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THE

IO THING can be more felf-evi-

M denz, thanthat the Ufefulnefs, and
confequently, the Falue of Books of
D] DI 2bis kind,depends upon the Integrity

=== and Care of the Writers, the Pains
they take Themfelves, and the good Help and
Alfifiance they can procure from Others. If any of
thefe Requifites be wanting, they muft neceffarily
deceive the Reader, be deceiv’d Themfelves, or,
at beft, produce nothing but what's Mean and
Trifling, and unworthy a Publick Reception.
There is nothing [o eafy, as the raifing whole
Regiments of Noftram’s and Recipe’s, if we
will but admit all the Voluntiers of this kind,
as faft as they croud iny to be liffed; but thefe
Jorward Ones are generally found to fail us in
the Time of Trial 5 and the Succefs of the Day
moft commonly to depend upop fuch as with great
Trouble and Expence are prefs'd and dragg’d
into the Service.

™
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v PREF A CE

As for myfelf, I have only toaffitre the Readers
that as the Defire of doing Good was the Jole
Motive that at firft engag’d me in this Work 5
Jo has that great Principle ever been too Jacred
in my Effeem, to fuffer the leaft Mixture of Un-
Jaithfulne(s or Careleffire(s throughout the whole
Management and Compofureof it : And farther
o declare, That there has been no Spare either
of Labour, or Time, or Money, in order to the
making this Colle@ion the beft and moft truly
Profitable initskind; and that the greai Know-
ledge, and long Experience of thofe Excellent
Perfons who contributed to its ProduFion, have
abundantly qualify’d them for [etting the laft
Hand 1o fuch a Work. To thefe therefore are
due the greateft Tribute of Praife, and bighe [t
Acknowledgments of Gratitude, who with a
Noble Charity and Univerfal Benevolence, have
Expos'd to the World fuch invaluable Secrets, as
others, of a lefs generous Temper, would have
taken a Pride in, and made almoft a Merit ofs
Concealing.

And kere 1 freely own the greateft Share of
our Thanks to be juftly owing to the Fair Sex's
who, whether it be from the greater Tendernefs
of their Natures, the greater .Offaz‘{zmit{ex of
L(){'/i{[/"c”, 07/' ﬂzl':w;,n;rgu (,)’f (’.!{‘(illlli'ﬁ’gﬁi’fﬁ’fl?l]f(,
or from whatever other Cuufe, are ahways found
moft Adive and Indufiriods in this, as well as
in all other kinds of Charity. ~ Ohb, Heavenly

Charity




PREFACE v
Charity ! how often bave I feen thee employ the
Rich in waiting upon the Poor, and Miflreffés
in Nur(fing, and becoming Hand-maids to their
ewn Servants ¢ How often have I [een thee make
Perfons of the Higheft Quality kneel down to
the Dreffing of a Poor Maw's Wound 2 7 hofe
of the greatefi Nicenefs and Delicacy of Senfe,
vifit the Chambers of fich, whofe Poverty and
()/éiz/ive Diftempers have render’d them Nau-
Seous and Loathfome beyond Expreffion ¢ And
thofe of Tender and Weakly Conftitutions walk
thro’ Midnight Frofts to the /{Qﬁf?zmc’e of fome
Poor Neighbouring Woman in' ber Painful and
Perilous Hour ¢ _And wonderful is the Succefs
with which Almighty God does often blefs their
Labours (even in the Ufé of Plain and Simple
Means) whofe Hearts be ﬁr/f difpofés to Sfuch
Beneficial Undertakings. - How earneftly is it
to be wifl’d, that fich Examples did more uni=
verfally abound, and that all our fwe Ladies
would firive to adorn their Charaiters, by be-
coming (to ufe the Fudicious Mr. Bickerftaff’s
Phrafe) Notable Women ?

Nor can I forbear recommending this Generoys
and E:‘;.‘cf/‘(:i&l/ Pratiice to the Gentlemen of the
Clergy, efpecially 1o thofe whofé Parifbes ave res
mote from other Help.  How Jfoon would their

Jut erior Learning and Sagacity render them Maf=
ters of thisUfeful Art? How greatly would the
Exercife of it endear them to their People ¢ What
Revei ence and Efteem, and confequently, what

A 3 O ppor=




vi PREFRACE.

Opportunities of dving Good in every other Way,
would this procure them 2 And with what
Power and Autherity would their Divine In-
firultions enter into the Hearts of their Audi-
encey, when proceeding from the Mouth of fuch
a Benefactor, to whom, under God, perhaps mofé
of them are bekolden for their Health, their
Limbs, or, it may be, their very Lives? This
will be to imitate their Great Mafler, who went
about doing Good, and healing "all thefée who
were oppre/s’d by the Devil, and who, where~

ever He met a Patient, feldom faild of making
a Convert.

I'make no Doubt, but the Learned Gentlemen
of the Faculty will be too Generous to Mif-con-
firue this fimall Collettion of Phyfical Receipts,
(defign’d for the Service of thofe who are neither
within the Reach of their Fifits, nor in a Capa-
city of Gratifying their Trouble) as an Invafion
of their Province, or a Difrefpe? to their Per-
Jons. I declare myfelf fo far from intending either
of thefe, that, on the contrary, Iefleemit a great
Happine[s and Bleffing to be able to have a ready
and conffant Recourfe to their Affiffance. And I
am proud to own, that mof} of rthe following
Prefcriptions came from the moft Eminent
Hands in that Pro]f;”ion. The reft are all Inno-
cent and Safe 5 and both the one and the othes
Approv’d (not from fingle Inflances of Succefs,
but) from a long and repeated Experience.

The



PREFACE vii

The Direitions velating to COOKERY are
Palatable, Ufeful, and Intelligible, which is more
shan can be faid of any now Publick in that
kind 5 (ome great Mafiers baving givenus Rules
in that Art fo firangely 0dd and fontafiical, that
’tis hard to fay, Whether the Reading bas given
more Sport and Diverfion, or the Pralfice more
Vexation and Chagrin, in [poiling us many a
good Difb, by following their Directions. But
fo it isy that a Poor Woman muft be laugh’d at,
for only Sugaring a Mefs of Beans 5 whilf} a
Great Name muff be bad in Admiration, for
Contriving Relifbes a thoufand times more Dif=
tafiful to the Palate, provided they are but at
the fame time more Expenfive to the Purfe.

1 can affure you, that a Number of very Cu=
rious and Delicate Houfe-wives Clubb’d tofurnifh
out this ColleiFion, for the Service of Young and
Unexperienc’d Dames, who may from hence be
Infiruited in the Polite Management of their
Kitchens, and the Art of Adorning their Tables
with a Splendid Frugality. Nor do I defpair
but the Ufe of it may defcend into a Lower Form,
and teach Cook-maids at Country-Inns to_ferve
usup a very agreeable Meal, from fuch Provifions
as are Plaineft, and always at hand ; inflead of
Spoiling thofe which are moft Rare and Coftly,
and provoking the Company to pafs them away,
in hafly Curfes, to the Place from whence the

A 4 anlucky




viil PREFACE.
unlucky Proverb fuppofes them to have come 3
and fo quit Scores with bim that Jent them.

The Wineswhich you are bere taught to make,
are certainly of the greateff Perfefion in their
Kind 5 their Flavour avd Tafle are Generous,
and_their Ingredients are W holefome ;5 and fo
lucky bave their Authors been in their Imita-
tion, that many very good Criticks have not only
eficem’d them the genuine Produce, but of the
nobler Sorts too, of the Foreign Vintages.

Thus much, I think, may fuffice by way o
Preface 5 and lefs I tould ﬁoz‘égf’]l}' j/&] zi,zz‘{
any tolerable Regard, either to the Merits of
thofe worthy Perfons to whom I am indebted, or
the Interefl of thofe whom I am eﬂdmvazzring
o oblige, who, thro’ Ignorance or Prejudice,
might otherwife bave depriv’d themfelves of fo
very U/éﬁ/l and Bemfﬁyial an L%dertﬂkiﬁg.

A COL-



C O L L E:C-T. 1058

OF

REC.EI1EPES

IN

C-0°0YKE R Y. &

A Green Peas-Soup, awithout Meat.

71:)"&@5{%\, )
A

=
R

AKE your Peas, and in fhel-
ling, feparate the young from
ba) the old, then boil the old ones

L@ foft enough to ftrain through

; ® a Cullender ; then put the Li-
quor, and what you ftrain’d through, toge-
ther : With the young Peas whole, add
fome whole Pepper, two or three Blades of
Mace, and' fome Cloves. When the laft
Peas are near enough, take fome Spinage,

a little




10 A Collection of Receipts

a little Mint, and a little green Onion, not
ihred too fmall, a little Faggot of Thyme,
and Sweet-marjoram ; put thefe into a little
Sauce-pan with near a Pound of Butter; and
as they boil up, fhake in fome Flour, to
boil with it to the Quantity of a Dredging-
box full ; then put a Loaf of French Bread
into the Broth to boil ; mingle the Broth
and Herbs together : When you have fea-
fon’d it to your Tafte for Salt, add fome
fmall white Toaft neatly cut, and the young
Peas.

A wvery good Soup.

T AKE a Shin of Beef, a Crag of Mutton
or Veal, and a Bit of very good Bacon,
and half a Pound of Rice ; fet them on the
Fire in as much Water, as you think will
boil them to Rags ; keep it cover’d all the
while : When all the Goodnefs of the Meat
is out, ftrain it off, and put to it fome
whole Pepper, fome Cloves, Mace, and Salt
to your Tafte. You may put Soup Herbs,
or a quarter of a Pound of plump’d Rice or
Verma-jelly ; boil a French Loaf, or two or
three Pidgeons, for the middle; put in,
with the Spice, a little Faggot of Thyme,
Savory, and Marjoram : This makes an in-
comparable Peas Soup, if you put in a Quart
of Peas with the Mecat at firft, inftead of
Rice.

A very
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A wery good Peas-Soup:

UT three or four Pounds of lean coarfe

Beef, with three Pints of Peas, into two
Gallons of Water ; let it boil, till the Meat
is all to Rags ; and half an Hour before you
ftrain it out, put in two or three Anchovies ;
then firain it from the Husks and Meat, and
put into the Sauce-pan as much as you want
for that Meal, with an Onion fltuck with
Cloves, a Race of Ginger bruis’d, a little
Faggot of Thyme, Savory, and Parfly, and
a little Pepper ; let it boil thus near half an
Hour: Stir in a Piece of Butter, and fry
fome Forc’d-meat Balls, Bacon, and French
Bread cut in Dice, with Spinage boil’d green,
to put to it in the Difh.

Z0 make Craw-Fifh, or Prawn-Soup,

T AKE fix Whitings, one large Eel, with

half a Thorn-back, clean them as to
boil, and put them into a Pot, with as much
Water as will cover them; foum them clean,
and put in whole Peppér, Mace, Ginger,
Thyme, Parfly, and an Onion ftuck with
Cloves, with a little Salt, fo let them boil
to Mafh ; then take fifty Craw-fifh, or, if
they cannot be got, take an hundred Prawns,
take out the Tails, and pick out the Bag,

and
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and all the Woolly Parts that are about the
Body ; put all into a Sauce-pan with Water
and Vinegar, Lemon, Salt, and a Bunch of
fweet Herbs ; let them ftew over a gentle
Fire, till ready to boil ; then take out the
Tails, and fave them carefully ; but beat all
the other Shells in the little Liquor they were
frew’d in, which, with a French Roll, you
+ muft beat, till the Shells are extremely fine :
When you have wafh’d all the Goodnefs out
with their own Liquor, pour the other Fifh
Liquor thro’ the Shells, and ftrain all from
the Fith and Grit ; then have a large Carp
ready ftew’d, and lay it in the middle of the
Difh ; add the Body of a Lobfter to the Soup,
with fome firong Gravy, and burnt Butter
heat the Tails of the Craw-fith in the Soup,
and pour all over the Carp.

Peas-Soup for Lent, or any Fafting

Day.
U'T a Quart of good breaking Peas to fix
Quarts of Water, and boil them till they
are tender ; then take out fome of the clear
Liquor, and ftrain the Peas as clean as you
can, from the Husks: Take fome Butter,
and boil it ; and when it breaksin the middle,
put to it an Onion and fome Mint, cut very
fmall; Spinage, and Sorrel, and a little Cel-
lery, cut large ; ftir it often, and let it boil
about a quarter of an Hour ; then fhake in
3 ' fome
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fome Flour with one Hand, and fome of
your thin Liquor with the other ; then put
in the thick ftrain’d Liquor fome Pepper,
Mace, and Salt, and boil it an Hour longer;
then put into as much as will make a large
Difh, one Pint of fweet thick Cream ; put a
French Roll crifp’d, and dippd in Milk, in
the middle of the Difh.

Zo make a Meat-Soup, wery good.

T AKE aPiece of coarfe Neck Beef, a Crag

of Mutton, and a Knuckle of Veal ; boil
all thefe to Rags, with Salt, and Onion, and
whole Pepper ; when there is no more Good-
nefs left in the Meat, ftrain the Liquor into
a Stew-pan, and fet it over the Fire ; put
into it Cloves, and Mace, and a little .emon
Peel ; let it boil a little, then put in a Pint
of ftrong Claret, three or four Anchovies,
with Gravy fqueez’d out'of a lean Piece of
Beef fry’d for that Purpofe ; put in Ox Pa-
lates cut in Dice, let them be firft boil’d ve-
ry tender, Veal Sweetbreads boil’d, Lettuce,
Endive, Spinage, or what Herbs you pleafe,
boil'd green ; then take French Bread, cut
it thin, and toaft it; lay your Palates,
Sweetbreads, and Herbs over all the Toafts:
Have a Fowl boil'd, and the Breaft ftuff’d
with Forc’d-meat, and lay in the middle of
the Difh ; pour the Soup over all.

0




g A Colletion of Receipts

Zo Collar Beef, a wery good Way.

AKE a Piece of Flank-Beef, cut it

fquare, and take off the inner Skin ;
make a Brine of Water and Bay-falt, ftron
enough to bear an Egg, to the Breadth of ¢
Six-pence ; let the Beef lie in it one Week,
then rub it all over with Salt-petre, and let
it lie three Days longer ; then take one
Ounce of white Pepper, one large Nutmeg,
the Weight of it in Mace, and the Weight
of both in Cloves ; beat it all grofly, and
ftrew upon the Beef ; then roll it up hard,
bind it with a Tape, and few it up in a
Cloth, and put it in a long Earthen Pan;
fill it up with half Claret, and half Water ;
cover it clofe with a coarfe Pafte, and bake
it twelve Hours in a very hot Oven ; then
take off the Tape, and roll the Cloth very
hard about it again, tie it up, and hang it up
todrainand cool : Ifyou like Herbs, Thyme,
Sweet-marjoram, and Parfly fhred, are the
proper Sort ; but it does not roll fo clofe
with as without. It cannot be bak’d too

tender.
o make French-Cutlets, wvery good.

KIN a Loin of Mutton, and cut it into
Stakes ; then take fome of the Lean of a
Leg of Veal, the Weight in Beef-fuet, two
Anchovies,

3
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Anchovies, Thyme, Parfly, Sweet-marjoram,
and Onion, all finely fhred ; Nutmeg, Pep-
per, Salt, and grated Bread, with the Yolks
of two Eggs ; make Holes in the Lean of
the Stakes, and fill them full of this Seafon-
ing, and fpread it all over the Stakes, then
butter as many Pieces of white Paper, as
you have Cutlets, and wrap them up every
one by themfelves ;- turn up the Edges of
the Papers with great Care, that none of the
Moifture get out ; therefore let the Papers
be large enough to turn up feveral times at
the Edge ; and, if Occafion be, ftick a Pin,
to keep it all in ; for this Gravy is all their
Sauce : When they are thus tight wrapp’d
up, put them upon a Mazarine, and bake
them ; when they are enough, take them
off the Difh they were bak’d on, and put
them on a clean hot Difh ; do not take off
the Papers, but ferve them in as they were
bak’d : This is a very delicious fayour
Difh, and done with litle Danger of fpoiling,
if you wrap them up clofe. Many People
like thefe beft without Sauce ; but if you
chufe it, let it be firong Gravy, Spice, Oni-
on, fhred Capers, Juice of Lemon fhook up
with a Bit of Butter ; but they are favoury
and moft wholefome alone.

o




16 A Collettion of Receipts

To Collar a Breaft of Mutton, to Eat
Hot.

AKE alarge Breaft of Mutton, bone it,
and take out all the Griftles, rub it all
over with the Yolk of an Egg, feafon it with
Pepper, Salt, and Nutmeg, Parfly, Thyme,
Sweet-marjoram, all fhred {mall, Shallot, if
ou love it ; wafh and cut Anchovy in Bits,
firew all this over the Meat, roll it up hard,
tie it with a Tape, and put it into boiling
Water ; when ’tis tender, take it out, cut it
in round Slices, not too thin ; pour over it a
Sauce made of Gravy, Spice, Anchovy, Cla-
ret, Onion, a few fweet Herbs, ftrain’d and
thicken’d with Butter, and fhred Pickles.
Garnifh with Pickles.

To Stew Pidgeoss.

TAKE fix Pidgeons with their Giblets,
cut the Pidgeons ,in quarters, and put
them in the Stew-pan, with two Blades of
Mace, a little Pepper and Salt, and juft
Water enough to ftew them without burning;
when they are tender, thicken the Liquor
with the Yolk of one Egg, three Spoonfuls
of thick fweet Cream, a Bit of Butter, and
a little fhred Thyme and Parfly; fhake them
all up together, and garnifh it with Lemon.

7o
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To broil Pigeons avhole.

C UT off the Wings and Neck clofe, leave

the Skin at the Neck to tie clofe, then
have fome grated Bread, two Pigeons L.i-
vers, one Anchovy, a quarter of a Pound
of Butter, half a Nutmeg grated, a lictle
Pepper and Salt, a very little Thyme and
Sweet-marjorum thred : Mix all together ;
put a Piece as big as a Wallnut into each
Pigeon, few up your Rumps and Necks,
ftrew a little Pepper, Salt and Nutmeg on
the Out-fide, broil them on a very flow Char-
coal-fire on the Hearth ; bafte and turn them
very often. Sauce is melted Butter 5 or rich
Gravy, if you like it higher tafted,

Zo Drefs a Turbet, or any Difb of
Fafh.

A Y the Fifh you are to boil, inta a Pint

_of Vinegar, feafon’d with Salt, Pepper,
Onion, and a Fagot of Thyme, Marjoram
and Parfly ; when it has lain an Hour, put
the Fifh with the Pickle carefully into your
Fifh-kettle of boiling Water; to it put Cloves,
Mace and Anchovies, and a Bit of Horfe-
radifh ; when they are enough, take them
out to drain, let the Ground of your Sauce
be half a Pint of the well feaforn’d Liguor

a2 1

10:rhiak bl : 1 :
0 whieh they were boil’d, and the frain’d
B Liquor

ey




18 A Collettion of Receipts

Liquor of a Quart of Oyfters, with half &
Pint of White-wine, and the Body of a large
Lobfter; add to it a little more Spice, and *
a little of Lemon-peel, and one large, or two
fmall Anchovies ; then ftrain it, and put to
this Quantity a full Pound and half of But-
ter ; into one Piece of which ftrew as much
Flour as will make it of a fit Thicknefs:
Your Oyfters muft be firft ftew’d, and the
Tail and Claws of your Lobfter cut in Dice,
and both put into the Sauce to heat, when
’tis ready to pour on the Fifh. Fry’d Smelts,
fry’d Parfly, ferap’d Horfe-radifh, and flic’d
Lemon, with the following Patties, is the Gar-
nith. Note, That the Liquor of any well-
tafted Fifh, is more agreeable to the Tafte of
Fifh than any Sort of rich Gravy made with
Flefh : And I believe you cannor err,, in
drefling Fifh by this Rule for the Sauce.
Note, Never boil in too'much Liquor, nos
too faft.

