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the ftove muft be warm you muft keep a moderate
heat in it and {o dry them up.

49. A Perfumed Water.

AKE a gallon of Spring water a handfull of

lavender flowers and as many pinks 3 handfulls
of damatke rofes as much fweet marjerum the peels of
6 oranges 12 cloves bruife all thefe and put to them
one ounce of orrife powder 4 ounces of benjamin
powdered put all in a rofe ftille and draw off the firft
quart by its felf and then a pint you may draw after
another water from the lees which will ferve for
prefent ufe but not keep put into your quart bottle
12 penny worth of mufke and into your pint bottle
fix pennyworth tyed up in a piece of ferfnet and a
little ginger fliced very thin about as much as will
lay on a half crown, 2 or 3 fpoonfulls will {weeten a
bafon of water, Stop it clofe.

50. To make Mumme according to the Diredlion
recorded in the Town Houfe of Brumfwick.

TA.KE a veflel containing 63 gallons the water
muft be firft boyled to y* confumption of a 34
part at leaft let it then be brew'd according to the
act with 7 bufhells of wheat malt one bufhel of oat
malt and one bufhel of ground beans and when it is
tunn’d let not the hogfhead be to much filled at firft,
when it begins to work put to it of the inner rine of
firr trees 3 pounds of y® tops of firs and birtch of
each one pound of cardus benediétus dryed 3 good
handfulls of the flowers of rofafolis 2 good handfulls,
of burnet, betony marjorum avens pennyroyall, elder-
flowers, wild time, of each a handfull and a half, feeds
of cardomum bruifed 3 ounces, bay berries bruif’d
one ounce put the feeds in y* veflel when the liqour
hath wrought a while with the herbs alone and after
they are aded let the liquor worke over the veflel as
21
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the juice of 4 handfulls of fcurvy grafs and 2 hand-
fulls of water crefles, then take a handfull and a half
of liverwort and as much harts tongue very clean
pickt and bruifed and put it into a thin linnen bag
and a little ftone or bullet to finke it, & hang it in the
drink about the middle of the veffel and at five days
old let the child drink of it all times if you can you
muift put into it a handfull of ofmund royal roots or
ofmund fearn roots called fox fern roots for it hath
thefe 3 names and 2 handfulls of Scurvy grafs roots.

57. The Soveraign Balfame.
TﬁKE venice turpentine one pound, oyle of olives

3 pints, balfame of perrue half an ounce, oyle of
St Johns wort one ounce, red Sanders one ounce,
yellow wax half a pound Sack 6 {poonfulls, cut the
wax 1n thin flices put it over the fire in a clean Skil-
let, when it is thoroughly melt'd put in the turpen-
tine when it is firft waifhed in red rofe water 3 times
Stir them very well till they boyle then take it off the
fire and let it cool till the next day then take it out
of the Skillet again and cut it into thin flices to
get out the water then put in the oyle of olives the
Sack and the oyle of St Johns wort with the red San-
ders and balfame and ftir them till they incorporate,
then boyle it a pace then take it off the fire and ftir it
for 2 hours to thicken it, then let it cool puting it into
{mall pots, it will keep twenty years.

58. To make Bijkit.

AKE one pound and a quarter of fine fugar one

pound of eggs one b of flower, beat your eggs
and as the froth rifeth fcumme it off & mix it w'h the
flower and Sugar till all the eggs be in them beat it
very well and let it ftand by a fire half an hour then
butter your plats and fet them in a pretty warme
oven.
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75. To dry Peaches.

PARE and fcauld your fruit very tender then take
the ftones out of them and lay them on a cloth to
dry then take the weight of them in Sugar and boyle
it to a candie hight and put your fruit in it and let it
ftand till the Sugar be melt'd and the next morning
warm them and fo do in the afternoon do fo 3 days
but never let them boyle So lay them on glafles to

dry.
26. To make Pafte of Peaches.

SCAULD them very tender and math them through
a Sive and put as much of the juice of Spinage to
it as will colour it green then dry it over coles and
boyle the weight of it in Sugar to a candie hight and
put in your pulp and ftir it well together but not let
it boyle then drop it on glaffes to dry.

