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PREFACLE.
e O

It is now some years since I first formed
a design of compiling a Complete System
of Distillation ; and accordingly read most
of the treatises on that subject, and ex-
tracted from each what I thought neces~
sary for my purpose, propoesing to supply
the defects from my wown experience. - It
1s, lLiowever, more than probable, that
this design had never been executed, had
not a French Treatise of Distillation fell
into my hands; but Anding in that book
many useful observations, and a great
number of recipes for making various
sorts of compound waters and cordials, I
determined to finish the work I had be-
gun, being now enabled to render it much
more useful than it was possible for me

A2, otherwise
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otherwise to have done. What I have
translated from this_authur, will, T dare
say, be kindly received by our distillers,
25 the manner of making many of the fo-
reign compound waters, &ec. has never
before been published in the English lan-
guage. And, I flatter myself, if the seve-
ral hints interspersed through this Treatize
are carefully adverted to, Distillation may
be carried to a much greater degree of
perfection than it is at present; and the
cetebrated compound waters and cordials
of the French and Italians, imported at
o great an expence, and such detriment
to the trade of this nation, may be made

in England, equal to those manufactured
abroad,.

My priacipal intention being to render
this Treatise useful to all, I have endea-
voured to deliver every thing in the
plainest and most intelligible manner.
Ueauty of style is not, indeed, to be ex-

: pected
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pected in a work of this nature; and,
therefore, if perspicuity be not wanting,
I presume the Reader wil%--furgive me, if
he meets with some passages that might
have been delivered in a more elegant
manner. I have also,- for the same rea-
son, avoided, as much as possible, terms
of art, and given all the recipes in words
at length. ' '

Distillation, though Tong practised, has
not been carried ta the degree of perfec-:
tion that might reasonably have been ex-
pected. Nor will this appear surprising,
if it be considered that the generality of
distillers proceed in the same beaten track,
without bhardly suspecting their art capa-
ble of improvements, or giving themselves
any trouble to Inquire into the rationale
of the several processes they daily per-
form. “They imagine that the theory of
Distillation is very abstruse, and above
the reach of common capacities; or, at

A8, least,
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least, that it requires a long and very as-
siduous study to comprechend it; and,
therefore, content themselves with repeat-
ing the processes, without the least varia-
tion.  This opinion, however ridiculous
it may appear to those not acquainted
with the present practice of distillers, has,
I am satisfied,- been the priacipal cause
why Distillation has not been carried to
the ‘height it would otherwise have been.
I have, therefore, endeavoured in the fol-
lowing Treatise, to destroy this idol opi-
nion, and shew the distiller how he may
proceed on rational principles, and direct
his inquiries in such a manner as cannot
fail of leading him to such discoveries i
his profession, as will be attended with ad-
vantage both to himself and his country.

But it is not to those only who make
Distillation their profession, that [ have
laboured to render this Treatise useful ; I
have also endeavoured to extend its utility
' to
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to those who distill simple and compound
waters for their own use, or to distribute
to their indigent neighbours. And for this
reason I have adapted most of the recipes.
to small quantities, and briefly enumerated
the virtues and uses of each composition.:

The short descriptions of the most ca-
pital ingredients, and the directions for
choosing the best of each kind, I flatter
myself, will not be considered as 1npro-
per ; because the goodness of every com-
position must, 1n a great measure, depend
on the goodness of the ingredients,

CONTENTS,
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A

COMPLETE SYSTEM

or

DISTILLATION.

DISTILLAT[ON is the art of separating, or
drawing off the spirituous, aqueous, and olea-
ginous parts of a mixt body from the grosser,
and more terrestrial parts, by means of fire, and
condensing them again by cold.

We shall therefore divide this Treatise into
three- parts; in the first, we shall explain the
method of distilling spirits from various sub-
stancs ; in the second, the manner of drawing
simple waters; and in the third, the best methods .
of making cordial or compound waters.

B PART
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PART L

OF THE DISTILLATION OF SPIRITS.

BY the distillation of spirits is to be under-
stood the art by which all inflammable spirits,
brandies, rums arracks, and the like, are pro-
cured from vegetable substances, by the means -
of a previous fermentation, and a subsequent
treatmeut of the fermented liquor by the alem.
bic, or hot still, with its proper worm and re-
frigeratory. |

But as it is impossible to extract vinous spi-
zits from any vegetable subject without ferment-
ation , and previous to this, Brewing is often
necessary, it will be requisite first to consider
these operatiouns.

CHAP. L

Of Brewing, in order to the Production of
© anflummable Spirits.

BY Brewing, we mean the extracting a tinc-,
ture from soine vegetalle substance, or dissolv-
ing it in hot water, by which means it becomes

proper for a vinous fermentation.
A sole-
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A solution, or fermentable tincture of this
kind, may be procured, with proper manage-
ment, from any vegetable substance, but the
more readily and totally it dissolves in the fluid,
the better it is htted for fermentation, and the
larger its produce of spirits.  All inspissated ve-
getable juices therefore, as sugar, houey, treacle,
manna, &c. are very proper for thisuse, as they
totally dissolve in water, forming a clear and uni-
form solution; but malt, for its cheapness, is
generally preferred in England, though it but
imperfectly dissolves in hot water. The worst
sort 1s commonly chosen for this purpose ; and
the tincture, without the addition of hops, or
trouble of boiling it, is directly cooled and fer-
mented.

But in order to brew with malt to the greatest
advantage, the three following particulars should
be carefully, attended to: P:rnt The subject
should be well prepared ; that is, it should be
Justly malted, and well ground : for if it be toc
little malted, it will prove hard and flinty ; and
consequently only a small part of it dissolve in
the water: and, on the other hand, if too much
malted, a great partof the finer particles, or fer~
mentable matter, will be lost in the operation.

B 2 With



4 ' A COMPLETE SYSTEM

With regard to grinding, the malt should be re-
duced to a kind of coarse meal; for experience
has shewn, that by this means, the whole sub-
stance of the malt may, through the whole pro-
cess, continue mixed with the tincture, and be
distilled with it; whereby a larger quantity of
spirit will be obtained, and also great part of the
trouble, time, and expence, in brewing saved.
This secret depends upon thoroughly mixing, or
briskly agitating the meal, first in celd water,
and then in hot; and repeating this agitation
after thefermentation ts finished : when the thick
turbid wash must be immediately committed to
the still. Andthusthetwo operationsof Brewing
and Fermenting may very commodiously be re-
duced to one, to the no small profit and advan-
tage of the distiller,

The second particular to be attended to, i3,
that the water be good, and properly applied.
Rain water is the bestadapted to Brewing ; for
1t not only extracts the tincture of the malt bet-
ter than any other, but it also abounds in fer-
mentable parts, whereby the operation is quick
ened, and the yield of the spirit increased. The
next to that of rain is the water of rivers and
lakes, particularly such as wash any large tract of

a fertile



OF DISTILLATION. 5

a fertile country, or receive the sullage of po-
pulous towns. = But whatever water is used, it
must stand in a hot state upon the prepared
malt, especially if a clear tincture be desired :
but the greatest care must be taken to prevent
the malt from running into lumps or clods ;
and, indeed, the best way to prevent this is to
put a small quantity of cold water to the malt
first, and mix them well together, after whieh
the remaining quantity of water may be added
in a state of boiling, without the least danger
of coagulating the malt, or, what the distillers
call, making a pudding.

It has been found by experience, that a cer-
tain degree of heat is necessary to extract the
whole virtue of the malt; this degree may, by
the above method, be determined to the great-
est exactness, as the heat of boiling water may
at once be lessened to any assigned degree o'
warmth, by a proper addition of go-ld water
due regard being had to the season of the year,
and the temperature of the air. This im-
provement, with that mentioned above, of re-
ducing the two operations of Brewing and
Fermentation to one, will be attended with
considerable advantage.

33 With
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With regard to ithe proper quantity of water,
it must be ob-erved, that if too litle be used, a
viscid clammy mixture will be p- duced, little
disposed to ferment, nor capuble of exiracting
all the soluble parts of the malt. On the other
hand, too much water renders the tincture thin
and aqueous, and by that means increases the
trouble and expence in all parts of the vpera-
tion. A due medium, therefore, should be cho-
sen; and experience has shewn, that a wash
about the goodness of that designed by the
London brewers for ten shilling beer, will best
answer the distiller’s purprse. When a proper
quantity of water is mixed with the malt, the
whole mass must be well agitared thatall the
soluble parts of the malt may «ften come in con-
tact with the aqueous fluid, which being well
saturated after standing a proper time, must be
drawn off, fresh water poured on, and the agi-
tations repeated, till the whole virtue, or sac-
charine sweetness of the malt is extracted, and
“only a fixed husky matter remains, incapable
of being dissolved by either hot or cold water.

The third requisite particular is, that some
certain additions be used, or alterations made

according to the season of the year, or the in-
' ' tention
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tention of the operator. The season of the
year is very necessary to be considered. In the
summer, the water applied to the malt must be
colder than in the winter; and, in hot sultry
weather, the tineture must suddenly be choled,
otherwise it will turn eager ; and, in order to
check the too great tendency it has to termenta-
tion, when the air 1s hot, it will be necessary to
add a proper quantity of unmalted meal, which
being much less disposed to fermentation than
malt, will greatly moderate its impetuosity, and
render the operation suitable to the production
of spirits, which by a too violent fermentation,
would in a great measure be dissipated, and lost.

CHAP. IIL
Of Fermentation.

THE tincture, or, as the distillers call it, the
wash, being prepared as in the foregoing
chapter, it is next to be fermented ; for, with-
out this operation, no vinous spirit can be pro-
duced.

By fermentation is meant that intestine mo-
tion performed by the instrumental efficacy of
water, whereby the salt, oil, and earth of a fer-

B8 4 " mentable
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mentable subject, are separated, attenuated,
transposed, and again collected, and recompo-
sed ih a particular mannper,

The doctrine of fermentation, is of the great-
est use, and should be well understood by every
distiller, as it is the very basis of the art : and,
perhaps, if more attended to, a much purer
spirit, as well as a greater quantity of it, might
be pricured from the same materia's than at
present. We shall therefore lay down a con-
cise theory of fermentation, before we proceed
to deliver the practice.

Every fermentable subject is composed of
salt, oil, and a subtle earth ; but these particles
are so small, that, when asunder, they are im-
perceptible to the senses ; and, therefore, when
mixed with an aqueous fluid, they leave it
transparent ; neither have fermentable bodies
any taste, except that of sweetness.

Thes;: particles are each composed of salt,
oil, and earth, intimately. mixed in an actual
cohesion, connexion, and union ; and, there-
fore, when any one of those principles too
much abounds in any subject, so that an inti-

mate
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mate union is prevented, the whole efficacy of
the fermentation is either stopped or impaired,
or at least limited to one certain species.

This equal connection of salt, oil, and earth,
into a single compound particle, forms a cor-
puscle soluble in water ; or to speak more philo-
sophieally, this compound cerpusele is by
meansof its saline particles, connected with the
aqueous corpuscies, and moved up and down
with them. Butwhere these corpuscles are not
thus connected with the water, a number of
them join together, and form either a gross,
or a loose, chafly, and spungy matter.

2 e

When these eompound particles are diluted
with a small quantity of an aqueous fluid, they:
feel slippery, clammy, and unctuous to the
touch, and effect the taste with a kind of ropy
sweetness.  And wheo a proper quantity of the
fluid is added, a commotion is presently exci-
ted, and afterwards a subtle separation. G

This commotion and separation first begins
in the whole substance ; for before the addition.
of water, the subject may remain in dry, solid,
and large picces, as in malt, sugar, &¢. which

B 5 being
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being reduced to powder, each grain thereof 15
an agreement of many smaller compound eor-
puscles; these being put into water, dissolve,
and separately float therein, till at length, they
become so small as to be invisible, and only
thicken the consistence of the liquor.

These corpuscles being thus separated from
one another, there next ensues a separation of
their component particles ; that is, the salt, the
oil, and the earth, are divided by the interposi-
tion of the aqueous particles.

The first commotion is no more than a bare
solution ; for the saline particles being easily
-dissolvable in water, they are immediately laid
hold of by the aqueous particles, and carried
about with them. But the succeeding separa-
tion, or fermentative motion, is a very different
thing; for by this the saline particles are divided
fromthose of oil and earth, partly by the impulse
of the others in their motion, and partly by the
force of the aqueous particles, which are now
continually meeting and dashing against them.
\
This motion is performed by the water, as a

fluid, or aggregate of an infinite number of par-
_ ticles,

-
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ticles, in aetual and perpetual motion ; their
smallness being proporticnable to that of the fer.
menting corpuscles, and their motion, or con~
stant susceptibility of motion, by warmth, and
the motion of the air, disposing them to move
other subtle moveable corpuscles alse. The cer-
tain agreement of figure, or size, between the
aqueous particles, and those of the salt in the
fermentable subjecr, tends greatly to increase
this commotion ; for, by this means, they are
readily and very closely connected together ; and
therefore move almost like one and the same
compound corpusele : whilst the water 1s not at
all disposed to cohere immediately with either
theoil or earth. And thusan unequal concussion
is excited in the compound corpuscles of the fer-
mentable subject ; which concussion at length
strikes out the saline particle, lovsens the others,
and finally produces a separation of the original
connexion of the subjeet.

An aqueous fluid, therefore, is the true, and
indeed, the only instrument for procuring a fer~
mentable metion in these compound corpuscles
of the subject; for were an oily fluid poured
upon any fermentable subject, no vinous fer=
mentation would ensue ; as the oil eould neithex

B 6 give
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give a sufficient impulse on the compound cor-
puscles, which are grosser than its own consti-
tuent particles, nor divide the oily or saline
particles of the subject from their connexion
with the others, which detain, and, as it were,
envelope or defend them from its action.

The compoun corpuscles of the fermentable
subject being affected by the perpetaal meotion
of the particles of the aqueous fluid, a proper
degree of motion is necessary, or that the parti-
cles movewitha properdegree of velocity, which
principally depends on external heat. A con-
siderable degree of cold, indeed, will not abso-
lutely prevent fermentation, though it will
greatly retard it; and a boiling heat will prevent
it still more. A tepid, or middle degiee of heat
between freezing or boeiling, is therefore the
most proper for promoting and quickening the
operation.

The admission of air, also, though notof abso-
lute necessity, yet greatly promotes and quickens
the action, as being a capial instrument 1n
putting in a proper degree of motion, the oily
particles of the subject. But whilst the awr thus
contributes to hasten the effect, it causes at the

, same
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same time by its activity some remarkable al-
terations in the oily particles: for it not only
moves, but absolutely dissolves and displaces
them from their original connexions: and thus
carries them off with itself fiom the whole mass.
And, therefore, though the consideration of the
air does not so properly belong to fermentation
in the general, yet it does in particular ; ashay-
ing an accidental power to alter everyspecies of
this operation : consequently its agency ought
to be well understood, either to procure altera-
tions at pleasure in the fermenting mass, or to
prevent and correct impending dangers.

The oily particles thus separated and dissolved
by the air, are also elastic, though they pro-
bably derive that property from theirintercourse
with the air itself, and their being rendered ex-
tremely minute.

When, therefore, an aqueous fluid is added
to a fermentable subject, exposed L0 a tempe-
rate heat, a fermentative struggle immediately
arises, the saline part of the compound particles
being dissolved by the continual intestine mo-
tion of the water, and carried up and down with
it in all directions, amidst an infinite number of

other
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other particles, as v ell fermentable, as aqueous
ones; whence, by this eollision and attrition,
the saline particles are dissolved and separated
from their connexion with theoily and earthy.
And as the oily particles are the mostsubtle and
elastic, they would, by this means, be thiown
up to the surface of the liguor, and earried off
by the air, were they not closely connected with
the earthy ones, whose gravity prevents the:r
evaporation, and, by coming in contact with
others of the same kind, form aggregations,
and sink down with the oily particles, to the
bottom. But before these can form a bulk too
large to be supported by the water, many of the
oily particles are, by their frequent collisions
with the aqueous fluid, separated from the earthy
ones: and by degrees, more strongly econnected
again with the saline ones; whilst, on the other
hand, the same saline particles imbibe some of
the earthy ones, which being left single, upon
their separation from the cily particles, fioated
about separately in the fluid.

And hence proceed the several different con-
sequences-of fermentation ; viz. 1. From the
separation of the saline particles of the ferment-

able subject proceeds the tart, saline, or acid
taste
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taste of the liquor; which is more sensible at
first, before the liquor is duly ecomposed and
settled, or the due arrangement and connexion
of thre saline particles with those of the oily and
earthy kinds, completed : after which the liquor
proves milder, softer, or less pungent. 2. From
the oily particles being set at liberty, proceeds
the strong smell of the liquor, and the head or
shining skin upon the surface. 3. The earthy
particles collecting together in clusters, cause
the fluid o appear turbid, and afterwards a vi-
sible earthy, or clay-like matter to be precipi-
tated: and some of the earthy parts, in their
motion, arriving at the head, or oily skin on the
surface, cause it to thicken; and afterwards tak-
ing it down along with it, thus constitute the
lees which abound in oil. 4. From this new
struggle or collision, which is productive both of
solution, and a new connexion in the saline and
earthy corpuscles, proceeds the ebullition in fer-
mentation. And, lastly, by the same repeated
coalition of the oily with the aqueous and saline
particles the inflammable spirit is produced.

