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1. The Art of | iftilling, 'z, Making Ar:ificial
| Wines. 3 Making Syrups, 4. Conferving, Prefer- ’
. ving,dve 5. Candying and Drying Fruits, . 6 Con |
fe&ioning. 7.Carving, 8 To make Beautifying. waters, 'y
{ Qils, Pomatums,Musk-BalIs,Perﬂnms,é'c 9. Phyficai
and Chirurgical Receipts_10. TheDuty of aWee Nurie; |
and to know and CureDifeafes in Childremcc. ¢ 1. The §
Compleat Chamber- Maids Inftru&ions. in Pickling ma- | §
king Spoon-meats,Waﬂ\ing,Starching,taking out Spots
and Stains, Scowring (zxold and Silver- Lace, Point ¢
" 12. The Experienced Cook Maid, or [nftru&ions for
Drefling, G.n'nifhing, making Sa\rces,fcrving up; toge.
ther with the Arr of Paftry. 13 Bills of Fare, 14 The
Accomplithed Dairy-Maids Dire&ions, ¢ ;
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The PREFACE.

IN confideration rhat Variety is moSt takingy
elpecially of fuch toings as are bighly nere[ :
Jary 5 I bave thought it comvenient, wnot onl
for Delight, but for the Accomplilhment of
the Female Sex, ‘zo fer firth what muft uns
doubredly turm to their Adwv. antage, and confe=S
quently more than a Preface can expre /5, or
fudden COI’IC\.pElOl’] bring forth , if ferioufly?
and deliberately cm/z//elea to a I/L'g/u of Pra
ctice ; for indeed wishout IndufPry, the /m,;/,c/*
Matter cannot be brosght to verfection. This g5 i
Natsral mzzl Artafic m/ vwe r/mr Ong nal to il
Labowr and Induftry; the firff to the mv:ﬁ le
ﬂm]znjenfa/e Workings of l’\&,r{r{n" the /mmfﬂ
to thas of the Creature : w.r withoat thefe conld
the World /14 ij But tothe Subjeci-matter.
In the f ju.,aw ing Irﬂ tife you w"’ find not
only rzppruwd R m: [rl_},/uu. ns and 1/u“3(!!!}
for particular Per/om, whaje ability and. L ifus
may contrionte sm an exlyac m’ inary manmer to the
/ngJf,r Acquirement, but j.,, as are [uitable ta
all z[egr' ces and ¢ '0‘:1‘;%; . Juw as muft comivis
bute to the Advancement of each Indiwidsa
Female, to a Station that may vemder oer ag
a",m’/e in the “Eyes of great wmisy  cviat leaik
create her a good Repuie, and provounce
,J"’If}’, thou m)rr(w ng i a lower Spheye

. <1
that we can term Aceon }Px f'z d i Feimal:
'1?07_".‘.'].4'{("‘ is [ f,l // to v_'{fr' _’I}’:"-g.] .;r, ./’ /1 '//7 ;f/’.-‘

<
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The Preface.

SPages s dipeffc ] into [o eafie and plsin a Me-
L §

bat it swill, ‘no w'u/'*, m/u fibly attract
]

3 -
S P ( ] D & E
e defire Oy TR A(.‘://.; 7o 76‘.,4 an },U“' ; 'T,‘;l
EBA] 1w BeiviaFound bord Hyod
ijay ¢ 70 /’1" oorn 7/Ju (?/’/t’ a 7'”4: tlf’-

/1 B

1ot Ihs / 5
eotfuly will carry ber furtl ber in the "V«/"’?t’!

% N ] - A
of Pleafure and Advanta ge, till, fbe (3/1/((/;

‘."/31 as well Z/t m/wr/ and becomes
of others to make toe like Im-
7

provement 5 notoing o/‘ 1015 f‘Tn,me wrng more
exXacl m u/:u[!ig ;Ce Female Sex #n what i

[eemly and profitable from (n‘ mcy 1o ext 7/7/;1]

of Age, and is a fit Companion upon all com-
n,ff.«‘.u/nvi oceafions, in w /)" [vever J/’ ste or con-
dition, even f}'ow the L ~dv to the inferionr
Servant Maid ; bemng a Dir c&fw in which
nothig necellary for “the ‘wmmﬁln ment and
Yualfication of the Sex is omitted, in Relation to
1} /'rgr, gm// /’fw;.:: , courtly

(’;i, (f?.‘»:‘l Viawn '{.‘gC'

ever bas been pra and more

2 R ke = Ll U0y T RN
['v’.-' than can ?r’()ix.:&/:)’ ve L(l 171 rU /»’f’ll
- 7 ; 7 T 4
a Buok. Bui -/m‘c:wr 70 1,,f, wur too muc 1o

advantage the fair .w; [ have travelled t} rough

the World of (la,:,z{)fncs, to furnifh out this

Cabinet of Rarities, n hopes 1 will find a

kind Acceptance, andto turn to the Advantage

F tho W vho 71"/)'/) c ‘N/l(mr it.” In expe eflation
(// '2‘//) ’.// [ /(.'//l?l?/’

Ladig ¢s, & Yours to ferve you,
Fobn Shirley.




The Accomplifhed Ladies Rich Clofe
of Rarities, ¢e. :

C:H AR vk

Rules and DireFions for a Gentlewoman in th
Art and Way of Alembicking, Diftilling and @8
making fundry [orts and kinds of Waters Phy-i8
Jicaly Chirwgical, ufeful on divers Occafions. i
Lembicking and Diftilling are held{#
by many to be 1arned, or'taken i
by the Ancients from the Opera-
tion of the Sun in its effe@ually Exhaling
the Sublunar Moifture, and Rarifying the |8
grofs and indigefted Vapours in a more fub- i1
til Region ; andindeed Diftillations partici-
pate of a Solar Vertug, as being by their pe- §
netrating Qualities, and infenfible Opera. {8
tions, more quick, fubtil and enlivening.
A diftilled Water, geod to prevent the Danger of §
Infeltions Airy Plague, Peftilence, &c.
Take the Buds or green Husks of Wal- 8
futs, . or the Leaves of that Tree a handful ; §
of Rhue the like quantity ,and as much Balm: §
bruife them, and add of Mugwore, Celan- i
dine, Angeclica, Agrimony, Fimpernel and
wild Dragons or Snap-dragons, each half a
handful ; bruife them as the former, and
being put into an earthen Pot or Glafs,
pour on them a Gallon and a half of White

Aey oL




{8 Plyfical and Cordial Watcrs.

¥ or Rhenifh wine, and let them ftand four
% days, afterwards purting the Wine and the
;Hex bs in an Alembick,draw off the Quintef-

| fence : orit may be done, for want of Con-

" veniency, in a cold St

\\ Tbe famous Water, called Dr. Stevens’s Water.

* Take a Gallon of French Wine,of Cloves, ¢
i Mage, Carraways, Coriander and Fennel-

¥ 'feeds, Galinga, Ginger, Cinamon, Grains,

Nutmeg, Annifeed, of each a dram: to
theft add Camomil, Sagé, Mint, Rue, red
Rofes, Pelitory of the Wall, wild Marjoram,
' wild Thyme, Lavender, Peany-royal, the
Roots of Fenrel, Paifley and Serwall, of
each four ounces, and having bruifed them,
put theu into two_quarts of Canary, and
the like quantity of Ale; and then having
fiood fixteen hours, with often ftirring, draw
off the Quintefience, by Alembick over a
fofc fire.
This Water is a wonderful fortifier of Nature in
all cold Difeafes, preferving Youth, comforting

ol
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;’ the Stomach, and.is given with _[iu‘af; to juc/)
4 as are affliéted with the Stone or Grawel.

i V

Y Cinnamon-watcr is properly made thus,

4 Take half a Pound of Cinnamon, bruife

it and ffeep it in a quart of White-wine, a

| | quart of Rofe water, and a pint of Mufca-

del, cwelve hours, with often {tirring ; and

; from
i

»1.,
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Phyfical and Cordial Watéss,
from this Alembick three pines,  which will
not be only pleafanc but fortifie Nattire, and 3
reftore tolt vigour, .

To make Rofemary-avater.

Take the Flowers and Leaves of Rofe-
mary in cheir prime, halfa pound, and four
ounces of Elecampane-roots, a handtul of
red Sage, three Ounces 6f Cloves, the fame
quanticy .of Mace, and twelve ounces of
Annifeeds: beat the Herbs together, and the
Spices {eparately, putting to them four Gal-
lons of White-wine; and after a- Weeks”
ftanding, diftill them over a gentle fire,

Spirit of Wine, how to makeit.

To diftill, or racher alembick Spirit of

Wine, is to draw off any Wine you think

fit, over a gentle fire to what heighth you

pleafe, by often redtifying ity and is very
good, moderately taken, in cold Diftempers
or to mix with Cordial Waters of a cooler

Nature.

To make Treacle-water, good in Su'feirs, &c.

Take the Husks of green Walnurs, four
handfuls, of the Juyce of Rue, Cardus, Ma-
rigolds and Balm; of each a pint; green

Perafitis roots one pound, Angelica’ and

Mafterwort, of each half a pound ; the

Leaves of Scordium foar handfuls 3/0!d Ve-

nice-Treacle and Mithridate, of each eight

ounces § fix quartsof Canary; of Vinegar

§ three



} 1o Phyf cala 24 Cordial Waters.

three quarts, and of Lime-juyce one quart: -
which being two days digefted in a Bath in
a clofe Veflel, diftiil them in Sand, &e.

A Cor(/z'a/ Mint-water i3 made thus.
Taketwo handfuls of Mint green, two
Handfuls of Carduus, pne of W ormwood,

and foak them in new Milk ; being brui fed,
and afier three or four hours Infufion, draw
oftf the water by way of Diftillation, and
keep it clofe ftopped for your Ulfe, it being

RSy ".""‘7 s
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o e
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41 excellent good in cafe of pains in the Belly
o 01 Stomach.

. n sxcellent Watcs for Sore Eyes, or to reffore
i the Sﬂfb‘

= Take Smallage, Rue Fennel, Vervein,
¥ Agr 'mony,Scabxou Avcns Heunds-tongue,
¥ Eufrace, Pimpe rnel and Sage of each a

han dful Roach-Alom half an eunce, Ho-
ney a fpoonful.,dlﬂol‘,cd in Rofe water: Di- ;
fill them in a cold S:il/; and when you ufe
¥, pntin Alom and Honey, and Suffer it
to diffolve, wathing your Mouth with it
Evening and Morninig.
An exzellent Water for the Canker.

i Take of the Bark of an Elder tree, Sor
rel and Sage, ecach two handfuls : Stamp
them well, and ftrain out the liquid part;
mingling it with double the Quantity of
{ White wine : and often with-a Feather dipt
L nir, walh the Sore, &

ot IR
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Phyfical and Cordial Wasers. i {§

A Water “wery good for a* Fistula. |
Take a pint of White-wine, an ounce of

the juice of Sage, Borace in Powder, threc 3§
penny weight,Camphire Powder the weight

of a Groat: boil them two hours over a §
gentle fire, ftrain them through a woollen-
cloth, and being cold, wafh therewith the
place grieved. A

An excellent Water to cleanfe any filthy Ulcer.

Take of the Water of Plantane, and that
of red Rofes, each a pinr; the juices of
Houfleek, Nightfhade and Plantane, of each
aquarter of a Pint: red Rofes half a hand-
ful,"Myrtle, Cyprefs-nuts, of each half an
ounce; of the Rind of Pomegranate three
drams, St. Fobn’s Wore half a handful,
Flowers of Molleyn half as much, Myrrh,
Frankincenfe, each 'a“fcruple, Honey of
Rofes a pound and four ounces : diftil them
together, and of the Water take a pint, and
ditlolve it in fix ounces of Conferve of Ro-
fes, and one ounce of ‘Syrup of dry Rofes,
with twelve dreps of the Oyl of Brimftone,
and wafh the place grieved.

An excellent Water for the Heats and Diflam-
mation of the Eyes.

Take of Aloes Epatick,. fine Sugar, Tat.
ty ftone powdered, each an ounce ; of red
and white Rofe-water each a pint : put them
in a double Glafs, and fet them in Balweo

A g
Ldarie




12 Phyfical and Cordial Waters.

Marig five or fix days often fhaking them,
and with a feather dipped in it, wath your
Eyes as often as you fee occafion, as like-
wife your Forehead and Temples.
An excellent Water for a fore Leg, or for a
Canker in any. part or pl‘;lce.

Take of Woodbind leaves , Ribwort,
Plantaine, Abinte, of each a handful clari-
fied ; Englith Honey three fpeonfals,R oach-
Allum an ounce : put them into three quarts
of Running water, and let them fegche till
a third part be confumed; then {train out
the liquid part, and keepitin a new glaz’'d
Earthen pot for your ufe, wafhing the af-
flicted place with it twice a day.

A Water to turn back the Rbeum that offlicts
the Eyes.

Take of red Rofe-water fix ounces,

White-wine and Eye-bright-water, of each |

the like quantity, Lapis Tuttie three {cru-
ples, Aloes Epatick the like quantity, fine
Sugar twogounces: put them into a Glafs
with a narrow neck, and fet them in the
Sun for the fpace of thirty da s, fhaking
them twice a day,-and then with the liquid
part wafh the Eye-lids, Temple., Forehead,
and the Nape of the Neck.

P e AN e
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Phyfical and Cordial Wateys. 13 k

b dAnexcellent Water to cool the Liver and Heart';
as alfo in cafe of a Fever, Surfeit, or ill Di-
geftion. , :

Take two handfuls of Wood-forgel, the 8
like of Barberry leaves, half a dozen Plantane-
roots, wafhed and fliced, two qunces of
Mellon-feed, of Comfry ahd Borage-flow- :
ers, each an ounce, fteep them in a2 Gallon B
of fair water well {weetned with Sugar-can-
dy, anddiftil them, giving the party grieved |
two ounces of the water, with an ounce of
the Syrup of Citron or Lemon.

An excellent Water for any internal Bruife,

Take two handful of Scabious flowers, of
Penny-royal, Camomil, Smallage, and Bay-
leaves, each a handful; Myrrh pulverized,
half an ounce, Harts-horn two ounces, and
two quarts of Malaga-wine : bruife the
v Heibs, & in the Wine, and then diftil

themaall together, and let the Party drink two

ounce; of the water Morning and Evening.

An excellent Water for the Stome, to provcke

Urine, and prevent Stoppage, &c.

Take two quarts of new Milk, Saxifrage,
Parfley, Pellitory of the Wall, Mother of
Time, green Sage, Radifh roots fliced,, of
each a handful: fteep the Herbs and Roots
over Nighe in the Milk, and diftil them the
next Morning ; which done,mingle fix fpoone
fuls of the water, with as muach White-wine;

into

I S ol N AR o L k.
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14  Phyfical and Cordial Waters.

2nto which grating a third part of 2 roafted /
Nutmeg, drink it off ; andfo continue to do
divers times, and you will find extraordinae
ry benefit thereby.

Poppy-water, how to make it.

Tike two pound of red Poppy- eaves, half
an ounce of bruifed Cloves, and the like
quantity of fliced Nutmeg: fteep thefe ina
quart of Canary, and after two hours ftand-
ing, put them into your Still, and draw off
che water over a gentle fire.

Cordial Angelica-water is made

Take of Carduus Beneditius a handful well
dried, of Angelica-roots three ounces, of
Nutmeg , Cinnamon, and Ginger, €ach an
ounce, of Myrrh half an ounce, and ong
dram and a half of Saffron, of Cardamumy,
Cubebs, Galingal , and - Vepper, of eacha,

uarter of an ounce; bruife them and {teep
them in two quarts of Canary, and diaw
them off in a common Still.
Aquamirabilis 7 made thus.

Take three pints of White-wine, of the
Juice of Celendine and Agua wite, each
pint; Cardamer, and the Flowers of Me-
lilot, adramof each: ot Cubebs, Galinga),
Clovés, Mace and Ginger, of each adram
bruife them and put them to' the Liquoh
where foaking all night, the next mol nir{lg

¢
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Artificial Wines and other Ligquoys, §

fer them on a Still in a glafs Alembick, and

draw off the Quintefcence.

Fhe Water prevents the Putrefaction of the Blood'
is good mm cale of the fwelling of the Lungs
removes the Heart-burn and purgeth Flegm and
Melancholy, &c.

CHAP L

Inftructions for a Gentlewoman bow to make arti-
ficial Wines, and other pleafant Liguors.

S there are many pleafant Liquors made
rather Artificial than Natural , {o it
will not be amifs to fay fomething of them,
which for variety may not prove pleafant on-
ly, but profitable, and ‘are very commenda-
ble to be kept in the Houfe for the Enter-
tainment of Friends and Strangers ; who be-
ing perhaps rarely ufed to fuch, will fet a va-
lue on them above any other. But to the
purpofe : :
To make Chirry-Wine.

Stone your Cherries béfore they are too
ripg, prefs them in a Prefs, or through a
clean cloath, and let the Juice fectle, then
draw it off and bottle it up with half an
ounce of Loaf'Sugar and a piece of Cinna-
mon in each Bottle, and tying the Cork
down, let it ftand fix weeks; and chen being
opeaed, ‘it will drink pleafant and brisk.

- Hjpo-




16 Aviifieial Wines and other Liqrors.
Hypocras is made thus.

Take a Gallon of White and Rhenifh wing,
and put tosic two pound of Loat-Sugar, Cin-
namon, Mace, Pepper, Grains, Galingal and
Cloves, of cach a quarter of an ounce ; brui-
fing the Spices, and putting them into the

Wine, in which they having been clofe co.

vered for the fpace of ten days, draw off the
Wine, and renew it with other Wine, and an
addition of Sugar : and {o you may do three
or four times, but the firft is the bett; nor is
there a pleafanter Liquor imaginable.

To make Wormwood-wine.

Take a Gallon,or what quantity you think
fit, of the fmalleft Whiie-wine , put into it
the peel of two Lemons, half an ounce of
Mace, and a quarter of an ounce of Cinpa.
mon, adding a pound of white Sugar to
each Gallon. and ftop them up clofe ina,
Veflel, and after they have ftood fix days you
may draw off the Wine, and put ic up in|
Bottles.

Rasberry , Strawberry , or Curran-wine,
may be made as that of Cherries, but the

th
th

for

Liquor being boiled up with the Sugar- be- a0

fore the Spices are put in, will keep the

L

longeft. An excellent Liquor may be like- 2%
wife dcawn from Plumbs, of pleafanit tafte, |2n¢
diffolving in fome of th2 Liquor hot two or |3
three fpoonfuls of New-Ale Yeil to makeit/!1'

woit!



Artificial Wines and other Liquors. 19

work, and afterwards keep it in a cool place,
y  that it may rarifie the better.
- - Goosberry wine is made the fame way,
d  only adding fome blades of Mace, and flices
i of Ginger: As for the Wine of Englith
¢ Grapes, only rarifi¢ it with fine white Sugar-
» tcandy beaten into powder. And fince there
¢ are other pleafant Liquors befides thefe, I
n  think ic not improper to fay fomething of
¢ | thofe that are moft in requeft.
15 To make the best fort of Mead.

Take a quart of Spring-water, and three

‘quarts of {mall Beer, as clear as may be ; add
k 'to them a pound and a half of clarified Ho-
it ney, two ounces of the diftilled Water of
of | fweet Marjoram , three or four fprigs of
a- | Rolemary and Bays: boil them together on
to a gentle fire; ever fcumming off whar rifes
a to the top, and then put it into a Veflel to
ou purge, Nx days after which bottle it up for
in | your ufe,

Cock Ale is thus made.

e, Take a young Cock, and having fton’d
he | four pound of Raifins of the Sun, boil them
- and him in fair water, and then flice four
he ‘Nutmegs, adding to them an ounce of Mace,
«¢- (3nd halt'a pound of Dates: beat them well,
te, (and put them into two quarts of Canary ;
or |and having added to them the boiled Liquor,
e tin which the Cock muft be beiled in 2 man-
ofk’ ner

‘ v




18 Artificial Wines and other Liguors.

ner to pieces: ftrain the Liquor, and prefs
what ' is folid ; and after your Ale has done
working, pour it in,, and {top it down clofe;| 15
two quarts is {ufficient for a Barrel ;. thenbot. . .
tle it up, and in a Month it will be fitto
drink.
To make Rack, :an Indian Liquor, :
Take a quart of water, a,pint of Brandy, ’I
a pint of Canary, ; add balf an ounce of bea
ten Ginger, and the like quantity of Cinm- of
mon, the Juice of four Lemons, and two Spi
ounces of Rofe-water, with half a poundd the
fine Loaf Sugar; put into it a hot Toalt, it/bo
being well ftirred,. it is the Prince of Liquor/bas
Chocolate: is - mace - with Chocolate,, Milk of
Eges, White-wine, Rofe-water, and Mac wa
or Cinnamon, which the Party fancies, they gar
being all beiled together over a gentle firelit |
two. ounces of Chocolate, gight Eggs, halltit s
pound of Sugar, a pint of White-wine, dfmu
ounce of Mace or Cinamon, and, half:
pound of Sugar anfiveringin this cale a G
lon of Milk. pin
ad
of
fto
C HAljda)
qu!
¥ ‘ on



| Cordial and Phyfical Syraps. 19
efs
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fe; 1 fFrultions for a Gentlewomen in préparing and.
Ot making Phyfical and Cordial Syrups , pleajant
0 and profitable on [undry cccafions, &c.

: Tomake Syrup of Clove-Gilliflowers.
dy, TAkc the red part of the Flowers, fepa-
hea: rated from the white, to the quantity
me of half a peck; let them foak a night in
two Spring- water, then boil them, and add to
dof them a Gallon of Water wherein they were
, iboiled, and into wkich, after boiling, they
oty bave been ftrongly prefled, twelve pound
filk of white Sugar, and half a pint of Rofe-
lag water, then boil up the Liquor with'the Su-
they gar into the thicknefs of a Syrup, and keep
fireiit for your ufe. Some there are that make
al#it without fire, but in my opinion this way
, armult be the beft for keeping,
lf 4 To make Syrup of Violets. '
Gi: - Take the Flowers of the blue Violets clip-
ping off the whites, and to a pound of them
add a quarc of boiling-water, and four pound
of white Sugar; flirring them together, and
ftopping them clofz in an earthen Veflel four
| Aljdays; then ftrain them, prefling out the li-
\quid part, which being moderately heated
on a gentle fire, will thicken into a Syrup.

To
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20  Cordial and Phyfical Syrups.

To make Syrup of Wormwood.

Take Roman Wormwood (the Leaveson 4y
ly) half a pound ; Leaves of red Rofes, the
Flowers two ounces,Indian-{pike three dram
of the b=t White wine a quart, and the ik Per
guantity of the Juyce of Quinces ; or fo anc
want of it, Syder; bruife and infufe them Ho
for the Space of twenty fix hours 3 then b Pey
ling them till the liquid parc is ha!f confumed the
{train out the remainder, and adding tWe anc
pounds of Sugar; boil itupinto a Syrup. | aff

To make Syrup of Lemons ' eac

Take a Gallon of the Juyce of found Le
mons. {train it and let it clarifie, and boili
up with fix or feven pounds of fine SugaliRo
till ic be of the thicknefs of a Syrup, a ang

-

»

{weet enough for your purpofe. nef
An excellent Syrup to preferve the Lungs, i fre|
for the Afthma. W

Take of Nettle-water and Coltsfoot wattof
each a pinc, Annifeed, and Liquorifh po¥ the
der, of each two handfuls, Raifins of the Sut 5
one handiul, fliced Figs, number four: boi' feé
them togther till a fouith part be confumed i f
ftrain the liquid part, and make it up intod e
Syrup, with a pound of white Sugar-canff
bruifed into Powder. and take two §poonli ch,
of it each morning fafting. | tim

;fom

& dan



Cordial and Phyfizal Syrups. 21

0 An excellent Syrup to open Obftructions, and help
he the (hortne(s of Breath.
w  Take Hyfop of the firft Years Growth.and
ike Penny-royal of each a handtul; ftamp them,
for and firain our the Juice, and add of Englifh
en, Honey the like proportion: heat them in a
ni- Pewter-difh over a Chafing-difh of Coals till,
¢ed: the Juice and Honey be well incorporated,
W0 and making it continually trefh, let the party:
affliGed take early each morning and late
each night two {poonfuls.
P%z To make Syrup of Rofes by Infufion.
il Take of the Water of Infufion of white
a1 Rofes five pounds clarified Sugar four pounds,
0 and boil them with a gentle fire to the thick-
nefs of a Syrup, then foak two’ pounds of
a frefh whice iofes in fix pound of warm
Water, {uffering them to ftand for the fpace
®t'of twelve hours ciofe covered, then wring
¥ them out and put in other frefh Rofes, and
U fo continue to do till the Water has the per-
b0l fect fcent of the Rofes, and thenthe Water
el i fiting for the Sugar to be diffolved in, and
0¢ ufed as aiorefaid.
W This Syrup draweth from the Entrasls thin
W/ choler, and waterifl bumowrs, and is therefore fis=
ting to be taken mulerately by Children, aged Pers
| [ms, and fuc/) as are afflicied with lbejupcmétm'
# dince of either Chaler or Flegm,

How




24 C ordial and Phyfical Syrups.

To make Syrup of Cowflips.

Take a gallon of the diftilled fimple Water
of Cowflips, and putinto it halfa peck o
the flowers clean picked, the’yellow part on.
ly; boil them up with the Water, and add
to the liquid part, after it is firained from
them, fix pound of Sugar, heating it o]
the fire till it become: a Syrup

To make Syrup of Maiden-bair.

Take the Herb fo called to the quantity of
fix ounces, fhred it alittle, and add of Lico
rice powder two ounces and an half, ftes
them twenty four hours in three quarts an
a pint of hot water : add five pounds of fie
Sugar to the Liguor, | afte it is boiled and
confumed -a third part, and fet it/againof
the fire till it become a Sysup. |

To make Syrup of Licorice.

Take of the Root 1 icorice newly dravs
from the ground, two ounces, fciape it i
to ' Powder of Coltsfoot , -four ounces, o
Maiden-hair and Hylop, each half anoung:
infufe them twenty four hours in three quat
of Water, then boil them till a half part bs
confumed : - which done, firain out the®
mainder, and with a pound of clarificd Hy
ney, and the like quantity of Loaf-fugar, b
it up intc a Syrup.

To make Syrup of Citron-Peels. ‘

Take of the Peel of yellow Citron a poulk

(
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24 Cordial and Phyfical Syrups.

To make Syrup of Cowflips.
Take a galion of the diftilled fimg
of Cowflips, and put into it half
the flowers clean picked, the'yellow
ly; boil them up with the Water,
to the lignid part, after it is ftrai
them, fix pound of Sugar, heatin
the fire till it become: a Syrup
To make Syrup of Maiden-ba
Take the Herb fo called to the q
fix ounces, fhred it alittle, and adc
rice. powder two ounces andan b

them twenty four hours in three ¢.

a pint of hot water : add five pour
Sugar to the Liquor, aftgr it is b
confiumed -a third part; and fet i
the fire till it become a Sy up.
To make Syrup of Licorice
Take of the Root 1 .icoiice nev
from the ground, tWo OUNCES, fc
to Powder of Coltsfoot - four
Maiden-hair and Hylop, each half
infufe chem twenty four hours in ¢
of Water, then boil them till a b
confumed : ~ which done, ftrain
mainder, and with a pound of ¢
ney, and the like quantity of Loa
it up 10tc a Jyrup.
To make Syrup of Citron:Pe
Take of the Pecl of yellow Citrc

ha
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Spring-water to thc quantity of two qua
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26 Cordial and Phjﬁcal Syrnps.

der with the Whites of two Eggs, adding two
ound of fine Sugar, and {fo make it up int |
a Syrup, and it will continue goad a twelve |
month.
T make an excellent Syrup for a Cough or Coli
or to restore decaying Lungs.

Take two quarts of Spring-water, put inte}
it an ounce of Sydrack, half an ounce of
Maiden-hair, two ounces of Elicampang:
roots fliced : boil them in an earthen Vel
a1 half be confumed, add more to the liquid
‘part, ftrained off two pound of Sugar, ant
boil it up into a Syrup; tWO fpoonfuls ¢
which, take Morning and Evening, being
wonderful Reftorative.

To make Syrup of Elder, now greatly in fe. | ¢

Take the Elder-berries frefh, when thef
are full ripe, ftrain out the Juice, boil it & s
a third part be confumed ; fcum it clean, an
add to a gallon an ounce of Mace and fi p,
pound of Sugar, boiling it up to a Syrup. 14;

To make Syrup of Rofes. of

Take a gallon of fair water, and 2 quartd 4,
White- wine, put into them when they bal g
a peck of red Rofes picke, and let them bai g,
till they appear white: then prefs them, an
put them into the liquid part, and boil ito
ten, adding the Whites of two Eggs W
Learen, and a pound of Sugar to each i

of Liquor; and when you find it {ufficient
thid!

Pol pop g

g e



Nt
ofs
ne:
el
uid
and
s
NG
fo.
thej
¢ i
ant

d fit p

1t o

bol

1 i

it o

We
| p'lﬂ
fent
¢hid!

Cordial and Phyfical Syrups. 27

thick, preferve it in Glafles or Earthen Vel=
{els clofe ftopped for your ufe. i
To make Syrup of Vinegar. 4

Take of the roots of Smallage, Fennel, b
Endive, of either three ounces ; of the leaves
of Annifeed, Smallage, Fennel , Endive,
half an ounce of each : boil them gently in
three quarts of Spring-water till half be con-
fumed, then ftrain and clarifie it with three
pound of Stigar, and add a quart of White-
wine Vinegar, and boil it up to a Syrup,

: To make Syrup of Saffrom.

Take a pintof Endive-water, two ounces
of Saffron finely beaten, fteeping it in the
Water for the fpace of two days 3 at the end
of which ftrain out the Saffron, and with a
pound of Sugar boil it uptoa Syrup.

To make Syrup of Mint.
Take the Juice of ripe Quinces, and of
omegranates of each a pint and a half's
dried Mint half a pound, and of  the Leaves

rof red Rofes two ounces; let them fteep a

ay and a night in the Liquor : boil it then
till half is confumed, and add four pound of

o 831 t0 make it into a Syrup.
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Inffrudtions for a (;(7'[]‘, swoman in Preferving and
u nfervi ing Fruats.s Flowers, Rootss anil Wwhat

£ )
e,m 1 »U‘[”‘ on ymm] occafions; for [esting om
Bavquetss &C.

i erPC QA-;‘Z yries

(VT rain twoduarts of ¢he Juice " of Murber-
) ties, and addtoita t*'u.nd and a hatf'ol
;;11 bu! them ‘tog u‘*cf over a gentle fire,

hc) secome if 2 marniier a'Syrup, then
p,., it into hxc“ quarts of - Mulberrigs_not

over ripe;’ afie diafter th hey 'have had one boily

take them:off;“and -put thethh together, “with
» the Liquorinto an Earthen Veficl, ftopthem

cldfe,  and keep ithiem for your ufe.

To Preferive Goosberries
Take them béfore they be over rire, cut

off their fratks #nd tops ; and if you‘have let

{ure, ftone them :, hén laying in an earthen

\Vm a Layer of \u'w lay upon'it a Layerh

of (mo *u«ncv anc | fodo between every

Lay, tll your Vellel bc almoft full : ‘then’ adi
about a mnt of Water ‘to fix pound of Gods
i-\::';‘ics-, and the Goosberries having befor
m. :’dc.? f" them 1n- this manner ovel
a gent e, and let f& e St ‘gq melt : whcn

H(;!‘):
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r
d up you may f{ii pthun up, an

milec
uu ve '! em for vour U{v
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Preferving, Conferving, &c. 29
' Té-Preferve Cherries. o
Take - your “Cherries ‘'when 'they are in'§

%) cheir prime; and feattering fome Sugar and
4| Rofe-water at” the bottom of Yeur Prefer-1
W

ving:pan, put them in by degreés, fhill cafts
ing in-yeur Sugar, remembring you put an
equal weight of either ; and-being fecon a
il quick fire, you may add a pinc of White
off wine, if you would have theém plump : and
f&| When you find the Syrup Boil’d up fiifficient-
enl 1y, take them'aff; and-puc- them into’ your
ot Gally-pots for ufe.
il To Preferve Apricocks.
ith |"Obferve when they are moderately’ rips
em t0pareandftone them, laying thema hight
in your Preferving-pan amongft Sugac it
beingdaidin Tiays,”and in the Morning put'
cul @ Tmall quanticy ' "of “fair ‘Water or White-
lei Winey and et them on Embers, and by in-
jen| 6realing a gentle fire; melrthe Sugar; when
yetl being ‘a little fcalded, take them off , and
ey Icfgmg them cool ; fet them on again, and
i boil them up fotely ¢ill they are tender and
Jesl Well coloured; ' at” what time take them off,
o 2nd when theyrare cool put them up in Glafs
v desor Pots for your Ufe.
het To preferve greem Walnuts,
L Obferve to gatherthem on.a dry day, be-
| fore they have any hard fhell, and boil them
7 in fair water till ‘they lofe’ their Fitternefs ;
3 then

D
g
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30 Preferving, Conferving, &c.

then put them into cold water, and peel off
théir Rind, andlay them in your Pr r’icrvmg-
pan, with layings of Sugar to the weight of
r'*c Nuts, andas much water as will wet it,
{0 boil them up overa gentle fire ; and again
mng cool, do it a fecond time, and put.them
p for your Ulfe. This way Nutmegs, with
heir green Husks are Preferved.
To preferve green Pippins.
Obferve to take them'e’er they are too
ripe, chufing the. greeneft, pare them and
boil in water till they are exceeding {oft,
then take out the Cores, and mingle thc pulp
with the water, ten Pippins and two pound
of Sugar, bcmg fuflicient to boil up a Pottle
of water; and when it is boiled to a thick-
-nefs, purin the Pippins you intend to Pree
ferve, andlet them boil dill they contrad a
greener Colour than Natural; - Andn - this
manner you may-preferve Plumbs; Peaches,
Quinces, or any thing of that kind that you
are defivous to have green and pleafant.
Topr /c/ ve Barbervies.
Obferve (ln~ you chiife che fairefl Bunches,
gathered in adiy day, and boil feveral Bun-
hes in a Pottle of Claret till they are foft
rain them; then -add fix pound of Sugar
a 1d a quart of water; boil them up to a Sy-
rup;and put your Barberries {calded into the
Liquor, and they willkeepthe Year round.-
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Preferving, Conferving, &c. 31 i i
Zo preferve Pears. v
Obferve that you gather thofe that are
found, not over ripe, and laying at the bot-
tom of an earthen Pot or Pan, a laying of |
Vine leaves, lay another laying of Pears up- |
on them, and {o do till the Pot it full : then
to a peund of Pears add half a pound of Su-
gar, and as much fair Wacer as will diffolve
it over a gentle fire; where fuffer them to
boil till they are fomewhat foft, and then fec
them by for your ufe.
To preferve Black Cherries. '
luck off the ftalks of about a pound, and
boil them in Sugar and fair Water, till they
tiecome a pulp, then putin your other Cher-
ries with ftalks, remembring to put half a
pound of Sugar to every pound of Cherries ;
when finding the Sugar to be boiled up to | g
that thicknefs that it will rope, take them off [
and {ec them by, ufing them as you fee con-
venient.

