whole,
i UiF |

1
t
;;x‘ To hafh Rabbits.
d ,_Hg‘i; Wath them, pick. thc_ﬂc{h off: the banes, after being
; ,f i half roafted, and mince it fmall; add to it a little good
W il mutton tbroth, a fthalot or two, a little nutmeg grated,
4 ;" i’ and a little vinegar, ftew it together, put in a good piece
£ filtd of butter and a handful.of: thred parfley ; ferve it upon
5 2 fippess, garnithed with flices of lemon.
I i
L To roaft Rabbits aith a Faree in their Bodies,
_ ? il Take a couple of rabbits, parboil them, cut off their
Ll =i heads and firft joints of rheir legs ; make a farce for them
{ i of their livers minced with a muthroom, a truffle, a few
| il cives and fome parfley minced and feafoned with falr,
f Pepper and nutmeg, add a good handful of fcraped bacon,
i il then pound all together, and| having fuffed the bellies of
bl the rabbits with fome of this farce, flkewer them together
il and lard them with lean ham, fat bacon and {flices of
| veal ; wrap them up in paper, dpiviand roaft them: when
f they are enough put fome cullis or effence of. ham in a
I

difh, -takecoft- the: Bards of bacon, difh them and ferve

them up hotfor afitft couife.
You may fuffitheir bodies with oyfters, after being
bl nch'dy withan anchovy minced,

T a4
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The Manner of Trufing @ Pheafant or Partridge.

Both the pheafant and: the pirtridge are truffed the
{ame way,: dnly the neck of the partridge is cut off, and
the head of the pheafantis lefton’: ‘the cut above fhews
theiphéafart truflfed. « When it is drawn, cut off the pini-
ons, leaving only the ftump boné neéxt the Breaft, and
pafs a_fkewer through its point, and through the body
near the back, then give the neck a turn, and paffing it
by the back, bring the head on the outfide of the other
wing bone, as at 1, and run the fkewer through both,
with the head flanding towards the neek or rump, which
you pleafe: 2 is where the neck runs. then take the legs,
with their claws on, and prefs them by the joints together,
fo as to prefs the lower part of the breaft; then prefs
them down between the fidefman, and pafs a fkewer
through'all, ds at 3. Remember; a partridge muft have
the neck ctitoff, ‘in every thing elfe it is truffed like a
pheafant,

Pidgeons in-a Hole.

Take your pidgeons, feafon them with besten mace,
pepper and falt, put a little piece of butter in the belly,
lay them in a difh and pour a little batter all over theat,
made with a_quart of milk and eggs and four or five
fpoonfals of flour . Bake it and fend it to table. Itis'a
gooddith,”” -

The
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The Manner of Truffing a Pidgeon.

AN
R

Draw it, but leave in the liver, for that hasno gall;
then pufh the breaft from the vent, and holding up the
legs, put a fkewer juft between the bent of the thigh and
the brown of the leg, firft having turned the pinions
under the back, as at 1, and fee the lower joint of the
biggeft wings are fo paffed with the fkewer that the legs
are between them and the body.

The Manner of Trufing an Eaftsrling.

: A duek, eafterling, teal and Widgeon, are all truffed
inthe fame manner.,  Draw it and lay afide. the liver and
gizzard and take out-the neck, leaving the fkin of the
meck full enough to fpread over the place where the neck
was cut oﬂ'._ Then cut off the pinions and raife up the
whole legs till they are upright in the middle of the fowl,

and
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and prefs them between the finmps of the wings and the
body of the fowl ; twiit the fect towards the body, and
bring them forwards, with the bottom of the feet towards
the body of the fowl; then take a fkewer and pafs it
through the body of the fowl between the lower joint
next the foot and the thigh, taking hold, at the fame
time of the ends of the ftumps of the wings, then will the
legs ftand upright. 1 is the ftumps of the wings, 2 and 3
the legs as we have made them fland upright, 4 is the
point of the fkewer.

Agood-S'auce for Tial, Mallards, Ducks, &c.

Take a quantity of veal gravy, according to the bignefs
of your dith of wild fowl, feafoned with a little pepper
and falt; fqueeze in the juice of two oranges and a little
claret. - This will ferve all forts of wild fowl.

The Mannzr of iruffing a Gocfe.

A goofe has no more than the thick joints of the legs
and wings left to 'the body, the feet and the piniofs be-
ing cut off, to accompany the giblets, which confift of
the head and neck, with the. liver and gizzard., Then
at the bottom of the apron of the goofe, 1, cut an hole
and draw the rump through it, then pafs a fkewer thro'
the fmall part of the leg through the body, near the back,
asat 2, and another fkewer through the thinneft part of
the wings and through the bady,. near the back, asat 3,
and it will be right, ' The
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The Manner of “truffing @ Fow! for Boiling.

7

You muft, when it is drawn, twift the wings till you
bring the pinions under the back ; and you may, if you
pleafe, inclofe the liver and gizzard,. one in each wing,
as at 1, but theyare commonly left cut : then beat down
the breaft bone; that it may not rife above the flefhy part;
then cut off the claws of the feet and twift the legs and
bring them on the outfide of the thigh towaids the wing,
asat 2, and cut an hole'on each fide the apron, juft above
the fidefman, and put the joints of the legs into the body
of the fowl, as at 3 : fo this is truffed without a fkewer.

The Manner qftrqﬂing a Chicken like a Turkey-poult, or of
truffing a T urkey-poult. ;

PP e ot

v.'/ y 2

After youwhave got achicken, cut aTong flit down the®
aeck; on. thefore part ;. then take out the crop and the'
ﬂ‘.(‘rf}"#

-
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merry-thought, then twift the neck, and bring it down™
under the back till the head is placed on the fide of the
leftleg, bind the legs in with the claws on ‘and tuin them
upon the back ; then, between the bending of the leg and
the thigh, on the right fide, pafs a fkewer through the
body of the fowl, and when it is through, run the point
through the head, by the fame place of the leg as you did
before, as at'r, you muft likewife pull the rump through
the apron of the fowl.

Note, the neck is twifted like a cord, and the bony
part of it muft be quite taken out, 'and the under jaw”of
the fowl taken away, neither fhould the liver or gizzard
be ferved with it, though the pinions are left on:/ turn
the pinions behind the back and pafs a fkewer through
the extreme joint, between the pinion and the lower®joint
of the wing, through the body near the back, as at 3,
and it will be fit to roaft in the fathionable manner.

The above figure thews the manner in twhich the legs
and-pinions will appear when turned to the back, as alfo
#he pofition of the head and meck of the chicken or turky-
poult. A turky-
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A turkey-poult has no merry-thought, as it isicalled,
and therefore, to imitate a turkey the better, we take it
out of a chicken through the neck.

% Always mind to beat down the breaft bone, and

“pick the head and the neck clean from feathers before you
begin totruls your fowl,

Yo boil a Turky, with. the Stuffing.

When your turky is drefled an drawn, trufs it, cut off
the feet and cut down the breaft bone with a knife; then
take the fweet-bread of veal, boil it, fhred it fine with a
little beef fuet, a handful of bread crumbs, a liftle lemon
peel, part of the liver, a fpoonful or two of cream, with
nutmeg, pepper, falt, and two epgs; mix all together,
and ftuff your turky with part of the ftuffing (the reft may
be boiled or fried to lay round it) then few up the tkin
again, dredge it with a little flour, tie it up ‘in a cloth,
and boil it with milk and water : if it be a young turkey
an hour will boil it,

How to roaft a Goofe.

Take a littie fage, a fmall onion chopped fmall, fome
4 ‘ pepper and falt and a tit of butter ; mix thofe together
Tl and put them in the belly of the goofe ; then fpit it, finge
el it with whire paper, dredge it with a little flour, and
bafte it with butter. When itis enough, which is known
by the legs being tender, take it up and pour through it
two glafles of red wine, and ferve it up in the fame dith,
and apple fauce in a bafon.

i, { : To boil Rabbis with Saufages.

: ,:: ‘ Boil a couple of rabbits, when almoft boiled putin a

| FJ ‘ pound of faufages and boil with them ; when done enough
,f‘ I dl_{h the rabbits, placingsa faufage here and there one,
i with fome fried {lices of bacon. For fauce, put muftard

and melted butter beat up together in a cup, and ferve
them up.

Te
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To boil Pidgeons.

Swff your pidgeons with fweet herbs, .chopped bacon,
grated bread, butter, {pice, and the yolk of anegg ; then
boil them in ftrong broth, butter, vinegar, mace, falt
and nutmeg ; fet parfley, minced barberies and drawn
butter ; lay your pidgeons in a difh, pour the lear all
over them; garaifh with fliced.lemon and barberies.

To boil Chickens.

Take four or five chickens, as you would have your
dith in bignefs, #f they be fmall ones fcald them before

~ wyou pluck them, it will makethem whiter, then draw

them and take out the breaft bone; wath them, trufs them

- jand cut off theirheads and necks, and boil them ‘in milk

.and water with a littleifalc ; 'half an hour or Iefs will boil

them : they are the better for being killed the night bee
fore you ufe them.

T 0. make:Sauce for the Chickens .

Take the necks, gizzards and livers, boil them in wa-
ter, when they are enough ftrain them off the gravy, and
put to it ‘a fpoenful of oyfter pickle; take the livers,
break them fmall, mix a httle gravy and rub ‘them thro”
a hair fieve with the back of a fpoon, then put to it a
fpoonful of cream, a fittle lemon and lemon ‘peel grated,
tgicken it up with butter and. flour ; ler your fauce be no
thicker -than cream, which pour wpon your chickens.
Garnifh your difh with fippets, mufhrooms and lemon.

They are proper for a fide difh or a top difh, ejther at
noon or night
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The beft Dire&ions for Curinc, RoasTing,
Bivine, &c. all Kinds of Butcher’s Meat.

To dry a Leg of Mutton like Pork,

JEAT it down flat with a cleaver, to make it like
B Weftphalia ham, then take fome falt-petre ‘and
Leat it very fine, and rub it all over your mutton; and
letit lie all night; then make a pickle with bay falt and
pump  water, firong enough to bear an egg, put your

_mutton into it, and lét it lie ten days, then take it out

’ ‘
e e e .S

and hang it in a chimney where wood is burnt, ’till it is |

thoroughly dry, which will be about three weeks ; boil
it very tender with fowls, oreat it cold like Weftphalia
ham, Do itin cold weather or it will not keep.

Tocure a Leg of Pork Ham Fafhion.
Take a leg of pork and let it be cut like 2 ham, then

. take a quart of ordinary falt and a quart of bay falt, heat

itvery hot and mix it with a pound of coarfe figar and
an ounce of falt-petre, beaten fine, then rub the ham well
with it, and cover it all over with what is left, for it muft
all go on, folet it lie three days, then turn it every day,

. forafortnight, then take it out and fmoke:it as you do

bacon or tongue : the falt muft be put on as hot as youcan.

A Leg of Mutton Ham Fafhion.

Get a hind quarter, very large, and cut it like a jiggit,
that is, with a piece of the loin ; then rub it all over with
bay falt and let it lie one day, then put it into the fol-
lowing pickle : take a gallon of pump water, put into it

" tWo pouuds of bay falr, two of white falt, fix ounces of

falt-petre and four of petre-{alt, one pound of brown fu-
g«r, fix bay leaves, and one ounce of falt prunella; mix
it

xig
the
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it all in your liquor, then put in your mutton, and in
\feven days it will be red through, ‘then hang it up by the
handle and fmoke-dry it with deal duft and thavings,
making a great fmother under it, and in five days it will
beready.  You may boil it with greens and it will cut:
as red as a cherry ; fo ferve it as you would a ham,

Zo dry Neats Tongues.

Beat {alt and falt-petre, very fine, an equal quant'ty of
each, lay the tongues in pump water all night, rub them
very, well with the falt, and cover them over with it, fill;

- puttingon_more as they wafte ; when they are ftiff and.
hard they are enough : then roll them in bran, and dry’
~them bef};re a gentle fire. Before you boil them, lay them'
in pump water all night, and boil them in pump’ water,

To preferve Meat without Salt.

Wet a napkin in white wine vinegar, wring®it out and
wrap the meatin it. It will keep a fortnight or longer in

¢ hot weather,

To make Saufages.

Takethe leafe of aleg of pork and four pounds of beef
fuet, or rather more, fthred them together very fmalI{
then feafon it with three quarters of an ounce of beaten
pepper, and half fo much of cloves and mace mixed toge-
ther, a handful of fage chopped fmall, and as much falt
as you think- fit, then break in ten eggs, all but two or
three of the whites, temper it well together with your
hands, and fill it into hogs guts, which you muft have

-ready, tie the ends of them like puddings, and let them
be throughly boiled ; when youeat them they muft be
broiled on foft coals, for hot coals will crack the fkin,
and the goodnefs wi'l be loft,

To make white Puddings,

Cut a penny loaf into thin flices, and fet it to foak all
xight in a pint of cream, and in the morning break it in_
‘the bowl with a fpeon, ’till it b like pap; then put to it

' sou;
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four yolks and two whites of eggs, #nd the marrow of
one marrow bone, cut into. little pieces, Half a pound of
the beft beef fuety fhred extr:ordinary fmail, fe-fon, it
with nutmeg cinnamion and fugar, and two fpoonfuls of
rofe watcp, and a fpoonful of fack, €a Iittle mufk and
ambergreafe, if you pleafe) thefe puddings muft be ‘boil-
ed on a gentie fire, and not pricked in the boiling.

Another Sort,

. Boil a pound of rice in five pints: of mille, ’till it be
thick, then put in a pound of currants, and let it boil up
jult to plump them, and when it is cold, put in three |
quarters of a pound of fuet, fhred fmall, and fix yolks
and two whites. of egps, a qua'ter of a pound of fugar, [
four fpoonfuls. of rofe water, and a gnanter of an ounce of
cinnamon.

To Pickle Pork.

‘When your pork is cut into joints. falt it with erdina~
ry falt, and let it lie one night before you put it intg
pickle, that the blood may run from it, then make a ftrong
pickle of pump water, bay falt and falt-petre, and fome
ordinary falt, and botl it, Iet it ftand ’till it is cold, and
then put in your meat; bé fure the pickle is always above
your meat.

A Ragoo of Oyffers.

When you open your oyiters. drain them in a fieve,
and put a difh under to receive the liquor ; melt fome
frefh butter in a ftew pan, putin it a duft of flour, keep
it ftirring "dill it is brown, moiften it with. a litdle gravy
and put in fome {mall crufts of bread, the bignefs of the
top of your finger, and next your drained eyfers tofs il
up, feafon it with pariley, cives, pepper, and fome of
the oyfter liquor. Your ragoo being well relifhed, ferv
itup for a dainty difh;

This ragoo is to be done quickly becaufe the oyfier
nuft boil, :



A - o L e iR Ao

»n B9 8

).

g

1€ |

d
Ve

ne
vy
it
Vi

el

e

/

Tiwer BRETISH JEWEL, 29

To drefs Lamb in a Ragoa,

Cut 2 quarter of lamb into four quartess, lard it with
middle fized flices of bacon, and tofs it up a little ina
ftew-pan to brown it; then ftew it with breth, pepper,
falt, cloves, a bunch of {weet herbs and mu‘hrooms,
Make a fauce for it of fried oyfters, with alittle flour and
a couple of anchdvies, When, you are ready to ferve up,
add fome lemon juice, and garnifh with fried mufhrooms.

To ragooa Breaff of Vesh,

Stuff your bresft of veal with_ forcemecat between the
fleh and the bones, and lard it with lavgé lardoons. of
bacon, and half roaft it; ‘then put it into the ftew-pam
over a ftove, with gravy, till it is enough, tofs it up
with forcemeat balls, mufbrooms, truffles, morels, oy{-
ters, &c. ficft fuffing it all up the brifcuit with forcemeat.
Garnifh with fliced lemon or orange, :

9% ragoo a Piece of Becf.

Lard the hind part of the buttock of beef with thick
lardoons of bacon, put itinto a ftew-pan, withi fome flices
of bacon, at bittem ; feafon with f{alt, pepper, cloves,
nutmeg and fweet herbs, cover it with lards of bacom,
put in two pounds of good lard, cover your pan and ftew
1t gently between two fires for twelve hours, then put in
a little brandy. Garnifh with pickles and, ferve it up.

Dire&ions for Roasting MeAT.

I I you are to roaft any thing very fmall or thin, take
care to have a pretty little brifk fire, that it may be
done quick and nice ; if alarge joint, let 2 good fire be
kiid to cake, let.it be clear at -the bottom, and when

your meat is half done flir up a good brifk fire,
How
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. How to roaft. Be:f.

; If a.rump or furloin, do not falt it, but lay it a good
way from the fire, bafte it once or twice with falt and
water, then with butter ;- flour it and keep bafting it
with what drops from it. When yon fec the fmoke draw
to the fire it is near enough y
If the ribs, fprinkle it with falt for half an hour, dry
and flour it, then butter a piece of paper very thick, and
faften iton the beef, the burter fide next it.
N.B. Never falt your roaft meaft before you lay it to
the fire (except the ribs) for that draws out all the gravy.
If you would keep it a few days before you drefs it,
dry it well with a clean cloth, then flour it all over and
hang it up where the air may come to i, :

How to roaff Lamb or Mutton.,

Theloin, the faddle of muttsn (which is the two loins)
and the chine (which is the two necks) muft be done as
the beef; but all other joints of mutton muft not be pa-
pered ; and juft before youtake it up, dredge it with a lit-
tle flour, but not too much, for that takes away all the
fine tafte of the meat.

Be fure you take off the fkin of a breaft of mutton be-
fore you roaft it.

How to roaft Veal,
If ‘a fillet, ftuff it with thyme, marjorum, parfley, a
fmall onion, a fprig of favory, a bit of lemon peel cut
wery fmall, nutmeg, pepper, falt, mace, crumbs of bread,

“four €ggs, a quarter of a pound of butter or marrow,

mixed with a little flour to make it tiff, ha'f of which
put iato the udder, and the other into holes made in the
flethy part. :
If a fhoulder, bafte it with milk ’till half done, then
flour it and bafte it with butter. .
The breafl muft be roafted with the call on "tll it is

| _enough, and the fweethread fkewred on the back fide of
“the breaft,’” When it is nigh enough take off the call,

“bafte
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bafte it and dredge it with a little flour. _All thefe are ta
be fent to table with melted butter, and garnithed with
fliced lemon.

If a loin, or fillet not ftuffed, be fure to paper the fat,
that as little may be loft as poffible. ~ All joints are to be
laid at a diftance from the fire "till foaked, then near the
fire. When you lay it down, bafte it with good butter,
except it be the fhoulder, and that may be done the {fame
if you rather chufe it; when it is near enough bafte it
again, and dredge it with a little flour. :

How to rcaft a Pig.