Having thus laid down a concise theory of
fermentation, we shall now proceed to the
practice. fo

A The
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The wash being brought to a tepid, or Juke-
warm state in the backs, a proper quantity of a
good-conditioned ferment is added; but if the
ferment be solid, it should be previously broke
into small pieces, and gentiy thinned either
with the hand, wisp, &c. 1n a hittle of the tepid
liquor. A complete and uniforin solution, how-
ever, should not be attempted, because that
would greatly weaken the power of the ferment,
or destroy its futwre efficacy. Tae whole in-
tended quantity, therefore, being thus leosely
mixed with a moderate parcel of the liquor, and
kept in a tepid state, either by setting it near
the fire, or otherwise, and free from the toc
rude commerce of the external air; more of the
insensibly warm liquor ought to be added, at
proper intervals, tillat length, the whole quan-
tity is properly set to working together. And,
thus, by dividing the business inteo parts, it may
much more speedily and effectually be per-
formed, than by attempting it all at once.

The whole quantity of liquor being thus set
to work, secured in a proper degree of warmth,
and defended from a too free intercourse of the
external air, nature itself, asit were, finishes the

process, and renders the liquor fit for the still.
By



OF DISTILLATION. 17

By ferments, we mean any substance, which,
being added toany rightly disposed fermentable
liquor, will cause it to ferment much sooner and
faster than it would of itself ; and, consequent-
ly, render the operation shorter; in contradic-
tion to those abusively called so, which only
correct some fault in the liquor, or give itsome
flivour. Hence we see, that the principal use
of ferments is to save time, and make dispatch
in business ; whilst they only occasionally, and,
as it were by accident, give a flavour and in-
cirease the quantity of spirit. And, accor :lmgly’
any fermentable liquor, may, witliout the addi-
tion of any ferment, by a proper management
of heat-alone, be brought to terment, and even
more perfectly, though much slower, than with
their assistance,

These ferments are, in general, the flowers
and fa:ces of all fermentable liquors, generated -
and thrown to the surface, or deposited at the
bottom, either during the act of fermentation,
or after the operation is finished.

Two of these are procurable in large quanti=
ties, and at a small expence ; we mean beer-yeast
and wine-lees; a prudent and artificial manage-

ment,
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ment, or use of which, might render the business
of distillation much more facile, certain and ad-
vantageous.

It has been esteemed very difficult, and agreat
discouragement, in the business of distillation,
to procure a suthicient stock of these materials,
and preserve them at all times ready for use.
The whole secret cor sists in dexterously freeing
the: matter from its superfluons moisture ; be-
cause in its fluid state, it 1s subject to a farther
fermentation, which is productive of corrup-
tion ; 1n which state it beuumes intolerably foe-
tid and cadaverous.

The method of exposing it to the air till it
has acquired a proper consistence, is subject to
great inconveniences ; and so peculiar and care-
ful a management necessary, that it rarel.) stc-
ceeds.

The best way, therefore, is to press it very
slowly and gradually, i a thick, close, and
strong canvas bag, after the manner of wine-
lees, by the tail-press, till it becomes a kind of
cake; which, though soft, will easily snap, or
break dry and brittle between the fingers. Be-

ing
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mg reduced to that consistence, and closely
packed up in a tight cask, it willremain along
time uncorrupted, preserve its fragrancy, and
cousequently, fit to be used for fermenting the
finest liquor.

The same method is also practicable, and to
the same advantage, in the flowers o1 yeast of
wine; which may be thus commodivusly 1in-
ported from abroad : Or, it these caunuot be
procured, others of equal efficacy imay be pro-
cured from fresh wine-lees, by barely mixing
and stirring them into a proper warm liquor
whence the lighter, or more volaul: and acuve
parts of the lees, will be thrown to the suriace,
and may easily be taken'off, and preseived, by
the above-mentioned method, in any desired
quantity. And hence, by a very easy processs
an inexhaustible supply of the most usetul fer-
ments may be readily and successively procured,
so as to prevent for the future all occasion of
complaint for want of them, in the disuller’s
business,

Experience has demonstrated, that all fer-
ments abound much more in essential oil, than
the liquor which produced them : and, conse-

quentlj’a
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quently, they retain, in a very high degree, the
smell and flavour of the subject. It is therefore
requisite, before the ferment is applied, to con-
sider what flavour 1s intended to be introduced,
or what species of ferment is most proper for
the liquor.

The alteration thus caused by ferments is o
considerable, as to render any neutral ferment-
able liquor of the same flavour with that which
yielded the terment. This observation is of
much greater moment than will presently be
conceived ; for a new scene is hereby opened,
both in the business of distillatian, and others
depending upon fermentation. It munst, how-
- ever, be observed, that its benefit does not ex-
tend to malt, treated in the common method ;
nor to any other subject but what affords a
spirit tolerably pure and tasteless : For, other-
wise, instead of producing a simple, pure, and
uniform flavour, it causes a compound, mixed,
and unnatural one. How far tiie fine stiller may
profit by it, well deserves his attention; and
whether our native cyder spirity crab spirit, e,
which have very little flavour of their own, may
not, by this artifice, be brought nearly, if not
entirely, into the state of some foreign brandies,

s0



"OF DISTILLATION. 2]

so highly esteemed, is recommended to expe-
rience.

It is common with distillers, in order to in-
crease the quantily of spirit, to give it a parti-
cular flavour, or improve its vinosity, to add se-
veral things to the liquor, during the time it is
in a state of fermentation; and these additions
may properly be reduced to salts, acids, aro-
matics, and oils,

All rich vegetable juices, as treacle, honey,
&c. which either want a natural acid, have
been deprived of it, or contain it in 100 small
a quantity, will be greatly improved by adding,
at the beginning of the operation, asmall quan-
tity of the vegetable or fine mineial acids; as
oil of sulphur, Glauber’s spirit of salt, juice of
lemons, or an aqueous solution of taitar. These
additions will either give, or greatly improve the
vinous acidity of the subject, but not increase
the quantity of the spirit, that intention being
performed by aromatics and oils.

-

All pungent aromatics have a surprising qua-
lity of increasing the quantity of the spirit, as
well gs i1n altering, or improving the flavour;

but
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but their use requires that the fermentation
should be performed in close vessels. And if a
large quantity be intended to be added, care
. must be taken not to do it all at once, lest the
oiliness of the ingredients should check the ope-
ration, But if the flavour be the prineipal inten-
~ tiom, they should not be added till the operation
isnearly finished, After the same manner avery
considerable quantity of any essential vegetable
oil may be converted into a surprisingly large
quantity of inflammable spirit; but great can-
tion is here also necessary notto drop it too fast,
or add too large a quantity at a time, which
would damp the fermentation; it being the
surest method of checking, or tetally stopping
this operation, at any point of time required.
The best method, therefore, of adding the oil,
so as to avold all ineconveniences, is to rab the
oil in @ mortar with sugar, which the chemists
call making an Ulesaccharum, by which means
the tenacity of the oil will be destroyed, and the
whole readily mix with the liguor, and immedi-
ately ferment with it. The disuller would dowell
to®onsider these observatious attentively, as he
may thence form an advantageous method of
increasing the quantity of spirits, and at thesame
tune greatly improve their quality aud fiavpur.
But
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Butin order to put these abservations in prac-
tice, particular regard must be had to the con-
taining vessel in which the fermentation is per=
formed, the exclusion of the air, and the degree
ol the exterval heat or cold.

With regard to the containing vessel ; its pu-
rity, and t e provision for rendering it occasion-
ally close, are chiclly to be considered. In
cleaasiog it, no soap, or uther unctuous body
should be used, for fear of checking the fer-
meniation; and, tor the sa:ne reason, all strong
alkaline lixiviums should be avoided. Lime-
water, or a turbid sulation of quick-lime may
be ewployed for this purpuse, without produc-
ing auy il effect 5 1t will uiso be of greatservice
 destroying a prevailing acetous salt, which is
apt to-generate n the vessels when the warm
air has free aceess to them ; and tends to per-
vert the ovder of ferinentation, and, instead of
a wine or wash, produce a inegar Special
care must also be had, that no remains of yeast,
or cadaverous remains of former fermented mat-
ters, hang about the vessels, which would in=
fect whatever should be afterwards put into
them; and cannot, without the utmost diﬂicuhy,
be perfectly cured and sweetened,

The
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The occasional closeness of the vessels may,
in the large way, be provided for by covers
properly adapted; and, in the small way, by
valves, placed in light casks. These valves will
occasionally give the necessary vent to preserve
the vessel, during the height of the fermenta-
tion; the vessel otherwise remaining perfectly
close, and impervious to the air.

It is a mistake of a very prejudicizal nature, in
the business of fermentation, to suppose, that
there is an absolute necessity for a free admis-
sion of the external air. The express contrary
is the truth, and very great advantages will be
found by practising according to this supposi-
tion. A constant influx of the externai air, if
it does not carry off some part of the spirit al-
ready generated, yet certainly catches up and
dissipates the fine, subtle, or oleaginous and
saline particles, whereof the spirit is made, and
thus considerably lessens the quantity. By a
close fermentation this inconveniency is avoid-
ed; all air, except that included in the vessel,
being excluded. The whole secret consists in
leaving a moderate space for the air at the top of
the vessel, unpossessed by the liquor. When the
liquor is once fairly at work to bung it down

close,
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close, and thus suffer it to finish the fermenta-
tion, without opening or giving it any more vent
than that afforded it by a proper valve placed in
the cask ; which, however, is not of absolute ne-
cessity, when the empty space, or rather that
possessed by the air, is about one-tenth of the
gage; the artificial air, generated in the opera-
tion being then seldom sufficient to open a strong
valve, or at most not to endanger the cask.

This method may be practised to good advan-
tage by those whose business is not very large ;
but it requires too much time to be used by the
large dealers, who are in a manner forced to ad-
mit the free air, and thus sustain a considerable
loss in their quantity of spirit, that the ferment-
ation may be finished in the small time allowed
for that purpose. It may, however, be said,
that the silent, slow, and almost imperceptible

vinous fermentation, is universally the most per-
fect and advantageous.

During the whole course of this operation, the
vessel should be kept from all external cold, or
considerable beat, in an equal, uniferm, and
moderate temperature. In the winter, a stoye
room, such as is comwon in Germany, would be

c very
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very convenient for this purpose; the vessel
being placed at a proper distance from the stove:
but at ether seasons no particular apparatus is
necessary with us in England, if the place allot.
ted for the business be but well defended from
the summer’s heat, and the ill effects of cold
bleak northern winds.

The operation is known to be perfected when
the hissing, or small bubbling noise can be no
longer heard, upon applying the ear to the ves-
sel ; and also by the liquor itsell appearing clear
to the eye, and having a pungent sharpness on
the tongue. And that it may fully obtain these
properties, and be well fitted to yield a pure and
perfectly vinous spirit by distillation, it should
be suffered to stand at rest in a somewhat cooler
place, if practicable, than that in which it was
fermented ; till it has thoroughly deposited and
cleansed itself of the gross lee, and become per-
fectly transparent, vinous and fragrant ; in which
state 1t should be committed to the still, and the
spirit obtained will not only exceed that obtain-
ed in the common way in quantity, but also in
fragrance, pungency, and vinosity.

CHAP.
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CHAP. Il

"'Of Distillation in general.

HAVING in the two preceding chapters laid
down the best methods of brewing and ferment-
ation, we shall now proceed to the method of
distillation.

And in orderto lead our readers methodically
through the path which lies before them, we
shall begin with explaining the principles of
distillation ; or, the method of extracting the
spirituous parts of bodies. |

To extract the spirits is to cause such an ac-
tion by heat, as to cause them to ascend in va-
pour from the bodies which detain them.

If this heat be natural to bodies, so that the
separation be made without any adventitious
means, it is called fermentation, which we haye
already explained.

If it be produced by fire, or other heating
power, in which the alembic is placed, it is cal-
' c2 led
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led digestion, or distillation; digestion, if tire
heat only prepares the materials for the distilla-
tion of their spirits; and digtillatjon, where the
action is of sufficient eficacy to cause them to
ascend in vapour, and distil. :

This heat is that which puts the insensible
parts of -a body, whatever it e, into motion,
divides them, and causes a passage for the spi-
rits inclosed herein, by disengaging them from
the phlegm, and the earthy particles by which
they are inclosed.

Distillation considered in this light, isnotun.
worthy the attention and countenance of the
jearned. . This art is of infinite extent; what-
ever the whole earth produces, flowers, fruits,
seeds, spices, aromatic and vulnerary plants,
odoriferous drugs, &c. are its objects, and come
under its cognizance ; but we generally confine
1t toliquids of taste and smell; and to thesimple
and spirituous waters of aromatic and vulnerary
plants. With 1egard to its utlity, we chall
omit saying apy thing here, as we shall give
give sufficient proofs of it in the sequel.

b

CHAP.
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CHAP. 1V.
Of particular Distillution.

DISTILLATION is generally divided inte
three kinds ; the first is called distillation per
ascensum, which is, when the fire, or other heat
applied to the alembie, containing the maturi;lls:
causes the spirit to ascend. This is the most
common, and indeed almost the only kind used

by distillers.

The second is called distillation per descensum ;
which is, when the fire being placed upon the
vessel precipitates, or causes the spirit to descend:
This kind is hardly ever used by distillers, buy
to obtain the essence or oil of cloves.

The third is termed distillation per latus, o,
oblique distillation ; but this being used only by
the chemists, we shall say nothing tarther of it
here.

With regard to the different methods of dis-
tillation, occasioned by the different vessels, o,
malerials made use of to excite heat, improperly

c3 called
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called distillation ; they are of various kinds, and
shall be explained as they occur in the work.

There are various kinds of distillation, some of
which arise from the different constructions of
alembics ; such are the distillation by the com-
mon alembic, with a refrigeratory, the glass
alembic, the serpentine alembic, and the retort ;
others are produced from the heat surrounding
the alembic; such as the distillation in Balncum

Marie, the vapour, the sand, the dung, and the
lime baths.

These different methods of distilling, we shall
explain in enumerating the operations in which
they are most proper ; and proceed to treat of
the different forms of alembics and their con-

stiuctions,

CHAP. V.

« Of Alembics,and their different Constructions.

THE Alembic is a vessel usually of copper
tinned, which serves for, and is essential to ali

operations in the distillery.

There
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There are several sorts of alembies, all diffe-
rent, either with regard to matter or form. — As,
the common alembie, with a refrigeratory, the
earthen and the glass alembic, the Balnewm
Marie, and the vapour-bath alembic.

Every one of these being of a different con-
struction, are also used in different operations, .

The common alembic consists principally of
two parts, the lower part called the body, and
the upper termed the head.

The body consists of two pieces, the lower
called the cucurbit, and the upper the crown.
The cucurbit, or lower part of the body, is a
kind of receptacle proportioned to the size of
tlre alembic, in which the bodies to be distilled
are placed.

The erown, or upper part of the body, is also
another part of the alembic ; and is that part of
the body to which the head isimmediately luted,
But an idea of these several alembics will be
much better attained fromthe following figures,
which represent them much stronger to the ima-
gination than is possible to be done by words.

c 4 s L Tig,



92 A- COMPLETE BYSTEM

Fig. 1. Is a common alembic, as it appears
before it is placed in a furnace, where a is the
bottom; & the crown, ¢ the head.

Fig. 2. Is the body without the head ; a the
rim or top of the crown where the head is luted.

Fig. 3. The head ; a the rim where it is to
be luted to the body ; & the nose, or end which
is Juted into the worm,

Fig. 4. The worm, as it appears when out of
the tub, in which it is fixed when in vse ; a the
end into which the still head is inserted, & that
which conveys the liquor into the receiver.

Fig. 5. Two stills at work in one refrigera=-
tory ; a, b the two still heads, ¢, d the bodies in-
closed in the brick-work, e, ¢ the two fire-places;

f; f the two ash-holes; g, a common receiver,
h, a spout receiver, called by chewmisis a sepa-
rating-glass, used in the disullation of herbs, i
order to extract their essential oil ; a crane for
diawing the water out of the refrigeratory.

Fig.6. Asmall still with a refrigeratory; a the
body, & the head, ¢ the refrigeratory filled with

' waters
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waler, d th receiver, luted to the bec of the
alembic. '

Fig. 7. A glassalembic to be used as a Bal-
neun Marie ; « the body, b the head, ¢ the
bee, which is to be luted to the receiver, d a
trivet on which it is standing in the water.

Fig. 8. A proper receiver fur the glass alem-
bic, called by chemists a bolt head, or ma-
trass. .

Fig. 9. The glass alembic placed in a copper
~ vessel ; a the copper vessel filled with water, & -
the body of the glass alembic, ¢ the head, d the
receiver luted at e to the bec of the alembic.

Fig.10. A cold still for distilling simple wa-
ters ; a the head, b the bec, or nose,c the 1e-
ceiver, d the plate on which herbs are laid.

Fig. 11. A vessel for digestion, called by che-
mists a pelican or circulatory vessel ; a the bo-
dy, b the head, c, ¢ two tubes, luted at d, d by
which the liquor returns from the head into
the body; e a furnace on which it is placed, -

J the fire-place, g the ash-hole,
c5 Lig,



34 ' A COMPLETE SYSTEM

Fig. 12. Another receiver used wheén it is ne-
cessary to lute it to the end of the worm, in

order to prevent the most volatile parts from
‘being evaporated, and lost.

CHAP: VL

Of the Accidents that too ofien happen in per-
Jorming the Processes of Distillation.