To preferve Eringo-roots,

Take of the Roots that are fair and knotey
two pound, waih and cleanfe them, then boil
them over a gentle fire very tender, after that b
peel off their out-moft Rind, but beware of it
breaking them: after they have lain.a while
in cold Water ; put them into your Sugar
boiled up to a Syrup,allowing toeach pound
of Sugar three quarters of a pound of Roots 5

Bia. which



referving, Conferving, &c.

which boiling a fhorttime over a gentle fire
you may fet chem to cool, and thcu put them
ep any fort of Flowerss as Ro-
l/'c',q, ;"u,";f\-f ( 0% Y/ ps, Gilliflowers, &C
?"m.ww well blown and clean
e theni very fmallin a I\*oﬂh
imes the weight of Sugar 3 after
x;';lch r;u';: hem out. and put them 'into a
ipkin; and having thorowly heated ‘them
over the fire, put the Conicive op in Gally-
hots for your afe.
To conferve Sirawierrics

Strain them, being ﬁrl't ooiled in fair wa
ter and boil the pulp inAVhite-wins and Sur
;:,r ) $18 € P“’\‘flh,l_. to ‘make them
iff, ¢w. And thus you may conferve any
ort of .’.‘ui.g the difference not being great
etween this and making Fruit Pafte; ol
which Ifhall fpeak hereafter.
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Candying and Drying Fruits, &C. 33

iy CHAPD vV,

em
Distructions for a Gentlewoman in CandyinZ
.\ Fruits, Flowers, Roots, &c. As alfoin dry”
ing Fruits, and other thingi neceffary to b°
san| - obferved, after the exalteft and newift: Mode
ar,|  and Method, &c.
iOm; To candy Ginger-.
s TAke the faireft pieces, pare off the Rind,
Hysf and Jay them in Water twenty fgur
hours ; and having beiled dosbld refined Su=
gar to the height of Sugs' gain When'it
wa. Degins to be.cold, put in*§dur, Ginger and
Su.(ftir it till it is hard to. the Pan;: when taking
.em out piece by piece, lay it by the Fire, and
.y afterwards put it into a warm Pot, and tye
eat/it up clofe, and the Candy will be firm.
To candy Qrange-peel,

Take Peels-of the beft Sevil Oranges, the
‘Meat: being taken out,, and put: them into
\Water and Sugar boiling-hot ;. where being
well foftned,: boil. Rofe water and: Sugarup
toa height, till it becomes Sugar again ; then
draw -your Peels: through it,-and dry them
ih an Oven or Stove, or before che Fire:

L) Tocandy Cherries.
i~ Take them bsfore they are full ripe; flong
them; and having boiled your fine Sugar te
B heighty pour it on them gently, moving
1 § them,
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34 Candying and Drying Fruits&.C.

them, and fo let them ftand till almoft cold,

and then taken out and dried by the Fire, e,
To candy Elicampane-root.

Take them from the Syrupin which they
have been Preferved, and dry them with a
cloth 3 -and for every pound of Roots take a
pound and three quarters of Sugar: boil itto
a height, and dip your Roots into it when
hot, and they will take it well.

To candy- Barberries.

You muft take them-out of the Preferve,
and wafh off '‘the Syrup in warm water, then
fife fine Sugar o, mem, and put them into an
Oven-or Stoveno dry, ftirring or moving
them the mean.while,’ and cafting more Su-
gar upon them till they are dry.

‘ To candy Grapes.

You muft take them afier they are Prefer

red,’ and ufe them as the former.
To candy Eringo-rcots.

Take the Roots pared and boiled to a con-
genient foftnefs , and to each pound add
two pound of fine Sugar, clarifie it with the
whites of Eggs that it may' be tranfparent
and being boiled to a.height., dip in youw
Roots two-or three at once, and afterward
dry them in an Oven or Stove for your uft
And in this falhion you may candy any thing
as to Fruic or 'Roots, to which candying &
proper. - And as for Flowers, which tha

way
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Candying awd Drying Frssis, Rc. 35
way are pleafant and ornamental, you can-
dy them after the following manrer with
their ftalks and leaves, &.

Take your various forts of Flowers, cut
the ftalks y if they are extraordinary long,
fomewhat. fhorter : and having added about
eight {poonfuls of Rofe-water to a pound of
white Sugar, boil it to a clearnefs ; and as it
begins to grow ftiff and cool, dip your Flow-
ers-into it; and taking them out prefendy,
lay them one by one in a Sieve, and hold ic
over a Chafing-difh of Coals and they will
dry and harden. '

To dry Plumbs, Pears, Apples, Grapes, or the like.

You muft firft Prefesve them, then wath
or wipe them ; after which fet them upon
Tin Plates in a Stove, or for want of it an
Oven, nottoo hot, and turnthem as you fee
occafion ; obferving ever to let them have
their Scalks on. ’




CHAP. VL
Inffructions for a Gemtlewoman in making of
Marmalade, Paffe of Fruit, Artificial Fruit,
Fellies of Frait, Quiddanies, Fruit-cakes, Ho-
ney, conferve for Tarts,: Maccaroons, Comfits
and Confeitions, ‘after fundvy forms and man-
ners.

D D & T N M
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To make Marmalade of Oranges. P
PAre your Oranges as thin asmay be, and | 4
Jet ’em boil till they are foft in two or
three Waters, then take double the number
of good Pippins; divide them and take a-| 4
way the Core ; boil them.to Pap without ! t

§- | lofing their colour : firain the Pulp, and put| y
| a pound of Sugar to every pint ; then take | ¢
& | out the Pulp of the Oranges, and cut the
b | i 4 y e . . .5 i - o S L o P
2 peel, and boil it ¢ill it is very foft : bruife ic in
‘ the Juice of three Lemons, and boil it up to
# § < thicknels with your Apple pap, and half a| d
’ pint of Role-water. St
Tomake Paste of Cherries h

S Nk

Bt

Boilthe Cherries till they come to be very | p
foft, and ftrain the pulp through a fine Sieve, | 'w
and add a pound of Sugar to a pint: ftiffen| P
it with Apple-pap, and boilituptoa height, |.w
then {pread it upon Plates and dry it.

To.make Marmalade of Grapes

Take the ripeft Grapes, gathered in adry
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 day, {pread them upon a Table where the

Air and the Sun may come at thém ; after
which, take from them the ftalks'and feéds,
boiling the Husk and Pulp, or Juice in a Pan,
with oftenfcumming, whilftic is reduced to
a third part, and then let the heat be gentles
and' when you- find it thickned, ftrain it
through a Sieve; and boiling it once more,
add a fmall quantity of fine Sugar, or the
Powder of white Sugar-candy, and fo put it
upin-Pots covered with Paper for your ufe.
To wake Honey of Mulberries.

Take the Juice of  the black Mulberries,
and add to a pound and an halfof their Juice
two pound of clarified Honey, and boil them
up wich often feurnming ¢ill a third ‘part be
confumed.

Tomake Felly of Quinces, Curvants or Goofs

€rres.

Take the Fruit; and prefs out the Juice,
clarifie it, "and add to each quart a pound of
Sugar clarified and ‘boiled up 0 a Candy
height, then boil them together till a third
partbe confumed ; thenadd a pint of White-
wine wherein an ounce of Cherry-tree or
Plumb-tree Gum has beenrdiflolved, and it
Will make it a perfect Jelly. -

0 make Lepon Cakes, or Cakes of Lemens.

Take fine Sugar half a pound, to two
ounces of the Juice of Lemons, -and the like

quantity

o
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38 he Art of Confectioning.
quantity of Rofewater ; boil them up ti
they bedome Sugar again, then grate into i
the Rind of hard Lemons ; and having wel
incorporated them, put them up for your uk
into Coffins, ¢. being cold; and cover’en
with Paper.

To make Artificial Oranges.and Lemons.

Take Moulds of Alabafter, made in thig
pieces, bind two of them together, and I
them lié in the water atf"hour or two 3 boi
ing to a height in themean time as much Su
gar as will fill them: the which being poy
red into the Mould, and the lid put quicki
on, it by fuddenly turning will be hollow
Andfo in this cafe to the colour of the Fru
you caft, you muft colour your Sugari
boiling.

To make Red Quince-cakes.

Take the Syrup of Quinces and Barbe
ries, of each a quart; cutintoitabouta do
zen Quinces free from rind andcores : bo
them till they are very foft, then ftrain di
Pulp or Liquid part, and boil it up with i
pound of Sugar till it be Candy-proof ; the
take it out and lay it upon Plates, as thin ¢
you think convenient, to cool.

Clear or tran(parent Quince-cakes are made th

Take a'pint of the Syrup of Quinces, a0
a quart of that of Barberries : boil and clar
fie them over a gentle Fire, keeping th{ﬂ
It
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The Artof Confectioning, 39
free from Scum: then add a pound and a
quarter of Sugar to the Juice, Candying as
much more,and putting it in hot, and fo keep-
ing it ftirring till itbe near cold, at what time
{pread and cut it into Cakes as the former.
T'o make Marmalade after the Italian faflion.

"Take about thirty Quinces, pare thernytake
out their cores, and put to them a quare of
water and two pound of Sugar ; boilthem till
they are foft, then ftrain'the Juice and the
Pulp, and boil them up with four pound of
Sugar till they become fufficiently thick..

To make white Quince. cakes.

Clarifie your Sugar with the whites of
Eggs, putting to two pound “a quarter of a
pint of water; which being boiled up, add
dry Sugar and heighten itito a Candy : then
the Quinces being pared, cored and {calded,
beat to Pulp, and put them into the boiling
Sugar, not{uffering them to boil long before

| Youtake them off; and lay them on Plates,

To make Maccaroons.

Blanch a convenient quantity ef-Almonds,
by putting them into hot water : beat them
fine in a Mortar, ftrewing on them as you
beat fine fearced Sugar, and when they are
well mixed;add the whites of'Eggs and Rofe-
Water : and when they are of a convenient

' thicknefs, drop the Butter on VVafers laid
. on Tin Plates, and bake them in a gentle:

Qven. Zo
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T make & Leach of Almonds. :

Take half a pound of Almonds blanched, | 7
beat them in a Mortar, and add a pintof ¢y
new Milk, and ftrain them; add more, tWo g,
{poonfuls of Rofe-water, and a grain of Musk, poL
with half an ounce of the whiteft Tfing-glafs, 4
and ftrain them a fecond time for your ufe. .k

T'o make, Sugar {mell like Spice. :

Tay lumps of Sugar under your Spice, ot}
fprinkle them with {fome of thediftilled water: fof;
To-make a Quiddany of Plumbs, Applesy Quinces;| oy

or any other Fruit that is proper. and

Takea quart of the Liquor of the Prefer-|ywi
ved Fruit, andadd a pound of the Fruit raw, {g,
{eparated from the Stone, Rind, or Core:ihe
boil it up with a pound of Sugar till it {tands! Jj
upon a Knife-point like a Jelly. per
To make @& Conferve for Tarts of any Fruit that T,

will keep all the Year.

Take the Fruic you intend , peel off the| >
Rind, and remove the Core or Stone, then g,
put them into a Pot, and bake them with a lyer
{inall quantity of Water and Sugar: beinglane
bak’d, ftrain ’em through a ftrong Cloth:jyq
adding Cinamon, Sugar, and Mace, very
finely fearced; boil them on a gentle fire till por
they become as thick as a Jelly, and then put|See
them up in Pots or Glafles ftoppéd clofe; andime
they will have their proper tafte at any time. fpor
waj




The Art of Confectioning. 41
To preferve Medlers.
d,'* Take the Fruit and fcald them in fair wa-
of er till the Skin may be cafily taken off, then
V0iftone them at the Head, and add to each
K, pound, apound of Sugar, and let them boil
5, 4ill the Liquor become ropy , at what time
take them off, and {et them by for your ufe:
To make Sweet-meats of ary Apples.

or " ‘Make your Jelly with' thofe that are moft
I foft and pleafant, then cutting other Apples
& tound- ways, put them into a Glafs or Pot,
and let them ftand fix days, then boil them
I- lwith the addition of a quarter of a'pound of
¥,Sugar, to a pound of Liquor, not breaking
¢:ithem, but feafoning them further with the
& Juice of Lemons,Oranges, Cloves, Mace, and
| perfuming them with a grain of Ambergreale.

4 To make each fort of Corifits, vulgarly called

Covering-feeds, &c. with Sugar.

hé| - You muft provide a Pan of Brafs or Tin,.
1110 2 good depth, made with Ears to-hang o-
diver a Chafing difh of Coals, with a Ladle
N8 and flice of the fame Metal; then cleanfe
1*iyour Seeds from drofs, and take the fineft
¥ Sugar well beagen : put to each quarter of a
Hipound of Seeds, two pounds of Sugar ; the
ut | Seeds being firft well dried, and your Sugar
YW melted in thisorder, put into the Pan three
C.pounds of Sugar, adding a pint of Spring-

5 water , ftirring it till it be moiftened , and.
¢ {uffer
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fuffer it to melt well over a clear fire till iy
ropes, after thar, fot it uncn hot Emhers, nifger
fuffering ic to bou and fo from your Ladoy
leric dr op npon the ~“d> and keep the R.‘lod,p
wherein they are continually moving, and bajq
tween every. Coat rub and dry them as 'Wnelc
as may be ;3 and when they have taken up tipg
Sugqr and by.the Motionare rolled into uMe

der; drythem in.an Oven, or before a ﬂlfrxet
and [th will be hard and white. you
T g

H AP YIE cha

InStentions for a Gentlewaman in her. Bebavifon
at the faale, /nwml and at Home 3 7 *f/”“‘yoL
 Termgami Mapwer of Carvine, Fowls Hilgha
of Beasts g» ‘1 ’4ﬂ), with Dueuzms 1 Lm]y)
the choiceft picces i cither, and Jush -as iJoy
waoft mcc[)t,.u/e taki

Eing at the Table in your due place, oigre
ferve to keepyour Bod\, ftrait, and leabut

not by any micans with your Elbows, nor e
ravenous Gelture f‘mwv‘x a voracious mp»hﬂ
t3t3 : Knaw 'no 1Boresy but cat your. M Medee
decently with the helpof your Fork ; maithe
no noife:in calling for any, thing you waine
but m‘»mx {oftly to ‘thofe thit™are next, ofor
wait to give it + nor be {0 dif-ingenuous astfin
fhew your diflike of any thing “that is beforthi
you, if Strangers be at the T a.b‘e s elpecialigiv
at another’s Table, leat not yeur Spoon.: n.,‘Q
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Il fo hot that it makes your Eyes water, nor be
feen to blow it. Complain not of a queazy
Wdflomach : wipe your fpoon every time you
dogdip it in the dith: if you eat Spoon-meat
Diwich others, eat not teo faft, nor unfeemly :
Veneither be nice or curious at the Table by~
Uiminceing or mimping, asif you liked not the:
OMeat or the Company : where you fee va-
itsiety, yet reach not after them, ‘but flay till

you bave an opportunity, andthen fhew an
—indiffereney as to your choice ; and if it
. fthance to happen you have a Plate with
'/Wéfome Piece you fancy not prefented, waie
“Hyour opportunity till it be taken away and
Miehanged : nor be inquifitive (for ’tis uncome-
#aly), to know what fuch a Fow! or fuch a
#Joynt coft, nor difcourfe of Bills of Fare

take not:in your Wine or other Liquor too
obgreedily, nor drink till you are out of ‘brcath,
eabut do things wich decency and order. i you
rbreabroad at Dinner, let not your Hand be
pfitlt in-any ‘Difh, nor take your place un=
fedéemly : neicher be induced to Caive,  tho?
aithe Miftrefs of the Houfe out of a Comple:
ament intreat it, unlefs you fee a neceflity
dloric; and where-ever you Carve keep your
slfingers from you Mouth : throw not any
oithing over your Shoulder, neither take or
@ive any thing on that fide where a Perfon of
fuality, or: one much above you, is fcated,
nor




44  Bebaviour and Carving, &c.

| nor reach your’Arms over other Difhes (2
| reach at whatyou like better. And fo leavigy .
what elfe is requifite in this kind to be obftiy,
ved, I proceed togive you, Firft, the Terfip;,
of Carvers: Secondly, the Mannerof Carvinpy;
and Thirdly, Direflions to know the bilgs
pieces, &vc. And of thefein their order, * -
- Firft, That youmay the better be enablig. |
to direét thofe you appoint to Carve, if yiy,
Carve not your {elt, the moft expert in th B
! Dextericy give the following Ters, by wiz
of Diftinguifhment, and properly in the ciisy,
#' | ting up all manner of {mall Birds : the Digp
L | rections for ic is Thighing them, as Larly,
.1 Woodcocks,” Pigeons | & Dire&ions fi
cutting up a Ploveris to Mince itz ‘a Quaiyf
‘? and Partridge, ‘to Wing them: a Bittern,
Unjoing it : a Peacock, to Disfigure itiig,
Crane ® Difplay it: a Hern, to' Difmen,
il berit: aMallard, toUnbrace it: a Chicket g,
' I to Unfraft it: a Swan, to Liftit: a Gookw
. to Rear it: And fo in Flefh of Beafts, &,
I  Creek that Deer, Unlace that Coney, " Leat
that Brawn. So in cafe of Fifh, as Chine ti,
Salmon, String the Lampry, Splat the Pikd,
Sauce the Place and Tench, Splay the Brean .
Side theiHaddock, Culpon the Trout, Tus
the Barbel, Tranfon the Eel, Tame the Crallp,
Barb the Lobiter, Tranch the Sturgeon. Th]
fecond thing to be confidered, is she Mann
of cutting up. l

s
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Behaviour and Caving, &c.. 45

L_If wyou take it ypon you to Caive a Swan,
“Slealled in the proper term Lifting, flit him
WVilldownright in the middle of the Breaft, and
Dlithorough the Back, fiom, the \Neck. to the
“fRump, laying the {lic Sides downward in the
UnDifh, without tearing 'the Flefh, .and feive
biighe Sawce up in Sawcers.

The Term of Carving a Goofe is to rear
DG break her in this Manner: = Take off the
- Ylegsvery fair, then cut off the Belly.piece
 Wound, clofe to the lower end.of the Breaft;
Wiand with your Knifelace her down oneach
' Clifide a Thumbs breadchfrom the Breaft-bone,

‘taking off the Wings with the Flefh you firft
AMaced, raifing’ it clever from the Bone, then
s fl oy, ip the Merry-thought, and another piece
Z#of fleth, which yon formerly laced; turn
Y, Bthe Carkafs,  and divide it.at the Back-Bone
itdbove the Loin ; then lay the Rump-end ‘of
Mellithe Back-bone at'the Fore end of the Merry-
“Athought with the flefhy fide upward, and the
00K Wings on cach fide contrary, that fo the
S, 8bony end of the Legs may ftand up in the
el middle of the Difh, and the Wings on the
> W oue-fide, putting under the Wing-Pinions the
Pk ewo long Vicces of Fleth, &e. and let the ends
Cameet under the Leg:bone.
+8 In Carving and Difinembring a Hern, lace
il o down the Breaft, and take off .both the
T LCgS, then raifing up the Flefh, take it clean

] off
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off with the Pinions; then fticking the Hey 31
in the Breaft, fet the Pinions on the contry
fide of the Carkafs, and the Legs on the othd!®
fide, fo that the ends of the bones may met®"
crofs over it. gar1
In cutting up a Buftard or Turkey, the L1
being raifed up very fair, open the Joynt wit}W
the fharp Point of your Knife, and lace dow!
the Breaft on both fides, without taking oﬁaF]
the Leg or the Pinion; then raife up t
Merry-thought, and between the top of rhe“:‘a
Breaft-bone and the Merry.thought, laa‘“}?
down the Fleth onboth fides, and raife upthq% de
flefh called the Brawn; turn it outward ot? df
both fides, but neither cut it off nor break ir;\’/\‘
then cut off the Wing-Pinion at the Body:
joynt, and ftick on each fide the Pinion, i)
the Place where you turned out the Brawn,f.o
cutting off the tharp End, and taking the]“F
middle Piece, that will fit the Place. Andir>
this manner a Capon or Pheafant may be ai;
up, but cut not off the Pinions of the t'ormt:r,i?t
the divided Gizzard ferving to fupply thed?;
Place where the Turkeys Wings were put. |
In unbracing a Mallard, Obferve that L
raife up the Pinion and Leg, not taking then 1
off; raife likewife the Merry-thought from ¢
the Breaft, and lace it down flopingly o™

each fide the Breaft, and loofening the Joyntsy
leave it undivided. '
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Behaviowr and Carving, &c. 47 :

1e4 In Difplaying a Crane, Unfold the Legs,
erdid cut off the Wings by the Body-joynts,
ien fawce both the Wings and Legs with
owder of Ginger, Muftard, Salt and Vine-
gar: and fo a Bittern may be unjoynted, er
140y other Fow! of that Nature. ;
& Your Partridge or Plover minced, .
owtl Vhite - wine, Powder of Ginger and Saltis.
; (@ proper Sawee. :
Ji In unlacing @ Coney turn the Belly up-
- pWards, cutting the Belly- pieces from the Kid-
58, then with the Point of your Knifeloofen
jth‘thc Kidneys and Fle(h between, to either
{ ideof the Bone, when turnidg up the back-
ofide of the Rabit, cutit crofs between the
dew Vings, and lace it down clofe by the Bone
soneither fide ; then open the Flefh from the
Bone againft the Kidney, and-open the Legs;
Aicthem from the Kidney to the Rump, and
4y them clofe in order.
i, A Vig being Chined, is’ generally divided
qeribto four Quarters, the Head divided and
the Ears taken off. and the reft left to the
difcretion of the Carver.
y.ou A Salmon is chined down the Back, .or la-
ncsd on each fide the Back-bone, and divided
into’ Mediums and Extremities, greater or
leffer ac difcrecion. '
Thirdly, If you have a Friend at the Ta=
lé you would oblige morethan another, and

g
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if Chickens boiled be the firft Difh,

Breaft is to be pu{uxed and next thuh
for in all boiled Fowl the Leg is account
better than the V Ving, thou:" in roaft
ones, if thcv be wild Fowl ,: the ‘J‘v’m"
chief: and the reafon thatis given s, beca
it is excezding tender by means of its con
nnal motion, and add, as a Guriofity on th
other hand, that the Legs ol f.mc Fowl
ufing the VVing, Lmo.rw {cratching., @
to be preferred : txowhu is q_ '\, ;::\:
in wild and tame Fowl,,. as Pullets, Turkej

Capons, Geefe, Duck, Mallard,.,.Pheafd
Dotril, and the like, t“ t the Meury-thoug
and tha, Wing are ! t, however they. 2

molt acceptable .and tl“‘ next part, that whi
is laced on the Breaft-bone.

As for Butchers Meat, Inroaft P\,ef thé
which is within fide. the Surloin ism
zed : and in other Pieces that wf‘ic!e ¢l
rioufly ftrip’d with Fat and Lean ; and {oj
boil’d Beef.

Ina Loinof Veal , the Nut-piece or ki
ney-piece.

Ina Leg of Mutton, there is a little roun
Bone on the infide; above the Handle, thi
is fic with the Meat upon it to be prefente
and.1s in great elieem among theCuriol
As it appeared- by.a Gentleman, who aft

leng Courfing, being extream 'u.n;,\, ant
1dling
JAA A
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finding that Bone untouch'd in a cut Leg of 1§
Mutton, refus’d to eat. by reafon he fancied 4188
i Boorifh People had had the firft handling of
it, or otherwife their difcietion would have
.( directed them to have taken that piece. ;
3 A Shoulder of Mutton being cut betwe;x‘f !
r}; the Handle and the Flap, inalLeg, the fac |
(o Nut there found is the choiceft Piece, .
1 And in a roafted Pigy she Women efpecial-
ly, preferr the under Jaw and the Ear, though
on the other hand e Neck and Middle- |
| piece is preferrable. .
wl  InaHare, Coney, or Leveret, the Back-
°1 piece, juftin the Middle, is held of great E-
,ie fteem, though fome nicely covet the Piece by SR
7 the fide of the Tail, called the Hunt{man’s S8l
| Piece.
[,]) In all Fifh without Shells, the Jole, orthat
*1 part next to the Head, is to be efteemed :
and in a Lobfter or Crab, the Claw.
If Fifh or fliced Flefh be in Patite, ’tis pro-
Kii Per to touch it with your Knife, Fork or
" Spoon, and raifing it conveniencly lay it upon
oul # Trencher or Flate in the beft order, ot
ihi by any means dchyenpg it to the Hand of the
. Party with your Knife, Fork or Spoon; but

nte
. 1t ona Plate.
100§ ¢

ot All fores of Tars, Cuftards, wet Sweet-
af Meats and Cakes,  being cut in the Dith
i Wherein they were feived up, muft be liid
: €

!
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g0 . The Clofes of Beanty, &c.
| ' Jikewife with ‘the Point of a Knife, hand.
fomely on aPlate and prefented.

o e

C H A P. VIL ;
The Clofet of Beauty, or modeft Infiructions forl .
aGentlewoman in making Beautifying Waters,

Beautifying - Oylsy Pomatums, Reparations,

Musk-balls, Perfumesy and other Curiofities:

. Highly meceffary and_aduvantageons in th ¢
g Praltice, &c. :
\ I Hair, that comely Ornament of your Sex, b
i wanting, occafioned by Sicknefs or Defett ¢ y
£ moifture, 8&c. . To recoverit, : il

TAkc the Afhesof Hyfop-roots, the juyc! o

of Marihmallows, and the Powderd
“Elicampane-roots, of each an ounce: bail
' | themin half a Pint of White-wine, with# py
| dram of the Oy} of Tartar, tll half be com &
i fumed, and with the remainder anoint thi
| Dbald Place, and the Hair will be reflored.
To preferve the Hair-from falling off.

Burn Pigeons Dung to Adhes, of w hieh
take the quantity of an ounce, put them intd Be
a2 Pint of W ater where Wood-afhes haw of
|| {oaked! then add two ounces of the Juyced y;
| Sengreen or Houfleck, and one of fine Sujf
gar-candy, and half an ounce of Rofemarpf,
I Flowers: boil them together, itrain thellgy,

well, and wafh the Place 6 or 7 times, and thigre
{1air will not only remain firm, but what o,
< {allen off will rencw. J
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The Clofet' of Beauty, &¢. 51 ‘

d| I Hair grow tao thick.or unfeemly in any part
of the Body.
~| . 'Take Gum Arabick, -and boil it to the
thicknefs of a Salve in the Juyce of Hemlock,
fr. .and lay it on the Place plaifterwife 3 and
™ when it is taken off, which muft not be un-
7 er two days, it will bring off the Hair by the
@' Roats, not permitting any more £o grow in
th  that Place.
\ To make the. Hasr fair and beant iful.
bl Cleanfs it from duft by.wafhing it in Rofe-
4 Vinegar, then boil an ouncs. of Turmerick,
| the like quantity of Rbubarb, with the leaves
/% of Bay-trce cut fmall, to. che quantity of a
0l handful, boiled in a quart of Water, wherein
ol palf o pound of Alum has been diffolved ; and
b by often wafhing your Head with the Deco-
| ton, it will make your Hair fair and lovely,
th unlefs ic be a decp red, or exceeding black.
Toicleanfe;rbe Skin of the Face and make it
Beausiful,
, Take and diftil the Bloffoms of Peafe and
% Beans, with the like quanticy of the flowers
1% of Fumitory and Scabious, and wafh the Face
€% withic, Morning and Evening; .anointing ic
SUafterwards with a. {mall quajitity  of Oyl of
WY Myirh 5 and by often ufing it you, will have
1¢canfe to admire the Effe@s ! Rofe-mary flow-
| tershoiled in White: wine, have likewife ther
onderful quality.in this kind.
C 2 Te

s + A s
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§2 The Clofet of Beanty, &c.

To take away Freckles

Take the Galls of two Cocks, a handful of
Rye-flower or Meal, a Pint of Verjuice, two
onnces of Plantane-water;and one of the Oy
of bitter Almonds ¢ boil them, and ftrainow |
the liquid Part, whena third Part is confi
med, then boil it again till it becomes a kind
of an Ointment; and often anointing tht
Face therewith, will remove’em.

' To make a clear, white and {mooth Skin.

i i Take an~ ounce of Barrows-greafe, tk
Whites of two Eggs, half an ounce of th
Afhes of Bay-tree roots or leaves, a quart
of an ounce of Honey of Rofes, and a qua

_ter of a pint of Plantane-water : boil then
till they become an Ointment, and ufe it «

| the end abovemention’d

To take away Sun'burn.

‘ A handful of Spanifh Sale diffolved in th

Il juyce of two Limonsis a fpeedy Remedy, th

Face and Hands being often rubbed withi

| and icas often fuffered to dry upon them.

a To take away Wrinkles, and make’ the Face

i Youthful.

Take of Brandy, Spiricof Wine, a quart
of'a pint, of/Beati flower and red Rofe-warg.
each four ounces 3 Water of Lilies four ouf ¢
i ces ‘the juice ‘of Briony-roots two ounc
i and of the Decoé&ion of Figstwo ounces : ! |
corporate them'over a gentle fire, and uk
as a Walh. |

™.
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The Clofet of Beaunty, &c. 53 |

Totake away the Red Spots occafioned by the
Small-Pox.

Wafh your Face with Juyce of Limon, in
which Beaten.Alum and Bay-Salt has been
diffolved : ‘and to wear out the Pits, or pres
vent them gnawing deeper, as you grow in
years, Take half a pint of the Spirit of Vine-
gar, an ounce of Muftard feed, a quarter of a
pint of the Juyce of Marfhmallows, and a
handful of Bran: boil them together,, and put

your Face Morning and .Evening, and you
will find the Effe@ will anfwer the Trouble.
To take away, Pimples and Rednefs in the Face.
Diffolve half an ounce of Alum in the &8
White of ian Egg and a Spoonful of Vinegar : _S§
beat it together till it is well mixed, and when. §%
you go to bed, lay, it Plaifter-wife upon the
place and your defire will be effeéed.
To take away the bhot fwelling in the Face.
Boil Rofemary bloffoms, or leaves of
Groundfiland Camomil in Whice- wine, and
not only wafh-your Face inthe Juyce, butlay
the he:bs ftamp d with a fmall quantity of Oyl
of Rofes, poultis-wife te-the place affiicted.
Toreffore a Ruby Face toiesformer: Complixion.
Take the yolks of two Eggs, an ounce of
frefh Butcer, four drams of Camphire; halta
pint of Rofe-water, an ounce of the Oyl of
Bays: mingle them. well by heating, them
S X over




'} 54 The Clofer of Beanty, &c.
| [ 'over a fire, and anoinr the Face with the | f
Ointment, for they will produce, if well bea- | ¢
ten and kept ftirring, and ftrain’d through a |
Woolien Cloth, an Oyl, ‘@w.
To make the Hands [oft and white.

Take of Bean and Lupin flower, of eachi | ¢

handiul. of Staich, Corn, Rue and Orice, | |

- and fweer Almonds two ounces: b8ac or | |
ovind them together, and with the Powder | ¢
E ks >
. §¢ walh your. Hands often. :
L} Tomake an cxedlent Worhbalt for the Hands )
g4 and Ficé. &
i Take two ounces of Calamus aromaticus, of |
[ Refe flowers, and the flowers of Lavender,
% 1 each a handful + three ounces of Orice, and
¢ Hid 1 N
g B an ()UHCC':OFC,}'pl'US‘ beat them well, {crape | 1!
@ || into the Powder of them, being hrted, agiy I
g B by
3 1 much Caftle-Soap as will make it into Ball 8} !
] v L »
ﬁ, | when mollifiedwith Rofe- water, b
1 10 prevent mar ks of the Small<Pox inthe Face. I
I i
(1 1h Boil Cream and Honey of Rofes toan | !
br i .
¢ 1 Oincment; and therewith anoint the places, |
i il duving che Patienrs Sicknefs, where you fear ¢

the Deformity.
Al 4 Ty make L eerh white and continue [cund.
1E | Take ot the Powder of Roach-Alum 2

I | quarter of an ounce, the like quanticy of che | °
i | Rowder cf fine Pumice [‘om, halt as much | d
i Ray faic. and half a quarter of a pine of the | ii

| Juice of red Sage : boil them over a- gentle |
fire
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TheClofet of Beauty, &c. 55

firetill they appear thick, and with the refi-
due rub your Teeth every Morning, walhing
your Mouth with Water and Honey.