Firft wipe it very dry with a clean cloth, then take a
piece of butter and fome crumbs of pread, of each about
a quarter of a pound, a little fage, thyme, parfley. fweet-
marjorum, pepper, falt, nutmeg, and the yolks of two
eggs, mix thefe together and few it up in the be.ly : flour
it very thick, then fpit it.and lay it to the fire, taking
care that your fire burn well at both ends, or, 'till it does
hang a flat iron in the middle of the grate, Continue
flouring it’till the eyes drop out, or you find the crack-
ling hard ; then wipe it clean with a cloth wet in falt and
water, and bafte it with butter, when the gravy begins
to run put bafons in the dripping pan to reccive it. ‘W hen
you perceive it is enough, take abouta quarter of a pound
of butter, put it into a coarfe clean cloth, and having
made a clear brifk fire, rub the pig all over with it, ’till
the crackling is quite crifp, and then take ic from the fire,
Cut off the head, and cut the pig in two down the back,
where you tuke out the fpit; then, having cut the ears
off, and placed one at_each end, and alfo the under jaw
in two, and placed one at each fide, make the fauce thus.

Take fome good butter, melt it, mix it with the gravy
received in the bafons, and the brains bruifed, and a lit-
tle dried fage fhred fmal', pour thefe into the dith and
ferve it up,

How to roaft Pork.

The beft way to roaft a leg is firft to parboil it, then
fkin it and roaft it, bafte it with butter, then take a little
{age,
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fage, fhred it fine, a little pepper and falt, fome nutmep,
and a few crambs of bread, throw ‘thefe all over it while
ftisroattitp ; «hen havea little drawn'gravy to put in the
dith with the crumbs that drop from it.

“The fpring, or hand of pork, roaftetl like a pig, eats
very well, otherwife it is'beft boiled. ,

‘The'fpare-rid thotld e bafted ‘with 2 ‘bit of butter, 2
very little Hour, and fome fage Thred fmall, and fervel
gp with apple fauce.
 When You roaft a'loin, take a fharp pen-ktife and cut
the fkin a-crofs to muke ‘the crackling eatthe better. The
chine you muft not cue at all. If porkis not well done
it is apt to furfeit,

Elowsomonft Mutton ke Venifon.

"Pakea far hind quanter of mutton and cutthe leg tise a
@dunch of venifon, b itwell with fale-petre, Jhang itia
@ moift place foritwio days, wiping it two or three times
#day with a'clean elothy thenput'it into & pan, -and hav-
dng'boiled a quarterof an ounce ‘of allfpice in @ ‘quart-@f
red wine, pourit-boiling-het uver'your mttton, 4nt co-
ver it elofefor two hours, ‘then take it out, 'fpit it,lay it
ito the fire, and conftantly bofte it with the {ame liguor
and bueeer, If gou- have a good quick fire, and ‘your
dgyatton mot xery darge, it will be ready in -an hotr and
bhalf. “Then take it up and fend it totable, with fome
4good ‘gravy in‘one cup aud fwect favee in another.

How 1o woalt - Haunsh of Vintfon.

Take a haunch of venifon and fpit it, then get alittle
wheat flour and water, ‘knead and roll it very thin, tie it
over the fat part'of the venifon with packthread ; if'it be
a large haunch it will want four honrs rozfting, and a
middling ‘hdunch ‘three hours, bafte it all ‘the, time you
roaft it; when you'dith it up, put a little gravy .im the
difh and {weet fauce in a bafon; half aa hour before

you draw your venifon, have off your pafte, and bafte it,
and let it be a light brown.

How
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How to roaft a Neat's T ngue.

" Pickle a tongue and boil it "till the fkin will come off»
and when it is fo done ftick it with cloves, about two
inches afunder, then put it on a fpit and wrap a veal caul
over it, and roaft it 'till it is enough ; then take off the
caul and juft froth it up, and ferve it ina difb with gravy
and fome venifon or claret fauce in a plate, garnifh it
with rafpings of bread fifted, and lemon fllced.

T EF IR LR LT LTI ST LD £

Dire&ions for Bcining Mrar.

LL freth meat fhould be put into the water boiling
A hot, and falt meat when the water is cold, unlefs
you apprehend it is not corn’d quite enough. and in that
cafe, putting itin the water when hor firikes in the falt.

Chickens, lamb and veal are much whiter for being
boiled in a clean linnen cloth, with a liltle milk in your
water.

he time fufficient for dreffing different joints depends
on the fizevof them : a leg of mutton of about feven or
eight pounds will require two hows boiling ; a young
fowl about half an hour ; a middle fized leg of lamb about
an hour; a large piece of beef, of twelve or fourteen
pounds, will require two hours and a half after the water
boils, if you put in the beef when the water is cold ; and
fo in proportion to the thicknefs and weight of the piece ;
but all forts of victuals require more in froft y weather,

o boil a Leg of Lamb with Chickens round it.

When your Lamb is boiled pour over it butter and
parfley, lay your chickens rourid it, and pour over yout

chickens a little white fricacy fauce ; garnith your dith
with fippets and lemon. :
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9o boil a Leg of Lamb, with the Loin fried round it.

When your lamb is Boiled lay it'in:the dith, and pour
upon it a little parfley and butter; then lay your fried
lamb round it, and cut fome afparagus to the bignefs of
peafe, boilit green and lay it round your lamb in fpoon=
fuls, Garnifh the difh with crifp parfley.

To'boil @ Tongnes
If it be a dried tongue it muft be laid in warm water
for fix hours, then lay it three hours in cold frefh water,
then take it out and boil it three hours, which will be
fufficient : if your tongue be'juft out of pickle, it muf
lay three hours in cold water, and then boil it "till it will
peel,

To boil a Ham.

Lay it in cold water two hours, wath it clear and tie it
upin clean hay ; boil it very flow the ficft hour, and very:
brifk an hour and half more : take it up in the hay, and
fo let it lie "till coldy, then rub the rind with a elean pidee
of flannel.

To hoil pickled Pork.

‘Wath your pork and ferape it clean, thenputitin whes
the water iscold, and boil it "till the rind is tender.,

How to keep Mear Hot.

The beft way to keep meat hot, if it be done before
your company is ready, is to fet the difh over a pan of
boiling water, cover the difh with a deep cover, fo as
not to touch the meat, and throw a ¢'oth over all. Thus
you may keep your meat hot a long time, and it is. better
than over roafting or boiling it, which will fpoil it. The
fieam of the water keeps the meat Hot, and dues not draw
the gravy out ordry it'up.

Rures
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Ruvres and Dirzcrions for Pickrine, &ec.

LWAYS ufe ftone jars for all forts of pickles that re-
A quire hot pickle to them. The firft cha ge is the
leaft; for thefe not only laft longer, hut keep the nickle
better ; for vinegar and falt will penetrate through all
earthen veffels; ftone and glafs are the only thing to keep
picklesin. Be fure never put your hands in to take pickles
out, for that will foon {poil them : tbe beft method is to
tic a wooden fpoon, full of little holes. to every pot, to
take the pickles out with. Let your brafs pans for green
pickles be exceeding bright and clean, and your pans for
white pickles be well tinned and clean, etherwife your
pickles will have no colour. Ufe the very beft and firon-~
geft white wine vinepar ; likewife be very.exact in watch-
ing when your pickles begin to boil and change colour,
that you may take them off the fie immediately, other~
wile they will grow foft ‘in keeping and lofe their colour.
Cover your pickling jars with a wet bladder and leather.

To pickl: Walnuts.

Make a pickle of faltand water, ftrong erough to bear
2n egg. boil it and foum it well, and pour it over your
walnuts, let them ftand tyelye days, changing the pickle
atthe end of fix days; then pour them into a cullender
and dry them with a coarfe cloth ; then get the beft white
wine vinegar, with cloves, mace, nutmeg fliced, Jamaica
pepper and fliced ginger ; boil al! thefe together and pour
it fcalding hot upon your walnuts, in the jar you intend
them; yon may add a fhallot or a large onisn: to one
hundred of walnuts you muft put fix fpoonfuls of muftard
feed : tie them clofe with a bladder and leather.,

i
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T pickle Walnuts green.

Take the largeft and cleareft you can get, pare them a$
thin as you can, have a tub of fpring water ftanding by
you, and throw them in as you pare them: Put into the
water a pound of bay falt, let them lie in that water 24
hours, take them out ‘of the water and put them intov a
ftone jar, and between every layer of walnuts put a layer
of vine leaves, at the bottom and top, and fill it with
cold vinegar, let them ftand all night, then pour that
vinegar from them into a bell-mettle fauce pan, with a
pound of bay falt: and let it boil, then pour it hot on
your nuts, tic them over with a woollen cloth and let
them ftand a weel, then pour that vinegar away, rub
your nuts clean with a piece of flannel, then put them
apain in your jar, with vine leaves as before, and boil
frefh vin g r; to every gallon of vinegar put a nutmeg
fliced, four large races of ginger cut, alarge onion filled
with a quarter of an ounce of cloves, a quarter of an
ounce of whole black pepper, the fame of ordiynal pepper,
then pour your vinegar boiling hot on your walnuts, and
cover chem with a woollen cloth, let it ftand three or four
days; when cold, put in half a pint of muftard feed, a
Yarge piece of horfe raddifh fliced, tie them down clofe
with a wet bladder, and then with a leather ; They will
befitear ina formight.

To pickle Hop Buds.,

Give them a boil or two in water and falt, then lay them
in white wine vinegar,

Zo pickle Fennel.

Make water boil, tie your fennel up in bunches and
put them irto the water with fome falg, give them half a
dozen walms, drain them, and when cold, put them inta .
a jar, pour vinegar upon them and "put a little mace and
autmeg to i, Tie a bladder and leather over the pot,

Pasfley may be donc the fame way.

Te
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To pickle Pidgeons.

Boil them, with whole fpice, in three pints of water, a
int of white wine, and a pint of white wine vinegar;
when boiled, take them up, and when cold keep them
in this pickle, fkimming the fatoff it. Do fparrows the
fame way.

To pickle French Beans.

Get French beans when they are very young, top and
tail them, put them into the beft white wine vinegar,
with falt, a little whole pepper and a race of ginger cut

rofs ; let them lie in this, cold, for ninedays; then boil
it in a brafs kettle, ant put your beans in, let them but
juft have a boil ; then take them off the fire, ftove them
down clofe, fet them by, then put them on again; fo do
fix times. till they are as green as grafs; then put them
into a ftone jar, tie itdown clofe with leather, and they
will be good all the year. The fame way you may de
cucumbers and purflain ftalks ; and if they change colour,
boil up the pickle and pour over them fcalding hot.

To pickle white Cabbage,

You may do it in quarters, or fhave it in long flices,
fcald it about four minutes in water and falt, then take
it out and cool it ; boil up fome vinegar and fait, whole
pepper, ginger and mace; when your pickle is boiled

and fcummed put it to your cabbage, cover it prefently -

and it will keep white.

To pichle red Cabbage.

Cut off the falks and outfide leaves, and fhred the re=
mainder into a cullendar, throw falt upon it in the fhred-
ding ; after it has drained two or three hours, put it into
a jar, and then make a pickle of vinegar, cloves, mace,
ginger and fliced nutmeg, boil it, and when it is cold
pour it over the cabbage, and ‘it will be fit for ufe in
twelve hours, You may add falt to the pickle if the cab-
bagedont afte of it,

i
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To -pickle Ouigns.
Take your onions when they ary dry enough to lie up
in your houfe, fuch as are about the fize of a large wal-
nut, or youmavdo fome as (mal as you pleafe; tike off

only the outward dry coat, then boil them in one water,’

without fhifting. "till they begin to grow teader, then
drain them through a cullendar and letthem coo! ; as {foon
as they are q litecold, flipoff tw» outward coats or kins,
#ip them ti | they look white from each other, ‘rub them

en'ly with a fine foft tinen cloth; and lay them on a cloth
to cool: when this is done, put them int> wide-mouth
glafles, with about fix or eight bay leaves ; to a quarter
of oni ms, a quarter of an ounce of mace, and two iarge
Faces of ginger fliced ; all thefe ingredients muft be inter-
" fpe fed here and there in the glafles among the onions;
then boil to each quart of vinegar, two ounces of ba
falt, feum it well, as the foum rifes, and let it fand ’till
it iscold : then pour it into the glafs, .cover it.clofe with
a bladder dipped :in vinegar, and tic them down : they
will eat welt and look white. As the pickle waftes fill
them with ¢old vinegar,

To pickle Cucumbert.

Five hundred -cucumbers being wiped clean, make a
brine of water and fale, firong enough to bear an egg, put
them into it, let them lie for twelve hours, then takethem
©ut and wipe them dry ; ‘then, ‘in the veflcl you defign to
keep them, put a layer of dill, fome whole long pepper,
and a little mace, then a laver of cucumbers, and fo con-
tinue to do 'till you have laid them all in ; boil two gal-
lons .of vinegar, pour it hot over the cucumbers, cover
them up clofe for two days, then pour out the vinegar,
®oil it again, fcum it, and pour it again npon them ;
when you have done this three or four times, ftop them
clofe for ufe,

To pickle Mufhroom:.

{

You muft take the bottom mufh-oopns, wipe them clean |

with a piece of flannel, and throw them inte half milg
ani
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and half water, then fet on your ftew pan with half milk
and water , and when' it boils put in your muthmrooms, and
let thern boil up thick for halF a quarter of an hour ; then
pour themt into a-fieve, Iet them drain 'til! they are cold §

- then make your pickle of the beft white wine vinegar,

mace, long pepper and a racé of ginger; boil it, and
when it is enouglr, cut a nutmeg into quarters, and put it
in, let it ftand "till it is cold, then put it to your mufh=-
rooms, andpour a little of the beft oil you can get to pre-
ferve them; tie your glaffes or gallipots down with
leather.

To piokle Samphire.

" Take famphire that is §recn, and has a fweet fmell,
g

" earthen pan, and pour to it as much white wine vinegar

gathered in the month of May, pick it well, lay it to
foak in falt and water for two days, then pur it into an

as wi'l cover it clofe, and let it ftand ’till it is green and

. erifp, then put it into a jar and tie it down clofe for ufe,

|
!
I
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Sellery.

Pick fellery two iches in length, fet them off and lew
them cool ; put your pickle in cold, the pickle will do as
for ¢abbage.

To pickle Sprats like Anchovies.

Pull the heads off your fprats, and falt them a littfle
over night, the next day take a barrel or earthen pot,

. lay in it a layer of refined fait, a layer of fprats, &c. fo

:

do ’till you have tilled: the veflel ; then cover itclofe, and
clofe it up with pitch, that no air may get in ; fevitia &
cellar, and turn it upfide down once a week ; they will be
eatable in three months.

How 10 pickle Herrings or Mackarel.

Cut off the heads and tails of your fith, gut them, wafh
them and dry them well ; then take two ounces and a half
of falt-petre, three quarters of an ounce of Jamaica pep-

| per; and a-quarteryand half quarter of white pepper, po}t;nd
. thens




e m—— A

— - o s e
40 Tue BRITISH JEWEL.
them fmall ; an ounce of fvect marjorum and thyme chop-
ped fmall ; mix all together and put fofie within and with-
out the fith ; lay them in an earthen pan, the roes at top,
and cover them with white wine vinegar, then fet“them

into an oven, not too hot, for twe hours. This is for
filteen, but after this rule do as many as you pleafe.

How 10 make Mufhroom Catchup.

.~ Take a ftew pan full of the large flap mufhrooms, and
the tiys of thofe you wipe for pickling; fet them on 2
flow fire with a handful of falt, without water, they will
make a great dcal of liquor, which you muft ftrain and
put to-a quarter of a pound of thallots, with fome pepper,
ginger, cloves, mace, and a bay leaf; boil and fcum it- -
well, when quite cold, bottle and ftop it very clofe.

Walnut Catchup. &‘3:

Take green walnuts and pound them to a pafte, then
put to every hundred two quarts of vinegar, with a hand-
ful of falt, put it ali together in an earthen pan, keeping
#t firring for eight days, then fqueeze the liquor through !
a coarfe cloth, and put it into a well tinn'd faucepan; |
when it begins to boil feum it as long as any foum rifes, |
and add to it fome cloves, mace, fliced ginger, fliced . -
nutmeg, Jamaica pepper corns, fliced horfe-radifh, with
afew fhalots ; let this have one boil up, then pour it into |
an earthen pan, and after it is cold bottle it up, dividing |
theingredients equally into each bottle,

T ———
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Excollent Vinegar mad- of Malt Liguor.

To every twenty gallons of malt liquor add one ounce
of cream of tartar, and the like quantity of allum and bay |
falt ; mix thefe with a galion of the drink, boiling hot,
and put it hot into the catk, cover the bung hole with a | -
piece of brown paper, and it will be fine vinegar in a few | .
days. Thisreceipt has been often fold for five fhillings.

Very good Vinegar. |
Firft take what quantity you pleafe of fpring water, and #
put it into a veflel, or ftone bottle, and te every gallon |

put ‘
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put two pounds of Malaga raifins, lay a tileover the 1
and fct the veflel in the fun ’till it is fit for ufe.
put your water and raifins into a ftone bottle, you may
put it in the chimney corner, near the fire, for a eonve-
nienttime, and it will be as well as if fet in the {un,

oung,

If you

A To make Verjuice.

Having got crabs as: foon as the kernels turn black,
lay them in a heap to {weat, then pick them from ftulks
and rottennefs ; sthen, in a long trough, with ftimping
beetles, ftamp them to a marfh and make a bag of coarfe
hair cloth,. as fquare as the prefs, fill it with ‘the ftamped

crabs, and being well prefled, put the liquor upin a clean
vellel.

Lo diffil Verjuice for Pickles.
Take three quarts of the fharpeft verjuice, and put it in
a cold ftill and diftill it off very gently ; the fooner it is
diftiled in the fpring the better for ufe: it will, in a few

days, be fit to pickle mufhrooms, or to put in fauces
where lemon is required.

To pickle cr marriandte Eely.

The eels being killed, let them Be well fcoured, clean’d
and fcraped ; then draw them, and wipe out the blood
clean, and when they are drawn and cleaned very dry,
turn’ them up, the head firft, and fo round ‘till they. are

albup; then bind them up with packthread, mnd fry‘

them with fallet oil, or very fweet rape oil, which will
do well, let them be gently fried, and turned often ’till
they are well foaked, and when cold, put them into the
following pitkle.