AMONG the accidents which frequently
happen in distilling, the least of all is for the

operation to miscarry,and the ingredients to be-
lost.

And this being a subject of the greatest im-
portance, we shall treat it with all possible ac-
curacy.

All accidents are occasioned by fire, their
primary cause ;-by want of attention they get
too much head, and fear often suffers them to
become irremediable.

The first accident which may happen by the
fire, is when a distiller, by too great a heat,
causes
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causes the ingredients to be burnt at the bottom:
of the still; by this means his liquor is spoiled
by an empereumatic taste, and the tirr is melted
off from the alembic. An empereuma resem-
bles the smell of burnt tobacco, and is produced
in liquors by too great a degree of heat. To
itllustrate this, distil any froit, flowers, or any
aramatic whatever: but especially something
whose smell is very volatile, draw off only the
best, unlute the alembie, and what remains in
the still, will be found to have a very disagree-
able smell; whence it follows, that if a little
more had been drawn off, it would have spoiled -
what was before obtained. .

If the fire be too violent, the extraordinary
ebullition of the contents causes them to ascend
into the head: and; if a glass alembic, they fall
iznited inta the recipient; the heat breaks it,
the spirits- are dissipated, and often take fire
from the heat of the furnace. "

If the fire be too strong, the bottom of the
still becomes red hot, the materialsinflamed, and
consequently the fire reaches the recipient.

'

When an earthen alembic is used, the closest
cbh attention
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attention is requisite 10 keep the fire from burn-
ing the materials at the bottom. The head,
which is always of glass, bursts, and the =pirits
are spilty and often catch fire. And the remedy
becomes the more difficult, as earth retains the
fire much longer than a common alembie.

If the alembic be not firmly fixed, it is soon
put out of order, falls down, and unlutes itself;

thus the liquor is spilt, and the vapour seisthe
spirits on fire.

If all the joints be not carefully luted, the
spirits at their first effort issue through the
least aperture, run into the fire, which is pro-
pagated into the alembic by the vapour.

In distillations where the phlegm ascends
first, its humidity penetrates the lute, and
loosens it, so that when the spirituous vapours
ascend, they are exposed to the same accident.

Lastly, when the recipient is unluted, espe-
cially if near full, without the greatest circum-
spection the spirits will be spilt, and so catch

ﬁrﬁ'-

Hitherte.
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Hitherto I have only given a simple account
of what daily happens to distillers 5 but the con-
sequences of these accidents are infinitely more
terrible than the accidents themselves ; for an
artist to lose his time, his labour, and gools, is
no small matter : but it follows from what we
have premised, that both his life and fortune
are in danger from these contlagrations. In-
stances of the former are tvo common, as well
as those of the latter, relating 1o the danger
to which the operator is exposed. They are
evident, and we have seen very lately three in-
stances sufficient to intimidate the most san=
guine. The spirits catch, the alembic and re-
cipient fly, and the inflamed vapour becomes
present death to ail who breathe it.

The rectifiers, who perform the most danger-
ous operations of distillery, are particularly ex-
posed to these terrible accidents ; the fineness
of the spirit, at the same time that it renders
it more inflammable, also causes the fire to
spread with the greater rapidity. And when
their store-houses are once on fire, they are
scldom or never saved,

Possibly I may be censured for my concise-
nesg
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ness on this head ; indeed, the importanee of
it requires the most particular discussion ; but
“intending to speak of the methods proper to
’prevent th: se uceidents, I shall close this chap~
ter with recommending the subject of it to the
serious reflection of all concerned in distillation.
And it being hitheito omitied, though of all
others it requires the attention of the distiller, [
shall further observe, that these operations
should never be left to servants.  What can be
expected from ignorant persons f Fear will seize
them, when the gieatesi presence of mind is re-
" quisite.—Let us iow procced to the methods
of preventing, or at least lessening t’thr effects.

CTA . YIL

- Of the Methods of preventing Accidents.

TO have informed the reader of the accidents
which happen.in distiiling; would have been of
little consequence, without shewing, at the
same time, the methods of preventing them,
In oider, therefore, to fortify him against the
terror which the foregoing chapter may have
excited, we will here point out the remedies
for all the cases before specified.

To
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To prevent accidents, two things especially
must be known and adverted to.

1. The knowledge of the fire, which depends
on the fuel, whether wood or coal.

2. The manner of luting so as to prevent the
vapours from escaping through it, and by that
means of setting the whole on fire.

The hardest wood generally makes the quick-
est fire, such as beech, oak, holine, elm; &e. The
white woods, as the ash, the poplar, the willow,
and the birch make a milder bre. 'This holds
good also of the coal made of these two kinds
of wood ; and, consequently, the nature of the
wood or coals must determine the fire, and the
action of this must be proportioned to the effect
. intended to be produced by it. That is, the
capacity of the alembie, the matters to be dis-
tilled, and their quantity. '1he same may also
be said of pit coal, which is geverally used in
England.

It is evident, that the larger the alembie, the
more fire is necessary. What has not been di-
gested, also, requires more fire than that which

has
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has been prepared by that operation. Spices -
require a strouger fire than flowers; a distilla-
tion of simple waters more than that of spiritu-

~ous liquors.

The surest way of ascertaining the necessary.
degree of fire, is toregukare it'by the muterials,
as they are more or less disposed to yield them
spirits, &c- and thisis done as follows. The
operator must not leave the alembie, but atien-
tively listen-to what passes within, when the fire
begins to heat it. When-the ebullition becomes
too vehement, the fire must be lessened, either
by taking out some of the fuel, or covering it
with ashes or sand.-.

It requires a long experience in the several
cases, before a distiller can acquire a compe-
tent knowledge in this important point. Nor is
it possible to determine the degree of fire from
the quantity-of fuel ; judgment assisted by ex-
perience, must supply this defect.

Every thing being determined with regard to
the degree of fire, we shall now proceed to ex-
plain the method of luting alembics,

By
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By the term luting an alembic, we mean the
closing the joints through which the spirits
might transpire,

Lute is a composition of eommon ashes, well
sifted, and soaked in water ; clay, and a kind ot
paste made of meal or starch are ako used for
this purpose ; which, as | before observed, 1s to
close all the joints, &c. in oider to confine the
spirits from transpiring.

Good luting is one of the surest methods of pre-
venting accidents. An alembic, where all trans-
piration is prevented, having nothing to tear but
the too great fierceness of the fire; and thatmay
be regulated by the rules already laid down.

The refrigerating alembic is mostly used. The
body and the Liead are joined to each other;
but notwitbstanding the greatest care be taken
in luting the juncture, there will still be some
imperceptible interstice for transpiration; and
the least being of the greatest consequence, a
piece of strong paper should be pasted over the
joint, and the alembicnever left till the spirits be-
gin to flow into the receiver, in order to apply
fresh paper, if the former should contract any

moistures
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moisture. The master himself should carefully
‘attend to this, and whatever p:-ecautiun may
have been previously used, the eye must be con-

stantly upoun it.

The alembic, when vinois spirits are distilled,
should be luted with clay, carefully spread
round the junctures, in order to prevent all
transpiration ; because the comsequences here
are terrible; for when the fire catches a large
quantity, it is often irremediable. Beside, as
this earth cracks in drying, it must be often
moistened, and fresh applied, on the first ap-
pearance of any occasion for it.

The retort is also luted with clay ; bat as glass
retorts are also uscd, they are often coated with
the same clay, to prevent their melting b}' the
intenseness of the fire.

Lastly, the earthen and glass alembics are
luted with paper and paste as above. Having
thus explained the great consequence of ecir-
cumspection with regard to luting, and the de-
gree of fire, we shall now proceed to a third me-
thod of preventing them, and close this chapter
with a short obsérvation on portable furnaces :

which
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which is, that alembics being never thoroughly
secure on this kind of furnaces, a hook should be
fastened to the refrigerant for fixing it tothe wall.

CHAP. VIIL
Of the remedics for Adccidents, when they huppen.

NOTWITHSTANDING the best of rules,
and the strictest observation, it is impossible en-
tirely to prevent accidents, and, therefore, it is
of no less importance to point out the remedies
on those occasions.

The most essential are, courage and presence
of mind ; Jear only increasing the misiortune.

1. If the fire be too viclent it must be cover-
ed, but not so as totally to prevent its action,
as by that means the process of the distillation
would be interrupted, and render it more diffi-
cult and less perfect.

2. When the ingredients burn, which you
will soon discover by the smell, the fire must be
immediately put out, in order to prevent the
whole charge of the still being entirely spoiled,

which
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which would otherwise inevitably be the con-
sequence.

3. If the spirits should catch fire, the first
care is to unlute immediately the receiver, and
stop both the end of the beak and mouth of the
receiver with wet cloths,

The fire must then be puat cut, and if the
flame issued through the luting, the joints must
be closed with a wet cloth, which, together
with water, should never be wanting ina distiis
house,

4. If the alembic be of earth, and the con-
tents burn ai the bottom, the fire must immedi«
ately be put out, the alembic removed, and wa-
ter thrown upon it, till thedanger is over: and,
for. farther security, cevered with a wet cloth.

5. If, after all your care in closing the juncs
tures to prevent transpiratien, you perceive any
thing amiss, while the spirits are ascending, ap-
ply clay, or any other composition, in order
to stop the aperture, and have always a wet
cloth ready to stifle the flame, if the spints
shonld take fire,

6. If
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6. If the heat detaches the lute, or it becomes
moist, immediately apply another, having al-
ways ready what is necessary for performing it.
Should the transpiration be so violent, that you
cannot immediately apply a fresh lute, clap a
wet cloth round the joint, and keep it on firm
and tight, till the spirits have taken their course.
But, if notwithstanding all your efforts, the
transpiration should increase, so that you fear
a conflagration, remove the reeeiver as soon as
possible from the fire, and afterwards your
alembic, 1f portable ; but if otherwise, put out
the fire immediately.

7. The charge being worked off, be cautious
in luting the receiver, that nothing be spilt on.
the furnace, and carry it to some distance from
it, that the spirits exbaling may not take fire,

8. Lastly, observe that wherever a remedy is
requiied, there must be no candle used ; for the.
spirituoys vapours easily take fire, and propa-
gate the flame to the vessels from whence they
issue.

Allthat has been hitherto said, concerns only
the management of the alembic; but what re-

mains
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mains is still more interesting, and relates to
those who work it, tha they may not, by cen-
quering the accident, destroy themselves.

On discovering any of the above accidents,
when the flame has not yet reached the spirits,
let the remedies-already mentioned be applied,
either with regard to the lute, or the violence

of the fire.

But if the flame has reached the alembic,
the following precautions are to be used.

The operator must not approach the alembic
without a wet cloth over his mouth and nostrils,
it being immediate death toinhale the inflamed
vapour.

¥ 4

In hastening to stop any accident, be careful
to approach the side opposite to that whither
the' air impels the flame; for, without this pre-
caution you would be involved in it, and could
not, without the utmost difficulty, extricate
yourselt from it

If, notwithstanding this precaution, the eddy
of the amr stould torce the flame to vour side,
quit the place immediately, and do not return

ull
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till its direction be changed, alwaystaking care
to have a wet linen cloth before your uose and
mouth, and keep yourself on the side opposite
to the direction of the flame; and also to have
another such cloth, in order to smother the
flame, and close the crevice through which the

spirits issue.

Should it be your misfortune to be covered
with inflamed spirits, wrap yourself in a wet
sheet, which should be always ready for that
purpose. Self-preseivation is of too great im-
portance that any of these precautions should
be omitted in such variety of dangers.

If the fire has acquired such a head that it
cannot be stopt, the receiver must be broke;
and the dlemb:c, if portable, thrown down ; but
no person must be suftered lulgn near them,
especially those who are strangers to the busi-
Hess,

In a desperate case, like that of a large quan-
tity of rectified spirit taking fire, if time permit,
the communication of the beak of the alembic
with the reéipient, which is usually a cask, must
be cut off, by closely stopping the bung; and.

be
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be sure no candle come near the receiver, leav-
ing the rest, as the danger would be too great
to expose one’s self to the flames of a large -
charge, and the distiller’s safety shiould be prin-
cipally considered.

- I'thought it my duty to give my IEEI]ET'I.‘JE‘H:‘

informations, and hope that in the practice of
distillation, he will find them of great advan=
tage,

CHAP TX.

- On the Necessity of often cooling the Alembic, as
another Means of preventing Accidents,

THE refrigerant is so essential a part of the
alembic, that for want of it several other expe-
dients are made use of to perform its office, for
cooling those whose capacity, brittleness, ox
lastly, the construction, will not admit of their
having any.

The refrigerant isnsually in proportion to the
capacity of the alembic; for which the follow-
ing may serve as a rule, that the capacity of the

refrigerant should be to that of the alembic, as
14 to 8. -

The
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The necessity of cooling the head of the alem-
bic, is self-evident to all who have the least
knowledge of distillation, as it condenses the
spirits, cools them, and causes them to flow into
the receiver, which, if of glass, would other-
wise be broken by the heat ; and consequently
serves to prevent conflagrations.

The alembics of the Balneum Marie, and
thevapour bath, ought also to haverefrigerants,

like the common alembic, unless they are of
olass,

Those of earth and glass are cooled, as we
have already observed, with a wet cloth, which
1s also used to cool the head of other kinds of
alembics. But it 1s not difficult to contrive one
which may be placed in a refrigerant ; such as
the following.

To a common small still apply and lute »
worm, or long tin, or pewter tube, forming se-
veral circumvolutions, of the same circamfe-
rence with the body; in order to give it some
elevation, place this worm in a refrigerant, pro-
portioned to the alembic. If the capacity of
this alembic should make it bear too much on
the neck of the matrass, it ay be supported by

D a trevit



X0 | ACOMPLETE S8YSTEM

a trevit of the same circumference as the body
- itself: the extremity of the worm may have a
‘beak projecting beyond the side of the refsige-
‘rant, for conveying the spirits into the receiver,

-This apparatus will be attended with litle
expence, will save the distiller the trouble of be-
.ing perp=tually cooling the head of the alembic,
and is such a safeguard against accidents, that
‘if the worm be well luted, nothing need be ap-
-prehended but from the violence of the fire.

* This method of practice, therefore, is produe-

ive of three valuable particulars: the first is,
that by cooling the-spirits it preserves the re-
‘eeiver, and obviates the'accidents arising from
their heat. Thesecound is, that the spirits being
skept in ‘a moderate ‘heat, the transpiration'is
‘Jess, and consequently the spirits procured by
.the operation have more taste, smell, and fra-
‘grancy, than they would otherwise have had.

Experience demonstrates, that when the spi-
rits flow hot 'into the receiver, however atten-
tive the distiller may be to lute the junctures of
the alembic, there will be a very sensible eva-
poration, which, even in simple waters, greatly
depreciates the goedness of the liquor.

Lastly,
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~ Lastly, the third is, that the coolingof alem-

bics is what principally contributes to the per-
fection of the operation ; because the coolness
of the head precipitatesthe phlegm, and in the
case of too great a degree of fire, and where the
ebullition is too vehement, if after taking away
part of the fire, or covering it, the-ebullition
should continue, the head may be cooled with
a wet cloth,-till the ebullition is reduced.

As there is a necessity of cooling the alembic,
so what we have said cannot be too carefully
observed. In fine, the contrast of cold and
heat, equally concurring, but by methods di-
rectly opposite, to the same process, and the
perfection of the distillation, is a pheenomenon,
which deserves the attention of all who study
the operations of nature,

CHAP, X.

Of the Necessity of putting Water into the
Alembic, for several Distillations.

TWO principal advantages attend putting
water into the alembic. The first is, to prevent
the loss the distiller would incur without that
precaution, apd so prevent any alteration in the

D2 Liquor
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liquor procured by distillation. This we shall
illustrate by an example. Suppose a distiiler
should attempt to rectify spirits of wine, with-
out putting water in the alembic, it is evident,
that the ‘fire ‘will consume part of it, which is
entirely loss, because the same quantity of spi-
rit cannot be procured from it, which might
had there been any thing to moderate the ac-
tion of the fire, which now preyed upon it.

SeconpLy, If liquors are impregnated with
strong ingredients, especially seeds, and the
quantity be sufficient to absorb all the phlegm_
a great quantity of spirit must be left in the still,
or the ingredients will burn, and the spirits con-
tract an empyreumatic taste, which is the more
detrimental to the spirit, as it is increased by age,

Tairpry, If no water be put into the alem.
bic, with the ingredients, the spirit will be ren-
dered finer by them, and the fire, if ever so lit-
tle too strong, will cause the ingredientsto bumn,
and the spirits to contract an empyreuma ; amis-
fortune easily prevented by this precaution.

Thus, it is a safe-guard against accidents;

but besides, water being mixed with the ingre-
dients,
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dients, they are at once prevented from burn_
ing, and the spiritnot weakensd; for no sooner
are the ingredients put in motion by the fire,
than the spirits immediately ascend, and’the I+
quor loses nothing of its quality, provided the
receiver be removed as soon as the phlegm be-
gins to ascend.

The water therefore prevents the waste of the
spirits, and thus the distiller loses nothing of
his goods; whereas, without water, the spirits
by impregnating the materials, their quantity
must be less. With regard to the phlegm,
there is no difficulty in finding when it begins
to ascend, the first drop being cloudy, and when
it has continued dropping for some time, it is
perceived by a milky cast at the bottom of the
receiver..