Patties, for a Difb of Fifh.

"FA- K E a Carp or fat Ecl, bone and fhred
it very fmall ; to half a Pound of this
put four Ounces of Butter, which you muft
mix in the fhredding; boil four Eggs in the
Shell, not hard, but as for eating, and put!
in the Yolks of thofe Eggs a very fmall
Nutmeg grated, about the Weight in Mac
finely beat, as much Salt as both, and a very

Liecle
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little Parfly finely fhred ; mix this very well,
and put them into little Square Pafties of hot
Cruft, or Puff-cruft, if you like it better ¢
Faften them very well, and fry them in a
large Pan-full of Lard, clarified Butter; Suet
or Oil. You may roll this Forc’d-fith into
Balls with grated Bread ; lay them round,
and upon your Fifh.

To Pickle Potk, a good Way:

ONE it, and eut it into fuch Pieces as

will lie moft convenient in your Pow-
dering-tub, which muft be large and found
to hold the Meat and preferve the Brine ; the
narrower and deeper your Tub is, the better
’twill keep the Meat; rub every Piece well
with Salt-petre, then take one Part Bay-falt,
and two Parts common Salt, arid rub every
Piece very well, and cover it with Salt, as
you do a Flitch of Bacon; then ftrew Salt
in the Bottom of your Tub; and lay the
Picces in as clofe as poffible, ftrewing Salt
round the Sides of the Tub: As your Salt
melts on the Top, fitrew en more. It will
keep a great while, and is very good.

Tv Collar a Pig.

SPLIT it up the Belly and Back, then
take out all the Bones, wafh it clean
from the Blood, and ‘lay it to foak in a Pan
Ba of
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of Water a Day and Night, fhifting the
Water as it grows red; then take it out and
wipe it very dry, firew all the Infide of both
Picces very well with Salt, Pepper, Cloves,
Mace and Nutmeg beat and grated ; then
roll them up as hard and tight as you pof-
fibly can in two Collars, bind them with a
long Tape as clofe as ’twill lie, and after that
few them up in Cloths: The Liquor you
boil them in muft be a Quart of White-
wine, a little good -Vinegar, and the reft
Water ; there muft be a great deal more than
will cover them, becaufe they muft. boil
leifurely above three Hours ; put into the
Liguor a Picce of Ginger, a Nutmeg cut in
Pieces, a few Cloves, and two Blades’of
Mace, a Sprig of Bays, and a few Leaves of
Sage, with fome Salt; when they are ten=-
der, take them up, and {queéze them tight
in the Cloth, that they may come out in
fhape : When the Liquor they were boil’d
in is cold, add half a Pint of Vinegar, and
keep the Collars in it.

To make Veal-Cutlets.

C UT as many Slices of a Leg of Veal as
will make a handfome Difh, beat them
with your Rolling-pin, lay them fingle in a
large Difh, and grate Nutmeg all over them,
and ftrew them with Salt, lard fome with
Bacon and pour the Yolks of three Eggs,
well
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well beaten, over all ; make them all mojft
with the Egg, and fry them of a fine Colour
in Clarified Butter ; put frefh Frying to every
Dith: When they are all nicely fry’d, put
fome Gravy into the Pan, and the Juice of a
Lemon, with Butter and Flour fhook inj
tofs up all ’till ’tis thick, and power it over
the Cutlets ; garnifh'with Bits of Bacon fry’d,
and Forc’d-meat Balls. If it be a Cow-Calf,
fill the Udder and Fat with the Forc’d-meat,
and roaft it finely for the Middle. Make
your Gravy for the Sauce, of the Bones and
Skins you do not ufe; aBit of Beef] Sweet-
herbs, Spice, and White-wine, to make it
.look™ pale.

Zo0 make Dutch-Beef, a wery good avay.

AKE eight Pound of Buttock-Beef with~

out Bone, rub it all over with fix Ounces

of coarfe Sugar; let it lie two Days, then
wipe it a little ; then take fix Ounces of Salt-
petre beaten, a Pint of Petre-falt, and a Pint
of White-falt, rub it well in, gnd let it lie
three Weeks, rubbing and turning it every
Day ; then few it up in a Cloth, and hang
it in your Chimney to dry ; turn it upfide
down every Day, that the Brine do not
fettle : Boil it in Pump-water till ’tis very
tender. ; 3

B 3 To
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To Fricaffey Chickens, or Sweet-Breads.

T AKE two or three Chickens (if fmall)
wafh them clean from the Blood, and

cut them to Pieces, not too {mall, fet them
on in as much Water as will cover them;
when they boil up, fcum them very clean,

then take them out and firain the Liquor;
take Part of it, to which put fome Pepper
whole and beaten, a Blade or two of Mace,

and Salt to your Tafte, a little Lemon-peel,
a very {mall Onion ftuck with three or four
Cloves, a quarter of a Pint of White-wine
warm’d and put to it: Boil all thefe toge-
ther ’tll the Chickens are enough; then take
three Spoonfuls of Cream, a little Flour mix’d
with it, and put to the Chickens ; thakeitwell
over the Fire *ill it begins to thicken ; then
take the Yolks of two Eggs well beatten, a lit-_
tle grated Nutmeg and Juice of Lemon beat
together with the Eggs; mix thefe with the *
Liquor very carefully, by little and little, for
fearit curdle; putin halfa Pound of good But-
ter, and fhake it together ’till that be melted.

Arother for the fame.

"I"AKE threg Chickens, flay them, and
= cut them into pieces, put them into a
Stew-pan, with as much Gravy and Water
as will jult cover them; put in two An-

chaoyics,
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chovies, fome whole Pepper, fome Salt, and
a Blade of Mace, a fmall Onion, with a few
Cloves; fet them to ftew, and when they
are almoft enough, take them from the Li-
quor, and fry them in Vinegas, but a very
little ; ftrain the Liquor, and take as much
of it as you fhall want for Sauce, and add to
it a little Parfley, Thyme, and Sorul boil’d
green, and fhred {fmall, half a Pint of thick
Cream, two Yolks of Eg ggs well beaten, fome
grated Nutmeg; fhake “all over the Fire *till
’tis thick, throw in half a Pound of Butter,
and fkake it ’till that is melted.

Zo Stew a Hare.

PULL your Hare to pieces, and bruife

the Bones, and put it into a Stew-pan,
with three Pints of ftrong Broth, and at the
fame time put in an Onion, and a Faggot of
Sweet-herbs; let it ftew leifurely for four
Hours, then put in a Pint of Claret ; let it
ftew two or three Hours longer, ’till ’tis ten-
der ; take out what Bones you can find, with
the Herbs and Onions, if not diffoly’d ; put
in an Anchovy or two with the Claret :
Stewing fo long, it will be thick enough ;
you need only fhake it up with half a Pound
of Butter, when ready for the Table.

B 4 Fo
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Zo Roaft a Calf’s-Head.

FTER the Head is nicely wafh’d and

pick’d, take out the Brains and Tongue;
make a large Quantity of Forc’d-meat, with
Veal and Suet well feafon’d, fill the'Hole
of the Head; skewer it, and tie it together
upon the Spit: One Hour and an half roafts
it : Beat up the Brains with a little Sage and
Parily finely fhred, alitcle Salt, and the Yolks
of two or three Eggs; boil and blanch the
Tongue, cut it in large Dice, and fry that
and the Brains, as alfo fome of the Forc’d~
meat in Balls, and fome Slices of Bacon.
The Sauce is ftrong Broth, with Opyfters,
Mufhrooms, Capers, and a little White-wine
thicken’d.

Zo Force aLeg of Lamb.

LIT the Leg of Lamb down 6n the

Wirong-fide, and take out all the Meat,
s near as you can, without cutting or
cracking the Out-fide Skin; beat it very
imall, with its Weight in good frefh Suet <
add to it twelve large Oyfters, two Ancho-
vies," both neatly wafh’d, and the Anchovies
nicely bon’d’; feafon it with Pepper, Salt,
Mace, and Nutmeg, a little Thyme and
Par{ly nicely thred; beat all very fine toge-
ther, and mix it up with the Yolks of three

Eges;
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Eggs ; fill the Skin again with the Meat, and
few it up very carefully. The Meat that is
left out muft be fry’d for Garnifh to the
Loin which you muft Fricafley as you do
Chickens, and lay under the Leg of Lamb.
You mutt tie the Leg on to the Spit, for any
Hole will fpoil the Meat ; -but ’tis eafy to
faften the Back to the Spit with Pack-thread.
In your Fricafley for this Lamb, leave out
the Cream, and add a little Oyfter-liquor,
and fry’d Oyfters.

The beft way to Pot Beef, avhich is as
good as Venifon.

AKE aPiece of lean Buttock-Beef, rub
it over with Salt-petre; let it lic one
Night, then take it out and falt it very well
with white and Bay-falt, put it into a Pot -

juft fit for it, cover it with Water, and let

it lie four Days ; then wipe it well with a
Cloth, and rub it with Pepper finely beaten
put it down clofe into a Pot without any
Liquor, cover the Pot clofe with Pafte, and
let it bake with large Loaves fix Hours at
leaft ; then takeit out, and, when ’tis cold,
pick it clean from the Skins and Strings, and
beat it in a Stone-Mortar very fine ; then
feafon it with Nutmeg, Cloves, and Mace
finely beaten, to your Tafte, and pour in
melted Butter, which you may work up
with it like a Pafte: Put it clofe down and

even
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even in your Pots, and cover it with clarify’d
Butter.

Zo make Lobfter-Loaves.

ICK out all the Meat of three little Lob-

fters, fhred it a little; take a piece of
Butter, and brown it with Flour in a Sauce-
pan : then ftir in a very little Onion and
Parfly fhred very fine, and put in alittle Pep-
per, a Spoonful of Anchovy Liquor, three
or four Spoonfuls of good Gravy, three Yolks
of Eggs well beat ; ftir all thefe over the
Fire in the brown Butter, then put in the
Lobfter, and flir it a little together : Take
three French Rolls, and cut a round Piece off
the top of each, and pick out the Crumb,
but do not break the Holes through the Sides
of the Bread; fill up the Roll with the Mix~
ture you have prepared ; put on the Piece of
Top you cut off, clofe, and tie them round
with a Piece of Tape: Make fome Dripping
boiling hot in your Frying-pan ; and when
you have juft dipt the Roll in Milk, throw
it intothe Pan-full of fcalding Liquor: When
they are crifp, take them out, and take off
the Tape: Be fure to put in three times as
much Parfly as Onion. 'Thus you may do
Shrimp or Oyfler-Loaves

%
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Zo Roaft a Breaft of Pork.
O UT of your Quarter cut off only a

Knuckle, leaving as much Skin on the
Breaft as you can; take off the Neck, and
leave a very large Breaft ; bone it, and rub
it avith Salt pretty well all over; then take
Sage and a little Thyme fhred {mall, a whole
Nutmeg and a little Cloves and Mace finely
beaten; ftrew the Spice and Herbs very
thick all over the Meat, and rub it in; then
roll it tight up, with the Elefh inward, fkitch
it faft together, and roaft it lengthwife ’till
’tis full enough done.

Zo Hafh a Calf’s-Head.

BOIL your Calf’s-Head *till the Meat is
near enough for eating ; take it up, and

cut it in thin Slices ; then take half a Pint of
White-wine, and three quarters of a Pint of
good Gravy, or firong Broth ; put to this
Liquor, two Anchovies, halfa Nutmeg, and
a little Mace, a fmall Onion ftuck with
Cloves ; boil this up in the Liquor a quar=
ter of an Hour, then ftrain it, and let it
boil up again; when it does fo, throw in
the Meat, with a little Salt to your Tafte,
and fome Lemon-peel fhred fine ; let it ftew
a little, and, if you pleafe, add Sweet-breads:
Make Forc’d-meat Balls of Veal ; mix the
Brains
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Brains with the Yolks of Eggs, and fry them,
to lay for Garnith. ‘When the Head is ready
to be fent in, fhake in a Bit of Butter,

Zo Drefs Hog's-Feet and Ears the
beft Way.

HEN they are nicely clean’d, put them

into a Pot, with a Bay-leaf, and a large
Onion, and as much Water as will cover
them ; feafon it with Salt and a little Pepper;
bake them with Houfhold Bread ; keep them
in this Pickle ’till you want them, then take
them out and cut them in handfome Pieces;
fry them, and take for Sauce three Spoon-
fuls of the Pickle ; thake in fome Flour, a
Piece of Butter, and a Spoonful of Muftard ;
Lay the Ears in the middle, the Feet round,
and pour the Sauce over.

o Collar a Breaft of Veal, to ear
Hot.

BONE your Veal; take fome Thyme,
Sweet-marjoram, Pepper, Salt; grated
Nutmeg, and beaten Mace, fhred Suet, and
Crumbs of Bread, with a few Oyfters; beat
all thefe in a Mortar, to mix it together ;
ftrew it thick over the Veal ; then roll it
up into a Collar; then few it tight in a
Cloth, and boil it three Hours. Make your
Sauce as for a white Fricafley, thicken’d

with
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with Cream, and Yolks of Eggs) boiling the
Bones firft for good Gravy; fry the Sweet-
bread in Bits neatly cut. Save fome of the
Stuffing, for Forc’d-meat; to which add
Juice of Spinage, for Colour and Yolks of
Eggs, to make it roll tmhr to fry or boil
for Garnifh in the Saucc, with the Sweet-
bread.

To make Stove-Veal.

AKE a Fillet of Veal of a Cow-Calf?
cut away an Inch of the middle Bone
on cach Side, that the Meat may lie flat in
the Stew-pan ; cut off the U 1(.:1, and {lice
it in long Pieces, and roll it in Seafoning of
Pepper, Salt, Nutmeg, and Q\vcc!-hcrbs finc-

ly fhred; make Holes th gl the Fillet,
and ftick in thefe feafon’ d ; ieces of fat Ud-
der as thick as you can, ’till ¢ x.nol:: is

ftufPd in, then lay Butter in the Par
put in the Meat; fet it on a gentle hre
turning and “’m{mmt as you haw Occa
then fcum off the }*“t Ad put in one Ot 120:1
ftuck th‘l Cloves, a Lm on pqud nd cut
in half, and fqueczed in: Continue to ’hmc
it. If your Fire be as flow as it Oll‘?lt to
be, it will take five Hours to make it ready :

One Hour before it is {o, put in a large Pint of
ftrong Broth. When the Meat i
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Spoonfuls of Capers. Let the Meat be again
clean fcum’d from the Fat, before you ufe
the Liquor; thicken this with Flour, and
pour it into the Difh to the Meat. . "Tis a
grateful, favory Difh.

T make a Potatoe-Pye.

T AKE two Pound of Spanifh Potatoes;

boil them ’till tender; then peel them,
and flice them the long way ; lay them in
the Dith ; and take the Marrow of four
large Bones, pick it out of the Bones in large
Picces, and lay it upon the Potatoes ; put in
two Ounces of preferv’d Barberries; as much
Citron and Orange-peel, fix Slices of Le-
mon dipp’d in Sugar, cut off the Rind ; put
in a quarter of a Pint of Sack : Cover it with
Puff-pafte ; and when the Cruft is baked, it
is enough: Then cut off the Lid, that it
may cool a little ; and make a Caudle of half
a Pint of Sack, half a Pound of Butter, the
Yolks of four Eggs, and a quarter of an
Ounce of beaten Cinnamon: Take care it
does not turn. Make your Caudle very
fweet, and pour it into the Pye.

Zo Stew Carp.

S C A L E and wafh your Carps cleati before
you open them ; then {lit them carefully,
and fave the Blood in Vinegar; take out all
the
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the Infide with Caution, for fear of break=
ing any thing, becaufe they muft not be
wafh’d on the Infide ; put into their Bel-
lies fome whole Pepper, Salt, and a Blade
of Mace; cover them in the Stew-pan, or
Difh, with Claret and half as much Water,
Spice, Sweet-herbs, and a bit of Horfe-ra-
dith ; ftew them gently, and turn them
when they are enough ; lay them on the
Dith to drain; and boil up the Sauce they
were ftew’d in, with two Anchovies bon’d
and wafh’d, the Vinegar the Blood was fav’d
in, and a2 Pound of good Butter ; thick it
with a little Flour before you put in your
Butter.

Good Sauce for *Boil'd Rabbets, ins
fread of Onions.

O1L the Livers, and fhred them very

{mall, as alfo two Eggs not boil’d too
hard, a large Spoonful of grated white Bread ;
have ready fome ftrong Broth of Beef and
Sweet-herbs; to a little of that add two
Spoonfuls of White-wine, and one of Vi-
negar ; a little Salt, and fome Butter; flir
all in, and take care the Butter do not otl :
fhred your Eggs very fmall.

A pretty
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A pretty Sauce for Woodcock, or any
Wild-Fowl.

TAKE a quarter of a Pint of Claret, and

as much Water, fome grated Bread, two
or three Heads of Rocambole, or Shal-
lot, a little whole Pepper, Mace, and {lic’d
Nutmeg and Salt; let this ftew very well
over the Fire, then beat it up with Butter,
and put it under the Wild-fowl, which be-
ing under-roafted, will afford Glavy to mix
\\uh this Sauce.

To Fry Oyfters, for Garnifhs for F_//J

or Hafh.

&%7 A SH them in their own Liquor, and

'V dry them very well ; then have fome
Yolks of Eggs beat up, with Spice and Salc
finely beat, and Flour to make it thick
enough to hang on the Oyfters: Fry them
quick, in clarified Beef-fuet.

A faweet Pye, awhich may be made of
young Lamb or Chickens.

O two Chickens you may take eight
Ounces of Marrow, or Butter, if that
cannot be had; but a Loin of Lamb wants
very little more than its own Fat: Seafor
your
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your Lamb or Chickens with Salt, Sugar,
beaten Cloves and Mace ; lay it into the
Difh, and put in five Yolks of hard Eggs,
with fome of the Forc’d-meat Balls, made as
follows - Shred a Pound of lean Veal, with
2 Pound and half of Beef-fuet, a very little
Parfly, Spinage, and Thyme, thred very
fmali, mix’d up with grated Bread, the Yolks
of two Eggs, and feafon it with Cloves,
Mace, Salt, and Sugar ; beat all fine, and
colour it with a little Juice of Spinage ; make
it into large Balls, and put as many in as will
lie well ; fhred a Lemon Peel fine, and ftrew
in ; put in alfo fome Sweet-meats, and a
Coffee-cup of Water with the Juice of a large
Temon; cover it with Puff-pafte, and when
it comes out of the Oven, cut off the Lid, to
let the Fiercenefs of the Heat go out, before

ou put in your Caudle, which muft be
half a Pint of White-wine, thicken’d with
the Yolks of three Iiggs, and fweeten’d as
you find Occafion.