77. To dry Apricocks or Chips.

ARE and ftone your Apricocks and lay them in

your preferveing pan with fome Sugar ftrow’d over
them then take the weight of them in Sugar and wet
it and boyle it to a candie hight and pour it to the
apricocks and let them boyle till they look clear then
take them off and let them ftand till the next day then
warm then and {o do twice, and then lay them on a
Sieve that the Sirrop may run from them, then lay
them on glaffes to dry in a Stove.

78. To make very good Red Quince Marmalade.
TﬁKE 4 pound of raw quince 4 pounds of Sugar,

3 pints of water boyle your fugar and water to-
gether and fcumme it well then put in the quince and
let it boyle foftly till its of a pretty good colour, then
let it boyle a pace uncover’d and then put into it a
pint of {trong jelly made with the cores of the quinces
and {fome pipens when you put in the jelly put in half
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it ftand in 7 or 8 hours then take it out gently and let
it ftand at left 24 hours before you ufe it make a
bottom to it with Sweet cream boyle it and boyle
large mace with it y* beat the yolks of 2 or 3 eggs
with a little rofe water then take the cream from the
fire and put 2 or 3 Spoonfulls of it to the eggs then
Stir them together and put them into a pofnet to
cream then Set it over the fire & let it boyle one
walme then take it off and fweeten it with Sugar if
you fhould put the eggs into it whilft it is over the
fire it will be apt to curdle Stir it all the while it
ftands on the fire after the eggs are put in when it’s
Sweeten’d let it ftand being Stir’d with a Spoon till
it be pafte creaming at top when it is cold take off
the top of the baked cream with a Skimer and lay it
upon the other Scrape Sugar on it and fo ferve it
the baked cream will be near an inch thick if it ftand
2 or 3 days.

113. The Red Surfet Water for any Surfet.

T&KE a gallon of the beft aquavite a pint of
the beft damafke rofe water a pound of white
Sugar candy put all thefe into a large ftone jug to
fteep a day and a night then put in half a pint of
poppy water diftilled as you do your rofe water with
a pound and half of raifons of the Sun Stoned with
half a pound of dates the Stones taken out and the
white fkins, and then flice them very thin then take
of mace cinnamon and anyfeeds of each an ounce of
cloves bruifed half an ounce liquorith fcraped and
fliced a quarter of a pound, your anyfeeds muft be
rubed and dufted then put all thefe into your aqua-
vite after all thefe things have fteeped 4 days put into
it 6 good handfulls of red poppie leaves it is the red
fingle poppies that growes amongft the corn and if the
colour be not red enough put in more leaves & after
10 days let it run through a jelly bag and put it into
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115. To Dry Apricocks.

TAKE a pound of Apricocks 3 quarters of a pound
of double refined Sugar pare the apricocks very
thin and {lit them in the Seame of the apricocks then
forth the ftones then ftrew the filver bafon or deep
difh you boyle them in with the leffer half of the
Sugar being finely beaten and fearched then fet the
apricocks in the bafon or difth that end downward
which grew in the ftalk with them. Strew the reft of
the Sugar upon them and cover y™ and let them ftand
one night or one day while it be diffolved then let it
boyle Esr one quarter of an hour upon a quick fire be-
fore they be half boyled turn them with a {fpoon when
boyled let them ftand 2 days in the Sirrop before you
take them forth {o dip them in the Same then lay them
on tin plates in the Sun and turn y™ every morning.

116. To make Plumme Gimbols.

’I‘ﬂKE your plummes when full ripe and put them
in a porringer and fet them over the fire and ftir
them continually with a Spoon and when they begins
to brake and be foft take them out and pick oft all
their fkins ftalks and ftones very clean when you have
done {o fett them on the fire again ftill ftirring till
fuch time all the moifture be almoft dryed up and the
plum ftuff be pretty ftiff then take it off the fire {o let
it ftand till it cold then take double refined Sugar and
put to the plumme ftuff and take as much Sugar as
will make it pafte and rowle it and worke it together
and let it be as thick as pafte then rowle it in works
as you do gimbols in what faifhon you pleafe you
need not oven them they will be dry of themfelves.