Lastry, The distiller is no loser with regard
to the quality of his liquor, which is not at all
weakened thereby. Thus it is attended with the
two capital advantages, the profit of the distiller
and the perfection of the liquor. Let us now
proceed ta the different manners of distillation.

£

D3 CHAP.
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CHAP. XL

Of the pa*rttcular Advantages attending every
arls Kind of Dustitlation.

"IN the third chapter we mentioned the several
kinds of distillation ; we shall here enlarge on
the particular advantages of each, and in what
circumstances each is to be used.

In order for distillation, the alembic must be
charged with materials, and placed on a fire,
or substances capable of producing the same
effect,

The Method of distilling with the common
Refrigerant Alembic.

This method of distilling is the most generally
used, being one of the most speedy and pro-
fitable, as it requires fewer preparatives, and
less time.,

To distil with the common alembic, the body
of it must be thoroughly cleaused, that no taste
or smell of any preceding materials may remain.

The materials are then te be put into the alen:-
bic ».
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bic; but eare must be taken.that the alembic be
not above half full, in order that the materials
may have sufficient room to move, without
choaking the neck of the alembic. The same
care must be taken with regard to the head, it
must be thoroughly cleansed and dred ; for it
often happens that some small quantity of wa-
ter is left in the rim, which renders the first.
spirits foul, and, by endeavouring to separate
it from the other, some, and that the most vo-
latile part of the spirit, will be lost. '

After this, the two parts of the alembic are to
be carefully luted with strong brown paper,
well pasted on, and the nose of the alembic
luted to the worm ; after which the fire should
be immediately made under the still, lest too -
long an infusion should prejudice the liquor.

This alembic being worked on an open fire, .
the operation is quicker than any other; but .
the degree of fire requires a very close attention , |
as adifferent management is necessary to differ- -
ent matertals. 'The water of the refrigeratory
must be changed. from time to time, and if the
case requires 1t, the whole head, but especially
the bec, must be kept cold.

D4 : of
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Of Distillation in Sand, and in what Cases it
should be used.

This species of distillation is performed in
two different manners. Firat, by covering the
fire with sand or ashes, and placing the alembic
upon it. This method is very necessary in di-
gestion, and for the perfect rectification of spi-
rits. Sand is absolutely necessary for moderat-
ing the action of the fire, when there is reason
to fear the matter contained in the bottom of
the alembic will burn.

The second method of sand distillation, is %o
take the finest river sand, and after thoroughly
washing it, put into the alembic a quantity suf-
ficient to cover it three fingers deep ; alter which
the still is to be charged with the ingredients to
be distilled. T'his serves instead of water in cer=
tain cases, where the use of it would prejudice
the ingredients; asin the fine spirituous waters
impregnated with the aromatic parts of flowers;
the sand preventing the ingredients from burn-
ing, It is also necessary in distilling rectified
spirits from seeds.

This operation being finished, the alembie
must be thoroughly cleansed from the sand, that
the



OF DISTILLATION, .

the taste or smell contained theréin, be not.
communicated to any other charge of different
gredients.

- Of distifling in Balneum Marz'é, and its-
Advantages.

L

This method of distillation i of great use in
several cases. [Its operation is more perfect,
and is subject to few; if any.of those accidents
attending distillations-on an open fire.

In distilling sweet seented waters from flowers,
aromatic plants, and-others of that kind, where
neither water, nor spirit ought to be mixed with
them, there is-an absolute necessity for using
the Balneum Mari@e; as by every other distil-
lation, on an open fire, the ingredients would
infallibly burn,

1f sand should be made use of, the fire would
melt the tin from the alembic, and the contents -
be in the utmost danger of being burnt.

In distilling in Balnewm Marie, a glass alem-
bie is generally used. This alembic is to be
placedina cnppér vessel filled with water. This
vessel oughtat least to be of half the height of the

n5 alembicy .
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alembic: at the bottom of the copper vessel must
be a trivet on which the alembic is to be placed,
that it may not touch the bottom of the copper,
because when the water begins to boil, it dis-
perses itself towards the sides, and leaving the
bottom dry, the ingredients would be in danger

of burning.

The nse of the Balneum Marie is excellent
for those ingredients which require little spirit ;
but if a copper alembic be used, be sure to place
sand at the bottom, that the distilled liquor may
not contract any ill taste or smell. This method
Is also adviseable in the reetification of spirits,
on account of the danger attending this opera-
~ tion, when performed on a naked fire.

Were this method of distillation as expedi-
tious as that performed on a naked fire,no other
ought to be used, because it is subject to no ae-
cidents, and at the sametime the spirit, &e. dis-
tilled is much more fragrant and grateful.

In what cases Gfa#, or Earthen Alembicsare to be
used ; their Advantages and Disadvantages.

_ In the chapter relating to accidents, we have

mentioned the earthen alembic; we must now
add,
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add, that it ought never to be used, except the
maiter to bedistiiled have astrong and badsinell,
and then seldom above once, unless it be for in-
gredients of the same or similar qualities.

This alembic being very difficult to be ma- -
naged, we can only recommmend it in the case
above-mentioned.

As a naked fire is generally applied to this -
alembic, it requires. a furnace where the fire
may be gradually inereased, on account of the -
accidents.to which it is liable..

The glass alembic is more easily managed, as -
it 1s generally placed in a Balneum Marie. Its
principal use is for distilling wateis from flow= -
ers, and making quintessences ; and were it not
for the length of the operation, it would be pre- -
ferable to any other method. ..

This alembic hardly admitting of a refrige-
rant, a wet linen cloth. must be placed on the
head, and often changed. . '

The receiver of thisalembic.must not be very
large, because of the fragility of the bec; but :
if it were ever go little bent into a curye, the

6 . largepess
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largeness of the receiver would be of nio preju-
dice; because then its whole weight would be
supported by its stand.

Advantages of Distillation performed by the
Vapour Bath.

This method differs very little from the Bal -
newm _Mﬂri.:z, and is used nearly in the same
circumstances; but has greatly the advantage
of the Balneum Marie in the quickness of the
operation. And LEMERY, 1o the first part of
his course of chemistry, affirms its operation to
be more perfect.

However that be, its use is equal to that of
the Balneum Marie; but in distilling sweet-
scented waters, or flowers, sand must be placed
at the bottom, that the liquor may not contract
a taste from the copper.

Cases where Dung, Husks of Grapes, and Lime,

are to be used.

These substances are rarely used except in
digestions ; and therefore of no great use to
distillers, they using only hot ashes, ora ﬁre'

well covered for that purpose,
1f
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If dung be used, it must be of the hottesg
kind, viz. that of the horse or sheep, and the
quantity proportioned to the heat intended,
The lime must be quick; and if the heat re-
quired be moderate, lime which- has lain some
time in the air, must be used. The same is.to
be observed with regard to the husks of grapes.
But in whatever manner these are used, the
digestions must be performed in a close covered
vessel,

CHAP., XII
Of Bodies proper for Distillation.

THIS chapter alone might make a volume,
were we to make a particular enumeration of all
its parts; but, aswe have already observed, we
shall confine ourselves to the distillation of sim-
ple and compound waters.

1f we acquit ourselves to the satisfaction of
the public, we shall enjoy the pleasure of hav-
ing treated of one part entirely new; and, in-
deed, the only one that has been overlooked.
The bodies proper for distillation, are flowers,

fruits, seeds, spices, and aromatic plants, = .
By
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By distil)ation and digestion, we extract the
colour and smell of flowers in simple waters
and essenoes.

We extract. from fruits, at least from some, - |
«colour, taste, &c,

From aromatic plants, the distiller draws spi-
Tits, essences, simple and compound waters.

From spices are procured essences, or, in the
language of the.chemists, oils and perfumes, and
also pure spirits..

From seeds, or berries, are drawn simple wa-
ters, pure spuits;; and from some, as those ¢f

annise, fennel, and juniper, oil.

The colour of flowers is extracted by infasion,
and likewise by digestion in brandy or spirit of
wine: the smell 1s extracted by.distillation jthe
- simple water with brandy, or spisit of wine,

What is extracted. of the colour . of ﬂﬂe‘ﬂfﬁ,
by infusion in water by a gentle heat, or by di-
gestion in brandy, or spirits of wine, is called in

the distiller’s phrase, tincture of flowess.
The
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‘The colour of fruits is extracted in the same
manner, either by infusion or digestion: their
taste is also procured by the same processes,
But let it be observed, that the time of. these
operdtions must be limited ; for otherwise the
fruit, after fermentation, would render it acid.
The taste is also extracted by distillation in spi-
rit of wine.

From aromatic plants, are extracted by the
alembic, pure spirits, odours, and simple waters.
But these require different methods of  distilla-
tion, The first by water, or brandy only, the
second by rectified spirit, which will give them
the greatest excellency they are capable of.

The plants themselves with their flowers may
also be distilled, which is still better.

From spices are dvawn spirits, and oily, ox
spirituous quintessences. The spirits are drawn
by brandy, or spirit of wine, with very little wa-
ter: the oilsare distilled per descensum ; and the
spirituous quintessences by pounding the spices,
and after infusing them in spirit of wine, de-
canting it gently by inclination,

I

Fm:ﬁ
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From seeds are extracted simple waters, spi-
rits, and oils ; very few of the first and last spi-.
rits being what is generally extracied from.

seeds and berries.

Some distillers, through a notion of frugality,’.
distil seeds with water; but their liquors are not
to be compared with those which are distilled
with spirits. When olls are drawnd from seeds;
the operation is performed either by the Bal-.
neum Marie, or the vapour-bath,

We only deliver in this place, the first ele-
ments of each of these operations, which will
be further illustrated in the sequel; when we
treat more particularly of these subjects..

CHAP. XIiL
Of what is procured by Distillation.

BY Distillation are procured spirit, essence,
simple waters, and phlegm.

Spirits are very difficultto be defined. I con-
sider them as the most subtle and volatile parts

of a body.

All bodies without exception have spirite
more or less,
These
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These parts are an ignited substance, and
consequently by their own nature disposed to
& violent motion.

These volatile particles are more or less dis-
posed to separate themselves, as the bodies are
more or less porous, or abound with a greater
or lesser quantity of oil.

By the term essence, we understand the ole
aginous parts of a body. An essential oil is
found in all bodies, being one of their consti-
tuent principles. I have observed in all my
distillations, spirit of wine excepted, a soft
unctuous substance floating on the pbhlegm ; and
this substance is oil, which we call essence ; and
this is what we endeavour to extract.

Simple waters are those distilled from plants,
flowers, &c. without the help of water, brandy,
or spirit of wine. These waters are common-
ly odoriferous, containing the odour of the bo-
dy from whence it is extracted, and even ex-
ceeds in smell the body itself.

Phlegm is the aqueous particles of bodies;
but whether an active or passive principle, we

shall leave to the decision of chemists. )
It
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It is of the last importance to a distiller to be
well acquainted with its nature ; many mistak-
ing for phlegm several white and clouded drops,
which first fall into the receivery when the still
begins to work. These, however, are often the
most spirituous particles of the matter in the
alembic, and consequently ought to be preser-
ved. What has given occasion to this mis-
take, is some humidity remaining in the heads -
&c. of the alembic. Andhad it been therough-
Iy wiped, the first drops would have been equal-
ly bright-with any during the whole operation.

. 'The following remark deserves attention. Ia
bodies that have been. digested, the spirits -as.
eend first: whereas in charges not digested,
~ the phlegm. ascends before the spirits. The
reason of this is very plain and natural..

In substances previously digested, the action
of the fire no sooner causes the matter 1n the
alembic to boil, than the spirits, being the most
volatile parts; detach themselves,and ascendinte
the head of thealembic. But when the matter
to be distilled has not undergone a praperdiges-
tion, the spirits being entangled in the phlegm,
are less disposed to ascend, till the phlegm itself
separates, and gives them room to fly upwards..

' : The
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The phlegm being aqueous rises first; this is
more particularly observable in spices.. L am,
however, inclinedto believe, that were the ope-
ration performed in an alembic, whose head was
at a greater distance from the surface of the
charge, they would not ascend high enough to
‘come over the helm, bat fall back again by their
own gravity, and by that means leave the spi-
rits at liberty to ascend. But in the common.

refrigeratory alembic this always happens.

If this observation be not readily admitted, L
appeal to experience, which [ desire may be
the test of every thing I shall advance.

Another observation, which has verified the
above assertion by innumerable instances, is,
that in an eitraurdinary run of business, when L
had not time sufficient to digest the substances,
1 used to bruise them in a mortar; but notwith-
standing the trituration, the phlegm first came
over, and afterwards the spirits.  But I desire
to be understood, that 1 speak here only of the
volatile parts of the plants not drawn with vis
nous spirits, but contained in a simple water,

Another remark I must add, and which 1 hope

will be acceptable to the curious, as it has not
yet
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yet been made public, though doubtless the ob-
servation has often oceurred toothers ; it is this:
that in mixed charges, consisting of flowers,
fruits, and aromatic plants, putinto the alembic
without a previous digestion, the spirits of the
flowers ascend first; and notwithstanding the
mixture, they contraeted nothing of the smell
or taste of the fruits and plants. Next after the,
spirits of the flowers, those of the fruits ascend,
not in the least impregnated with the smell or
taste of either of the flowers or plants. And in
the last place, the spirits of the plants distill no
less neat than the former. Should this appear
strange to any one, experience will convince

him of the truth.

Another observation I have made on aroma-
tic herbs, is, that whether they are, or are not
digested ; whether the spirits or phlegm ascend
first; the spiiits contain very little of the taste
and smell of the plants from whence they were
extracted; and I have always been obliged to
put to these spirits a greater or lesser quantity
of the phlegm, in order to give the spirits T
had drawn, the taste of an aromatic odour of
the plants; the phlegm containing the greatest

quantity of.both, :
This.
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This observation T insert as of great use to
those who practice distillation.

As the term digestion eften occurs inthis es-
say, | cannot avord pointing out its advantages,
and even shew the necessity of using it in se-
veral circumstances.

Substances are said to be in digestion, when
they are infused in -a memnstruum, over a very
slow fire. This preparation is often mnecessary
in distillation ; for it tends to open the bodies,
and thereby free the spirits from their confine-
ments, whereby they are better emabled to

&

ascend.

Cold digestions are the best ; those made by
fire, or in hot materials, diminish the quality
of the goods, as some part, as the most volatile,
will be lost.

4 i |

In order to procure essences, the bodies must
be prepared by digestion. It is even of abso-
Jute necessity for extracting the spirits and es-
sences of spices,

1

CHAP.
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CHAP. XIV.
Of the proper Season for Distilling. -

FLOWERS of all kinds must be distilied in
their proper seasons. To begin with the violet-
Its cclour and smell can only be extracted when
it is in'its greatest vigour, which is not-at it
first appearance, nor when it begins to decay.
April is the month in which it is in its greatest
perfection ; the season being never so forward
" in March, as to give the violet its whole fra-

grancy.

- The same must be observed of all other

flowers. And let them be gathered at the hot-
test time of the day; the odour and fragrancy of
~ flowers being then in their greatest perfection.

The same observation holds good with re-
gard to fruits; to which must be added, that
they are the finest, and of the most beantifal
colour, especially those from whence tinetures
are drawn: they must be free from all defects,
as the goods would by that means be greatly de-
trimented.

Berries
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Berries and aromatics may be distilled at any
'season, all that is necessary being a good choice,
Bat i this distillers are sometimes mistaken,
as may easily thappen without a very aeccurate
knowledge. We shall therefore, in the sequel,
lay down more partieular directions for making
a proper choice of materials, -

‘CHAP, XV.
"Of the Filtration of Liquors.

FILTRATION consists in pﬂﬁsi'r;g ‘liquors
through some porous substance, in order to free

them from those particles which obscure their
brightness. '

Nothing is finer than a liquor newly distilled ;
but the syrup and colouring partieles render it
thick and opaque ; in order, therefore, to re-
store their brightness, they are filtrated, which

i1s done by passing them through sand, paper,
cloth, &c. -

All the attention of the distiller cannot, in
ordinary operations, always preventsome aque-
ous particles from rising with the spirits, either

in
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in the beginning of the procegs, in those com-
positions where they ascend first; or at the con-
clusion when they rise last. As this is almost
unavoidable, so it it also sometimes necessary.

In distilling flowers, or aromatic plants, fresh
gathered, the phlegm rises first ; and this part
cannot be taken out of the receiver, without de-
priving the spirits of a considerable part of their
fragrancy.

In distilling spices, their odour being more
entangled, will remain in the alembic, till part
of the phlegm is drawn off. But when, instead
of these substances, their quintessences are used,
the necessity ceases. Butthe phlegm common-
ly causing a cloudiness in the liquor, it may be
rendered tolerably fine, by pouring it gently off
by inclination, without the troable of filtration ;
the aqueous particles, by their gravity, falling to
the bottom. But to render it entirely bright and
fine, put some cotton in a funnel, and pour the
liquor through it, by which means the aqueous

particles will be retained in the cotton. You

must howeéver remember to cover the top of the

funnel, to prevent the most volatile parts of the

spirits from evaporating.

CHAP.
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CHAP. XVI

Of the Distillation of Malt Spirits.