To Stewy Herrings.

IR ST broil them very brown, then have
ready fome White-wine, made hot with

an Anchovy, a Blade of Mace, and a Bit of
Oriion, with a little whole Pepper, all ftew’d
in the Wine ; then cut off the Heads of the
Fifh, and bruife them in the Wine and Spice,
and take them out again, before you put in
C your
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your Herrings ; let them ftew over Coals,
in a Difh that they may lie at Length in 3
let them ftew on both Sides, till they are
enough at the Bone ; take them out, and
fhake up the Sauce with Butter and Flour.
*Tis a very good way to drefs them.

To make Saufages.

T AKE almoft the double Weight of Fat
to your lean Pork, and pick both clean
from Bones, Skin, and Kernels ; fhred it
feverally very fine; then mix and fhred it to-
gether, and to four Pounds of this Meat, you
may put a very large Nutmeg, the Weight
of the Nutmeg in Cloves and Mace, and al-
moft the Weight of all the Spice in Pepper ;
beat all fine, and let your Heap of Salt be
as big again as the Spice and Pepper ; thred
a large Handful of frefh Sage, and a litcle
Thyme, very fine; grate two Spoonfuls of
White Bread, and take two Yolks of Eggs,
mix all very well together, and fill your
Skins : If you love Oifters, half a Pint fhred
to this Quantity, gives it a rich Tafte; thefe
'roll and fry without Skins, and keep better
in a Pot ; add the Yolks of Eggs, when you
ufe them. Norfolk Links are only fat and
lean Pork, more grofly cut; and the Sea-
foning, Pepper, Salt, and a large Quantity
of Sage fhred fimall, and put in large Skins.

o
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Zo make a Hog-Meat Pie.

T AKE two Buttock-Pieces; or Rearing=

Pieces of Pork, ’tis what Lean is cut
off the Gammon on the Infide of the Flitch,
cut fome of the Fat off the End of the Chine,
and beat Fat and Lean together very {mall
feafon it with Pepper, Salt, Mace, and Nut-
meg ; tie the Meat, when beat and feafon’d,
in a wet clean Cloth ; lay it, into the Shape
you would have it, in the Cloth, and cut
fome-long Slips of the Chine-Fat, to mix and
lay between every Layer of the beaten Meat ;
when ’tis thus laid round, and in Order, tie
it up hard, and lay a heavy Weight, to prefs
it very hard and clofe, for three or four
Hours: Make your Pie, and when you have
laid in the Meat, lay half a Pound of Butter
over the Meat : Juft as you fet it into the
Oven, pour in a quarter of a Pint of Claret.
When you draw it, if you find it dry, pour
in melted Butter, - '

Scotch Collops, 4 wvery good Way.

AKE aFillet of Veal, cut away the out-

. fide Skin, and cut it out in thin Collops,
with the Grain, hack ‘them with the Back of
your Knife, lard fome of them with Bacon,
and feafon all of them with Salt, Nutmeg,
and Thyme, Parfly, and a little Savory ;
C2 thred
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thred all the Herbs very fmall, then fry them
in a good Quantity of clarify’d Butter, tilk
they look of a fine Yellow ; take care they
are not burnt black ; when they are fo done,
lay them before the Fire to drain ; pour the
Butter they were fry’d in, from the Gravy ;
and put to the Gravy three Anchovies, a little
ftrong Beef-broth, a little Oifter-liquor, and
Oifters, witha quarter of a Pint of Claret ; let
your Oifters ftew thus, till they are enough,
then fhake in five or fix Ounces of Butter ;
rub the Pan firft with Shallot, put in the Yolks
of three Eggs, and take care to ftir or fhake it
conftantly, for fear of curdling : Juft before
you pour it out, {queeze in the Juice of 2
T.emon, and pour it over the Collops : You
muft have Forc’d-meat Balls, and Mufhrooms,
and fome fry’d Oifters, with {lic’d Lemon,
for Garnifh.

To Stew Oifters.

T A K E aQuart of Oifters, and clear them
well from Bits cf Shells and Drofs in
their own Liquor ; then ftrain that Liquor,
and put to it a large Blade of Mace, a {mall
Nutmeg flicd, and a little Salt; let your
Oifters boil in this Liquor, and {fcum them
clean ; when they are near enough, put to
them fome Parfly fhred fine, and a little
Shallot, if you love it ; alfo fhred fine the

Yolks
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Yolks of four Eggs, and near half a Pound
of Butter : Shake it conftantly.

Zo make Lobfter-Pics.

WTHEN your Lobfters are boil’d, take
them clean out of the Shells, flice the
Tails ard Claws thin ; feafon them with
Pepper, and a little Mace and Nutmeg beat
fine; take the Bodies with fome Oifters fhred,
mix it up with a little Onion fine thred, a lit-
tle Parfly fine fhred, and a little grated Bread,
and feafon it as the reft ; then take the
Yolks of raw Eggs, to roll it up in Balls ;
lay all into the Pie, with Butter at Bottom
and Top of the Fifh ; when it comes out of
the Oven, pour in a Sauce of ftrong Gravy,
Oifter-liquor, and White-wine, thicken’d
with the Yolk of an Egg : *Tis to eat hot,

Zo Boil a Tutkey, or any Fowl, awith
Oifter Sauce.

W A SH your Oifters very clean in their
own Liquor, which Liquor you muft

then ftrain out into a clean Sauce-pan ; put
in your Oifters, with a Bundle of fweet
Herbs, an Onion, fome Mace, whole Pepper,
and a'Bit of Lemon Peel : Tlen take fifceen,
if large, of thefe Oifters, with a little grated
Bread, twice as much Beef-fuet, fhred {mall,
the Yolks of four hard Eggs, two An-
C 3 choyies,
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chovies, a very little Onion fine-fhred, Salt,

Pepper, Nutmeg, Thyme, and Winter-favo-
1y ; thred all together very fine, and mix
it up with a Yolk of raw Egg ; ftuff the
Turkey, or Fowls under the Skin on the
Breaft ; while they boil, fet your Oifters,
for the Sauce, to ftew very gently over the
Fire ; when they are almoft enough, take
them out, and put in a quarter of a Pint of
White-wine, and half a Pint of ftrong Gravy,
with an Anchovy, Herbs, and Spice, firft
boil’d in, and ftrain’d clean out of the Gravy ;
when all this is boil’d together put 1n as
much Butter as will make it thick, and well
tafted, ’twill take near a Pound to a Quart of
Oifters : If you find it fo thin as to part, mix
a little Flour in a Bit of the Butter, then throw
in your Oifters again, the ]uxcc of a Lemon,

and fome fhred Parfly, to look green : Pour
it over the Fowl ; and garnifth with Oifters
and Lemon.

To make \Wcﬁphaha-Hams 5 abfolutely
the beft Way to do them.

CUT your Leg of fat large Pork, as like

a 1ight Ham as you can (black Hogs
make the beft) ; hang it up two Days, (H¥n
beat it very well on the flethy Side with%a
Rolling-pin ; rub in an Ounce of Salt-petre
(finely beaten) in every Place, fo let it lie a
Day and Night; then take an Ounce of

3

beaten
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beaten Salt-prunel, with two large Handfuls
of common Salt, and a Handful of.Bay-falt,
a Pound of coarfe Sugar ; mix all thefe to-
gether, and warm them thorough-hot in a
Stew-pan, but be fure not to melt it, and
while ’tis hot, rub it all over the Ham very
well, with two large Handfuls more of Salt;
thus let it lie, till it melts to Brine, then turn
it every Day twice, and bafte it with that
Brine, for three Weeks together : Dry it as
Bacon.

Note, 'That your Handfuls of common
Salt be very large.

Zo Pot Neats-Tongues, a better Way
than Drying them.

ICKLE them red, as you do to dry ;

and when you. think them falt enough
to dry, boil them very tender ; take them
up, and peel them, and rub them with Pep-
per, Cloves, and Mace, all over ; then turn
them round into a Pot to bake : Lay them
in fingle Pots on their Side ; you muft cut
off the Root as well as the Skin, and cover
them with Butter : Bake them with brown
Bread ; when they come out of the Oven,
pour out the Gravy, and let the fame Butter
ferve, when clear’d ; if there is not enough,
add more clarify’d.

Cg4 To
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Zo Pot Salmon, as at Newcaftle,

T AKE a Side of Salmon, fcale and wipe

it very well and clean ; but don’t wafh
it; falt it very well, and let it lie till the Salt
be melted, and drain’d from it ; then feafon
it with beat Mace, and Cloves, and whole
Pepper; lay in three or four Bay-leaves, and
cover it all over with Butter: When ’tis well
bak’d, take it out, and let it drain from the
Gravy ; then put it into your Pot to keep,
and, when cold, cover it with clarify’d But-

ter. Thus you may do Carp, Tench, Trout,
or any firm Fifh.

Do Pickle Mackarel, calfd Caveach.

CUT your Mackarel into round Pieces,
and divide one into five or fix Pieces: To
fix large Mackarel you may take one Ounce
of beaten Pepper, three large Nutmegs, a
little Mace, and a Handful of Salt; mix your
Salt and beaten Spice together, and make two
or three Holes in each Piece, and thruft the
Scafoning into thofe Holes with your Finger;
rub the Pieces all over with the Seafoning ;
fry them brown in Oil, and  let them ftand,
‘till they are cold ; then put them into Vinegar,
and cover them with Oil. - They will keep,
well coverd, a great while, and are deli-

cious,
7
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o Stew a Rump of Beef.

FIRST bojl it more than half enough,

then take it off the Fire, and peel the
Skin off the Top ; have ready fome Pepper,
beaten Mace, grated Nutmeg, Salt, fhred
Thyme, Sayory, Marjoram, and Parfly ;
ftuff it in large Holes thro’ the Fat 5 lay the
reft of the Seafoning all over the Top ; and
to bind it on, fpread over it the Yolk of one
or two Eggs. Be fure to fave the Gravy
that runs out in ftuffing, to which add a Pint
of Claret, and -fome Vinegar ; put it in a
deep Pan that will not be too big, but let the
Liquor come up to the Top : Bake it two
Hours ; and when you put it in a clean

Difh, pour the Gravy and Wine it was bak’d
in, all over.

Zo make a good Forc'd-Meat Jor amy
Ue.

TAKE a Pound of Veal, and full its

Weight in Beef-fuet, a Bit of Bacon 3
fhred all together, beat it in a Mortar very
fine ; then feafon it with fweet Herbs, Pep-
per, Salt, Cloves, Mace, and Nutmegs; and
when you roll it up to fry, add the Yolks of
two or three Eggs, to bind it. You may add

Oifters or Marrow, on extraordinary Occafi-
ons.

3 7o
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Zo Pot Lamprey.

SEASON your Fifh with Pepper, Salt,
and Nutmeg, a large Onion ftuck with
Cloves, three Spoonfuls of Claret ; cover it
with Butter, and bake it ; when ’tis enough,
take it out, and ftrain it from the Liquor 3
pour off the clear Butter, and add to it as
much more as will cover the Fifh, in a Pan
fit to keep it, and bring to TaBle. Remem-
ber always to clarify all the Butter you paur
over potted things.

A Weftphalia-Ham Pie.
BOI L your Ham as tender as you ufually

do to eat when ’tis cold ; bone and skin
it ; feafon it with Pepper, Cloves, and Mace
beaten ; put it into very good Cruft, or into
a Difh cover’d over with Pafty-cruft. Before
you lid it, lay in Butter ; and when it comes
out of the Oven, put in clarify’d Butter.
*Tis good either hot or cold. -

To Pickle Codlins, like Mangoe.

M AKE aBrine of Salt and Water, ftrong
enough to bear an Egg, into which put

half an hundred of the faireft and largeft
Codlins you can get; they muft be full
grown, but not full ripe ; let them li¢ in
this
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this Brine nine or ten Days, thifting the
Pickle every other Day, then dry them, and
very carefully fcoop out the Core : Take out
the Stalk {o whole, as that it may fit in again ;
and you may leave the Eye in, if you don’t
put your Scoop quite thro’; fill it, in the
room of the Core, with Ginger flic’d thin,
and cut fhort, a Clove of Garlick, and whole
Muftard-feed, as much as it will hold : Put
in the Picce, and tie it up tight. Make your
Pickle of as much White-wine Vinegar as
will cover them, with {flic’d Ginger, Cloves
of Garlick, and whole Muftard-feed : Pour
this Pickle boiling-hot upon them every
other Day, for a Fortnight or three Weeks.
Stone Jars are beft for all Sorts of Pickles.

And tbis is as good a way as any for a mid-
ling large Cucumber ; only don’t cut them to
put the Garlick and Muftard-feed in ; for they
keep much longer, and eat much crifper, 1f
you let them be whole. But neither G-~
cumbers, Peaches, nor Melons, are comparable
to Codlins, for imitating the right Mangoe.

Zo Pickle Wallnuts,

TAKE a hundred of the large Fremch

Wallnuts, at the Beginning of Fuly, be-
fore they have a hard Shell ; juft fcald them,
that the firft Skin may rub off ; then throw
them into Water and Salt for nine or ten

Days,
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Days, fhifting them every other Day, and
keep them clofe cover’d from the Air ; then
dry them ; and make your Pickle of two
Quarts of White-wine Vinegar, Long Pep-
per, Black Pepper, and Ginger, of each one
Ounce ; Cloves, Mace, and Nutmegs, of
cach half an Ounce; beat the Spice, and
with it a large Spoonful of Muftard-feed ;
ftrew this between every Layer of Wallnuts,
and pour your Liquor boiling-hot upon them
three or four times, or oftener, if you fee
Occafion : Be fure to keep them clofe ftopp’d.
A Spoonful of this Pickle is good in Fifh, or
any favoury Sauce. Three or four Cloves
of Garlick do well, if you do not diflike the
Tafte.

Zo Pickle Mufhrooms.

ATHER the fmalleft Buttons, cut off

the Bottom of the Stalk, and throw
them into Water and Salt ; then rub them
with a coarfe Cloth or Flannel very clean;
and throw them into another Pan of clean
‘Water : Boil them in Milk and Water ; take
them out upon a clean Cloth : When they
are dry, put them into Glafles, with white
Pepper-corns, and a good Quantity of Mace ;
make your Pickle of half White-wine, and
half good fharp White-wine Vinegar ; many
put it to the Mufhrooms unboil’d : If you
boil it, you muft let it ftand to be cold, be-
fore
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fore you pour it to the Muthrooms. Pour
good Oil on the Top of the Pickle : it keeps
them beft ; and put them in as fmall Glafles

as you can, becaufe they foon decay, when
they have taken Air.

Zo Pickle Neats-Tongues, wery good.

LAY your Tongues twelve Days in com-
mon Salt, and Salt-petre, then boil them
very tender, and blanch them ; cut off the
Root, and lay them into a Pot, and pour
over them a Pickle made of good White-wine
Vinegar, which you muft boil up with Pep-
per, Cloves, Mace, and a little Ginger; when
‘tis ready to take off the Fire, throw in a
Piece of Lemon Peel, and three or four Bay-
leaves ; put it not to the Tongues till cool :
tic them clofe from the Air. A little of the
Pickle, with good Oil, is their Sauce.

To Pickle Pidgeons.

BONE them neatly, and feafon them
with Salt, Pepper, Cloves, and Mace ;
few them up at the Back, and tie the Neck
and Rump ; boil them in two Quarts of Wa-
ter, a Pint of White-wine, and as much
White-wine Vinegar ; put into it a fmall
Faggot of fweet Herbs, and a Bit of Lemon
Peel. When the Pidgeons are enough, take
them off the Fire : When they are out, boil
and
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and fcum the Pickle very clean ; pour it not
to the Pidgeons, till ’tis cold.

To Pickle Smelts.

U'T, and wath them clean, then lay

them in Rows, and put Pepper, Nut~
meg, Cloves, Mace, and Salt, between every
Layer of Fifh, and four or five Bay-leaves,
powder’d Cochineal, and Petre-falt, beat
and mix’d with the Spice : Boil (as much as
will cover them) good Red-wine Vinegar,
and put to them when cold. They exceed
Anchovies.

Zo Pickle Oifters.

TAKE a Peck of very large Oifters ;
when carefully open’d without cutting,
wafh them three or four times in their own
Liquor ; ftrain the Liquor, and put that into
a Skillet : When it boils, put in your Oifters,
with half an Ounce of White Pepper, and
five or fix Blades of Mace : Let them boil,
till they begin to thrivel up; then take
them out of the Liquor, and cover them
clofe, while the Spice and Liquor boil a
quarter of an Hour longer ; then pour it on
the Oifters ; and always keep them as much
from the Air as you can, to keep their Co-
lour.

An



£

an Cookery, &c. 47

An Apple-Pudding to Bake, wery good.

TAKE twelve fair large Pippins, coddle

them over the Fire very flowly, that
they do not crack ; when they are foft, peel
and core them, and pulp them through a
Cullender : Add to this three Spoonfuls of
Orange-flower Water, ten Eggs well beat
and ftrain’d, half a Pound of very good
Butter melted ; make it very fweet, the
Apples require it : Add candy’d Orange,
Lemon, or Citron Peel : Put a Sheet of,
Puff-pafte into a Difh, and pour in your
Pudding ; bake it with Care : *Tis done in
half an Hour.

The befp Orange-Pudding that ever
was tafted.

P ARE the yellow Rind of two fair Seville
Oranges, fo very thin, that no Part of

the White comes with it ; fhred and beat it -
extremely fmall in a large Stone Mortar ;
add to it, when very fine, half a Pound of
Butter, half a Pound of Sugar, and the Yolks
of fixteen Eggs; beat all together in the Mor-
tar, till “tis all of a Colour; then pour it into
your Difh in which you have laid a Sheet of
Puff-pafte. I think grating the Peel faves
Trouble, and does it finer and thinner, than
you
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you can fhred, or beat it: But you muft beat
up the Butter and Sugar with it, and the Eggs
with all, to mix them well.

A Rice-Pudding.

GRIN D, or beat half a Pound of Rice to
Flour ; mix it, by Degrees, with three
Pints of Milk, and thicken it over the Fire
with Care, for fear of burning, till ’tis like
a Hafty-pudding ; when ’tis fo thick, pour
it out, and let it ftand to cool : Put to it nine
Eggs, (but half the Whites) three or four
Spoonfuls of Orange-flower Water : Melt al-
moft a Pound of good Butter, .and fweeten it
to your Tafte. Add Sweet-meats, if you

pleafe.
White Hogs~Puddings.

AKE a Quart of Cream, and fourteen

Eggs, (only half theWhites) beat them
but a little ; and when the Cream boils, put
in the Eggs ; keep them ftirring on a gentle
Fire, till ’tis all a thick Curd : After ’tis al-
moft cold, put to it a Pound of grated white
Bread, two Pounds of Suet fhred very fine,
two Nutmegs grated, fome Citron cut {mall,
half a Pound of Almonds beat fmall, with
Orange-flower Water, Salt, and Sngar to

your Tafte: To this you may put three
quarters
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quarters of a Pint of Credam, when you go to
filling.