Take fuch a quantity-of white wine vinegar as wiil co-
large macsy fliced
zen of bay leaves ;
let them all boil well together about ‘a quarter of an
hour, when cold put in your eels, prefling them down

to keep them under che liquor ; they will be fit for ufe in

’
a week, and will keep, being clofe covered, three or
four months,

F The
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The beft Direcrions for making Encrisu
Wings, &c.

Red or white Elder Wine.
CATHER the elder berries ripe and dry, pick them
J

and bruife thém with your hands, and ftrain them,
then fet the liquor by in glazed earthen veflels, for twelve
hours, to fettle ; then put to every pint of juice, a pint
and half of water, and-to every gallon of this liquor pur
three pouuds of Lifbon fugar ; fet this in a kettle over the
fire, and when it is ready to boil, clarify it with the
whites of four or five eggs ; letit boil an hour, and when
itis almoft cold, work it with ftrong ale yeaft, and then
.tun it, filling up the veflel, from time to time with the
fame liquor, faved on purpofe, as it finks by working.
In a month’s time, if the veflel holds about eight gallons,
it will be fine and fit to. bottle, and, after bottling, will
be fit to drinkgin two months ; but remember that all li-
quors muft be fine before they are bottled, or elfe they
will grow fharp, and ferment in the bottles, and never be
good for any thing.

N.B. Add to every gallon of this liquor, a pint of
firong mountain wine, but not fuch as has the borachio,
or hog-fkin flavour. This wine will be very ftrong and
pleafant, and will keep good for feveral years,

We muft prepare our red elder wine in the fame manner
as that we make with fugar, and if the veflel holds about
cight or ten, gallons, it will be fit for bottling in about a
month’s time; but if the veffel be larger, it muft ftand
longer in proportion, thiee or four months. at leaft for a
hogfhead.

T =
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To make Goofberry Wine.

Gather your goofberries in dry weather, when they are
half ripe, pick them, and bruife them in a tub with a
wooden mallet, or fuch like inftrument, for no metal is
proper; then take about the quantity of a peck of the
goofberries, put them into a cloth made of horfe-hair,
and prefs them as much as poffible, without breaking the
feeds ; repeat this work 'till all your goofberriesare prefl-
ed, adding to this prefled juice, the other which you
will find in the tub; then add to every gallon, three
pounds of powder fugar, for Lifbon fugar will give the
wine a tafte which may be difagrecable to fome people ;
and befides, it will fweeten much more than dry powder ;
fir this together ’till all the fugar is diffolved, and then
put it in a veffel or cafk, which muft be quite filled with
it. If the veflel hold about ten or twelve gallons, it muft
ftand afortnight or three weeks ; or, if about twenty gal-
lons, then about four or five weeks, to fettle in a cool
place; then draw off the wine from the lees, and after
you have dif¢harged the veflel from the lees, return the
clear liquor into the veflel again, and let it ftand three
months, if the cafk is about three gallons, or, between
four and five months, if it be twenty gallons, and then
bottle it off. = We muft note that a fmall cafk of any li-
quor, is fooner ripe and fit for drinking than the liquer
of a larger cafk muft be ; but a fmall body of liquor will
fooner change four than that which is in'a larger cafk.
The wine, if it is truly prepared, according to the above
directions, will improve every year, and keep feveral
years,

To make Currant Wine.

Gather your currants full ripe, ftrip them and bruife
them ina mortar, andto every gallon of the pulp put two
quarts of water, firft boiled and cold (you may put in
fome grapes, if you plea’e) let it ftand in a tub twenty-
four hours to ferment ; then let it run through a hair fieve,
let no hand touch it, let it take its time to run; and to
every gallon of this liquor, put two pounds and a half of

white
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white fugar; ftir it well, and put it in your veffel, and
to every fix gallons, put in a quart of the beft retified
fpirit: of wine ; let it ftand fix weeks and bottle it: if it
is not very fine, empty it into other bottles. and after. it
has ftood a fortnight, rack it off into fmaller.

To make Cherry Wine.

Pull off the ftalks of the cherries and wafh them, with-
out breaking the ‘ftones ; then prefs them hard through
a hair bag, and to every gallon of liquor, put two pounds
of fix-penny fugar. The veffel muft be full, and let it
work as long as it makes a noife in the veflel ; then ftop
it up clofe for a' month or more, and when it is fine draw.
it into d:y bottles ; if it makes them fly, open them all,
for a moment, and ftop them up again. It will be fit to
drink in a quarter of a year.,

Zo make Raifin Wing.

To every gallon of clear Thames, ot other river water,|
put five pound of Malaga, or Belvedere raifins, let them
ftecp a fortnight, firing them everyday ; then pour the
liquor off, and fqueeze the juice of the raifins, and put
both liquors together in a veffel that isof a fize to contain
it exactly, for it fhould be quite full ; let the veffel fiand
open thus “till the wine has done hiffing, or making the
leaft noife ; you may add a pint of French Brandy to
everv two gallons; then ftop it up clofe, and when you
find it is fine, which you may know by pegging it, bottle
it off. J

If you would have it red, put one gallon of Alicant
wine to every four of raifin wine,

T'o make Orange Wine,

Put twelve pounds of fine fugar, and the whites of
eight eggs, well keaten, into fix gallons of fpring water,
let it boil an hoyr, fcumming it all the time ; then take
it off, and when it is, pretty cool, put. it to the juice of
fifty Seville oranggs, and fix {fpoonfuls of.good ale yeaft,
and let it fland. two days; then putitin another veffel
with two quarts of Rheni(h wine and the juice of twelve

of ’ Iemons,
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lemons: you muft let the juice of the lemons and the
wine, and two pounds of double-refined fugar, ftand
clofe cavered ten or twelve hours before you put it inte
the veflel to your orange wine, and icum off the feeds be-
fore you put it in.  The lemon peels muft be put in with

the oranges, half the rinds muft be put into the veflel, it .

muft ftand ten or twelve days before it is fit to bottle,

To make Sage Hine.

“ Boil twenty-fix quarts of {pring water a quarter of an
hour, and when itis blood warm, put twenty-five pounds
of Malaga raifins picked, rubbed, and fhred into it, with
" almoft half a buthel of fage fhred, and a porringer of ale
- yeaft ; ftir all well together, and let it ftand in atub, co-
vered warm, fix or feven days, ftirring it every day;
then ftrain it off and put it in a runlet ; let it work three
or four days, and then ftop it up; when it has' ftoed fix
ar {feven days, put in a quart‘er two of Malaga fack, and
when itis fine bottle it.

Birch Wine.

The feafon for procuring the liquor from the birch
trees is in the beginnitig of March, while the fap is rifing,
and before the leaves fhoot out; for when the fap is he-
come forward, and the leaves begin to appear, the juice,
by being long digefted in the bark, grows thick and co-
loured, which was before thin and clear.

The method of procuring the juice is, by boring holes
in the body of the tree and putting in faucets, which is
commonly made of the branches of clder, the pith being
taken out:; youmay, without hurting your trees, if large,
tap them in feveral places, four or five at a time, and by

¢ . that means, from a good ftore of trees, fave many gal- |

lons every day.

If you do notufe it immediately, which. is the beft way,
then, in order to preferve it in. 3 good condition for
brewing, and, that it may not tagn fous 'till you have got
the quantity you want, the bottle. in. which it dropped
from, the faucets, muft be immediately well ftopped, and
¢arks waxed. or rofined, \
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One method of making it is this, to every gallon of
birch liquor put a quartof honey, ftir them well together,
put in a few cloves and a little lemon peel, and let it boil
for near an hour, and fcum it well continually as the fcum
rifes; then fet it by to eool, and put in two or three
fpoonfulsof good ale yeaft to fet it a working, and when
the yeaft begins to fettle, put it into a runlet which will
juft hold it, and let it ftand fix weeks, or longer, if you
pleafe, then bottle it, and it will be fit to drink in 2
month ; it will keep good a year or two : if you have a
mind to ufe fugar inftead of honey, puttwo poundsto a
gallon, or more, if you would keep it long.

This wine is not only very wholfome, but pleafant;
it is a moft rich cordial, good in curing confumptions,
phthyfic, fpleen, and alfo all fuch inward difeafes as
accompany the ftone in the bladder.. Dr. Needham fays
he has eften cured the fcurvy with the juice of birch

boiled with honey and wine. It is alfo good to abate
heat in a fever.

To make Turn ip Wine.

Take a good many turnips, pare them, flice them, and
put them into a cyder prefs, and prefs out all the juice
very well; to every gallon of juice, have three pounds
of lump fugar ; have a veffel ready, juft big enough to
hold the juice, put your fugar into the veflel; and to
every gallon of the juice, half a pint of brandy ; pour in
the juice, and lay fomething over the bung for a week,
to fecif it works; if it does, youmuft not bring it down
"till it has done working, then ftop it clofe for three
months, and draw it off into another veflcl. When itis '
fine, bottle it off. ¥-

Cyprus Wine imitated. F
You muft, to nine gallons of water, put nine quarts of |
the juice of white elder berries, which has been preffed
gently from the berries with the hand, and pafled through &
afieve, without bruifing the kernels of ‘the berries ; add
to every gallon of liquor, three pounds of Lifbon fugar, d,
and to the whole quantity, put an ounce and a half of §
ginger "

i
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ginger fliced, and three quarters of an ounce of cloves;
then boil this near an hour, taking off the fcum as it rifes,
and pour the whole in an open tub to cool, and work it
withi ale yeaft, fpread upon a toaft of white bread, for
three days ; then turn it into a veffel that will juft hold it,
adding abouta pound and half of raifins of the fun fplit,
to lie in the liquor 'till you draw it off, which fhould not
be 'till the wine is fine, which you will find in January.

This wine is fo much like the fine rich wine brought
from Cyprus, in its colour and flavour, that it has de-
ceived the beft judges.

To make Apricot Wine.

Put to every quart of water a pound and half of apri-
cots, which are not over ripe: let them be wiped clean,
and cut in pieces ; boil thefe till the liquor is firong of
the apricot flavour, then ftrain the liquor through a fieve,
and put to every quart, four or five ounces of white fu-
gar; boil it again, and fcum it, and when the fcum rifes
no more, pour it into an earthen pot; the day follow-
ing, bottle it, putting into every bottle a lump of loaf
fugar as big as a nutmeg. This will prefently be fit for
drinking, and is a very pleafant liquor, but it will not
keep long

o make Quince Wine.

Gather your quinces when they are dry ; Take twenty
large quinces, wipe them very cleen with a coarfe cloth,
then grate them with a coarfe grater or rafp, as near the
core as you can, but grate in none of the core, nor the
hard part of it; then boil a gallon of {pring water, and
put your grated quince to it, and let it boil foftly about
a quarter of an hour ; then ftrain the liquor into an earth-
en pot, and to each gallon of liquor, pnt two pounds of
fine loaf fugar, and ftir it "till your fugar is diffolved ;
then cover it clofe and let it ftand twenty-four hours, by
which time it will be fit enough to bottle : take care that
none of the fettlement go into the bottles. This will
keep good a year. Obferve that your quinces muit be
very.ripe when vou gather them for this ufe. -
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Lo thaké Cotflify Wine,

Take fix gallons of watér, twelve pounds of fugar,
and four whites of eggs; beat the eggs very well and
put thed irto the water and fugar, then put it on the
fire in' & ketrle and Iét it bBoil three quarters of an hour
feum it all the time it boils, and when it is cold take'a
peck of pickled couflips, bruife them a little-and: put them
in; thén make 4 good: brow'n,tc‘)zlﬁ,‘ and fpread it on
both fides with.good ale yeaft, and put ‘it in with the
cowllips; let it ftand two or three days to work: the
night before you ftrain it off, put in two lemons, a quart
of Rhenith wine, ‘and' fiXx ounces of {yrup of cittrons,
the next day ftrain iv off through a ftrainer, fqlieézin
the cowilips as hard as poflible’; then' Rrai it through §
flannel bag, and put it ih your'veffel'; wlien it hds dofié
working, ftop it clofe for fortright o three weeks,

then bottle it: off.

Danifon Wire.
Having provided four gallons of water
gallon four pounds of’ Malaga raifins and’
damfons, - in'a‘veffel witHout' a head
ed, they are to fteep fix days;
and let them ftand as long with
your wine, colour it with the
fweetened with fugar; thén tur
afortnight; in order to he

difpefed of in bettles:

». put to every
half a peck-of
» which being cover-
ftir them twice évery day
out ftiring ; then draw off
infifed juice of damfons,
wit into'a wine veffel for
made fite,  and” afterwards

Rafberry Wine.

Ripe rafbetries being bruifed with the back of a {poon,
ftrain them, and fill 2 bottle with the juice ; ftop it, but
or five days; then
1-thereto “as much
juice - will well colpur ;
1 loaf fugar and bottle it up

pour it oft' from" the dregs, and’ adc
Rhenifh' or” white wing, as the"
then fweeten your wine witl
for ufe,

Gilliflower

¥
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 Gilliflower Wine.

To three gallons of water put’ fix pounds of the begt
powder fugar, boil the fugar and water togetherfor the
fpagc of half an hour, keep fcuming itas the fcum rifes,
let it ftand to ool ; beat up three ounces of the tyrup of
botony, with a iarge fuoonful of :le yeait, put itinto the
liquor and brew it well togcther ; then having 4 peck of
gilliflowers cut from the ftalks put them: into the i:quor,
let them infufe and work together three days, cove ed
with a cloth, ftrain it and put it into a cafk, let it fetile
for three or four weeks, then buttle it.

Black Cherry Wine.

Boil fix gallons of f| ring water one hour, then bruife
twenty-four pounds of black cherries, but don’t'bieak the
ftones, pour the water boiling hot on the cherries, ftir the
cherries well in the water, and let it ftand twenty-four
hours; then ftrain it off, 41d to every gallon put near
two pounds of good fugar, mix it well with the liquor,
and let it ftand one day longer, then pour it off clear into
the veflel and ftop it up ciofe; let it be very fine before
youdraw it off into bott]es,

To make Elder-flower Wine.

To twelve gallons of water, put thirty pounds of fingle
loaf fugar, boil it 'till two gallons be wafted, foum it well,
let it ftand ’till it is as cool as wort ; then put in two
quarts of blofloms, picked from the ftalks, ftiring it
every day till it has done working, which will hot be
under five or fix days, then firain it and put it into the
veflel; after it is ftopped down, let it ftand two months,
and then, if fine, bottle it. ;

To make Mead.

Having got thirteen gallons of watar, put thirty pounds
of honcy to it, boil and feum it well, then take rofem (-
ry, thyme bay leaves and {weet briar, one b.n ul alcos
gether, boil it an hour, then putit into a tub, with two

G or
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or three handfuls of ground malt; ftir it 'till it is blood
warm, then ftrain it through a cloth, and putitinto a tub
agxin; cut a toaft round a quartern loaf, and fpread it
over with good ale yeaft, and put it into your tub, and
when the liquor is quite over with the yeaft, putit in your
veflel ; then take of cloves, mace, and nutmegs, an ounce
and half, of ginger fliced, an ounce; bruife the fpice
and tieitup in a rag, and hang it in the veflel ; ftop itup
clofe for ufe,

To make Shrub.

Take two quarts of brandy and put it in a large bottle,
put into it the juice of five lemons, the peelings ef two,
and half a nutmeg, ftop it up and let it ftand three days;
then add to it three pints of white wine, a pound and
half of fugar ; mix it and ftrain it twice through a flannel,
and bottleit up, It is a pretty wine and a cordial,

T o make Lemonade.

Scrape lemon peel in water and fugar, put in a few
dropsof oil of fulphur, and fome flices of lemon ; put in
a pound of fugar to every quart of water.

Lemonade with Lime Fuice.

Put to three quarts of fpring water a pint of lime juice,
a pound, or pound and half of double-refined fugar,
when the fugar is diffolved itis done.

T o make Plague W ater.

Takerue, rofemary, balm, carduus, fcordium, mari-
gold flowers, dragons, goat’s rue, and min¢, each three
handfuls; roots of mafter-wort, angelica, butterbur,
and piony, each fix ounces; icorzonera three ounces;
proof fpirits three gallons ; macerate, diftil, and make it
up high proof.

Anather excellent W ay to make Plague W ater.

Take. fage, fellandine, rofemary, rus, wormwood,
#ofafolis, mugwort,” pimpernel, dragons, agrimony,
balm,

N
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balm, fcordium, carduus, benedi¢tus, bittany flower and
leaves, marigold flowers and leaves, St. John's-wort flow-
ers and tops, of each two good handfuls; then take but-
terbur roots, tormentile, angelica, elicampane, piony,
zedoary roots, three quarters of an ounce; to each of

- thefe put three parts of of liquorice, feraped and fliced

very thin ; wipe the herbs clean, and let them lie two or
three days to dry in a room where no air or fire comes ;
then fhred them, and put them and the roots into a gal-
lon and half of white wine, fteep them two days and
two nights, and the next day diftil them in a cold fill,
ftoped clofe with pafte.

Tha firt drawing will be ftrong, the fecond will be
fmaller, and the laft very fmall: you may mix the fmal
and the ftrong to what height you pleafe, but it is proper
to keep fome of the firong by itfelf.

To make Lemon Water.

Take a quarter of a hundred of lemons, pare them and
put the parings into a quartof fack and a quart of brandyv,
fqueeze the juice through a ftrainer or fieve, let them lje
four or five days, then diftil them off in a common ftill,
pafted ; let them drop upon fine fugar ; mix the firft and
laft bottle together : keep wet cloaths to the ftill.

REAT- NP T4

Get three gallons of moloffes brandy, nuts two ounces
and a half, bitter a'monds one pound and a half, bruife
them, and infufe them in a pint of brandy, adding three
grains of ambergreafe, mixed with three pounds of fine

Lifbon fugar ; infufe all for feven days and then ftrain i%
off for ufe.

N
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A valuable Collection of the moft approved
MEeprcings for the Cure of moft Diforders
incident to the human Body,

A Cure for the Gout, publifhed by Thomas Sandford and
Edward Gent, buth gffbe City zszf//\c’n}zy.
I ALF an ounce of hiera=picra and eight grains of co-
chineal, fincly powdcred, being put into a pint of
the beft red port, let it ft.nd at leaft twenty-four hours,
thake the bottle well and often during that time ; but do
not fhike the bottle for three or four hours before you
draw off any of the tinGure for ufe. Take of this from
half a quartern to near a quartern, according as’you find
yourfelf fireng or weak ; you muft continue taking this
every fecond, third, or fourth diy, ’till you take the
whole pint, and if the gout returns, take another pint,
as before, and fo doevery fit.