THE wash, or liquor, being prepared by brew-
ing and fermentation, as directed in the first
and second chapters of this treatise, the still is
to be charged with it, and worked-off with a
pretty brisk fire. But it should be observed, that
the only apparatus used in this process, is the
alembic with a refrigeratory, as represented in
Fig. 1,

The wash being of a mucilaginous nature, a
particular management is necessary to prevent
its burning, and cause it to work kindly in the
still : if it should happen to be burnt in the
operation, the spirit will have a most disagrec-
able flavour, which can hardly ever be removed ;
and therefore to prevent this ill effect, the wash
should be made dilute or thin, the fire well re-
gulated, and the whole kept in a continual agi-
tation during the whole process. The most ju-
- dicious distillers always take care to have their
wash sufficiently diluted, and constantly find
their spirit the purer for it. With regard to
the fire, it may be easily kept regular, by a con-
stant attendance, and observing never to stir it

E hastily,
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hastily, or throw on fresh fuel ; and the stirring
of the liquor in the still is to be effected by
means of a paddle, or bar kept in the liquor,
till it just begius to boil, which is the time for
luting on the head ; and after which there is no
great danger, but from the impruper manage-
ment of the fire : this is the common way ; but
it is no easy matter 1o hit the exact time, and the
doing it either too late, or too soon, 1s attended
with great inconvenience, so that several have
discovered other methods ; some put more sclid
bodies into the still with the wash ; others place
some proper matter at the bottow and sides of
the still, which are the places where the fire
acts with the greatest force.

The use of the paddle would, however, an-
awer better than either of these methods, could
it be continued during the whole time the still
13 working’; .and this may be done by the fol-
lowing method ; let a short tube of iron or cup-
per be soldered inthe centre of thestill-head, and
let a close bar be placed below in the sawe head,
witha hele in the middle, corresponding to that
at the top ; through both these, let an iron pipe
be carrlied down in the still, and let an iron rod
he passed through this with wooden sweepsat its
end 3 this rod may be continually worked by a

winch
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vinch at the still-head, and the sweeps will con-
tinually keep the bottom and sides scraped clean,
the interstices of the tube being all the thme
well crammed with tow, to prevent any evapo-
ration of the spinit.

The same effect may, in a great measure, be
prmhu::cd by a less luborivus method, namely,
by placing a parcel of cylindrical sticks length-
ways, so as to eover the whole bottom of the
still, or by throwing in a loose parcel of faggot
_sticks at a venture ; for the action of the fire be-
low moving the liquor, at the same time gives
motion to the sticks, making them act continu-
ally like a parcel of stirrers upon the bottom
and sides of the still, which might, if necessary,
be furnished with buttons and loops, to prevent
them from starting. Some also use a parcel of
fine hay laid upon the loose sticks, and secured
down by two cross poles, laid from side to side,
and in the same manuner fastened down with
loops. Care is to be taken in this case, not to
press the hay against the sides of the still ; for
that would scorch nearly as soon as the wash
itself; but the sticks never will : these are simpI&.
but effectual contrivances, and in point of ele-

gance, they may te improved at pleasure.
E 2 There
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Thereis another inconvenience attending the
distilling of malt spirit, which is when all the
bottoms, or gross mealy feeculence is putinto
the still along with the liquor, the thinner part
of the wash going off in form of spirit ; the
mealy mass grows by degrees more and more
stiff; so as to scorch towards the latter part of
the operation. The best method of remedying
thjs, is to have a pipe with a stop-cock, leading
from the upper part of the worin-tub into the
still ; so that upon a half, or a quarter turn, it
may continually supply a little stream of hot
water, in the same proportion as the spirit runs
off, by which means the danger of scorchipng is
avoided, and the operation, at the samé time,
not in the least retarded.

In Holland, the malt distillers work all their
wash thick, with the whole body of meal among
it ; yet they are so careful in keeping their stills
clean, and so regular and vice in the manage-
ment of their fires, that though they use no ar-
tifice at all on this head, only to charge the stifl
while it is hot and moist, they very rarely have
the misfortune to scorch, except now and then
in the depth of winter. When such an acci-

dent has once happened in a stil, they are ex-
tremely
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tremely careful to scrape, scrub, and scour off
the remains of the burnt matter, otherwise they
find the same accident very liable to happen
again in the same place.  But beyond all the
other methods in use on this occasion, would
be the working the stills not by a dry heat,
“but in a Balpeum Marie, which might possi-
‘bly be so contrived by the bason being large,
“and capable of workiog a great many stills at
once, as to be extremely worth the proprietor’s
_;I.lile in all respects.
Another requisite to be observed is, that the
water in the worm-tub be kept cool; this may
“be effected, by placing in the middle of the tub
a wooden pipe or gutter, about three inches
square within, reaching from the top almost to
the bottom ; by this contrivance cold water
may, as often as necessary, be conveyed to the
bottom of the worm-tub, and the hot water at
the top forced either over the sides of the tub,
ory which is better, through a leaden pipe of
tnoderate size, called a waste-pipe, soldered in-
‘to the top of the tub, and extended to the gut-
‘ter formed to carry away the water,

E 3 CHAP,
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CHAP, XVIL
Of the Distillation of Molasscs Spirits.

~ THE spiritdistilled from molasses or treacle;

is very clean or pure, It is made from com-
mon treacle dissolved in water, and fermented
'n the same manner as the wash for the com-
mon wmalt spirit.

But if some particular art is not used in g~
tilling this spirit, it will not prove so vinous as
~malt spirit, but more flat and less pungent and
acid, though otherwise much cleaner tasted, as
its essential oil is of a less offensive flavour.
Therefore, if good fresh wine lees, abounding
in tartar, be added  and duly fermented with
the molasses, the spirit will acquire a much
greater vinesity and briskness, and approach
uiuch nearer to the nature of foreign spirits.

Where the molassses-spirit is brouglit to the
cotnmon proof strength, if it be found not to
have a suflicient viposity, it will be very proper
to add some good dulcified spirit of nitre ; and if
the spirit be clean worked, it may, by this addi-

twon
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tion only, be made to pass on ordinary judges
for French brandy.

Great quantities of this spirit are used in
adulterating foreign brandy, rum, and arrac.
Much of it is also used alone, in making cherry-
brandy, and other drams by infusion ; in all
which many, and perhaps with justice, prefer
it to foreign brandies,

Molasses, like other spirits, is entirely colour~
less, when first extracted ; but distillers always
give it, as nearly as possible, the ecolour of fo- -
reign spirits ; the methods ot performing which,.
we shall explain in a subsequent chapter.

GH AR - XVILI.
Of the Nature of Brandies, and Method of dis-
iilling them in Irance.

THE general methed of distilling” brandies
m France need not be formally deseribed, as it
differs in nothing from that commonly prac.
tised bere in working from wash or molasses ;
nor are they in the least more cleanly, or exaet
. the operation.

E 4 F e y
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They only olserve more particularly to
throw a litle of the natural Jee into the still,
along with the wine, as finding this gives theis
spirit the flavour, for which it is generally ad-
mired abroad.

But though brandy is extracted from wine,
experience tells us, that there is a great differ-
ence in grapes from which the wine is made.
Every soil, every climate, every kind of grapes
varies with regard to the quantity and quality
of spirits extracted from them. There are some
grapes which are only fit for eating ; others for
drying; as those of Damascus, Corinth, Pro-
vence, and Avignon ; but not fit to make wine.

Some wines very proper for distillation, cthers
much less so. The wines of Languedoc, and
Provence afford a great deal of brandy by dis-
tillation, when the operation is made ia their
_ full strength : the Orleans wines, and thosc of
Blois afford yet more; but the best are those
of the territurics of Cogniac and of Andaye,
which are, however, in the number of those the
deast drank in France. -VVhereas those of Bur-
gundy and of Champaign, theugh of a very
fine flavour, are improper, because they yield
but very little in distillation.  _

It
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It must also be farther observed, that all the
wines for distillation, as those of Spain, the
Canaries, of Alicant, of Cyprus, of St. Peres,
of Toguet, of Grave, of Hungary, and others:
of the same kind, yield very little brandy by
distillation ; and consequently would cost the
distiller considerably more than he could sell
it for. What is drawn from them is indeed
very good, always retaining the saccharine
quality, and rich flavour of the wine from
whence it is drawn ; but as it grows old, this
flavour often grows aromatic, and is not agree-
able to all palates.

Heuce we see, that brandies always differ,
according as they are extracted from different
species of grapes. Nor would there be so great
a similarity as there is between the different
kinds of French brandies, were the strongest
wines used for this purpose: But this is rarely
the case, the weakest and lowest- flavoured
wines only are distilled for their spirit, or such
as prove absolutely unfit for any other use.

A large quantity of brandies is distilled in
France, during the time of the vintage : for all
those poor grapes that prove unfit for wine, are
usually first gathered, pressed, their juiee fer-

ES mented
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mented, and directly distilled,  This rids their
hands of their poor wines at once, and leaves
their cusks empty for the reception of better.
It is 2 general rule with them not to distil any
wine that will fetch any price as wine; for, in
this state, the profits upon them are vastly great-
cr than whenreduced 1o brandies. This large
HlFl(.‘k of small wines, with which they are al- F
most overrun i Irauce, sufficiently accounts
tor their making such vast quantities of bran-
dy.an Lrance, more than.other countries, which
lie in warmer climates, and are much betier
adapted to the production of grapes.

Noi is this the only fund of their brandies ;
for all the;wh}e‘ that turns eager, is also con-
demned to-the still ; and, inshort, all that they
can neitherexport, nor consume at home, which
amounts to a large quantity; since much of the
wine, laid in for theirfamily provision is so poor,
as not to keep during the time in spending.

Hence, many of our English spirits, with
proper management, are convertible into bran-
dies, that shall hardly be distinguished from the
foreign,in many respects, provided thisoperation
be neatly performed. . And, in particular, how
far a cyder spirit, and a crab spirit, may, even

' from
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from the first extraction, be m :de to resemble
the fine and thin brandies ot France, we would
recommend to those distillers, whose skill and
curiosity prompts themn to uadertukings con-
“demued by those who only work mechauically,
and seorn to deviate from the beaten tract, =
though they have the fairest prospect of acquir-
ing profit to themselves, and a lasting emolu-
ment to their country, |

G HAPY XIX,
Of the Distillation of Rum.

RUM differs from what we simply call sugar
spirity as it contalns move of the natural flavour,
or essential oil, of the sugar cane: a great deal
of raw juice, -and even parts of ‘the cane itself
being often termented in the liquor, or solution,
of which the rugn is prepared.

Heénce we see from whence rum derives its - |
flavour; namely, from the caneitself. Some,
indeed, are of opinion, that the unctuous or
oily flavour of the ram proceeds from the large
- quantity of fat used in boiling the sugar. This *
fat, indeed, if coarse, will give a stinking fla=
vour to thespiritin our distillations of the sugar

- EQ ']i(ll.lﬂl‘g
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liquor, or wash, from our refining sugar-houses ;
but this is nothing like the flavour of the yum;
which, as we have already observed, is the effect
of the natural flavour of the cane.

_Great quantities of rum are made at Jamaica,
Barbadoes, Antigua, and other sugar islands.
The method of making it is this:

YWhen a sufficient stock of the materials isgot
together, they add water to them, and ferment
them in the common method, though the fer-
mentation is always carried on very slowly at
first ; because at the beginning of the season
- for making rum in theislands, they want yeast,
or some other ferment to make it work; but
after this, they, by degrees, procure a sufficient
quantity of the ferment, which rises up as a
head to the liquor in the operation ; and thus
they are able afterwards to ferment, and make
their rum with a great deal of Expedttmn, and
1n Jery large quantities,

When the wash is fully fermented, or to a due
degree of acidity, the distillation is carried onin
the common way, and the spirit is made up
proof ; theugh sometimes it is reduced to a

much
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much greater Cegree of strength, nearly ap-
proaching to that of alcohol, or spirit of wine;
and it is then called double distilied rum.

It would be easy to rectify the spirit, and
bring it to a much gieater degree of purity than
we usually find it to be of; for it brings over in
the distillation a large quantity of the vil; and
this is often so disagreeable, that the rum must
be suffered to lie by a long time to mellow be-
fore it can be used : whereas, it well rectified,
its flavour would be mueh less, and conse-
quently much more agreeable to the palate.

The best state to keep rum, both for exporta-
tion, and other uses. is doubtless that of alcohol,
or rectified spirits. In this manner, it would be
contained in half the bulk it usuvally is, and
might be let down tothe common proof strength
with water when necessary: for the common
use of making punch, it would likewise serve
much better in the state ofsalcohol j as the taste
would be cleaner, and the strength might al-
ways be regulated to a much greater degree of
exactness than in the ordinary way.

If the business of rectifying rum was more
: nieely
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nicely managed, it scems a very practicable
gcheme'to thiow out so much of the oil, as to
reduce 1t to the fine lightstate of a-clear spirit,
but lightly impregnated with the oilj in this
state it would nearly reseinble arrac, as iseasily
proved by mixing a very small quantity of m
with a«tasteless spirit; for it thea bearsa \'EI}
near resemblance to arrac in flavour,

CHAP XX,..
Of Sugar-Spirit, .

WE mean by a sugar-spirit, that extracted
from thew nuhmnb scummings, dross, and waste-
of a sugar-baker’s 1efining-house. .

These recrementitiouns, or drossy parts of the
sugar, are to be diluted with water, fermeuted -
in the same manner asmolasses or wash, and
then. distilled in the:common method. And if
the operation.be carefully performed, and the
spirit well recuﬁed, it. may be mixed with fo-
reign br andies; and even arrac in a large pro=-
'pmtmn, to great advantage ; for this spirit will
be found superior to that extracted from trea-
cle, and consequently imore proper for these

. ..

uses,
- CHAP,
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C R AT XXE
Of Raisin-Spirits.
BY raisin-spirits, we uunderstand that ex- -
tracted fram raisins, aftera proper fermentation..
In order to extract thisspirit, the raising musg
be infused in a proper quanuty of water, and
ferme ted in the manner described.in the chap-
ter on fermentation. When the termentation is
completed, the whole is-to be thrown'into the
still, and.the spirit extracted by.a strong fire.

The reason why we here direct a strong fire,
is, because by that means a greater quantity of
the essential oil will come over the helm with.
the spirit; which will vender it- mueh. fitter for
the distiller’s purpose; for this spirit is general-
ly used to mix with.common walt goods : and
it is surprising how far it-will go in this respect,
ten gallons of it being often suflicient to give a
determining flavour, and agreeable vinosity to
a whole piece of malt spirits,

It is therefore well worth the distiller’s while
to endeavour at improving the common method
‘of extracting spirits from raisins ; and perhaps
the following hint may merit attention : |

’ Wihen
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When the fermentation is eompleted, and
the still charged with fermented liquor, as be-
fore directed, let the whole be drawn off with
as brisk a fire as possible; but instead of the
cask or can, generzlly used by our Engash
distillers for a receiver, let a large glass, called
by chemists, a separating-glass, be placed under
the nose of the worm, and a common receiver
applied to the spout of the separating-zlass;
by this means the essential oil will swim vpon
the top of the spirit, or rather low wine, inthe
separating-glass, and may be easily pres.erved
at the end of the operation. 2

The use of this limpid essential oil is well
known to distillers; for in this resides the whole
flavour, and consequently may be vsed to the
- greatest advantage in giving that distinguishing
taste, and true vinosity, to the common malt
spirits.

After the oil is separated from the low wine,
the liquor may be rectified in Balneum Marie,
into a pure and almost tastelessspirit ; and there-
fore well adapted to make the finest compeund
cordials, or to imitate, or mix with the finest
French brandies, arracs, &c.

In
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In the same manner a spirit may be obtained
from cyder. Bat as its particular flavour is not
so lesirable as that obtained from ¥alsins, it
should be distilled in a more gentle manner, and
carefully rectified in the manner we shall shew
in the chapter on rectification ; by which'ineans
a very pure, and almost insipid spirit will be ob-
tained, which may be used to very great advan-
tage in imitating the best brandies of France,
ov in making the finest compound waters or
-cordials,

CHAP. XXIL

Of Arracs,

W HAT 13 pruperly meant by the term arracs,
ave spirits extracted from the ferinented juice of
ceirtain trees common in the Fast Indies, parti-
cularly those of the cocoa, palm-tree. The
whole process of making arrac, is pertormed in
the following manner:

In orderto procure the vegetable juice for this
operation, the person provides himsclf with a
sufficient number of small earthen pots, with
bellies and necks, resembling our common glass
bottles; a number of these he fastens to his gir-
dle, or to a beltacross hisshoulders, and climbs
up the tall trunk of the cocoa-tree; having

reached
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reached the boughs of thetree, he cuts off with

a knife certain small buds, or buttons, applying

immediately tothe wound one of hisbottles, and

fastens it with astring to the bough. In thismap-

ner he proceeds, till he has fixed bis whole num-

ber of bottles, which seive as receivers to the

juice distilling from the wounds. This operation
i3 generally performed in the evening, a greater
quantity of juice flowing from the tree in the
night thanin theday The botiles are nextmorn-
ing taken off. and the liquor emptied into a pro=-
per vessel, where it spontaneously ferments. As
soon as the fermentation is completed, theliguor
is thrown into the still, and drawn down to a
lowwine; but so very poor and dilute, that they
are obliged to rectify it in another still, to that
weak kind of proof spirit, we generally see it;
forthough itappears bubble-proof, it rarely con=
tains more than a sixth, and sometimes only an
eighth of alcohol. All the rest being no more
than an acidulated water, which might be sup-
plied from any commeon spring. W by arrac ap-
pears bubble-proof, when in reality seo far below
what we mean by proof, is not so great a mys-

tery, as at first sight it appears to be; for this
Kind of proof'is entirely owing to a certain tena-
city of the parts of the liguor, or to the particular

property of the oil ineorporatcd- in the spint; as
we

e T
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we 'shall abundantly shew in a subsequent
chapter.