A Neats-Foot Pudding:

AKE to a Pound of Neats-foot finely

fhred, three quarters of a Pound of Suet
fhred as {mall, a whole Nutmeg grated, can-
dy’d Orange. minc’d, fome Salt, and fome
Currants, a little grated Bread, and feven
Eggs (leave out half the Whites) ; flour the
Bag, and let it boil two Hours and a half at
leaft. The Sauce is Sack, Sugar and Butter
melted.

Cuftards, wvery good.

OIL a Quart of Cream, then fieeten it

with fine powder’d Sugar ; beat eight
Yolks of Eggs, withtwo Spoonfuls of Orange-
flower Water ; ftir this in the Cream, and
ftrain all thro’ a Sieve : Fill your Cups or
Cruft, and bake them with Care.

Orange Cheefe-Cakes, wery good.

L.ANCH half a Pound of found Sweet

Almonds, beat them very fine, with two

Spoonfuls of Orange-flower Water, half"a

Pound of Sugar beat and fifted, three quarters

of a Pound of melted Butter : Put to the

reft, when almoft cold, eight Eggs, leave-
D .
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ing out half the Whites ; beat and firain
them : Boil the Peel of a Seville Orange, till
the Bitternefs is out, beat it fine, and mix it
with the reft ; put it into very light Cruft :
Tis an incomparable Cheefe-cake without the
Orange.

Another Cheele-cake, awithout Curd,
very good.

TAKE a Quart of Cream, and feven
Eggs, Yolks and Whites ; beat three
of the Eggs, and put as much Rice-flour to
them, as will make them thick as a Pafte ;
then put in the other four Eggs, being a little
beaten, and ftir all well together ; fet on
your Cream to boil, and put in your Eggs
and Rice, ftirring it all the time, till ’tis a
pretty thick Curd: When ’tis cold, feafon one
Part with a Spoonful or two of Sack, Nut-
meg, Sugar, and Currants ; and the other
with « Orange-flower Water, Ambergreefe,
and Sugar : Put them in a very good Cruft :
A little Time bakes them.

A good Cheele-cake, awith Curd.

#¥ O a Pound and half of Cheefe-curd, put

.. ten Ounces of Butter ; beat both in a
Mortar, till all looks like Butter ; then add
a quarter of a Pound of Almonds, beat with
Orange-flower Water ; a Pound of Sugsr,
: cight




in Cookeiy, &' §I
eight Eggs, half the Whites, a little beaten
Mace, and a little Cream, beat all together :.
A quarter of an Hour bakes them in Puff-
cruft, and in a quick Oven.

T hin Cream Pan-cakes, sall'd a Quire
of Paper.

TAKE to a Pint of Cream, eight Eggs;
leaving out two Whites, three Spoon-
fuls of fine Flour, three Spoonfuls of Sack;
and one Spoonful of Orangeflower Water,
a little Sugar, a grated Nutmeg, and a quar=
ter of a Pound of Butter, melted in the Cream ;
mingle all well together, mixing the Flour
with a little Cream at firft, that it may be
fmooth : Butter your Pan for the firft Pan-
cake, and let them run as thin as you can
poflibly, to be whole ; when one Side is co~
lour’d, ’tis enough ; take them carefull
out of the Pan, and firew fome fine-fifted Su4
gar between each ; lay them as even on each
other as you can : This Quantity will make
twenty.

An Almond-Pudding.

BEA'T half a Pound of good fweet Al-
monds, with Orange-flower Water, gra-
ted Biskets, three or four, as they are for
Size, half a Pound of Butter, and four large

Spoonfuls of Sack, eight Eggs, leaving out
D2 , half
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half the Whites, and a Quart of Cream, with
Sugar to your Tafte ; put a Puff-pafte at the
Bottom of the Difh ; and garnith the Edge
with Pafte ; {o pour it in, and bake it : Thofe
that love not Orange-flower Water, may put
a grated Nutmeg inftead of it,- and beat the
Almonds with fair Water, for fear of oiling.

Orange-Puddmg.

T AKE three fair Oranges, cut them, and
fqueeze off the Juice into a clean Pan ;
boil the Peels in two or three Waters, till
the Bitternefs is off ; then pick out the Pulp
and Strings, and beat the Peel very fine in
your Mortar, with Orange-flower Water,
then mix it up with the ftrain’d Juice ; add
to it nine Eggs, leaving out four Whites,

half a Pound of Butter, and Sugar to your
Tafte ; put a Puff-pafte at the Bottom of the
Difh, and garnith the Edge of the Difh with
Pafte : Some People only grate in the Peels
raw, and leave out the Juice ; but I think
the above-written way is. the moft grateful
and pleafant. Note, You muft beat all in
the Mortar, a full Hour at leaft, till the In-
gredients look all alike.

A Cuftard Sack-Poflet.

TAKE a Quart of Cream, boil it, and
feafon it well with Sugar ; then take
ten Eggs, with two Whites, beaten very
: ; well,
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well, ftrain them to half a Pint of Sack, ftir
the Eggs and Sack with Care over the Fire,
till ’tis very hot ; then pour in the Cream,
holding it very high, and ftir all very well
together ; cover it clofe, and fet it over a
Kettle of Water, till ’tis come as thick and
fmooth as a Cuftard : "Tis by much the beft
Sort of Poffet that is made.

Cheefe-Curd Pudding.

T A K E the Curd of a Gallon of new
Milk, drain’d from the Whey, beat it
very well in a Mortar, with half a Pound of
Butter ; then take fix Eggs, but three of the
Whites, beat them very well, and ftrain them
to the Curd ; two grated Nuaples Biskets, or
a Half-penny Loaf, if they cannot be had,
with half a Pint of Flour ; mix all thefe to-
gether, and fweeten it to your Palate : But-
ter your Patty-pans very well, fill, and bake
them ; let not the Oven be too hot ; turn
them out, and pour over them Sack, Sugar,
and Butter melted very thick ; cut Slips of
candy’d Orange Peel, or Citron, to ftick up
in them ; and flice blanch’d Almonds for
thofe that haye not Sweet-meats,

) D 3 /;'U"rf
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A wery good Tanfy.

AKE aPint of Milk, and a Pint of
Cream, about a Pint of Juice of Spi-
nage, which muft be well dry’d after wafh-
ing, before you ftamp it ; firain it, and pour
it in ; beat fifteen Eggs, with a little Salt,
leave out eight Whites, ftrain them into the
other things, put in near a Pint of grated
Bread or Bisket ; grate in a whole large Nut-
meg, and as much Sugar as will make itvery
fweet ; thicken it over the Fire as thick.as a
Hafty-pudding ; put it into a butter'd Difh,
and a cool Oven : Half an Hour bakes it.

To make Hogs-Puddings.

TAKE the Hog’s Tongue, and fome of
the Lights, with a Piecte of Liver;
when all js boil’d tender, grate the Liver,
and chop the Tongue and Lights very {mall ;
put this to a Gallon of grated Bread, three
Pounds of Currants, Mace, Cinnamon, Nut-
meg, Salt, and Sugar ; nine Eggs, leave
out four Whites, three Pounds of Suet finely
fhred : Wet it with the Top of the Liquor
you boil’d your Meat in ; it muft not be too
limber : When ’tis xeady, fill your Skins.

Liver-
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Liver-Puddings, wery good.

T AKE the Crumb of a T'wo-penny white
Loaf grated, a Pound of Marrow, or
frefh Beef-fuet fo finely fhred as to go thro’
a Cullender ; take a Pound of Hogs Liver
boil’d, grate and fift that very fine ; boil a
Quart of Cream with a Blade of Mace, and
fweeten it ; grate a Nutmeg, and put it to
the reft ; beat up fix Eggs with the Whites,
a little Salt and a Spoonful of Orange-flower
Water ; mix all together, and fill your Skins:
If you hkc Currants, you muft plump them
before they go in.

A Sagoe-Pudding.

AKX E half a Pound of Sagoe, and wafh

it well in three or four hot Waters, then

put to it a Quart of new Milk, and let it boil
together, till thick as a Hafty-pudding ; ftir
1t carefully, for ’tis apt to burn; put in a
Stick of Cmnamon, when you fet it on the
Flre ; when ’tis boil’d, take it out : Before
you pour it out, ftir in near half a Pound of
Butter, beat nine Eggs, with four Spoonfuls
of Sack, leave out four Whites, ftir all to-
gether, 'fweeten it to your Taﬁe, and put in
a quarter of a Pound of plump’d Currants ;

D 4 ldy
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lay a Sheet of Puff-pafte under, and to gar=
nith the Brim,

To Stew Golden-Pippins, a wery good
Way.

ARE them, and nicely fcoop out the

Core, with a very fmall Scoop : throw
them into Water, to preferve their Colour ;
to a Pound of Pippins thus prepar’d, take
half a Pound of double-refin’d Sugar, and
one Pint of Water ; boil and fcum the Syrup,
before you put in the Pippins; when the
Pippins are in, let them boil apace, to make
them clear, and when they are fo, put in a
Bit of Lemon Pecl, and the Juice of Lemon
to your Tafte.

Harts-Horn, or Calf’s-Foot Jelly, the
beft Way.

TAKE to half a Pound of good Harts-

horn, three Quarts of fair Water, let it
boil very flowly, till above one Quart be
confum’d ; if you cannot get Harts-horn,
one Set of Calf’s-feet will make more in
Quantity, and tafte almoft as well ; the Look,
with Care, will be the fame ; ﬁram this L1-
quor, and let it ftand to cool the fironger
you make your Jelly, the more Ingredients
you may ufe ; to make it palatable, when
it is fettled, as it will be the next Day, take
off
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off what is clear of the Harts-horn, and of
the Calf’s-foor Jelly ; you muft take off the
Fat from the Top, as well as leave the Drofs
at the Bottom ; to thefe two Quarts of ftrong
Jelly, you may put a Pint of Rhenifh, and
a quarter of a Pint of Canary ; beat up the
Whites of five Eggs to a Froth ; ftir all to-
gether with Sugar, to make it very fweet ;
mix it well; and fet it on the Fire, and fiir it
till it melts and curdles ; then put in the Juice
of five large Lemons, and a Bit of the Peel 5
let this boil up, then pour it thro’ your Jel-
ly-bag, and pafs the firft Quart or two, over
and over again, till ’tis perfeétly fine.

Z o make Almondnet, or White Jelly.

LANCH half a Pound of Almonds,
and beat them very fine, with a little
Orange-flower Water, juft enough to keep
them from oiling ; when they are pounded
as {mall as ’tis poffible to do them, mix them
up with fome of your Jelly, that is not fo
much weaken’d with Wine and Lemon; this
will colour a Pint and half of the Jelly ;
pafs this through a very fine Hair-Sieve
very often, and fhir it till it grows thick,
that the Colour of the Almond may not
fettle to the Bottom ; pour it into pretty
fhap’d Glaffes, that it may look handfome,
when turn’d out upon China Plates. This
Jelly

3
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Jelly muft be made very good tafted, tho'
you may abate a little of the Wine, and Juice
of Lemon, becaufe the Almonds fupply that
Want ; and then being fery’d out of the
Glaffes, it wants Strength.

Lemon-Cream, the beft Way.

TAKE three {mooth fair Lemons, pare
them, and {queeze out the Juice ; cut
the Peel in {mall Pieces, and put it to the
Jnice ; for two or three Hours, cover it clofe ;
and when it taftes of the Peel, add to it the
Whites of four Eggs, and the Yolks of two;
beat this well with two Spoonfuls of Orange-
flower Water ; then put all thefe to a Pint of
fair Water, ftrain it, and fweeten it with
double-refin’d Sugar ; fet it over a gentle
Fire, and ftir it carefully, till ’tis as thick as
Cream : Put it into your Jelly-Glaffes.

To make Black-Caps, the beft Way.

TAKE a dozen and half of very large
French Pippins, or Golden-Reinettes ;

cut them in half, and lay them with the flat
Side down to the Mazarine, which muft be
farge; lay them fingle, as clofe by each other
as they can lie ; fqueeze a large Lemon into
two Spoonfuls of Orange-flower Water, and
pour over them ; fhred Lemon Peel very fine,
and fhake between ; and grate double-refin’d
Sugar
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Sugar all over them; put them into a

quick Oven, and they are done in half an
Hour. G

Almond-Cream.

TAKE half a Pound of good Almonds,

blanch and beat them very fine, with
Orange-flower Water ; take a Quart of Cream
boil’d, cool’d, and fweeten’d ; put the Al-
monds into it, and when they are mix’d,
ftrain it thro’ a Canvas, then flir it over the
Fire, till it thickens, and pour it into Glaffes ;

if you love it richly perfum’d, putin a Grain
of Ambergreefe.

o make Orange-Cream.

T AKE four Oranges, and grate the Peels

into a Pint of Water ; then fqueeze the
Juice into the Water ; beat the Yolks of four
Eggs very well, and put into the Water ;
fweeten it very well with double-refin’d Su-
gar ; prefs all hard thro’ a firong Strainer ;
fet in on the Fire, and ftir it carefully all one
way, till ’tis as thick as Cream ; then pour it
into your Glaffes.

A very Rich Almond-Cream, to Felly.

MAKE a very ftrong Jelly of Harts-
horn and that it may be fo, put half a
Pound of good Harts-horn, to a Quart and
half

Pt
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half a Pint of Water ; let it boil away near
half ; firain it off thro’ a Jelly-bag ; then
have ready, beaten to a very fine Pafte, fix
Ounces of Almonds, which muft be carefully
beat with one Spoonful of good Orange-flower
Water, with fix or eight Spoonfuls of very
thick fweet Cream ; then take near as much
Cream as you have Jelly, and put both into
a Skellet, and ftrain in your Almonds ;
fweeten it to your Tafte with double-refin’d
Sugar ; fet it over the Fire, and ftir it with
Care conftantly, till °tis ready to boil ; fo
take it off, and keep it ftirring, till ’tis near
cold ; then pour it into narrow-bottom’d
Drinking-glaflfes, in which let it ftand a
whole Day : When you would turn it out,
put your Glafles into warm Water for a Mi-
nute, and ’twill turn out like a Sugar-loaf:
"This is call'd Steeple-Cream.

To make Orange-Poflet.

QUEEZE the Juice of two Seville
Oranges, and one Lemon, into a China
Bafon, that holds about a Quart ; {weeten
this Juice, like a Syrup, with double-refin’d
Sugar, put to it two Spoonfuls of Orange-
flower Water, and ftrain it thro’ a fine Sieve ;
boil a large Pint of thick Cream, with fome
of the Orange Peel in it cut thin : When *tis
pretty cool, pour it into the Bafon of Juice
through a Funnel, which muft be held as
higt
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high as you can from the Bafon : It muft
ftand a Day before you ufe it. When it goes
to Table} ftick Slips of candy’d Orange, Le-
mon, and Citron Peel on the Top.

Piftachia-Cream, wery good.

AKE an Ounce of the Kernels of Pi-
ftackia Nut, beat them {mall with two
Spoonfuls of Orange-flower Water, and four
Yolks of Eggs ; boil a Quart of Cream, and
mix all together: When the Cream is fo cool
it will not curdle the Eggs, thicken it over

the Fire with great Care, and put it into your
Glaffes.

Zo make Fry'd Cream.

T AKE a Quart of good new Cream, the

Yolks ef feven Eggs, a Bit of Lemon
Peel, a grated Nutmeg, two Spoonfuls of
Sack, as much Orange-flower Water: Butter
your Sauce-pan, and put it over the Fire ;
ftir it all the while one way with a little white
Whisk, and as you ftir, firew in Flour very
lightly, till ’tis thick and fmooth ; then ’tis
boil'd enough, and may be pour’d out upon
a Cheefe-plate or Mazarine ; {pread it with
a Knife exaétly even, about half an Inch
thick, then cut it in Diamond-fquares, and
fry it in a Pan full of boiling {weet Suet.

7o
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7o make avery good Batley-Gruel,

F three Ounces of Pearl-barley make a

Quart of Barley-water ; fhift it once or
twice, if ’tis not white; put to it four Ounces
of Currants clean pick’d and wafh’d ; when
they are plump’d, pour the Gruel out to cool
a little, and beat up the Yolks of three Eggs,
and put into it, with half a Pint of White-
wine, and half a Pint of new thick Cream,
the Peel of a Lemon, and as much Sugar as
you like; flir it gently over the Fire, till ’tis
as thick as Cream. ’Tis a pretty wholefome
Spoon-meat for Suppers.

To make the Thick Square Cream-
Cheele, as at Newport.

YOU muft get a Vat made a quarter and
half high ; the Bottom (nor Top) muit
not be faften’d in; it muft be four-fquare,
with Holes all over ; then take two Quarts of
good thick Cream, two Quarts of Stroakings,
and a Gallon of new Milk ; fet it with Run-
net, as for common Cheefe ; when ’tis come,
take out the Curd with a China Saucer, and
put it into the Vat ; ftrew a little clean dry
Salt in two or three Places, as it is laid in
and as the Curd finks, fill up the Vat, till
all the Cheefe is in; prefs it as other Cheefe:

Let it ftand in the Vat two or three Days,
till
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till all the Whey is out, and turn’d often,
while ’tis in ; falt it two Days : When you
take it out, you muft let it dry without rub-
bing ; and make it in May. If you defire it
exaltly four-fquare, let the Vat be full a
quarter and half high, and the Square want
an Inch of'a quarter.

To make a pretty Sort of Flummery.

PUT three large Handfuls of Oatmeal,

ground {mall, into two Quarts of fair
Water ; let it fieep a Day and Night ; then
pour off the clear Water, and put the {ame
Quantity of freth Water to it ; ftrain it thro’
a fine Hair-fieve, and boil it till ’tis as thick
as Hafty-pudding ; fiir it all the while, that
it may be extremely fmooth : And when
you firft ftrain it out, before you fet it on the
Fire, put in one Spoonful of Sugar, and two
of good @range-flower Water. When ’tis
boil'd enough, pour it into fhallow Difhes,
for your Ufe.

Zo make Harts-hoin Flummery.

PUT a Pound of Harts-horn Shavings to
three Quarts of Spring-Water, boil it
very gently over a foft Fire, till ’tis con-
fum’d to one Quart ; then ftrain it thro’ a fine
Sieve into your Bafon, and let it ftand till
cold; then juft melt it over the Fire, and put
to
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to it half a Pint of White-wine, a Pint of new
thick Cream, and four Spoonfuls of Orange-
flower Water ; fcald your Cream, and let it
be cold, before you mix it with Wine and
Jelly ; put in double-refin’d Sugar to your
Tafte, and then beat it all one way, for an
Hour and an half at leaft ; for if you are not
thus careful in beating, ’twill neither mix,
nor look to pleafe you. Let the Cups you
pour it into, be dipp’d in clean Water ; for
if they are dry, it will not turn out well :
Keep it in the Cups a Day before you ufe it.
When ’iis fent to Table, you muft turn it out,
and ftick it all over the Top with blanch’d
Almonds cut in Slips. Eat it in Cream, or
Wine, which you like beft.

A Whipp'd Syllabub, extraordinary.