To caufe a fweet . Breath.

Take four ounces of Cemin-feed, as much
of Anifeed, wich half as much of the tops of
Lavender :* bruife them and boil them .in
Wine, - fweetned with white Sugar-candy,.
drink when you rife and go to Bed, an ounce
of the liquid part, and in ten or twelve days
your Breath will be as {weet as ‘ever, unlefs
the Lungs are putrefied

If your Eyes are Bloodfhot,” to remove that

wnfeemly grievance.

Take twoounces of the Rootsof red Fem-

nel, ftamp them and prefs out the Juice, and | |

mingle it with half an ounce of ¢larified He-
ney : beat them gently over thie fire till they
become an Ointment, anoint therewith the
Eye-lids, and drop adrop with a Feather in-
toeach Eye : and in fo doing, and walhing
them with White-Wine or Eye.bright-water,
the rednefs will vanifh.
1t by the Wind, or ﬂx.’rlﬂm,fx of the Air,
_ Clefre bappen in your Lips.

: Take Deer Suer an  ounce, - the like quan-
tity of SpermaCers; add thereto an ounce of

| the Juice of Houfleek or Sengreen, and make

them into an Ointment, and anoint your
Lips, or any part of your Face {o afflicted;
C 4 ic
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" or twelve drops of Oyl of Tartar, and walh

Lic will likewife ferve for your Hands, &
* doing it when you goto Bed, and drawing

i ‘ - . :
L on 2 pair of foft Gloves.
L Torcfore a fingular Complexion in the Fage.

Take green Hylop, whenthe Flowers are

! on it, ftamp dt, and ftrain out the Juice:
! fweeten it with whice Sugar-Candy, and boil
it up witha third part of the Juice of Pome

" gramates. and when it is clarified, ufe your

Helf todrink fix {poonfuls of itin warm Ale
! | Morning and Evening, and you will find the
% Advantage.

To remove any.ill Scent from out of the Noftrils.
Snuff up, or inje& with a Syringe, White-

| | Wine, wherein Ginger, Cloves and Calamint
have been boil'd, and provoke your felf to!|

fnecze with the Powder of Piritum, fteep’d
in the Juice of Sengreen, and afterward

| dried to its original drinefsin the Sun.

To make [weet Water.
Take a pint of the Water of Mugwort,
half a pincof the diftill’d Water of Peach-

\ Bloffoms, drop into them, when warm,
i eight or nine drops of the Oyl or Spiricol

Cloves, and-as much of Nutmegs: (lop it

| clofe, “and fhake it when youufe it.

To take away Warts.

' Take the Juice of Sengreen and Purflain,

| adding to it an ounce of both rogether, ten

the
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the Warts wich' it when' hot, and they will
5 | fall away.

Tokill Black-headedWorms in the Hands and Face.
Take half a pint of Wormwood-water,an
¢ | ounce of the Afhes of ‘Southernwood, and
2| 'half an ounce of black Seap': boil them till
il the:moifture be fo- far confim’d; that they
*  come to- a thicknefs.» then ‘add’ an ounce of
T | Qyl, and make them into an Ointment, and
€ | anoint the place where they be, which you
| may perceive by their black heads, and they
will, by often'doing it, die and wafte away.
To take away. Freckles, Morpbew, or Scars

& in the Face.
It | . Take halP a pint of the Spirit of Wine,
0| Rofemary-flowers two ounces, the Juice of
d'| Elder-leaves two ounces, the Marrow of
d ' Sheeps feet or Hogs feet twoiounces : boil
them cill'a third pare be ‘confum’d, and a-
: noint your Face therewith. Or for want of
Y | it, take of the Oyl or Ointment of Citron
- four ounces, and two of Pomatum : anoint
% your Face with them when well incorpora-
f_)f  ted, and fix hours after wipe it off, and warth
it | your Face with Bean-flower, or Rofemaryse

flower Water. :
| Incafe of a Ring-worm in the Face.

N, | Take half a quarter of a Pint of the Vine-
N | gar of Squills, a quarter of an ounce of the
h | Juice of Celandine, three drams:.of the Oyl
¢ 1 of Tartar, and as much- of the Powder of
L 5 Alogs :
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Aloes: heae them aver the fire till they be-
come thick, and lay fome of it Plaifter- wife
to the place grieved.

To cleanfe-the Body, and make it comely.

Take red Rofes two handfuls, of red Sage
and Lavender-flowers the like quantity; 2
kandful of Featherfew, and as many Bay-
leaves: boil them in Spring-water, addinga
handful or two of Salt, and wath your feltas
warm as with conveniency you may.

To curl the Hair.

Take three ounces of Pine-nut Kernel;
dry them, and beat them into Powder, then
add to them half a pint of the Water of Wall
flowers, andtwoounces of the Oylof My
tle : boil them into a thicknefs, and {train-
ing out theliquid part, anoint the Hair, and
rell it up; and fo you will find-it will in
gwice or thricedoing keep the Curl,

Tomake the Hair black. .

Take two ounces of the Juice of greet
Walnuts, as much of that of red Poppeys
an ounce of the Oyl of Myrtle, and of tha
of Coftmary the like quantity : boil ’em
an Ointment, and arfoint the Hair cherewit
often, andit willefe& your Defire:

If, Gentlewomen, your Breafts be over largt |

and by that. means trowble[ome, to reduce them.

Make an Ointment of Boach-Alum: an
Oyl of Rofes, with a{mall'quantity ofb Sa
jo
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bious water, and they will contra& them-
felves by being often anointed. ‘
To maks a [weet Bath. |
Take the Flowers or Peels of Citrons, the §
Flowers of Oranges and Geflamine, Laven-
der, Hyfop, Bay-leaves, the Flowersof Rofe- |
mary, Comtiry, and the Seeds of Coriander,
Endive, and {weet Marjoram ; the Berries
of Myrtle and Juniper : boil them in Spring- i
water, after they are bruifed- tilla third part S
of the liquid matter is confumed, and’ enter
itina Bathing-Tub, or wafh your felf with
itwarm, as you fee occafion, and it will in-
differently ferve for Beauty and Health.:
To make Musk-bags to lay among your Cloaths! &
Take the Flowers: of Lavender- cotton fix . |
ounces, Storax half an ounce, red Rofe-leaves-

two ounces, Rhodium an ounce: dry them

and beat them to Powder, and lay them in . |
a Bag wherein Musk has been, and they’ll
caft an excellent Scent, and ‘preferve your.
Cloathsfrom Moths or Worms.
To make Musk- Balls:

Take of the Flower of Almondsfix ounces;., |
Caftle-foap fix ounces ; wet them in Rofe-
water, and “infufing two grains of Musk,

| makethe Pafte upinto Balls without heating,:

To maké burning Perfumse,

Take an ounce of Storax; the like quantitys (8

of. Mace, Cinnamon and Nutmeg ;. bruife . |
them ; |
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| them together yand add the Powder of Caflia,
! and two ounces of the Oyl of Myrrh, or
more if that fuffice not, to makeit into rolls:| b
or inftead of it,you may ufe Virgin-Wax ; and
being fet on fire, it will caft a precious Scent.

To make a Scent of Rofemary.

Take your Perfumer, and heat it overa
Chaffing-difh of Coals; put into it, being
precty. hot, two fpoonfuls of Rofe-water, halt
a handful of Rofemary-tops, and fix drams
of Sugar, and all the Houfe will be fcented

Another exccllnt Pe{fume 5 bow to make it.

Take a quarter of a pint of Rofe-water| I
.two grains of Ambergreafe, two Dennjf ©
weight of Sugar, and agrain of Civit; beat k
them together, and put them into your Per| ¢

2
:

fuming Pot over the fire, and it will fend
forth a delicate Odour.

Perfume good against Infetious Asr.
Obferve to take half a quartern: of Spike
water. as much of Rofe-water, a. quarterd @
an ounce of Cloves, with {even or eight Bay| f
leaves fhread, and fix grains. of Sugar, and] a

boil them in your Perfumer..
To make Musk Cakess
Take half a pound of red Rofes,bruifé then
well, and-add ro them the Water of Bafi
the. Powder of Frankncenfe, making it ugr
with thef a pound, add four grains of Musk
mix themwell to a thicknetiymake: then il

| Lakesandidry sheminthe Sum CHAR

' |
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3 CHAP IX

s: | Wftrullions for a Gentlewoman in many excellent
\d | Receipts, Phyfical and Chirurgical, tending to
¥ the refforation, zzmlprqfervation of Health in old

and young, according to the beft approved Rules
4 and Methods, [afeand cafie in the Application,
ng  and fucce[sful inthe Operation.

ms For the Griping inthe Guts:
d, TAke Juniper-berries, Fennel, Anifeeds,
| Bay-berries, Tormentile, Biftort, Ba-
er| lauftins and. Pomgranate-feeds, of each an
} ounce : bruife them, adding of Rofe-leaves a
eatf handful; boil them in: Milk, prefs out the li-
er- quid part, and add morethe Yolk of an Egg,,
nd and fix grains of Laudansm ; prepare it warms,
and give it Clyfter wife.
For painsin the Head.
ket  Take a Rofe Cake, fteep itin Betony-was
of ter, and apply it to the Forehead and fems-
ay| plescold, often wetting it, and the pain. will
nd abate.
In cafe of. am- Agwes
Take Rye Real, temper 1t well with the
enl Yolk of an Egg, then {pread-ic Rlaifter wife:
ofil} 1and’ fteow, upon- it the Powders of Juniper-
uf -berries, and. lay . it, to- the Party’s, ‘'Wrifts,,
skl giving him to drink a draught of hot Ale
o) wherein. blue Lilly-roots have been fteeped
5P ; a mghe,
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a night, and a white Flint-{ftone red ho
quenched, and let himyvor her thereupong
into a hot Bed ; by feveral times ufing it, th
Advantage will appear: Or take Rue boiled {;
Boil ftrong in White- wine. o
For the Yellow Faundice. ca
Take a large Onion, make it as hollow
you can; put into the cavity a quarter of a
ounce of Venice-Treacle, and as much Hongj jj
with a dram of Saffron : fct the Onion ong |
gentle fire, and when by often turning itil g
fufficiently roafted , prefs it together witlg
what was in it, and let the Party grieved tald
a {poonful of it for three days. together J C
“White-wine. : Wi
For the Black Fasundice. an
Take Sage, Parfley, Groundfil and Smil p,
lage, and boil them in Pottage with Swines| 4,
flelh ; and in often eating it, the grievana
will be removed. ; :
For & dry Congh. Jon
Take Anifeeds an ounce, the like quanf;
tity of Afh-keys, as many Violetflowenin
and the Powder of Licorice :. beat them tofz
gether, when dried; till they be a Powderfho
then put them into a pint of White-winef]
fweetning it with two ounces of white Sugat{or
candy, boil them into an Ele&tuary, anfno
let: the party take the quantity of ‘a Walnj Yo
every. morning faftning, drinking after it 4fm
glafs of warm Ale or Milk.. T lof
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hot To make a green Ointment.

g Take a pound of Barrows-greafe; add to

, th jran ounce of Verdigreale, of Sal gem half a

iled: fcruple ; make them up into an Ointment
over a foft fire, and. it is ufed with fuccefs in
cafe of old Sores or Bruifes.

Wi To break an Impoftume or Swelling.

f 4l Take an ounce of the Roots of white Eil-

O0¢f ies,. half a large Onion, and half an ounce

==

Ot of Barrow'’s greafe; ftamp them together,.

it and-being fiyed, lay it hot to the place.
‘W“h Foe Grein- fickne(s in Virgins and young Widowss
I B Curranrs, a handful of youngRofemary- tops,

‘with halt an ounce of Mace; bruife then,

Glf  Take a quart of €laret; a pound of blue.

‘and boil the liquid part to a pint, and let the.
mil Party affiicted drink half a pint hot, morning

% and evening for a week together.
and: Sir Philip Parry’s. Emplafter.

Take of Olive-oyl two pounds, red Lead’

one pound, white Lead one pound ; beatand
Uk arce them ; of Caftle foap twelve ounces :
wetlincorporate them in - an Earthen pot well gla.
nWsed, then fet them on a gentle fire for an

detbour and an half, ftirring them continually,
nétill the mateer become the colour of Qyl, and-

ugttomewhat dark. Try it on a Plate, if it cleave
~amnot thereto it is enough; then fpread it on
almiyour Linen, or dip the Linen into it, and
cit fnooth it with a Sleek-flone, and it will not

ble its Virtue in many years. Tkis

=
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This Plafter, applied to the Stomach, profvokefb*Be‘
Appetite, taketh away the grief or pain.  Ap3%
pl}czl to the Reins, it [foppeth the Blow{*/,ﬂux,k‘n
the Rumning of the Reins, the Heat in the Kid-fhr
neys, and the Weaknefs of the Back,' and if0
good for Swellings, Bruifes, Aches, &c. yo

A moft approved Plaifter for the Rupture. PH
Take of Aloes and Citron one ‘ounelic

Dragons-blood an ounce, Myrrh an ounc®

Maftick, Bole-armonick, Gum dragant, d¢

each three ounces; make them into a Pow.

der and with the Juyce of - red Houfled;
work them into a Plafter. - ket
A Salveexcellent' to draw and beal, 8¢, t:,s
Take a penny-worth' of  Turpentine; &%
much Virgin wax as 2 Walnut, the like quand®®
tity of frefh. Butter, a Spoonful of Honey 'S
melt them into a pan; and firain the fuftancel®
into fair Water, and made it into a'Roll fortie
your ufe: Tb
An excellent Emplafter for a new or old Sove. | *
Take of Rofin fouf ounces, melt it,- thes
of Turpentine také an ounce, and two out
ces.of wax, the like of Sheeps-Suet cleared
from the skin, and a Spoonful of Olive-oyk

Boil thent over a geatle fire, and then fisaif

chem into water, and’apply them asa Salve.f
Dr. Morlus’s Emplafter, commonly- called | ,

: Oxecrotium. -
Take Ship-piech, Saffron, €olophony
Bee

L S N R <
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Bees wax of each three ounces ; Turpen'ine,
4.Gelbanum, Am-omacun_), Myrrh, fine Frane
gukincenfe, Maftick; of each anounce and
cisdhree Scruples: lay your Galbanum, 2 night
4 Vinegar, Then boil and ftrain it; melt
your Gums, and mingle them by ftirring :
put in laft your Turpentine, and being well
seeincorporated, make it into rolls and ufe it in
wscale of Pains, Aches, Biuifes, Strains, Diflo-
deations & to ftrengthenthe Nerves, ¢ve,
il Oplof Rofemary flowers; bow. tomake i,
gl with its Virtual Operation. _
Take a good quantity of Rofemary flow-
: t:s, ftamp them, and put theminto a Glafs
.aWith frong Wine, ftop the Glafs clofe, and
andetitin the Sun fix days, then diftill the flow-
eyEniand Wine with a {oft fire 5 and the effec
neWill produce both Water and Oyl; feparate
foflém, and keep the Oyl clofein 2 Glafs. =
This Oyl is good againft the snvet.rate Head. ach,
. L thcomfarterh the Memory, and preferveh the
hea Sighty by being drank in a Glafs of Wine, or
unl dropped mto the Eyes 5 beicy droped into the
ved. Ears, belpeth Deajmefs, and is good in cafe of
iyl Dropfie, yellvow  Feundies, viftug of the Mo
ai ther, &cc. .
e, ri"ﬂ exceblent. Powder to provoke Urine, and [end
b2 forth vhe Grawdd or Stome.
«| Take a fiinc-ftone and beat it in a Mortar
nyf® & fine and fubtil Powder, fearce it and
e keep

— AT
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keep it in a Bladder dill you have occafion tiths
ufe it, then take halfa dram fafting, in a Glafithe
of White-wine or Ale, and keep your fela$
warm. otf
A Powder to eafe the Pains of the Gout. | 4
Take of fine Ginger two drams, four drami
of dried Elecampane root, Licorice haltawe
ounce, Sugarcandy three ounces: beat themne
to fine Powder, and fearce them, drinkingH
of the Powder, a dram at a time fafting;inag
a Glafs of Ale. an
A Water ﬂr m/[n‘g the pains in the Teeth. ‘api
Take of red Rofe-leaves half a handful
Pomegranat-flowers the like quantity, tw
Galls thin fliced; boilthen in three quartedVi
of a pint of red Wine, and half a pint of faile:
Water, until a third part be confumed ; {traifou
them, and hold a fpoonful at a time in youime
Mouth, and lay a hot cloth to your Chedint
dippedin the liquid part, &-. In
A Water for the Ulcera:ion of the Yard. e
Take Water wherein Iron has been oltipy
quenched, a quartof Role-water, four ounc;
of Pom:granatz-piles and flowers, of el
three drams: of Plantane and Houflzek, eath
an ounce and a half; of Honey of Rofes, Tug
pentine, cach half a pound s Alum fix ounf ;
ces, white Coperas three drams; boil thenf |
till halfbe confumed, then add Verdigreat) /
three ounces; f{trainthem, and gently lbOL ]
chen

’
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1tithem again, then letting them feule, take

slafithe chin and rarify’d part, and inje& it with

fellaSyring, anointing the place grieved with the
other part.

An Oyntment to cleanfe Sores cither old or new.
am  Take two ounces of Turpentine, wafh it
tawellin Barly-water, put it to the yolks of fix
hen new-laid Eggs, Honey of Rofes. or common
kingHoney four ounces: mingle them well over
2,Magentle fire till they tecome an Ointment,

and then dip the Tentsor Pledgets in ic, and
. lpply them.
dfi| ~ Flos Unguentorum ; How to make it.
twil, Take Rolin,Perrofin, of eachhalfaPound;
rtefVirgin' wax, Frankincenfe, of each four oun-
faifees; Maftick halfan ounce ; Stags-Suet, four
raifounces ; Camphire two drams: pound, and
youmele them over a gentle fire, then ftrain them
heckg’moa pottle of White-wine, and when it is

Ike-warm, put thereto three ounces of Tur-
. pentine, ftirping it till it be cold, and then
lefpue it vp for your ufe.
need s exceeding good for old Wounds, in order to
t:le"l'* the ingendring good fi.fb, and cleanfing them
el wafting likew:fe the bad flefh, and is good for
Lot all manner of Impoftbumes 1 the Head, and
UM 1n the Bedy 5 alfo for [Frains in the Sinews :
hetl kdrarweth out Therns or Splinters of Bones; it
bl bealeth Botches and Scabs, and is good for the
bof Noli me Tangere 5 and is an excellent Cere-
hespiv cloth
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cloth for the Gouty Sciatica, or Acbes inanf s
part of the Bziz(y. : : o
For a Scald, or any Burn, an excellert Qint men, k
Take of Cream a guart,Fern-rootsa: hand
ful: flice and wafh the Roots; and then b
them in the Cream in an Earthen pot till they
Jelly ; and at what time there is an occalion
to ule it, ferment it with a Spatula, and ap
ply it on a Linnep cloth, often renewing it
An Oyntmen: 10 affwage Painy and Heat. | »
Take of white Carrot four ouneés, Oyl
Rofes ten ounces, red and white Saunden |
red Rofes, Myrrh, Olibanum and Maftic} -
of each two drams ; Camphice half a dianf .,
Turpentine two ounces and a half, and ma &
them into an Unguent.
A Tobacco-Salve forany frefh Weund. ‘
Take of the Juyce of green Englifh Tobx p
co a quart, of Olive-oyl a pint, of Waxai
Turpentine, each an ounce and half; 4
ounce of Verdigreafe: boil them over a g
tle fire {or an hour’s fpace, and make themif 4
in'Rolls for your ufe.
Note, That the beft Cloth for Plaifter
new Iockram, and the worft Calaco or fud ,

Cloth as has been {tarched. b
For the [lrinking of the Nerves or Simew's, 4] ¢,
Plaifter. "

Take of Water-crefles and  Camoii|

each a handful, ftamp them and fry thef ¢
wik .-
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‘"')% with 2 handful of Weaten-meal, and two
ounces of Honey : then {pread them on a
cloth, and apply them to the place as hot
ssmay be well endared.
O A Dredge Powder, ‘that purgeth Cho'er, Flegm,
. and Melancholy.
00 Pake of Turbith one ounce, Ginger, Cin-
# pamon, Maftick, Galengal, grains of Para-
It} dife, Cloves, Anifeeds, the Herb called
- Mercury’s Finger and Diagridiam; of each half
an ounce : the leaves of Senna two ounces,
| Loaf-Sugar four otinces : ‘dry them thatthey
may be pulverized, and mingling them well,
take a dram in a Morning fafting, either ina
@ Glafsof White-wine or warm Ale.

A Powder to purge the Head by Sneezing.
Take of the Roots of Sneezing-wort or
% Bartram an ounce, Caftoreurn half an ounce; of
I white Hellebore and black Hellebore, each
% anounce, Marjoram a handful : dry them and
8% make them into a Powder, ufing the Powder
B moderately as you feeoccafion.

| An excellint Powder for the Falling-Sicknefs.
I} Take a Man®s Skull that has not been above
fuf year Buried - Bury it in hot Embers till it
| become white, andeafie to be broken : then
take off the uppermoft part of the head to the
top of the Crown and beat it‘into powder ;
then grate'a Nutmeg, and put-it to it, with
two ounces of the Blood of a Dog dried and
‘ powdered ;

ey
nd:
%

i
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powdered ; mingle it togethsr, and give tjces
grieved Party a dram Morning and LEvenin™8
in White-wine or new Milk. en

An excellent Powder for hollow Ulcers. | 4

Take Frankincenfe, Maftick, Myrch, Sar
cocol, Bole-armonick, Dragons blood anc,
Barly-meal, of each an ounce: make then™
into a powder, and fprinkle a little of it "
the Ulcer, ¢c. and bind it up y which oftey
doing, will fill it with flefh. .

A Powder to Incarnate any Wound. ok

Take of Hog-Fennel halfan ounce, Flow ul
er de lys five drams, Myrrh, three grains, th
greater and the lefler Centaury, o? each twg
drams : Round Ariftolochia, Tuttia, Opoponay|
Meal of Orobus, each two drams and a half;
beat them into a fine powder, and {trew up- Be
on the wound as you fee occafion. fin

A Powder to fFay the bleeding of Wounds. vt

Take Quick-Lime, Dragons blood, Aloes|*
Frankincenfe, Coperas, of each four drams: 1K
incorporate them, and being finely powder:
ed with Cobwebs, and the white of an Egg:
apply the Powder by {prinkling it in thel
wound. :

An excellent Poultis for-any Ach, Sprain, or

D:fiocation.

Take of Smallage, or Marfhmallows, C
momile and Groundfil, each a”handful wel
picked: ftamp them and fry them in fix oun

cts

an

cle
the
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tl

l!ces of Barrows-greafe, with the Yolks of two
N

Eggs, and apply them as hot as may be well:
‘endured to the place grieved.

| An excellent Powder in cafe of the Small-Pox,
S or any infectious Diftemnper.

.t Take halfan ounce of Englifh Saffron,dry
it till it may be pulverized, add to it fix
 ngrains of Bezoar Stone, a dram of Myrih,
freg &nd an ounce of White Sugar-( ‘andy : incor-
‘porate them, and let the Party take adram at
atime in W hite-wine,not exceeding a {poon-

tal
QWL ™ ;
tel 4 Prefervative againft the Plague, or any
tW( Pestilewce.

ay) 1ake green Walnuts, number fix: Baum
afiand Rue, of each a handful; Plantane and
up- Bettony the like quantity : bruife them with
fine Sugar and Spiritof Wine, then dry the
‘whole matter in an Oven or Stove till it be-
[comes as {olid as'Conierve of Rofes. -and let
methe Party take fafting as much as a Hazel-nut,
fer.l For the Confumpticn, An excellent Receipt
o0 Take the Hearts of three Sheep new kill’d,
theldeanfed from the blood and ftrings : foak
chema Night and a Day in White-wine, dry
them again, and put them into a new glazed
Pipkin, covering them above and below with
Rofemary branches: then add Cloves, Sugar,
welllaits-horn, of each three ounces, and four

suninces of white Sugar-Candy, and as much
cel Afles

r
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Affes Milk as will cover them; then fi§ ¢,
them clofe with Pafte, and let them ftand§ ¢
an Oven the baking of Houfhold Bread; & ¢
ter that prefs out the liquid part, and taks| g

{poonful Morning and Evening, b
An excellent Drink for the Windine[s in th, 4
Stomach ar Spleen. f]

Take a handful of Broom-buds, the i
quantity of Anifeeds ; of the Roots of §
bious an ounce : boil them in a quart of m |
Ale, fweeten the liquid part with brown{f 4
gar, and drink half a quartern hot at a tnt B
Morning .and Evening, or when you fif A
your felt opprefled ; and in fo continuingy
tor a week, you will find great relief.

The Lord Denys’s Medicine for the Gout.

Take four handfuls of Burdock-leavt m
with the ftalks on, fhread them and buf C
them : firain out the Juice and clarifie it ¢
ding half the quantity of Olive Oyl, and ke ¢
it clofe {topped in aGlafs; and as you ufef 4
apply it with a hot Cloath to the place gritf ¢l
ed. | 0

To make Gafcoign Powder.

Take of white Amber-Seed, Pearls, Haf *
Horn, Eyes of Crabs and white Coralf [t
each balt anounce ; of the black Thighs
Crabs, calcined before they are boyl'd, ¢
ounces; adding to every ounce before-mé be
tioned, an ounce of Oriental Bezoar : brif p;

‘ j
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"1 and fearce them to a fine Powder, and it is
excellent,two fcruples of it drunk in {poonful
df of Wine, to expel evil Vapours from the Brain,
1§ tocomfort and corroborate the Heare. and
kel seftore a decaying Conftitution s and for the
better keeping, you may make it into Lo-
k| zenges with the Jelly of Harts-horn and Saf-
fron,
i For the Dropfre.
M  Take Satwell, Calamus aromaticus and Ga-
Wf lengal, of each an ounce 3 of Spikenard half
1% an ounce: bruife them, and hanging it ina
tém Bag, let them be covered with two gallons of

~

Ale, the which at four daysend let the Party
" drink Morning and Evening,
An excellenr Water for Difeafes in the Eyes,
‘| Take half a pine” of white-wine, and as
W& much of white Rofe-water 3 of the Warer of

W Celandine, Rue, Eye. bright and Fennel,
4 gach two.ounces

: 3 of prepared Zutt.a fix oun-
K4 Ces: of Cloves as many ; of Sugar-Roface a
¥ tram : mix them over a {oft fire, and being
# clarified,wafh your Eyes therewithas you fee

| 0Ccafion.

Z0 break the Wind,
_ Take the Juice of red Fennel and A
keds in warm Ale.
To prevent fpitting Blood.

Take Rue, Smallage, Mint and Bettony ;
1o0il them in new Milk; and drink the liquid
paitas hot as yom can. D~ e

fnni-
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74 Phyfical and Chérurgiial Receipts,&C. |
To ftay bleeding at the No e. 4

Take the Juice of Bettony, with:a {mall | p
quantity of Salt in it, and fhuff it up your| =
Nofe, and ftop it in with the Herb ; the Juice
of young Nettles, and Sugar is alfo good| ¢
upon the like occafion.

To kill ‘a Fellon.

Take the hard roafted ‘Yolk of an-Egg
and beating it with a roafted Onion, lay it
to the place grieved.

To make a Salve for a Scald, Bayn, Cut o ’]

Old Sore. |

Take a pint of Olive Oyl, half a pound of | il
Bees-Wax, red Lead three ounces, red Wine| i
two ounces, and Deers Suet three ouncesif fe
boil them together ina glaz’d earthen "Veflell N
till they are of a darkilh colour, and then
make it up into a Salye for your ufe. ar

To remove the pam of the T oth-ach. ov

Take Henbane feed, Hyfop-feed, and the ple
Powder of the Root of ~black Hellebore:pr
bruife them togetber, and make them up 1nto
{mall Pellets with a little Tar or Turpentinei Ay

If the Toorh be hollow,ftop it in with Lint lig
not, let it lie between your Cheek and Gumifel
For the Fever. [bet

Take two  handfuls of Wood- Sorrel, thon
like of the Ieaves of Beiberries, boil them infw;
Spring-water, {weeten it wich Stgar, and givhe
tge Party two feruples of Bezoar-Powder ithi
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aquarter of ‘a pint of i, anditwonderfully

|| prevails againft the Diftemper.

r =

q CHAP X

d} The et Nurfe her Duty and Office 5 and hosw [he
ought te be qualified that undertakes o great a
Charge, with directions bow (be ought #o ufe

| ber [elf as foher Diet; and by what meansto

8 keep ber Milk in good temper, &C.

| " He Charge and Office of a Wet Nurfe,
whole care it is to bring up Children
o\l 2 conveniency offer to wean them, is a
n¢) thing of great concern, therefore I fhall de-
it feribe firft what manner of Perfon a good
lell Nurfe ought to be.
¢l Inthis Cafe, a good Nurfe ought to be of
amidle Stature, plump of Body, though not
over Corpulent; of a Sanguine Complexion,
(bt pleafant and cheerful, clear Skin’d and well
€1 proportion’d.
0l For her Conditions they'muft be fuitable ;
nedAnger muft be a ftranger to her, and her de-
tilight naturally in Children; not drowfie nor
uM‘lfelf-conceircd; her Age muft be a Medium,
between five and twenty and forty, being
thone that Has been well educated ; and fee fhe
1 Mwant for nothing ; for if fhe be neceffitated,
githe Child muft pine ;. or if Sicknefs happen
Tilthrough acciderit or diforder, her Milk s in-




=6 The Duty and Office of aWet Nusfe. |
fured thereby : Yet Temperance muft be her|
greateft Care, for fear by excefs of Meator|
Drink the Milk be corrupted or inflamed;| f
and in all things hercare of her Charge muft] ¢
let her Prudence appear. Take a Woman| ¢
whofe Child was a Boy, to Nurfe one of that)
kind, and on the other fide the contrary, ¢
confidering fhe ought not to be with Child
during the difcharge of this great Office, lefl 1
f
{
V
c

fhe fpoil both her Nurfery, and that {he gos
with.

A Nurfe in this cafe ought in her Dietty
avoid Salt Meats, Onions, Garlick, Leeks
Muftard, too much Salt, Vinegar or Pep
per, and fuch like things as create bad Nutii} ¢
ment, or inflame and heat the Blood, ftrong ¢
Drink immoderately muft be fhunn’d, for ]
that will occafion a {uper-abounding of Cho
ler in the Child, as Cheefe and Fifh will Me.

' lancholy and Flegm : Nor ought fhe to flegg, |
i faddenly after Meals, but be active and in t
' motion, tocreate a natural digeftion ;. a gooll ¢
t
{
t
t

 SeTTap—

S

b Air ought to be chofen for the more kind)
' refpiration ; for a grofs Air isfrequently th
W occafionof dull wit and much corpulency,
‘il and apurc thin Air of the contrary, the Al
il on many occafions being advantageous or dif
i advantageousto the faculties of Life, or Paf} |
% fions of the Mind in their feveral Operationy t
Ml icbeing a kind of a Foed to the Intclic&uﬂs j

Af
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The Duty and Office of aWet Nurfe. 77

As for the Milk,divers things are to be con-
fidered, but the chief is wholfome and mo-
derate Diet ; and to corre& defe@s, let her
obferve if her Milk be too hot, which often
appears by the Childs frowardnefs ; if {o, let

the Nurfé take in her Poflet drink Salad or &

Potrage, Endive, Succory, Lettice, Sorrel,
Plantane, or fuch like cooling Herbs: if the #
find it too cold, which will appear by the: §
Childs over-drowfinefs 5 let her do the like
with Cinnamon, Vervine, Buglofs, Mother

' of Thyme or Burrage. &3
To caufe Milk where it is wanting, Take

part of the Hoof of the fore-foot of 2 Cow
calcined to Powder; a dram of which let the
Nutfe drink Morning and Evening in warm
Cows Milkor Ale,

For want of the former, take Lady-thiftle,
ftamp it, and {queeze out the Juice; which
boiled in Milk, an ounce to a pint you may
conveniently take, drinking it off warm.And

. thus being careful in feafonably ordering the: (il
. Child in drefling,and undrefling, and what in

the like nature is convenient, no doubt it will
thrive and come to perfe&ion.

The beft colour of a Child when new-
born.is red,. which foon turns toa Rofey ; for
thofe that are white, ifthey live, will be fub-
jec to Difeafes. A little crying, if not toa
often, eafes the Brain of watry matter, and S8

D 3 enlarges 18




78 The Duty and Office of a Wet Nurfe.

enlarges the Lungs ; but two much crying oc
cafions Catarrhs and' Ruptures, - The firf
Month it muft only fuck, often changing the
Breaft,but not over-charging its Stomach;
after whicha Pap of white-bread and Milk
feafonably given between whiles, will {treng.
sthenic; and lec there be an hour' between
fucking and feeding, ufing it in that manner
tillthe Teeth eome.

‘Lhe ‘Feeth coming forth by degrees, give
it more {olid Food, not denying it Mear that
is fmall cut, and may. be esfily chewed; keep!
iewell fwathed, andbeware it frfand not too
{oon for fear of diftorting the Lidgs. - In fuch
places as bathing of Children is Convenient,
omit it not ¢ from the feventh Month twice 3
Week;, till it is weaned.

