The housewife's directory: being the most complete system of domestic
economy ever submitted to public notice ... With copious marketing and
other tables / by John Edward Watson.

Contributors

Watson, John Edward.
University of Leeds. Library

Publication/Creation
London : printed by and for William Cole, [1825]

Persistent URL

https://wellcomecollection.org/works/n7vmd9sw

Provider

Leeds University Archive

License and attribution

This material has been provided by This material has been provided by The
University of Leeds Library. The original may be consulted at The University
of Leeds Library. where the originals may be consulted.

This work has been identified as being free of known restrictions under
copyright law, including all related and neighbouring rights and is being made
available under the Creative Commons, Public Domain Mark.

You can copy, modify, distribute and perform the work, even for commercial
purposes, without asking permission.

Wellcome Collection
London NW1 2BE UK

E library@wellcomecollection.org
https://wellcomecollection.org



http://creativecommons.org/publicdomain/mark/1.0/




























































































































































































































































































































































































































122 HOUSEWIFE'S DIRECTORY.

set them in an oven, or in a kettle of boiling water, till the jar s
hot through, then take them out, and strain them through a coarse
sieve ; squeeze the berries, and put the juice into a clean kettle.
To every quart of juice put a pound of fine Lisbon sugar; let it
boil, and skim it well. - When clear and fine, pour it into a cask.
To every ten gallons of wine add an ounce of isinglass dissolved
in cider, one quart of brandy, and six whole eggs. Close it up,
let it stand six months, and then bottle it.

MULBERRY WINE.,

On a dry day, gather mulberries, when they are just changed
from redness to a shining black; spread them thinly on a fine cloth,
or on a floor or table, for twenty-four hours ; and then press them.
Boil a gallon of water with each gallon of juice ; putting to every
gallon of water, an ounce of cinnamon bark, and six ounces of
sugar-candy finely powdered. Skim and strain the water when
it is taken off and settled, and put to it the mulberry juice, Now
add to every gallon of- the mixture a pint of white or Rhenish
wine. Let the whole stand in a cask to ferment, for five or six
days.. When settled, draw 3t off into bottles, and keep it cool.

ENGLISH PORT WINE.

Take 6 gallons of good cider, 1} gallons of port wine, 1} gallons
of the juice of elder-berries, 3 quarts of brandy, and 1} ounces of
cochineal. This will produce nine gallons and a half.

‘Bruise the cochineal very fine, and put it with the brandy info a
stone bottle ; let it remain at least a:fortnight, shaking it well once
or twice every day; at the end of thattime procure the cider, and
put five gallons into a nine gallon cask, add to it the elder juice
and port wine, then the brandy and cochineal. Take ther ning
gallon of cider to rinse out the bottle that contained the brandy;
and lastly, pour it into the cask, and bung it down very close,
and in six weeks it will be ready for bottling, s Ak s oS

It is, however, sometimes not quite so fine as could be wished ;
in that case add two ounces of isinglass, and let it remain a fort-
night or three weeks longer, when it will be perfectly bright ; it
would not be amiss, perhaps, if the quantity of isinglass mentioned
was added to the wine before it was bunged down, it will tend
very considerably to improve the body of the wine. If it should
not appear sufficiently rough flavoured, add an ounce, or an ounce
and a half of roche-alum, which will, in most cases, impart a suffi.
cient astringency. : * ; ;

. After it is bottled it must be packed in as cool a place as pos.
sible. - It will be fit for using in a few months ; but if kept longer,
it will be greatly improved. ot vl PO B A

: ' IMITATION OF CYPRUS WINE.