This tin€ture, if taken in a fit of the gout, in a few
hours diffolves all the particles in the blood which caufes
the pain; and if purfued as before dire‘ted, will, in time,
work them all out of the blood. It likewife carries off
all new fwellings Toon, and all old {wellings: in time ;
you may ufe poffet drink with this as with other phyfic,
yet, if you take nothing after it, it will work ver y well ;
the proper fime 6f taking it is in the morning fafting, or
at night, if you do'fiot eit or drink four orfive hours be-
fore; continue in bed from the time of taking it "till it
purges you downwards, which will be in \about twelve
houss time ; but if you have not a ftool in that time, take
a large fpoonful more. = If you have the rheumatifm or
feiatica, take the tincture as before, butin a larger quan-
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tity. I caution all people who take this, to have fpecial
care thit they do not take cold, for it will caule many to
fweat greatly for fome time ; if they take cold. they will
be apt to be giiped, which, if they are, a little mulled
port wine, or a fpoonful of the tincture, immediately
cafeth them.

" An approved Cure for th¥Rheumatifm.

»

Take five ounces of tone brimft¢ne, reduce it to a fine
powder, divide it into fou: equal parts, take one part
every morning fafting in fpring water. - This receipt came
from a worthy clergyman ; he {aid it had, to> his certain
experience, a very good effe€t upon great numbers of
people who made ufe of it.

S8ir Hans Sloan’s Receipt for Sorencfs, Weaknefs, and fe-
veral other Diforders !fl/z: Eyes.

Take of prepared tutty one ounce, of lapis amnatites,
prepared, two foruples ; of the beft aloes prepared, twelve
grainss of prepared pearl, four erains; put them into a
marble mortar, and ruk. them with a peftle of the fame
ftone very carefully, ‘with: a fufficient quantity of viper’s
greafe or fat, to make a lineament; 'to be ufed daily
morning or evening, or both, according to the conveni=
ency of the patient.

The doctor prefcribes bleeding and bliftering in the
neck, and behind the cars, in order to draw oft the hu<
mours from the eyes; and afterwards, according to the
de: rec of the inflamm:tion, or accrimony of the juices,
to make a drain by iffues between the fhoulders; or per-
petual blifter.

For wafhing the eyes, he recommends cold fpring wa-
ter.  And the beft inward medicines, which he has ex-
perienced  to be conferve of rofemary flowers; anti-epi-
leptic powders, fuch as pulvis ad gu telam, betony,, fage,
mfem:«ry, eyebrizht, wild vale'ian root, " caftor, &ec.
wathed down with a tea ‘made of the fame'ingredients ;
asallo drops of fpirits, lavendule compofit, and fal. volat

oleof, s
If

T

e




54 Tue BRITISH JEWEL.

If the inflammation returns, the do¢tor fays, drawing

about fix ounces of blood from the temples, by leaches,.

or cupping on the fhoulders, isvery proper.
The lineament is to be applied with a fmall hair pencil,
the eye winking or a little open.

Mrs. Stephens's Medicine for the Stone, as communicated to
the public by her, is a compofition operofc and trouble-
Jome, [everal parts being of little or no ufe, and others
plainly calculated to difguife the reff.  The ingredients
of which it confiffs haue been examined by Dy, Hales and

r. Hartley, who have, with much judgment, rejested
lbefuperﬂuam parts, and reduced this pompous medicine
to a flackened powder of calcin’d egg fhells, and a folu-
tion of foap, inthe followiug manner.

Let two fcruples, two and a half, or a dram of egg
fhells (calcined ‘till they acquire a pungeant fiery taftc,
and from being black become white again, and after-
wards expofed to adry air for a month, ‘till they flacken,
or fallinto an impalpable powder, in a great meafure) be
taken three times every day, morning, afternoon’, and bed
time, in three or four fpoonfuls of water, fmall beer,
wine, or wine and water, drinking, after each dofe, the
third part of the following decottion.

Take two ounces, two and a half, or three of Alicant
faop, ilice it thin and diffolve it in a quantity of water,
fufficient to make a pint and half of the decoction ; ftrain
it and fweeten it with honey to the tafte,

Dr. Mead's Receipt for the Cure of a Bite of amad Dog.

Let the patient be blooded at the arm, nine or ten
ounces, Take ath-colour’d ground liverwort, clean'd,
dryed, and powdered, half an ounce, and black pepper
powdered, two drams; mix thefe well together, and di-
vide the powder into four dofes, which muft be taken
every moraing fafting, for four months fucceffively, in
half a pint of eow’s milk warm. After thele four dofes
are taken, the patient muft go dnto the cold bath, ora
cold fpring or river, every morning fafting for a month.
He muft be diped all over, bat not ftay in with his head

ahove



Tue BRITISH JEWEL. g5

above water, above half a minute, if it be very cold.
After that, he muft go in three times a week for a fort-
night longer. A

N. B. The afh-coloured ground liverwort is a very
common herb, and grows generally in fandy and barren
foils, all over England, The right time to gather it, is
in the months of O¢tober and November.

Two other Remedies for the Bite of a mad Dog, or any

other Animal.

Mix one pound of common faltin a quart of water, and
then fqueeze, bathe and wath the wound with the fame,

_ fof an hour, and not drink any of it, then bind a little

more falt to the part affeted for twelve hours.

The author of this receipt was himfelf bit fix times by
mad dogs, and always cured himfelf by the above mix-
ture, and offered to fuffer himfelf to be bit by any mad
dog, in order to convince any perfon, that what he of-
fered was fact,

The other, internal,

Takeleaves of rue, picked from the ftalks and bruifed,
fix ounces ; garlick picked from the ftalks and bruifed,
Venice treacle and mithridate, and the fcrapings of pewter,
of each four ounces ; boil all thefe over a flow fire, in two
quarts of ftrong ale, "till one pint be confumed ; then keep
it in a bottle clofe ftoped, and give nine fpoonfuls of it
to a man or woman, warm, {even mornings following,
fafting, and fix fpoonfuls to a dog.

This, the author believes, will not (by God’s blefling)
fail, if it be given within nine days after the biting of the
dog. Apply fome of the ingredients from which the li-
quor was ftrained to the bitten place.

This laft receipt was taken from the church of Cathorp,
Lincolnfhire, where almoft the whole parifh were bit by
amad dog, and thofe who ufed it recovered, and thofe
who did not died.

Now as thefe two remedies, the one topical, the other
internal, have fuch unqueftionable teftimonies of their
effeéts feparately, what muft be their power when united,

efpecially
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efpecially as they have nothing repugnant to each other
in their nature, but the contrary. It is my firm belicf,
that by app'ying the.one to the wound, as diretted, as
foon as the perfon is bitten, and following' the direction
above given, and at the {ame time taking the other in-
ternally. ‘The bite of 2 mad animal may be rendered as
* harmlefs as the prick of a pin.

Evident Signs by wkich & mad Dog may be known and
avoided.

A mad dog is feemingly rapacious and thirfty, yet cats
and driaks nothing ; his eves are ficrce and flaming, he
hangs down his ears and thrufts out his tongue ; froths
much at the mouth, barks at his fhadow, and often runs
along fud and unxious, without barking at all ; frequent-
ly pants for breath, as if tired with running ; carries his
tail bent inwards; runs, without diftinttion, againft all
he meets, with great fury, and bites, hurrying on in a
hafty and uncertain courfe ; dogs that are well are afraid,
and fly, both at the fight and barking of one that is mad.
The firft mad {ymptom ina dog, is an unufual trembling.

A Receipt for the Dropfy.

Take the large leaves that prow upon the ftem of the
artichoak, wipe (not wath) them, ftamp them in a mor-
tar, and ftrain out the juice through a linnen cloth, forc-
ing it out; then put a pint of the juice in a quirt bottle,
with a pint of Madeira wine (or Mountain if you cannot
get good Madeira) take three fpoonfuls every morning
fafting, and the fame going to bed ; the dofe may be in=
creafed to four or five, if the cafe requires. and the fo-
mach will 'bear'it.  Mind to ‘fhake the bottle well when
you'take it.

Itis avery fafe medicine, being a fine bitter for the
flomach, and is the moft approved by experience that is
known.,

Dizt Drink for the Green Sichnefs.
Take roots of madder, fmallage, butcher’s broom, and

zedoary, of each four ounces, leaves of mother-wort,
penny-
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pennyroyal and mugwort, .of each two handfuls; thyme
and dittany of Crete, of each a handful ; three ounces of
daucus feed, an ounce of grains of paradice, and half a
pound of filings of fteel : ‘'hang them in a bag in four gal-
lons of ale, during-its fermentation.

Mix: fome of this compofition with your common drink,
dut.in a:proportion that will not create any naufea or dif-
guft againft a icontinual ufe of it,

Porwders-to deftroy Worms.

Take corrdline, in .powder, and Ethiop’s mineral, of
each fifteen graing, and mix for a dofe. Or,

Take a fcruple of powder tin, and ten grains of Ethi-
op's mineral, and mix for a dofe. Or,

Take fixteen grairs of powder coralline, ten grains of
Ethiop’s mineral, powder of faving, and.faffron, of each
three grains, mix for one dofe.

Worms are a common complaint with children. When
thefe are predominant, fome one of the above powders
mixed with treacle, for the conveniency of taking, given
twice aday for three fucceffive days, by way of prepara-
tion for a purgative medicine on the fourth, will go near
to difarm thofe animalcula of their eroding powers, and
continued iin like manner-for ia fewidays longer, will in-
tirely clear the inteftines of them. (The dofe-is to'be in-
cteafed or diminifhed iin proportion.to the age. '

4 purging Powder for Children.

Take rhubarb, refin of jalap, and.calomel, of each a
dram ; and three drams of double refined fugar: mix
«for a powder.

This is no lefs an efficacious than fafe - purge for chil-
«dren ; for it will fubftantially evacuate whataver'{limy
humours .may be lining 'the coats of the inteftines,
_productive of gripes and worms.  The dofe is‘from ten
-geains to a fcruple, .in proportion ‘to the age. ‘The in-
gredients thould all be powdered {eperately, and rendered-
very fine,

H © dpurging
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A purging Mixture.

Take ten ounces of the infufion of fena, two ounces of
fena tin€ure, and make a mixture.

This medicine is very eafily prepared, and therefore
very handy on occafions where the body calls for a reme-
dy of this nature : it is cooling as well as laxative, woiks
its paffage through the bowels without any griping or dif-
order, and ftands in need, at the {ame time, of no over
{triét regimen. Three ounces of it, drank early’in the
morning, is a dofe proportioned to moft conftitutions.

Iu the piles, and all coftive difpofitions of the inteftines,
with any fpice of inflamation, this mild purgative is very
beneficial ; "and, notwithftanding its gentle way of ope-
rating, will, with great certainty perform its office,

4 Gargle for a fore Throat,

Take a pint of barley water, and three ounces of honey,

to which add, occafionally, two ounces of vinegar ; mix
for a gargle.

A Gargle in a Fever.
Take half an ounce of Lint{eed, and boil it "till it is

almoft of the confiftence of a fyrup; Then firain the li-

quor and add two ounces of honey, for a gargic.
When the mouth is fore, parcheéd, and dry with 2 fe-
ver, this is very ufeful to cool and lupple the parts, and

ought to be retained for that end as long as it conveniently
can,

An Elcituary for a Ceugh,
Take oil of fweet almonds and fyrop of violets, of
each three ounces : mix and make an eleciuary,
In a dry hutky cough, a fpoonful of thijs eafy plain
mixtare, taken every new and then, will relax, by de.
grees, the' crifpfy tone of the fibres, and confequently,

will.:it'lcnglh allay the- irritation from whence the difcr-
der Intirely comes,
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" An EleGluary for Hoarfnefs.

Take an ounce of lintfeed oil, freth drawn, half an
ounce of fpermaceti, fix drams of white fugar-candy in
powder, and an ounce and half of balfamic fyrup: mix
for an elettuary.

A fpoonful of it isto be taken now and then on the
occafion fpecified by its title.

De. Dover’s excellent Cure for the Itch,

Take {weet {ubl'mate one dram, cream of tartar one
ounce : let thefe infufe two or three days in a pint of
{pring water, then bath the parts broke out therewith
morning and evening, for fouror five days, and the cure
will be completed. This is not only very etfetual in
curing, but very cheap, fafe andclean. Bieeding is very
neceflary in this diforder.

This is the chymical lotion advertifed at 1s6d the
bottle, which contains little more than a quarter of a

pint, here you have a pint for three pence, which is the
charge of the two ingredients.

Dr. Theobald’s Ointment for tke Itch.

Take four ounces of crude brimftone, two drams
of fal armoniac finely powdered ; and, with a fufficient
quantity of hog’s iard, work it up into an ointment.

In thofe cutaneous eruptions, termed the itch, this
ointment, well rubbed in on the parts affeéted, will be
attended with the defired fuccefs, though the diforder be
never fo inveterate ; and, for eafe, fafety and expedi-
tion, gives place to no app'ication whatever, that can be
made ufe of in order to remove that troublefome com-
plaint. Phyfic ought to accompany the unétion, and
bleeding to precede it.

Seomach Wine.,

Take half an ounce of gentian root ;¢galaneal, calamus
aramaticus, and Spanifth angelica toot, of each two
drams ; an eunec of centuary tops; the outer peel of
: [h'.'(fi
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three Seville oranges, with their juice, and a dram of
affron. Infufe thefe materials in two quarts of fhetry for
fourteen days. Then ftrain it for ufe.
All the ingredients of this compofition- eonéus to render
it 2 grateful bitter. Nor indeed ean. thete: be devifed 2
more agreable resiady in 4 waiit of dppetife, d cold con=
ftitution, or any fudden indifpofition, eitlier ffom ine
temperance or any other eaufe. A glafs full 6f it is td be
taken twice a day. :

To make an-encelleiit Wine for the Sourty,

Take forrel, brooklirre, water-creffes, and garden
feurvy grafs, of each three haudfuls ;' roets of elecariv
pane, blue fleur de lys, and’ horfe radifh, of each af
ounce and half; dn ounce of feurvy-grafs feed, and twe
quarts of white wine, Let ali digeft two days together;
then prefs out hard for fettling and ufe,

This preparation is in a fpecial manner devoted to the
relief of feorbutic diforders. A glafs fuil is' to be drank
twice a day, and cortinied foitie time, ,

Elecampane Wine.

Take green elecampane root, whice fugar, and cur-
rants cut fmiall, of each fouk ountss, infufe thefe ingre-
dients cold for fourteen days, in two quarts of white
wine. J

Notwithﬁanding the fimplicity of the preparation, it
is of fingu'ar ufe in complaints of the breaft, in weak
lungs, and afthmatie complaints, A glals full to be ta
kén twice a day,

Stevl Wine,
_ Take four ontces of the flings of fidel; rae aud péh-
fiyroydl of each two Handfuls; piony and eafanuniy
1oots, of each an ounce ; and two drirs of faffron, I~
fufe in two quarts of white wine fourteen days, and then
ftrain for ufe, *

Inalt obftrutions of the womb, lver and fpléen, this,
by its attenuating, and at the fame time vigorating quali-
ty, is juftly efteemied a good medicine. It not only pro-

motes
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motes the menfirual difeitarges to a higher degree, bur,
by cleanfing the organs of generation, and ftrengtlening
the toue o the blood, willy if ufed for fome time, even
forward conceptiom.  Two.or three ounces of it are to be
taken every day, for a atontli or fix weeks.

A fimple bitter Infufion for a cold weak Stomach, and #
Detay of Aperite.

Take the tops of fea wormwood nd gentian root, of
each two drams; the outer peel of Sewille oranges dried,
and the lefler cardamum feeds, of each a dram, infufe
them in a pint of Boiling water, and when cold f¥rain it
out.

This infifion, however eafy and anpompons in its prew

- paration, is a dire® and nattral remedy in a cold weak

ftomdch, and a decay of appetite. A glafs of it to be
taken, on thofe occafions, every moming, and at five
o'cleck in thie afternoon.

4 Cure for the Piles,

Take of the lenitive eleCtuary two ounces, of flour of
brimftone half an ounce ; mix them. The dofeis half an
ounce. :

A certain Cure for the moft [evere Flux.

Take a quantity of water creffes, and boil them in clean
water fifteen minutes; ftrain them off, and take half a
pint of the decottion now and then, milk waria.

How to make Elixir of Life.

TFake guti guaicu eight ounces, balfam of Peru half
& ounce, tectified fpirits of wine one quart, difgeft them
ina fand heat four'days, then ftrain off the tin®ture, and
add to it two drachms of diftiled oil of faflafras ; tho’
this laft article is often omitted.

&8 This is theclixir that bears the name of Elixir of
&kife, Fryar's Balfam, Turlington’s Balfam of Life, &e.

It is almoft & miracle of medicine in any frefh cut or

. wound, either in man or beat, and has really mokt of

the
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the good qualities the quack venders fo much boaft of,
and for which they make the unwary pay fo extravagant-
Jy dear, that (from poifons) thefe intruders in madicines
have ftepped into their coaches. There is very little trou-
ble in the preparation of this valuable medicine ; and
more may be made for one ihilling that can be bought for
ten.

Some of this elixir, dropt upon black filk, makes the
sourt, or Ladies Sticking Plaifter,

An’ Afhmatick Elixir,

Take flowers of Benjamin and opium ftrained, of each
adram; two fcruples of camphire, half a dram of ef-
fential oil of annifeeds, and a quart of teftified {pirits of
wine. After digeftion ftrain off the fpirit.

Of all our medicinal compofitions, the thops, perhaps,
cannot fupply one more efficacious in frequent coughing ;
in the chin-cough of children it is peculiarly excellent,
to whom it may be given from five to ten or twelve drops,

according to the age; and from twenty an hundred drops .

to adults, in hyflop water, or canary, at night going
to bed.

4 never failing Cure for the Hic-cough.
A fingle drep of chymical oil of cinnamon, dropt on a

Iump of of treble refined fugar; let it diffolve in the
mouth leifurely.

An approved and infalible Method of taking away any
Scale or Film from the Eyes.
Borax muft be finely pounded in a marble mortar, and
2 fmall quantity thereaf blown into the eye every morn-
ing and evening : it will eat away the fpeck or film, and
mot in any wife injure the eye.

Mon/. Rouille's incomparable Lip Salve.

Orange butter, one drachm, conferve of jeffamin, fper-
maceti, and tin&ure of coral, each half a drachm ; he-
mey water, twenty drops. Grind thefe well ‘together.in a
marble mortar, and ufe jt marning and evening, ¢

be
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Tke Lady York’s choice Receipt to preferve frem the Small-
Pex, Plague, {5e.