117. To dry Cherrys Red.

T}’LKE to 3 pound of cherrys being through ripe
and Stoned weigh them and to your 3 pound take
a pound of the beft hard Sugar beat it and put it into
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119. The Cabbidge Cream.

TAKE 6 gallons of new milk and let it be ready
to boyle then put in one porringer full of cold

cream and ftir it well about fill then 18 broad flat
pans when tis cold take off the cream and lay it round
in a dith like a cabbidge and {prinkle a little rofe
water and a little Sugar well beaten and fifted then
Scauld your milk again and put y® fame quantity of
cream you did before till it be like a little cabbidge
the laft cream that you take off the Scauled milk lay
plain upon the cabbidge but put no cold cream to it
y® ftrew fome rofewater upon it.

120. To make Pafle of Apricocks.

AKE apricocks before they be quite ripe and

after you have coddled them then pare them let
them not be to foft then they will not be {o trouble-
fome to pare then beat them very {mall in a morter
then put them in a difth and Set them on a fire never
leting them to be any hotter than you can indure
your finger at the bottom of the difh never to boyle
for if they fhould be to hot it would fpoile the colour
of your pulp and fo let them ftand on the fire till
they be pretty dry which will be till the Sugar is
boyled up to Sugar and that very high to dry Sugar
again you muft take to 4 pound of Sugar 4 pound of
apricocks after you have coddled ftoned and pared
them and when it be fo take it off and putitinto your
pulp till it be cold and when it is well mingled then
fet it on the fire again in a difh or bafon that it was
in before upon a chaffen difh of coales and not to be
any hotter than it was before in the drying before the
Sugar was in it and then you fhall fee it will thicken
and come to a pafte, then take your moulds and put
in them and fo let them ftand to dry either in the fun
or in a ftove and when they be half dry cut them on

49 E
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128, To preferve Rafberrys.

’I‘ﬂKE the juice of rafberrys and make your Sirrop
of it to a pound of rafberrys take a pound of fugar
and put half the Sugar to ye juice and let it boyle,
the put in the rafberrys and let them boyle as faft as
they can take them off and Shake them oft put in y®
then reft of the Sugar by degrees as they boyle but
touch them not, when they are enough the ftones will
look clear So you may do currants or cherrys.

129. To preferve Oranges.

LAY your oranges in water all night then pare off
the rine as thin as may be then make a round
hole that your finger may go in and take out all the
feeds and fet them on the fire & let them boyle half
an hour or better then take them out and put them
into cold water till the next morning then looke that
all the feeds be out and boyle them in a freth water as
before and lay them in cold water again & the next
morning boyle them till they be very tender that a
fmall bennet will go through them, then fet them with
the holes downward on a clean cloth to drain 3 or 4
times double then to every pound of orange take a
pound and half of Sugar and to every pound of Sugar
a pint of water make your Sirrop and clear it and
ftrain it then put in your oranges letting them boyle
moderately till they be clear, turning them often, then
take them up and when they be cold put them into a
gallypot or glafs & when they have lain a fortnight in
the Sirrop take them up & boyle the Sirrop again.

130. To fouce Pigg.

CUT your pigg into 4 collers of a Side take 12
cloves 4 leaves of large mace 2 nutmegs Shred
thin ftrew all thefe on the collers with a little falt

23
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and put thereto & ftill it in a plain Still tis good for
the Spleen y® Stomack or mother you may ftill barm
thus.

140. To Salt Hams or Tongues.

TﬂKE {uch a quantity of water as will cover them
& put in as much bay falt & falt peeter 2 parts

of the former and one of the latter as will make a
brine ftrong enough to bare an egg up the breadth of
a 6 pence when it is all diffolved over the fire thﬁ:n
boyle it till you have fcumm’d it clean & when it 1s
cold put in your ham or tongues & let them lye in
it a fortnight then fmoake them in chimney a fort-
night longer.