TAKE a Quart of Cream, and boil it,
let it ftand till ’tis cold ; then take a
Pint of White-winc; pareaLemon thin, and
fteep the Peel in the Wine, two Hours before
you ufe it; to this add the Juice of a Lemon,
and as much Sugar as will make it very
{weet : Put all “this together into a Bafon,
and whisk it all one way, till ’tis pretty
thick : Fill your Glaffes, and keep it a Day
before you ufe it ; t\Vlll keep good three or
four Days. Let your Cream be full Mea-
fure, and your Wine rather lefs. If you like
it perfum’d, put in a Grain or two of Am-
bergreefe. Panada,
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Panada, for a Sick or Weak Stomach.

U T the Crumb of a Penny White-loaf
% grated into a Quart of cold Water; fet
both on the Fire together, with a Blade of
Mace: When ’tis boil’ld {fmooth, take it off
the Fire, and put in a Bit of Lemon-peel, the
Juice of a Lemon, a Glafs of Sack, and Sugar
to your Tafte. 'This is very nourifhing, and
never offends the Stomach. Some feafon with
Butter and Sugar, adding Currants, which
on fome Occafions are proper ; but the firft
is the moft grateful and innocent.

To make Sagoe.

UT an Ounce of Sagoe to a Pint of

Water, {ct it over the Fire, and ftir it
carefully ’till ’tis thick ; feafon it with three
Spoonfuls of Sack or White-wine, a Bit of
Lemon-peel, and the Juice of a Lemon.
Sweeten it to your Tafte.

Zo make Salep.

U'T half an Ounce of Salap to a Pint of

Water, fet it over the Fire, and ftir it ’till
’tis as thick as Chocolate, and feafon it with
Rofe-Water, or Orange-flower Water, or
Sack: If you like it better, a little Juice of
Lemon and Sugar. ’Tis good for Weak or
Confumptive People.




66 A Collection of Recerpts

To make Orange-Marmalade, wery good.

TAKE eighteen fair large Seville-Oranges,

pare them very thin, then cut them in
halves, and fave their Juice in a clean Veflel,
and fet it cover’d in a cool Place; put the half
Oranges into Water for one Night, then boil
them very tender, fhifting the Water ’till all
the Bitternefs is out, then dry them well and
pick out the Seeds,and Strings as nicely as
you can; pound them fine, and to cvery
Pound of Pulp take a Pound of double-re-
fin’d Sugar; boil your Pulp and Sugar almoft
to a Candy-height : When this is ready, you
mauft take the Juice of fix Lemons, the Juice
of all the Oranges, ftrain it, and take its full
Weight in double-refin’d Sugar, all which
pour into the Pulp and Sugar; and boil the
whole pretty faft ’till it will Jelly. Keep
your Glaffes cover’d, and ’twill be a lafting
wholefome Sweet-meat for any Ufe. If you
would rather have it Jelly, add Pippin-Jelly,
and leave out half the Juice of Orange and
Lemon.

Lemon-Cakes.

T A K E a Pound of double-refin’d Sugar,
beat and fift it very fine, wet it with
Juice of Lemon, boil it almoft to a Candy-
height, then drop it on Plates; fet it ina
warm Place, ’till they will {lip off the Plates.
They

a2

5
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They are grateful, and proper to quench
Thirft. You may fhred the Pecl very fine,
and boil up with one half; if you like it: but
add frefh Juice with that, or ’twill be too
thick to drop neatly.

Orange-Chips.
C UT off the Peels of very fine Oranges,

not too thin, boil them in a large quan-
tity of Water, thifting them often, that they
may not be bitter : When they are tender,
dry them, and take their Weight in double-
refin’d Sugar ; boil the Chips and Sugar,
when wet, to a Candy, ’till the Sugar be
almoft confumed: Lay them thin on Plates
to dry.

Jelly of Currants.

AKE your Currants, and ftrip them

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

E 2 Apri-
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Apricot-Chips.

AK E the Weight of the whole Apri-

cot in double-refin’d Sugar, then flice
them the long-way, but don’t pare them
boil your Sugar to a thin Candy, then put
the Fruit in, and let them ftand on the Fire
’till {calding-hot 5 lay them thin on Plates,
and fet them in the Sun to dry, when they
have lain one Night in the Liquor.

7o Preferve Apricots in Jelly.

T O a Pound of Apricots, before they are
ftoned and pared, take a Pound and a
quarter of double-refin’d Sugar ; ftone and
pare your Apricots, and have your Sugar
finely beat; as you pare them, lay fome Su-
gar under and over them ; when the Sugar
is pretty well melted, fet them on the Fire
and boil them ; keep fome Sugar out to ftrew
on them in the boiling, to keep their Colour ;
and as the Scum rifes, take it off very clean,
and fometimes turn them with the Ladle, as
you fee Qccafion: When they are tender, put
them into Glafles. Add to your Syrup, a
quarter of a Pint of Pipin-liquor, and the
Weight of itin Sugar, and let it boil a while ;
put it to your Apricots: Let your Fire
" be quick; for the fooner any White-Sweet-
meat is done, ’twill look the better. You
2 may
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may let the Liquor run through a Jelly-bag,
if you would have it delicately clear.

Prawlings, or Fry’d Almonds.

AKE a Pound of the beft Fordan-
Almonds, rub them very clean from the
Duft: Take their Weight in Loaf-Sugar, wet
it with Orange-flower-Water, and boil it to
a Syrup ; then throw the Almonds into it,

-and boil them to a Candy, conftantly ftir-

ing ’till they are dry; then put them into a
Difh, and take away the loofe Bits and Knobs
which will be‘about them : Put the Almonds
again into the Preferving-pan, and fet them
on a flow Fire, ’till fome of their Oil comes
from them into the Bottom of the Pan.

To Preferve Orange-Flowers.

PICK the Flowers, and little Oranges and

Stalks apart, boil the Flowers in clear
Water ’till they are tender; boil the lictle
Oranges and Stalks alfo in feveral Waters,
’till the Bitternefs be quite gone : To a Pound
of Flowers take three Pounds of double-
refin'd Sugar, wet the Sugar with Water,
and boil it to a Syrup; then drain the
Flowers from their Water, and put them into
the Syrup, boil them a little, and put them
into Glaffes.

E 3 Cakes
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Cakes of Orange-Flowers.

O a Pound of Flowers take five Pounds

of double-refin’d Sugar; dip your Su-
gar in Water, and lay it in the Preferving-
pan to melt; pick the out-fide Leaves off,
boil the Flowers in Water ’till they are tender,
and drain them well : While they boil, you
mutft fet your diffolv’d Sugar on the Fire, and
boil it to thick Syrup, and be fure to let it
ftand to be cold, before you put in your
Orange-flowers ; drop them nicely on Plates,
in round Cakes, and dry them in the hot Sun,
or a Stove.

A wery good Way to make Conferve of
Rofes.

M AKE a firong Infufion of Red Rofes
with Red-rofe Water, as much as you
think will boil the Quantity you intend to
make; then take the ‘freth Buds of Rofes,
and clip off all the white and withered
Leaves; and boil thefe Buds in the infufed
Liquor, as foft as may be, *till they are very
tender, and as red as they were at firft 5
then take them out, and weigh them, and
put twice the Weight of double-zefin’d Sugar,
and boil it again, with the Sugar, as faft as
can be, ’till it Jellies ; when you take it out,
you
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you may add either Amber, Pearl, Cial
Gold, or Spirit of Vitriol ; thefe laft Adui-
tions, are as well made, when ’tis ufed *
becaufe ’tis good for many Diftempers, and
they may be fuited to the Occafion.

A Powder for Digeftion.

"I AKE a very large Nutmeg, the fame

= Weight in Mace, the fame Weight in
Annifeeds, and the Weight of all the Ingre-
dients of Angelica-feeds ; bake all thefé in the
middle of a fmall brown Wheaten-Loaf,
when ’tis enough take out the Spice and
Seeds, and beat them to a very fine Powder,
with Powder of Crab’s-Eyes, and double-
refin’d Sugar, of each a like Quantity, enough
to make the Powder palatable ; take as much
as will lie on a Shilling, after every Meal.
I have known it wonderfully relieve a windy,
foure, weaken’d Stomach; it muft be conti-
nued a Month or two,

Zo Candy any fort of Flowers.
'E" A K E the beft treble refin’d Sugar you

can get, break it in Lumps, dip them
Piece by Piece in Water; put them in a Sil-
ver Sauce-pan, or Bafon, melt them over the
Fire; when it juft boils, ftrain it through a
Muflin, and fet it on the Fire again, and let
it boil, till it draws in Hairs, which you
E 4 may
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may fee by holding up your Spoon ; then
put in the Flowers, of any Sort, and fet them
in Cups or Glafles, and when ’tis of a hard
Candy, break it in Lumps, and lay it as high
as you pleafe: Dry it in a Stove, or the Sun,
and “twill look like Sugar-candy.

Thick Ginger-Bread.

A Pound and half of Flour, takes up one

Pound of Treacle, almoft as much Su-
gar, an Ounce of beaten Ginger, two Ounces
of Caraway-feeds, four Ounces of Citron,
and Lemon-peel candy’d, the Yolks of four
Eggs; cut your Sweet-meats, mix all, and
bake it in large Cakes, on Tin-plates.

Wafers.

DR Y your Flour, and make it into a

thick Batter with Cream, put in Mace
very fine beat, a little Sugar to your Tafte;
Butter your Irons, and let them be hot, then
put in a Tea-fpoonful of the Batter ; {o bake
them with Care, and roll them off the Iron,
on a fmall Stick.

A good Sort of Portugal-Cakes.

TAKE a Pound of new Butter, and fix
Eggs, leaving out two Whites ; then
work 1t together with your Hand, ’till the

Eges
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Eggs are perfectly mixt in the Butter ; to'this
put one Pound of Loaf-Sugar fifted, a Pound
of fine Elour dry’d, half a Pound of Cur-
rants, a little beaten Mace, mix all togetherg
Butter the Pans; fill and bake them in an
Oven that won’t colour a white Paper.

A Caraway-Cake, awithout Xeaft.

AKE five Pounds of Flour, and four
Pounds of fingle-refin’d Sugar beat, and
finely fifted, mix this with a Pound and half
of Carraway-feeds ; to this Quantity, you
muft take four Pounds of Butter, which muft
be work’d in eight Spoonfuls of Orange-
flower Water “till ’tis perfe@tly mix’d, and
looks like Cream ; break twenty Eggs, but
half of the Whites, beat them well; and in
beating, add fix Spoonfuls of Sack, ftrew in
the Flour, Sugar, and Seeds, by little and
little, into the Eggs and Butter, with a Pound
of candy’d Citron, Lemon and Orange-peel :
Let the firft Fiercenefs of your Oven be over,
before you put the Cake in, for fear of
fcorching; for the Oven muft be hot, and
you muft keep beating your Cake, ’till it
goes into the Hoop, which muft be juft as
the Oven is ready.
Note, That half a Pound of the Caraway-
feeds may be omitted.
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An excellent Plumb-Pudding.

AKFE one Pound of Suet, fhred very
{mall and fifted, one Pound of Raifins
flon’d, four Spoonfuls of Flour, and four
Spoonfuls of Sugar, five Eggs, but three
Whites; beat the Eggs with a little Salt:
Tie it up clofe, and boil it four Hours at

leaft.

To make Stone-Cream.

TAK E a Pint and half of thick Cream,
boil in it aBlade of Mace, and a Stick
of Cinnamon, and fix Spoonfuls of Orange-
flower Water, {weeten it to your Tafte;
and boil it ’till thick; then pour it out, and
keep it ftirring ’till "tis almoft cold ; then put
in a fmall Spoonful of Runnet, and put it
into your Cups or Glaffes: Make it three or
four Hours before you ufe it; ’tis good.

To make Cracknels.

T() a Quart of Flour, take a Pound of
Butter, half a Nutmeg grated, the
Volks of four Eggs beat, with four Spoonfuls
of Rofe-water; put the Nutmeg and Eggs
into the Flour, and wet it into a fiff Pafte,
with cold Water; then roll in the Butter, and

make them into fhape ; put them into a
Kettle
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Kettle of boiling W:
take them out

er; when they fwim,

a Skimmer, and put
them into cold : ; when they are
harden’d, lay them out to dry, and bake
them on Tin-plates.

A wvery good Seed-Cake.

T A K E a quarter of a Peck of fine Flour,
and dry it before the Fire, with three
quarters of a Pound of Sugar ; beat a quarter
of a Pound of Almonds; to keep them from
Oiling, pour in two Spoonfuls of Orange-
flower Water, as you beat them, and mix
this with the Flour and Sugar; put in the
full Weight ofa Pound and halfof Butter; rub
in one half dry, and melt the other in a fall
Pint of Cream ; before you begin to mix, put
a Pint of good Ale-yeaft, to half a Pint of
Sack, and let it rife before the Fire; let your
Butter and Cream juft melt over a gentle
Fire, and when ’tis pretty cool, make a Hole
in the middle of your Flour, and pour in
the Cream and Butter, the Sack and Yeaft,
with nine Eggs, leaving out four Whites ;
beat and ftrain your Egas, and mix all well
together, and fet it to the Fire to rife :
When ’tis ready to put into the Hoop, mix
in 2 Pound and a half of fmooth Carraways,
with half a Pound of Citron, Orange and Le-
mon peel candy’d; cut this in long Bits, and
ftrew it in the Middle of your Cake: You
may
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may put more Sweet-meats, and Iceit, if you
defire it very rich.

Zhe London-Wigs.

AKE a quarter of a Peck of Flour,

put to it half a Pound of Sugar, and
as much Caraways, fmooth or rough, as you
like; mix thefe, and fet them to the Fire to
dry, then make a Pound and half of Butter
hot over a gentle Fire; ftir it often, and add
to it near a Quart of good Milk or Cream;
when the Butter is melted in the Cream,
pour it into the middle of the Flour, and
to it pour a little Sack, and full a Pint and
half of very good Ale-yeaft; let it ftand be-
fore the Fire to rife, before you lay them on
your Tin-plates to bake.

Fgg Minc'd-Pyes.

TAKE fix Eggs, boil them very hard,
and fhred them {mall ; thred double the
quantity of good Suct very fine ; put Cur-
rants, neatly wafh’d and pick’d, one Pound,
or more if your Eggs were large; the Pecl
of one Lemon very fine fkred, half the Juice,

and five or fix Spoonfuls of Sack, Mace,’

Nutmeg, Sugar, and a little Salt ; and Can-
dy’d Citron, or Orange-peel, if you would
have them rich.

L
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An extraordinary Plamb-Cake.

TA K E feven Pounds of fine Flour, and

two Pounds and half of Butter ; put the
Butter into the Flour ; {even Pounds of Cur-
rants, and two large Nutmegs, with half an
Ounce of Mace, and a quarter of an Ounce
of Cloves, all finely beat and grated; one
Pound of Sugar, fixteen Egegs, leaving out
four Whites, put in a full Pint and half of
Ale-yeaft ; warm as much Cream as you
think will wet it, and pour Sack to your
Cream, to make it as thick as Batter ; beat
alfo one Pound of Almonds, with Sack and
Orange-flower Water ; but don’t let them be
fine, but grofly beat; put in a Pound of can-
dy’d Orange, Lemen, and Citron-peel, or
more, if you defire it very rich ; mix all, and
put it into your Hoop, with a Pafte under it,
to fave the Bottom. This was given by one
of the niceft Houfe-wives in England ; and is
as good as ever was made.

Icing for the Cake.

TA K E the Whites of five Eggs, whipt
up to a Froth, and put a Pound of
double-refin’d Sugar fifted, a Grain of Am-
bergreefe, and three Spoonfuls of Orange-
flower Water ; whip it all the while'the Cake
is in the Oven; when it comes out of the
: Ovyen,




o~ Yy TN 2 {4
73 A Collection of Receipts ¥
Oven, Ice it; but fet it in no more: Leave
out the Perfume, if it be offenfive.

Lemon or Chocolate-Puffs.

WLEEE

AKE halfa Pound of double-refined
< Sugar, finely beat and fifted, grate in-
to it the yellow Rind of a very fair large Le-
mon; then whip up the White of an Egg
to a Froth, and wet it with this Froth ’tll o
’tis as ftiff as good working Pafte ; lay it on
Papers, and bake it in a very flow Oven;
lay fome round and fome long : If you make
Chocolate, grate about an Ounce as you did
he Peel.

A

Almond-Puffs.

E AT two Ounces of blanch’d Almonds,
with a quarter of a Pint of Orange-
flower Water, and fifted Sugar, ’till they are
fine; whip up the Whites of three Eggs,
and mix them with Almonds, Sugar, and
Orange-flower Water ; then add as much
fifted Sugar, as will make it into Pafte; lay
it in Cakes, and bake it in a cool Oven.

The right Dutch-Wafer.

AKE four Eggs, and beat them very
well, then take a good Spoonful of
fine Sugar, one Nutmeg grated, a Pint of
Cream
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Cream, and a Pound of Flour, a Pound of
Butter melted, two or three Spoonfuls of
Rofe-water, and two good Spoonfuls of
Yeaft ; mix all well together, and bake them
in your Wafer-tongs on the Fire. For the
Sauce, take grated Cinnamon, Sack, and
melted Butter, fweetned to your Tafte.

To make Ratafia-Cakes.

A K E eight Ounces of Apricot-Kernels,

or, if they cannot be had, Bitter-Al-
monds will do as well, blanch them, and
beat them very fine with a little Orange-
flower Water, mix them with the Whites of
three Eggs well beaten, and put to them two
Pounds of fingle refin’d Sugar finely beaten
and fifted ; work all together, and ’twill be
like a Pafte; then lay it in little round Bits
on Tin-plates flour’d, fet them in an Oven
that is not too hot, and they will puff up,
and be foon baked.

The Nuns-Bisket.

T AKE the Whites of fix Eggs, and beat
them to a Froth ; take alfo half a Pound

of Almonds, blanch and beat them with the
Froth of the Whites of your Eggs as it rifes;
then take the Yolks, with a Pound of fine
Sugar, beat thefe well together, and mix
your Almonds with your Eggs and Sugar;
then
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then put in a quarter of a Pound of Flour,
with the Peel of two Lemcns grated, and
fome Citron finely fhred; bake them in
little Cake-pans in a quick Oven, and when
they are colour’d, turn them on Tins, to
harden the Bottoms; but before you fet them
in the Oven again, ftrew fome double-refin’d
Sugar on them finely fifted. Remember to
butter your Pans, and fill them but half.

Pancakes, wvery good.

TA K E a Pint of thick Cream, three

Spoonfuls of Sack, and half a Pint of
Flour, fix Eggs (but three Whites) one
grated Nutmeg, a quarter of a Pound of
melted Butter, a very little Salt, and fome
Sugar; fry thefe thin in a dry Pan.

Zo make good Fritters.

MIX half a Pint of good Cream, very
thick with Flour, beat fix Eggs, leav-
ing out four Whites, and to the Eggs put fix
Spoonfuls of Sack, and ftrain them into the
Batter ; put in a little grated Nutmeg, Ginger
and Cinnamon, all very fine, alfo a little
Salt; then put in another half Pint of Cream,
and beat the Batter near an Hour; pare and
flice your Apples thin, dip every Piece in
the Batter, and throw them in a Pan-full of
boiling Lard.
A Spin=
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A Spinage-Tart, wvery good.