Take garlick three heads, effence of wormwood one
drachm, let them infufe twelve hours in four ounces of
white wine, and drink the liquor before you go near the
infected ; after which, the lady affirms, you may go
with fafety among them.

The famous Snuff for the Head and Eyes, by the Venders
called Royal.

Take any quantity of affarabecca, otherwife called af-
faruni leaves, dry them by a gentle fire, and afterwards
grind them into a fine powder.

Inmoft difforders of the head this fmuff does wonders,
and would undoubtedly have gained an eftablifthed repu-
tation long ago, had not thofe gentlemen, &ec. who af-
fume to themfelves the title of inventors, made this fnuff
as univerfal a fpecific as moft of their other articles, i, e.
1o cure every diffoider, as well a broken fhin as a fore
eye.. But to give it.its due character, nothing exceeds it
for diforders in the head, fuch as head ach, ear ach,
tooth ach, fore eyes, deafnefs, &c. It is a fat thining
leaf, only one on'a ftalk, fhaped much like giound-ivy,
and is found near woods, in damp fhady places.

Take a pinch twice a week at night, going to bed ; it
does not operate imediately, like the common fnuffs, but
the morning after taking it, a foul matter is difcharged at
the nofe, more or lefs, according to the degree of the ill-
nefs. Many people get a livelyhood by the fale of this
Snuff, they felling only fix pinches for a fhilling, and
have a patent for their fan@ion.

An admirable Powder for the Teeth, by Dr. Bracken, of
Prefion in Lancafhire.

Get tartar of vitriol, “ drachms; beft dragon’s
blood and myrrh, ofgss f 01F 8 dram ;. gumlac one

drachm, ambergreafe Esaiiis, and thofe thar like it

. May add two grains & &, ik, mix them well and mzke

3 powder 1o be kept in - ozl clofe flopped.
. The
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The method of ufing it is thus, put a [little of the pow-
Her upon a f{aucer, -or,piece of whitepaper; thentake a
clean linen cloth upen the.end of your finger, juft moiften
it in water, and.dip it in the powder, .and fub yaur tecth
well once a day, wafhing your wteeth after .with warm
wine or water, 1f you sant to prefervetheir beauty .only,
twice a week will be fufficient for iss ufe,

How to make Oil of Oats, its Ufe and Propertics.

Takeihalf a peak afithe fineft unheated oats, .clear from
the hull; a pottle or theee quants:of new milk; fet it on
the fire, and when ready to boil, put.in half 2 pound of
allum, powdered, ftirit well, let it ftand an hour or two
togetherin a curd, prefs down the curd with your hands
into the bottem of the vellel, taking care,to wring ithe
curd clear of the whey ; then stake that whey and put
therein your oats, and boil them until they break, or:be-
come as faft as pap; then pour it into 2 cullendar fo_fuft-
1y, that the whey may run from the -fame without pref-
fure: when.almoft left dripping, put the-oats into a fry-
ing pan, over+a gentle.fire, till you fee the fmoke of tgc
oats afcend ; and when ‘it ‘begins to Timmer, and run
vound the edges of the, pay, put.itinto a bag of {oft old
dinen, and lay it into a prefs, and,prefs it with all your
‘ftrength : the liquid which runneth from the fame, is the
oil thereof, which receive .into a glafs veflel .and ftop it
clofe.

.In this manner, and with this whey, youmay extra®
oil out of any hard fubitance, as trees, feeds, leaves,
fowers, ,grains, or what elfe hath any moifture.

"This.oil is excellent for Tmething the ikin, and taking
away-itch, ‘fcib or puftulus-in man or child ; it puigeth
gently and expelleth infe@ious humours; it is fovereign
in the ftone, or difficuity of urine, drank with wine and
a corroded nutmeg.;.it nourifhes much, is fovercign in
inward difeafes, furfeit, or too violent labour of cartle,
given with<beer, zale, ‘oruing; “but above all, ‘it cureth
the mourning ‘of the ‘ching, » 55 fum ption of - the'liver, or
rrottenmefs of the humgs ; jantl '+ ken inwardly, cureth the
outward difeafes ‘from inward corruption, as the farcy,
mange, {cab,deprofy ;hideibownt ;bad hrabitof bod%’h., &cc.
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To deftroy Warts or Corns.

t Rub them with the juice of houleleak and celandine
" twice a day for a week, and you may depend on getting
i rid of them. If the corns are firft cut as clofe as the per-
‘ fon can bear, they will be the foonerdeftroyed. Multi~
tudes have been taken away by only binding a fingle leaf
of houfcleak over each corn, and this in four or five days,
and without the leaft pain.

Lo make Dr. Lower's Milk Water.

Take water crefles, brook lime, ground ivy, and the
herb called fow thift'e, of each three handfuls; dried
ofint.two handfuls, the rind of two lemons, fix nutmegs,
whites of eggs beaten one pint. The herbs and lemon
rind are to be cut fmall, the nutmegs are to be bruifed,
and fo diftiled off with a gallon and half of milk, and one
quart of Canary to one gallon.

To make a Sear Cloth for all Manner of Soret, efpecially
A Jor a fore Breaft, or any Inflamation ; it will ferve ma-
& ny Times wiped and turned. :

Take of faliet oil eight ounces, and as much bees wax,
the newett that can be gotten ; two ounces of litterge, one
ounce of myrrh, four ounces of cerus, one fcruple of
J, eamphire ; beat all thefe into fair powder, aud melt them

together in a little kettle, and when it is all melted, put
f in as many cloths as it will well wet, and lay them upon ‘a
board, the board being wet with-water to keep them from
ficking, fleek chem with a fleek ftone and hand them to
dry, then lay them up for ufe. This fear-cloth will re=
‘ tain its virtue many years.

An excellent Salve to draw and heal old Sores or Wounds,

Take half a pound of ftone pitch, two {poonfuls of

{ %ood honey, a quarter of a pint of fallet oil, two fpoon-
! uls of ordinary turpentine, one ounce of good wax, and
b half an ounce of white frankinfenfe, and two fpoonfuls
;‘ of the juice of fellendine. lioil all thefe-one quarter of
R
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an hour, after fcrape it, cover it 'till it be cold, and keep
it for ufe.

If the fore be deep tent it well inward, and lay a plaif-
ter of this over all. This kept clofe covered will keep a
year.

For [ore Eyes, or one that has a Pin and Web in the Eye,

Take fage and ftamp it, and ftrain it with a little wo-
man’s milk, then put into it a little pure Englifh honey,
and put it into a phial and fhake the fame, holding the
mouth of the glafs very clofe ; thtee or four times a day
lay down, and with afeather drop alit'le in the fore eye.
This will fmart pretty much, but will take away the great-
eft pin and web that can be. Do not boil thefe things,
nor heat the honey although it be hard, it will diffolve
i time with fhaking. ‘

For the dry Itch.

Take the beft foap and aqua vita and beaten pepper,
an:li] boil them in a new pipkin, and then anoint the dry
itch,

To cure the Ague.

Pound olibanum, plantane, ribwort, rue and {mallage,
with a little bay falt, put all together into a bag, lay it
to the wrift of the patient a little before the coming on of
the cold fit.

Another for the fame.

Give the patient as much Virginia fnake root, dryed
and powdered, as will lie upon a fhilling, in a glafs of
therry or fack, juft before the coming on of the cold fit;
repeat this two or three times ’till the ague isgone.

Miscer-
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MISCELLANEOUS ARTICLES.

The following choice and valuable Secret for feeding a Cock
four Days before Fighting, was communicated to James
Macdonald, M.D. by a noble Lord ; by which remark-
able and valuable Method of feeding, it appears thas
ninety-three battles have been won out of a hundred.

Don’tdonbt, fays our neble author, but you have ta-
ken care (as a battle is at hand) to purge your cock

of his grofs feeding. I {uppofe the time nolonger than
four days before you intend him to try his fortune in the
pit; therefore,
~The firft day at fun rifing, give three ounces of bread,
cut in fmall fquares, made in the following manner, viz,
millet-feed and rice, of each half 4 pound, grind thefe to
a fine powder, then add thereto four ounces of I'rench
barley, and the like quantity of vetches; thefe are likes
wife to be ground to a fine powder ; mix them together
and fift them through a fine fieve, This flour you are to
wet with found ftrong drink, after having tin€tured it of
a high colour with cochineal : add to the whole the white
of three eggs, and white and yolk of a fourth ; make up
the dough into one loaf, and bake it four hoursin a very
flow oven ; two days after baking it will be fit for ufe.

Firft day at noon give bruifed millet feed and rice, in
equal quantities, about a common fpoonful.

Firft day atnight, about fun-fet, give the fame quantis
ty of bread as in the morning.

Second day in the morning, give half the quantity of | !
bread, and one ounce of the millet feed and rice, bru'fed |{#§

as'hefore,
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Second day at noon, give two ounces of the bread alone,
cut in fquare pieces.
Second day at night give the fame,

Third day in the morning give two ounces of the bread,
and one ounce of the bruifed rice and millet.

Third day at noon, if the cock takes to the rice and
millet, let him have a heaped fpoonful ; if not, give him
one ounce of the bread,: and a little of the bruifed feed.

Third day at night give him about an cunce of theep’s

heart, cut very fmall, well boiled, and mixed with about -

an ounce of the bread,

Fourth day in the morning, give an ounce of the bread
alone.

Fourth day at noon, give one ounee of the bread, and
half an ounce of the bruifed feerds.

Fourth day at night, give an ounce of the bread, and a
very litue of the heart,

Fifth day in the morning, which I fuppofe the da fop
fighting, about five o'clock give half an ounce of the
French barley, grofly bruifed.

About ten in the morning, provided the cock does not
fight "till afternoon, (if he fights in the morning this to be
omitted) give half an ounce of the bread cut fmall.

A few minutes before you bring him to the pit, give
him twenty or thirty millet feeds, fteeped in' therry ; and
rub and moiften his mouth with a rag wet with fherry,
and a few drops of vinegar, immediately before he faces
his antagonift.

The cock is to have no water the four days before fight.
ing, but what is fcented with mufk, and plenty of balm
leaves fteeped in it.

It you bath his head now and then with old verjuice,
milk warm, it willdo much good,

&3 It has been obferved, that the water which comes
Bl from chalk, or lime ftone, is far the beit for game fowls,

| during the firft month of feeding.

Tir
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The Method of bringing Singing Birds to great Perfeition,
by the famous Lewis de Burg. :
There is neither lark, linnet, buli-finch, or gold-finch, -
fays this famous forcign bird fancier, but what is to be
brought to as great a perfeition in {ong as the Canary
bird : though the Englifh will not take the pains a Ger=
man does, they love to fleep, while the German is tuning
his pipe and inftructing the feather'd fongfter. There is
more to be done with the lark from two. to three o’clock,
than can be done in many months in the day time; or
when the leaft noife or found is to be heard but from the

_inftructor : every thing fhould be quiet but the mafter ; as

it is with the human kind, fo it is with the feathered ; a

* <good mafter often makes a good {cholar ; and a good tu=

tor feldom fails of making a good bird. 1 fay, begin
with your bird, when all 1s quict ; they will then take
much more notice of what you endeavour to teach thems
The age for beginning to inftru&, fhould not excecd three
months ; I fometimes begin fooner, and feldom ftay lefs
than an hour with cach bird. I fometimes ufe my pipe,
{fometimes whiftle, fometimes fing; but whichfoever I
ufe moft I feldom fail of bringing up birds to pleafe to a
great degree; infomuch that I have often fold a lark for
two guineas, a linnet for one guinea, a bull-finch, when
it could pipe finely, from five to ten guineas ; and agold-
finchfrom one to two guineas. - In fhort, the whole of
bringing up a bird to fing well, depends entirely on vifit-
Ing him early, and furnithing him (the laft thing before
you leave him) with what he is to eat for the day. Wa-
ter he fhould never want in his fountain, nor fmall gravel
at the bottom of his cage ; but fhort allowance in eating

| is abfolutely neceflary to make him a good fongtter. when

1 come to fee him in the morning, he is glad to fee me,
fuppofing him hungry (fays the German) he will foon be-

_ gmto talk to me, and bid me welcome. At my firft ap-
« proaching my bird, I very often give him three or four

frains of rice which have been fieeped in canary; I
ometimes add a little {affron or cocheneal to the liquid,
wcoording as I find my bird in health ; and I feldom fail -

I, ®f being rewarded with a fong for my pains, Inthe gcn:;i
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ral way of feeding the lark, Igive a fmall quantity of
bruifed rice, with egg and bréad, and now and then a,
few hemp feeds. The fmaller birds 1 feed with rape feed,
and very little canary, it being apt fo make them grow
very fatand dull ; I give thefe likewife; at times, a little
bruifed rice, it doing atundance of fervice, and moft af-
furedly prevents their falling into a {cowring, which is the
death of many a fin¢ bird : thofe birds that are accuftom-
ed to this way of feeding, feldom are troubled with what
is'called the p'p, fhed: their feathers with far more eafé
than other birds, are in general, much prone to finging,
and have a more agreable note than birds that have not
been trained up after this manner.

The reader is to obferve, that when I order grains of |
bruifed rice to be given, Ialways expec that the rice has- 3

been firft foaked in canary, and afterwards dried cares
fully forufe : though giving a bird now and then a few
grains, while they are moift with this excellent liquor,

does mighty well ; but it is not to be conftantly prattifed : |

theé rice is only to be grofly bruifed fo as to make it tender,

and confequently eafier to beeaten by the birds. <1 have |

obferved many people in England give birds loaf fugar;
but:itis a great fault ; I advife in its place, either a {mall

Jump of falt, or now and then a drop or two of fpirits of |

mitre in their water,

If you proceed, fays this author, according to thefe di-
weltions, you will find your birds will equal thofe of any
etlier nation.

T he Manner quaéin{] thevaluable Fire Ball, andits great |

I in Families,

Procure 2 ton of foft mellow clay, thatwill'work well,
and is free from ftones ; to this clay isto be fifted three

or: four bufhels of fmall fea coal, and this is to be well |
mixed with the clay, in the manner the lahourer works his

mortar. Having thus done, it may be madeup into
fuch fized lumps as will beft fuit your fire grate; Lhave

eommonly feen them, in countries where they are ac |

z\;:inted, with their ufe, about three or four inches
are; though they may be made cither large or fmall

g

ace |
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a¢ccording to the quantity ef fire you ftand in need of,
when made up into lumps, it would be neeeflary to lay
them in a fhed, barn orout houfe, todry for ufe, as they
burn much better than when newly made and wet; but in
cafe you are obliged to ufe them immediately, it is very
proper to lay a few of thefe balls either behind or near the
fire, where they get dry very foon. When your fire
burns clear, place’three or four, or more of . thefe balls
in the front of your fire, as you do large coals, and you
will foon find the benefit you receive from them ; for they
not only burn exceeding clear, without the leaft fmoke,
but give a far greater heat than the beft coals you can get,
The charge of the load of clay will not exceed three,
thillings, the labourer, for making up, about one fhil-

Jing and fix pence, coals worked in the clay, (fuppofing

them at 12d per bufhel) five fhillings. It appears that
the whole charge of making up the ton of clay, with the
coals, does not exceed ten fhillings, though the balls are
preferable to and will do more fervice than a chaldron of
the beft fea coals.

Thofe who are inclined to make ufe of this cheap way
of keeping a good and wholefome fire, are to take notice
that the balls are not to be laid on till the fire burns clear
and well; and then they will give great fatisfaction.

This “is choice fuel to burn in chimneys inclinable to
fmoak,

, Tothe above clay and coals. you may add a quantity of
coulrs dung, which will greatly affift thefe inemitablé’ fire
balls,

How o make Ball Soap, and its great Ufe in Familics.

This foap is eafily made, and goes much farther than
the other foaps. Yeu are to make a lee from afhes and
tallow ; then put the lees into a copper, and boil them
‘tlll the watery part is quite gone, and there remains no-
thing in the copper but a fort of nitrous matter, (the
very firength or effence of the lee) to this the tallow is
put, and the copper kept boiling and ftirring for above

" half an-hour, in which time the foap is made ; it isthen

taken Out ‘of the copper and: put into tubs, or bafkets with
fheets
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fheets in them, and immediately, whilft warm, made in-
to balls.  You are to take notice that it requires near |
twenty-four hours to boil away the watry part of the lees |

Chinefe Method of mending China.

Boil a piece of white flint glafs in river water, five or
fix minutes. beat it to a fine powder, and grind it well
with the white of an egg, and it joins china without ri-
vetting, fo that no art can break it again in the fame
place. You are to obferve that the compofition is to be
ground extremely fine, on a painter’s ftone. This, by
the Royal Academy of Sciences, being their laft prize
fecret. ]

An admirable Way of cleaning Silver Plate

Put your plate into fome ftrong lee made of pearl afhes,
wherein half an ounce of cream of tartar, and the like
quantity of allum has been diffolved. 8et it pver the fire,
Jet it boil five or fix minutes ; then take out your plate,
et it dry either in the fun or by a fire, and afterwards
rub it with a foft leather and athes, or burnt wheat ftraw ;
by this means the plate looks like' new, and remains fo a
long time. But where time wont permit to do as above .
dire&ted, you may clean with the afhes only.

e e S

%o clean Ribbons, e, A +

Ribbens are to be firft clean wafhed, then boiled in
foft water and bran for a quarter of an hour, afterwards
wath them in foap fuds, wherein a few drops of fpirits of
wine has been put ; when clean, rince them and dry them
in the thade; iron them with a moderate hot heater, and
they will look very beautiful. Scarlet cleaks are done
the fame way, only hot prefling does better than ironings .

e

An excellent Method of cleaning any kind of Glafs,

Firft rub the glafs well with fnuffs of candles, clean it
wellfrom this, and rub it well over with good foft lead.
Youare to rub laftly with buff leather, and your work
will look very beautifuls This communicated by Le St.
Jean, Spote
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Spots wery cffeltually taken sut of Silk, Linen, or Wollsn.

$piits of turpentine twelve drops, and the fame quan-
tity of fpirits of wine; grind thele with an ounce of pipe
maker’s clay, and rub the {pots therewith : you areto wet ;
the compofition when youdo either filk, linen, or woollen
with it ; let it remain 'till dry, then rub it off, and the
fpot or fpots will difappear. The ingenious Dr. Godfrey
fays, that true fpirits of falt is the ouly thing to remove
iron-moulds from linen; and fal almoniac, with lime,
takes out the ftains of wine.

A excellent Water for taking out Spots in Cloth, Stuff, &c.