Ata Twelvemonth old; if it be healthy,
wean it, not giving itfuddenly firong Food,
but by degrees ; and the firft feven years Diet
oughtto be fuch, as by its nourithment caufe
eth growth,

o)
¥ ")
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e C.H A.P. XK

thef ©f Diffempers in Infants 5 and how to remedy
hil  them 3 togerher with Divections tothe Nurfery=
{ilk /k&;z] in the difcharging ber Dury and Office,&C.

NP

s“ . For the Epilepfies or Conuliions.

et l ¥ Ake Magxﬁexy of Cole a {cruple,of Male-

Peony-roots a fcruple, as much Léafs

ive| Gold; work them into a Powder, and give

hth it the Child in a fpeonful.of. Breaflt Milk.

Cp For the c/;lh ing of the Hips.

00 Change the Closs often, {prinkling on

ch! them Litharge of Silver, Seed and Leaves ot

ne,| Rofes, Frankincen{e and burnt Alum ma ade

» 31 Into a Powder, or anoint them with whire

Qintment and Diapomp‘*oh gos:

Y, To remove.the [foppage o/ Urine, y

d,| - Take Saxifrage-roots, % drat ns, Calcine

et,| them wich anounce of the Blood of an Hare :

| bruife’ them .into a Towder, and give the

Child- from a {cruple to half a dram in a §i§

fpoonful of W hite-wine. !
l’m r/;r (Frutting 0” the Nawel.

Ufe a Plaifter or Poultis of Cummin, Lu- §
pins, and Bay-berries beaten into Powdsr, §
% | and wet wich White-wine. it

For the Inflammation of the Nawel. _

Take a quarter of a handful of Mallows, @

ftamp them .with half an ounce of Batley-

b Y e 1
Da: meal §




80 Difeafes in Children to Cure, &e. |

meal, and with Fenugreek and Lupins, two|
ounces of each : make theminto a Cataplafim |
with Oyl of Rofes, and apply themto the |
place grieved.

To deftroy Worms.

Take of Worm-feed two drams, and' of
Coralline and Harts-horn prepared, eacha
dram; Roots of Peony, Dittany, Magiftery
of Coral, each a fcruple: make them intoa
" Powder, and give a fcruple at a time in a
fpoontul of Peach-flower-water.

For Vomiring. :

Take a quarter of an ounce of Honey of
Roles and the like quantity of Syrup of Mint,
and give it the Child at four times.

For the Rickets.

Toke Maftick an ounce, Dill and  Frankin-
cenle, of each two drams; Cummin feed a
dram: make them {mall and apply them with
the Juice of Mint upon a Plaifter or Tod of
Flax.

For bard brecding of Teeth.

Rub the Gums with your Finger dippedin
Honey, or give the Child a Candle made of
Virgin Wax to nabble on, and: foment the
Cheeks with the Deco&tion of Althza,Camo-
mil-flowers, and the feed of Dill.

For the Bladder in the Gums.

Take Lentils husk’d, beat them into Pow-
der, and lay them upon the Gums, or mk]cf

ha
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Difeafes in Children to Cure, &c. 81
half an ounce of the Flower of Mellium.
make it into a Lineament and apply it.
To prevent Squint-Eyes.

Hang a Pi¢ture and fet a° Candle on the
contrary fide ; or ufe to cocker the Infant on.
that fide,till the Eye ftrings contra&.

For a Scald Head.

Take the Scab off gently with a Cleanfer,
moiftning the Skin with Hogs greafe. upon
Colewort-leaves ; or rather take the Juice of
Fumitory, Dock, Coleworts and Elecam-
pane, of each half an ounce, with. Li«
tharge, Oyl of Rue, Hogs-greafe and Wax,
make a molifying. Ointmenc::. then take
Starch two ounces, Rofin -half an' ounce 3
boil them in water, and.lay them upon the
Scald places Poultis wife, fuffering them to
lie there feveral. Days :. then {uddenly pull
them off, and ufe molifying things to cor-
et the Diltemper, .

In cafe of a Fever.

Give the Infant a quarter of an ounce of
Syrup of Violets, and as much of that of
Wood-forrel. For the Meafles or Small-Pox ;
give them Saffron, and a fmall quantity of
Manna in Milk. or a fpoonful of White-
Wine. Andchus much for the principal Di-
fempers in Children.

As for the Nurfery-Maids bufinefs, to
Whofe. care Children are frequently commie-

Dy ted,
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" 2 Difeafts in Children to Care, &c.

il ted, when capable of running about, it is to-|

b

love and cherifh them, to fee they have
what s fitting in due feafon, to keep them
within compafs and Governmept; to {cg
they carry their Legs and Bodies ftraic and
even, and that they diforder themf{glves by |
no untoward tricks.and acions, but that they
be cleanly and neat; and.if fhe_difcovers a-
ny alteration in Complexion, Conftitution,
or Habit' of Body, tending to Sicknefs or|
other dilcommodity, either to apply fi
Remedies her {elf, or inform thofe of it who| |
dekivered them to her Charge without delay,‘
leaft a Remedy come too late: She is ta keep!
them within bounds, but not be churlifi
nor dogged to them, but rather to be mery; a
and ‘pleafant; contriving fuch Paftimes af n
‘may beft fuit with their Age and Confite] f
tions ; keeping their Apparel in good Order; C
and not {hewing too much love to one, noif ¢
difregard to the other : and by this means4 §
Maid will gain Loveand Applaufe. fromd b
Rarties, h
m
LA
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: CHAP XIL
| The Compleat Chamber- Maids profitable Infruéli
; om as to ber Behawviour in Managing of Zffairs,
i making choice Spoon-mpeats, Pickling, Sawces,
/ Walhing and Starching Tiffany, Lawn, Sarf
VE - mets, Silks, Points, &c. Scowring Gold and
Silver Lace, taking Spots out of Silk, Woollen,
§ Linen, Stuffs, Perfuming, &c.

T |
it Cliamber-Maid that would be prefer-
0] ed, gain or continue a good Opinion,

y,‘ muft, in the fitft place, be grave and. re.
1;“ fpectful to thofe whom fhe férves, neat in
Ih her Habit, loving to her Fellow-Servant;and
1y} affable to all, declining wanton Geftures that
& may render her {ifpeced of Levity 5 .that
et the’keep all things in her Chamber in good
ery Order, and have them in readinefs.on all ac-
0if €afions to take off the care of the Miftrefs =
54 Skilled likewife fhe muft, or ought to be; in
il buying fine Kinacks, andbe jull in returning
 ber Accounts:  If there be no Butler, fhe
' muft fee all things decently
| Accommodation of the Guefts in the Parlour
1and Dining-Room 3 ‘and above all,- have'a
)| 18ard to the Linnen, Plare, and other Fur.

hture under her Command s and befides her
Skill in Drefling and Atiring her Miitrefs,

¢ Skilful in making Spoon-mcars, Pick!

™y ". 5=
i i ICKIIDS
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thmgs‘

-managed for the - §




84 The Compleat Chamber-Maid, &c.

|

things ufeful for Sawces.or Garnifhing,Walh-{ P

ing and Starching Tiffanies, Lawns, blackf fe

and white Sarfnet, Points, and other curious

Lace: As likewife the ought to be skilful at}
making fuch fcowring Materials as wil}

cleanfe Silver or Gold Lace, Silvenor Gold|

Plate, take Spots out of Linen, Sitks, Stuffs
or Cloth.  And becaufe thefe are in a mam
“ner Secrets, T fhalllay down Inftrucions for
asmany as are materially ufeful:  And fif
of Spoon-meats.
To make aFrench- Barley-Poffet, the newe [t Fafhin
Boyl half a pound of French-Barley in twl
quarts.of new Milk = and when the Milk §
near boiled away, add three pints of {wee
Crearw, the boil it a quarter of an hou
and {wecten it with fing Sugar: put in thre
or four bladescf Mace, and a picce of Cin
mon: this done, take a pint of White- wini
and pour the liquid Cream into it, froathi
3t UP. ; ‘

Ty swake'an excellent Broth. f

Cut off the Wingsand Legs of two Cocli
wafh and parboil them cill che fcum. apped|
+ake them out, and wafh them in cold wat|
then. with a pint of R henifh-wine, and.twﬂ
quarts of frong broth, put them into. a P
kinj add two ounces of China : Roet,
onnce and a half of Harts horn, with a fm
quantity of Cloves, Niuumegs, Ginger,wh
Peph

t!
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TheCompleat Chamber-Maid, &c. 84 4

Pepper and Sale: ftop the Pipkin clofe, and

fetting it in a Pot of boiling water, fo that

the-water get not into.it, for the fpace of fix

hours ; then pour out the Broth.and {queeze

the Juice of Lemons intoit, and ferveitups .
To make Pottage of Fremch-Barley.

Take a pound of Barley very clean, put
itinto three quarts of Milk whilft boiling 3
then add a quart of €ream, anounce of Salt,
fix blades of Mace and a piece of-Cinnamon;
let them boil a litcle; and become thick, ferve
itup with white Sugar fcrap’d thereon:

To make Panado, afier the best Fifbicn.

Take a gnart of Spring-water, which be-
ing hot on the fire, put into it flices of fine
Bread, as thin as may be; then add half a
pound of Currans, a quarter of an ounce of”
Mace, boil them well, andthen feafon them |
with Rofe-water and - fine 'Sugar, and ferve
themup.

To make an excellent White-Pot.

Take two quarts of Cream, boil in it, in
athort time, half an ounceof Mace, a piece
of Cinnamon, and half a Nutmeg; then
cut a. white Penny Loaf exceeding thin,
then ‘lay the flices at the bottom of a Lifh,
and cover them with Marrow : add likewife
adozen Yolks of Eggs to the Cream, well
beaten in Rofe-water, and fweeten it with'a
fufficient quagtity of Sugar: then take out

the i



86 The Compleat. (hamber-Maid, &c.
the Spices, beat up-the.Cream well, and fil
a broad Bafon in which the Bread, Raifins
and Marrow was' laid, and bakeit; when i
is enough, fcrape white Sugar on it, and
{erve it up.

All ftrengthening Jellies are-madg. by boil
ing fuch-Elefh‘asare of a tender ahd gluti
nous fubftance, till it is in a manner diflol
ved in the Broth; and adding Wine, Sugar,
Spicey Salt, oras you will have it feafoned,
and ferving it up with. Sippits, or alone
More I‘might mention of this kind ; butis
tending largely to treat of Cookery, I fhal
wave them, and proceed to the next, which
is: Pickling Fruits and Flowers, &c.

To Pickle Cucumbers of a lafting -green.

Take your Cucumbers,of a moderate fizg,
walh them in Water ' and falt, there letting
them fteep fix hours; then boiling Wine-Vi-
negar, Dill and Fennel-tops, Coriander
feeds, Cloves and Mace, with a little Bay-
falt, and a pint of the Juice of Mint, pu
them into it when warm, and ftop themup
for a. Month. -

70 make French- Beans a lasting green.

Boilthem in Water, and a fmall quantit
of falt, till they are alittle {oft ; then having
fharp Vinegar, Pepper and Bay-leaves ready
boiled, with fomeblades of Cinnamon, pit
them into it,and ftop them up as the former

' Thus
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Thos Broom-budsy Afh-keys, green Grapes,
grieen Plumbs;. Goofe-berries, Currans,. and
the like, may be Pickled, though the latter
muft be only fcalded.
To Pickle Berberries:
Take the. faireft Bunches, dip them into

| warm water, and then make a Pickle with a
| pint of {harp- Vinegar to a gallon of Water

that has been. well boiPd and fcumm'd; and |
tocach gallonadd 2 quart of Bay or Spanifh
Glt; and-putting in the Berberries, keep
them down with a ftone.- - So Quinces, Ap.
ples, green. Wallnuts and Olives are Pickled.
To Pickle’ Muflrooms.:

Take a quart of Water, anda pint of Vi-:

negar ;- put your Mufhrooms,. the fmalleft,

| boiling hot into it: - and when' they have

contracted a kind of foftnefs; take them out,

 and put them.to the fharpeft Vinegar, with

whole Pepper, long Ginger, Maceand Bay-
leaves. And thus you.may pickle Clove-
Gilliflowers, Primrofes;, Rofes, Cowf{lips,
green Peaches, or the like.

As for Samphire, it is boiled in fale and
Water to a little tendernefs; and then put up
with a_Pickle made of half Vinegar, and
half Water and fale, boiled up to a height.
And thus much for Pickles,

Zo
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To Wafh Tiffanies. ‘
Take the fineft Crown-Soap'; Soap them|
on their Hems or Laces, and with a gentlf g
hand pafs them through three Lathers, forf v
bearing to wring or rince them, butkeeping|fi
them from the Air; dry them over the Flame(p
of Brimftone; then to a pound eof Starch B
add a quarter of an ounce of Smale, if youfir
think :convenient, but on neceflity as much
Alumas a Hazle-nut; boil it to a finenefs|th
and charge it lightly on your Tiffanies, and|ly
dry them, being wet therewith; by . Firg| i
ftill clapping them in your hands';: and when|
they are very clear, fhapethem by the pat
tern you took before they were wathed, and| -
iron themwith a fmooth, though quick ron;[ftr
till they fhine, and you will find litcle  diffe Ji
rence as to the Glofs between them and newfut
Some there are, that inftead of Starch, uf{on
Gum- water. rin
To Waflr Sarfuer: pa
If white, fpread it apon a fmooth cleajita
board, long-ways ; Soap it well, bat let thef¥er
Soap lie thin; then with a fmall hard Brufh B
raife a gentle Lather, bybrufhing it the right|iou
way of the Silk ; and turning it in orden {Val
do the other fide in the {ame manner; then v
cleanfe it with fair Water, and make a new plug
Lather hot, and renew it three times with 1
turning ; then caft the piece into hot Wates | €

wheré Jrf
er
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m| where Gum has been diflolved, and a {inall
te| quanticy of Smalt infufed 5 let ic lie there co-
or{ Yered a convenient time; then folding it
ng| fmooth, dry it as well as you can, by clap-
me( ping it between- you hands, then dry it over
h) Brimftone § and fpreading it on the Table,
oul ron it with a hot Iron on the right fide.

chf Black Sarfnets, in wafhing, are managed
fs| the fame way, only they are rinced general-
od| Iy in {mall Beer, without any Gum, and
g foned on a Woollen Cloth.

enl  The Modifl Wayto W afl and Starch Point-

at Laces.

nd| Put your Points into a Tent, and make a
mfftrong Lacher with Caflle, or Cake-Soap,
fefthen with a fmall foft Brufh dipped therein,
wfib your Point well, continuing to wah it
ufifon both fides till" it has paffed four Lathers:
rince it then in fair Water, and afterward
pils it gently through the blue Water 5 then
anjltarch ic ovérons the wrong fide lightly with
hef¥ery thin Starch, and follow it with your
hBrafh 5 afeer chae fuffer it to dry, and with a
htjound Bodkin open'the holes or parts that in
\iahing.were ¢lofed ; as alfo the Gimp or
en Prer-laying, and not {fuffering it:to be too
2 ylu?, gentdy iron it on the wrong fide, and
th ¥ it out to advantage.

er, | Coloured Silks may be wafthed as white
¢ Prinet, avoiding the blue Water, ‘or drying
r Erimf{tone, Zo
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To take a Spot or Stain out of Silks, Worites| &
or Woollen: m
Take two ounces of Caftle-Soap, half # §
ounce of Bone calcined, half an ounce d|k
Camphire; make them up..into little Bl{G
with the Water of, Betony, and lather dijth
place with afmall quantity of ‘warm Vinegu/ X
and it will effe® your defire; Cake-Soy
Lemon-juice, and Roach-Alum, will dot
like. S
Totake Pitch, Rofin, or Tar, or [oft Wax, u d
of Stuffs or Waollen. it
Take Oyl of Turpentine, and fuffer its0
foak in 2 whiles then rubthe Cloath or Stifss

together, anditwill crumble out. X
T0 take the Stainof Lruit, Ink, or the like, ufi
of Linen. 1 the

Take Caftle-Soap, boil it-to a Jelly s
Milk; lay it upon the Spot 2 Night, the
pour upon it the juice of a Lemon ; and i,
doing fo, after a wafhing or: two, the 54,
will difappear. ;

T'o cleanfe Silver or Gold Lace. ;

Take it off; and dipping a Brufh conti} -
{

z

ally in burnt-Alum, rubic gently over, #
the Colour will be reftored. .
Au excellent way.to perfume Gloves.
Take of Storax and Calamint; each &
ounce; of Benjamin two ounces, the fi
and the laft beifig to be beaten by thCmfeiv:dsd

[
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\
(/| add to them an ounce of the weaker €inna-
mon-Water, and four ounces of the Oyl of
"l Sweet-Almonds; mingle them with a Mul-
> d| leron aStone 3 and having firft wetred your
i Gloves with Hyfop-water, gently anoint
et them wich the Perfume, and it will fmell be-
g yond expe&ation:
0ay To cleanfe all forts of Plates.
i . Lay. it in Soap-Lees.a Night,, then with
Sl and: Vinegar rub.out the Spots, after
, udaubic over with Chalk and Vinegar ; dry
it by the Fire, and with: a warm woollen
itoCloath rub it off, and it.will look as bright
Stsnews. - Thus have Luntavell’d, or at leaft
expofed to fome; fuch Secretsas are not coms-
, ufwon. ;- From. whence 1 fhall proceed to give
the Vertuous Cook-Maid Inftruétions,
y i -
%,hes € H A P XII.
d W Experienced Cook- Maid and Cook, orDi-
S veétions . for thé mewest and moft excellent way
of Dreffing Flefs, Fifh, and Fowl of all forss,
. | and i divers manvers 2 - As allo making Pyes,
W Tarts or Custardsy likewife whas relates to
s the under Cook-Maid and Scullery-Maid 3
withother variety,

h M¥nce the Cook-Maid’s Charge.and Care is
e i) no lefs than the former, and her Labour
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T can in rendring matters plain and eafie: As
for her skill, it muft chiefly confift in dref
fing all forts of Meat, as Flefh, Fifh and
Fowl, in preparing of Baked Meats and’ Pa
firy, and to be expert in making Sawce,
and Garnifhing proper to the feveral Varie ct
ties that muft confequently offer.  And there. 9
fore, thefe things I fhall confider : She in thef 7
firft place; confidering to have all her Kitch H
en-Materials in good order- B¢
A Capon or Chickens, and white- Rroth, | th
Boil the Capon, &. in Water and Sah,,bc
ghen take three pintsof the ftrongeft Broth/ 1
adding to itaquart of, White-wine, and| D
quarter of a pound of Dates ; ftew itini
Pipkin, and'add half 2 pound of white & ‘
gar, and a fmall quantity of Mace ; t 4
Marrow of three Marrow-Bones , and d
white Endivea handful 3 ftew them leifur b
ly,"and ftrain the yolks of ten Eggs withpatf °
of - the Broth before the Capons-or Chicken
are Difhed up, obferying that the Eggs o
dle not 3 the Fowls being Difhed up, g
nifh the Difh with Dates, Mace, Endi
and Preferved Barberries. |
Red or Fallow Dear, bow to. Roaft.
Take a Side, or halt the Haunch, anffths
parboilit ; fodoing, ftuff it with all manss
of fweet Herbs,mingled with minc’d Beef 48
et 3 lay the Caul over, and roaft itin thi
manis;
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manner 3 when it is enough, ferve it up with
js| Vinegar, Bread. Claret-wine, Ginger and
wef| Cloves, boiled up with a few {prigs of Rofes
ang| MY 3
P Neats-Tongues Rogited, |
- | - Take alarge Tongue boiled tender, blan-
rie.l ched and cold ; make a hole at the large end,
ere| d take out a great part of the Meat ;
the| Mince it, and put it in again with fweet
| F€Tbs, hard yolks of Eges, Pippins, Gin-
r, Beef-Suet, all minced fmall, and ftop up

| the hole witha Caul of Veal: ILard it, and
Sakl being roafted, ferve it up with Butte_r, Gra-
ot > and Juice of Oranges; garnifhing the
d 1| Pith wich Berberries, and flices of Lemon.
snil . Neats-Tongue and Udder, how to Boil.
‘| Letboth of thefe be fair and young, indif-
' .erent}y feafoned ; boil them in Water, a
 dlitle feafoned with Salt and Pepper 3 and
e When you find they are fufficiently done,
il blanch the Tongue, flice it in half; lay ‘it on
kenf 6a¢h fide the Udder, ferve them up with
cuf €arved Sippits; run over with Butter and Vi-
guf8¢gar ;5 garnifh your Difh wich Parfley, Ber-
dinf berries, and Marigold I eaves.

How to boil Land or Sea-Fowl, :
Take the larger fort, half roaft them, put
affthem after that into a Pipkin wich Claret-
nefVine, the Gravy, and as much ftrong Broth
£ will cover them; and Pepper; Cloves,
i Mace,
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Mace, Ginger, a flice or two of Onion, and
a lietle Sale 5 all being well flewed together,
{erve them up with Sippitsand green Garnih,
as Violet or Marigold-leaves, &c.

The fmaller fort of Wild-Fowl, as Black-
birds, Plovers, Quails, Rails, Thrufhgs,
Snites, Larks, cut off the Heads and Leg,
¢rufs and boil them; fcum your Boyler, and
add White-wine, Currans, Dates, Marrow,
Pepper and Salt; being all well boyled or
ftewed, difh them on carved Sippits 5 Sawc
them with Rofe-water, Sugar, and beaten
Almonds; garnifh the difh with Almond;
beaten fmall, Rofe-water and Sugar.

70 Roast a Hare.

Obferve when fhe is cafed, not to cut off
her hinder Legs nor Ears, but thruft one Leg
through the ' Hamof the other; and making
aflit, do the like by the Ears, and fo Roalt
her as youdo a Rabbit. The proper Sawc
is Marjoram, Thyme, Winter-favory, Beef
Suet, hard yolks of Eggs, Sweet-Butter, St
gar, Nutmeg, Water and Vinegar ; minced
and boiled up toa Sawce, ferving your Hare
up whole.

Td Roaft o Shoulder of Mutton the beft way.

Take Oyfters parboiled, mince Winter-
favory, the yolksof hard Eggs, grated Bread;
mingle them together, all but the Oyfter,
being fmall; and then making holes in con-
venient
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The Experienced Cook-Mzid, &o. 9%
wenient places,’ ftuff them in as you fee con-
renient, about five or fix and twenty Oy-

fh. lfters being {ufficient, and the other Oyfters,

with the like ingredients, put into half a
pint of Claret; add three or four flices of
Onion, and acouple of Anchoves; to them
put the Gravy, with the yolksof two beaten
Eges, and a fufficient quantity of Nutmeg
adiweet Buteer; garnith your Difh with
Lemon-peel and Berberries.
To boil Pigeons with Rice.

‘Obferve to ftuff their Bellies with fiveet
Herbs, then put theminto your Boiler with
Mutton- Broth ; boil afmall quantity of Rice
in Cream, with a blade or two of Mace -
which being feafoned with Sugar, lay them -
inthe Difh with their Breafts upward, and’
layit thick upon them ; fqueeze in the juice
oftwo t.emons; garnifh the Difh with Ma-
igold flowers, and ferve it up.

To Roaft an Uldder.

Fitft let the Udder be boiled, and ftuck
full of Cloves; Spititwhen cold, and bafte
with fweet Butter, being fufficiently brown-
, drawrit back ; miake Sawce of grated

Iread, Butrer, Vinegar, and Cinnamon, lay

it in the Difh-with Sugar asa Garnifhment,

und ferve it up.

‘ i To ‘Stew a Cars. :
Take the largeft' well-trimmed Carp, gut

it,
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it, watit, and lay icin a Pewter-difh; tak
half a pint of White-wine, with a pieced
Butter, Mace, Parfley, Thyme, and Win
ter-favory minced fmall; put them into th
Fithes Belly, and let it flew a.quarter of a
hour ; mince then the hard yolks of tw
Eggs; lay it with the Herbs about it, anf
{prinkling on Sugar, ferve itup.
To Bake Steaks inthe French Fafhion.
With Pepper, Nutmeg and Salt, feafon
your Steaks lightly ; take the.lean part of 2
Leg of Mutton, mince it {mall, with fome
Beef-Suet and Sweet-herbs, as Thyme, Den

ny royal and Marjoram ; take grated Bread)

yolks of Eggs, Raifins of theSun, of each:
like quantity ; work them into Rolls andpu
them on the Steaks in a deep round Pye
fprinkle them with Verjuice, and clofe the
up, liquoring ic with the juice of twe a
three Oranges.
To boil a Fore-Loin of Pork the beft way.

Seafon it indifferently, and boil it wel,
then have inreadinefs, Sorrel ftripped, a con
fiderable quantity, beat it, ‘and put toit fom:

crumbs of Bread and hard yolks of Egg|

with Muftard and Salt, and {o ferve itup
the Difh being garnifhed with green Leaves
Todrefs a Leg of Muttomtothe beft advantag
In Sale and Water boil it for the fpace d
an hour, then cutitinto thin flices, fec iind

dift}
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dith. over the fire, adding a little Sale, gra-
ted Nutmeg, Shalot, Thyme, and Winter-
favory, placing another difh upon it, and
flewing it ; addinga piece of Butter, feive
it up, the dith garnifhed with pickled Oy-
fters and Barbeiries
Lo boil a Brisket, Surloin, Chine, Rump, Flank,
Filler or Butxock of Beef, tathe beft advantage.
Aftera week or ten days Powdering, it is
left to your difcretion, whether or not vou
will ftuff chem; which if you do, it muft
bedone with fuch fweer Herbs as are fuitable,
mingling minced Suet and Nutmeg with it,
and thruft them in at convenient places 3 and
being well boiled, ferve them in on Brewefs,
with Roots boiled in Milk.
To Stew a Leg of Lamb the-beft way.;
Take the Mear, flice it, and put. it into
your Stewing-pan, feafon it well with Sale
and Nucmeg, and Butter, Raifins of the Sun,
Currans. and Goofe-berries, it being well
ftewed, take the yolksof four Eggs, a quar-
ter of a pint of Wine vinegar, two ounces
of Sugar, bgar themn well together over a
gentle fire, place it in the Sawce, ftrew Su-
garover it, and lerve it up. :
A Rump of Beef to Stew the bef? way.
Let your Beef be feafoned with Sale, Pep-
per and Nutmeg, lay the fat fide downward
i an Earthen-pan, then put in an equai
‘ portion
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portion of Water and Elder-vinegar, to the
quantity of three quarts ; add two Onions,
and half a handful of the tops of Rofemary,
and ftewing it three hours overa foft figg,take
it up, and difh it with Sippits, garnifhing
with Lemon-peel, and Sawcing with ‘the
Gravy, the fat being {cummed off.
To Bake a Hare the beft way.

Take alarge Hare minced, and well fez-
foned with beaten Mace, Salt and Peppes,
making a proportion of .the Head and Shoul
ders, and lay in a layer of fleth, and Lard |
and Butter above and beneath, and ferve it
up with Gallantine Sawce, in Sawcers.

To Roaff & Rabit withOyftere, the beft way.

Take alarge fat Rabir, walh it and dry i,

then half a 'pint of Oyfters after the fame
manner; put them intothe Belly of the Ra
bit, with a couple of fhred Onions, large
Mace, wholePepper, and {prigsot Thyme;
fow ’em up 3 and when the Kabit is Roafted,
mince them with Butter, and the yolks of
hard Eggs, and difh the Rabit up ; garnifh-
ing the difh with red Beet rootsand Orange-
peel. '
ToCarbonado H nsor Pullets, the beft way.
Take half a dozen of hard yolks of Eggs
half a pint of White wine, and the Gravy;
mince the Eggs, and boil them up with Oni:
on, or fome Shalots; add grated Nutmep
with

— s o

~
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Wwith a Ladle or two full of drawn Butter
dith your Fowls, pour the Sawce on them ;
garnithing your difh- wich Lemon-peel and
Violet-leaves.

Zo fet off a difk of Marrow, &c.

Take a pound of fine Pafte, rowl it very . i

thin,and theé Marrow taken whole out of four
bones, cleave it in quarters, feafon it with
Pepper, Salt, and Dates, all minced, laying
one piece in your Pafte, framing it Peafcod.
wife, and fo ufe the reft ; then fry them in
Butter and Sugar, and ferve thent up, gar-
nithed with Borage-flowers,

70 Stesw a Pheafant, the beft'fafhion or way,

Take a large Pheafant, roaft him till e-
nough, then boil him gently in Mutton-
brath, adding whole Pepper, Mace, a flice
ortwo of an Onion, Prunes, Currans and
Vinegar, fufficient to make it fhat 3 then co-
lour the Broth with bruifed Prunes, and ferve
apthe Pheafant in it

To Carbonado Mutton, the bef?t way,

Broil a Breaft or Shoulder of Mutton,
feotching it with your knife, ftrow on them
minced Thyme, grated Nutmeg, and alittle
Salt, with Claret-wine, Capers, Gravy, and a

fhred Shalot, garnithing with a Lemon-peel.

To Roaff a Pijg.
Take a fat one, cleanfe his Belly, put in-

0 it minced Sage, Carrans, Mace, and gra-

E 2 ted
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ted Nutmeg; roaft him indifferently by
foaking fire,, then . ‘make up a brisk fire to
crackle him, and feeye him up with Currans,
Bread, Sage, Butter and Nutmeg, made in-
¢o a thin Sawce, with Rofe-water.
To Stew Venifon, the beft way.
" Take fat Venifon, either raw or potted,
‘ice it and putit into your Stewing-pan,
'with Claret-wine, Rofemary-tops, Cloves,
Sugar, Vinegar, and grated Bread ; being
well ftewed, add grated Nutmeg, and ferve |
itup, garnifhed with Luke-Olives.
To wmake a Fricafie of Chickens, the beft way.
Take four or five Chickens about two
Months old, fcald, and flea them, put them
in Water and White-wine,-then take alarge
“Onion, ten or twelve blades ot Mace, and
«the quantity of a Nutmeg grated 5 tie them
upin a Cloath, with abundle of fweet Herbs
and.Salt{ put them inco an Earthen-pan, and
et them fimber a while, then take threeor
four Anchoves, five or fix Eggs,half a pound
of the beft Butter diffolved ina pint of Mut
ton-broth ; fhread the Spices fmall, with
quarter of a pound of Capers; mix the
with the other Sawce, and laying the Chick
ens upon it, ferve them up wich Sippits, gar
nifhed with fliced Lemon: Thus you m3
drefs or difh up Partridges or Pigeans, witl
conly the abacement of the Eggs. 4
i

o
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The neweft way to boil a 1ild Dach.
a2 The Duck being half roafted; take her off
to | the {pit, put her into a Pan witha pint of
i, | Claret, and as much Mutten Broth: three
n- | Onions cut, and a bundle of {weet Herbs,
three or four flices of Bacon, and fome whole
Pepper: cover the Pan with another; and
d, | when it is ftew'd or boil’d fufficiently, ferve
n, | itup with the Broth.
s, Zo bake a Pig the 55t way.
ng{ Takea Pigand drefs him well a5 for roa-
ve| ing : mould him vp in a Cefhin of Clay, but-
tered a little within : put him into 'an Oven
| cight hours. {0 that the Clay being dryed 5
vo| the Pig will be very crifp; then ferve himup
m | with {awce as for roafting:
g¢ | Toboil ¢ Pullct, Capon, . or Chicken, the befFway,
nd|  Trufs them, and put them into Mutton-
em| broth, with Mace,Spinnage and Endive,Ma-
s} rigold-flowers, Buglofs, Borage, Sorrel'and
nd| Parfley : and when they are enough, gacnifh
af the Difh with Borage and Marigold-flowers,
nd| and ferve them up in Sippits. ;
it-| To boil a Capon, or a Chicken with Sugayr Peafe.
14| Take the Peafe when young, and dry”’em
en| inthe Cods, taking them from thence to the
k | quantity of two or three handfuls; putthem
arfinto an Earthen Veflel, with about half a
gy fpound of frefh Butter, and near half a pint
itnjof fair water, add whole Pepper, Mace and
E 3 Olive
{

<
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I | Olive Oyl, of each a fmall quantity ;' and
' yourCapon and Chicken being well boil'd,
| ftrain the Peafe and other Ingredients; and
- {erve them up asfawce with the Yolks of two
§! ' or three Eggs, and half a quartern of Sack.
‘ To bafb a Capon, or Pullet, the beft way-
Take either of them cold, after having
beenroafted : take out the Brains, and mince
them {mall with the Flethof the Wings, then
take off the Legs and Rumpentire, then add
firong brothand gravy flic’d Nutmeg; Onion
and fale, and ftew the divided parts in a large
i Pipkin, and when they are well ftew’d, add

| {fome Opyfters, Juice of Orange,and a Yolk
! ofan Egg,and ferve themup on Sippets, gar-
nithed with Oranges fliced, and flowers. And
thusany Fowl of ‘this or thelike kind may: be

halhd .
! T0 boil & Pullet or Capon with Afparagus.

Boil the Fowl in fair water ; put bruifed
| Mace, chopped Parfley and fweet Butter ins
¢ toitsBelly, tying up the vent: being boiled,
take out the Parfley and Mace, gainifhing
il the Difh with it, in which have Afparagus

 ready boiled, place itin order.

To Fry a Rabit with [weet Sasce.

Cut it in pieces orderly, and wafh it well,
thendry itin a Cloth, and fry it with fweet
- Bugter :*being half fryed, flice fome of it very |
{mall, put itinto a quarter of a pint of Cream,
the
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the Yolks of two Eggs, fome prated Nutmeg
and falt 3 when the Rabbir is thoroughly fry-
ed, pour them upon ‘it, and keep them ftir-
ring, adding Verjuice, frefh Butcer and Sugar
a like quantity, andferve them up wich Sip-
pits, garnithing the Difh wich any green
thing.