To ten gal]nﬁs of water, put ten guarts of the juice of white
elder-berries, pressed gently from the berries by the haund, and
passed through 2 sieve, without bruising the seeds; add to every
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of loaf sugar, Boil the whole three quarters of an hour, and whea
it-is nearly cold, add alittle yeast. Let it stand for ten daysin a
tub, stirring it every day from the bottom, then put it into a cas
for twelve months : as it works over, fill it up every day. . -
g PEACH AND APRICOT WINE, A
Take peaches, nectarines, &c. pare them, and take the stones
out; then slice them thin, and pour over them from a gallon to two
gallons of water, and a quart of white wine. Place the whole on
a fire to simmer gently for a considerable time, till the sliced fruit
becomes soft ; pour off the liquid part into another vessel contain-
ing more peaches, that have been sliced but not heated ; let them
stand for twelve ‘hours, then pour out the liquid part, and press .
what remains through a fine hair bag. Let the whole be now put
into a cask to ferment ; add of loaf sugar, a pound and a half to
each gallon. Boil well, an ounce of beaten cloves in a quart of
white wine, and add it to the above. . ‘

.. Apricot wine may be made by only bruising the fruit and pour-
ing the hot liquor over it. This wine does not requireso much
sweetening, To give it a curious flavour, boil an ounce of mace,
and half an ounce of nutmegs, in a quart of white wine, and when
the wine is fermenting pour the liquid in hot. In about twenty

days, or a month, these wines will be fit for bottling, .

GRAFE WINE.

To every gallon of ripe grapes put a gallon of soft water, bruise
the grapes, let them stand a week without stirring, and draw the
liquor off fine ; to every gallon of wine put three pounds of lump
sugar; put the whole into a vessel, but do not stop it till it has
'dnuE hissing, then stop it close, and in six months it will be fit for
bottling,. .14
" A better wine, though smaller in quantity, will be made by lear-
ing out the water, and diminishing the quantity of sugar. Water
is necessary, only, where the juice is so scanty, or so thick, as in
cowslip, balm, or black currant wine, that it could not be used
without it, ! R

' . RAISIN WINE EQUAL TO SHERRY.

~ Let the raisins be well washed and picked from the stalks; to
every peund thus prepared and chopped, add one quart of water,
which?as been boiled and has stood till it is cold. iet the whole
stand in the vessel for a month, being frequently stirred. Now let

- the raisins be taken from the cask, and ‘let the liquor be closely
stopped in the vessel. In the course of a month let it be racked
into another vessel, leaving all the sediment behind, which must
be repeated till it becomes fine, when add to every ten gallons six
pounds of fine sugar, and one dozen of Seville oranges, the rinds
being pared very thin, and infused in two quarts of brandy, which
should be added to the liquor at its last mckm% Let the whole
,stand three months in the cask, when it will be fit for bottling ; it
should remain in the bottle for a twelvemonth. X
To give it the-flavour of Madeira, whea it is in the cask, put in
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61bs., water, as much as to prevent burning. Distil off a gallon.
These distilled waters should be drawn from dried herbs, because
the fresh cannot be got at all times in the year. Whenever the
fresh are used, the weights must be increased ; but whether the
fresh or dry are made use of, it is left to the judgment of the ope-
rator to vary the weight, according as the plants are in greater or
less perfection, owing to the season in whicli they grow, or where
collected. -
HUNGARY WATER.

The original receipt for preparing this invaluable lotion, is
written in letters of gold in the hand writing of Elizabeth, queen
of Hungary. ,

Take of aqua vite, four times distilled, 3 parts, the tops and
flowers of rosemary, 2 parts. To be put together in a close-stopped
vessel, and allowed to stand in a warm place, during ﬁfty hours,
then to be distilled in an alembic, and of this, once every weck,
I drachm to be taken in the morning, either in the food or drink,
milh every morning the face and the diseased limb to bewashed
with it, . |

LAVENDER WATER. _

Take 5 gallons of the best wine spirit, pour it into a copper still,
placed in a hot water bath, over a clear but steady fire ; put to it
I pound of the largest and freshest lavender flowers, after having -
separated them from all stalks and green leaves, which give the
lavender water a woody and faint smell. Put no water into thé
still ; close all the junctures well, and let the spirits and flowers
stand in a state of digestion for 24 hours ; and then, with a gentle
fire, draw off 4, or at most 43 gallons only,  which, as soon as dis.
tilled, are to be poured into a copper vessel, for keeping. Wooden
vessels and cans are to be avoided, as the best parts of the oil and
of the spirits will be absorbed by them, and consequently lost.

When the above quantity has stood 4 or 5 hours, put to it 2
punces of true English oil of lavender. Mix the whole well in the
jar, by drawing out ove or two gallons, and then returning them.
Repeat this ten or twelve times, then stop the vessel up close, and
do not disturb it for a month at least. :

LAVENDER WATER FOR IMMEDIATE USE.