TAK E fix Handfuls of Spinage, wath it

clean, and dry it, pick it clean from
Stalks, and the hard Rib that goes up the
Middle of the Leaf, fhred it extremely fine,
as ’tis poflible to be; put to it a Pint of
grated Bread, the lighteft you can get, a Pint
of very thick Cream, nine Eggs (but fout of
the Whites) three Spoonfuls of Orange-
flower Water, a little Salt and Sugar to your
Tafte; it ought to be pretty fweet : If with
your Orange-flower Water, you beat up two
Ounces of blanch’d Almonds, ’tis an incom-
parable Addition to the Tafte. Garnifh the
Brim of your Difh with Pafte, and lay Slips
crofs the Top. 'Thus you may make Couflip
Zart ; but that being not 1o juicy, will bear
beating in a Mortar. Heat it with Care be-
fore it be put into the Difh.

An Almond Tart, wery good.

TO half @ Pound of Almonds blanch’d,
- and very finely beat with Orange-flower
Water, put a Pint of thick Cream, two large
Naples-Biskets grated, and five Yolks of
Eggs, near halfa Pound of Sugar ; put all
into a Difh garnifhed with Pafte, and lay Slips
in Diamonds crofs the Top; bake it in a cool

F Oven,
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Oven, and when it comes out, ftick Slips of
canc ly ’d Citron in each Dmmond

To Preferve Golden-Plppms the befe
Way

AKE to a Pound oprples, a Pound of

double-refin’d Sugar, and a Pint of
elear Spring-Water; fet it on the Fire; neatly
parc the Plppms, and take out the Stalks and
Eyes p\,t them into the Sugar and Water,
cover them clofe, and let them boil as faft as
you can, half a quarter of an Hour; then take
them off a little to cool ; then fet them on
again, to boil as faft and as long as they did
before ; do this three or four times, “till they
are very clear : Cover them very clofe, ’till
you make the following Jelly for them.

Codlin or Pippin-Jelly.

LICE a Pound of Codlins or Pippins into
a Pint of ‘clear Spring-Water, let them

boil ’till the Liquor takes all the Tafte of

the Fruit; then ftrain it out, and to a Pint of
this Liquor take a Pound of double-refin’d
Sugar, boil’d to Sugar again ; then put in
your Codlin Liquor, boil it a little together,
as faft as you can; then put in your Golden-
Pi rp'ns oil them up faft for a little while ;
juft before the laft Boiling, {queeze in the
Juice of a Lemon ; boil it up quick once
more ;

N
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tnore ; take great care they do not lofe Co=
lour : Take the Pippins out, and put them
into the Glafles with the Jelly. This is the
moft grateful way that ever was invented to
preferve them.

Zo make Railin Elder-Wine.

T AKE fix Gallons of Water, and boil it

half an Hour ; and when ’tis boil’d,
add to every Gallon of Water five Pounds of
Malaga Raifins thred fmall ; pour the Water
boiling-hot upon them, and let it ftand nine
Days, ftirring it twice a Day; boil your Ber-
ries as you do Currants for Jelly, and firain
it as fine ; then add to every Gallon of Liquor
a Pint of Elder-berry Juice: When yon have
ftirr’d all well together, fpread a Toaft on
both Sides with Yeaft, let it work a Day and
a Night, then put it into a Veflel, which be
fure to fill ‘as it works over ; ftop it clofe,
when it has done working, till you are fure
’tis fine, then bottle it.

Anotber, very Wholefome.

{ - O every Gallon of pick’d Elder-berries,
= put a full Gallon of Water, boil them
together, till the Berries are tender, then
train it off thro’ a fine Sieve ; let what will
, thro’, but don’t prefs the Berries ; to
every Gallon of the Liquor, put two full

9 EP Pounds
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Pounds of good Lisbon Sugar : This Sort for
prefent Drinking. What you defign to keep
fome Years, muft have two Pounds and a half
of Sugar ; boil the Liquor and Sugar toge-
ther, and fcum it clean in the Boiling as long
as any will rife ; when cool, work it with
Yeaft for a Night and a2 Day; put it into the
Veflel, and when it has done working, ftopit
clofe for five or fix Months : Bottle it then, if
fine. 'This ought to be the conftant Drink
for all Gouty People : If well boil'd and
work’d, it never ferments in the Bottle or
Stomach.

Quince Wine.

LEAN the Quinces with 2 coarfe Cloth,
then grate them on large Graters ; then
fqueeze them through a Linen Strainer, to
clear it from the grofs Thicknefs; then {queeze
it through a Flannel Strainer, to clear it from
all the Thick that remains : ‘To every Gal-
lon of this Liquor, put two Pounds of fingle
Loaf-Sugar ; let it diffolve, and pour it off
feveral times, as it fettles to the Bottom ; do
this a Night and a Day : When ’tis fine, put
it into your Veflel, but don’t ftop it down
for a Week, nor bottle it in fix Months; then
you may, if ’tis perfeétly fine ; if not, draw
it into another Veffel, and ftop it up again.
Be fure to put all Englifb Wines into cool

Cellars
wellars,

Orange-
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Orange-Wine.

O fix Gallons of Spring-water, put twelve

Pounds of fingle-refin’'d Sugar, the
Whites of four Eggs well beaten ; put thefe
to the Water cold ; then let it boil three
quarters of an Hour, taking off the Scum as
faft as it rifes: When ’tis cold, put in fix
Spoonfuls of Yeaft, and fix Ounces of Syrup
of Lemon, beaten together ; put in alfo,the
Juice and Rind of fifty large Oranges thin
pard, that no white Part, nor any of the
Seeds go in with the Juice, which fhould be
ftrain’d : Let all this ftand two Nights and
two Days in an open Veflcl, or large Pan,
then put it into your clofe Veflel, and in three
or four Days ftop it down: When it has
ftood three Weeks thus, draw it off into
another Veflel, and add to it two Quarts of
Rhenifh or White-wine ; then flop it clofe
again, and in a Month or fix Weeks, ’twill
be fine enough to bottle, and to drink in a
Month after. If you defire it thould keep,
put in Brandy inftead of Rhenifh,

‘Birch-Wine, as made in Suffex.
“f AKE the Sap of Birch freth drawn ;
i boil it as long as any Scum arifes ; to

every Gallon of Liquor, put two Pounds of

gooed Sugar 5 boil it half an Hour, and feum
|
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it very clean ; when ’tis almoft cold, fet it
with a little Yeaft fp1md on a Toaft ; let it
ftand five or fix Pays in an open Vdrcl ftir-
ring it often ; then take fuch a Cask as the
Liquor will be fure to fill ; and fire a large
Match dzpok in Brimftone, and put it into
the Cask, and ftop in the Smoak, till the
Match is extinguifh’d, always keeping it
ho thake out the Athes, and, as
(Tible, pour in a Pint of Sack, or
1, which Tafte you like beft, for the
Liquor retains it ; r'mc: the Cask \»CH with
this, and pour it out : Pour in your Wine,
and ftop it clofe for f'\ Months 3 thcn, if ’tis
k,czfu..ly fine, you may bottle it.

Black-Cherry Wine.

ﬁj(‘LL fix Gallons of Spring-Water one
* Hour ; then bruife twenty-four Pounds
I"‘ck (l“mu but don’t break the
5 pour the Water Lozxmg hot on the
-s, ftir the Cherries well in the Water,

let 1t La"d twe “ty fo‘zr Hours zhen

B AW
<t




¢n Cookery, &’ 8
Sage-Wine, wery good.

T O twenty-eight Pounds of Aslaga Rai-
fins pick’d and fhred, have twenty-
eight Quarts of Spring-Water well boil’d, but
let it be cool as Milk from the Cow, before
you pour it on the Raifins ; then put in half
a Bufhel of Red Sage grofly fhed ; flir all
together, and let it ftand {ix Days, ftirring
it very well every Day, and cover it as clofe
as you can ; then ftrain it off, and pour it
into your Veffel ; it will foon be fine, but
you may add two Quarts of Sack or White-
wine to fine it : Raifins of the Sun will do
as well as Malaga, if they cannot be had.

Cherry-Wine, as in Kent.

HEN your Red Cherries are full ripe,

ftrip them from the Strigs, and ftamp
them, as Apples, till the Stones are broke ;
then put it into a Tub, and cover it up clofe
for three Days and Nights ; then prefs it in
a Cyder-prefs, and put your Liquor again
into a Tub, and letit ftand clofe cover'd two
Days more ; then take off the Scum very
carefully, for fear of jogging, and pour it off
the Lees into another Tub, and let it ftand
to clear two Days more, then {cum and pour
it off, as before. If your Cherries were full
sipe and fweet, put only a Pound and a half
F 4 of
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of good Sugar to each Gallon of Liquor ; ftir
it well together, and cover it clofe, and’ ftir
it no more till the next Day ; then pour it
carefully off the Lees, as before ; let it ftand
again, and do the fame the next Day into the
Veffel you keep it in : You may repeat this
oftener, if you fee the Lees are grofs and
like to make it fret. When ’tis fettled, ftop
it up till feven or eight Months are paft; then,
if ’tis perfeily fine, bottle it ; if not, draw
it off into another. Veffel, and fiop it up as
much longer : "Twill keep feven Years, if
bottled fine, and had not beft be drank, till
‘tis a Year old. Our Englifh Wines want
only Age, to equal, if not exceed all foreign
Liquors.

Rasberry-Wine, wvery good.

F§ " O every Quart of Fruit, you muft pour,
i boiling-hot, a Quart of Water ; cover
it very clofe, and let it ftand twenty-four
Hours; then ftrain it, and to three Quarts of
Liguor, put two Pounds of good Sugar ; ftir
it together, and fpread a Toaft with Yeaft :
fet it to work, and pour it off the Lees; put
it into your Veflel, and when it has quite
done working, flop it up : If ’tis fine in fix
or feven Months, yon may bottleit, and keep

ita Year in Bottles.
Note, You muft at firft watch all Wines ;
and if you find them fret, continue to fine
them
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them off the Lees every Day, for fome time,
as faft as any fettles.

White Mead, wery good.

TO every Gallon of Water, put a Pint of
Honey, and half a Pound of Loaf-Sugar;
ftir in the Whites of Eggs beat to a Froth,
and boil it as long as any Scum arifes; when
’tis cold, work it with Yeaft, and- to every
Gallon, put the Juice and Peel of a large
Lemon : Stop it up when it has done work-
ing, and bottle it ten Days.

To make Apricot-Wine, Incomparable.

TO two Gallons of Spring-water, take eight
% Pounds of ripe Apricots, {lice them into
the Water, and add to both five Pounds of
Loaf-Sugar; letall boil, and be nicely fcumm’d
as faft as it.rifes, but let it boil fome time
before you begin to fcum ; take your Scum off
into a clean Sieve, and fet it in a Pot, to fave
what Liquor comes from it : When the Wine
is clear as you can make it from the Drofs of
the Sugar, pour it hot upon the Kernels,
which muft be crack’d, and put, with the
Shells, into the Pan you defign the Liquor to
cool in; fir it together, and cover it till
cool, then work it with a Toaft and Yeait ;

and
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and in two or three Days, when ’tis fettled,
fine it off into your Veflel 5 let it work as
long as it will ; when it has done working,
pour in a Bottle of Rhenifh, or fmall White-
wine, and ftop it up for fix Months ; then,
if very fine, bottle it, and keep it a Twelve-
month longer.

Damalcen-Wine.

O every Gallon of Water, puttwo Pounds
- anda half of Sugar, which you muft boil
and fcum three quarters of an Hour ; and to
every Gallon, put five Pints of Damafcens
fton’d ; let them boil till *tis of a fine Colour,
then ftrain it thro’ a fine Sieve ; work it in
an open Veflel three or four Days, then pour
it off the Lees, and let it work in that Veflel
as long as it will ; then ftop it up for fix or
eight Months, when, if fine, you may bottle
it ; Keep it a Year or two in Bottles.

Cowflip or Marigold-\‘é’ine.

”‘jaj‘ O every Gallon of Water, take two Pounds
and a half of Sugar, boil this an Hour,
and feum it very well, and pour it boiling-
hot upon the Yellow Tops of either Sort of
Flowers: ‘To every Gallon of the Liquor put
1alf a Peck of Flowers nicely cut ; let this
teep all Night, and to each Gallon fquecze in
two

- 4
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¢wo or three Lemons, with a Piece of Peel
cut thin : When thefe have fteep’d a Night
and a Day, work it with a Toaft and Yeait :
When you put it in your Veffel, pour it from
the Settlement ; and when it has work’d as
long as it will, pour into every Gallon one
Pint of Rhenith, or White-wine. If ’tis fine
in fix Months, you may bottle it, but ’tis
beft to drink at three or feur Years old.
Either Sort is cordial, wholefome, and plea=
fant.

To Improve Cyder, and make it per=
feitly Fine.

THEN ’tis firft made, put into a Hogs-
head fix Ounces of Brimftone in the
Stone, to colour it; put a Gallon of good
French Brandy highly tin¢tur’d with Cochi-
neal ; beat one Pound of Allum, and three
Pounds of Sugar-candy fine, and put it in,
when you ftop it up : When ’tis fine, bottle
it, which will be in fix Months. This great
Secret is fuccefsfully practis’d by the Here-
fordfbire Artifts.

To make Milk-Punch,

French Brandy, a dozen and a:
Iemons, three quarters of a Pound of
deuble-
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double-refin’d Sugar, and three Pints of new
Milk ; mix all together, and firain it thro’ a
Jelly-bag ; put it up often, till it Jooks: per-
fectly clear and fine. You muft make it a
Day or two before you ufe it ; for it will not
keep long bottled.

9o make [ftrong Mead.

O four Gallons of Water, put eighteen

Pounds of Honey ; beat the Whites of
four Eggs, ftir them in with the Honey till
it be all melted ; fcum it well as long as it
boils, and be fure it boil an Hour and a half:
If you like the Tafte, you may put a Sprig
of Rofemary in the boiling : When ’tis cold,
work it with a Toaft fpread with Yeaft ; and
when you put it into the Veflel, hang there-
in one Nutmeg, the Weight of that in Mace,
and the fame Quantity in Cloves, with four
Races of Ginger, in a Piece of Muflin ; the
Spice muft be beaten ; put in the Peel of two
Iemons. When it has done working, ftop
it up, and let it ftand fix Months, before you
bottle it.

T o make Goofeberry-Wine.

O four Pounds of Goofcberries full rips,
put a Quart of Water, and to every Gal-
lon of Water, put four Pounds of Sugar;

p T B
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bruife the Goofeberries well, and let them
ftand in the Water two Days, ftirring it twice
or thrice a Day, and then ftrain it through a
fine Hair Bag ; then put in the Sugar, and
ftir it very well ’till it is melted ; When it is
well mix’d, cover it, and let it ftand a while 5
then ftrain it through a Flannel Bag into the
Veffel : When it has done working, ftop it
clofe, and let it ftand fix Weeks, or two
Months, and, if fine, bottle it.

Nothing of Brafs muft be ufed about any
Wine.

T o make Elder-Aower Wine.

O twelve Gallons of Water, put thirty

Pounds of fingle Loaf-Sugar, boil it ’till
two Gallons be wafted, fcumming it well ;
let it ftand ’till it be as cool as Wort, then
put two or three Spoonfuls of Yeaft; when it
works, put in two Quarts of Blofloms,.pick’d
from the Stalks, ftirring it every Day ’till it
has done working, which will not be under
five or fix Days ; then ftrain it, and put it
into the Veflel : After it is ftopt down, let it
ftand two Months, and then, if fine, bottle it.

s
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To make Rataha.
®

O every Gallon of Brandy, put a Quart

of the beft Orange-flower Water, and a
Quart of good French White-wine ; you muft
alfo take care your Brandy be right and good ;
to each Galion of Brandy, you muft likewife
put four hundred Apricot-ftones, and aPound
and a quarter of White Sugar-candy ; juft
crack the Stones, and put them in, Shells
and all, into a large Bottle, which muft be
very clofc ftopp’d, and feal’d down ; let it
ftand in the Sun for fix Weeks ; take it in
every Night, and in wet Weather ; and fhake
it when you take it in, or fet it out : After
this is done, you muft let it ftand to fettle,
and rack it off, till 'tis perfectly fine.

Cinnamon-Water, very good.

EN two Gallons of extraordinary Brandy,
fleep a Pound of good Cinnamon bruis'd,
there let it lie three or four Days ; then put
it into your Limbeck, with two Quarts of
cold-fill’d Plantain-water ; you may draw
as much off as you put in ; and with a Quart
of the fmallelt, boil up two Pounds and an
half of double-refin’d Sugar : When ’tis cold,
mix all together for your Ufle. “Tis a noble
Cordial,

A Cos=



in Cookery, € _ 95

A Cordial Orange-Water.

TAKE three Quarts of good Brandy, and
the Rinds of a dozen and a half of
Oranges, pare them very thin, that none of
the White go in, let them fteep in the Brandy
three Days and Nights clofe ftopt; then take
five Pints of fair Water, and a Pound and a
half of double-refin’d Sugar : Boil this Sy=-
rup half an Hour, and fcum it as any rifes;
then ftrain it through a Jelly-bag, and let it
ftand ’till cold ; then mix it with the Brandy,
which muft be firft pour’d from the Pecls,
and fettled : Keep it for Ufe.

Thus you may do Lemons, which is a plea=
fanter Cordial.

To make Citron-Water.

TAKE Citrons, and pare off the outward

Rinds half a Finger thick, flice them
thin ; and take the Citron Kernels, {lice them
in as you think fit ; put as much good Sack
as will cover them over the Top; put all into
a Stone Jug, and ftop it very clofe ; let it
ftand in a Cellar five Days, then diftil it in
a Glafs Still; let it tun into a Bottle wherein
is fine Sugar Candy in Powder, and Afnber-
greefe : Draw off in feyeral Runnings, and
mix 1t as you like,

9o
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To make Spirit of Clary.

TAKE a Gallon of good Sack, a Pint of
the Juice of Clary; a Pound of Clary=-
flowers, as many Clove-July-flowers, and
half as many Archangel-flowers, as many
Conifry-flowers, and as many Flowers of
Lilies of the Valley ; let thefe fteep in the
Sack all Night, then put it intoa Glafs Still;
the fofter it diftils, the ftronger “twill be:
You muft have great Care to keep in the
Spirits, by pafting the Still every where; let
it drop through a Bag of good Amber-greefe
upon as much fifted White Sugar-candy as
you think will fweeten it. ’Tis a very high
Cordial.

To make Spirit of Caraways.

TO a Quart of true Spirit of Sack, put
two Pounds of good {mooth-fugar’d
Caraways, bruife them, and put them into 2
Bottle, with a Grain of the beft Amber-greefc;
pour the Spirit on them, and feal the Cork
very clofe ; fet it in the Sun for a Month ;
ftrain it off, and keep it always clofe ftopt
for Ufe. One Spoonful does often give Eafe
in the Cholick.