, T6 Stew a. Mallard.

Firft lec it be half roalted, then.cut it jm
to fmall pieces, putring it into a Difh with
Gravy, Frefh Butter and a handful of minced
Patfley, with two or three Onionsand a hard
Lettuce: let them ftand an hour, then-add
pepper, falt, and Lemon:juice, and ferve it

- upwith Sippits;and a garnifh of Lemon peel.

T6 Frya Neats-Tingue the best way.

The Tonguebeing boiled and blanched cut
it, feafon-ic wich Cinpamon, grated Nutmeg
and Sugar; then add Yolks of Eggs and Le-
mons cut in fmall pieces, frying them in
fpoonfuls with fweet Butter ; then heat it hot,

“pour on your Tongue the fawce and fugar,

nd ferve it up
To boil & Flawnch of Venifen in the beft manner.
Stuff it with fweet herbs, Parfley and Beef
{uec minced fmall, aslikewife with the Yolks
of hard Eggs : the ftufing Materials being
feafoned with fale, Nutmeg, and Ginger,
and the Venifon being powdered, boil it in
ftrong Broth, and in another Pot two or
E: 4. three
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threc Cawly-flowers, addingto them a quart
of new Milk ; and they being takenup, boil
in the fame Liquor a handful or two ol Sor-
rel or Spinnage, then part of the Broth being
taken away, put in Vinegar, fweet Buteer,
grated Bread and Nutmeg, then lay the Spin-
nage on Sippits rcund the Difh, laying the
Venifon in the middle, and Cawly flowers
in order: garnifhing the Tifh with Parfley,
Spinnage, and Marigold-flowers.

To roast a Gecfe in the newest Faflhton.

Draw your Goofe, and puther on a fpit,
laying her to a gentle fire, which you muft
increafe by degrees; then take nincor ten
foit Apples, or Pippins for want of them;
boil eein in a pint of White-wine, {weeten
them with fugar, and thenadd afmall quan:
tity of Muftard when they are come toa
pulp, and afpoonful of Rofe-water : ftir them
well and put them in {awcers apart; though
for green Geefe the fawce is generally the
Juice of forrel, fcalded Goosberries, Butter
and {ugar. _

70 boil a Pike the beff way.

Wafh andgut it; bringthe Head and Tail
together in a Circle, fcotching the Backto
make it pliable, boil itin Water, falcand Vi
negar, putting it in when'the Water boils : it
being enough, take'ic out, and ferve itup with
Ginger, grated Bread, Butter, W hire-wine,

Opyfters,
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Oyfters, Dates, and the Juice of Lemons,
garnithed with green leaves or flowers.
To ffer a Pike the beft way.
Wafh out the blood, flatit, and lay it ina
Difh, cover it with white-wine ; add, when

it boils,~whole Cinnamon, Mace, Salt, and

fweet Butter, and difh it up on fippits.
To boil a Salmon the beft way..

Cover it with water, add Rofemary and
Thyme-tops, Winter-favory and falt : then
add more a pint of Vinegar, and ferve it;up
with Butter, the Juice of Lemons and Ane.
chovies made into fawce.

Zo roaft an Eel. the beft way. .

Take one pretty large Eel, take out the
Intrails after it is skinned, then fill the Belly:;
with fweet herbs and Butter, beaten togetheg:
ina Mortar; after that draw.the skin-oves
again, and faften the Eel with ftrings to-the
Spit, and moderately roaft it then with the.
Herbs, Anchove. {fawce and Butter, together:
with the Gravy, ferve it up:

Zo roaft a Lobjter the beft way.

Take a large one, whillt alive; bind up thé
Claws, and faftenir the - Spit before a gentls
fire 3 bafting it firft with water and.fal, then .
with Butter and: Claret-wine 3 and when it:
isenough, break the fhell, take out the Meat,
and ferve it up with Ancove-fawce and fteywd -
Qyfters, Sy

s : aavii{3
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To voaft & pound of Butter.
Lay your Butterin water till itbe very {tift,

{ | then fix it upon a fmall Spit ; lay irdownbe

| fore a’géntle fire; and as foon asit begins te
| drop, dredgeBreadonit, and {o continue te
do, adding .2 little beaten’ Cinnamon and
Sugar till the Breadhas foaked up all the But-
ter » which done, make the outfide brown,
and ferve it .up in the nature of a Quaking:
pudding, with Verjuyce, Butter, Rofe-water
and fugar. '
To make Saufages the béft way:

Take a Leg of Pork, divide the fat from
the lean, and chop the latter fmall,with Mar-
joram, Peny-royal, Thyme, and Winter-fa-
vory, adding falt, P :pper, and a little Ginger
rogether, with half the quantity of Meatin
Beef-fuet ; and being very fmall, fill it in
Sheeps-guts with a Whalebone-fefcue, and
dry themin a Chimney for your tfe- "

To drefs a difh of Anchoves the beft way.

"Take the beft Leghorn Fifh, about a ‘yea
old, not being rufty, wafh them, and {mooth
off the white and {cales; divide them equallj
in four quarters at length, lay one laying w
ving it and out, and between another firait
inthe figure of a Star, making of the bon®
the figure of a Crown, and placing it inthe

center of the difh : garnifh it with Luco

Qlives, Samphire, Pickled Bcrbcrries,Picklé
, g o
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ed Broom buds, Mufhrooms, - Capers, and
flices of Pickled Cucumbers, in what form
you pleafe ; adding a fufficient quantity of
Oyl and Vinegar.

How to drefs a difh of - Caweer the beft way.

Take that which isnot rufty nor over dried,
fteep itin the beft Florence Oyl for the fpace
of an hour; then take it out, and work it
with a little Vinegar and Pepper into a form

nith ic with Olives and Berberties, ferving it

up with Oyl.

The beft way 1o drefs a difl of Pickled Herrings,
Take new Herrings, or the beft you can

get, takeloff the skins, and take out the bones,

flice the Herrings, and mince them very |

fmall 5 then fhred Pickled Cucumbers;Shalots !

n

nd

al
th

or Onions, Lemon-peel, Codlings, Pippins,
or Pome waters : mix the whole matten with
Capers, Berberries and Broom-buds 3 garnifh &
Mufhrooms : make it into 2 figure, add Oy}, '
Vinegar and Pepper, and ferve itup: or if

Oyfters. :
To fet ot adiflhof Pickles, i
Place in the midft, your Cucumber, then |
your large Olives , then French-beins at -
kngth, and {mall Olives between thermytheny

| Muthroomsand Capers, and on the edges'®f ||

the |||

or figure as beft fancies you, and then gar- il

the Dith with Olives, French-beans - and | &

yon pleafe, you may garnifh ic with Pickled
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the difh Pickled Grapes,Pickled Gilli-flowers | he
and Broom-buds, and fo ferve them up. | of

How to Pot Fowl in order to their kecping. ad
Roaft Ducks, Mallards, Teals, Widgeony | As
Pidgeons or Chickens : drain them from the | ffi
Gravy, and put into the bellies of thema
little Pepper and falty with a little bruifed

. Mace and fome Cloves ; then take the fat that | o

came from them, prefs them a little flaccifh, | me

and mixing the fat with {weet herbs ; when | o

you havelaid your Fowl in order in a glazed | lea

Earthen Pot, pourthe melted butter, ¢c. hot | Re

on them till they- are covered ; on that flrew | dg
fome Pepper and flices of Nutmeg; then |an

cover it with bay-leaves, and clofe it up with |foy

Leather : and being faft tied down, ruba lit-

tle butter on a Leather to keep it moift, and|
the Fowl wil keep a twelvemonth. be

To drefs Kidowith the colour andtafte of Venifim | fay

Take a Haunch well flefhed,and indifferent | gr

. fat, pluck away the skin . and fuperfluous fatfqu
open it from the bone; and thruft in {ome |an
Peter-falt, then lay. it two hours in. water {ky
that has been newly heated; afier that diy.

ity and putiton your {pit, or bake it in-a Pa:

fty, and ic. will haye the. colour and flavour | .

of. Venifon. ali

Anexcellen. way of Hafbing-any [ort of  Meat.

' sglake your Meat; flice it thin, fprinkle it

'L wach a little falr; Pepper, and fhreded fwegt

% herbs
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The Experienced Cook-Maid, &c. 109

herbs, put it into your Pan with 2 piece -
offrefh Butter and the Juice of a Lemmon;,
add a few. bruifed Cloves, Oyfters; and an
Anchove : - garnifniyour diik withParfley and,
flices of Lemon, and ferve it up.,
How 10 roaft a Salmon the beff way. ‘
Take a Jole or Rand, and divide it into .
iouc pieces ; feafon it with faltand gratedNie-
meg ; ftick on.it afew Cloves, and faften j¢
ona{mall {pie; putting between it a few Bay-
leaves; ftick on the. outfide lictle Sprigs of
Rofemary ; bafte. it with Butter ; fave the
dripping ; fawce it. with Butter, Verjuyce,
and Juice: of Oranges; garnithing it with:
fome flices. ;
Zo_fry Salmon the bes? w?y.
Take a Chine, Jole or Rand, ry it.in the
beft Butter 3 and finding, it crifp, . let your
livce be made of Claret-wine, fweet Butcer,
grated. Nutmeg, Orange-juice, and the I i
quor of Pickled Oyfters : heat them together,
and pour them on the Fifh : -and fora garnifh,
by Parfley and Sage-leaves fryedin Butter.
How 1o recover tainted Venfory and make
Mutton, Beef or Lamb, pafs for Venifon
Asfor the firlt, wrapic upin aclean Cloth

alittle dampifh, dig a hole in the Earth, put
w0, andlec iclie twenty four bours, and the

kent, will be gone, the- Earth drawing it a-
Wy, e




= — £

110 The Experienced. Cook-Maid, &c.
As for the.latter, take your Mutton, &,
and dip it in Pigs blood,’ or: any wholefon

warm blood § then parboil it in fmall Beg

and Vinegar, and let it ftand all night; then
ut toit fome Turnfole, and bake it, andi
will look and eat-like Venifon..
To voaft a Carp the beft way.

Draw and wath him -alive, taking out hi
Intrails, and ‘with Lemon-juice, Carraway;
grated-bread and Nutmeg, Currans, Cream,
Almon pafteand fale, make a Pudding, and

put it into its belly, infomuch that it may i}

it full, the Pudding being put through the
Gills and faften them: and when it is roafted,
make fawce with what drops from it; adding
the Juice of Oranges, Cinamon, fugar and
butter, and difh it up.

To . Stew a Carp the French way-

Take him alive, and bleed him 5 .then talke}

out all his Intrails, and fcrape the .Scalé
from off the back; thentake a quart of Cle
ret, Mace, Ginger, Cloves, Nutmeg, fwee!
Heibs, a large Onion and falc;  let then

boil in the Stew-pan, then put in the Ca)

with half a pound of {fweet butter; it beit
enough, layicin:a dith, and make a fawd
of grated bread, Lemon-juyce; beaten bt
ter, and what remains of the liquid part i
¢heStew- pan, and gacnifh it with green Spi
nage and ftewed Oyflers.
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The Experienced Cook-Maid, &c. 11%:

¥0.Stew Oyfters after the beft manner.
Take the largeft, parboil them in the Wa-
ter that: comes from them, and afterward
wath them in. warm Water; put.’them into -
a Pipkin, adding Onion, Mace;- Pepper,
Nutmeg, and a pintof Wine, with as'much
Vinegar, if-you have two quarts of Oyfters g
add likewife a_pound of {weet butter, and
afpoonful of falt ; then difh them up with
Sippitsy. having ftewed ‘them, and garnifh ,
with Berberries and Lemon-peg¢l,
To Stews Flounders.
Take the largelt; draw and walh them,

giving. them a -{cotch. or .two on the belly 5 , M |

put to them; beingin your Stew-pan, {mall

Oyfters, Pepper; Ginger, an Onion, fweet .
Herbs,. {ali; fuffering them-to flew as foon -
smay be, then difh them up with Sippits ¢

And for fawce, take beaten Yolks of Eggs,

Llemon-juyce, butter, anda litdle Ginger ;

garnifhing with' Lemon-peel.

Zo roaft an Eel the Dutch way.

Strip her, put into her belly grated bread,
fiwect 11erbs and butter then draw the 'skin
over her again, and faften her to' the fpie;
bating her with falt and“water § being e-
hough, take off the skinby ripping it up, and
letve her up' with Herbs made intoa {awce,
with butter and Juyce of Lemons, 'and.a
little Clat ot wine.

~ 7,
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112 The Experienced Cook-Masd, &c.

Tn Stew Breams.

Draw, dry them, and let them be wd
falted ; lay them on a Grid-iron over a Char
coal fire ; fuffer them to be brown on bof
fides; then put half a pint of Claret intos
Pewter difh, fet it over the fire to boil, ad
three Anchoves, two fliced Onions, a pi
of Oyfters, and a little Thyme; wheni
hasboiled, put to 1t alictle melted butter and
Nutmeg 3 then dith up the Fifh, and pou
the fawce on it, with Yolks of hard Egy
minced.

To boil a Mullet the befp way. i

Save the Liver and Row, and {cald him;
then put the water on boiling hot, adding|Tée
half a pint of Claret, and a bunch of {wea| 7
Herbs, falt, Vinegar, and two Onions, with|
afliced Lemon ; take a Nutmeg, quarter i
with Mace and butter, drawn with- Clarey ’-(
diffolving in it twe.or three Ancoves: fea|,
fon the fawce with falt; difh up your Fifh;{%
and ferve it up with a garnifh of ftewed|"s
Opyfters and bay-leaves.

At one and the fame’ charge, as to the b
fawces, you may.drefs a dozen of either d
thelaft mentioned Fifh.

How to drefs a Cods: Head the beft way: |

The Head ‘being cut fair; boil it in Watet ith
and falt, adding a pint.of Vinegar,, that the}'
Head may be a- little: more.. than_covered; {8
putting’

vat

L



The Experienced Cook-Maid, &c. 113
ptting into the Mouth- of it 2 guart ef
Oyfters, a bundle of fweet Herbs and an
ha{ Onion, binding the Jaws with a Thread ;
when it is well boiled, fet it a drying over
ros1tChaffing-difh ; then take Oyfterliquor, a
adifliced Onion, and two or three Anchoves 3
dding a quarter of a pint of White-wine,
and a pound of {weet butter; pour them on
the Head, and ftick the Oyfters where they
will enter; fcacter over it grated bread and
Nurmeg ; garnifh-the difh with- fliced Le-
jmon, or any green thing.

i C HAP. XIV.
n

ig|The Cook- Maids Directions in making Pyes, and
ct| managing Paftry to the beft and modifh man-
ith| ner and advantage.

et | Ochrve your Flower be fine, and fiee
e | from bran, orany defeé ; and hav-
g laid it on a fmooth Table, or in a Knead-
el Trough,

2. Hear your Liquor, fuffering it to fim-
o fer, {cumming. off what arifes; and if it be
offor Tarcs, Cuftards, or the like, let it be fair
Water, with a fmall Ingredient- of Rofe-
tater and Malaga-wine, fo that it tafte of
ter fither : but for larger Pyes made with Meat
hefr the like, add butter a pound to two
dyflarts of Liquor, and to either of them
ng: in
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114, Directions. for the Paftry-Cook.
in moulding Eggs ot new Ale Yeaft, acw
ding as you would have your Paft light orfy
lid; which I'leave to your difcretion.

3. As for thofe that are to be raifed viy
thin, work them up cold; but thofe of larg:
nefs, that will admita good fubftance, I
the more eafe and -pliablenefs, let the P
be warm, werking thém into a form wil
ipur hands, Roller, Nippers, Spur-lrog

nife and Plate : matk the garnifhing,a
flourifh-on the lid or fides, I leave likewilet

your difcretion., But that you may the bt}

ter underftand the form of the moft curio
things of this nature, I have caufed themt
be inferted «in the following Pages, and
proceed to the filling them,

‘ To make an Oyfier Pye.

Let the Oyfters be parboiled -in-their om
Eiquor; wafh and dry them, feafon thi
with Nutmeg, Pepper, fale, and the hat
Yolks of Eggs ; and: the Pye being ma

oval, putinto it Curransand fliced D
and on them lay the Oyfters, add [
Mace , Berberries, fliced Lemon and Butt
and when it is baked, put. into it White-wit
Sugar and Butter.

To make a Veal Pye the beff way.

Raife your Pafte well, cut a Leg of Vd|
in flices, feafon it. with' Sale; Pepper ail
Nutmeg, adding fome large :Mace, lay:r{g

: £l
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Directions for the Paflry-Cook. 117

the Meat with Raifins of the Sun and Currans
inthe Pye,and fill it with Butter ; and when
hked, ferveitup hot.
The best way to make & ‘Carp Pye.
Draw, fcald and wafly alarge Carp or two,
ffon him or them with Sale, Pepper and
Nutmeg, then fill the Pye with them, good
flore of Butter, Raifins of the Sun, flices of
Orange, and Juyce of Lemon : clofe itup
ad bake it.
The beft way to make a Chicken Pye,
Trufs your Chickens, and-flat the Breaft
bones ; and having raifed lz/our Pafte, lay
them in order, filling .their bodies with but-

[ter, laying above and beneath Raifins, . Cus-

ians, Prunes, ‘Cinnamon, ‘Sugar, Mace and

M, with a convenient quanticy of butter ;

ind when it is baked, pour in Rofe-water,

White-wine, beaten Cinnamon, Sugar and

Verjuyce ; with the which ferve itup, &=
To make & Warden Pye the best way.

| Firft, bake your Wardens gently in a lit.
e Water and Claret, adding a pound of
|*gar, covering your Pot or Pan with a lid

o Dough ;and when they are cold,lay them
co'your Pye with Cloves, Cinnamon,
;L‘galr, and part of the Liquor, and bake it
ently,

7o

e ———
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To make a Pye owith Sweet-Breads and Gin,
Lamb-Stones. it

Slit your Lamb-ftones, skin and wits
them, take the Liver of a Lamb, fhrefgfail
mall, and fliceart Udder, part of a Legfjput
Veal ; which being feafoned with Mz fnC
Cloves, Salt, and Nutmeg made {imal] el
alfo Pepper, fhred intoit three or fourPy| 7
pins, and the like quantity of the pechd| b
candied Lemons and Oranges, five or 4
Dates cut in the middle and ftoned, it Ug;
Currans, Carraway-feeds, white Sugar, nf f1°8
half a pint of Rofe-water and Verjuice ; [
more a couple of Eggs; makeit into b il
and with the Juiceof Sorrel green it, lajiy plt
a Sweat-bread and a Lamb-ftane till it isnes 2@
full, covering them with Citron-peel, Datg
and flices of Lemon; and being bakede T
nough, pour in Butter, Whice-wine, St };;”,ho
gar, and the beaten yolks of Eggs, fcraping"™®
Sugar on the Lid to fet it off, g’tg
To bake a Turkeythe befft way. i

When yout Turkey is-parboiled, lard hin, T
jouy

-

feafon him. with Pepper, Salt; Cloves af|
Mace ; flatthe Breaft, and put him intoyou i
Coffin or Pye, and fill it wich Batter, wh A
it isbaked and cold, and fo ferve ic up. 5'h3"
Zo make an Artichoak-Pye the beft way. . #he
Take the -bottams of half a dozen Aif ™
choaks, boil them tender, feafon them withf*®!
Ging |

=3
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1 Ginger, Mace, Salc -and Sugar, lay Marrow
it the bottom of “your Pye,-and them upon
uliits cover them with Marrow, ‘fliced Dates,
fgikaifins of the Sun ; and being half baked,
o it in 2 quarter of apint of Canary, where-
o Orange peel hasbeen boiled, then bake it
| aftell
Dol Tomake a Marrow Pudding the beft way.
k| Blanch .a pound of Almonds, beat them
iimall with Rofe-water, take a pound of fine
jidigar, grate apenny white Loaf anda Nut-
g Meg 5 -add a pine of Cream, the Marrow of
afwo or three bones, and a grain or two of
s fimbergreace 5 mingle them with a little
jigpats fll the Skin you intend itfhall be in,
e f0d-boil it moderately.
e he beft way to make a Cuftard.
del Take and boil a quart of Cream with
§i:{¥hole Spice 5 beat the yolks of ten Eggs,and
i e Whites, with alitele Cream ; put them
o the Cream when cold, then’put it into
Pifte; ftrew Comfits on it, .and bake it.
im| . Tomake an Umble.Pye the beft way.
ai| Lake Beef-Suet, ‘mince it, and lay itin
o Si’mif)COﬁm, or, if youpleafe, flices of Lar-
e ‘,ed Bacon, then take your Umbles, and cue
i;lzm 1nto {mall picces as big -as Hazle:nuts,
| }? your Bacon about the fame bignefs;
Ari- 4 take grated Nutmeg, Pepper and Salc s
wil W them on the top, then lay a laying of
g Bacon,
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Bacon, and on that another of Butter, af
fo clofeit up ; and being baked, liquowrf
with ftriped Thyme, Claret and Buttervd
beaten together.
A Venifon Pafty, the beft way to make.

Havipg well powderd your Haunche
Side, and cleared it from Sinews, Bonesai
Skin ; feafon ic with Pepper and Salt, ai
beat it with your Roller, making it props
tionable for a Pafty 3 -then make your Pt
with fine Flour, allowing to a Peck the

ound of Butter and twelve Eggs; worki]

with cold Water to a convenient ftiffnd,
fuffering it'to be as thick as your Thuni
then take it upon your Roller, and opn
again upon a couple of Sheets, or o mud

as will ferve of Cap-Paper; and haig
your White miniced, -and beaten with Wats
lay it proportionably upon the.Pafty
the breadth and lemgth of - the Venir
then in the White lay the Venifon, andwal
it round witha Feachery put on- the bord
{eafon the top of the Vemion, and turn ok
the other leaf, and fo clofe your Palty; it
drive out another border for garnifhing
Pafty from the fidesto the top; the devicet
which is left to your difcretion 3 then vent
at the top, fet irinto a well-heated Oven,¥

fuffer it to foak as it ought, viz. four or i

hours ; then ‘draw it, and pour Butter W;E ,
:

melted in at the top.
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Directions for the Paftry-Cook. 121

To make an Excellent Minced-Pye.

Take Neats-Tongues, parboil them till
they may be peel'd ; thenmince ’em with a
ike quantity of Beef-Suet, ftoned Raifins and
picked Currans; make them in a manner
like Pap, then mingle a little fine Sugar, with
aglafsor two of old Malaga ; then add flices
of candied Citron-peel, and+put the whole,
being well mingled, intoa coffin, the.form
of which is Jefc to your difcretion, and
Jrew onita few Carraway-comfits, and fo
bake it moderately.

70 make an Eel Pye the beft way.

Take the beft filver Eels, indifferent large,
firip, gut and wath them ; cut them to pieces
at about a finger’s length ; fhread a handfal
of fweet Herbs, with fomePar ly, and an O-
fion ; feafon them with Pepper, Salt, beaten
Cloves, Mace, and grated Nutmeg ; when
the coffin or cruft being reared and fathioned
o your mind, put them in; and ftrew over
them fome Currans, and a few flices of Le-
mon over that ; puta laying of Butter, and
dofe your coffin with the lid; and when
the Pye is baked, put in Butter melted with
alictle Vinegar, and beaten up with the White
of an Egg.

The beft way to make 4 Goofeberry-Tart.

I ﬁW
W

— =

. Take your Goofeberries before they are
& 1 . v 1 o
7ipe, being well picked, {cald cthem till they

F wil
!




122 Direitions for the Paftry-Cock,
will break in a {poon; then {train out thef o
pulp, and beat it up with half a dozenegg| ¢
and ftir ’em well together on a Chafing| ¢
dith of Coals, adding Rofe-water, anf} a
fweetening’em with Sugar, and when itis) R
cold, you may put it into your coffin, ad|{ w
moderately bake it, or ferve it up in Plaes| th
witheut baking.
To make a Pippin or Codlin-Tart. fc.

Take your Pippins, gather'd before they
are over ripe, -pare ’em, and take the co} is
clear off, ftrew fome Sugar and Rofe-wat | na
on ’em; and each Pippin being cut in fou
quarters, lay them in order: between evi
laying; place thin flices of Quince, thenadffa
Syrup of Quinces, orof thefame Fruit; ahf w:
cer that {trow over the Sugar, mixed witi} C
licrde Cinamon; and clofing all up in frr
coffin, bake them gently, that they may | pir
well {oaked. | pin
T» make a Paste of Marrow, &c.  JWi

Take the Marrow of fix Bones, {hreaf} Mi
them with a confiderable quantity of Appit} ice
well pared and cored ; then add a fufficietfwic
quantity of Sugar, and putthem ix‘.:oal’u“ﬁ" an .
pafte; and having fry’d them in a pan wil
fweer Buteer, ferve them upwith Sugm‘aﬂd i
net

best way. fira
Wo

Cinamon.
To makea Pyeof Calves-Feet the ]
R 3 gt o v lade BEn A1t
Having boiled your Calves-Fegt well, €0
: o




Direttions for the Paftry-Cook. 12
out the bones ;md g;‘iﬁcs, as many as are
convenient ; fhread them as {in: you
can, and {eafon them with Cloves and Mace ;
xddto them a good quantity of Currans,
Raifins and Dates, thel latter well floned, then
withafufficient quantity of fweet Butter, put
them into your com 1, break ing on them fome
whole Cinamon and fliced \L'm%{' then
featter over them fome falt, and clofe them
up, leaving a vent to pour in when -the Pye
isbaked, a quantity of Verjuyce, beaten CI«
namon and frefh Butter w ch lmlter together.

To make the beft Ca ;
Take a {uflicient quant ity of hnc Flower,
a quarter the weight of it in picked and
wafhed Currans, a pound of Carraway-
Comfits, half ‘1 wwnd of Marmalade of “J

te} ranges, the yolks of a dozen Eggs,
yiif pint of Malmfey or Mala a quart
pint Rofe Water: Mould them
With a lictle N w-Ale-yelt, and
el Milk as will make them . up into Ca n
pedice them over wich Su gar, or waf hr CIN OVEr
iiiWith Canary, well | :,c:.; with the yolk-of
Puﬁ' i Ege, and bake thém in a gentle Oven.
wil To make the beff- Cheele.
all Take pew .\,‘?j,ir and put as much Run
IEt tO 1t as wi I bringitto a V5 then
#)r ﬂrﬂul out tn in a cl X’C;l-, etween
tilthwo Fatts; w ne, beat up the Curd
ol | I il
i\ P4 A1) il




124 How tomake Savces the beft way.
with the yolk of Eggs, White-wine, Rofe-
Water and Sugar; after thar, add as many |
Currans as you fee convenient : then having
made your Puffpafte of fine Flower, Lggs,
Milk, ‘and New-Ale yeft, putit into a fathi-
on: and being well knit at the Corners, and
rowled with a Paftry-Spur, put in the Curd,
and wafh ic over with the yolk of an Egg,
ufing a Feather for that purpofe.

e { DA, S——

CHAP XV

. 5 X3
How to make [everal Sawces for Roaft or
7 { e

. ] o 4 L SR
Boiled, on -all occafians.

/

Gaofeberries {calded, and coloured w/
gain with the Juyce of Sorrel firewed over
with Butcer and Sugar, and f{erved up on
Sippits, and for molt I andfowl,  the |
of ftewed Prunes, the Gravy, Cinnamon,
Ginger and Sugar boiled up to:a thicknef|

“and ferved upin Sawcers
For roalted Mutton, the general Sawca
are Capers and Samphire, af
Shalot, and alittle Vepper ftewed toger
or Claret-Wine, Ginger, the Gravy an
Onion. -
For boiled Mutton, take Verjuyce, Buttely
Currans, Sugar, and a little Cinnanion ; mif

HE general Sawce for green Geefe is |

e e T

o% oo




Fow to make Sances th bﬂ way. 12%
them well over a fire, and ferve them up
with Sippets or White- ’)rof;‘ m*(ku' grated
Bread, C urrans, Rofe-water and Sugar
the yo.ha of two Eggs
2 The g¢ .,.Jl a\ *J"“,.m Roaft Veal is Juyce
of Oran; ge, Butter, Verjuyce, grated Nutmeg,
and Claret wr‘.«:. or fweet Herbs chopped
fmall, with the volks of two or three 1_-r1,f»‘

) \'1]\‘

09 T

- D

» | boiled hard in Vinegar, I,:atz, red
Bread, Currans, bearen id
- | whole Cloves: for boil’d ‘ o
For red Deer, {fweet [erbs cho

the Gravy, with the | :
R he Juy
Lemon, and grated Bread or

ret-wine,
boiled up wi

.| 8ar,

Bar,y
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Hew to make Sawees the beft way. 129

up to the-thicknefs of Water-grewel; or

bruife the Kernels of {mall Nuts, wich gra-
| ted Bread, Nutmeg, Saffrom, Cloves, th
| Juice of Oranges and ftrong Lroth : Boil
| them up to a thicknefs.

For a ftubble Goofe, flice Pome.waters,
boil them foft ; Mafh them in White-wine,
and add to the Pu p Butter, Sugar, Verjuics,
and the Gravy.

For a Mallard or Duck roafted, Take
| Oyfter-liquor, the Gravy of the Fowl, di-
md;d Onions, Nutmeg; and an m;cim s
ftew them :'rg”h&, and ferve it up in the#
liquid part ; or Vi inegar, Cloves, and Sugar, a
Blade of Mace and a Shalot.: If boiled,
take {lices of Carrot, fhred Parfley, and
| Winter-favory, Mace, Verjuice, and grated

.

Sea-fowl roafted, Take
non, Ginger and Su-
‘m.\y Vinegar ; boil them-
_y ‘:*,«? Cloves to a convenient
':.:1 them :':s'b:i {ferve them np as
lavery "n( d Sawce; or Gravy, ;mct ‘wine,
1nOn, n and Pepper, with a {mall picce.of
|Buttc'

ForRo m.ul Salmon 1, Take Oyl
aflice of Nutmeg, the Gra wy, and
Juice of Oranges und th ; beat them up
{oa thicknefs ; or beaten Cleves t‘;;e Gravy,

24 grated
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128 Direitions to know what is in [eafon

grated Nutmeg and grated Bread, beat up
with Butter, the yolk of an Egg and Vine-
gar: For boil’d Ralmon, Butter, Vinegar,
Nutmeg, and the Intrails of \almon |
70 make an Excellent Green-Sawcee. ‘

Take large $Sorrel, white Bread grated, | I
pared and cored Pippins, fome 1px.f7s of
l/})‘]’, a quantity of Vu'ng {ufficient to f
moiften it 3 and being ﬂamp d very nnal
fcrape Sugar onft, and mix it well together,
and {o 1CWL it up, with Pork, Veal, Chick 7
ens, Kid, Lamb, Gofling, or the lixxw, they
b-mg boiled.

For all forts of [mall Birds voafted.

Take the Gravy, Pepper, Butter, and|"®
eheir Livers and Gizzards , minced with | %
Pa:fley, or the Gravy of a Capon, Gmger,‘
and the yolk of an Eggbeaten together, with |
a little Butter and Vinegar. And thus mucht
may fuffice for Sawces, fo neceflary to be
%fnown by all that prctcad to Cookery.
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Direltions to know what is in Seafon throughot 8

:':e Twelve Months of the Year 3 and whit) ]
onght to be ferved up as the fm and fecond My

’h’l /(.f &C ;
MWare)h. ' (m(
Nha”-Tongues and Udder. 2. Boiled
Chickens. 3. A difhof ftewed f})y
s
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§. A grand Sallad.

| fones. - 4. Afparagus ,
5. A Warden-Pye

if to be gorten,

{ Second Courfe.
| 1. Adifhof Soles, or Smelts, 3. A difh
| of Marinate Flounders, 3 A Pye of Lamb-

)i
0 .
] gmll.

1. Green Geefe, or Veal

)

I

and Bacon.

~ | roafted Haunch of Venifon. 3. A Lumber-
k| 2 s
" Pye. 4. Rabbits, §. Tarts,

| Second Courfe,
|
|

1. Cold Lamb. A Cold Neats-Ton

2

2.A

gue-

d Pye. 3. Salmon s Lobft
q 14 A dith of Afparagus.
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F ¥ IO!\!Cd Chickens.

:h! 3 Roaft Capons.

‘6‘] Second Courfe.

| L Artichnak-P
|2 Weftphalia-ham.

{on, Salmon, Lobfters,
f4gus. 6. A Tanfey.
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fatton and  Collilowers
J‘;. A Shoulder of Mutcon.
Jferof Lamb,
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4. Roaft Rabbits.
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. 130 Diyeitions to know what is in Seafon
fted.” 3. A Goosberry-Tart. 4. Strawber:
riesand Cream, or Strawberries with Rofe-
water, white-wine and Sugar.
Fulp. ;
1. A Weltphalia-ham and Pigeons. 2. A
Loin of Veal. 3. AVenifon-Pafty. 4. A

o

1. Green-peafe, or French-beans. 2. A
Codlin Tart, 2. Artichoaks, or an Art-
choak-Pye. 4. Roafted Chickens,with Sum

mer->awce.

Second Courfe.
>N .
i€y

Quau.,

1. A Calves-head and Bacon. 2. An QG
lio, or grand-boild favory Meat. 3.4
tlaunch of Venifon. 4. A fatPig well roa
fted; with good Sawce.