Mix with 1 gallon of proof spirit, 1} ounce of true English oil of
lavender, which is all that will properly combine with the spirit,
without injuring the colour by rendering it muddy. When the
spirit and the oil are properly mixed, they are to be put into glass
bottles, which are-to be well stopped, and ought to be shaken be-

fore used. ;
COMMON DISTILLED WATER.

Take of water 10 gallons, and distil. Throw away the first }
lon, and draw off 4 gallons, which keep in glass or stone-ware.
Distilled water is used as a diet drink in cancerous diseases, and
should be used in making medicine, when the salts contained in
common water would decompose them.

i
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pint of alum water ; sweeten with loaf sugar, not exceeding 21bs.
and make up 2 gallons measure with the water in which the sugar
is dissolved. Colour with burnt sugar. :

ANISEED CORDIAL,

Take of aniseed, bryised, 2 lbs, proof spirit 12} gallons, water
1 gallon. Draw off ten gallons with a moderate fire. This water
- should never be reduced below proof ; because the large quantity
of oil with which it is impregnated, will render the goods
and foul when brought down below proof. But if there is a ne-
cessity for doing this, their transparency may be restored by filtra-
tion,
NOYEAU.

Take 1} gallons of French brandy, 1 in 5; 6 oz. of the best
French prunes, 2 oz. of celery, 3 oz. of the kernels of apricots, nec-
tarines, and peaches, and 1 oz. of bitter almonds, all gently
bruised, essence of orange peel, and essence of lemon peel, of
each 2 pennyweights, half a pound of loaf sugar. Let the whole
stand ten days or a fortnight ; then draw off, and add to the clear
noyeau as much rose water as will make it up to two gallons.

ENGLISH NOYEAU OR COMMON RATAFIA.

- Blanch and bruise half a pound of bitter almonds, put them
into a quart of cold water, and let them stand two hours, then add
six pints of the juice of white currants, six pounds of fine lump
_sugar, the peels of six lemons grated, and ten gallons of white
brandy ; stir them well together, and let them stand three days,
then strain it through a jelly bag, and bottleit off, Two quartsof
fresh brandy put on the dregs, will, after standing three days,
make an excellent liquor for giving a flavour to puddings, &ec.

TO MAKE CAPILLAIRE,

"Take fourteen pounds of lump sugar, and seven of moist, mix

elght well beaten eggs with the sugar, and boil it in four gallons

- of water, continuing to skim it till no more scum appears. Strain

it through a coarse bag, and add three pennyweights of the es-
sence of lemon ; then bottle it in small bottles for use.

TO MAKE VINEGAR.

"Mix cider and honey, in the preparation of 11b. of honey to a
gallon of ‘cider, and let it stand in a vessel for some months, and
videgar will be produced so powerful, that water must be mixed

- with itfor-common use.
ANOTHER METHOD.

4 To every gallon of watér put 1 1b, of coarse Lisbon sugar; let
- the mixture be boiled, and skimmed as long as any scum arises.
. Then let it be poured into proper vessels ; and when it is as cool"
- as'beer, when worked, let a toast, rubbed over with yeast, be put.
|
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to the soles of the feet, in th: li;lw Tita.t‘e T[l.:f af:;utzf d:;uu, for fﬁ
ing the pulse and relieving the head. e chi vantage
have dagnds on the suddenness of their action, o

TO MAKE ITCH OINTMENT.

Take of powdered white hellebore, 2 drachms, flowers of sul.
phur, 1 ounce, essence of lemon, 1 ounce, and hogs’ lard, 2 ounces,
Méake it into an ointment. Smear all the joints for three nigllll't.l
with this, wash it off in the morning with soap and water. Re-
peat the smearing three times at the interval of two days,
and the most inveterate itch is certain to disappear. It will be
well, at the same time, to take night and morning, a tea-spoonful
i an electuary of flowers of sulphur mixed with honey or trea-

FOR SCALD HEAD, RING-WORM, &c

The following ointment for scald head, ring-worm, and tetters,
has uniformly succeeded in speedily effecting a cure: Take of
sub-acetate of copper (in very fine powder), half a drachm, pre-

d calomel, 1 drachm, and fresh spermaceti ointment, 1 ounce;
mix well together. To be rubbed over the parts affected every
night and morning. This ointment is also very efficacious in
cases of foul and languid ulcers.