2 A Cor=
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A Cordial Black-Cherry-Water, wery
good.

TAKE two Quarts of ftrong Claret, and

four Pounds of Black-Cherries full ripe,
ftamp them, and put them to the Wine, with
oneHandful of Angelica,oneHandful of Balm,
and as much Carduus, half as much Mint,
and as many Rofemary-flowers as. you can
hold in both your Hands, three Handfuls of
Clove-July-flowers, two Ounces of Cinnamon
cut {mall, one Ounce of Nutmegs 5 put all
thefe into a deep Pot, let them be well ftirred
together, then cover it o clofe that no Air
can getin; let it ftand one Day and a Night;
then put it into your Still, which you muft
alfo pafte clofe ; and draw as much as runs
good; fweeten it with Sugar-candy to your
Tafte. *Tisgood in any Melancholy, or for
the Vapours.

A very Rich Cherry-Cordial.

AKE a Stone Pot that has a broad Bot-

tom, and a narrow Top, and lay a Layer
of Black Cherries, and a Layer of very fine
powder’d Sugar; do this ’till your Pot is full ;
Meafure your Pot, and to every Gallon it
holds, put a quarter of a Pint of true Spirit
of Wine, Youare to pick yourCherries clean

G from
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from Soil and Stalks, but not wafh them.
When you have thus filled your Pot, ftop it
with a Cork, and tie firft a Bladder, then a
Leather over it ; and if you fear it is not
clofe enough, pitch it down clofe, and bury
it deep in the Earth fix Months, or longer ;
then ftrain it out, and keep it clofe ftopped
for your Ufe. *Twill revive, when all other
Coidials fail.

A COL-
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Phyfick and Surgery.

A Strong Palfey-Water.
i AKE the Spirits of five Gallons of
[ B the beft OId Sherry-Sack, diftill’d
3l in a Limbeck ; take Cowflip-

7525 !
=l floweis, the Flowers of Borage

and Buglofs, and of the Lilies of the Valley,
of each one Handful ; take alfo Rofemary=
flowers, Sage and Betony-flowers, of each
one Handful ; take each Flower in their
Seafon, and fo. put into fome of the Spirits
aforefaid, in an open-mouth’d Glafs of near
a Quart, for that will hold them all; with
the Spirits; ’till you are ready to diffil the

2 W =~
x 2 Water 3
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Water; but this, and the reft of the Spirits,
muft be moft carefully fopt till you ufe it :
Take Lavender-flowers in their Seafon, ftrip
them clean from their Stalks, and fill a2 wide-
mouth’d Gallon Glafs with them ; pour into
them the Remainder of your Spirits ; then
ftop them clofe with Cork and Bladder (as
before) and let them ftand fix Weeks to di-
geft in the Sun ; then put all together, thefe
and the firft fteep’d Flowers, with all the
Spirits in both Glaffes ; add alfo Balm, Mo-
therwort, Spike-flowers, Bay=leaves and
Orange-leaves, if to be had, ef each an
Ounce, cut fmall, and put to the former
Flowers and Spirits : Diftil all thefe toge-
ther in 2 Limbeck ; make three Runnings
of it ; firft a Quart Glafs, which will be ex-
ceeding ftrong ; then a Pint Glafs, which
will be almoft as good ; laftly, receive from
it a Pint Glafs-full, or as much as runs ftrong ;
for when it runs weak, which you may know
by its Tafte and Colour, which will be
whiter, let it run no longer : Put your three
Runnings all together : Then take Citron-
| peel, the out-fide Yellow Rind, or Lemon-
eels thin pared, alfo Pine-feeds hull’d, of
each fix Drams; of Cinnamon one Ounce; of
Nutmegs, Mace, Cardimums, Cucubies,
and Yellow Sanders, each half an Ounce; of
Lignum Aloes one Dram ; make all thefe
into a grofs Powder, putting among them

=
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alfo half a Pound of Jujubes new and good,
being fton’d, and cut {mall: Put all thefe
Ingredients into a White Sarfenet Bag, to be
hung in the Water aforefaid : Take alfo of
Prepar’d Pearls, two Drams; of Prepar'd
Smaragd, a Scruple ; Amber-greefe, Musk,
and Saffron, of each one Scruple ; of Red
Rofes, well dry’d, and f{weet, one Ounce :
Thefe may be put in a little Bag by them-
felves, and hung in the Spirit as the other ;
clofe it well, that no Air gets in, for fix Weeks
then take out the Water, and prefs the Bags
dry ; keep the Water in narrow-mouth’d
Glafles clofe ftopt.

The Ufe of the Water.

"Tis fo ftrong and powerful, that it cannot
be taken alone, but muft be dropt on Crumbs
of Bread and Sugar by any one, for Preven-
tion : Take it firft and laft, and at four in
the Afternoon : Faft always before and after
it a full Hour at leaft. “Tis of exceeding
Virtue in all Swoonings, Weaknefs of Heart,
and decay’d Spirits, in all Palfeys, Apoplexies,
both to help in, and prevent a Fit 5 ’twill
alfo keep all cold Difpofitions off the Liver,
reftores loft Appetite, and fortifiesand ftrength-
ens the Stomach ; "twill alone cure a Dropfy,
if taken at firft, and the Patient be kept from
fmall and cooling Liquors.

G 3 A fe-
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A4 choa,d Palley-Water, made upon the
Ingredients of the firfl.
Y7 HEN the firt Water has run what
Wi ftrong, t}‘erc will be fome {fmall Wa-
ter at the Bottom of the Limbeck ; pous it
out from the Herbs and Flowers, and drain
them ; put them into a Gallon of the beft
‘4‘“(1‘ry . {o let them ftand clofe ft opp ’d, five
Weeks ; then diftil them, and let it run as
long as it continues ftrong ; then pour it into
the Glafs where the Sarfenet-bags. are, and
let them be in this fecond I,vmor clof
ftopp’d fix Weeks ; then you may ufe it, as
lm Nm er, with lrc ad and Sugar ; for tho’
ot {0 pox:c"ful as the 1omm, ’tis too

lo Both thefe are good ta
atl dly the Part affe@ted with
Weaknefs by Palfy, and generally help ‘any
riolent Pains or Aches that any Part is vex’d
with ; yecaule F mh' g walftes moh and
i is lefs coftly, .ry cumn,o:ﬂy ufe

LT i A ~
fn1s iecond oort .(,1 that.

Snail-W v. ‘ater, J(// a Con-

b
(e}
=

" a Pecl Shell-Snails, wipe
bruife them, Shells and all,
put to them a Gallon of new

Balm, Mint, Carduus, unfet

Hyflop,
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Hyflop, and Burrage, of cach one Handful ;
Raifins of the Sun fton’d, Figs, and Dates,
of each a quarter of 2 Pound; two large Nut-
megs : Slice all thefe, and put them to the
Milk, and diftil it with a quick Fire, in a
cold Still ; this will yield near four Wine-
quarts of Water very good : You muft put
two Ounces of White Sugar-candy into each
Bottle, and ‘let the Water drop on it; flir
the Herbs fometimes, while it diftils, and
keep it cover’d on the Head with wet Cloths.
Take five Spoonfuls at a time, firft and laft,
and at four in the Afternoon.

A good Water for the Spleen ; a4
Cordial.

AKE four Ounces of Harts-horn, one
£ Ounce of Cardimums, one Ounce of
Cinnamon, one Ounce of Saffron, two Hand-~
fuls of Red Sage, as much Balm fteep thefe
twenty-four Hours in two Quarts of Sack, or
as much good Brandy, which you pleafe ;
diftil it in a cold Still as quick as you can,
and let it drop on four Qunces of Sugar-can=
dy. Drink of this, when low-fpirited.

& )
A

A good Water for the Stone.
TAKE four Quarts of White Thorn-

flowers, infufe them in two Quarts of
firong White-wine, with two Qunces of Nut-

G meg
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. meg flic’d ; let thefe ftand two Days, then

difti! ic in a cold Still. Drink it with Sugar,
or without, as you like beft.

A Drink for any Inwar Bruife or

Wound.

AKFE one Handful of each of the Herbs

following, viz. Wormwood, Comfirey,
Throatwort, Wood-Betony, Plantain, Mug-
wort, Bonewort, Scabious, Avens, Wild
Honey-fuckle, Agrimony, Bramble-buds,
Cinguefoil, Spearmint, Sanicle, White-bot-
tle, Ribwort, Daify-roots, Dandelion, Bu-
g oid, Hauthor“-mmd, Put to thefe Herbs
two Quarts of White-wine, and a Gallon of
running Water, and boil it tll it be half
wafted ; then firain it, and add to it a Quart
of Honey ; let that boil in the Liquor fome
time : When ’tis cold bomL it very clofe,
and keep it for [,,f-. will kup many
Years, and is neceflary for all Families ; two
or three Spoonfuls of it taken Morning and
Night. “Tis really gocu for Sores, Wounds,
a“\d Hurts new or old, in Men, Women,
and Children : Its Virtues of that kind are
fqo lgn;} to mention : It has broken and

ought away inwart d Impofthumes,
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An excellent Balfam, call’'d, The Fryers
Balfam.

AKE a Quart of Spirit of Sack, infufe

in it four Ounces of Sarfaparilla cut
fhort, two Ounces of China 1lic’d thin, one
Qunce of Virginia Snake-weed cut {mall
put all thefe in a two-quart Bottle, and fet it
in the Sun, fhaking it twice or thrice a Day,
till the erlt be tm&urd as Yellow as Gold ;
then clear off the Spirit into another Bottle,
and put to it eight Ounces of Gum Guaice ;
fet it in thb Sun, as before, fhaking it very
often, till all the Gum be diffolv’d, except
Dregs; which will be in ten or tw dve Days;
then clear it a fecond time from the D):gs,
and pnt to it one Ounce of Natural Balfam
of Peru ; fhake it:well together, and fet it in
the Sun for two Da}s; then put in one
Ounce of Balm of Gilead ; fhake all well to-
gether once more, and fet it in the Sun for a
Fortnight ; ’tis then fit for Ufe, and will lreep
many Years, Its Virtues are too long to in-
fert : *Tis good to take inwardly in moft
Diftempers, and proper for all Sores or
W ands bv pouring in fome Drops, and
binding Lmt thereon. 'The Dofe, taken in-
wardly, is from half a Spoonful to a whole
one, in Sugar, or any liquid Vehicle, for

Lon‘umptmns or any inward Ulcer : Ufe

moderate Exercife with it.

An
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An Ol for any Bruile or Wound.

“F AKE of the tender Fops of the Bay-

& Tree, Red Sage, Lavender, Worm-

wood, Plantain, Rue, Tormentil, Sc;i‘oious,
mfi

Comfrey, . Broom, Rape, ()lmund-ro_val,
Southernwood, (J(uuomlk Charity, St. John’s-
wort, Solomon-feal, nml“‘ r, Rofemary,

’\dduvlpear Golden-Rod, Herb-Robert,
Ground-pine, Sanicle, and Bugle, of each
one Handful; fhred all thefe very {mall, and
infufe them in one Quart of Oil-Olive, and
three Pints of Neat-Oil ; ‘ftop them clofe in
2 Glafs Veffel, and let them #and ten or
twelve Days in the Heat of the Sun ; ftir
them every T\tht, when you take them in ;
A t

his, boil it over a gentle Fire, till the
Oil is Orx:z\n ; then i'r-in it (‘u ar from the
Herbs, and adc l to the Oil again half a Hand-
5 ] H as be forc, fhred, with one
Turpentine, one Ounce of
and one Qunce of Oil of
all in the Sun, as before ;
and keep it clofe ftopp’d for
> made in M

l,;()»\-4
ance oi'
Bees-
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Bees-wax thinly flic’d, of Frankincenfe and
the beft Maftick each one Ounce, of Bur-
gundy Pitch two Ounces ; let all be beaten ;
boil the Oil and Leads fome little time to-
gether over a gentle Fire ; keep the Oil ftir-
ring, while you add the Wax; then boil thefe
together for half an Hour, ftirring it conftant-
ly : Take it off the Fire, and ftir ic till the
Heat is abated 3 then add your Maftick, and
keep it from the Fire, till it has done work-
ing : Boil it gently again, and put in your
Frankincenfe, ftirring it off the Fire, as you
did before; fet it on again, and then add the
Burgundy Pitch, as before, with Care ; then
boil all together, till it looks like Pitch ; ftir
it till cold : Leave your Stick in the Middle,
and the next Day fet it on the Fire, to melt
the Edges ; then take it out, and keep it in
an oil’d Paper for Ufe. Let the Party afilited
{pread a Plaifter as big as the Swelling is,
and apply it: If it gather to a Head, and
break, after you have wafh’d the Wound
with warm Vinegar, apply fome Lint roll’d
in an equal Quantity of the Salve warm’d,
and Honey ; fpread a Plaifter of the Salve,
and when the Corruption is out, that will
heal it. ’Tis incomparable, and fafely may
be us’d for any Swelling.

A Drink
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A Drink for the Evil.

AKE of White Arch-angel, two Hand-

fuls ; of outlandifh fweet Fennel-feed
bruis’d, one Ounce ; of Liquorice, one Ounce:
Boil thefe together in two Wine-quarts of
Spring-Water ; ftop it clofe, till half be con-
fum’d ; when cold, firain it from the Ingre-
dients ; add to the Liquor two Ounces of Da-
mask Rofes: Let the Party drink of this
Liquor, Springand Fall, five, {feven, ornine
Days together, as you beft find it agree,
three times in the Day, a quarter of a Pint,
firft and laft, and at four in the Afternoon.

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

7~ AK E Guaiacum, one Ounce ; Saffafras,

Sarfaparilla, fharp-pointed Dock, and
Daify-Roots, of each half an Ounce; Arch-
angel Flowers, and Millepedes, of each two
targe Spoonfuls ; Ground-Ivy, and Herb-
ert, of each one Handful : Bruife and
fhred all thefe Ingredients, and put them to
fleep one Night in three Pints of good clear
new Ale ; ftrain it, and drink no other
Drink for fix Weeks, Spring and Fall.  You
may do a larger Quantity at a time, for Man
or Woman ; but you muft not infufe too
much at a time, becaufe the Herbs are apt

to
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to changeit. At the fame time, if the Swel-
lings are painful, anoint with %Fuice of Rue,
prepared as follows.

An Ointment for the Swellings in the
King’s-Evil.

TAKE two Spoonfuls of Juice of Rue,
as much Sallad-Oil, beat them well to-
gether; then fet it over the Fire, and let it
boil flowly half an Hour ; add two Ounces
of Bees-wax, let it boil a litcle with this :
Pour it out, and keep it clofe coverd. ‘Tis
an incomparable Ointment to ufe all the
Time you take the Diet-drink.

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

Infufion.

T A K E Roots of Daifies, Burdock,
Guaiacum, Saffafras, Sarfaparilla, China,
Tormentil, and Hounds-tongue, each two
Ounces; Celendine, Yarrow, Plantain, Herb
Robert, Agrimony, Speedwel, Ground-ivy,
and Cinquefoil, of each a large Handful ;
Arch-angel-flowers, one Pint ; Sweet-fennel
and Coriander-feeds, of each one Ounce ;
Shred and bruife all, and put them to a
Gallon of Milk : Draw off as much as runs
good, and drink daily a quarter of a Pint
every
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every four Hours: Into each Draught {queeze
the Juice of a fmall Spoonful of Millepedes.

An Ointment for the Evil, or Rickets.

'E‘ A K E Leaves of Ofmond-royal,

John’s-wort, Woormw ood, Centaury,
‘White Hore-hound, Germander, Ground Pine,
Golden-rod, C 1rd.n.a, k,outhum\ood Lamo«
mile, I’mly k’mvy royal, Sage, Mint, Rue,
Lilies of the Valle c¥, - ne,dlu Mcadm\ -S1\L-
frage, of each anOunce; fhred it {mall, and
add, of Oil, one Quart; Duu—ﬁ)ct and Cla=
ret, of each one Pint ; Mace, one Ounce :
Boil thefe till all the watry Part is confam’d:
Strain it, and anoint the Belly and Joints
with it all the Spring and Fall. This has
done great Cures on Weakly Children.

For a Strain.

UT the Arm or Leg into a Pail of cold

Spring-water, and kccp it there till the
Water be warm ; then take it out, and re=
peat it “till it be \\dl, which it will be with=s
out applying any other Remedy.

A Good
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A Good Powder for Worms.

“§ 'AKE an Ounce of Worm-feed, and half

an Ounce of Rhubarb, beit both to &
fine Powder, and take a quarter of an Quuce
of Powder of prepared Coral ; mix all three
together, and let the Child take as much of
this as will lie on a Shilling, for three Morn=
ings together, drinking a Glafs of finall warm
Ale after each Dofe.

Another Powder for the Worms.

AKE an Ounce of Sena, a quarter of an
Ouance of whole Worm-feed, a quarter
of an Qunce of Tanfy-feed, a quarter of an
Ounce of Anifeed, a few Leaves of Wood-
Betony ; dry all thefe, and beat them to-
gether very fine ; mix it into a Bolus with
Syrup of Turnips. A Child of nine Years
old may take a quarter of an Qunce of this
Mixture ; fo, lefs or more, for any other
Age. Drink Water-gruel or Poffet-drink
in the Working. ’Tis good for Men or Wo-
men, as well as Children.

For Worms,

BRUISE a Pound of Worm-feed, and put
it into a large Still full of Spear-mint,
draw it off as long as it runs good : Let the

Child
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Child drink three Spoonfuls of this nine
Mornings together.

For the fame.

NE Drop of Oil of Brimftone in a little

warm Ale, for three Mornings together.

Do not exceed one Drop for a Child ; three
are enough for a Man or Woman.

For the fame.

TO four Pounds of the Husks of Wall-
nuts, put hatf a Pound of Worm-feed,
and as much Flour of Brimftone : Draw it
off in a cold Still, and let a Tea-cup be
taken every Morning for a Month. ’Tis an
excellent Medicine for Worms, or Faundice,
and has done great Cures.

For the (ame.

'E‘ A K E one Handful of Spear-mint, as
much Plantain, as much Goats Rue, a
Spoonful of Plantain-feeds : Stamp all toge-
ther, and fqueeze out the Juice,-and take
two Spoonfuls of it in a Glafs of Sack, three
Mornings together. ‘
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For the fante 5 awell recommended.

USK, and dry an Ounce of Sevilk

Orange-feeds, beat them to a fine Pow=
der, and give as much as will lie on a Six-
pence, in a Spoonful of Syrup of Peach-
bloffloms ; at the fame time bind the Leaves
of the Peach-tree to the Navel of the Child.
If you have no Syrup of Peach-bloffoms; ufe
Syrup of Black Cherries:

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

AKE of Carduus, Rue, Red Sage, Li~

lies of the Valley, Tormentil, Pimper~

nel, Dragon, Betony, Angelica, Scabious,
Speedwel, of each one Handful ; Virginia-
Snake-weed, one Handful; Wormwood, half
a Handful ; Agrimony, and Verum, of each
a quarter of a Handful: Shred the Herbs very
fmall, and infufe them in two Quarts of
White-wine, in a Jug, which you muft ftop
very clofe, and fet nine Days in the Sun ;
Then ftrain the Wine from the Herbs, and
infufe the fame Quantity of freth Herbs in
the fame Wine ; let it ftand, as before, nine
Days more : Then take a Pound of Bole-Ar-
moniack finely powder’'d ; then put as much
of the Wine (after it is a fecond time prefs’d
out) as the Powder will take up, and fet it
H in
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in the Sun to dry ; and as it dries up, put
in more of the Wine, flirring it two or
three times a Day, ’till all the Wine be
dry’d up in the Powder, fo as to be fit to
work like Pafte : Then put to it one Qunce
of Diafcordium, and one Ounce of Mithri-
date, half an Ounce of Cochineal, one Ounce
of Powder of Red Coral, one Ounce of pre-
par’d Saffron, forty Grains of Bezoar, one
Ounce of Powder of Crabs-eyes, one Ounce
of burnt Harts-horn, and one Ounce of
prepar ’d Pearl : Mix thefe in thc laft Wet-
ting, and work them all together : Make
them up in Balls, (when well mix’d) and
dry them in the Sun. Take forty or fifty
Grains of this for a Dofe. Drink Mace-Ale
after it.

of Gafcoign Powder, « good Sort for
the f(zmv Ufes.