Second Courfes

1. Marivate-Smels. 2. A Pigeon-Pye
7. A& difth of roafted Chickens.. 4 A Pip
gin-Tart, 5. Codlinsand Crean

Septembet. :

r. Poiled Hens and white. Broth. 3
Neats-Tongues and Udders roafted. 3. 4
Powdered Goofe. . 4. A roafted Turky.

Second Courfe.

ifh of Larks. 2. A difh of Crea

it

D etobes

otato-Pye. - 2. Roafted Partridgs
* gt :
i |

ge
M



A \ Second Courle.
A

Idﬂh of Quails and {mall Birds. 3. A War-

throughont the Tear. I3
Dtabet.
1. A Fillet of Veal. 2. Two roafted
Brand-Geefe. 3. A grand Sallad. 4. A
roafted Capon.

1. Pheafants, Pigeons and Pouts. 2. A

den-Pye. 4. Tarts and Cuftards.
jPovember.
. A Cwl houlder of Mutton ftuffed with Oy-
flers. 2. A Loin of Veal. 3. A roafted

g

gall

et

: Goofe. 4. A Venifon-Pafty.

Second Courle.

1. ‘A Larded Hern, and another not Lar-
ded. 2. Afowfed Turbet. 3. Two Phea,
fants, the one Larded, and t‘wc ut‘ er not
4. ACollarof Beef, 5. A fowfed sv;'_alu.c
and Bafe. 6. Gellies, and Tarts of Fruitsin
{cafbf. E‘D:s* 1her.
roth of Mutton and Marrow-
mbs-head and White -broths
\lunu of Beef. 4 Minced
IPyes. 5. A Turkey ftuck with Cloves, roa-
ifted. 6. Two roafted Capons , r..xv one
{Larded, the other not. :

Secon 41 Cv::'x/f’
1. A young 1\*’ or lm.‘) roafted whole.
3 A d.m of Partri idg 3. Polonian Sanfa:
855, an 1d a difh \f L\;‘ oves, garnithed with
Mufhroons, 4. A difhof Q.r;c:r and pick-
led




| 132 Direitions toknow what isin Seafon.

led Oyfters. 5. A Quince-Pye. 6. A difh
of Woodcocks. :
Fanuary. 17
| 1. A Collar of Brawn and Muftard. 2. |
| A Couple of Pullets boiled with White- broth, '
! 5 Aroafted Turkey. 4. A hafhed Shoulder of |
. Mutton. §. TwoGeefe. 6. A Surloin of |
' Reef. 7. MincedPyes. 8. Atoinof Veal
i 9. A Venifon Pafty. 10. A Marrow-Pye, ']
# 11. A Couple of Capons roafted. 12. A}
| Lamb roafted. 13. Woodcocks, Partridges | i
and {fmall Birds difhed up with Sawce. va
Second Cc'ur_,/é. bt
1. AfoufedPig. 2. A Warden-Pye. 3|k
A cold Neats-Tongue. 4. A foufed Capon. | Vi
5, Adifhof pickled Oyftersand Mufkroons | t¢
6. A Joll of Sturgeon. 7. AGoofe or Tur | an
key-Pye.

February.

T: A Bacon-chine. - 2. A Loin of Veal,! th
or Beef roafted. 3. Lamb-Pye, or Min| be
ced-Pye. 4. A Couple of Wild-Ducks roz | g
fted. 5. A difh of fryed Oyfters. 6.4}
Couple of Rabbits roafted. 7. A Skirrit:} C
Pye. | br

Second Courfe. an

1. A roafted Lamb. 2. A difhof Pigeons |*
3, A Pippin-Tart. 4. A Joll of Swurgeon
. Acold Turkey-Pye. an

an
CHAP
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| The Accomplifbed Dairy- Maid,, or Diretions to
‘\ make all manner of Fumkets and pleafant
r things, wherein Milk, Cream, &¢. is an Ins
of |  gredient, the Modifh and Experienged way ;
of | plain, eafie, and exceeding neceflary. '
al ;
. He Dairy-Maids Place: and Office ;
A though not fo Univerfal, is little infe-
s | tiour to that-of the Cook-Maid in making
variety of Junkets; befides which, her chief
bufinefs is to go neat and cleanly, andto
3| keep -all fo under-her JurifdiGion ; obfer-
on. | Ving the Kine are well fed, and that Bue-
s, | ter and: Cheefe are made of proper Milks,
ur | and in their proper Seafon.
To make frefh Cheefe of Cream.

. Take a. Pottle of new Milk warm from
2| the Cow, Almonds blanched half a pound :
in-| beat them fmall; add a pint of Cream. a
o | quarter of a pint of Rofewarter, half a
4{pound of Sugar, half an ounce of beaten
it: | Cinnamon  and Ginger 5-then add R unnet :

 bread it up and whey it prefs itin Mould

andferve it up ina difh of Cream.
s | Cream and Codlins, how to order.
on| Scald your Codlins, take off che skins,
(and’ cut the Corey mix the pulp with Sugar
and Rofe water 5 add a quarter of a pint of I8
Capary 8

£ b

>

’
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134 Lhe Aecomplifl’d Dairy-Mazd.

Canary and a quart of Cream,and ferve it up.
To make an excellent Funket. .
« Take Goats or Ewes Milk, put them over
a Fire, and when they are a little warm, then |
add Runnet, and'let it cool; then {trow on
it Cinnamon and Sugar, over that caft Cream, {
and ftrewSugar upon the Cream,with Rofe. | b
water. -

To make a whipp’d Syllabub.

Take a pint of Cream, fix {poonfuls of |
Sack, the Whites of two Eggs, two ounce
of fine Sugar, and with Birch-twigs, beat it |
till ic froth well 3 foum ic and put it into your |
Syllabub-pot. o2

To make Cream of Codiims.
Scald them and peel off the skin, fcrape |

the pulp from the Core, and ftrain the pulp, | g
mixed with Sugar-and Rofs-warer, through j

acourfe Linen Cloth: lay yeur Codlin pulp | ;

in the middle of a Difh,and raw Cream round | F
it; adding more Sugar and Rofe-water. ’

T make a Cream Tart. )

Take Manchet, chip it and grate it: mix} .

it with good Cream and fweet butter ; take | 3

adozen Yolks.of Eggs, beat them welkwith | :

Cream, adding four ounces of Sugar :- boll
them all rogether till they come to a thick:
nefs ; make two leaves of Pafte as thinka |
can be raifed, but very. fhallow ; put the Ma-
cerials before mentioned into it, and cover it
with §
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The Accomplifbed Dairy-Maid, 1394

with the lid; then bake it, ftrew Sugar on
it, and ferve it up.
To make Curran-Cream.
Bruife red Curransin boiled Cream, ftrainy

| them cthrough a Sieve; add Sugar and Cin-
| namon, nnd foferve itup : J]d {o you may

by Rasberries or Strawberries.
Zo me Cream of Eggs.

Take a quart of Cream ; and when it s hot,
beat mto it the whites of five ngs and lc~
itboil, adding twofpoonfuls of Rofe-water ;
| being eno wm, letit cool, and add alittle bmt,
and fc ape on it fine Sugar.

0 make m a Cakes.

Take a pint of Curds, four Eggs; leaving

two of the whi EC 5 add Sugar and matcd

| Nutmeg, with a little Flower; mix them

wcn,,md dmp &hun like Fritters m a Frying-
pan, in which Butter is hot.
To make frefh Cheefe.

Take a race of Cinnamon, fcald it in new
Milk or Cream; and taking it off;’ f\/wcten
it with Sugar: then take a ipcouful of Run-

t totwo quarrs of Milk 5 cover it clofe
and let itftand till the Cheefe comes: ﬁlew
then upon it Sugar and Cinnamon, and ferve
it up with Sippitsdipped in Canary or White-

| wine,

To make Geosbherry. Cream.
Let your Goosberries be boiled; or for
wang
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1356 1he Aecomplifbed Dairy-Maid,

wantof green ones, your preferved ones wil} .
do; and when your Cream is boiled up, puj .
them in, adding fmall Cinnamon, Mace and] v
Nutmeg : then boil them in the Cream, and |
firain all through a Cloth, and ferve it uplyy
with Sugar and Rofe-water. T
7o make aCream Fool. :
Heat two quarts of Cream; when it i t(;
boiled, add the Yolks of twelve Eggs,having (f)
firft beat itin three or four fpoonfuls of cold|
Cream,ftraining them into the pot : ftir them >
to prevent burning ; when having boileda | i
pretty while, take them off, and let themlg
cool, adding two or three {fpoonfuls of Sack: :
faften Sippits to the difh with Syrup of Raf
berries 5 {weeten your Cream, pour it in|p
and ferve ic up. be
To make clouted Cream. C
Set new Milk on the fire twelve hours, with: fcr,
out fuffering it to boil : add Sugar and Cin: I
namon, with a third part of Cream, and|.

5 . 1)
ferve itup. : | &
To make a Goosberry Fool. | o

Pick your Goosberries not ripe, boil them
in clean water to a pulp; take fix Yolksof
Eggs, a quart of new Milk, Rofe-water and | ¢
Sugar: put the latrer in when the former ¥ | g,
well boiled, and {uffering them to boil 2,
while,ferve the whole up in a large difh when thE
it is cold,

Ts ¥oI

e



The Accomplified Dairy- Maid. 137
To make a Tanfey. |

i - =
)ulc] Take fix Eggs,but the whites only of three;
od| Peat themin Cream, then ftamp green Wheat

| blades, Violets, Spinage, Succory and ftraw-
iberry-leaves, of each a handful, with afew
P! Wallnut- tree buds ; adding Cream as you
tbeat them: {train out the Juyce, and add it
110 the Eggs,and more Cream ; as alfoCrumbs
of Bread, Cinnamon, Nutmeg, falt and
fweet Buceer, the. latter being put into the
a \Frying"p‘an ; adding 1aiﬂ‘.‘/:.thcjuycc of Tan-
¥ | fey and {U‘gf” > fry themlike a Pan-cake, ve-
- {1y thin, and ferve it up with Rofe-water and
i, | Tugar.
£ : To make Snow Cream.
¥ Take the Glare of halfadozen Eggs and
'| Rofe-water, beat them with Feathers till they
become like fnow ; lay it on heaps, and
' Cream that has boiled and cooled, with
- | feraped Loaf fugar: heat ic again, and ferve
{1tup.as foon as it comes to be cold a {econd
 time, upon. Rofemary or Bay-branches to
| thicken; that it may ftick the better, add
fome grated Bread.
m | PRI T SRR T
0 T0 makea plealant Syliavub.
] Taketwo quarts of Milk come newly from
i ithe Cow, half a pint of Verjuyce being ad-
\ded, take off the Curdy and put to it more
: \apint and a half of Cream ; beat them toge-
* {ther wich fack and fugar, and put them, into
7, [ous fyllabub-pot for your ufe. Zo

) :
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aCream (‘.7;’:’2'4" Quince Cream.

Roaft four or ﬁ\'» ripe Ouu 1ces, and parg
them; cutthem from the Core in thin {lices;
boil the flicesin a pint of fweet Cream  with
a root of whole Ginger ; whenitisboiled t
apu'p, firain it; and adding {ugar, ferveit
up cold. :

To make the best Fumbal I

Take a handiul or two of Wheat-flower,

and a po‘;z;m of white fugar-; mix them well

adding the Whites of two Eggs, and a | ’Odld ‘

nf’b"ianc'md Almonds well beaten, thl half
a pound of fweer Butter, and aﬂoonﬂd or
two of Rofc water: to thefe add more, hilf

el
n
1 far

Bis . VI

a pint of Cream; mould it till it become a}

Pafte; rowl it into what fhape you pleafe,
;mdcuy it a
this quanti ity youn nay make twenty or mos,
: How to make dn Angelles
Take a pint of Cream,and dou! L the quan:
tity of f.v“s“, ;,uct.m to them a {mall quan
tity of Runnet; and when it thickens, ake
it up with ﬂ{:mm, nﬂlhtltmto a Fat.thert
lef it continue till it is very ftiff, then {a e it
and when it is fo, let it u.J, and art the end
of ‘three Months eat i,
Z0 s m/\/ Sage Cream.
Take a quare of Cxcam boil it well, then
adda qumru of a pint (;f the Juyce of red

Sage, half as.much Rofe: water, anda quar-

Py

1 while, then gently bake it: Of}

Tl
1(51‘
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y
n
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Rare and Curions Receipts, &c. 139

terof a’pound of Sugar, and it will be anex-
ellent dith.  And thus you may ufe it with
ny {weee He ,b\, which will render it plea-
lhnt and healchful.

' A\;xuu any, c’fﬁ]z_wﬂ/(‘ 0 7’4/‘84:;2[‘/6'/'

rious- Receipts, Things and Ma wterss Added
as an Appm 1dix to this Impreffion.

Mot Approved Phyfical Receipts
s Excellent B lmfrmel ‘z,m ;.m F{
f(’ Cra 1mpy ani Ifﬂ n in the j;u{,/:, an: /m/ »(//Z
./f/u H)IIA r( f/JU l\r' ves (’//’1 ‘70.7””0

TA!:C of the red fort of old Tile- f‘ru“v,
|4 in fmall pieces; calcine or burn them,
;:mdm'- nch them in the pureft Olive Oyl af-
& which beat them :"“'J ﬁn“ Powder, and

B L

o=t thae Powder, {prinkle ed'with a licele Muf-
n fdel a Cucurbite 0 f Glafs, Luting the
keSoynes well together ;md it i,bi[.}_; in that
reimnner fet over a gentle fire, the Ba'm will
ty@ife, which being taken away, and ufed by
id hnoincin g the afflicted part, or fnuffing up the

foftcils, will eafe the pains premiled.

A 1{1(‘:;;,. to make Orvietamn, or the Famous Ane
g P ;

tidote against T m,”.‘/ n, Infectisn, &c.
' Take the Powder of Bezoar-ftone : two
fam:, the Powder of dried Foxes. Lungs-
half.
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|
haif an ounce,the Oyl of Cinnamon a dram,f
half an ounce of the Juyce of Herb a Grac, b
the Powder of red Coral a dram, and two i
{cruples of beaten” Peel ;5 add to thele halfan | 5
ounce of Elecampane-roots; and two drams
of Storax bruifed into Powder: put themin- |,
to half a pint of red Wine, andlet them fim- |
ber over a gentle fire till they are wall incox
porated, and then make them into an Electu. *
ary, keeping it as clofe as may be from the
Air, and take, asoccafion requires. it, abouty ..
the quantity of a Hazel-nut,and after it fome (:
warm Broth or warm Poflet drink ; kccp‘ngiﬁ]‘
your felves clofe for an hour or two after, ar.
and it will effe& wonders. "
An Excellent Wine, or- Medicinal Drink againf}
the Pox, Plague, Meafles, Swiall Pox,SPo:xed,g
Fewer, or any infeclions Difeafe. :
"Take of the beft Old Malaga:a quart, addf™
to ita pint of Rhenifh-wine: Then take of
Baum, Sage, Rue,red Sage, Maidenhair,an
the leaves of Germander,each an ounce:bruik
them and boil them gencdy in the Wine, tilld

cla
n
the

third-part be confumed, then add Peppe, ?l:l(
Ginger and. Nutmeg, of each three dmms-.y(‘

well beaten: and of Venice- {'reacie an ouncs it
Laftly, put in a quarter of a pint of Saff o T‘
and :Angelica waters, and. Morning and B4’
vening take a {poonful to your great advan

tage ; for thereby you will be eafed of el
QOpprefiion
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ke :Oppreﬂ’ion that Nature labours under, and
% lie enabled to conquer the 'Difeale.
V‘Y

N Marmalade rf Prunes, Raifins, Caurrgns, &¢.

ms bow to make it Uf an /]mbcr Celour.
-

me. |

Ake your Fruit and fteep them in a
proportionable qlun'xtv of Water, ill
by being over agcntl fire they become foft
1o jand pulpy : then ftone the Prunes or Raifins,
_dand put them into assmuch Canary as w;l‘
(wee them @ afcer that prefs out the pulp, and
boil it up with fome flices of Quinces : then
lfirain ic again, and put to each pound half
’apound of Sugar, and half a pound of
idarified bmwn St 15;'11' candy in Powder :
{ ind fo pucting the pulp. well mixed with
ithe addition, and fpnvkkd with Rofe-water,
(H‘mro a glazed pot, dry it a litte inan Oven
; it Stove, and kee p it for your ufe.
] A Perfume wherewith mln/mm any
Coy g“,/,'r7 NC
ake of Myrrh a Scruple, Musk the like
quanticy, O\,! of Nutmeg the like : infufe
them xn Rofe-water, and. with” ic {prinkle
)mn Banqueting- preparatives, and the {cent
Will be as pleafant asthet nlu.
L. Tomake 21 ifh [eem a pleafant Garden, or ﬂed-
fant Hill of Frusts and Flowers.
deh. 14 tke a L\“VW that is fome what large, cover
onit with another of the like bignefs, and pllece
the
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the uppermoft over with Pafte of Almonds qu:
inlay’d with Red, White, Blue and Green {Po
Marma'ade or Quiddany, in the figure of lqu
Fiowers and Banks: then take the Branches jmc
of Candied Flowers, and fix them upright in {pa
order, and upon little Bufhes erected and wt
covered over with Pafte, fix your Preferved {ha
or Candied Cherries, Plumbs, Pear, the
Apples, Goosberries, Currans, and the like, de
each in his proper place: and for Leavss, fe
you may ufe coloured Pafte, Wax, Parcl10p
ment or Horn: and this, efpecially in o
Winter, will appear ‘not only glorioufly Wi
flrange, but evenftrike, if itbe well ordered, i
admiration in the Beholders. s
The Approved way to keep Goosherries, Cherries, {€0
Currans , Cornelian- Berries, Plumbs, /fpriv To
cocks y Grapesy and the like, all the Year, in}
their Subftance, Colour, and proper Tafh, o0
in order to make Tarts, &cC. an
Take Stone Bottles, glazed wichin and |ha
without : boil them well in fair Water, then (e
dry them in the Sun: after which- having i
gathered your Fruit fomewhat before they{ot
are ripe, take them free from leaves, andfar
with but indifferent ftalks, and put them Wi
whole without any bruifing into the Bottles: ol
then take fair Water, and boil it till no mor
fcum will appear : after that, let it fettle, and]
fo draw it off, adding to each quart, 3
' - quartd

)
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i, Iquarter of a pound of white Sugar candy in
sep (Powder, and fo lel it up :gmn with a
of \quarter of a pound of Im f-Sugar, till no
hesimore Scum will appear : chen the liquid
in part being cool, fill up thc Bottles & after
ind {which ftop them with found Coz“:’\;s: and
red {having pieces of .thin and plmb .cad, clap;
ars, tiem over the Coiks, and w } re it d ewn un-
ke, (der the bearing or lum“ of the Necks, and
res, |t them in a clofe Vault, and when you
ch fopen them, the Frait wil bv frefh and found.
in 1Some there are that hold this may be done
fly {without any Liquor ; but this { hold the beft
ed, {ind {ureft way to preferve them either from

hriveling up for want of moifture, or be-
ies, joming mufty.
prie o make a Frayfe appear like 7\“]”“: of Bacon.
| Take of fine Flower half a peck, mingle
sk, fone half by its felf with water a: and Butter,

and to the other add Milk wherein Turnfole
and {has been fteeped, with a litcle of the Pow-
en derof Lake ; and lxa\mg cut them out into
ing flices, fix a flice of the one to a flice of the
hey orlm at your difcretion ;. and when they
and fare fryed gently, or r“h baked, they
em uill deceive the moft curious as to the fight
les; lof them,
01

and Curiofities,
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Curiofitics, rare and new, for the Beaui| 4
fying and adorning the Female Sex, wiil
other Maters of Moment.

; "
To make a young Face excecding Beautiful, af ¢
an old Face wery Telerable. fo

Ake of Benjamin two handfuls, Sc|he
beous the like quantity, the Roots df th
Comfry a handful, Penny-royal and Rofe he
mary, of each a handful: wafh and pic A
them clean, then fteep them a day and: Or
night in White-wine, {prinkling them after| av
wards with Powder of Myrrh: and fopujer
them into a cold Still, and the Water o} 0r
drawn off will exceed any Wath in ufe, anf
not at all prejudice the party when fhe leave $#
it off. as thofe which are Chymically pre
pareddo, by rendering thofe old and wither|
ed even in the prime of their youth whol
accuftom themfelves thereto.
A fseet Wafh to caufe the Body to caft a fragra
[cent, when wafhed therewith. !
Take Hyfop a handful: Baum the likejan
quantity, Garden:Musk, and the Bloom o}
aPeach tree, of each half a handful; infiljme
them, with”the Powder, into Frankincenkjid
and a fmall quantity of the Oyl of Spike-ific
nard, in runing water, over a gentle fif}i0l
afid fo with the liquid part wath or bathe thejfin
Body, and it will over and above create #tic
frefh and pleafant Colour. y.
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2 ] 17
An Bxcell

- o~ "
; wt Qintment ro Beautite the I
" Face nd tak 2 7 ]i‘ fors
. ace ana raKe a3 an /eI ormiily @
it ’ W en) e

before Publifbed. 2

4 Takeof the Oyl of Myrrh half an ourice,
M1 two ounces of the Marrow of Hogs or Calves
fect, an ounce of the Water of Tartar, and
Ser-| halt an ounce of the Oyl of Spikenard : mix
s off them well over a gentle fire, and allay their
ofef beat with two ounces of the Oyl of fweet
ickl Almonds: and being cool, anoint the Face
dif or Hands therewith, and it will notonly take
ter-| 4Way any Spots, Morphew, or the like, but
pup ereace a lovely colou:

,and render 3 pleafing
r ol or tempeing foftnefs.

an
.1 D 9 o FRPE SR
s\ 5] QUCH [ 02 vy You LeaKlres.

pre That /‘3’,/;','.""/'/‘::'-'1“.‘/.7: TS, you mi
hl'f"}
whol 7o make a rough Skin [mooth, and Wyinbles
.':'A,:!FID(’U}'.
ran| Take ofthe Oyl of Swallows an ounce,the
ke quantity of that of the Mandrake ; half
like3an ounce of the Oyl of Pomgranat, and half
p ofapinic of Ewes Milk : incorporate them to a
ft§moderace thicknels over a gentle fire and then
enblddd 2 quarcerof a pint of the Cream of Al-
iketonds, and with i {fupple and anoint the
fit,ough part: and in {0 often doing, you will
> thedlind it reftored ; as alfo the Wrinkles and wi-
e ditheredne £5 co b fll’d up and plump’d.

y G I
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Rare Experiments relating to Lawndring,

To reffore Linen that isfeorch’d by hanging, or {31
being too mear the Fire, &ec. il
TAke half a pint of Vinegar, two ounce B
of Fulling-Earth, an ounce of Hens i
Dung, half an ounce of Cake-Soap, and the ;
Juice of two Onions: boil them to a thick-Al
nefs, and fpread the fubftance Plaifter-wi e
upon the fcorched place, and it will Gif chef!
{corching be not quite through, fo that e K
threds are not diflolved) recover the {corch, B
and renderit, after awalhing or two, as bc.-‘;a]

fore.

T make Cloaths that have been abufed in wafk T
ing, Yellow or Mildewed, by lying in dam}jd
laces, white and fair. ‘W
Take of the Oyl of Orpine two ounces e

the Water of Plantane the like quantity, andf

of the Juice of Purdock roots two oxmccs:,ﬁ‘mg

fcrape into them half a pound of Caftie-foap e

and a quarter of a pound of the beft Fulling: he‘

Earch, with alike quantity of Chalk : infulgfihi

them in hot Water, and let the Cloaths {oakfilt

in it over a gende Fire: and fo walhingflr
them out in other Water,- five or fix hous hlr]'
er

¢l
il

after you wil find them exceeding white,
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To recover Lawn, Tiffany, Mufling or Lace,
7 when they are faded,
&' | Take of the Water of Vervine a quart, half
or (apint of the Water that diftils from the Vine,
whandful of the Roots of Primrofes, andas
ca Iany R‘ofi;mary{lpwe:'s : add to-thefe a
ens (0T of New I\nlk_;. boil them together,
theWith the further addition of two ounces of
o Allnm-Powder, and fteep the things therein
Akt night :nd a day, by which means they will
o0 Wafhing not only prove much whiter, bot
¢ fontract themfelves, grow ftiff, and continue a
rch,:glofs orluftre, for a time, as if they were new.

be-Rare Experiments in Cookery; alfo'in Dairying.

7

Lo roaft a Salmon whole the Italian way.

afk TP Ake a middle-Gz’d Salmon, draw him,
amjd  and lcrape off the Scales, drying him

fithout and within witha Cloth : Then take
ces e grated Bread, grated Nutmeg, the Juice
and i {weet Marjoram, Currans and Butter ma-
;gs;"kmg them up with new Milk into a Pudding,
)gp,f?he which you muft thruftin at his Gills, till
ngf Belly be pretey well fiofed: then with
fulgflhite Filleting bind him to the Spit 3 andat
oakfilt bafe him with a lictle Salt -and Wacer,
ing hfin with Verjuyce and Sugar, and laftly,
ousfith Butter and red Wine beaten up tcge-
: ht‘:l‘: when being enough,, open his
lly, flic him in two halves, and lay the

It G2 Pudding

s
(=

¢y
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Pudding one half on one fide, and the othr |
on the other fide, and ferve him with a Gar. |
nith of whole Spice and Anchove-fawce. | 4

To roaft & Turkey, Swan, Heronor Bistern,

the French way.

Draw your Fowl, put {weet Flerbs, fhrea
into a Linen Bag, with Butter and Spices:
put that into its belly, then witch hot Wate l
bafte it till it is in a manner parboiled on the |
Spit; after that dry it with acloth, then bafte 1
it with Butter and Gingertill it is roafted an
ferve it up with Butter, Anchoves, and ¢!
fweet Herbs 3 garnifhing the difh with Lem- | &
mon-peel and green things, & 4

To makea [panifh Syllabub the beft way.

Take new Milk a gallon, the Flower d |4
fweet Almonds half a pound, Rofe-wat
ewo outices, I ime Juice half a ‘pint, the Juit:
of Strawberries or Rafpices a pint, andily
quart of Canary- wine, with'two pounds oA
Sugar; béating them and ftirring them toge |4
ther till they froth and become of a pleafing g
colour. : A

The Dutch way to makeOrange Butter. | of

Take new Cream two Gallons. “beat it o
to a thicknefs, then add ‘half a pint of Oy
range-flower-water, and as much Red wint
ard 10 being become the thicknefs of Euft
it retains both the colour and fcent of 4

(range. :
R CHAP "
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At C H AP, “XIX.
\A Mifcellany of many Curious Experi-
) ments,. not only pleafant but profitable and ad-

i vantageous ta the Female Sex, Z'fmg never bg~
2 faw}wb!iﬂ;m’ in this Book.
£8s

i Tomake Artificial Pearls.
th TO do this,take the largeft and faireft Seed-
f Pecarls, bruife and difolve them in Alum
N0 water s then make them into a Pafte and
8 wafh ic gently with diftilled water of Scabious;
M1 then wet it again with Bean-flower water, put
it in an Earcthen Veffel clofe ftopped and di-
gelt itin Horfe-Dung fifteen days 5 then form
H thePafte of this Compofitionina SilverMould
fuitable to the largeft Pearls {g ufe, bore them
with a; {ftrong Hogs Briftle when they are
' preeey moift, hang them then on ftrings inan
Alimbeck clofe ftop’d to dry; then wrap
8" them {everally over with a littie Gold in Leaf;
105\ and-puc them into the belly of a Fifh called
aBavbel, pucthe Fifhintoan Ovenina Palte
of Flower, and being {o baked, they will
rgp tome out bright and fhining, appearing as
.~ 4well as'the natural Pgarls and currantly pafs
o for them,
t&f]; To make Artificial Sapphires.
_ Take white River Crabs, and calcine them
A, il they look red in the Fire, quench them
G 3 with

o

el
1108
d 2

5 0




150 New and Rare Experiments, &c. | .
with ftrong Wine-Vinegar, repeating it fix o V
feven times, then reduce them to Powdering| *
Mortar of Iron, and fo put the Powder inti| i
a Crucible, ‘with the weight of the Crab 4
and Mofs of Tartar, which mult be thy :
ordered; calcine the Tartar, in a Crucible | &
and put it in a moifll place in Heppocraress G
Sleeve, and in the bortom of the leeye| P
there will be gathered a Mofs; which thef &
Tartar ‘makes in liquifying and turning ino| &
Water ; then cover the Crucible, and* fecit]
to diffolve ‘for the fpace of four hours, and] -
when it is digefted harden it; and having}
formed it into the likenefs of the naturl| ™
Stone, polifh it. i
To make Yellooy Amber white.
Take a pound of yellow Amber and putit |
into a Crucible of Earth made very {trong |
add to it two ‘pound of Sal: Gem or “panili | )
Salt, and pour upon them as much Spring | b
water as will diffolve fale, put then more] =
" Water and let them ftand overa Fire 'in an}
Alembick without 2 Neck four hours, and the |
colour of the- Amber will be changed tos ni
perfect white. |

To make a Varnifly as bright 'as Glafs. |

't
0l

|

Take a quarter of an ounce of white o
Amber, Gum-Lack two drams, Oyl ol
Turpentine one dram, Litharge and Lin-
feed-Oyl as much as will make it into 4

V arnifh,
1

I

C
l

[
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Varnifl h, and in this Cafe to well mix it
take a Pot of Glafs and put into it a quantity
of Linfeed Oyl, and ]L( t boyl, till putting
aFeather into it it fhrivel it up, then melt
the Amber over a fire in a clean earthen Pot
apd put it inte the Linfeed Oyl ; r~c]t the
Gum-Lack in the Oyl of Turpenti hich
pour intothe {ame Pot, then being well mix-
ed, ftrain them together through a C;cml:,
and with it Varnith F ‘rames, I,_,xc..u', or what

| elfe is convenient to be varnifhed.

"
Artr ”/ ( ora »’

Take the Hom of a well grown Ox,
rafp it {mall and put it into a ftrong Lee
made of the Afhes-of Ath-wood, digeft
the Horn therein five or fix days, o take it
out and add {ome Ve: milion diffolv d n
water ; put it over the fire tothicken, form

‘your Fvgjure as you p’eﬂc, in Nozds, then

burnith it wich a fmooth piece of Ivory ora
Dogs Tooth.
To ;u: ‘K“’J’ “/»:)( 1i 7,

Take ‘the Buds of Rofes wl 1en about to
blow, cut them from th c Buth with a knife
not toudx ng rl"' Bod with your Hand, lay
them all night fo that the Déw may defcend
llpon thcm, and in the morning place them,
the Stalks downwards, m a Glafs Veﬂel
cover them clofe and bury them in dry Sand
and they will keep all the Year frefh an-i
fragrant. ‘ G 4

e i s e At S

S

e

=S SEesel e




152 New awd rare Experiments, &c.

rn Brals to a Gold Colour.
Armoniack with Spitle in a

become of ® liquid quality, or

ment, rub ‘over.the Brafs with

itinto a wood fire.till it glows,
¢t and rub it hard wich a diy |

e

inen 1 and ic will appear like Gold, |
and continue the Colour alongtime. !
To varnifh a Gold Colour.
Take Sandrack two ounces, Litharge of | re
Gold one ounce, the fineft Linfeed Oyl four | &
| ounces ; boil them in an Earthen glazed
t Pot till they rife up, and with it varnifh a- { A
I ny metal, and it will appear like Gold, as | L
alfo Wood that is overlaid with Leaf-Silver | c
or Tin. ‘ b
To whiten Copper. a
Put a piece of Copper into a Crucible | ti
with Sal Armoniack, Alum and Borax; ! ¥
quench it with the Juyce of Sorrel or Sor- | R
b rel-water, and it will become white as | N
Silver. v
Writing that cannot be read but wbhen dipt :

@

in. Walcr.

b -To do this take the juice of Spurge or | h
Alum-water, dry ic after ‘it is written, and | ™
then it cannot beread till wected in fair water, | th
L Tomake 4 Fire thar will hern under Water. a
t Take three Ounces of Powder, Salt peter | &
tone ounce, Sulphur vivum threg Quncess | ©
* % beat,
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beat, fift -and - inix them well together and | §

a | fillva Paft:board ‘or- Paper Mould' with the §
y | Compofition, and it will ‘burnunder the | §
h | Water till quite fpent ; and by.this many a | i§
5, | Wager may be won, forfew will believe it § E
y | before they-have feen it experimented. i
d, | -How ro veprefent the four 'Eliments in a glafs | 4
Vioh-and ~Colours of vhe Rain-bow. 1’(

Firft colour Aqua Vitee with! Turnfole to §

of | reprefent the Aivy . then take fome of the § 88
it | Bthereal Oyl of Turpentine, which dye {38
d | of a Fire-colour with :Safron ;. then fome | {F
2 { Alkanet ‘and Tartar, tocwhich add a licde (38
25 | Lapis ' Lazuli to givebit 2/ Sea' or Waters | i

¢ | colour; and to reprefenpithe Easth, 2 litcle T8

biuifed dark Enamels wand if you ftir them {18

alittle there will be the!proper reprefenta- L8

le | tion; for thefe' Liquors' never nmix,-and if {48

you would reprelentithe [Colours of < the {3

- | Rainbow, on anyawater,i fprinkle a lictle

»s | Nue-oyl on it, and'azhe Colours will appear
very glorious. :

To melt Metal in a Nutfhel wirhout burning it.