BASILICON, OR YELLOW OINTMENT.

Take of yellow resin, 1 1b., yellow wax, 1 ditto, and olive oil, 1
pint. Melt the rosin and wax with a gentle heat; then add t
oil, and strain the mixture while yet warm. This plaister is em-
ployed for the dressing of broken chilblains, and other sores that
require stimulating. :

USEFUL PROPERTIES OF STAVESACRE.

Stavesacre is chiefly employed, in external applications, for
some kinds of cutaneous eruptions, and for destroying lice and
other.insects ; inasmuch that from this virtue it has received its
name in.different languages. The fine powder is put into the hair
each night, and combed out the following morning. It is safe, and
much used after a long sickness.

TO MAKE TURNERS' CERATE.

This ointment is known by the vulgar name of Turners’ Cerate,
a5 curing the wounds of Turners. It isgenerally used for broken
chilblains, Take of prepared calamine, yellow wax, each half a .
pound, and alive oil, 1 pint. Melt the wax with the oil, and as soon
as they begin to thicken, sprinkle in the prepared calamine and
keep it stirring till the cerate is cool.
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1 oz. the bark of mezereon root, 3 drachms, and distilled water,
10 pints. Digest with a gentle heat for six hours, then boil down
the liquor to one half, (or five pints) adding the bark of the meze-
reon root towards the end of boiling. Strain off the liquor, The
dose is the same as the last, and for the same purposes.

This decoction is of very great use in purifying the b and
resolving obstructions in scorbutic and scrofulous cases, also in
- 's¢utaneous eruptions, and many other diseases. Obstinate swellings,
that had resisted the effect of other remedies for above twelve .
months, have been cured by drinking a quart of decoction of this
kind, daily, for some weeks. Decoctions of sarsaparilla ought to
be made fresh, every day, for they very soon become quite E:Bﬁd,
and unfit for use, sometimes in less than twenty-four hours, in
warm weather,

. MILD PURGATIVE FOR INFANTS.

Take ni’manna, 1 oz. mucilage of gum arabic, oil of almonds, and
syrup of lemons, each 2 drachms. Of this mixture give a tea-
spoonful to a child at bed-time. . ‘2 =0 O

MILD APERIENT DRAUHGT.

Take senna leaves an ounce and a half, ginger sliced 1 drachm,
la_nd boiling water, 1 pint. Macerate for an hour, and strain the
iquor, Y. $5

Two or three tea-spoonsful of Epsom salts dissolved in a wine-
glassful of warm water, with 3 table-spoonsful of the above infu-
sion of senna, and a tea-spoonful of tincture of senna, or carda-
moms, will act as a mild aperient.. It should be taken early in the
morning, and a plentiful supply of tea, afterwards, at breakfast.

TO PREPARE JUICE OF SCORYVY GRASS. : ;

Take of juice of garden scurvy-grass, 2 pints, brook lime, water
cresses, each 1 pint, and Seville oranges, 20 0z. by measure. Mix
them, and, after the fieces have subsided, pour off the liguor, or
strain it. _ atso

This composition is of considerable use for the purposes ex-
pressed in the name : the orange-juice is an excellent assistant to
the scurvy-grass, and other acrid ‘anti-scorbutics, which, when
thus mixed, have been found, from experience, to produce much
better effects than when employed by themselves. They may be
taken in doses, from an ounce or two to a quarter of a pint, two
or three times a day; they generally increase the urinary secre-
tions, and sometimes induce a laxative habit.

We have the testimony of its great use in scurvy, not only by
physicians, but navigators, as Anson, Linscoten, Maaertens,
Egede, and others. Forster found it in abundance in the South
Sea islands. . ' { q iy,

TO MAKE CHALK MIXTURE. .

" Take of prepa'red chalk, 1 oz. refined sugar, } an oz, and ﬁm_—
~ ‘cilage of gum arabic, 2 0z. Rub them together, and then add by

































































































































































































