Spring water a quart, putinto italittle pot athes, about
the quantity of a walnut, and a lemon cut in {fmall picces ;
let it ftand twenty-four hours in the fun, then ftrain it
through a cloth, and bottle the clear liquor for ufe. It
takes out all forts of fpots in any kind of thing ; wath the
place where the fpots were, after being taken out, with
fair water. This liquid is preferable to the before men+
tioned balls for taking out fpots, &c.

Againft Ruft, Spots, &c. in Iron.
Crucible powder, fifted emery, and filver oar, all in
fine powder ; add thereto the beaten {cales of iren, and
rub the rufty parts with leather dipped therein.

For preferving from Ruff.

Take an ecl, fry it, prefs out the oil, and rub your
furniture in metal therewith,

T keep Arms and other polifhed Metals from Ruff.

One ounce of camphire, and two pounds of hog's lard,
diffolve them together, and take off the foum ; mix as
much black lead as will bring them to an iron co~
lour. Rub your arms, &c. over with this, and let it lie
on twenty-four hours; then clean them with a linen
cloth, and they will keep clean many montks.

v 28 J&ai Y, 3
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Againt Moths, W, ormiy &¢,

Dry the herb botris, firew it among your cloaths, and

neither moth nor worm comes near them.

To prevent the Jmoaking of Lamp Oil.

Steep your match or cotton in vinegar,
before you ufe it,

praife of this,

and dry it well
Many familics have fpoke much i

To cleaw old Silver Lacs,

Take powder of alabafter, put it into a dry pipkin,
letit ftand a quarter of an hour, thea take it off the fire,
and when cold, lay your lace upon a cloth, and with a
comb brufh, take up fome of that powder, and rub your
lace therewith, on both fides, Ox gall, or the gallof a

Jack, mixed with water, is very ferviceable in cleaning
rither gold or filver lace.,

The valuable Efiets of the Yuice of Shes from anm Indias

anufcript.

Whatever linen or woollen is marked with
fuch letters or marks, are not to be difcharged by any
means whatever, Tie three ounces of the powder of burnt
horfe-beans in a piece of linen, and boil it half an hour in
a pint of the faid juice, and it makes a writing ink, in ali
refpe@s far fupérior to any other, not being to be dif-
charged by art. or defaced by time. In a phyfical way,
it immediately ftops bleeding in cither man or beaft, by
bathing the wound therewith, und the knowledge of this
article has been of the utmoft fervice to great numbers of
families. In regard to needle-work, it is evident more
may be donein one hour, by the affiftance of this juice,
then could be accomplithed by 2 needle in many days 3
you are to take care the linen is dry, and ufe this juice

this juice,

-with a pen, in the fame manner youdo ink. When wath-

ed, the marks on the linen are of 2 fine purple colour,
and has this very great advantage above marking with a
needle, that there is no other way of removing whatever
marks are put on, but by cutting out the picce, -

: 2
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T0 make an excellent Blacking Ball for fhoer.

Mutton fuet four ounces, bees wax one ounce, fugdr-
sandy and gum arabic one dram each, in fine powdery
melt thefe well together, over a gentle fire, and add there-
to about a tea fpoonful of turpentine, and ivory or lamp-
black fufficient to give it a good black. While hot
enough to run, you may make it into a ball, by pouring
the liquor into atin mould ; or letit fand "till almoft cold
and you may mould it into what form you pleafe by the
hand. Many people make ufe of hard foap asa chief in-
gredient in making the blacking balls, without confiderigg
that the falts all foaps abound with, are very deftrutive
to leather in general.

An excellent voyal Liquid Blacking.

Mix a fufficient quantity of good lamp blacking with
an egg, to give a good black ; then take a piece of fponge
dip it therein and rub over your fhoes, &c. wery thin;
when dry rub them with a hard bruth and they will look
very beautiful. You are to take care the fhoes are firft
well cleaned with a hard brufh, otherwifg they will not
look ncar fo well.

A never-failing Secret for curing the Tooth-ack.

The author of thisfecret obferves, thatout of two hun-
dred perfons that have tried this remedy in one montl,
motmore than feven or eight have failed of 2 cure. You
are to put a piece of falt-petre to the aching tooth, teeth,
or gums, abeut the fize of a horfe bean, and in a few mi-
nutes you will certainly find reliefe. To complete the
cure, and prevent a return, take the fnuff mentioned in
page, 63 of this book, according to the dire@ions there
given. The sure for thetooth-ach, &c. advertifed at onc
thilling the bottle, is made thus: fpirits of nitre, half an
ounce; allum, one drachm; fpring water, three ounces;
mix all well together and tin€ture with cochineal, that it
may be more pleafing to the eye. Many that have tried
this laft medicine in vain, have been furprifingly relieved
By thefalt-petre, though it had no pateat to fet it off.

The




P S —

96  Taz BRITISH JEWEL,

T he noted Roberts’s Jure Method of deftroying Rats or Miee,
by which he acquired a good Fortune,

Mix flour of malt with fome butter, and add thereto a
drop or rwo of oil of annifeed, make it up into balls, and
bait your trap therewith, If you have thoufands by this
means you may take them all.” The round trap, with fe-
veral holes is beft, and it fhould be fet in fuch places the
~vermin moft frequent, Bue if youwould take them with-
Outatrap, make up famli balls of the above mentioned

compofition, and add to every four ounces, a quarter of
an ounce of corrofive fublimate,

To kill Rats or Mice,

Take oatmeal and powdered glafs only, or mix them with
freth butter, and lay where they come ; or filiengs of iron

mixed with oatmeal, or with dough or oatmeal flour, and
lay where they come.

To defiray and prevent Bug: and other Vermin, by Mr,
Salberg, Member of the /h‘adcm)- of Sweden,
Mix, with the folution of vitriol,
dina, «nd ap;ly the mixture to all
ferve as a nurfery to vermin : the folution alone has prov-
ed effetual ; but if applied to ftone or brick walls it ma
be mixed with lime, which will give it a lively yellow,
and infure its fuccefs, The boiling any kind of wooden
work in the folution of vitriol, eﬂé&ually prevents it from

taking the worm, and preferves it from rottennefs and
decay.

the pilp of coloquin-
the crevices, which

Anather Way to deftroy Bugs, Fleas, €.

Take wormwood and muftard feed, bruife and boil
them i1 water a quarter of an hour, then add falt to the
‘water, and wath your floor and bedftcad therewith ; j¢
will deftroy them and all other vermin.

-~
5

To kill Flies,

_Takc white helebore, and fieep it in milk, or fweet
wine, fprinkle the room they come to and they will die.

b o]
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To prevent Flies from troubling Cattle.

Boil bay berries in oil, and anoint them with it, and
they will never fit on cattle: or, wet the hair of horfes

. with the juice of the leaves of gourd, at Midfummer,

and they will not moleft them,

Neceffary Things to be provided when a Family is going
into the Country for a Summer.
Nutmegs, cinnamon, cloves, mace, pepper, ginger,

. Jamaica pepper, currants, raifins, Lifbon fugar, loaf and

double refined fugar, pruants, oranges, lemons, anchovies,

- olives, capers, mangoes, oil for {ullads, vinegar, verjuice,

tea, coffee, chocolate, almonds, chefnuts, French pears,
fagoe, truffles, morels, macroni, vermicelli, rice, millet,
comfits, and piftachoe nuts,

7o make Beer, Ale, or any other Malt Liguors fine.

Put half an ounce of un-lacked lime into a pint of wa-
ter, and having mixed them well together, let them ftand
three hours, and by that time the lime will have fettled to
the bottom, pour off the clear water from the lime, and
putitinte your ale or beer, firft mixed with halfan ounce
of ifinglafs, cut fmall and boiled, and in five hours time,
or lefs, the beer in the barrel will be fettled and clear.

fed et o2 td e odddddy

On refloring to Life Perfons drowned, or in any other Man-
_ner fuffocated.  From Feijoo, a learned Spanifh Author.

Method has been lately found out to recover fuch

perfons as have been drowned, or in any othér

“manner fuffocated, provided they are not totally dead,

which may not be for many hours after the accident hap-
pens.  Inthe firft place they fufpend them with their head
downwards near a fire, till fuch times as the body. begins
0o warm, and throw outwater by the afpera arteria : then
they foment the whole breat ard feat of the heart with
o fpirin
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fpirits of wine, elixir vite, or bread dipped in firong
wines. By fuch methods, if they are not quite dead,
motion is again reftored to the heart, which receives, by
degrees, the blood, which it afterwards repels to the ar-
teries, "till at length lifc entircly returns. As to thofe
ug have been hanged, and have fill fome figns of life,
th&® arc eafily recovered by blowing air into them through
the afpera arteria, for the lungs being by this means in-
flated, the blood has free communication from the right
to the left ventricle of the heart, which laft, aswellasthe
blood, recovers that motion the noofe of the rop: had
fopped. To promote this motion in the bloed, and dif-
folve that part of it which may have begun to coajulate in
the right ventricle and plumonary veffels, great afliftance
may be received by making ufe, “as circumftances permit,
of elixir magnanimitatis, elixir proprietat's, elixir vitz,
fpirits of fal armoniac, thofe called thearical, julip vital,
with faffron, oleum cinnamoni. and fuch like compofi-
tions, But as to thofe inftances where people have lived
upwards of two hours after they have fuffered fuffocation,
as Cardan affirms of a perfon whofe afperia arteria was
offified ; fuch having not gone under a total floppage in
in the veffels that admit air, have confequently fill pre-
ferved the proper motion of the heart and blood.

In a letter wrote to Feijoo he is acquainted that the life
of 2 blind fifherman was faved, after he had been drown-
ed an hour and half, by following the dire@ions as above.
He himfelf relarcd the recovery of a girl in the city of
Eftella, after fhe had been drowned an hour, through
the affiftance of a gentleman who efteemed his works, and
had the abovefaid diretions in hismind; but he added
this circumftance thereto, which was, that befides the ap-
ilication to the fire, and inverfe fufpenfion of the body;

e introduced air therein, through the afpera arteria.
This addition Feijoo does not entirsly condemn, but
would only have it put in practice when the othet methods
do not meet with timely fuccefs, taking then great care
that the introduced air paffes through the afpera arteria,
in order to proceed to the lungs, and that it does not en-
ver the zfophagus, 3 miftake being eafy, the orifices of
the two canale being very near, - e
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The following recovery of a man fuffocated by the ex-
halations of lighted coals in a mine, is a ftrong argument
in favour of what has been faid above. His eyes were
fixed, his mouth open, and his body cold and every way
motionlefs, and was concluded to be dead. A furgeon,
immagining that by this extraordinary method he could
reftore him to life, applied his mouth to that of the fup-
pofed dead body, and ftopping the noftrils of it. blew

“with fuch firength that he filled the breaft, and continuing

this method, perceived fix or feven ftrong beatings of the
heart. The cheft recovered its elafticity, and the pulfe
became fenfible : a vein being then opened, the blood, at
fir, run drop by drop, butin a quarter of an hour very

- freely : the patient’s body was then well rubbed, he re-
_covered his fenfes an hour afterwards, and went home in

perfeét health.

The poffibility, and even eafinefs of recovering perfons
in the above sircnmftances, is farther confirmed by the
jnftance extratted from the memoirs of the Royal Aca-
demy of Sciences at Paris,

A young fellow about twenty-one year of age, a water-
man, at Pafly in France, fell into the river, about tem
o’clock in the morning of the 24th of July, 1757, as he

* was then near the fhore, he received a blow on’ his head

in the fall, which ftunned him and the tide immediately
carried him into the middle of the fiream, where he was
ftopped by a great ftone in about feven or eight feet wa-
ter.  The people who fee the accident immediately called
for help; but it was half an hour before he was taken out,
being brought to fhore with a boat-hook, without an
figns-of life; he was carried into a neighbouring houfe
and fuppofed to be dead; but a phyfician happening to
some by at this time, blew up a great quantity of tobac-
¢o fmoke, by the anus, with a firaw, and blew alfe the
fame fmoke plentifully into his mouth and noftrils; the
man very foon gave figns of life, very flight indeed, but
fufficient to encourage the good Samaritan to proceed ; he
saufed a vein to be opened both in his arm and foot, and
in order to preferve the vital heat, wrapped him up in the
fKin of a fheep, which was flead on the fpox for that pfur-
pofe;
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ofe: in a fhort time he recovered fo far as to be able te
fpeak ; and the Marquis de Courtivron, who reported
this fa®, faw him fix days afterwards in perfe& health,
though alittle weak from the lofs of blood. /
Inftances of drowned perfons recovered, are by no
means {o rare as is ge’nerally imagined ; and they would
be much more common if proper methods were ufed for
that purpofe. The French academy, by whom this fact
is related, obferve that many perfons have recovered, who
have lain many hours in the water ; and that as perfons
immerged in water, die only becaufe the circulation is
ftopped, the blood being prevented from returning from
the right to the left ventricle of the heart, by the water’s
having ftopped the refpiration, nothing more i§ neceflary
to recover fuch perfons, than to put the heart again into
mocion, and gradually and equally to warm the body in
every part. Lo put the heart in motion, it is advifeable
to force irritating and fpirituous remedies up the noftrils,
and to blow, with fome degree of force, the fmoke of
tobacco inte the lungs by the mouth, and into the abdo-
men by the anus ; the body may be equa'ly and gradually
warmed by rubbing it with warm flannels, and placing 1t
in a warm bed, and changing the coverings as often as
they grow cold, for others taken from the fire, and by
many other ex edients of the like kind, which wiil natu- -
gally occur indifferent places and fituations,

Lo vecover Wine if turned /harp,

Rack off your wine into another veflel, and to every
ten gallons put the following powder ; take oyfter fhells,
fcrape and wafh off the brown dirty outfide of the fhells,
then dry them in an oven 'till they will powder. A pound
of this powder to every nine or ten gallons of winc; ftir
it well together, f6p it up, and let 1t ftand to fettle two
or three days, or ’til itis fine, then bottle it off and ftop
it clofe,

!
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The Compléte Farrier.

RuLEs to be obferved in buying a Horse.

A Dealer’s word is not to be regarded, but truft youn
- own eyes and judgment.
The beft fize horfe for the road is the middle fize,
- about fourteen hands and an inch, all under are called
galloways.

Itis hard to find a horfe in every refpett fuch as to
pleafe agood judge, butwhen you have feen one perform,
his exercife, you muft ride him yourfelf a few miles in
rough and uneven roads, giving him his head, with-
out forcing by whip and fpur; and if he walks, trots,
and canters nimbly, without dwelling upon the ground,
taking up his fore feet moderately high, and fteping
longer and fhorter, according as he finds there is occafien,
and going near before and wide behind, this is the beaft
that 1s likely to carry his Mafter well. A man fhould not
be too hafty in his choice, nor too nice in diftin&tion ; as
to age, almoft every body knows, or pretends to know it,
though dealers practice a cheat in burning horfes teeth,
after cucting them with a graver, which makes the mark
appear fomething like a true one, yet this is difcoverable,
The eyes oftener deceive gentlemen than any other parts
of horfes ; therefore be very careful_ to obfgrve them in
the light, and if, in the firfttrial, the pupil dilates largely
and contrats again, as the horfe is expofed toa more
clear fun. youmay conclude his eyes are good ; -fmall eyes
are a bad fign; the colour often the caufe of a good ar
bad eye; the hazel eye is the beft, becaufe the horfe that
has fuch an eye is generally of a good colour ; whereas
the wall eye is common to the bald horfe, a colour not
eoveted, as they often have a foft white hoof, andfarc
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frequently of a wafhy or lax conftitution ; which is never
to be chofe for theroad : A general maxim to me is, if I
fee a horfe empty himfelf often on the road, 1 infer he is
no horfe for a long journey, unléfs you want to make a
fkelleton of him. Captain Burdon advifes us to mind a
horfes knees are not broken when we want to buy;
which'is a good caution to all. ~

As to a horfe’s wind, it is eafily judged of in fome
cales, and but with difficulty in others; for if you give
him a good brufhing gallop évery one knows it wiil make
him heave in theflanks, and occafion coughing ; the only
way to guard againft being cheated with a broken winded
horle, is by having him kept at hard meat two or three -
days, I mesn upon good hay, and keep him from water
about twenty -four hous: when he has drank his belly
fu'l after eating fuch-hay, the diaphragm or mid iff will
be fo prefled againft his lungs, that if he has any impedi-
mentsthere, he will certainly thew it, ard more efpecially
if bis bead is turned down hull.

faddle hoife fhiould have thin thoulders, flat cheft,

and his fore feet thou'd ftand beldly forward and even,
*and his neck rife femicircular; if a horfe 1ides clean it is
a good fign'he moves well upon his limbs; if he trots

well down hiil he will do it any where. A horfe that ~ |

goes ili, or cuts in thin fhoes, will do {o in new ones;
though a good fmith may in fome fort help it; a foun-
dered horfe will thew it in the ftable, if at his own liberty
to ftand as he pleafes, for he will firft change one foot,
and then another, fometimes fetring the foot out farther
which he wants to eafe; fothat if youview a horfe coolly
_in his ftall, about five minutes, you will fee his altions
fufficiently in regard to a hot hoof or founder,

There is fcarce asbetter property in a horfe than a found
tough hoof, that will abide hard roads without heating
much. If a horfe’s hoofs are good, he may go on the
road without falling down, although his fhoulders are
none of the thinneft kind ; whereas, if he is heavy fhoul-
dered, and has foft hoofs, it is ten to one buthe goes of-
ton to prayers, as we fay.

‘The back of 2 horfe fhould often be looked at upan
& journey, and fpecial care taken that the faddle is pro-

perly

‘75
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perly fixed, that it may not gall and warble. Ifthe rider
has been {o heedlefs as to fuffer a fore back, or inflamma-
tion, falt water, falt water, warm urine, vinegar, &c,
is commonly ufed to cool a horfc’s back ; but if the fkin
be broke into holes from what is called warbles, I believe
it will be found that equal quantities of fpirits of wine,
tinture of myrrh, and aloes, with a little oil of tu:pen-
“tine, will be beft to bathe the places with row and then,
A man fhould walk on foot fometimes to eafe his horfe’s
back. If he is fo hurt that you muft cut out the fit-faf,
you may apply the following ointment, which is allo for
a naval gall.

Take of rofin and common turpentine, of each four
ounces ; honey, two ounces; fheep’s fuct, three ounces;
melt the rofin and turpentine firft, then add the honey and
fheep's fuet ; and laftly, ftir inby degrees, "till the whole
is almoft cold, half an ounce of powdered French verdi~
greafe, and keep for ufe; but if it is too fiif for winter,
you may add fome hog’s lard, or freth batter to if,

Mot fwellings thould be diffolved rather than fupperat-
ed, which is done by cold repellant applications, as falt
and water, vinegar, or a pultice of boi'ed turnips.