141. Dr. Moors admired Pills.

AKE alloes mirrh and faffron of each 2 drams

into fine powder falt of wormwood and cream of
tartar of each 4 a dram mingle all thefe well together
and the Sirrop of fharp citterns make it into a mafs
for pills adding a drop of oyle of rofemary and when
you go to bed at night take 3 pills & 3 in the morn-
ing and poffet drink in ye workeing.

142. To make Almond Puddings.

’I‘PxKE one pound of almonds beat very fmall with
rofe water one pound of the beft beef {ewit Shred
very {mall & the marrow of one bone cut very thin
after it has been foaked to fetch out the rednefs & a
quarter of a penny loaf grated boyle in a quart of
cream half an ounce of mace then take ye yolkes of
8 eggs and the whites of 4 & whip them well mix
thefe altogether with a little Salt and almoft a pound
of Sugar. the guts muft be fiript very thin ana
renced in rofewater.

57






" 1 1 "
- n Il =1 - T i .
=, 1
. o
T I [
I 18 . ¥ . - b = - -







L L | L il F A r y
s - % Hils - |
= i gt i 1T B [} 3 3 E =T .
1 - i a BT b i & 5
. L - - T
. - L & = 3 § o
i & » - 4 >

























182. A Cordiall Water of Dr. Stevens.

TﬂKE ginger cloves mace cinnamon nutmegs
gallingall grains, fennell feed annyfeeds carraway
feeds groomwell feeds of each a dram liquorifh 4
ounces avens cammomile, pellitory of the wall balme
red rofes garden time rofemary lavender flowers wild
marjerom bafill mints fage penny royall of each a
handfull beat y® fpices very well fhred the herbs and
fteep them in a %tallun of claret wine 24 hours then
ftill it in a glafs {tll or Limbeck.

183. For the Sinking of the Pallet.
AKE a dryed walnut and pound the fame and

pour therein as much aquavite as you make a
little pap thereof and fpred it on a little cloth or tow
and aply it to the crown of the patient bind the fame
ftiffly thereon and it imediately aweighteth the pallet
but if it were defcended exceedingly then add as

much frankinfence as the walnut.

184. For an Ache or Bruife.
AKE one pound of Sage one pound of rue half

a pound of wormwood half a pound of bay leaves
cut them {mall and beat them in a morter then take
3 pounds of Sheep fewit ran from the caul mince it
{fmall & put it in a morter to the herbs beat them
together till the fewit be not feen and till the herbs
be all of one colour then take it out of the morter
and put it into a bafon put into it a pottle of fallet
oyle and work it with your hands into the herbs till
it be all of one foftnefs then put it into an earthen
pot & cover it clofe fo keep it 8 days then take it and
feeth it in a brafs pot till the ftrength of the herbs be
boyled out then ftrain it through a canvas cloth and
put it into a clean earthen pot and anoint the pain

therewith evening and morning laying thereto a
warme linnen cloth.
69
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o14. A Varnifh for Deal Floor'd Rooms.

AKE Indian red a quarter of a pound half a
pound of yellow oaker let them be ground by a
inder of colours as for painting, put thefe together
and mix them thin with linfeed oyle and put fome
drying oyle into it wafh the rooms with a cloth.

215. To make an Oatmeal P#d’dfﬂg very good.

AKE a pint of great oatmeal fet it on the fire in

a pint and half of good milk or cream 3 fpoonfulls
of rofe water a large flake of mace when tis well boyled
put it into an earthen pan and let ftand all night next
day put to it 2 eggs a pound of beef fewit a little
canded citheron & orange peel (if you like it) fweeten
it to your tafte and put to it a cold cuftard made as
followeth Take a pint of {weet cream, boyle it with
mace put to it ye yolks of 6 eglgs & 2 whites ftir it
till it be cold add a little more rofewater put fome bits
of marrow on top and let it ftand alittle in a moderate
oven fo Serve it in.