Take « Sale-peteris two ounces, Sulphur

v | half an ounce , the Sawduft of Oak, Wal-

d | nut, or any other'dry wood: very imall, mix

1, | them well beaten together and fifted through

<

afine Sieve, fill a Nutthel: with this to the

er | edge, and then put im a piece of Gold; Silver
or‘other metal vpon ity - {oiimueh ggawill
& 5 Tover
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cover the Powder, then fet fire to the! v
Powder thatis under it, and the Metal thatis | v
under the two Powders will melt and remain | f
‘at the bottom of the Shell, that remaining | 2
whole to admiration. L
To make the perpetwal Motion. a
_ Put very fmall Filings of Iron into Aqus |
fortis, and let them remain there till rhef
water has taken the quantity of the Iron that
is requifite which will happen in feven or | p
eight Hours j then take off the Water, and | 1
putitinto a Violan Inch wide witha large | }
mouth and put ina Stone of Lapis Cataminari | d
and ftop it clofe and this Stone will keepin | is
perpetual Motion dniit.
To make Writing wanilh and appear again. |
"To make it vanithTake a Pound of Tartar, | 0
diffolve -t in running water, filer it and| Y
when you would make ufe of ic ftrike ic over| U
the writing and it will faeddenly vanith. Then| 2
to reftore it again, take an ounce of white |
Vitriol diflolve it in a Pint of Water and| I
filter it, and in ftriking over the Paperor| a
Parchment, in alitde time the Letters will| fa
all appear as before.” This is an excellent| W
Secret for thofe that are-intrufted with privag| C
affairs. it
To wafh old Paintings, and give them a goll i
Glofs. .
Jdaks an ounce of Tartar, and as mjuph
white

S . |

e —
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he | white Glaffwort, boil them in a pint of
i | water till halt be confumed, with which,
in | finely ftrained, rub over the Painting with |
ng | a foft Bruth or Spunge when it is Luke-
| warm ; then immediately wathit with warm
and fair water, and wath it over, and it will
1 | look as if it were new drawn.
he | To varnifh Paintings and (et a Glofs on them.
at | Take an ounce of the beft Vemice Tur-
or | pentine, an ounce and a half of the Spirit of
nd | Turpentine, three or four ounces of drying

ge | Varnith; mix thefe in a glafs Viol"and | (8

i | diflolve them in Balneo Marie, and when it -
in|iscold ftrike it over the Picure with a foft
| Pencil and it will reftore its fading.

If you would cleanfe Paintings, rub them
an, | over with a Spunge dipt in Lee made of
nd| Vine-athes or mix equal parts of it with
er | Urine.
en| To reftore the faded Colour in Turkey Carpets, &c.
e} Having well dufted them, ‘take out the
nd| Ink-fpots, if there be any, with Limon-Juice,
orl and let them foak well, then wafh them in 1
ill} fair water and ftrike the back fide till all the &
oti water be out, and being dry, take the
¢ | Crumbs of white Bread hot and rub hard over

it; thenin afair night or two hang it out to
| air, o that the Dew may fall upon it.

A curions way to make Plaiffer or Wax Figares,
h refembling Life,
f¢ ; Having
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Having a Figuré ready to mould, Oyl it i
nd take off the hollow mould in Plaifter, in leot
I he following manner. pie
I | When itis Oyled, lay it on Potters Earth, Jou
hen make choice of {fuch part of it as you
sonceive moft convenient to take off, and
here make an Edging or Bordering of the lan(
fame Earth. Then caft your Plaifter when [t
it is well tempered, and when the part has |Ea
| well taken, liftit up-in as few pieces as you wi
' tan, make fome little notches with a knife, jup
 when you have anointed them with fallet |m;
©y!, and fo put them exadtly rogether again: lop
| Then make an Edgieg or Border of the lof
| fame Earth; in the place from whgnce you |be
L hook that part of your Figure, then caft |in
W your Plaifter as before, fo litt up che piecesto | -
B lgepair it, and putit in it’s place, continuing
ko, do thus till the whole be finithed, and
when it is well dryed drefs the outfide of lea
I your Mould with a knife, orother piece of  Ina
ron 3 and when thoroughly hardened mark iz
she pieces one after another: Let them Wl
il Ieafurely dry; and then join or tyethemto: 1o
! gecher with a cord, and by this.means yow al
" have a hollow Mould of Plaifter, which, thi
8 according as Figures are, more or lefs eafy, fh
may bemadeof chree, four, fix, eight, tem @
r twelve pieces. Wi

The Mould being thus prepared] oylit till
it

e e

3
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it dit will receive” no more, and dry it with
in [cotton, then with fine packthread tye all your-
pieces together and at your Difcretion find

th, lout the fceeft mouth or holé for 2 cafting
you Iplace. ‘Then melt your wax, thae it proves
aind ot too.hot rot to cold, runitinto the Mould,
the |ind if your Figure be fmall £l it, then
hen [afier a lieele time  take out the ftoppel of
has. |Earth, you ftopped this mouth of the Mould
you |withall, and all on a fuddain turn the Figure
ife, lupfide down, that the remainder of the Wax
llet Imay run out, and when you chink it is cold,
in lopen it and you will find a hollow Figure
the' lof Wax proportionable to your Mould ; if'ic
you Ib¢ too thin, leave the overplus Wax longer

S

sl

"

caft finthe Mould, if too thick take j¢ out fooner.
St | To make a Cafing, or Facing for any Figure
ing of Wax.
ind | Take Founders Earth and fteep it in an:
2 of larthen veflel in fair, then pour it by inclis
: of lmation into anether, o thar the grofs part-
ark may remain in the bottom of the firft, and
em: Wwhen it is fetled pour off the water, and add’
to- foit fome Bonn ; mingle them together with
you large pencil, and give a {moothing lay of
ch, tthis Earch upon your Wax Figure, and when
afy, that is dried, repeat it in the like manner to
ey @ fizch time, then being dry ftrengthen it
'H With Potters- Clay beaten. with Hair.© Then
ti

d puc
it
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put your Mould over the fire.on Iron rods in.| ge
{ Form .of a Grid-iron, and be careful that your | F:
fl | Wax boil not within the Mould lealt it | th
W 'break; ler itleanon-one fide that the Wax | pa
Il "may. run out. at the cafting placs, {o that |
 none be left behind, then heat your Figure
Lot a {mall fire o that it be. throughly pene- | w
| trated, and .into this Mould fet in fand | as
| pour any Metal or what is to be melted, | di
{ and will run liquid, and then breaking off | ne
{the Mould, you will have the perfedt | w
| Figure of what ever you caft without fean | an
i or mark.
To cast the Mould of the Face to rhe life.  |1r
Take a little brufh or pencil, lay warm | 2
| pafte on the Hairs, or Eyebrows, the Fore
| head all along the root of the Hair, and | m
' the Chin. The Perfon whofe Phyfiogno- | de
| my you are to take, laying on the Back, | th
! the Face compafled about with a rowled Nap- | th
* kin, to hinder the Plaifter from falling into | co
the Neck, or Hair, your Plaifter-not being | T
too thick nor too thin; So that laying it | an
on with quick difpatch, youmay foon hat dr
| done. Begin to lay it on at the Forehead, | wl
and lay it by degrees all along the Fac, | yo
except at the Noftrils, which you muft not | wi
ftop : Charge your Mould with as much | co
thicknefs as it will bear ; and if the Plaifte
be good, it will prefenty ft. So take it po
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n-| gently off; and you have the Mould of the

r | Face to thie Life, if afterwards you opens
it | the Eyes, and frame the Noftrils with a re--

X | pairing Tool.

it | Tocast Hands tothe Life.

e Greafe your Hands, and place them in
- | What pofture you think. fic then proceed
d | asbefore, putting little boards, greafed, to
l, | divide the feveral pieces: And in this man-
i | ner, the famous Wax-works, and Plaifter-
& | works, fo much in efteem, are compofed
4 | and finithed; and by the fame Rule, Birds,

 Beafts, Fowl, Fruit, Flowers, & are.

framed - Artificially.

m | Tocaft a Medal, rhat (hall feem Tranfparent.

¢ | Take a Medal, or piece of Carved work,
d | mould it of -in prepared Earth, this will be
o- Idone well in a pair of Flasks, then raife
k, | the Edges of it, near a quarter of an Inch
p- | thick about the Figure, or:as much as you fee
t0 | convenient, and forclear Amber, take Venice
ng | Turpentine, put it into a well leaded Por,
itiand boil it over a gentle fire, till leting a
e | drop fall from your Knife, it become hard
ad, | when cold, till it cannot be well broke with
& | your Nail, thencaft it into the Mould.and you
0t | Will have a Tranfparent Medal of Amber
ich | colour.

k' The like is done for a Ruby, by mixing the
: kipowder of fine Lake, with your T urpentine,
Wl a0d cafting it as the former. For

[
e 3]
i
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' take flacked Lime,

\i60 New andvave;Experiments; &e.
Greafe :

' black : do this proportionable-till ¥
| the colour come fine.

L ¢ill it be thin enoug
| fine Pencil, and with it vein 't

For an Emerald; colour it witho Viérde|di
For a Coral, with ‘Vermilion,jw!
1ave it a Jett Colour|B!
and Lamp. {of
ou fes |gr
ve

To imbitate Inlay of Marble on Wood, | or
Beat the yolk of an Egg in faig watef; [t
h to ' Write with, takea|an
he Wood s|Fi
your fancy leads yous or as you ought to{ i
? nitate Natural Marbler' This being dry,]Fr‘
d'Urin, mix them o |an
gether to the thicknels of Mudd; lay it on{bh
the Wood with a fine Biufh over the veims |till
wher itis dry rub it over witha Braufh, then|the
with a clean Cloath : Buznith and Varnifh i ibr¢

and if you would |
colour it with burnt lvory,

“N
an

and it will be a very curious piece of Work fin
To make Wood of the: Colowr of Gold, Sibve|si
ma

Copper, or Brafs.
Rock Cryftal, and beat ‘it fine in {fan
then with fair water giind it onijo
ftone, put it into an Earthen Par) £
lay iton

Take
mortar,

Marble
with a lictle Glew, warm it and
with 2 Pencil, and when dry, Polifhit]
with a piece of fmooth Ivery, sub it ovet 1She
with Gold, Silver, ‘or Coppes, ‘and bein} jon
Polifhed it will retain the fame colour. a
To difcover Gold, under Bluck; or Indian svork anc
Fay on |

caf Gold with fing Glew, leéit the
diy

. |
s -._.;__ ——
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di.lfiz'j,f and burnifh it, then grind Lamp black
n {with Nut Oyl, adding as much Umber a
¥y Fi‘;zc:k to make it dry, and then as much Oyl
p-{of Spike, as Nut Oyl, which being well
fee |ground and mixed, lay with a light Pencil
[very thin over the Gold, and let it dry four
jorfive days, or as you fhall perceive the Gold
ety [to appear more or lefs, bright and fhining,
eajand then having tried it draw your defigned
5| Figures on the black, with curious ftroaks of
rwofWhite, with a white lead Pencil, fine
w|Erench Chalk, or white water colour, let it
to-{dry, and then with an Ivory point, a lictle
anfblunted ar the end, pafs over thofe ftroaks,
m {till penetrating the black, you come at
enjtle Gold, {o that without wrinkling or
i jbreaking you may make it appear in the
fineft ftroaks, and fo the black wiil appear,
e {sif it were Inlaid with Gold, and thus you
may do by any other colours, following the
iffame meafures, to make them look like
aéjcrious Indian Japan work or Gildings,
06) How to draw Fivures with Jhell Gold, on a
on black Ground,
11} I you would make a Grotesk work with
wihell Gold, or Branched-works, or Figures
iofjon blacked Wood, Eaith, or Metal blacked
@ before :  always heightening the work
hdind fhadowing it, fo that in this manner

titie Gold, or Silver may be burnifhed with a *
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162 New and rare Experiments, &c.

Dags tooth 3 Efpecially if it be Grotesk, |
or other Branched works which are not
ufual to be fhadowed : So that having the |
Freeze of a Pi&ure frame covered with | T
white, and then black, well burnifhed, then .‘ )
draw thereon Moresk-werks, with Shefl{ ¢
Gold or Silver, diffolved with a little Gun- | p
water, your Gold bsing thick enough ; and| ¢l
afterward burnifh it with the tooth, andit] 2
will, if well done, appear very curious, ar
How to Grind Gold tolay om Figures. | th
Reduce a piece of Gold into fiall file} p:
duft, grindir on a Marble-ftone, and when o
it is very well fined, wafh it in a fhelldll| i
the water be clear, then with fine Glew| 75
or Gum, lay it on the Size where you intend|
it fhould be faftned; you may alfo mel|an
Gold with Quick filver, and Evaporate thcjboi
Mertcury by encreafing the heat, and when| ang
it is cold beat it in a- Mortar: and’ when| the
cold lay it on the Size. ' :
How ta Brouze. E ]
Having firft thinly Plaiftered your Figurt|fee
with white, very fmooth, grind Chryflil{y,
and Touch-ftone with water , temper &fwit
with Glew, and {0 lay it en your work |oyy
and herc inftead of burnifhing, rub th]Axy
Figure with that Metal, of which youlfls,
would have it the- Colour, amd it will tak like;
very: curioufly. the
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Kyl 0 colour Leather black, as it is ordered in
ot Germany.
be |  Take two pound of the Bark of an Elder
ith | Tree, the filings of ruft of Iron as'much,fieep
en | themin two gallons of River-water, and put
el them in 3 Cask or Earthen Veflel clofe ftop-
m- | ped, to ftand for the fpace of two Months:
nd | then put to the liquid part well prefled ont,
it} a pound- of Nutgails beaten into Powder,

and’a quarter of a pound of Copperas beat

| them over a“fire, and prefs out the liquid
fie| part, and:brufh the- T .eather over thres or
e | four times, and your Expectation will be an-
til | fivered
W, | To make white Leatber blue like Turkey Leather
nd| Take a quart of Eiderberries, ftrain them
¢k} and mingle wich the liquid part a litele Bifs,
the| boil them up with half an ounce of Alum:
1) and as much Indico, then brufh over the Lea--
N ther as the former, and when dry pollith it.

T o colour Leather Red.
Rub it firft over with Alum-water, then

16 Hfeeth ftale Urine, and feum it cill half be
W wafted'; putthento itan ounce of fine Lake,
" Kiwith as mueh- Powder of Brafil-wood, an
th lounee of Alum, and half an ounce of Sal-
th}Armoniack : mix them well and keep them
yol ﬁirring over a gentle fire about two hours,
K then fqueeze out the liquid part and ufe isas

4 the other.
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164 New and Rare Experiments, &c.

Togild Leather. :
Take Glare beaten fing from whites of
Egg; or, for want of ity Gum-water, and fh
run over your Leather with a {oft- Brufh very
even-and not too much:; then lay,.on Lea b
Gold or Silver, and when it is dry burnifh | b
it wich a piece of polifhed Ivory or a Dogs
Tooth. A [peedy-way to whiten Cloth. C
When it js well bucked fpread it on the
Grafs, fprinkle it with Alum-water and et
it continue for three or four days,then buckit
again with Soap and Fullers-Earth, ufing it | b
as before and it will be exceeding, white and | ¢
much thicker than it was. ]f
To dye Feathersblack for Tappets.cr Capr. if‘
Scour them well in a Lather of, Soap,and

, : - K e
Pot.athes, then put in two ounces of Cope- |y
ras, fix of Nut-Galls bruifed, to.a gallon of | ;
water, add a few Pot-afhes; and when cot- | I]

&

fumed tothree quarts, Rrain it, then putin i<
your Feathers, and it will give them a curi- |
ous plofly black,
To colour Glowes and pm',/}ime thews.
Take {uitable Colours to what you intends;
if you defign them dark or {ad colour, take :

Spanifh brown and black Earth 3 if light Yek 3
low, Oaker and Whiting, and fo of the reft: 5
nix them with a moderate Size and daub

them lightly over, fo that it lie not thicker an

one pare than in another; then, being drys
beat

e
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New and Rare Experiments, &c. 16§

beat out the {uperfluities of the Colour, and
{mooth themover with a ftretching or a fleck-
ing ftick, putting them into their pipper
fhapes. )

Perfume themby gently orlightly rubbing
them with Ambergrtife and Cmt cach a dram,
Orange-flower Butter a quarter of an ounce,
all well mixed and tempered; do it with
Cotton-wool and fo prefs the Perfume into
them.

A P(r ume to drive Vermin out 0/ a Houfe.

Take Burgundy Piech an ounce, Brimftone.

\ half an ounce, Storax a like nuarmty Pow-

der of Mother- Amber half a dram; beat
them and mix them well together, {prinkle
them on a Chafing difh of Coals, and where-
ever thc {cent comes, the Mice, Rats, Wee-
zles, &c. will avoid the Houfe; alfo Fleas

| and Bugs will die, and Flies not frequent the

leCC.

To make "(”;"’7 Vellels, &c. of a Silver colour.

Take Bay- {ﬂr Alum, and Wine- ftone,
grmd thetn to Powder, thi add in the grind-
ing fome Leaves of Silver, pnt them intoan
Earthen Dot loofe; put 3cu.1 Copperinto it
and burnifh itover Wlth fome of the Powder
and it will look like Silver

To cleanfe dirty Gloves withen: w etting.

Lay them on a'clean iomd, mix dny Ful-

lers- Earth and Powder of Alum, pafs them |
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I 166 New and Rare Experiments, &<.
over lightly with an indifferent hard Brufh
and it they be not very greafy it cleans
them without the danger of fhrinking by
wetting.
Towork Flowers, &c. in Silk or Silver.
Take raw or fleafy Silk of {fundry Colours,
proportioned to what you intend; combit
out clean from Drofs orKnots then twift and
. mingle the Colours by placing themon Wires
! according to the natural form of the Flower
| intended : comb them then out and fafhion

dip them in Gum-water, juft drawing them
through it, and when they are wet, open
them with your Fingers, and fet them to dry
in the Shade, and in that form they will re-
main very pleafant and deligheful: and in
this manner you may perform them fingle or
! on Branch with fuitable Stalks; and fo make
all Fruits by*a fuitable mixcure of Silk, Sil-
ver, ¢c. as their natures require.
To make the white London Powder Ink.

Take Gum-Sandrack two ounces, beat it
well into Powder, fift it through a fine Sieve,
with alike quantity of Chalcantho, fo called
by the Latins, and-of which you may be fur-
nifhed at the Druggifts : mix the Powder,
and lefs than halt an ounce of this in a pint
of Water, will make very curious Ink in a
fhort time.

them exaély with your Sciffers and Needle;:

-
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New and Rave Experiments,&¢. 167
h \Ts make one that is boar[e [peak with a clear Voice. *
s | Take the Flowers of Elder, diy themin
y |the Sun till they may be beaten to Powder,
keep that Powder in a_Glafs, and when you
would ufe it, take adramin a Glaf of White-
s, (Wine in the morning fafting.
it { Awew way to take the Impreffion of amy Seal. .
d | Melta licele Brimftone and calt into ic'Ce-
s s or white Lead, put this mixture on the
t Seal, ftrengthening ic with a {mall piece of
1 Paper bigger than the Impreflion is, and bes
;i 1hg cold, take ic off, and you will find the
1 |print of the Seal thereon, which being pref-
1, {kkd on Wax, nottoo hot, will give the like
/. | Impredion to it
s To write a Letter fecretly that cansot be
} eafily difcovered or fufpected. ;
| . Write your Mind on one fide of the Paper
. \with common Ink, and on the other fide with
‘Milk againft the other Letters which is that
you would keep fecret ; and when you would
have it to be legible, hold the Inkfide tothe
fire, and the Milk thereupon will fhew
,blewilh plain enough to be read.
| Lo [often Stecl or Chry[tal.
- | Take a pound of unflack’d Lime, as much
ot afhes, make a Lee of them and put the
t [Steel or Chryftal into it twenty four hours,
L and they will eafilly be cut or ordered any
Vays co your Mind, and lo molt other Me-
) als, How
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How to [eparate Gold and Silver from other Metal,

Take Mercury and put it into a refining Pot, fuil
on the Fire, and add fome Varnifh, Glafs beateny
Powder, and being finely mixed, lay it in the Pow|
der upon the Metal gilded or overlaid with Gold ¢!
Silver, and by laying fome Coals hot under it, itwi|
take off the Gilding, and tender the Metal as if i
had never been gilt, and this Gold or Silver, if o}
any value, you may fave, by putting Quickfilver t
it, which will atrral it unto a Body by it {elf,

To make Melons, Cucumbers, or the like, ripe by An,

Boil Wheat-Bran in Water, and a little fine Molj
and Water the Roots of the Plants with it Mornin
and Evening, fetting them in hot Beds, and covering
them from Coldsor Blafts, with Straw, Glafles, ¢ |
and fo they will grow and be ripe a great deal foons
than any other that are not thus ordered.

o take away Spots occafiomed by the Small-pox.

Take half an ounce of Coperas, diffolve it inth
Juice of Limons; anoint the place with it wam,
and the Pits will fill up, and rednefs difappear.

To make & Watch-candle to out.laft three others, ‘

Take a Veflel of Water, and fet on a convenien |
Stand, then faften about the weight of a Farthing o
the Bottoia of the Candle, it being flatted, withs
little Clay, and fo putting it into the Water it will be
upright, but the Bottom of the Candle muft not
touch the Bottom of the Veflel within an Inch; fo
as the Candle waftes, it will by reafon of the Jofs of
its weight, flill rife up and keep its Lighe ; and oné
burnt thus, if it be of proportionable Lenpth, wil
burn a great while, by reafon the Coldnefs of the
Water hinders the ‘Taliow in a great meafure from
wafting.

And thus bave I performed my Promife in this
kind ; from whence I/fhall proceed to the Second

. Pare.
T HE.
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THE
OND PART:
O R,

lix to the foregoing Work.

3 Dire&ions for Behaviour , ‘as
relates to the Female Sex, on all

18, ¢

or’s Admonition to Parents, or
ave the Tuitionof Children, &v.

7 all the Temporal Bleffings, God out of the
undance of his Bounty and Goodnefs has be.
wed upow Mankind, Parents, in Dutiful and
edient Children, hawe the greateft : Great
o bave Children; and [o if was beld and ac-
y the Fathers and Wife Men of Old ; info=
wrennefs was not only locked upon a5 a Re-
more immediate Mark of Heavenly difpleas
s heavine[s was turned o joy, when Ifaac
Rachel was [0 impatient, that fbe deflred
¢ confidering they were the immediate Gift
hty) o give ber Children, or fbe fhounld die.

- Sampfon, when rhe ingel told ber (who

s~een a long time Barren) thar fbe [bould B
2, greatly rejoiced. Hannah praying before §
an upright Heart, and pouring out her Sup-
sim ; to take away the Reproach of her Bar=
ber Petition anfwered in bringing forth Sa-
¢ was the joy of Elizabeth, the Pife of
md Mother of John rhe Baptift, when fbe ¥
fonnd &




168  New and rare Experime.

How to [eparate Gold and Silver from
Take Mercury and put it into a refis
on the Fire, and add {fome Varnifh, (
Powder, and being finely mixed, lay
der upon the Metal gilded or overlaid
Silver, and by laying fome Coals hot v
take off the Gilding, and tender the
had never been gilt, and this Gold o
any value, you may fave, by putting
it, which will atcralt it unto a Body b
To make Melons, Cucumbers, or the like
Boil Wheat-Bran in Water, and a I
and Water the Roots of the Plants wi:
and Evening, fetting them in hot Beds
them from Coldsor Blafts, with Straw
and fo they will grow and be ripe a gre
than any other that are not thus ordere
Zo take away Spots oceafioned by the .
Take half an ounce of Coperas, d
Juice of Limons; anoint the place 1
and the Pits will fill up, and rednefs dif;
To make @ Watch-candle to out-laft ti
Take a Veflel of Water, and fer or
Stand, then faften about the weight of
the Bottoma of the Candle, it being
litle Clay, and fo putting it into the W
upright, but the Bottom of the Car
touch the Bottom of the Veflel withii
as the Candle waftes, it will by reafon
its weight, fhill rife up and keep its Li;
burnt thus, if it be of proportionable
burn a great while, by reafon the Cq
Water hinders the ‘T'aliow in a great
wafting.
And thus have I performed my P
kind ; from whence Ifhall proceed
Pare.
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SECOND PART:
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Appendix to the foregoing Work.

Containing Dire&ions for Bebavionr , as
to what relates to the Female Sex, on all
Occafions, ¢e.

The Author’s Admonition to Parents, or
duch a; have the Tuition of Children, &v.

Mong all the Temporal Bleffings, God out of the
Abundance of his Bounty and Goodnefs has be.
flowed upom Mankind, Parents, in Dutiful and
Obedient Childrem, hawe the greateft: Great

indeed it 15 to bave Childrew; and [o i¥ was beld and ac-
knowledged by the Fathers and Wife Men of Old ; info-
much that Barrennefs was nost only looked upon as a Re-
prodch, but & more immediate Mark of Heavenly difplea~
Jure. Sarah’s beavinefs was turned into joy, when Ifaac
was Born. Rachel was fo impatient, that fbe deffred
Jacob (as wor confidering they were the imwmiediate Gift
of the Almighty) o give ber Children, or fbe fbonld die.
The Mother of Sampfon; when rbe 2ingel told her (who B
had, it [eems~deen a long time Barven) thar [be [bouid 5
eonceive 4 Som, greatly rejoiced. Hannah praying before
the Lord with an upright. Heart, and pouring out her Sup-
plications to him ; to take away the Reproach of her Bar-
rennefs, had her Petition anfwered in bringing forth Sa- |
muel. Great was the joy of Elizabeth, the Wife of
Zacharias, and Mother “of John the Bapiift, when fhe §
H fonnd &




170 Admonicion to Pareats, &.

found [be had conceived ; infomuch that fbe cryed, as in )

s Rapture, Thus hath the Lord dealt with me in the
dayswherein he looked on me, to take away my Re.
proach amongft men. And one of the chief Bleffings
the Kingly Prophe: promouncesh to the juff and upright
Man, is, That his Children fhall be like Olive-Bran.
ches round. his Table, If the having Children creates
fuch joy, how ought it to multiply in the Hearts of ' Pa-
rents, vho are appointed, by God to wateh over them for
their good, when through their encotiragement and induffry
th y [ec them arvive in fome meafure, to 4 perfection, in
the knowledge and pratticeof Diwine and Moral Virtus,
whereby they are rendered not only capable of an Immortsl
fate, but of gaining a good Repute and lafling Memory
amongft Men : The confideration of  which, doubtlefs,
wmade Solomon deliver it as & Maxim, That, A wife
Son madea glad Father. Aud in this cafe Children are
anare baund to their Pavents for their Edutation, thaifor
their Bearing them: Noy'is it a Duty le"s incumbent ‘on
Parents in the difcharge of theiy Duty towards God, 1o fee
to their utmoft, thofe Children he has intrufed them with,
as pledges of his kindnefs, broughs up’ in bis fear, bys
timely [ealoning them in the ways of Wirtue, than it s
on the Children’s to make grateful veturns awd atknowledg:
ments for the care and coft they badie BeSFowed on shem, i
nuriuring and bringing them up 5 fmagining, that upon
the veceiving of ecvery fuch Bleffing, they ‘bear: the Ab
mighty Donor’ [beaking,” as Pharaoh’s Daughter did it
the Mother of* Mofes, Take this Child and Nurle it for
me, . Thefe things rightly weighed and corx_ﬂ.?'(‘ffd,
induce thife Pavents, who would be bappy in cherr
3.pity. 10 be miore than ordinavily diligent in laying's
good foundation for Virtue to buld upom, their: own good
- scample being ever the Corner-flone of [uch o Structure;
v wmoathing foomer wmakes an Impreffion in ‘tendcr! Years,
b Precedents in Infancy, like.Wax, toking and retam:
ng the fioars of thas Scal ‘which firfp imprefs'd it

: ; unlefs

may
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Admonitions to young Gentlewomen. 1
unle[s it be rudely defac'd by another, or purpofely ds
firoyed.

On this occafion much more may be Jaid, but Parents

| maturally inclining to do what may turn to the advantage

of their Children, I fball in this place prefi-it mo farther,

but proceed to lay down Rules and DireStions for the

+ Carriage and Condu& of Young Gentlewomen, ¢-.

| that Climbing by degrees to the Summiz of Internal Adorn-

ment, they may raife themfelves a lafting Monument,

Jeeing Virtue furvives Time, and [bakes Hands with E-
rernity,

Yours to ferve you,

CH'AP %

Admonitions 1o youmg Gesitlewomen, in the forst
Place, 10 obferve their Duty towards God,

[ O be enflamed with the Love of Sacred things
1 is undoubtedly a Foundation for early Vircue to
build on, and is frequently an Introduion to what-
y ever we can juftly and cruly term Good or Great =
Therefore as you firlt owe your Duty to God wha
made you, and on whom depends your Being and
Well being, not only here, but heteafter 3 you muff
above all things, confider his Glory, and endeavour
as much as ia you lies, to render him tribute of
Praife and Thankfgiving, imploring the Afliftance of
his Diviae Grace, to inftru and enable you to fup.
Ply your Dcfe&s, and increafe your knowledge ,
and in fo Ramembring your Creator in the days of your

Yuth , ThatGod, who loves the early Sacrifice of
the Heart, will not be wanting to over- thadow yoy

with the Wings of his Providence, arnd keep yon

from falling into thofe Snares Satan lays ‘to intrap

you,

o
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172 Admonitionsto Toung Gentlewomen.

To induce you to Holy Defires, and confirm you
in the way of Truth, as you increafe in ftrength,
As foon as you are capable to read well,
ought to be in the fixth Year of your Ageat fartheft,
for otherwife you or yourParents will be fubjet to

to the reading of good Books ; and ftrive, the more
you read, the more to conceive a
fure therein ; that growing
Holy Dawvid, From my Youth bave I loved thy Law:
And in ferioufly confidering what you read, it will
be very profitable for you to retain in youtr. Memo.
ry fuch comfortable Sentences, as being repeated,
raife in ‘you a holy joy, or more than ordinary ‘De-

(which |

a cenfure of knowledge) you muftapply your felf |

delight and plea |
up, you may fay with |

thofe things that are thereby
muft be chiefly taken from Holy
all things, be not remifs in the

prepared for fuch holy Exercife
retain in your Memory the Pater

fire to meditate and enter Upon 2 Contemplation of
expreffed ; and thefe |

Writ : But, above
Duty of Morning

and Evening Prayer ; and that you may be the better

, get by heart, and
Noffer, or the Lords

Creed,

and other

~ good Prayers fuitable
heart Lkewife t
the Ten Commandments,
derftand the Will of
the World ; and be ca
ing any of his Laws
confidering that from
hearts, nothing can be
as Light, and before hi
are laid open. Lying,
horr.d, and the Name

Prayer, the Belief, or the Apofiles

6nc ChUr

to your
ches Catechifm, but efpecially
that you may the better un-
that God that made you, and

utious to offend him in breake |

by tkought, word or deed,
him,
hid ; for to him Darknefs is
m all the fecrets of our Hearts
above all things, muft beab
of God never mentioned but

upon pious and lawful occafions, (and then too Wit
the profounde(t Reverence.) The Company of naugh-
.ty Children, whofe Words and Manners may effend,
| or tend to corrupt Youth, though your near Rele

tions

capacity. Get by ¢

who 15 the ﬁarckrraj’ |
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Admonitions to yourg Gentlesomen. 173

tions muft not only be reproved by you, but, growing- §
incorrigible or irreclaimable, fhunn’d and avoided ; |
and ‘as often as ftands with your conveniengy , e-
fpecially every day between the Morning and Even-"§
ing Dutiesof Prayer, read little or mdre, fome por=-
tion of Scripture, with Heed, Reverence, and a
comely Geftare, as confidering it is the Word of
God Written by Holy Men, infpired for onr Learning.
And if it be in private you read, whefe none but
your felf is prefent, paufs and meditate on thofe Sa-
cred Truths as your Héart is moft inclinable.

As for the Sabbath-day, a Day holv, fet apart by
God, as more peculiarly defigned for his Worthip,
though it ought on no day to be omitted. Obferve
to keep it with the greateft firiftnefs, keeping not on==
ly your A&ions and Words, but, if poflible, your
very Thoughts within compafs; and fpend that Day,
efpecially in Praife and Thankfgiviog, both in private.,
and publick Devotion, with a firm Faith, and fuall Re- §
liance on God’s Mercy and Goodnefs, for your Pro- &
te&ion and Prefervation in this Life, and for hi
Promi‘es of a better Life in the World to come. |

When you are at Church, let not your Eyes by ©
any means wander, nor your Body move in an un- &
feemly Gefture ; butin all things {o behave your felf, E
that you may be an example to others. If at any§
time ‘vou are expofed to Melancholy  or Difcontent
pray to God to remove it ; if to- Mitth, let it be
harmlefs and innocent, avoiding lewd fights, or hear
ing Songs thar may tend to Corruption and Debau
chery ; but rather follow on this, as well as the for<i8
mer occafion, St. 7ames’s Dire&ion or - Advice, vizgd
If any be afflited, lez bim.pray ; if merry, let hi;
fing Pfalms, chap. 5. ver..13. And in thus doi
you will treafure up Bleflings to your felf; for 158
you carefully perform your Duty in ferving God ag
you oughbt, he will nop wich hold from you anys

3 ' thing
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i 174 Infiructionstoy ung Gentlewonen.
thing that is neceflary ; for to thofe that. feck firf? the
i Kingdoip of Heaven and its Righteoufnefs, all other things
B lr:)ﬂﬂ' be /;f[ﬁ'cd.