The beft method to keep a horfe’s legs from fivelling,
or to fall them when fweiled, is to wath them with warm
water every time you bait; foft warm water, fuch as
will bear foap, is as good of itfelf as any thing you can
put into it, whether foap or any other ingredient. A
wide ftall, proper bleeding, with good dreffing and exer-
cife, are thegreateft helpstowards keeping the limbs from
fwelling ; the beft phyfic is good feeding and dreifing,

A horfe of fize, that has a good appetite, and travels
much, about fix quarts of clean oats, half a pint of fplit
beans, and a handful of wheat mixed, is fufficient for a
day ; but a hunter of fize may require the like feed with
a galloping horfe, viz. about half’ a Winchefter of oats,
a quart of beans, and three handfuls of wheat, mixed and
divided into three equal feeds. ;

Asthe young traveller may expeét fome dire&ions a-
bont watering a horfe on the road, obferve, when a horte
sravels he perfpires much, efpecially in hot weather, and
may be therefore allowed to-drink a little now and then,

as
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as opportunity offers, which will refrefh him, but never
lethim drink much at a time ; but when you come with-
in a mile and a half, or too miles of wheré you bait, be
it noon or night, hemay drink more freely, going a mo-
derate trotafterwards, for by this'means, this water will
bewell warmed in his belly, and he will goin cool. Yet
obferve, if he has no water on the road, never fuffer him
to be led to water, or wath his heels after you have arrived
at your inn, but let him' have water made luke warm,
after he has ftood fometime in his ftable; for much 'mif-
chief has heen done by imprudent riders, who have tra-
velled hard, and let their horfes drink as much as they
would atgoing into a town or inn where they intended to
lie.

When a horfe’s legs fwell, and they will not yield to
good keeping, clean drefling,‘a’ wide ftall, &c. without
the help of medicines, the cafe is bad, and the following
purge may be of fervice.

Take one ounce of common aloes, threce drachms of
fpices of hiera picra, one drachm of diagridium, half an
ounce of diapente, ore hundred drops of oil of anifeed,
and as much treacle as will make it into ‘a fiff ball, to be
rolled in liquorice powder or flour of brimftone, and give
it the horfe in the common way, working it off with warm
water and oatmeal, when the medicine begins to operate,

A lean horfe thould be feldom purged.
‘ A Purge for a lean Horfe.

Take ef fuccotrine aloes (which comes in fkins to us
from Zacotra, an ifland in the firaits of Babel Mandel,
which will coft you about eight pence an ounce) one
ounce and a half; extract of caflia, one ounce ; :fenna, in
powder, three drams; cinnamon, cloves, nutmeg, and
gallendar root, powdered, each two drachms ; mix, and
with as much {ytup of rofcs folutive as is neceflary, beat
the whole into a fiff mafs, to be formed into two
balls, which-are to be given the horfe any morning,
wafhing them down with a little warm ale or Wwine, keepe
ing him from his meat half the day at leaft. Never give
3 fecond purge when the firfi does not operate,

The
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The greafe is moftly occafioned by the careleffnefs of
the kecper, in fuffering the feratches to grow to too great
a height.

The feratches are a painful diftemper incident to horfes,
and like what we term kibed heels; the chief caufes of
which are carelefsnefs and naftinefs, let his heels be well
wathed with warm water (not with difh water) and ane
nointed with the following ointment, and then turning
him out is the moft fpeedy cure. :

Take white ointment, two ounces; Flanders oil of
bays and quickfitver, each half an ounce ; ftir thefe well
together, or rather melt the white ointment a little, then
ftir in the oil of bays, and laftly the quickfilver, and
keep ftiring "till all be fo cold that the laft ingredient can-
not fall down to the bottom, which is one main thing to
be obferved in ‘mixing quickfilver with any ointment
whatfocver.

The following ball given, to the quantity of an ounce,
in a morning before exércife and watering, is exceeding
good to prevent and cure moft diforders in horfes, where-
in there is not much of a feverifh heat attending.

Cordial Ball.

Take annifeed and carraway feeds. finely powdered,
each an ounce ; greater cardamom feed, half an ounceg
flour of brimftone, two ounces ; turmerick in fine pow=
der, an ounce; faffron, two drams ; fugar candy, four
ounces ; fpanith juice, diffolved . in hyflop water, two
ounces, oil of annifeed, half an ounce; liquorice powder,
an ounce and half; wheat flour, as muchas is fufficient
to make all intoa ftiff pafte: and when the whoele has -
been well beaten in a mortar, keep it for ufe in a blad-
der tied.

It frequently happens that horfes are gravelled, or
pricked upon the road, by an unfkilful fmith driving a
nail into the quick, or near a vein, and when this hap-
pens, the gravel or fandy matter upon. the roads, works
vp along the nail hole "till it arrives at the quiok,-and then
lames the horfe. A horfe’s hoof is in fome fort like a
man’s nail, and if affeCted decp with gravel, &c. fo that

a farsiet
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a farrier muft fcrape or pare a good deal of it away, fuch
hoof generally grows burled and uneven, during life,
therefore, before you buy, examine his feet well.

* As to the gravel in horfes, the halting, or lamenefs is
often miftaken for fome other ailment ; for example, it
isoften taken for a pain, or ftrain in the fhoulder, back-
finew, &e. and indeed the thoulder-flip, as before called,
is often taken for the gravel; therefore, there is no way
but to try the hoof by fqueezing with a pair of pincers,
for by this means, a nice finger and a clear head, will
judge rightly of the thing, from the horfc's yiclding or
drawing away his foot when the pincers fqueeze upon the
part affected.

Secondly, regard fhould be had to the nail holes, viz.
whether they feem to be near the quick or no; and this
. ‘happens according to the make and conftrufture of the
horfe’s hoof, fome of which have the circumference much
more diftant from the quick or ends of the fmall blood
veffels than others ; neither is there any certain rule to go
by, fo as to difcaver rightly the difterence of horfes,
with refpe& to this laft particuiar ; fecing there are many
flat hoofs with the quick near their circumference, and
other de=p or high hoofs that have it farther off ; there-
fore it requires a nice eye, a nimble finger, and proper
judgement, fo as to form comparifons, before a farrier is
duly qualified to drive a nail into a horfe’s foot.

Some horfes, indeed; are fo ‘tender and beaten nipon
their feet, that they can fcircely abide fqueezing with a
pair of pincers, without complaining, though' no gravel
be lodged near the quick; and fuch a cafe, allowances
are to be made, aad lefs preflure is required for the inju-
ry fpoken of.

‘It is ageneral rule, whenever any extraneous body, or
foreign matter happens to be lodged in any partof the ani-
mal machine,  fuch enemy fhould be diflodged and taken
out of the body as foon and fafely as poffible. There-
fore, if gravelly matter be got up the nail hole, or other-
wife to the quick, it ought te be removed as focn as
poffible, though with as little lofs of fubftance as the na-
ture of the cafe can well bear ; for it is a folly to cut,
pare and fcrape the hoof, fo much as is frequently done

by
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by ignorant fellows in cafes of gravel; (as we fay) an
! inch isa good deal in a man’s nofe; and if you cut too
much away it will be a great while before the deficiency
is fupplied, and the breach repaired, and confcquemly
the fame will be liable to admit more gravel into the fame
hole, fo that I advife juft as much of the hoof to be taken
aw:y as is neceflary, viz. fo faras till the blacknefs or
difcolouration vanifhes, and afterwards to drefs the
wound with the following balfam.

Take gum benjamin, half an ounce; ' alloes, called
fuccotine aloes, three drachms; choice myrrh, fix
drachms, powder all grofly ; and after putting them inte
. a wide mouth’d pint goofebery bottle, pour upon them one
pint of rectified fpirits of wlne, and corking it loofely,
fet the bottle in fand in an iron pot over a' middling fire, |l
and keep the fpirit pretty warm for twenty-four hours, fi
fhaking the tinCture up every now and then, to diffolve |
the gum, &c. after which you may keep it clofe ftopped |}
for ufe, and decant it off clear as you want it. ;

This is the famous Vervian’s balfam,-which is faid te f
work fuch wonderful cures upon wounds or pricks juft re- !
ceived ; and no doubt but it is an excellent compofition,

The method of applying it is, to warm it ‘and dip 2§}
picce of toe or lint in it, and to faften it upon the part
that is cleared of the gravel, thorns, &c. and renew it as 1
it grows dry; or, if you will have it in Capt. Burdon’s 11} |
fiyle, let it be applied till the part affected is well. i 8

— NN Tl

A Pultice for a heated Heof frem Gravel. }

Take mallow, and marfh mallow leaves, each four
handfuls ; pellitory of the wall, two handfuls ; white lilly j
root, boiled by itfelf and beaten to a pulp, four ounces; |
y lintfeed, bruifed, one ounce, boiled to a mucilage or |
} jelly in about a pint of water, keep the white lilly root &
{

}

H

!

|

j and the mucilage of the lintfeed by themfelves, and when
‘ the other herbs are well boiled, and fqueezed from the
water and beaten well, mix all warm up together, and
ftir it in about ten qunces of freth hog’s lard, and keep
, it for ufe.
‘ This fhould be applied very warm round ‘the foot,
whea the wound has been drefled with the bal{agm before
: men=
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mentioned, and renewed as often as it becomes dry;
which will be according to the anguifh and heat of the
hoof.

When you have pared away all the blacknefs, fand,
dirt, &c. you muft drels the part with the following
ointment for a gravelled horfe.

Take turpentine, two ounces; rofin and Burgyndy
pitch, each an ounce; bees wax an ounce and half;
freth butter, four ounges; French verdigreafe, tinely
powdered half an ounce. Clarify the butter, and after
melting the hardeft fubftances firft, put in the other, and
laft of all the powdered verdigreafe, and ftir the whole
about 'till it is very near cold, otherwife the ointment
.will be more fharp at bottom than top.

Farriers fhould not befuffered ta rip up a horfe’s hoof
too much. There is a law againft blackfmiths for da-
-mages, when they fhoe a horfe in the quick. When a
thorfe over reaches in his walk or trot, he is apt to ftrain
the back finew; or by getting his foot into a hole in the
soad ; when he does this, and has a heavy load upon
him, he often {o catches himfelf haftily upon ftumbling,
that he ftrains the back finew, ortendon behind the fore
leg. The cure of thisimisfortune, which is called a clap
in the back finew, is beft by cooling applications, as the
following.

Take bole armoniac, four ounces; ten whites of eggs;
ftir thefe well, and add thereto as much ftrong port vine-
gar, either white or red, as will make it of the confifténce
. of a pretty ftiff pultice, and apply it upon thin leather all
aleng the finew, and part affected, after the leg has been
well bathed and wathed with warm water; and wiped dry
-with an ealy hand.

If your ho:fe happens to get a frain in the back finew
or a journey, and is a valuable horfe, never hazzard his
growing worfe by prefling him on, but rather leave him
to the care of fome honctigfarmer ; for if a fevere clap
in the finetw, a winter’s running islittle enough to cure it ;
but if flight hurts, they will go off fooner by applying
the cold charge, as mentioned, and repeat it as it dries.
The thoulder flip is coufin german. ta the clap, and beth
require
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require reft ‘and eafe. Capt. Birdon's account of the
thoulder ilip and back finew ftrain, isthis, :

¢ If in the back finew, he will lift his toe off the ground
¢ and ftep fhort, though downright lame, but if in the
¢ fhoulder he will draz his toe as he walks.’

Ol for the fhoulder flip.

Take oil of turpentine, two ourices ; oil of fwallows
and petroleum, each half an otince, mixed. Let this be
well rubbed in, and the horfe firred a little after it, to
prevent his being reftlefs from the warmth of the applica-
tion.

The cutre of wind galls confifts moftly in cooling the
par;s with the following ¢old charge, and turning out to

rafs. .
. Take the lees of ftrong wine, either red or white, or
wine vinegar, to'the quantity of about half a pint, and
add thereto, of common bole armoniac in powder, one

. pound, which you fhould have afforded for fix pence : to

thefe put the whites of fix eggs, and beat all' well together
and apply itthick, in the form of'a pultice, which muft be
renewed as it dries. :

For coughs or cold, ufe the cordial hall as before men-
tioned. Bleeding in the thigh vein is very .proper in colds.
All wounds upon the eye, if carable, will yield to the
following, ' :

Take the greyifh lapis calaminari, finely powdered,
half an ounce; .lapis tutie, two drams; white vitriol,
calcined or burnt, one dram and a half ; about one fcru-
p'e of French verdigreafe ; make into a fine powder, and
mi% them well with about an ounce of freth butter and
keep for ufe.

The cure of warbles s performed with the following
mixture, Y i

Take oil of turpentine and fpirit of wine, of each half
an ounce; tincture of myrrh and aloes, two drams,
mixed. '

Let the places that are over heated be bathed with the
above morning and evening, and it will prevent warbles
from becoming fit-fafts, as they are termsd, provided the
affair i3 taken in time.

M (3
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Ifa horfe purge on the road, occafioned by foul feed-
ing, catching cold, &c, give him the following warm-
ing drink, viz.

Take an ounce of Venice treacle, boil it in a quart of
ftale beer, till athird is confumed, then add half an ounce
of true Armenian bole in powder, and laft two ounces of
€ommon treacle to make it more palatable, and give it the
hor{e for a dofe, and repeat it as necefliry urges; and if
it is yet too weak to overcome the diftemper, you may
add about a hundred drops of liquid laudanumi, and half
a gill of firong cinnamon water ; butin the laft cafe, he
fhouid not travel for fome days.

The two foliowing remedies have gained great reputa-
tion by the many cures they have performed: we infers
them for thegood of the public,

A never-failing Cure for a Cough in cither Horfe or Cows

Takea quart of frefh ale, or good firong beer, warm it
and put thereto a pound of treacle, and 2 quarter of a
pint of diftilled anifeed ‘water, ftir it well together and
give it the horfe or cow atter their ordinary meat; next
morhing give a pail of warm water with a handful of oat-
meal in it, with a fmail mafh of malt and 2 handful of
beans for a hosfe,

o
The excellent Ball for broken winded Horfes, which bas
made a perfeit Cure of upwards of Seven Hundred ix
lefi than Nine Months, after many otker Meditines tricd

ig vain,

- Myrrh, elecampane, and liquorice root, in fine pow-
. der, three ounces cach; faffron, three drams; afla
feetida, one ounce ; fulphur, fquills, and cinabar of an-
timony, of cach two ounces ; aurum mofaicum, one ounce
and a half; oil of annifeeds, eighty drops. You may
make it int0 pafte with cither treacle or honey, and give
the horfe the quantity of a hen's egg, every morning for
a week, and afterwards cvery other morning, till the
diforder is removed,

- THE
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THE

ROYAL GARDENER,

o R

MONTHLY CALENDAR.

JANUARY.

Work 10 be done im the Flower Garden.

THIS is the proper time for planting roots of the
ranunculus ; the foil fhould be rich and {andy, and
they fhould be planted at leaft three inches deep.
As the wind and froft are very prejudicial to carnations
and auriculas, they fhould this month be kept covered.
Anemonies thould be planted in beds of fine earth, no
dung muft be ufed in planting them. It thould be remem-

bered that the roots of the anemony fhould be taken up

about the ead of June or the beginning of July.

Work to be done inthe Fruit Garden.

The pruning of pears, vines and plums, is the chief
employment of this month.

The winter pruning of the vine (which requires a firfy,
fecond, third, and fometimes a fourth pruning) fhould
be done cither in Qiober, November, December, o
this. month. Yoy

All dead or cankered branches fhould be this montk
eut from your fandard fruit tiecs, as allo fuch as crofs
wsich sther, Xoa

e r—
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You fhould alfoicover the roots of all new planted trees
with mulch, to gnard them from the froft ; and fig trees,
which are againft walls, efpaliers, or pales, with matts or
reeds,

Work to be done in the Kitchen Garden.

"The management of hot beds claims almoft the {ole at-
tention of the kitchen gardener. this month. ’s

Gardeners in general make their feed beds for cucum-
bers and melons in this month, for raifing them before
their natural feafon. g

Radifhes may be fowed all the year, but in hot beds in
the winter.

The liotfpury” charlton, mafter, and otlicr peas may be
fown in drills. In February youmay fow a fecond crop,
and in March a third,

BB NI SR NI KK

FEBRUARY.

Work to e done in the Flower Garden.

v~ H E auricula is to be fown this month. If the

feedlings do not come up the firft year they will the
fecond, and in July or Auguft will be ftrong enough to
tran{plant,

Provided the weather ismild, you may, toward the end
of this month, plant out your choice carnations into the
pots where they are'to remain to flower.

The polyanthus feed muft now be fown.. The feed-
{ings will befit to tranfplant the July or Auguft following.

Thé fingle fort of fweet william s Traifed by fced fown

! in this month or March ; the double forts propagated from
flips taken near the root about March or April.

Holyhocks are raifed from feeds fown in this month,
yemoved in‘Auguft or September.

Pinks and candy tufts, generally ufed for edgings are
fown in linesy in this month or March, or'they 'may be
propagited from flips planted very'early in the fpring. hl
o ; i CLUEL LT
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The various forts of refe trees may#either be raifed
from laversor fuekers, laid down and taken from the old
roots in February or March, and tranfplanted immediate-
ly before the roots grow dry.

The laburnum tiee may be raifed from feeds fown in
this month. The althza may be raifcd from layers or feeds.

The pomgranate may alfo be raifed from feed, or lay-
ing 'dowt the young fhoots inthis monthdr March. * .

The lilach is raifed by laying down the young branches
in this month or March, :

The phillyrea, which isa moft Beautiful plant, may be
propagated from the berries or raifed from layers.

The holly berries may be fown in nurfery beds, this
sonth’ it willbe four Or ‘five years before the young
frocks will“be ‘it for grafting, which muft be doné ‘in,
Marchand the inocutating in' July,

The bay treeis raifed' by berries fown in'this month.

211 The laurel is propagated in the fame manner as the bay.

Towards the end of this month, if the feafon proves
favourable, fiir the furface of the ground of your flower-
beds, and clear them from weeds, "&c. :

W ork'tobe.done in the Fruit Garden. ;

The bufinefs of this month is chiefly pruning and grafec-

“ing. 'When you have reduced, your trges to beauty and

order, you have littde to do but thinning your fruit ull

Midfummer, when the fhoots are to be fhortened-and

faftened to the wall. i ; &
The . peach tree requires a fecond, and fometimes a

third pruning, the laft-of whicli is to.be performed about

the middle of May, orin Jungor July, i
The apricot and neftarine in the fame manner,

Jork ta be done in the Kitchen Garden., ..,

Hot beds for radifhes and fprifig carrots fhould now be
made. : : >

The feveral forts of cabbages'thould be planted; car-
sots for winter, parfnips, fkirrets, turnips for: the fum-
mer, dnions are fown invthis‘month and “Marchij fuch
onions s fpire in the houfe may bg planted forifeedithe
REXT year, ' : Straw-
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Strawberrys are to be planted, afterwards you may fet
beans and plant rofes, fweetbriar,

v currants or goofes
berries, at every five or fix feet, to thade your plants,

Rafberries propagated by flips planted " the latter end
of thismonth or in March. ot

Liguorice thould be planted at this feafon of the year,

Work te be dose in the F lower Garden.