216. For Mother Fitts in a Woman.

ET the after birth of a woman with her firft

child take off the ftring then put it into a pot
with 3 nutmegs fhaved thin a pinte of white wine a
handfull of {weet time put thefe into an oven to dry
it till it will powder and fearch it through a fine five.
Give as much every morning and night as will lye on
a 6 pence in a Spoonfull or 2 of Sack take it Spring
and fall for 3 changes of the moon 3 days before the
new moon & 3 days after & 3 days before the full.

217. The Milk Water.

ALME f{pearmints, wormwood, of each 6 hand-

- fulls 12 handfulls of cardus all Shred lay thefe all

night to fteep in 6 quarts of new milk and the next
81 G
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323. Mrs Daniells Re to make White Metheglin.

O every 3 gallons of water put one gallon of

honey feeth the fame on a moderate fire till the
third part be confumed fcumming it clear ftiring it
with a Scummer now and then to raife the honey
from the bottom w" its fodden enough it will be clear
in boyling by which you may know it is boyled
{usfitiently then put it into a fweet veflel to every
3 gallons fo boyl'd and clear’d put one quart of good
ale barme the next day draw y® fame liquor into
another veffel leaving the grounds in the bottom &
then put new barme the fame quantity after it's again
thus purified and fo let it reft in the veffel puting in
your bag of {pices. The Lady Downs adds Sweet
marjerom, rofemary pennyroyall, violets, {weet bryer
tops, fennell balme tops lavender tops and time the
beft of feeds corriander carraway and anyfeeds, of
{pices ginger nutmegs cloves and mace the {pices and
feeds to hang in a bag in the barrell, thefe herbs and
{pices to the quantity of 8 gallons half an ounce or
better of each. But with this addition twill not be fo
white.

324. dnother of Hers to make White Metheglin.

O 12 gallons of water you muft take rofemary

half a handfull broad time, fweet marjerrom,
egremony, harts tongue burrage buglace of each one
handfull of violet flowers 2 handfulls of jillie flowers
one handfull anyfeeds corriander carraway parfley
feeds of each one ounce well bruifed we® with the
feeds boyle the herbs in the water till it comes to
10 gallons then ftrain it out and let it coole a little
put in your honey good hive honey and ftir it to-
gether ading fo much liquor as will bear an egg to the
breadth of 6 pence then take the liquor and put it
over ye fire and boyle it a little but fcumme it very
well, then make it cold and put a little frefh ale barme
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in the ftick at the middle of depth, that you may be
fure to boyle half away by the meafure ng your ftick
then take it off the fire and pour it as hot as you can
into your pot of venifon and fo let it ftand till it be
cold gently prefling down your venifon before it be
quite cold that the meat may be cover'd and fink down
to bottom and the gravie cake over it Remember to
take out the fagot of herbs ere you put your gravie
to your meat if it cake hard over then noe butter
need be aded to keep it the year round but if it be
thin you muft add butter melt'd up to cover it but
pour it not to your gravie till it be cold and head'd
pour your melt'd butter on it no warmer than juft to
run all over it and when quite cold cover up your pot
with a board and paper that no air nor vermine as rats
or mice come to it and it will keep a year round very
good but when you come to {pend it take off the ftale
butter and fet it in a Kettle of water to melt it off and
let none of the water get in but when throughly hot
take your pot out pour off the ftale butter and turn
out your venifon the bottom upwards as being the beft
and put frefh butter to it and when cold it will eat as
if new done but while it is {fpending wherever cut it
muit be cover'd again with butter or it will turn vinie
if it {tand to take air where cut the pot you turn it
into ought to be a {weet and well feafoned pot w'®
fome frefh butter in it.

405. To make Wigs.

TPLKE 3 pound and a half of fine flour a pound of
butter melt'd in a pint of milk and a quart of
good ale yeft half a pound of Sugar mix’t in your
butter milk and yeft halfe an ounce of cloves mace and
nutmegs a quarter of an ounce of carraway feeds a
little falt mingle all thefe well together in your flour
working them all into a pretty ftiff pafte w't your
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