AKE prepard Crabs-eyes, Red Coral,

White Amber very finely powder’d, of
each half an Ounce ; burnt Harts-horn, half
an Ounce ; one Ounce of Pearls very finely
powder'd ; one Ounce of Ori¢ntal Bezoar ;
of the Black Tops of Crabs-claws . finely
powder’d, four Ounces ; grind all thefe on
a Marble qtonc ’till they caft a Greenifh Co-
lour ; then make it into Balls with Jelly made
of Englifb Vipers Skin, which may be made,
and will jelly like I{’\Iu-h’\lﬂ
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A very good Powder for a Dizzinels in
the Head, and to prevent Apoplec-
tick Fits.

T AKE the Seeds and Roots of fingle Pi-

ony, of each a like Quantity ; dry and
beat them feverally into a fine Powder ; take
the Weight in Nutmeg, which you muft
beat, and dry, and beat again ; mix fine-
fifted Sugar, and take as much as will lie on
a Shilling every Morning for a Month con-
ftantly.

A Powder to fop the Hickup in Man,
Woman, or Child.

UT as much Dill-feed, finely powder’d,

as will lie on a Shilling, into'two Spoon-
fuls of Syrup of Black Cherries, and take it
prefently.

An Excellent Powder for Convulfion-
Fits.

T AKE two Drams of Piony-roots ; Mif-
letoe of the Oak, one Dram ; prepar’d
Pearl, White Amber prepar'd, and Coral
prepar’d, of each half a Dram; Bezoar, two
Grains ; and five Leaves of Gold ; make all
thefe into a very fine Powder, and give as
H 2 much
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much of it as will lie on a Three-pence, tc
a Child of a Month old, and proportionable
to a bigger ; mix it up with a Spoonful of
Black-cherry Water, which fweeten with the
Syrup of Black Cherries : Take it three Days
together, at every Change of the Moon, to
prevent Returns.

A Powder for Digeftion.

T AKE Gallingal, and Setwal, of each one

Ounce; Long-Pepper, Mace, and Nut-
meg, of each two Ounces ; Anifeeds, Car-
raway-feeds, Fennel-feeds, and Angelica-
feeds, of each half an Ounce : Put to thefe,
all finely powderd, the Weight in fine
powder’d Sugar ; take as much as will lic
on a Shilling, after every Meal ; and drink
a Glafs of Simple Carduus Water after it:
"This has done mighty Cures to weak deprav’d
Stomachs. "

A Prefent Remedy for Convulfion-Fits.

AKE a Draught of an equal Quantity

of Piony, and Simple Black-cherry

Water ; and for a Man put thirty, for a

‘Woman twenty, for a Child five Drops of

Spirit of Harts-horn : Drink this in or before
a Fit.

Anothes
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Another for the fame.

INFUSE Turnips in a Pot clofe ftoppid,

and fet them in a Kettle of Water, "dil
they are tender enough to fqueeze ; thfn
take the Liquor clear from them ; and take
three Spoonfuls of it, in one Spoonful of rich
Old Malaga : It has cur’d the Falling-Sick-
nefs in grown-up People, but is almoft in-
fallible for Children,

A Syrup for Convulfion-Fits.

TAKE one Pint of fmall Black-cherry

Water, two Pounds of Black Cherries ;
bruife them, Stones and all, in a Mortar ;
put thefe with the Water into a Jug, with
two Blades of Mace, and four Tops of Spear-
mint ; ftop the Jug clofe, and fet.ic into a
Kettle of Water ; let it fimmer three Hours
over the Fire ; then ftrain it out, and let it
be boil'd to a Syrup, with a full Pound and
half of Lisbon Sugar, to each Pint of that
Liquor,

For Convaulfions, or Vertigo.

TAKE one Ounce of Juniper-Berries ;
two Qunces of freth Seville Crange-peel ;
Male-Piony Roots, three Ounces ; Peacocks
Dung, fix Ounces; Sugar-candy, haifaPound:
Infufe thefe in two Quarts of Rhenifh, for
H i3 twentye
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tyenty-four Hours, in hot Afhes ; then let

iffettle ; and take two Spoonfuls of this in a
afs of Angelica-water. It has done great
ires.

A Strong Milk-Water.

TAKE Mint, Sage, and Balm, of each
two good Handfuls ; Rue, Carduus,
Wormwood, and Meadow-fweet, of each
one Handful ; chop thefe Herbs together ;
and put them, with four Quarts of New
Milk, and a whole Nutmeg f{lic’d, into a
Copper Limbeck ; from this Quantity you
may draw two Quarts, if you keep an even
flow Fire, ’till that Quantity is drawn off :
When you have drawn off what you defign,
mix it all together, for the Ufe of any Fever-
ifh or Confumptive Perfon.

The Barley Cinnamon-Water.

UT two Pounds of Pearl Barley, into

four Quarts of Spring-Water ; draw it
off in a cold Still, as long as it runs fiveet ;
infufe in it half a Pound of Cinnamon, and
a Quart of Canary : Sweeten it, and drink
a Draught at any time,y in a Fever and
Loofenefs.

Wall-
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Wallnut-Water. |

(IATHER a large Quantity of Green
Wallnuts, in -the Beginning of Fune ;
break them in a Mortar, and diftil them in a
cold Still ; keep this Water by itfelf, and'at
Midfummer do the like, keeping that Water
by itfelf alfo ; about a Fortnight after Mid-
fummer do the like ; and fo again a Fortnight
after that; then put all the four Sorts of
Water together, and diftil ‘it off ; keep it
clofe for Ufe : Its Perfections are many ; ’tis
good in Confumptions and Surfeits 3 drank
with Wine in a Morning, ’tis good for a
Palfey ; a Bottle or two in a Veflel of decay’d
Wine, revive it ; it’s good to wath the Eyes
and Temples. I have -not met with any
Simple Water fo well recommended, or by
a Perfon of more Experience.

A wery good Snail-Water.

TAKE a Peck of Snails clean wipd,
crack them, and put them into a Gallon
of Milk, with a Handful of Balm, as much
Mint, and unfet Hyflop, half a Pound of
Ddtes as many Figs, and one Pound of
Raifins of the Sun ; 2 diftil all together, and
let it be the conftant Drink in a Confumption.

H 4 - A good
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A good Milk-Water for a Surfeit, or
Worms.

TAKE of Rue, Wormwood, Carduus,

and Mint, each three Handfuls ; cut
the Herbs, and fteep them all Night in two
Quarts of Milk ; diftil it off next Morning
in a cold Stlll from this Quantity draw
three Pints; then diftil this Water over again,
with the fame Quantity of Milk and Herbs ;
{weeten it to your Tafte, if for Children ;
but for grown People, ’tis beft alone.

Strong Elder-berry Water.

'TAKE a Buthel of Elder-berries, and

put to them a Quart of Ale-yeaft ; let
them ftand nine or ten Days, flirring it two
or three times a Day, and then diftil it in a
Limbeck : *Tis a very good Cordial in any
Iilnefs.

A Cordial Mint-Water.

AKE one Pound of Mint, ftripp’d from

the Stalks, and gather'd the Day be-
fore you weigh it ; a quarter of a Pound of
Liquorice, thin {lic’d ; one Qunce of Ani-
feeds ; one Ounce of Carraway-feeds ; one
Pound of Raifins of the Sun fton’d : Steep
thefe together, in a Gallon of good firong
Claret ;
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Claret; diftilitoff in a Limbeck, or coldStill
if you don’t like it fo hot and ftrong, let it

drop on a little fine Sugar, thro’ a Bag of
Saffron.

A good Milk-Water.

AKE one Pound of Carduus, half a

Pound of Wormwood, Spear-mint,
Balm fhred a little ; put them into an ordi-
nary Still, with a Gallon of Milk ; and diftil
it off leifurely : "Tis good in any Thirft.

Anaother Milk-Water.

C ARDUUS, and Wormwood, of each

one Handful ; Spear-mint, two Hand-
fuls : Pick and cut the Herbs, and pour upon
them a Pint of Sack ; let them ftand all Night,
and next Day put them into a cold Still, with
a Gallon of New Milk, or New Whey cla-
1ify’d : Draw off while it runs good.

A moft excellent Drink for the King’s-
Evil in the Eyes.

AKE Sage, Celendine, Yarrow, Beto-
._Dy, three-leav’d Grafs, Cinquefoile,
Daify-roots and Leaves, of each a Handful 5
Honey-fuckles, and Ground-Ivy, the fame
Quantity : Pick, wafh, dry, and bruife them,
and put to them a Quart of good White-wine,

(0
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or Beer ; fteep them two Nights and Days
prefs the Herbs out, and drink four Spoon-
fuls, Morning and Night ; juft as you drink
it, fqueeze in the Juice of fifty Millepedes,
frefh bruis’d.

A good Cere-Cloth.

T AKE one Pint of Oil of Olives ; eight
Ounces of Red Lead ; Virgins-wax,
four Ounces ; of Ointment of Populion, Oil
of Rofes, and Oil of Camomile, of each one
Ounce ; fet the Pint of Oil on the Fire, and
melt the Wax in it ; then put in the Popu-
lion, and other Oils5 when all is melted,
put in the Red Lead, fir all well together,
and let them boil ’till they are black ; then
dip in your Cloth.

An Incomparable Salve for the Eyes.

TAKE two Ounces of May Butter, one
Ounce of Virgins-wax, half an Ounce
of Camphire, one Ounce of Powder of Tttty ;
you muft firft put your Wax and Camphire,
into a Silver Porringer, and let both melt on
a gentle flow Fire together, conftantly flir-
ring ’till they be diflolv’d ; fome little time
after, put in your May Butter, and diffolve it
with a large Spoonful of Red Rofe Water ;
keep it on the Fire, till all be incorporated ;
then add the Powder of Tutty, and mix all

very
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very well ; take it from the Air ; and when

you lie to fleep, gently anoint your Eye-lid
with it.

The Smallage-Ointment.

AKE a Handful of Smallage, as much

Mallows, and as much Elder ; pick
and fhred all fmall ; put them into a Skillet,
with a Pound of Mutton-fuet fhred fmall ; let
all boil together : Strain it, and keep it to
anoint any Swelling.

A wery good Plaifter for a Stomach fore
awith Coughing.

TAKE of Burgundy-Pitch, Rofin, and
Bees-wax, of each one Ounce ; melt
thefe together : Then take three quarters of
' an Ounce of coarfe Turpentine, and half an
Ounce of Oil of Mace ; melt thefe with the
other, and keep it for Ufe : When you
have Occafion, fpread it on Sheeps-leather,
prick’d full of Holes ; and when you lay it
on, grate fome Nutmeg over it.

To give certain Eafé in the Tooth-ach.

TAKE French Flies, Mithridate, and a

few Drops of Vinegar ; beat this to 2

Pafte, and lay a Plaifter .on the Cheek-bone,
or
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or behind the Ear: “T'will blifter, but rarely
fails to cure.

Plaifters for a Fever.

BEAT two Handfuls of Rue, with as

many Currants, ’till they are fine, and
well mix’d ; fpread it on Cloths, and bmd it
to the W rlﬁs and Soles of the Feet : This
draws from the Head ; and, if laid on in
time, does as much good as Pidgeons to the
Feet, in Extremity.

An Ointment that is good for any Ach,
or Swelling, in Man or Beaft.

’I‘AKE of unfet Hyflop, Goats-Rue, Ad-
der-fpear, Alehoof, Wormwood, Camo-
mile, Ladies-mantle, Plantain, Harts-tongue
Ladder-to heaven, bouthcrxmood Red-Sage,
Agrimony, Bone-wont, Ambcr-leaves, Bay-
leaves, of cach one Handful ; fhred thefe,
and ftamp them together ; then mix with
them one Pound and a half of Butter without
Salt, and make it up in nine Balls, and let it
lie nine Days ; then boil it over the Fire
gently : When it looks very green, ftrain it
off, and keep it for Ufe.
"This Number of Days and Balls feems {u-
perftitious and whimfical ; but it has been fo
long approv’d in the Family from whence I

had
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had it, that I cannot doubt of its Virtues,
tho’ I {mile at the Preparation.

An Ointment for a Burn.

AKE Houfe-leek, fmooth Plantain-

~ leaves, and Green Elder, of each one
Pound ; ftamp them together fmall ; put to
them a quarter of a Pint of Wine-Vinegar,
three Spoonfuls of Urine, and four Qunces
of old Tallow Candle, with three Pints of
Oil-Olive ; boil thefe two or three Hours,
ftirring them conftantly with a Stick : Fhen
ftrain it thro’ a new Canvas Strainer, and
put it on the Fire again, with four Ounces
of Yellow Bees-wax flic’d thin; let it boil
half an Hour this time, and pour it into
Pots. *Twill keep many Years, if ty’d
down with Bladders. When you ufe it, rub
white Paper ’till ’tis foft ; then fpread it
over with the Ointment, and anoint the
Burn with the Ointment : Do it with a Fea-
ther, and lay the Paper over it: Do this
Morning and Night, ’till “tis quite well.
"T'will skin the Wound, as well as take
out the Fire; therefore be fure to ufe
nothing elfe : It will give Eafe in a quar-
ter of an Hour. ’Tis a certain as well
as a quick Cure, if the Vitals are not
burn’d ; and is recommended on the Ex-
perience of a Perfon of great Worth and
Charity. A third Part of this Quantity

will
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will laft many Years, and may be made very
cheap.

Ar Ointment, awbich is a certain Cure
for amy Scabs, Pimples, or Old In-
veterate Itch.

TAKE a quarter of an Ounce of Red
Precipitate, grind it on a Marble Stone,
%ill ’tis as fine as the Flower of Brimftone ;
mix this with an Ounce of Flower of Brim-
ftone, and work both up with three Ounces
of Butter without Salt, as it comes from the
Churn ; mix it very well, and anoint the
Place very thin with the Ointment. ’Tis
not the Nature of it to check, but draw
out the Diftemper ; and in a Week or ten
Days Confinement, will make an abfolute
Cure.

. {hould fay many things to recommend
this, being fure of its Virtues ; but it will
not need that, to any body of Judgment.

A wery good Poultis for a Sore Breaft,
to Break it, if there be Occafion ;
and alfo Heal it, without any other
Salve.

AKE of Smallage, Spear-mint, and
Wormwood, each a good Handful ;
boil all thefe in Milk, and thicken it with

Oat-

——r
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Oatmeal : Lay it on as hot as you can bear
it, and repeat it when hard or dry.

An Incomparable Ointment for 4 Strain,
Weaknels, or Shrinking iz 1he
Nerves.

AKE Sweet-marjoram, Penny-royal,

Rofemary~tops, Camomile-flowers, La-
vender-flowers, Sage, and young Bay-leaves,
of each a large Handful ; a very large Nut-
meg, and its Weight in Mace ; the Rind of
four Lemons, and as many Oranges : Stamp
all very fine, and boil it in a quarter of a
Pint of rich Malaga Wine, and half a Pound
of unfalted Butter ; let it boil ’till the Wine
1s wafted ; prefs it thro’ a fine Sieve, and
keep it cool for Ufe. Rub it Morning and
Night before the Fire, on the Part affeded.

T Te French King’s Balfam,

T AKE Red Sage, and Rue, of each half
a Pound ; young Bay-leaves, and
Wormwood, of each a quarter of a Pound :
Stamp them unwafl’d in a Mortar, with a
Pound and a half of Sheeps-fuet, hot from
the Sheep, ’till *tis all of a Colour ; then add
to it a Quart of Qil-Olive, and work that
with the reft ; then put it into an Earthen
Pot well fiopp'd, for cight Days ; then boil it
on

3
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on a foft Fire : Being ready to take off, pour
in three Ounces of Oil of Spike ; let it boil
a little together ; then ftrain it, and keep it
for Ufe : Take care it do not burn. It muft
be made in May, and will keep many Years:
Rubb’d into the Small of the Back, it eafes
the Stone : 'The Quantity of half a Pea in
the Ear, chaf’d in, and ftopp’d with black
'Wool, helps Pains there : It cures Stiffnefs
or Strains, in Man or Beaft ;. as alfo Bruifes,
Over-ftretching of Veins, Fellons, Anguifh
or Swelling of Wounds: It eafes the Cramp ;
and is a good and ufeful Balfam in all
Families.

For the Biting of a Mad Dog.

A K E four Ounces of Rue, four Ounces

of London Treacle, four Spoonfils of
fcrap’d Pewter, and {o‘lr Ounces of Garlick ;
ftamp the quluk and boil all in a Pottle of
ftale ftrong Ale ; ftrain this Drink ; let that
which is tmﬂh, b., apply’d to the %% ound ;
and take ninc Spoonfuls of the clear, for mne

Days together.

An Ointment for a Child thai bas the
Rickets.
A KE one Ounce of Beef ]

much Oil of Lilies, and T
Bees-wax, two Qunces ; Gum Amr

Marrow; as
Tamar 131\ :
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diffolv’d in Vinegar, half an Ounce; Juice of
Briony-roots, Smallage, and Golden-rod, of
each one Ounce ; let all boil, ’till the Juice of
the Herbs be confum’d: With this anoint the
Belly of the Child, rubbing it in with your
warm Hand by the Fire, half an Hour every
Night. ’Tis good, if the Belly is fwell’d
with Rickets, Worms, or Ague,

An Oinement for the Back of a Weak
Ricketty Child.

PICK Snails clean out of the Shells, and

prick them full of Holes, hang them up
in a Cloth, and put a Bafon to catch what
drops from them ; which you muft boil up
with Speracity, and Blades of Mace, of each
one Ounce : Rub this Qintment along the
Back-bone, round the Neck, Wrifts, and
Ancles ; ufe this conftantly Night and Morn-
ing, and chafe it in by the Fire : This, with
the Drink that follows, has recover'd many
weak Children from Sicknefs, Lamenefs, and
Deformity.

T he Ricketty Drink.

UT an Ounce of Rhubarb, three hun-
dred live Wood-lice, Saffafras, China,
and FEringo-roots, of each three Ounces ;
Roots of Ofmond-royal, two Ounces ; Rai-
fins of the Sun fton’d, two Ounces ; Hartsa
I Tongue,
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Tongue, two Handfuls : Put thefe into fix
(\narts of Small Ale, and drink, Spring and

ally no other Drink 3 ’tis almoft infallible
tor weak Children.

A cooling Drink 7n a Fever or
Pleurifre.
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