From this account of arrac, it should seem no
very difficult inatter to imitate it here. And, per-
haps, the whole difficulty lies in procuringa pure
and 1nsipid spirit; forit is ridicalous to attempt
it with our common maltspirit. With regard to
the flavour of the arrac, it may be effectually
Imnitated by some essential olls easily procurable.

Hence we see of what prodigious advantage
a pure and insipid spirit would be of to distil-
lers, and consequently the great encouragement
there is to attempt the discovery. Perhaps aspi-
rit of this kind may be extracted from. sngar
properly refined. The hint is worth prosecuting,
and the writer of this essay, from repeated ex-
_ periments, is abundantly convinced  that the
thing is practicable. Had he entirely succeeded,
he woul:d l‘mdily have communicated the whole
for the benelit of his country ; but is now oblig-
ed to defer, to sume future opportuntty, the re-
sult of his enquiries. In the mean time, he
would recoimmend the prosecution of7this hint
tothosedistillers who endeavour toimprove theig
art, and to advance it nearer to perfection,

Since arracis aspuit extracted from the juice
of



0 A COMPLETE BYSTEM

of the cocoa-tree, it may perhaps be worth en-
quiring how nearly it may be unitated by fer-
menting and distilling the juicesof the birch and
sycamore trees. We should by this means ob-
tain an Lnglish arrac ; and, perbaps, a spirit
equal in flavour to thatimported from Batavia.

When the cask, in which the arrac is import-
ed, happenstobe decayed, or the liquor touches
any nails, or other iron, it dissolves part of it
and at the same time extracts the resinous parts
of the oak, by which means the whole liquorin
‘the cask acquires an inky colour. In order to
“whiten and clarify arrac, which has contracted
‘this colour, alarge quantity of new or skimmed
milk must be put into the cask, and the whole
"beat together, as vintners do to whiten their
brown wines; by this means the inky eolour
will be absorbed by the milk, and fall with it to
the bottom, so that the greatest part of the ar-
rac may be drawn off fine, and the remainder
proeured in the same condition by being hl-
‘uated through a conical flannel bag.

CHAP XXIIL

Of Rectification.

THERE are several methods of performing
,thisﬂperal.mn r.imugh some, and indeed those
in
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in general practised by our distillers,hardly de-
serve the name; because, instead of rectifying,
that is, freeing the spirit from its essential oil
and phlegm, they alter the natural flavour of
the spirit that comnes bver in the operation,

The principal business of rectification is to
separate-the spirit from the essential oil of the -
ingredient, which is veryapt to adhere strongly
to the spirit.  And in order to this, care should
be taken in the first distillation : that is, the spi=_
rit, especially that from malt, should be drawn
by a gentle fire, by which weans great part of
the essential oil will be kept from mixing with
the spirit; for experience has abundaotly
proved, that it is much easier to keep asunder,
than to separate them when once mixed. '

But as it is almost impossible to draw low
wines without the spirit being in some measure
impreznated with the essential oil, it is absolute-
ly necessary to be acquainted with some me-
thods of separating the spirit from the oil, and
also of freeing it from its phlegm. The best
methods of duing this to perfeetion, are re-dis~ -
tillation and percolation.

In order to rectify low wines, they should be
put
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‘put into a tall'body, or alembic, and gently dis-
tilled in Balneum Marie; by this meansa lurge
proportion, both of the oil and phlegm will te-
main in the body. But if the spirit should be
found, after this operation, to contain some of
the essential oil, it must be let down with fair
water, and re-distilled in the same gentle man-
ner. - ‘And thus it may be brought to any de-
gree of purity ; especially if in the working, the
spirit be suffered to fall into a proper quantity of
Balneum Marie. But it must be remembered,
that it is moch more difficult to cleanse aleohol,
or proof-spirit, than low wines, because the oil
i$ more intimatély mixed with the two former
than with the latter. This oil may however be
separated from proof-spirit, &c. by the method
already proposed, especially if it be previously
filtrated through paper, thick flannel, sand,
stone, &c.

But this method, though it effectually an-
swers the intention, is generally rejected by our
distillers, because of the slowness of the opara-
tion ; and others substituted in its stead, thouch
lnstead of freeing the spirit from the oil, they
only abolish the nataral flavour of the spirit, and
muke a more ‘ntimate mixture between the par-
ticles of the spirit, and those of the essential o1l

Ik
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It is impossible to enumerate all the methods
practised by distillers, as almost every one pre-
tends to have a secret nostrum for this purpose,
The principal methods in use for rectitying malg
spirits, are, however, reducible to three, namely,
by fixed alkaline salts, by acid spirits mixed
with alkaline salts, and by saline bodies, and
flavouring additions,

The method of rectifying by alkaline salts is
thus performed : To every piece of proof-spirit,
add fourteen pounds of dry salt of tartar, fixed
nitre, or calcined tartar; lute on the head; and
distil by a gentle heat, but be very careful to
leave out the faints. By this method a large
proportion of the feetid oil will be left in the
still : and what comes over with the spirit will
be greatly attenuated. But this operation is
generally performed in a very different manner
for, instead of distilling the spirit in a gentle
and equable manner, the stll is worked in 1ts
full force; by which means the oil, which
should have remaiued in tie still. 1s diiven over,
and timately mixed with the spirit ; and con-
sequently, the whole operavon frustrated, and
the :pirit rendered much haider to cleanse than
it was before,

But
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‘But even when the operation is performed ac-
cording to the rules of art, it is far from being
perfect; for it is well known, that part of the
fixed salts become volatile in the operation, pass
over the helm, and intimately mixes with the
essential oil sull contained in the spints; by
this means the oil becomes more perfectly
united with the spirits, and consequently much
harder to be separated by repeated distillations
Nor is this all; for the stil veing worked in its
- full force, the bitter oil of the malt, formed inio
a kind of liquid soap in the still, by means of
the alkaline salt, is brouglit over the helm with
the faints, and suffered to mix with the spirit,
whereby it Is rendered almost as nauseous and
ill-tasted .as before the operation, Besides, if
~ this operation were performed in its utmost

perfection, it would never answer the intention ;
for the alkaline salt destroys the vinesity of the
spirit, and consequently deprives it of one of

its most valuable properties. Our distillers are .

wellacquainted with this defect in the operation,
and endeavour to supply it by an addition of
acids. Thisis what we call the second method

by alkalies and acids.

The operation of rectifying by the method of
fixed alkalies and acids, is thesame as that above

described ;
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described ; the spirit is drawn over from fixed
alkalies as before ; but in order to mortify the
alkali in thespirit, and restore its vinosity, a pro-
per quantity of some acid spirit is added. Va-
rious kinds of acids are used on this occasion ;
but principally those of the mineral kind, be-
cause of their cheapuess; as oil of vitriol, spirit
of nitre, oil of sulphur, and the like. We would,
however, caution a young distiller from being
tov busy with these corrosive acids; the sulphur-
eous spirit of vitriol, dulcified spirit of nitre, or
Mr. Boyle's acid spirit of wine well rectified,
will much better answer his purpose.

The third method of rectification is that by
saline bodies, and flavouring ingredients. There
is no difference in the operation between this
and the two ﬁireguing methods ; fixed alkaline
salts, common salt decrepitated or dried, cal-
eined vitriol, sandiver, alum, &ec. is putinto the
still with the low wines, and the spirit drawn
over as before. When the quantity is drawn off
the flavouring ingredients are added to give the
spitit the flavour intended.  But as thespirit is
not by this means rendered sufficiently pure,
the disagreeable flavour of the spirit generally
overpowers that of the ingredients, whereby the
whole intention is either destroved, or a com-

F pound
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pound flavour produced, very different from
that intended.

Some distillers, instead of alkaline salts, use
quick lime in rectifying their malt.spirit; this
ingredient cleanses and dephlegmates the spirit
L[}nsldelab]y ; but like that rectified from alka-
 line salts, it requires an alkaline disposition,
and a]su a. mduruus ﬂamur Acids, therefore,
are as necessary to be mixed with those spirits
rectified with quick lime, as with those rectified
with an alkaline salt. If chalk, calcined and
well purified animal bmieh_, &e. were used in-
stead of quick lime, the spirit would have a
much less alkaline or nidorous flavpurs and,

onsequenlly the flav ouring mrrred:ems might
be added to it with more success than canbe ex-
pected from aspirit reatified w ith alkaline salts.

‘But, perhaps, if neutral_salts were used.in-
stead of the ﬁ\kaline ones, the spirit u:i.g'ht be
rendered pure, without contracting an alkaline
flavour ; soluble tartar might be used for this
purpose, though the spirit acquires from hence
a little saponaceous flavour. Dr. Cox has men-
tioned another method for this purpore, namely,
to deprive the volatile salts of their oil, by ren-
dering them neutral with spirit of salt, and

afterwards
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afterwards subliming them with salt of tartar;
the acid may be varied, if the spirit of salt
should not be found so well adapted to the pur-
pose as could be wished : but fine dry sugar
seems the best adapted to the purpose of rectify-
ing these spirits ; as it readily unites with the
essential oil, detains and fixes it, without im-
parting any urinous, alkaline, or other nauseous
flavour to the spirits rectified upon it.

Thus have I considered the principlemethods:
used by our distillers, in rectitying their spirits;
and shall conclude this chapter with remarking,
that there is no other way of rectifying to per- *
fection, bf’.‘ﬁ'l'dﬁﬁ what we first laid down, namely, -
by gentle distillation, But then it” must be re- =
membered, that the whole process must be of a
piece : we mean, that the first disttlation from
the wash must be performed in a gentle manner; °
for otherwise the essential oil will be so inti-
mately blended with the spirit, as not to be
casily separated by re-distillation. Another
good property attending this method is its uni-
versality ; all kinds of spirits, from whatever
ingredients extracted, require reclification .
and this is adapted to all kinds. ’

F 2 CHAP-
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CHAP. XXIV.
Of the Flavouring of Spirits,

We have observed in the preceeding chapter,
that the common method of rectifying spirits
from alkaline salts, destroys their vinosity, and
in its stead intreducesan urinous or lixivous
taste. But as it is absolutely necessary to re-
store, or at least to_substitute in its room, some
degree. of . vinosity, several methods have been
pro;_)lused, and a multitude of experiments per-
formed, in order to discover this great deside-
ratum : but. none has saucceeded equal to the
spirit of. nitre; and accordingly this spirit,
either strong or dulcified, has been used by
most distillers, to give-an agrecable vivosity to
their spirits,

Several difficulties, however, occur in the
method of using it; the principle of which is,
its being apt to quit the liquor in a short time,
and consequently depriving the liquor.of that
vinosity. it was intended to give. In oider to
yemove this difficulty, and prevent the vinosity
from quitting the goods, the dulcified spirit of
nitre, which s much better than the strong

spiiit
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spirit, should be prepared by a previcas diges-
tion continued for some time with glcuhﬂl ; the
longer the digestion is continued the more inti-
mately will they be blended, and the compound
rendered the milder and softer.

After a proper digestion, the dulcified spirit
should be wmixed with the brandy, by which
means the vinosity will be intimately blended
with the goods, and disposed not to fly off for
a very considerable time,

No general rule can be given for the quantity
of this mineral acid requisite to be employed,
because different proportions of it are necessary
in different spirits. It shouid, however, be care-
tully adverted to, that though a small quantity
ot itwill undoubtedly give an agreeable vinosity
resembling that naturally found in the same sub-
tile spirits drawn from wines, yet an over large
dose of it will mot ¢nly cause a disagreeable
flavour; bat also render the whole design abor-
give, by discovering the imposition. Those,
therefore, who endeavour to cover a foul taste
in goods by large doses of dulcified spirit of

nitre, will find themselves deceived,

But the best, and indeed the only method of
F3 lmitating:
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imitating French brandies to perfection, is by an
essential oil'of wine; this being the very thing
that gives the Irench brandies their flavour. It
must, however, be remenibered, that in order to
use even this ingredient to advantage, a pure,
tasteless spirit must be first procured; for it is
1idiculous to'expect that this essential oil sliould
be able to give the agreeable favour of French
brandies, to our {ulsome malt spirit, alieady
loaded with its own nauseous oil, or strongly in-
pregnated with alixivious taste from the alkaline
salts used in rectification. How a pure insipid
" spirit may be‘obtained has been already consi-
dered in some of the preceding chapters ; it only
therefore remains to shew the method of procur-

ing this essential ¢il of wine, which is this:

Take some cakes of dry wine lees, such as are
used by our hatters, dissolve them in six or eight
tumes their weight of water, distil the liquor
with a slow fire, and separate thé oil by the se-
parating glass: reserving for the nicest uses
that only w hich comesover first, the succeeding
oil being coarser and inore resinous.

Having procured this fine oil of wine, it may
be mixed into a quintessence with pure alechol;
by which means it-may Le preserved a long time

fuily
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fully possessed of all its flavour and virtues; but
without such management, it will svon grow
resinous and rancid.

When a fine essential oil of wine is thus pro-
cured, and also a pure and insipid spirit, I'rench
brandies may be imitated to perfection with re-
gard to the flavour. It must, however, be re-
membered, and carefully adverted to, that the
essential o1l be drawn from the same sort of lees,
as the brandy to be imitated was procured from;
we mean, in order to imitate Coniac brandy, it
“will be necessary to distil the essentiul oil from
Coniac lees ; and the sam« for any other kind of
brandy. For as different brandies have ditferent
flavowrs; and as these flavours are owing entire-
Jy to the essential oil of the grupe; it would be
preposterous to endeavour to imitate the flavour
of Coniac brandy, with an essential oil procured
from the lees of Bourdezux wine.

When the flavour of the brandy is well imi-
tated by a proper dose of the essential oil, and
the whole reduced iuto one simple and homo-
geneous fuid, other difficulties are still behind s
the flavour, though the essential pait, is no,
however thie only one; the colour, the proof,
and the softness must be also regaided, before a

Bd spirit,



104 A COMPLETE B8YSTEN

spirit, that perfectly resemnbles brandy, cau be
procured. With regard to the proof, it may be
easily hit, by using a spirit rectified above proof;
which, afier being intimately inixed with the
essential oil of wine, may be let down to a pro-
per standard by fair water. And the sofiness
may in a great measure be obtained by distilling
and rectifying the spirit with a gentle fire; and
what is wanting of this criterion in the liquor,
when first made, will be supplied by time; for it
must be remembered, that it is time alone that
~gives this property to french brandies; they
being at first like our spirits, acrid, foul, and
fiery. But with regard to the colour, a parti-
cular method is necessary to imitate it to per-
tfection: and how this may be done shall be
‘eonsidered 1o the next chapter.

CH A B KB,
QOf the Methods of colouring Spirits.

THE art of colouring spirits’ owes its rise to
observations on foreign brandies. A piece of
French brandy that has acquired by age a great
degree of softiiess and ripeness, is observed at
the same time, to have-acquired a yellowish
brown colour ; and hence our distillers have
endeavoured to imitate this colour in such spi-

rits
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rits as are intended to pass for Freack brandy,

Aud in order to this, a:great variety of experi-
ments has been made on various substances; in
order to discover a direct mad sure method of

imitating this colour to perfection, But;.in order

to do this, it is necessary to know from whence

the Ireneh: brandies themselves: acquire their
colour; for till. we have made this diseovery, it
will be in vainto attempt:an imitation ; beeause,
if we should beable to imitate exactly the colour,
which is indeed no difficult task, the spirit will
not stand the test of different experiments,,
unless the colour in.beth be produced from the
same ingredient.

This being undeniably the case, let us try if
we cannot discover this mighty secret; the in--
gredient from whence the Frenck brandy ac-.
quires its colour,

We havealready observed, that'this colour is
only found in such brandies as have acquired a
mellow ripeness by age; it is therefore not givea
it by the distiller, but has gained it by laying.
long in the cask. Consequently, the ingredient
from whence this colour is extracted, is no other:
than the wood of the cask, and the brandy.in.
reality is become a dilute tincture of oak.

The common experiment used to prove the
) 2F ~ genuine. .
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genuineness of French brandy proves, that this
opinion iswell founded, The experiment is this :
they pour intoa glass of brandy a few drops of a
solution of calciued vitriol of ron ima diluted spi-
ritof sulphur, or any other mineral acid, and the
whole turns of a blue colour; inthe same mauner
as we make Ink of a tincture of galls and vitriol.

Since, therefore, the colour of French brand’es
is acquired from the oak of the cask, it is no dif-
ficulty. to imitate it to perfection. A small quan-
tity of the extract of oak, or the shavings of that
wood pmper]y digested, will furnish us with a
tincture capable of giving the spirit any degree
of colour required. But it must be remmembered,
that as the tincture is extracted fiom the cask
by brandy,that is alcohol and water, it is neces-
sary to use both in extracting the tiacture ; for
eachof these menstruumsdissolves different parts
of the wood. Let, therefore, asufficient quantity
of oak shavings be digested in strong spirit of
wine; and also at the same time other oak shav-
ings be digested in water; and when the liquors
have acquired a strong tincture from the oak,
let both be poured off from the shavings, into
different vessels, and both placed over a gentle
fire till reduced to the consistence. of treacle.
In this condition, let the two extracts be inti-

mately mixed together; which may be doneef-
fectually
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fectually by addlng a small quantit} uF Imﬁ'
swzar, in fine’ puwdm, and., WE“ rubbm'* the
whole together By this mf:dnsnhqmd essential
extract nf' oak wilt be procured, and always
ready to be used as occasion shall reqﬂuir-e.