HE rofe campion is propagated either from feeds

L fown this month, or flips taken from the roots.
_ You may likewife plant off-fets of the:white hellebore,
fow feeds of the fox-glove, the poppy, the 1 enus look-
ing glafs, the vdlerian, the primrofe tree, flips of the

mtianella are planted, cardinal flowers are raifed by
¢eds fown in hot beds,

- You fhould now fow the feeds of the fto
and the acanthus ; the double rocket flower is propagated

from flips taken from about the root, the fearlet Iynchis,

gither from feeds or flips ; the feveral forts of double
will-flowers are raifed from lips planted in March, April,
Mayor June, but the bloody wall-flower may be more
eaflly raifed from feeds fown in this month ; the monks-
“hood, from flips ; ‘the fun flower, from feeds ; the afters,
or flartwort, propagated from flips.

Seeds or layers of the paffion’ tree may ‘be fown this
month ; the arbutus may be raifed from Teeds or layers;
the apocynum, or dog's bane is propagated from feeds
fown this month in hot beds; fet the ftone of the frujt of
the palm tree this month; fow the berries of the green
privet ; ‘the mezeron, the Juniper berries; take off and

-plant the fiwkers of che fpirma fritex ; fow the feeds of

everal kinds of firs; plant tube rofes ; fow the feeds of

-the campanula pyramidalis; guard your araculas from all

dut the eaft fun, cover your tulips and tranfplant your

‘€arnation layers 3 tranfplant your ever-preens and fet box
far odgings, or in figured warks, e
4¥

ck-gilliflowers,
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Work 15 be done in the Fruit Garden.
You may make layers of the vine either in this or next

month ; the fig is raifed frem layers, feeds or fuckers,
Shelter your wall fruits from bad weather,

In the Kitchen Garden,

Thyme and fage is fown or planted this month ; alfe
marjorum, camomile and penny roysl, fennel, Mint and
balm, rue, tanfy, fellery, purlane, fpinach, forrel, chives,
$arragom, artichoaks, cabbage and lettuce feeds of all

kinds, caulifiower feeds and afparagus, may be fownor
planted this month,
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, W ark to be done in the Flower Garden.
IN this month and the befinning of next, the feeds of
the cirnation are to be fown,

The feeds of the columbine are fown in the nurfery
this mcnth, from whence you may remove your choice
plants ; the fcarlet bean is annually fown ; the amaran-
thus, an annual, fown on a hot bed ; the African mary-
sxld is alfo an annual, raifed on a hot bed ; the feeds of

¢ cyanus are to be fown annually,

Work to be done in the Fruit Garden,

You fhould now carefully weed your beds of firawber-
ries, and take off their runners; lay the branches of the
peach tree horizontally, and keep them free from great
wood. ;

This work, which fhould be praticed only on low
dwarf trees, is beft donein March or April, '

Cherry trees, which are not thriving, fhould be flit
perpendicularly down with the point of a knife, juit en-
tering the bark of the ftem of the tree. (At this time you
fhould look carefully to your young fruit trees. If your
trees are greatly infefted with infe@s, wath them with.
water in whick tobacee falks have been fegped, :
Towards

Mﬁ::i;‘:‘

e e s




g — - Y i T m—

¢6 Tz BRITISH JEWEL.
Towards the end of this month, you muft: look oves

your efpaliérs and walls of fruit trees, training in the re-
gular kindly fhoots, and difplacing all fore right ones.

P ork to be done in the Kitchen Garden.

The middle of this month is the proper time to plant
et mellons; fow kidney beans the firft week in this
month ; fome dwarf peas, and Spanith chardones may be
fown, - Lavender and rofemary are raifed from flips
planted in this month, .

VIR K AR TARLE S AR P
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Motk to be done in the Flower Gardeh;

HE ficoides, which is propagated by cuttings plant-
ted abroad this month, will be fit to put in pots in
. Augufty. The torch thiftle is raifed from cuttings plasted
between the end of May and July. “The feveral forts of
geranium, ‘the amomuny plinii, and Arabian jeffamin, are
raifed from cuttings planted this motjth. Layersof myrtle,
this month ; flips of the melianthus, between this month
and Auguit. The pyracantha is raifed from cuttings plant-
ed in May or: June.  The oleander plant has many varie-
ties, which are raifed. by layers in"this'month or next,
Orange and lemen trees may this month be removed.

Fork to be done in the Fruit Garden.,

In the beginning of this month look carefully over your
wall and efpalier trees, taking off all fore-right fhoots,
and fuch as are Yuxuriant and il Placed. . Fruit trees may
be tranfplanted from May to Auguft; and trees of all

orts may be tranfplanted in the fummer.

3 Ix the Kithen Garden.

You may now give your melons air in the middJe of the
day. Sow cucumbers for fallad and pickling ; replant im-

perial and Selefia lettuce, and deftroy weeds before they
fhed their feeds, JUNE.
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Work to be donz in the Flower Garden;

H E Saffron crocus is a ufeful and beautiful flower,
the leaves of ‘which thould be tied together in the
fpring, in knots to help the increafe of the roots. The
roots of the feveral kinds of crocus may be taken out of the
ground in this month, and replanted with other bulbs.
The cyclamen is propagated from feeds fown as foon as
tipe. Itisa general rule that all bulbs may be fafely
tranfplanted when their flowers and leaves are decayed.
The colchicum will only bear tranf{plaating about mid-
fummer., There are many forts of aloes, the off-fets of
which may be planted in the latter end of this month or
the begining of next. The Indian fig is raifed by plante
ing its leaves fingly.

Work to be done in the Fruit Garden.

The inoculation of-fruit trees now demand the atten-
tion of the careful gardener, and the following is the mofk
approved method of performing the opperation. About
mid(ummer take off a vigorous fhoot frdm any tree you
would propagate, and after having made choice of a ftock
of abont three or four years growth, in a fmooth part-of
it make a downright {lit in the bark, alittle above aa inch
in length, and another crofs ways, at the top of that, to
give way to the opening of the bark ; then gently loofen
the bark from the wood on both fides, beginring at the
top ; which being done, cut off your bud with™® pen<
knife, entering pretty deep into the wood, asmuch above
as below the bud, to the length of the flit in the ftock;
after the bud is thus prepared, take out the woody part of
it (carefully preferving the eye of the bud) then put it in
betwee:r the bark and the wood of the ftock at the crofs
flit, putting it downward by the ftalk where tlie leaf grew,
*till it exaétly clofes ; then bind it about with coarfe wol-
len yarn, the better to mak& all parts regularly clofe, a:}xld
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the bud incorporate with the ftock : in three weeks time
the bud will be incorporate with the ft ck, when you muft
loofen the yarn, that it may not gall the place too much :
the quicker this operation is performed the better ; and
you muift put two buds into one ftock, in inoculating
netarines and peaches, If the buds inoculated this month
do not hit, you may make another attempt the fame year,
and on the fame flock. The proper time for inoculating
is from the beginning of this month to the end of Auguft,
and care muft be taken that the branch and fhoot made
ule of for inoculation do not lay by, but be ufed as foon
as cut. You may, upon one tree, bud peaches, nectarines,
apricots, plums and, almonds.

In the Kitchen Garden.

Kidney beans, radifhes, lcttuces for cabbaging, and en-
dive may now be fown. as alfo the large fort of peas.

Replant cabbage lcttuces, tranfplant leeks, and, if dry
weather, gather herbs for drying. Take efpecial care to
preferve your plants from the fcorching fun; ftir up ftiff
ground, continue to deftroy weeds, and give your plants
gentle waterings about their extreme fibres, which thould
be done at the clofe of day,

HMENXEXKEMEMEN TS XK
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Work to be done 7n the Flower Garden.

HERE is little to be done in the flower garden this
month. The berries of the coffee tree may be fown
in poss of fine earth, about an inch deep.

The fruit of the ananas being now ripe, if you cut off
the crown of leaves which grows at the top of it, apd plant
it, it will, with the afliftance of a hot bed prefently take
toot. Anemony ferds now fown muft be {prinkled with
water frequently and gently,

Work tobe done in the Fruit Garden,

The management of the vine fhould, be this ‘month,
shiefly attended to, ;

Pus

7

e




—

Tue BRITISH JEWEL. 99

Put nets over your grapes to.preferve them from the
birds ; you fhould alfc guard againft wafps and other in-
fe&ts, which now deftroy the peaches, apricots, and
other fruit ; \by placing phials of honey and ale near the
trees, you may foon entrap a great number of them.

Work to be done in the Kitchen Garden.

You may now fow kidney beans, and fome peas, to
bear in September and October. Sow cucumbers upon a
bed made of dry horfe litter, and covered with light earth
ten inches thick ; they muft be covered atnight in Septem-
ber with 2 common frame and glafs, to keep them from
froft and rain, and you may have fomeé "till Chriftmas.

Make a bed for mufhrooms, and be fure to cover itvery
thin with earth,

About the middle of this month fow royal Selefia, and
brown Dutch, white cos, and other lettuces, chervil,
carrots, aud turnips ; plant cabbages and favoys ; tranf-
plant endive for blanching againft winter ; earth up felery,
and plant out a new crop to fucceed the former; take up
fhallots, garlic, and water all herbs that are feeding
plentifully.

SR ORI OO
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Work to be dowe in the Flower Garden.
HE tulip tree, being a plant of the wood, fhould
be fet among fuch trees as are defigned for groves:
the feeds of this tree come from Virginia, and are fewn in
pots this month, and fheltered all the winter, and they
will come up in the {pring following.

The iris flower has many varieties, fome with bulbous
and fome with tube 10fe roots ; the bulbous iris is the moft
beautiful ; their roots may be taken wp when the leaves be-
gin to wither, and planted in Auguft.

The narciffus, or daffodil is propagated from off-fets
from the roots in this month ; the jonquils is of the fams

kind, as is the bulbous violet, or fnow drop.
You
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You may now plant off-fets of the byacinth. This is
the proper “time for parting the roots of the lilly. "The
crown imperia! may be raifed from feeds, but is common-
ly propagated from off-fets. The mertagon is cultivated
in the fame manner with the lilly ; and the afphedil as
other bulbs.

The work to be done this month in the fruit and kitch«
«gardens are the fame as dire@ed in the preceeding month,

TN AT AANATARG AR ARG
. SEPTEMBER.

: Work to be done in the Flower Garden.

FT\HE tulip, which demands tha gardener’s chief at-

tention, is propigated in the following manner 3
the ftems of this lower being left remaining upon the root,
wili perfeliheir feeds about July, which will be fitto ga-
ther when the feed veflels begin to burft, and then they
are to be cut clofe to the ground in a dry day, and laid in
fome d y place’till September, when they are to be fown
in a {oil compoled of natural black earth and fand, and
after their fecond appearance above ground, they may be
taken from the pots they were fown in, and put in a bed
oinalural:;:ndy foil, well fifted, where the thicknefs of
half an inch of the fame earth {hould be fpread over them ;
and thus they are to continue, without any other culture
than every year adding half an inch for their covering,
'till they begin to blow, which will be in five or fix years
time. Tulips planted this month need no thelter til]
March.

You may now take up the roots of the peony, part and
plant them. The feed of the mullein may now be fown,
Violets are increafed by planting their runners either in
this month or February, You may now encreafe dafies by
parting theirroots. Layers of the honey-fuckle may now
be putdown.

There are feven forts of Jeffamin ; the common white,
the yellow, and the Perfian jeflamin, are propagated from
layeis or cuttings in this month, The virgin's bower is

. \ raifed
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raifed from layers in this month, alfo from cuttings. ‘The
feeds of the Virginia dog wood ate fown in autumn, . The
Virginia myrtle, which bears berries from which is drawa
the green wax whereof candles are made, is propagated °
by fowing the berries in pots of black {andy earth.  The -
berries of the faflafras tree, which is a plant of Virginia,
is fown in autumn. You may now make layers or ilips
cof the box tree, and the feeds may be fown as foon as
ripe. The dwa:f or Dutch box is of great ufe for edging,

Work 'ta be done in the Fruit Garden.

You may now gather the different forts of fruit as they
ripen, for thofe which are in eating this month, feldom
continue long good. - Tranfplint ftrawberrics, poofeber-
ies, rafberries and currants, towards the end of this
mouth, if the weather proves moift; ‘and ‘this is the beft
feafen to plant cuttings of goofeberries and currants.

Work to be done in the Kitchen Garden.

Sow fpaniih radifhes for winter, and fpinach’; make
plantations of the Dutch brown lettuce ; fow forrél, cher-
vil and fmall herbs for fallads in fome well expofed place,
You may now rc plantendive and all forts of fibrous-rooted
herbs ; continue to earth up fellery ; raif: the banks of
earthabout chardonees ; tranfplant afparagusroots ; make
plantations for cabbages and coleworts ; tranfplant young
cauliflower plants, tranfplant ftrawberries, ‘make beds for
muihrooms ; cover muthrooms, fown in July, every
night; earth up your winter plants ; and if the weather
be dry, water your plants and herbs in the morning, and
give your turnips the firft houghing,

LA LTI T T R T e gy
OCTOBER.

Work to be done in the Flower Garden,

NEMONIES and ranunculufes fhould now be
A planted.  Continue to tranfplant and lay rofes and
uch like flowering fhrubs ; and to plant the cuttmgs{r of
jeffa-
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jeflamines and. honeyfuckles. Sow the berries of yews
holly, and other ever-ggeens. This is a proper time to re-
moye your ananas or pine appies out of the bark beds in-

ta'the ftave.  Set your pets of carnations, which are now
blowing into the green-houfe near the door.

Work to be done in the Fruit Garden,

You may now plant peaches apricots and other fruit
trees, in untried earth, no dung. Vines fhould now be
planted againft walls, About the middle of this month
fow cyder preflings, to raife ftocks for grafting, or mak-

» ing orchards without grafting, Tranfplant trees of all
farts, and lay up acorns and maft in fand ; lay bare the
roots of old unthriving trees, and ftir up new ground.

In the Kitchen Garden.

This is the propper feafon to lay up roots for winter,
fuch as carrots and parfnips; take the roots of turnips out
of the ground ; make plantations of currarts or goofeber-
rigs, from fuckers or cuttings; make plantations of let-
tuce for winter ; trapfplant cabbages and cauliflower plants,
Preferve cauliflowers and artichokes in fand in the houfe,

NOVEMBER

Wor/f to be done in the Flower Garden,

ET the ftalks of fuch tall flowers as have done blow-

ing be cut within three inches of the root ; tie upall

trees and fhrubs to ftakes; lay up heaps of earth for feves
ral forts of flowers. Peonies, and fome fibrous roots may
now be planted. Unnail your patfion trees from the wall
and lay them upon the ground, that in cafe of {evere frefts
they may be covered with ftraw. Plant hyacinths, jon-
quils, narciflus’sand polyanthus, in pots, and plunge them
into hot beds, to bloflom at Chriftmas; lay down your
aracula pots on their fides, the plants towards the fun, to
drain them from moifture, and. preferve them from frofts.

Work
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Hork to be done in the Frujt Garden.

The bufinefs of this month principally confifts in plante
ing, and forcing fruits, &c. and bringing them to perfec-

tion, by the prudent management of the forcing frames,
fo as to have ripe fruit all the year.

Work to be donte in th: Kitchen Garden,

Hotbeds for afparagls fhould now be made ; alfo gene
tle hot beds for the cucumbers and kidney beans fown in
O&ober. Continue to fow radithes, lettuces, ‘crefles
and fpinach, &c. on a hot bed. Sow peas and beans of the
hotfpur and Spanifh kind in open ground, cut down afpas
ragus haulm, when it is turmed yellow

AA R A R TR TR NN
DECEMBER.

Work to be done in the Flower Garden

THE‘beds of choice anemonies, hyacynths, and ‘ra-
nunculuffes, thould now be covered ; pick off deud
leaves from exotics, 14y ‘mulch about the roofs of et
Planted trees and fhrubs ; Cover the potsof feedling flow-
€rs ; turn over the earth prepared for the flower garden,
and let the doors and windows of your'‘green houfe be
well guarded from the piercing air.

I the Fruit Garden,

Continue to prune vines ; prune and nail wall-fruit trees,
examine orchard trees, and take away fuch branches as
make confufion, covering ei¢h confiderable wound with
a mixture of bees-wax, rofin, and tar, melted together,
wich a third of tallow, in a glazed earthen veffel, and
laid on with a painting brufh. Deftroy fnails in every part
of your garden, and remove or plant hardy trees,

In the Kirchen Garden.

If the feafon prove mild, earth up artichokes ; towards
the middle of the month make a hot bed for afparagus 3
fow lettuces, raddifh, crefles, muftard, and other hot herbs
®2 hot beds ; fow wearly peasand beans, deftroy vermin,
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T be following curious Receiptfor dreffing a Turtle, having
been much enquired after, was received farom a Caok in
the Indies, where they are drefled to the utmoft Perfec-

tion.

CUT off the head firft, and hang the turtle up by one

of the hindmoft fins, that the blood may run from it
to make the fith white. This done, cut off the fins and
wath them clean ; then cut off the belly thell well with
meat, take out the guts and wath them very clean, and
obfervé you tutn them the right way, or you will meet
with a great deai of trouble. Stew the guts with a quart
or threc pints of ‘the beft Madcira wine, infuf: half a
dram of coyn butter. Then having boiled the four fins,
and taken the ‘fcales off, fiew them with the guts on the
belly part, which is called the collop. Take all forts of
the beft fweet herbs, cut or fhred them very fmall and
firew them over the collop. ~ Put picces of the beft butter,
one bottle of the beft Madeira wine, and a dram and a
half of pepper, or coyn butter over it. Take great care
it is not over -baked. ~ You may cut off collops and drefs
them as veal cutlets. Send your gurs up in the top fhell,
and fet it at the upper end of the table, the collops in the
middle and at the lower end, which garnith with the
four fins. :

" "This is the moft proper method of dreffing this fith, in
any part of the Indies, or in England, approved by the
beft and moft experienced cooks who undertake to drefs

shem.
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