CHAP IL
Pufir ultions for Yiung Gentlewomen in Behaving them-
Jelwes dutifully towards vheir Parents,

i 34 S our Parents are- thofe from whom, next
! ,.f\ God, we have our Being, and by whofe ten.
#aler Care and infeparable Love we are nourifhed and
prefecved from innumerable, Dangers and Hazards ;
therefore obferve,

In the firft place, your Reverence, Love, and

W Obzdience, is firiQly required, not only by the Tyes

§ilof Nature, but by God’s Holy Word, as fundry
Mlplaces in Scripture manifelt ; nor can their Infirmities
4n any wile abfolve you, or difpenfe with your none
iperforinance 5 but in fuch a cafe you ought to dou-
Slible your obfervance, that thereby, as much asin you
es,you may hide their Weaknefs and Defels from
ithe Eyes of others.
8 You muft obferve at all times to obey the Will of
wour Parvents (if it be in your power, and not con-
tkary to God’s Command) without repining, oren.
ing into difpute,performing what you do with cheers
tulnefs, fhewing by your willing mind your ready
gbcdimc-ﬁ, and by your quick difpatch, demonftra-
fling tiiz Pleafure you takein the performance, thuns
ling all occafions of giving them any difquier, paci-
wing their Anger, if it atany time arife, with fub-
ipiﬂicn either in Words or by Behaviour, tempering
four Allions with a moderatz fweetnefs of Difpo-
ition and Silence, for too much Oftentatien or Lo-
ity is difpleafling: When your Parents greve,
1fad ; when they rejoice, be you pleafant, as
impathizing with them in Heavinefs and Joy ; yl;et
e
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Inflruitions to yourg Gentlewomen. 175
be not over-inquifitive into” the caufe; but if you
are defirous to know it, wait theic leifure to reveal ic,
or learn it from fome other Hand.

Forget not to pray for your Parents as often as
you put up your Vows to Heaven, beleeching tha
Almighty to thower his Blefling: uponthem ; which
is one great advance by which a Child endeavours to
make his Parents reflitution for their Care and Ten-
dernefs ; for nothing without calling God to your
aflitance can in that nature be effcttual; thediffe-
rence being otherwi‘e fo vaft between what has
been done for you, and what you can doto deferve ir.

Let not the hopes of Riches, no, nor the feves
rity of your Parents, imprint in your mind a de-
fire of their Death, left the Almighty be offended,
and fhorten your Days. ,

Shun-thofe that {peak ill of yeur Parents. and
would make them feem contemptible in your Eyes :
Nor let their Poverty, fhould you be advanced by |
any means to Riches or Honour;  render your Duty
and Obedience lefs, for they cannot be but the fame
in all conditions : If they be poor, yot ought to 3
telieve them ; if they are weak of Underflanding, ¥
you muft aflit them with your Counfcl : If
they be injured or opprefled, endeavour to (uccous |
and redrefs them; for no Years can exempt you
from obferving your Duty to your Paremnts; noi
ought you to difpofe of your felf in Marriage, nor
otherwife , without their allowance and confent

X
your Perfon being indifpenfibly theirs in a lawful
way to difpofe of. And fo it was under the Law of §#
Mofes in relation to a Virgin’s Vow ; . the which, §§
though fhe had made, yet it her Father approved it
not, it was void ; as in Numb. chap. 30. ver. 5. Bue
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if ber Father difallow ber in the day that carcelyy
n0¢ any of her Fows, mor ker Bomds wberewit! hath

biund her Soul [ball fand ; and the Lord fball forgio
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176 Of Behaviour towards.

ber, becaufe her Father difallowed her. By this we fee
the great Power that Parents had over their Children,
even to a degree of cancelling, and rendring’ of
none effe& the obligation of a Vow, which Power
was given by God himfelf

Certain it is, that no poverty, fault, or unkindnefs. |
of Parents, can difpenfe with that Duty and Obed;.
i ence, which, by theLaw of God and Nature, Chil: |
I dren owe their Parents, for the tender care, labour,
and coft, beftowed on them: Nay, though Parenrs
thould prove unnatural, and expofe them. even in
their Infancy, to a defperate Fortune of Hazard and
Danger ; yer ftill thofe Children are bound to pere
form their Duty, and look for their Reward from
him whois the Author of all Bleffings. |

CHAP 1L |

L Infiraitions for & young Gentlewoman at the Age of Siay
or upward, how to behave her [elf towards her Pae
rents, Superiours, Equals, dnd Ixflrz'our:, and upon
Jundry other occafions 5 as Learning, &c.

Y N . Y et .

.

N all your Undertakings, let it be obferved that .
1 3 you are an Enemy to Sloth, not only by your
|| early rifing, but by your ativity; for having neatly [
| drefled you, or caufed fome other to do i, having. |
proftrated your felf before your Maker, and re- |
frefhed you with what was appointed, fall upon
il your Knees before your Parents, and receiving their | %
Blefling, then haften to Schod!; o elfe betake you | t
to {uch bufinefs as your Parents or Governefs fhall ap.. 1¥
point youat Home, doing it with chearfulnefs, and fa
refpelt thofe that are over you, -as well in their ab- | ®
fence, as when prefent; and whether it be. Reading, tt
doc any curious Work, obferve that your Face and | D
Hands ‘are clean, and that you handle no dirty or | ¥
veafie things ; neither prefume te eat before rhzfe th
( wha
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ting your Letters fair and even ; Let not your Work, 3

| youufe in good order, and render your Parents an i
| Account 'of your improvement. -

ther fort of Meat, 'before you have difpofed  of

Superionrs ana Equals. 773

who ‘are your Inftru&ors, whillt you are a. -your
Work or Leflon, if there be more under the famé”
Tutorage, behave your felf kindly towards them ;
call no unfeemly Names, nor make unfeafonable Com-
plints : Defraud them not, nor take the Jeaft mat-
ter by force that is not your own ; be courteous
and mild, with a decent and winning Behaviour, If
your Miftre’s or Governefs be fharp and fevere, ftrive
by your diligence to prevent difpleafure or corredli-
on; and as you approach or return fromher, make
your Reverence, and the like to your Parents ;
make your Obeifance in the moft becoming and obli-
%ing manner, to your Superiours and Equals: nor
orget to be courteous to your Inferiours : Be fure

your Tongue run not too faft, but in Difcourfe be
moderate ; Speak with deliberation, and weigh your« |
Words before youutter them; and where you, are
feated’; obferve you continue till yoa are called
thence, or it is time to leaveit. In reading upon any -
océafion, ufe nota Tone, but fead diftintly, obfer-
ving your Stops, that you may the better under-
ftand what you read. Tn Writing, beware that you
blot not your Paper, but imitate your Copy in cut=
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of any fort, be foiled or dirty, and keep what things

When you are to beat ‘Meat, be hot. out of the
way; but attend the Grace, and then take the place
that is appointed yow:’ After having done your Re-
verence, fee your Napkin:be faftned about you to
fave your cloaths,” and thankfully take what is given
without craving ; nopis it feemly for you to fpeakat
the Table, unlefs yoware asked a queltion, or there
be fome great”occafion. Cut your Meat handiome-
ly, ‘and be not over.defirous of Sawce, nor of anos
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178 Of Behavionr towards

' your Month at once, nor eat too greedily : Let not

i your Mouth or Fingers be greafie, no more than
need muft; and when you are fatisfied, take your

- Wait, and retire, but not out of the Room till Grace
¢ i faid, and the Cloth taken away ; at what time mg-
| king ‘your Obeifance, you may depart, unlefs you
| are defired to ftay : Nor muft you fit before your

i & your Meat, Needle, Writing, or the like. ; and
obferve you attempt not to drink in any company
1 till you have emptied your Mouth ; ‘and  that you
i .‘i‘ Breath not, nor blubber in the Cup or Pot. . Ay for
|| your Recreation, when leifure hours permit, let it
I be inmocent and moderate, never ftaying late abroad,

(L1 mions’; and as you grow up, fhun the Converfation
|| of thofe that have a report of Lightnefs, left they
| 8raw you into a fnare, or bring a.fcandal caufelefly
Eponr your good Name, but chufe thofe whofe Re-
putations are candid ; Convetfe with thofe who) aré
medeft, yer affible; Stay not at <ary time, where

| miniftred ; nor lend your Ear o Difcourfe tending
Il o Eewdnefs.

For your Carriage, in the general, fet it.be a Me

or Familizvity, which, on the other hand, will be
fooked upen for Fondnefs:’ B mo.Makebate. be-
* #ween ‘your Pacents and'their Servants; nor -at any
© ¢ime tell a Lye toexcufe a Fault,  to keep - you . from
the hand of Correftion. 'Goto: Bed 'in: due Seafon,

i without any Noife, and never be feen- in unfesmly
(Bl Laughter ;- nor in pointing, er nodding, efpecially
iim(}ompmy, or in places of Divine Worfhip: Ho
S nout

- what is on your Plate. Put not both your Hands to |

| Plate or Trencher with you, or giveit to thofe that

i Parents, Governefsor Superiours, unrequired, uniefs |

| dbovd“all, be wary in the choice of your Compas |
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the leaft vecafion of Lightnefsand Wantonnefs isad« |

1\ dfim, not exprefling too much refervednefs, which |
by fome, is interpreted Pride ; nor too much Freedom |
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Governefs and Servants,&c. 139

nout Age, and pity thofe that are diftrefled ; Speak
not at any time fcornfully, or in a faunting way,
but be courteous to all; and in fo doing you wiil
gain a good Repute.

CHAD IV

Bftructions for'a Young Gentlewoman bow to behave Der
felf towards' ber Governefs and Sérvants, &c.

L |

S for your Governefs, if difcreetly chofen,
i fhe muft be a Woman of Gravity and Difcre-
tion, learned in curious Acts, fuch.as you are defi-
rousto improve ; and although her Age render her
referved, yet muft you not cenfure her as rigid, but
comply with her lawful Commands; and by your
Mildnefs and Induftry move her to-Gentlenefs, re.
fraining to make Comp!aints, efpecially unjuft ones :
for in difapproving of her, whom your Parents fer
over you, you tax them with Imbecility in chufing,
and by that Complaint will either tacur their Dilplea-
fure, or, by remoying your Governefs, perbaps pro-
cure a worfe; which caufing. undoubted, a fecond
Complaint, - will poffefs yout Parents wich a jealou-
fie of your untraltablene(s and ill-difpofition.

Some there are shat cover to be ynder a young
Governefs, with whom they may have the more fami-
liar Converfation, though ro their fmall Advantage ;
for it is fomewhat improbable that a Perfon, who
cannot psrhaps Govern her own youthful Erailties
fhould difcharge fo great a Truft as fhe oug!
However, confider with your felf, that in
conformable to her, you obey your Parents, who
thought fit' to commit you to her Charge ; and thar
if you dorotherwife, 'you difobey Gaod, i1
or ﬂig{h!fng their. Care and I:}fu}sf;nce , Wio
your Advantage,

’




30 Of Behavicier im General.

i - Tothe Servants you muft be courteous and affable,
 but not over-familiar, left ic beget Contempt. Tell I

i no Tales of them to ydur Parents, but rather firive

& to hide their Failings, unlefs they be fuch as are pre-

| judicial or unfeemly ; and do them what good you

¢ can, If at any time you find occafion to reprove
them, let your Reproofs be rather Admonifhment

' than Reproaches: Be not Peevith nor Froward in |

our Drefling, or in any other Office done you by

| the Maid, that more immediately attends you, but
y gentle Words let her know her Error, that fhe

may amend it ; which Method will oblige and com- | S

-mand a conftant Diligence, which otherwife would if

 be but Eye-Service. If your Parents be angry with ¢l

 their Servants, do you become their Mediator, 1
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- Turn not your Face from the Poor; but if it bein |
\your Power, without offending your Parents, re. |
lieve them ; or as you fee occafion, petition on their :
) P n

i behalf; by which demeanour you will command I
"Love and Reverence, and gain the Charaler of an |
humble Spirit : In which you may reft fatisfied, that |
it is better to be Gaod than Great; and that Humi-
lity forcibly commands Love and Service, when £
Pride,~on the contrary, begers Hatred and Contempt,
[ If Heaven has endowed you with a Jarge Fortune, | C
iand a noble Birth, let your Virtues fhine with the |

greatdr Luftre ; and above allthings, give God the &
Praife, and ufe what you have to his Glory, and |
your own Comfort. | th

CH AP "V,

! ‘
L Infiruitions for Young Gentlewomen how to bebawe theme | O\
Jelves in all Socicties, upon. fundry Occafions, B

{
it

Itft, to qualifie your feIf to underfland the mo- | m
; dilh and courtly Expreflions, it is convenient | L

that youlearn the Latin, Fremch, and Italian Tongues, | H
not
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Of Bebaviowr in Genernl. 181> |

not only by Rote, but by Rule and Grammar, the-
better to underftand them, fince the moft refined Ex.

ghifb has borrowed from thefe Languages, and with--« |
out this Knowledge you will be ar a lofs to under- - |
ftand thofe that utter high Phrafes in the Court-air, . |
| asthey term it; nor muft you beignorant in Singing, . |
Dancing, and Playing upon Mufick fuitable to your - |

Sex ; though in Exercifing your: felf herein, you

muft be very modeft and moderate, your Words - &

few, yet to the purpofe; Difcretion, Silence, and

Modefty, being the Ornaments of the Sex.. Andas - |

Socicty is that which' all Creatures naturally covet ; fo,

if it be well chofen and managed, it is recreatory to: 1|

the Body and Mind ; but as bad Society is worfe than
none, fois it to be avoided.

Wherefore be not eafily won to-enter into Dife
courfe with thofe you know not, unlefs urgent Bufi-
nefs require it, left you be fufpefted of Levity and

Indifcretion. Always obferve to confort your felf

with your Betters, or Equals, knowing them to be
virtuous; and avoid too much familiarity with Infe-
riours, unlefs you find them very difcreer, left you

. fall into contempt, if Female : or if Male, left you
 give them encouragement to make their Addrefles of

Courtthip, and by fubtil ways to infinuate themfelves
into your good liking ; for Love, that takes the Dia-
dem from Queens, is blind : and Paffion diftinguifh-
es not Servility from Greatnefs; by which means,
though you are high in Birth and Fortune, you inay
be brought to a yielding, whick -.ay turn to the
gricf of your Parents, or perhaps to their and your
own Difgrace. - And in this cafe prefume not’ tco
much upon your own Strength, by interchanging
Gloves, Rings, Ribbons, or fuch things, which you
may term Trifles, left by this kind of familiarity,

g‘ove by infenfible ways opens a Paffage to your
Ieare.
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'iquire it ; for in fuch Violent mations.it
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182  Inflructions 16 yowng Gentlow nien
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ces of refort, left you expofe your f¢lf to the Ay.
faulc of the Tempter, and purchale that Curiofity
with the lofs of your Honour, by giving Licentious
Amorifts Liberty to meet you in your Walks, and
by powerful Perfuafions to liften to their Syrem

It Charms, whillt you are no longer capable of malfte.

ring your Affe@ions: Nor truft too much to Fe.

I} male Confidents, left for their own Advantage, they

perfuade you to ayiclding. =

As for your Drefs, let it be neat, but not gaudy,
for Vertue is comely in any Drefs ; and be content
to appear in -your native Beauty : Let your Dreffing.
time be fhort, and your Recreation rmoderate: In
your Speech or Behaviour fhun all Affe&tation ; and
be not over-fond of new Fafhions,

T e e N
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Inflructions for a Young Gentlewoman to Manage ber Gate
and Gefture ; to Govern her Eyes and Tongucy&e. ups
on [undry necelfary Occafions.

‘N this cafe obferve that you walk not carelefly or

lightly, fhouldering, as it were, your Compani-
i ons, nor flrutting or jutting in a proud manner;
Keep (in your walk) your Head fteady, your Coun
tenance not too-much elevated, nor dejelted ; keep
your Arms likewife fteady, and throw then not a-
bout as if you were. flying : Let your Feet rather
incline a lictle more inward than outward, left yoube
cenfured Splay-footed; for'by the motion of - the Bo:

il dy, the thoughts of the Mind may be difcovered : s
# 1l whether the Party be of lqofe or proud Behavour, o
§ humble and complacent. Do notrun or gg exrream

faft in places of Concourfe, unlefs great occafron res

is not always
%ln your power to keep your Body fleady; nay, by
€
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Be not over-defirous of being feen often, in pla- ¥
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far Munagement and Behavionr. 1873

too much haft you may chance to fall and expofe to
view what you would conceal. And asthe Gefture
of the Body is: feemly ‘and commendable, fo is the
Management or Government of the Eye; in which
many things are to be obferved, "and chiefly thefe,
Keep your Eyes within compafs ; that is let them:
not be too much fixed upon idle and vain objedls,
nor drawn away by unfeemly fights;  roll them not
about in a carelefs and lafcivious manner ; nor flare
Men in the Face as if you were looking Babies; Sénd
not private Glances; or look, asthey call it, with
half a Face, turning your Head, asit were, afide :
Look not at any time over'your Shoulder, if you.
hdve opportunity to turn your felf : Open not- your
Eyes too wide, ‘thereby to diftort your Countenance ;
nor keep themin a nmanner half fhut. Wiak not too
often, nor caft your Eyesafcant, asif you fquinted ;
neither keep them too referv’d ; nor. fcornfully turn
them away when any Obje&offers. Look not too
mwuch downward; nor with a more than ordinary
Elevation. Gaze not often againft the Sun, nor on
the Fire, both.of them impair the Luflre of the
Eyes. When you difcourfe witha woman, look her
in the Face with as much compofednefs a: you can :
but if with a2 Man, to look alittle downward ; for
modefty is commendable: But, above all things, as
often as_opportunity will permit, lift up your Eyes
to your Redeemer; and, with holy Dawid, implore
him to furnthem away from Vanity: For the Eyes bea
ing the Windows ofJ
according as it fixes, or is intent upon good or bad Ob-
je&ls, therefore chufe the former, and refufz the lateer.
Let all your Difcourfes be to the purpofe, and fuf-
fer not "your Complements to be high flown, extra-

vagant, blunt, or nonfenfical; but, inall, fuit theny
with modefty, to the capacity and quality of the

Perfon to whom you utter them; and fee they be

done

the Soul, lets in Good or Evil, |
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' 184 Perfuafions to Modefty in Apparel.
' done on fit: occafion and"in feafon ; be’ fure not to
|l Congratulate Perfons, when ' you~ thould Con. |
" dole them; ufe in your utterance no Hems nor
\ Stammerings; Sputter not as you fpeak, nor {peak
"' many Sentences between breathings ; - ufe no Tauto. |
|| logies or affe@ted words or lifpings 5 - neither fpeak
" witha Téne: Decline to fpeak much before Gravity,
{ and multicude of~ years, unlefs urgent occafion re. |
| quire it : and beware that you fpeak not, when you are !
bidden to hold your Tongue ; for indeed Womens:
difcourfe thould not be much, becaufe Modefty and |
Moderation is-her Ornament, andsace in themfelvesa |
moving Rhetorick. And when youhave opportunity
of difcourfe, letit not talte of Confidence, Affe&a-
gion or Conceitednefs, nor border upon Obfcenity.

A C:H A P. VIL
U DireStions for'a Young Gentlewoman how fbe eught to be
" feen in ber Habit or Apparel; and what Garb is mf
commendable, and othirwife, according to the Quality
of the Wearer.

T matters not, “of what Stuffs or Silks your Clo. it
§ | things are made, fo they be decent and civil; § Y
§ neither by their ridiculoufnefs difcovering the Wearer © v
' Soolith and flovenly ; nor by their gaudy and care. ¢
Jefs putting on, to render her fufpefted of loofe or
light behaviour, or at leaftwile fubje& her to the cen-
fure of the Ignorant. Apparel may be rich, and yet
decent, and indeed whether, it be rich or nor, if
decent, the matter is not great; though, in this cafe,

I leave it to the difcretion of young Gentlewomen or

| thofe that provide them Apparel, to let it be firitable 1
to their Quality or Fortune, and will not be of the
Morofe and Cynical temper of fome, who either
elieve, or fpitefully give it as their opinion , that
fgorgeous or glittering Apparel is the Actire of §in,
and fuits with' the Pride of the Wearers heart ; tu:l
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Perfuafions to Modefty in Apparel: 185

{ T am perfuaded that the Quality of the Perfom. !

extenuates the Quality thereof, and renders that opi-.
nion vain-and frivolous,
I muft confefs, thereis akind of Privilege in youth

| to go gay; which, fhould 1 too feverely reprove I

might juftly merit your difpleafure ;-yet that Gaity
may as well be in Decency as. otherwife, the ufe of~

} Apparel being to dignifie the Wearer : Nor does 2

d |

a

Y

=

ertuous Demeanour more lively appear than in Lock,
Speech, Geflture and Habit, within the compafs of
Modefty, though Diamonds, Gold, and other pre-
cious things, were made for ufe ;. and without being
imployed, would be ineff<&ual : Therefore to wear

them in my Opinion, is one of the chiefeft Ends for 3

which Nature produced them, or Art brought them
to a fuller perfe&ion. The Pride in this cafe being
only centered in the Mind, and-not in the External -
Ocnaments; whiche is rather known by. the Carriage
and: Deportment of the Wearer, than by the Gar-

1
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ments. And though to afte& Novelty, and run into . |

every Fafhion, be not commendable, yet Modera-

tion is not amifs; for two Reafons : As firft, fhould |

you always keep in a Fafhion, though decent, it
would be looked upon as a conceited fingularity ; or

to continue in any ftrange Garb, after the Fathionis. §

altered, would appear ridiculous, and caufe Laughter,

« efpecially amongft the ruder fort ; as much as a Wo-

man of Fourfcore to be habited in the Garb of a Gen:
tlewoman of Sixreen ; or to fee a Dairy Maid in her
Ladjes attire : Therefore whatever you wear, et it
be proportionable to your Body, and fuitable to yous
degree.
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InfvalFions for Young Gentlewomien-how to proceed in thir
< : R 1 . r ' )

Semfonable Recreations; and what is to be obfervgd

therein.,

Ball, amongft other Recreations, is much in §

efteem with young Gentlewomen, becaufe
there they are fure to meet there Compeers in merti.
ment ; yet left at fuch a place a Young Gentlewoman
by her folly and unadvifednefs expofe her felf to

Laughter or Conrempt, obferve, that if you under. |

ftand the Rules of Dancing, yet be not too forward
to engageé your felf therein, left you intangle your
felf fo far, that youare puzled, and ata lofs, perhay
for want of underftanding the Rules and Formalities
pra&liled in that place., And as you ought not to be
tooforward, fo be not too hard to be periwaded, ot
abruptly, (in a huffing humour, forcs your hand from
any.thavoffers to accommodate you, but rather run the
hazard of an error. or miftake tn your performance,
than let the leaft pride or rudenelsappear ; or give
thofe thatare prefent, occafion to think you are fab:
je& to eicher.

In this cafe, be not by any means, affe&ted ; not
when you. undertake to Dance, be not tedious, but
perform what you underrake with Modefty and
Moderation, that by a quick difpatch you may give
way to others.

As Dancing is an External Accomplithment ; fo Vo
cal Mufick is an Internal one; yet they may indiffer-
ently ferve for either; though the laft is preférred;
theretore if you are expert in your Notes, ¢ and
can fing well, when you are in Company, upon the
intreaty of a Friend, who knows you (b qualified, be
| not obftinate in compiying; yet be brief, and let
yout
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Diretions to choofe good Hutbands.” 187

{ your Song be fuch as may give no offence: and when
you have done, look not as if you expefted Applaufe,
but keeping your Station with a compofed Counte-
nance give way to another to fecond you, if any
| prefent is defirous, or can be prevailed with to do'it;
obferving never to cough nor flrain when you entera
prize it, nor to ftop in the middle to crave attention :

$And the like obferve in playing on Inftrumental
Mufick, not in that Point being tedious in commen-
cing your Harmony, when others do the like: give
attention, not interrupting them wich difcourfe,
And in this cafe let both your Songs and Tunes be

‘modeft, ingenious and pleafant, avoiding" what may
tend to the corruption of Good Manners.

. Next to thefe, Engraving may take place, a thing
praltifed by many Vertuous Gentlewomen : but
amongft folitary Recreations, if they may be fo ter=
med, Reading of Hiftory , or fuch Romances,
wherein Vertue and Gallantry are lively pourtrayed ;
or fuch as contain Stories of chaftand vertuous Love,
are to be preferred.

B —— . — ~

1 G H-AR: X
Inflrutions for the Guidance of a Young Gentlewoman’s Fan-
¢yiin relation to Love ; and how [be ought to behave her
Jelf towards thofe that fiek 30 gain her in Marriage,&c.

Hat Young Gentlewomen arriving to maturity

are prone to Love and Liking, it would be in.
fignificant for one to relate, feeing it 1s fo well known,
e Eye and the Ear being feldom wanting' to convey
to the Soul what is defirable ; the one charming it with
rautiful fights, and the other with Rhetorical and
Melodions founds ; yet give not thefe official Memibers
00 much fcope on this occafion, left they infenfibly
uin you, by betraying your Aff:&ions to what is for-
idor' inconfiderable ; but keep, ag'it were, a2 Guard
upon,
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188 Directions to ehufe good Husbands. |

upon your Hearts, to prevent the entrance either of |
aJawlefs or difadvantageous Paffion. Confider well
before you give way, even to Imagination, weigh de.
liberately each particular, and - be ferioufly intent on
whart is to come, as well as what is prefent, not fuf-
fering you felf, for the prefent farisfying your Appe:
tite, to be carry’d away with the Torrent of a Paffion,
that will unavoidably carry you into the gulf of Mi- 4
fery. Manindeed is a noble Creature, and for his

fake Woman was made, and therefore. ought- to be

complaifant ; but being lefe at liberey to chufe where

the thinks fic, it is- more than common Prudence to

make fuch a choice to her Humour. The former of

which-may. but the latter cannot be quickly difcove:

red : But, above all, let not a Young Gentle woman

for Intereft; or by over. perfuafion, give her felf to one

fhe cannot aff:&, left fhe dearly repent at leafure what

is paft redrefling, there being nothing more grievous

than a loathed Bed ; for that, moft commonly, cancels.
all other Earthly Felicities; nay, many times fhakes

the very Foundation of Modefty.

As for your Behaviour in this cafe, it muft be Grave
and Modeft, though not four or too much referved, !
left it beinterpreted for Pride, or want of Difcretion. ™
Blufhes, upon fundry occafions, are very. feemly; '
which, like moving Ovatory, lec your Lover know
the little Flames of Love are playing abour your Hear,

and filently betray your Paflion,

- ‘A kind of pleafing Love there is, which, thoughit
have taken poffeflion of the Heart, is either through
Modefty, or fear of failing if it were propofed, de
firous to be concealed ;5 not bur that if thefe Ofacles. |
were removed, they would - freely difcover it, And
this, Gentlewomen, is on your part, who love thoft
that are ignorant in your Paffion ; yet did they know
it, would be more tranfported than your felves. And-
this you ftrive to exprefs by the filent - Language (l;f ,
: g
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Dercétions to chufe go-d Husband:.

the Eyes; nor is it always in their power to keep them
from wandring. Butin this, as in all the My ftery of
Love, move with deliberation and let Caution be the
Scale of your Affe&tion. Confider your Happinefs,
or its contrary, depends upon the Caft; and thit
there are many confequent Matters or Circumftances
that a difcreet Woman will not only difcourfe, but

\éf"l difcufs, before fhe enter upon that honourable, but

hazardous ftate of Matrimony : and thefe chiefly are
to be taken notice of, viz Difparity in Defcent, For«
tunes and Eriends, frequently beget Diftratiion in the
Mind : Difproportionable ¥Years create diflike, and
loathing : obfcurity of Defcent begets Contempt ; and
unequality of Fortune, Difcontent. Thefe are the

‘Hazards to which unconfidering Lovers expofe them-

felves ; thefe are the Rocks on which they Shipwreck.
their ‘Peace. And yet herein you ought to be cons
tented, if once it is paft redrefs.

As you ought to be flow in entertaining Lovers, (o
be conftant in recaining She that is worthy, that you
may thereby gain a greater Eftcem. Boaft not of the
multitude of yeur Suitors; nor be prond that you

< are admired above others of your Rank and Quality.

Give not thofe you cannot fancy ground to belicve ye

" do or will love them ; neither by rudenefs, unfeemly

189

words or carriage, any Affront; butdecline, as much 3

as with Modefty and Civility you may their Company ;
giving them as lictle Opportunity as may be, to find
you alone ; nor receive any thing from them by way

of Prefentation, leaft, when they find they are re-3
je&ted, they exclaim againft you as mercenary, or one :
that gives way to Courtfhip for your advantage. Be §
not covetous of Strangers Acquaintance on this occa- #

fion ; nor rely too much upon a Female Confident, &
left the one prove troublefome, and the other picklocks S

your Breaft of thofe Secrets you are not defirousto 8

publith, Whining and fneaking Pretenders are to bed
avoided 37
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190 Direitions for Gentlewomen
avoided ; al(o fuch as ftrive with Tears and Impreca,
tions to poflefs you with an Opinion of their good
meaning: But where Manly Beauty, Bravery of Spi.
rit, Moderation in Speech, and a greater readinefsin
performance than in promifing. are centered in one
¢ Perfon, who tempers his A&ions with -Difcretion,

Humility and Sobriety, you cught to be Complaifant;
and if fuch a one fall to your fhare, imagine your
Lot iscaft in a fair Land ; and till you find fuch an
one, let not your Affe&tions leofe, if you can pofiibly
reftrain 'em; fhun Temprations: Avoid, above i
things, Eafe, Idlenefs, the reading of Debauchery in
Books, or too much Pampering your felf with lafCivi-
. ous Fare ; for thefe are Incitements to wanton Love,

Eafe makes you Love, as that o’ ercomes your Wills
Eafe is the Food, and caufe of all your 145,

CHAP XL

Tafiructions for a Young Gentlewvman, when Married, bow
20 carry and bebave her [elf towards her Husband, &e.
as becomes & Versuous Wife; or Family-Dircttions
order 1o & Happy Life, &,

‘ Bove all things, repine not at your Lot, when it
: A 1s fallen to your fhare, but weigh your Condi-
tion in the Scale of Content and Diltretion, and it
will be the better fupported.

If your Husband be very Young, and given to Ex-
| curfions incident to Youthful Frailty, let your riper
Experience bring him to a better underftanding, and
your ufage more eafie,than to attempr by Extremities
& to wean him from what he affe&s ; but rather let your
good Example, modeft Reprovements, and the courfe
of Time work upon his head.firong Nature; aad ei-
ther through fhame, or a Reform of Judgment, he

will be brought tq be himfelf; for doubtlefs Conjugal
. Duty,
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1 in the State of Matrimony.= 191

C& | Duty, tempered with foftnefs and affability,, is of
000 | force to conquer the Morofeft Temper. '
P | If your' Husbamd is Exa'ted in the Wosld by Ricles
*I Lor Honour, let not your Mind be puffed up. Though
e | after Marriage you find your felf not fo happy in the
things of this World, as you expe&ted ; but that, on
' the contrary, youare griped with the pinching hand
ur qof Poverty, let the poor condition of your Husband
AN Y4dd to your Vertue, in furnifhing you with Patience
ly and Meeknefs ; for thereis not that dangerous want
Al {fome imagine, where there wants no Content.
1 1 - The more particular Duties of a Wife, are chiefly:
' thefe, ¢>c. To efteem him above all others, not to en-
€. tertain any mean or low thoughts of him or his A&i-
ons, but in all things to give him a-due refpe& ; and
in due obfervance of whatis lawful, ftrive to encreafe
liis Repute amongf{t Men, rather than in the leaft to
diminith ic, that in {o doing you may own him the
{Superior Vertue, and not by yourdndifcretion betray
w_ his weaknefs, or ‘rather your own; for fo have the
c. wife and vertuous'Women of all Ages done.
% Be peaceable and pleafant towards your Husbahd,
not being angry when he is at any time {o, but pacifie
“him with winning and obliging words ; and if you
t ouldcarelefly, or otherwife raife him to a Paffion,
- {be nor long e’re'you apply your ftIf to appeafe it, by
t fhewing aregrer, or kind relenting, for what has oe-
cafion’d ir,  or by found reafon let him underftand his
- Error; and prepare for him what is neceflary in due
r torder, with all imaginable neatnefs and advantage;
1 ‘thewing above all things, refp:& to his Friends and
5. ‘Relations, whether abioad or at home, which mu? of
r
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neceflity create in him a greater portion of Love and
Refpe& for your felf. T
g As for your Children, biing them. up in the Fear
¢ “of God, and in Duty and Obedicnce to your felves,
| Sthat it may be well for them and their Pofterity ; for

; : thofe




192 - Of Bebiviour to Servants. |

‘thofe are the indearing pledges of Connubial Love,|
that more nearly cement the Hearts of Man and
{Wife, and are the Sum of their Eartbly Felicity.

ek — ———— . -

C H AP XL

Inftruttions for & Gentlewoman Married, how. fbe ought 1o
carry ber [elf towards ber Serwants, and in the ord

ing her Houfhold Affairs, &e.

S a Gentlewomans care, next to tbat of her Hux
A\ “band and Children, ought to be in the Wel.
government of her domeftick Affairs, that cannot |
confequently be done without a due regard in her
proper Perfon, the ill conveniency, of too much con-
fidence in fecond Management, being too frequently
apparent : And this muft be done, befides what you
fet your helping-hand to, by infpedting the Aions
-of your Servants, and by behaving your felf towards
them as you ought, that your good Example may be
their Guide,

In this cafe, and any other, avoid Paffion, and be
not Rixarious, for either of thefe ill become a Gen-
tlewoman ; your main bufinefs with your Servants
being to fce they'do what is fitting, and that they
Javifh not out, nor waft that wherewith-you intrul
them ; for this being negleed, the faak will be
charged upon your felf.

F1N.1SE.
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