There are other methods inuse for colouring
brandies; butthe best, besides the extract of oak
above-mentioned, are common treacle and burnt
sugar, . e

N

The treaele gives the spirits a fine colour; .
nearly resembling that of Frewch brandy; but
as its colour is but dilute, a large.quantity wmust
be used ; this is not however attended 'whith any
bad consequences; for notwithstanding the spi-
rit 1s really weakened by this addition, yet the -
bubble proof, the general criterion of Spirits, is
greatly mended by the tenacity imparted to the
liquor by the treacle. The spirit also acqlures
from this mixture a sweetish or luac.mus taste,
and a fuluess in the mouth; both which pro-
perties render it very agrfeahlie to the palate of
the common people, who are, in fact, the [ ln=
cipal consumers of these spirits.

A much'smaller quantity of burnt sugar than
of treacle will be sufficient for colouvring the
same quantity of spiiits; the taste is alsu ve:y
different ; for, instead of the sweetuess impart-

ed
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ed by the treacle, the spirit acquires from the
durut sugar an agreeable bitterness, and by that
means recommends itsetf to nicer palates, which
are offended with a luscious spirit. The burnt
sugar is prepared by dissolving a proper quan-
tity of sugar 1 a little water, and scorching it
over the fire till it acquices a black colovr.

Either of the above ingredients, treacle or
burnt sugar, will nearly'imjtate the genuine
colour of old Freuch brandy; but aeither of
them will succeed, when put to the test of the
vitrialic solution..

Thus have [ traced the subject of distillation
from its origin ; shewn the methods commounly
“made use of by distillers, and pointed vut various
unprovements that might be introduced into this
art with great advantage; and shall conclude this
part with recommending the several hints 1o
those distillers. who are desirous of improving
their art, and proceeding on a rational founda-
tion, it being from.such only thatimpzovements
are to be expected ; for where the operations
are constantly carried on in the same beaten
‘tract, it is in vain to expect improvements, un-
less chance should bekind enough to-throw that
in their way, which a rational theory would have
~easily led them to discover.

PART
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PART 11

CHAP. J

Containing the Mcthod of distilling Simple
' Waters.

THE instraments chiefly used in the distilla~
tion of simple waters are of two kinds, com-
imonly called the hot still, or alembic, and the
cold still ; the former is represented in Iig. 5,
and the latter in Fig. 10,

The waters drawn by the eold still. from odo-
riferous-plants are much more fragrant, and
more fully impregnated with their virtues than
those drawn by ihe hot still, or alembic; but
the operation is mach more slow and tedious
by the former than the laiter, so that very few
eare to comply witk it : and,. therefore, a me-
thod.has been invented, to avoid the tediousness
of the one, and the inconveniences of the
other. The method is this:

A pewter body is suSpenﬂeJ in the body of the
alembic, and the head of the still fitted to the

pewter
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pewter body ; into this body the ingredients to
be distilled are put, the alembic filled with wa-
ter, the still head luted to the pewter bedy, and
the nose luted to the worin of the refrigeratory.

Oor worin.

The'same intention will be answered by put-
ting the mrrredrents into a, glass alembic, and
placing it in a hdt_h heat, or Balneum Marie,
as we have before directed, Chap. XL

By either of 'these means,.the ingredients
have greater heat given them than in the cold
still; and yet, b}‘;*the interposition of the water,
in which the vessel containing them is placed,
they are-not so forcibly acted upon by the fire,
as in ¢he common way-of the hot still. So that
all'those things which require a middle way.
between the other, that is, those simples which .
are of n‘ﬁe:{ture between very volatle, and very
fixed, are treated very properly by this method;
but neither the very odoriferous simples, nor
those whose parts are very heavy and fixed, can
be treated this wiy bul to dtsadvautage

Oneé of the greatest advantages of this con-
trivance is, that waters so drawn come oVver
much cooler than from the hot still; that is,

the;;ﬂ
&/
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thiey have not so. much of the fire in them, as
the distillers term it ; so that a hot spicy water,
thus ordered, will taste as cool on theipalate
when just drawn, as it would, when. drawn: by
the hot still, afier it had acquired a considera-
ble age." |

WG HAD
Of Waters drawn by the Cold Still.

THE cold still is much the best adapted to
draw off the virtues of simples, which are valued
for their fine flavour when green, which is sub-
ject to be lost in drying. Forw hen we waunt to
extract from mets a splut S0 hght and vola-
tile, as not to subsist in open air {lny lunner
than while the plant contitues in its'growth, it
is certainly the best method to remuve the
pl:mt’hmu its native soil, into some proper’ lu-
strument, where, as it dries, these volatile pmts

can be collected and preserved. And such an
instrument is what we call the cdld still, where
the diying of the'plant, or fluwer, 1s dnly for-'
warded by a moderate warmth, and all _lh_nt
rises is collected and pmacned R—

L
= L L) s ¥

As the methud of performing the DpEI‘ﬂI‘.IGﬂ by
the cold still, 1s the very same, whatever plant or
flower is used, the following instance of pros

curing
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curing a water from rosemary, will be abun-
dantly sufficient to instruct the young practi-
tioner in the manner of econducting the proce:s
in all cases whatever.

Take rosemary, fresh gathered, in-its perfec-
tion,. with the morning dew upon it, and lay it
lightly and unbruised upon the plate,.or botiom
of thie still. Cover the plate with 1s- conieal
head,. and apply a glass receiver to the-nose of

it.. Make a small fire of charcoal uader the

~plate, continning it as-long as any liquor.comes-
over into the receiver.. When nething more

comes over, take off the siill head, and remove
the plant, putting fresh.in its stead, and pro-

ceed as before ; continue to repeat the opera--
tion suecessively, till a. suthoient. quantity of
water is-procured. Let this distilled water be

kept at rest.in clean bottles, close stopped for.
some days ina cold place; by this means it

will become limpid, and powerfully impreg--
nated with the taste and smell of the plant.

In thiswater are contained the liquor of dew,
consisting of its own proper parts, which are not
without difficulty separated from the plant, and
cleave to it even in the drying. This dew, als .
by sticking to the outsids, receiyes the liquid

parts
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parts of the plant, which being elaborated the
day belore, and exhaled in the night, are here-
by detained, so thatihey eoncrete togetherinto
one external liquid, which is often viscid, as
appears in manna, honey, &c. This water also
contains the fluid, which exhales fromn the ves-
sels of the rosemary, and which principally con-
sists of simple water, asappears upon long stand-
ing in an open vessel, when the taste and odour
vanishing, leave an insipid water behind. Ano-
ther part of this water is that subtile, volatile
substance, which give the planiL its peculiar
taste and odour; for this the senses discover in
it; but what remains after the process is finished,
scarce afford any thing thereof, The same water
scews also to contain seeds, or other little bo=
dies; which, in a certain time, usually grow in-
tv a kind of thin, whitish weed, suspended iu the
widdle of the water; and daily increasing or
spreading itselly becomes a mucilage, which did
not appear at first,

I have kept these waters undisturbed in sepa-
rate well closed vessels, and observed that in a
years time, they began to appear thick, which
thickness gradually increased every year, till at
length the liquor grew 1opy and mucilaginous.
Heuce we sce, that this water contains the ele-

gicntary
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mentary watér‘ and presiding spirit of the plant ;
a spirit sma][ In buli( butrich in virtues, and ex-
hibiting the speclﬁc smell and taste of the sub-
Ject. Thls water, t f}&refure, in cxhdlmg, proves
avehicle to thatspirit, which contains in a small,
subt;le, extremely volatile, and thence easily se-
parable substance, the parllcular virtue of the
plant, leawnﬂ' the remainder exhausted in this
respect : “and hence proceeds the medicinal vir-
tues of these waters, which piincipally depenrl
upon their native spirit. For thisspirit; in most
plants, having abrisk mobi lity, affectsthe nerves,
and raises the spirits in case of their depressidn..

If the ve*sel be close stopped, and cet in a
0ol pl-me, the waters drawn by the cold stiil
‘will retain. their virtues for a year; but if neg-
ligently kept, or any crack should happen in
-the glass, their extremely volatile spirit secretly
flies off, and leaves the water vapid.

Hence we learn what it is that plants lese by
being dried in the summer time; ‘namely, the
water;md spirit we have been describing. Hence
we also know tiue nature of that fluid, which first
vises from plants in distilianon, and what that
matter properly is in plants, that gives their pe-
culiar odour ; that is, their presiding spirit.

Lastiy,
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Lastly, we hence learn, in some measure at
least, what those ¢ffluvia are, which principally
in the summer season, and in the open air, ex-
hale from vegetables; for it is highly probable,
that these coustant exhalations of plants, espe-
cially in the day-time; have a near agreemeht in
their pecaliar nature, with the liqunor extracted
by the eold still, thongh differing in this, that
the exhalation made from the parts is continu-
ally recruited by the root; whilst by our opera-
tion, those parts alone are collected, which are
driven off from the plant, after being gathered,
and no longer supplied with tresh nourishment,

CHAP. I
qj:fbﬂ DISH;VIHg -ISIFIHIJ-?& Hfl'rit‘ff?‘s_ﬁy the _jffﬂ;ﬁlgff:

THE' plants designed for this operation are
to be gathered when their leaves are at full
growth; and a litcle bﬁ{'*ure' the flowers appear,
or, at least, before the seed comes on; because
the virive of thessimple éxpeeted in these waterg
is often little, after the seed or truit is fornied,
at which time plants begin to languish ; the
morning is best to gather them in, because the
volatile” paits are then condensed by tlre cold-
ness of the night, and kept in by the tenacity

of the déw, not .j"i?n éxhaled‘hy' the sun,”
: This
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Tlsis is to be understood, when the virtue of
the distilled water resides principally in the
leaves of plants; as it does in mint, marjoram,
peanyroyal, rue, and many more; but the case
differs when the aromatic viitne is only found
in the flowers, as in roses, lilies of the wvalley,
&c. in which case we choose their flowery parts,
whilst they smell the sweetest, and gather them
before they are quite opened, or begin to shed,
‘the morning dew still hanging on them.

In other plants the seeds are to be preferred,
as in anise, caraway, cumin, &c. where the herb
and the flower are indolent, and the whole re-
sides in the seed alone, where it manifests itself
by itsremarkable fragrance, and aromatic taste.
Wefindthatseeds are more fully possessed of this
virtue, when they arrive at perfect maturity.

We must not omit that these desirable pro-
perties are found only in the roots of certain
plants, as appears in aveus, and in orpine,
whose roots smell like a rose. Roots of this
kind should be gathered for the present pur- -
pose, at that time when they are richest in
these virtues: which is generally at that seasou
of the year, just before they begin to sprout,
when they are to be dug up in a morning.

It
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If the virtues here required be contained in
the barks or woods of vegetables, then these
parts must. be chosen for the purpose,

The subject being chosen, let it be bruised,
or cut, if there be ocecasion, and with it ill two
thirds of a still, leaving a third part of it emp-
ty, without squeezing the matter close: then
pour as much rain, or river water into the still
as will fill it to the same heighty; that 18 two
thirds together with the plaut: fitton the head,
luting the juncture, se that no VAPOUr NIy puss
through: and also lute the nose of thestill heud
to'the worm: Apply a receiver to ‘the bettom
ot the worm, that ne vapour may fly off inthe
distillation ; but that all the vapour being con-
densed in the worm, by cold waterinthe worme-
tub, may be collected in the receiver,

Let the plant remain thus in the stillto digest’
for twenty-four hours, with a smail degree of
heat. Afterwards ruise the tire, so as to make the
water in the still boil; which may be known by
A certain hissing noise proceeding from the
breaking bublles of the boiling m tt r: asalso
by the pipe of the suil-head, or the upper end
wf the woim, becoming tuo hot to be handled;
or the smoaking of the water in the wormetub

heated
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heated by the top of the worm ; and, lastly, Ly
the following of one drop immediately after
“another, from the nose of the worm, so as to
form an almost continual stream. By all these
signs we know that the requisite heat is givea;
if it be less than a gentle ebullition, the virtues
of the simple, here expected, will not be raised ;
on the contrary, when the fire is too strong, the
water hastily rises into the still-head, and fouls
bath the worm and the distilled liquor; and the
plant being also raised, it blocks up the worm ;
for which reason it.is no bad caution to fasten a
piece of, fine lingn, before the pipe of the still-
head, that, in case of this accident, the plant |
may be kept from stopping up the worm; but,
notwithstanding this precaution, 1f the fire be
too, fierce, the plant will stop up the pipe of the
still-head, and consequently the rising vapour
finding no passage will blow off the still-head,
and throwthebailing liquor about the still-house,
80 as to do a great deal of mischief, and even
suffocate the operator, without a propercaution ;
and the more oily, tenacious; gummy, or resinous
the subjectis, the greater the danger, incaseof
this accident; because. the liquor is the more-
frothy and explosive, 4

Let the due degree of fire therefore be care-
fully
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fully observed, and equally képt up, as long as

the water, distilling into the receiver is white,

thick, odorous, sapid, frothy,. and turbid ; for

this water must be carefully kept separate from

that which follows it. The receiver, therefore,

should be often chaug&d that the operator may

be certain that nﬂthmg but this ﬁrqt wiater comes

over; for there E'I.flE-I'WEtlda arises a water that is

transparent, thm, and withoutthe peculiar taste
and flavour of the plant, but generally somew hat

tartarish and limpid, though somewhat obscured

and fouled by v.vhite-drEggy matter ; and if the

head of the still be of cﬂppc:r., and not tinned,
the acidity of this last water corrodes the cop-

per, so as tqg become green, nauseous,emetic, and
poisonous to those who use it, especially to chil-
dren, and persons of weak constitutions,

The first water above d&cu‘bed, prmc:paﬂy
contains the oil and presidiug spirit of the plant;
for the fire, by boiling the subject, dissolves its
oil, and reduces it into small parti¢les, which are
carried upwards by the assistance of the water,
along with those parts of the plantthat become
volatile with their motion. And, if the vessels
are exactly close, all these being united sogether,
will be dIECthgEd without loss, and without
ymuch alteration, into the receiver: and conse~
ql:entfy

e
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quently, furnish us with a water richly impreg-
nated with the smel), taste, and particular virtues
of the volatile parts of the plants it was extract-
ed from.

The water of the second running, wants the
volatile part above described, and has scarce
any other virtue than that of cooling.

And this isthe best method of preparing sim-
ple waters, provided the two sorts be not mixed
together, for both of them would be spoiled by
such a mixture.

Hence it plainly appears‘at what time, with
the same degree of fire, quite contrary virtues
may arise from a plant ; for so long as a milky
water continues to come over from such plants
as are aromatic, so long the water remains
warming and attenuating ; but when it comes
to be thin and peiucid, it is acid and cooling.

Hence we may also learn the true foundation
for conducting of distillation : for if the opera-
tion be stopped as soon as ever the white water
ceases to come over, the preparation will be va-
luable and perfect: but if, through a desire of
increasing that quantity, more be drawn off, and

the
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the latter acid partsuffered to mix with the first
running, the whole will be spoiled, or at least,
rendered greatly inferior to what it would other-
wise have been, '

Such is the general method cf procuring sim-
ple waters, that shall contain the volatile virtues
.of the plants distilled ; some rules are, however,
uecessary to render it applicable to all sorts of
plants; these rules are the following :

1. Let the aromatic, balsamic, oily,and strong-
smelling plants, which long retain their natural
fragrance, such as balm, hyssop, Juniper, mar-
joram, urint, origanuim, pennyreyal, rosemary,
lavender, sage, &c. be gently diied a little in the
shade; then digest them, in the same manner
as already mentioned, for twenty-four hours, in
a close vessel, with a small degree of heat, and
afterwards distill in the manner above delivered,
and thus they will afford excelient waters.

2. When waters are to be drawn from barks,
seeds, or woods that ave very dense, ponderous,
“tough, and resinous, let them be digested for
thiree, four, ormore weeks, with a greater degree
of heat in a close vessel. with a proper quantity
~of salt added, toopen and prépare them the

G ' bettep
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better for distillation. The quantity of sea salt
is here added, partly to open the subject the
more, but chiefly to prevent putrefaction, which
otherwise would certainly happen in so long a
time, and with cuch a heat as is necessary in
this case, and so destroy the smell, taste, and vir-
‘tues expected from the process.

8. Those plants which diffuse their odour to
some distance trom them, and thus soon lose it,
should immediately be distilled after being ga-
‘thered 1n a proper season, without any previous
digestion : thus borage, bugloss, jessamin, white
“ Tilies, lilies of the valley, roses, &c. are hurt by
heat, digestion, or lying in the air.

CH AR, 1Y,

Of increasing the Virtues of Simple Waters by
sneans of Cohobation.

BY cohobation is meant the returning the
«distilled water procured in the manner described
i the preceding chapter, upon more of the
fresh plant. The operation is performed in the
following manner: :

Take the plant and liquor remaining in the
still
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still after the operation deseribed inthe forego-
ing chapteris performed, and pressthem strongly
in a bag for that purpose, that all the decoction
may be obtained ; and with this mix all the wa-
ter before drawn over. Return this mixture into
the siill, and a fresh quantity of the same plaut,
and, if necessary, as much water as will make
the former proportion to the plant. Close all the
junctures exactly, and digest the whole in a gen-
tle degreeot heatfor three days and threenights,
that the herb, being so long steeped in its own
liquor may be opened, loosened, and disposed
the easier to part with its virtues. This digestion
isof great service; but if protracted too long,
induces a change tending to putrcfaction. Let
the water now be distilled off, in the samne man-
ner as betore; only proceeding more cautiouslys
and somewhat more slowly at first ; because the
liquor in the still being now thicker, more im-
pregnated with the plant, and therefore more
apt to swell upon feeling the fire, it easily boils
over ; but after about half of the expected wa-
- ter is come off, the fire may be gradually raised-

By this method, and carefully observing to
change the receiver as soon as the first water ig
all come over, a noble liquor, highly impreg<
nated with the virtues of the plant, will be ob.

G2 tained
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‘tained. And as this operation may be repeated

as often as desired, the virtues of plants may be
thus exalted'to any degree the artist shall think
proper ;- which shews the extraordivary power
of distillation. This method I would particu-
larly recommend for making the simiple water
of balm, elder flowers, roses, and the like sim-
ples, but sparingly furnished with an essential
oil,

CHAP.. V.

{Of the Method of procuring a Simple Water
from Vegetables, by previously fermenting the
Vegetalles before Distillation.

BY this elegant ‘method we obtain the vire
tues of plants very little altered from what they
naturally are, though rendered wmuch more pe-
netrating and volatile. The operation is per-
formed in the following manner.

Take a sufficient quantity of any recent plant,
cut it, and bruise it it necessary 3 put it lnio a
cask, leaving a space empty attop, of about four
inches deep ; then take as much water as would,
when added, fill the cask to the same heighth,
incinding the plant, and mix therein about an
eighth part of honey, if it be cold winter wea-
ther;
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ther; or a twelfth part, if it be warm : in the
summer the like quantity of coarse unrefined
sugar might be added instead of honey, or half
an-ounce of yeast teeach pint of water will have
the same effect, though most prefer honey for
this purpose. When the proper quantity: of
honey is added to the water, let it be warmed
and poured iuto the cask, and set it in a warm
place to ferment for fwo or three days; but tle
herbs must not be suffcred to fall to the bottom,
nor the fermentation above.half finished.  The
whole must then be immediately committed to
the still, and the fire raised by degrees ; for the
liquor containing much fermenting spirit, easi-
Iy rarefies avith the fire, froths, swells;and there~
fore becomes very subject to boil over ; we ought
therefore to work slower, especially at first, .

By this method there will come over, at first, .
alimpid, unctuous, penetrating, odorous, sapid,
liquor, which is to.be kept separate; after this,
there follows amilky, opaque, turbid liquor, still -
containing something of  the same taste and
odour; and at. length comes one that is thin,
acid, without either smell, or. scarce any pro- -
perty of the plant,.

The first water, or rather epirit, may be kept
' ¢ 3 - several
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several years, ina close vessel, without changing
or growing ropy. It also excellently retains the
taste and odour of the plant, though a little
'altered but it less honey were added, less heat
‘employed, or the fermentation continued for a
smaller time, the distilled liquor of the first run-
ning would be white, thick, opaque, unctuous;
frothy, and perfectly retain the scent and taste
of the plant, ot much lessaltered than in the for-
mer case ; though the water will not be so sharp
and penetrating. After this is drawn off, a tar-
tish, limpid, inodorous liquor will come over.

And thus may simple waters be made fit for
Jong keeping without spoiling : the propor-
tion of infammable spirit generated in the ter-
mentation, serving excellently to preserve them.

CHAP. VL
Lof the SE'FﬁPfﬂﬂﬁ*ﬂt_‘rrs commonly in Use.

SIMPLE waters are not so much used at
present as they were formerly; and perhaps one
reason for their being neglected, is the bad me-
thods used in distiling them ; the process is
carricd on in the same mauner with every herb;

though some should be gently dried, and others
distilled
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distilled green; some should be drawn with the
cold, and others with the hot still,

The general rule that should be observed
with regard to the hot still is, that all herbs.
should have twice their weight of water added
to them in the still ; and not above a foarth or
a sixth part of it drawn off again ; for simple
waters have their faints, if drawn too low, as
well as those that are spirituous.

Some plants, particularly balm, require to
have the water drawn from them cobobated, or
poured several times on a fresh parcel of the
herb, in order to give it a proper degree of
strength or richness. Others, on’the contrary,
abound too much with an esseatial o1l that
floats on the distilled water ; in this case all the
eil should be carefully taken off.” Lastlypthose
that contain a more fixed oil, should be imper-
fectly fermented, in the maone: laid dowu in
the preceding chapter, beivie they are disuil= -
ed ; of this kind are carduua, camomule, &e. -

The simple waters now commonly made, are
orange-flower-water, rose-water, cinnamon-wa-
ter, fennel-water, pepermint-water, spearmin -
water, balm-water, pennyroyal-water, Jamaica

G 4 pep-
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pepper-water, castor-water, simple-water oif
orange-peel, and of dill-seed.

CH AP VIL

Of Orange-flower Water.

r

THE orange-tree grows plentifully in Italy,
Spain, and Portugal, and bears flowers and
fruit all the year; but the fruit is gathered
chiefly in October and November.

The flowers grow on the younger shoots
among the leaves; they are white, and consist
of a single cup-fashioned leaf, cut into five
parts, with several yvellow stamina in the mid-
dle, and of a fragrant odoriferous smell.

Sorie degree of attention is requisite to draw
a simple and odoriferous water frown the orange
flowers; the fire nust be carefully regulated ;
for too small a degree will not bring over the
essential oil of the flowers, in which their odo-
riferous flavour consists : and, on the contrary,
too strong a fire destroys the fragrancy of the
water, and is very apt to scorch the flowers, and
give the water an empyreumatic smell. Care
should also be taken to fasten the receiver to

the
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the end of the worm with a bladder, to prevent
the volatile parts from evaporating :

The quantity-of water, also, should be care-
fully attended to, if you hope to succeed inthe
ope:ation. The following receipts will answer .
the intention.

Receipts for Qrange-flower-waler.

Take twelve pounds of orange-flowers, and
twenty-four quarts of water, and draw over
three pints. . Ox,

Take twelve pounds of orange-flowers, and
sixteen quarts of water: draw over fifteen
quarts, carefully ¢bscrving what has been obser=
ved at the beginmng of the chapter with re-
ga..r.d to.the regulation of the fire.

The manner. of making Double Orange-flower-
water, and the Essential Qil, or Quintessence

of Orange-flowers.

Having  shown how to make simple orange=
flower-waten, we shall now shew how to make
double orange-llower-water, and the essential
oil, or quintessence of orange-flowers.

Double orange-flower-water is made, by dis-
ulling the orange-flowers in -a cold still; in the
@d inanope
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e

manner laid down in the first chapter. The
water extracted in this manner will be very
odoriferous and grateful, being what is called
double orange-flower-water. The same odori-
ferous water will be obtained by distilling the
flowers in Balneum Marie without ang water
in the still. 1f the cold still be used, put into
it as many flowers as the head will well cover;
and then make a gentle fire under the plate :
and assoon as you perceive the still is beginning
to work, fasten the receiver to the beak of the
still with a bladder. = The same caution must be

observed if the flowers are distilled in Balnewm.
.B:J,raricz.l

To make this water to perfection, the flowers
should be fresh gathered in the morning with
the dew upon them, if possible; and carefully
picked from the leaves. You should likewise
make choice of the largest  flowers, because
these yield most in distillation.  The fire must
be brisk when the flowers are distilled in Bal-
neum Marie ; because the operation-is longer
ir performing than by the common alembic,
and the flowers are not herein danger of being.
burnt at the bottom of the cucurbit. If yoa
would have your water of a fine smell, let it be

cohobated on fresh flowers.
With

i
|
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With this double water, the essential oil or
quintessence will come over, and float on the
“sarface of the water. But a much larger quan-
tity of it will be obtained, by coliobating the
water on fresh flowers in Balwcum Marie.  The
essential oil is at hrst of a green colour, but
after some days it will turn reddish. - The essen-
tial oil is easily separated from the water, by the
separating-zlass, in the following manner: stop

the spout of the separating-glass with a cork,
and tien fill it with .the orange-flower water ;
when it has stood a small time the oil will float
‘onthe surface. Then pull oat the cork and let
the water run out-at the spout iuto another re-
ceiver placed for that purpose.  As the water
runs out at the spout of the separating-class, let
it.be supplied at the mouth, that the sepa;ating
gluss may be always full of water, ull the whole
is1g this mauner liL;lll'E[l into it. Then, by gently
inclining the glass, pour oat-all the water 1 ic
throagh the spout, ana the o1l will remain in the
© separating-gluss, aud way be poured into ano-
ther bottle, and kept separate krom the waicr,
The double orange-flower water is odoriterous;
but the essenuial oil mmuch more so. '
) . Ll

Orange-flower water is not at present <o much

~used as formerly ; butas it 1s a yery odoiiferons
GO ' waters

-
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. water, I thought the method of making it would
not be unacceptable to thie young distiller,
;

The essential oil, or quintessence of orange-
flowers, will make a very grateful cordial, by
mixing it with a clean proof spirit. The me-
thod of mixing it is this :

Take some fine loaf-sugar, and drop on it the
quantity of oil you intend to dissolve in the
spirit, and rub them well together in a glass

+ mortar, which is what the chemists call making
an oleosaccharum. Put thisoleosaccharam into
the spirit ; mix them well together, and daleify
it with suga'r to your taste. If the spirit be too
strong, it may be lowered with watér; but yon
must observe that if you add water enough to
bring the spirit considerably below proof, it will
turn mijlky; and in order to render it fine, you

, Must fiitrate it through thick flannel, or thin
paper. Twenty drops of the essential oil will
be sufficient for a pint of spirit, and the same
propertion to a larger quantity.

, CHAP. VIIL

Of Rose~waler.
THE damask rose is the species intended to
be used in this operation ; it is of a very fragrant
smell,
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smell, and flowers in June and July, The water
may be made either by the hot stilly the cold
still, or the Baflnewn Marie. Li the hot still
be used, the leaves picked. from the stalks must
be put into the still with a suflicient quantity of
water to prevent an empyreuma, and the water
drawn oft by a gentle fire. 'The receiver must
be luted with a bladder to the nose of the worm,
to prevent the finest and most volatile parts
from evaporating, which they would otherwise
do, to the great prejudice of the water.

If the cold still be used, the rose Jeaves either
with the dew on them, orsprinkled with water,.
must be laid on the iron plate, and covered with.
the covnical head, A gentle fire must then be
made under the plate, and a receiver luted with .
a bladder to the nose of thestill. The water will
gradually, distil into the receiver, aud be strongly
unpreguated with the odoriferous parts of the
roses.

The same method with regard to the Bulnewn
Marie must be used 1n the distillation of roses
as in thatat orange-flowers, and therefore need
not be repeated here, We shall therefore only
. ©observe, that rose-water, drawn either by the
cold still, or the Baluewn Marig, is much pre-
ferable to that drawn by the hot still, i

e
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- The essence, or essential oil of roses is locked
upon as one of the most valuable perfumesinthe
world ; but at the saine time the most difheult 1o
be procured in any quantity. A small quantity of
itis madein Italy, butithas always been thought
impossible to procure it here; and, therefore, a

~methodofacquiring thisvaluable commodity will
not, [ presume, be disagreeable 1o the reader.

Take a qnantity of damask rose Jeaves, put

them into a proper vessel, with a sufficient quan-
tity of water, adding some mineral acid, as spirit
‘of salt;, vitriol, &e. In this menstruum let the
roses be digested for fifieen days; afier which
put the whole into an alembic, and draw off the
water with a pretty brisk fire. But, instead of
the common receiver, a separaling-glass must
‘be placed'uudur the nose of the worn, and a
‘receiver added to the tube of the separating-
glass. By this means all the oil or essence will
float on the surface of the water in the separat-
ing-glass, and way easily be separated from it,
when the operation is finished.

CHAP IX &

Of Cinnamou-water.

CINNAMON is a thin fine bark, rolled vp

in a sort of little pipes, from.the thickuess of a
: goose-

ik i .
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goose-quill, to that of a man’sthumb, and some-
times more, and about two or three feet long.
1Its colour brownish, with a mixtuie of red. It
is of an extremely aromatic smell, and of an
acrid and pungent, but very agreeable taste. It
is the interior or second bark of a tree that
grows plentifully in Ceylon. The people who
gather it take off the two barks together, and
immediately separating the outer one, which is
rough, and has very little fragrancy, they lay
the other to dry in the shade in an airy place,
where it rolls itself vp into the foim wherein
we see it

The greatest cheats in the sale of cinnamen;
are the selling such as has already had its essen-
tial oil distilled from it, and dried again, and the
imposing cassia lignea in its place. The first of
these is discovered by the want of pungency in.
the cinnamon ; the second by this, that the
cassia, when held a little time in the mouth,
becomes mucilaginous, which the true cinna-
mon ‘never does. Cinnamon is a noble drug,
endued with many capital virtues; it strength-
ens the viscera, assists concoction, dispels fla-
tulencies, and is a pleasaut cardiac,

Recipe
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Recipe for one Guallon of simple Cr'uu;man-n "ater.

Take a pound of the best cinnamon grossly
Pﬂ'wdqred, dige:t for twent v-fourchonrs, in two,
gallons of water; put the whole intoan alembie,

‘aud draw over one gallon with a pretty brisk fire.

The oi¥ of cinnamon; in which thé specific
virtue of the drug consists, is very ponderous,
and therefore will not come over the heln un-
less the fire,be pretty brisk,. especially with a
simple water.. It will therefore be in vain to
attempt distilling simple cinpasion-water by
the Balneum Marie. .

CHAP-"X:
Of Fennel-IFater. .

FENNEL-WATER is extracted fram asced
larger and more beautiful than that produced
by our common fennel ; it is called Sweet Fen-
nelseed, being of afragrant smell, and aromatic. .
sweet taste, and is cultivated in France and
Italy. 1t isto be chosen, new, la:ge, aond fair;
but when damp or dusty, to be rejected,

Recipe
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Recipe for one Gallon of Fennel-Water.

- Take one pound of sweet fennel-seeds, and
two gallons of water ; put them into an alem-
bic, and draw off one gallon with & gentle fire.

CHAP XIL
Of Peppermint-Water.

PEPPERMINT is a very celebrated stoma=
chic, and on that account greatly used at pre-
ient, and its simple water often called for.

Recipe for a Gallon of Pcppermint-1Water.

* Take of the leaves of dried peppermint, one
pound aud a half; water, two gullons and a
half; put all into an alembic, and draw off ene
gallon with a gentle fire,

The water obtained from peppermint by dis-
tillation in Belneum Maria, is more fragrant
and more fully impregnated with the viitues of
the plant than that drawn by thie alembic, The
same may be said with regard to that extracted
by the cold still ; when the cold still is used the
' plant
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plant must be green, and if possible committed
to the still with the morning dew upon it. -

CHAP. XIL

Of Spearmint-Water.

SPEARMINT is also, like peppermint, a
great stomachic, and therefore constantly used.

Recipe for one Gallon of Spearmint-Water.

Take of the leaves of dried spearmint one
pound and a half; water two gallons and a
half ; draw off by a gentle fire one gallon.

This water, like that drawn from peppermint,
will be more fragrant if disulled in Balneum
Marie, or the cold still; but if the laiter be
used, the same caution must be observed of
distilling the plant green.

CHAP. XIIL
Of Balm-IVater.

BALM is a plant well known in our gardens,
It flowers-in July, and is of a fine cordial fla-
! vour ;



OF DISTILLATION, 130

vour; but so weak, that it. is soon dissipated
and lost ; nor is it easy to dry it so as (o pre-
serve its natural scent, . ' |

Balm-water, therefore, should be drawn when
the plant is green ; and in order to procure the
water in full perfection, it should be cohobated,
or returned several times upon fresh pareels of
the plant; by this means a water.may be pro-
cured from balm extremely rich, and of con-
‘siderable use as a cordial.

If the Balneum Marie be used, the water is
much better than that drawn by an alembic,
The water drawn from this plant by the cold
still will also be very fragrant, and highly ima
pregnated with the virtues of the plant.

TCHAP XTIV,
Of Pennyroyal-water.
PENNYROY:’LL, a plant very common in

FEngland, is very warm, and its parts very sub-
tile and penetrating : it _is one of the first plauts
in esteem 1n the present practice, as well as in
former ages, as an attenuant and uteride. It is
good in flatulencies and suppressions of utine,

and
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and by many is greatly recommended in drop -
sies, Jaundice, and other chronic distempers. It
communicates its virtues to:water i infusion,
and its simple water has, perhaps, more virtue
than any other kept in the shops. DBut as it i3
requisite in order to abtaio a water fully im-
pregnated with the virtues of balm, to coho-
bate it on fresh parcels of the plant ; the water
drawn. from green pennyroyal, on the contrary,
generally contains so large a portion of the es-
sential oil, that it is necessary to separate what
floats on the surface of the water, by the sepa-
rating-glass.

Recipe for one Gallon of Pennyroyal-weter..

Take of the dried leaves of pennyroyal one
pound.and a half, of water three gallons; draw
off one gallon with a gentle fire.

The water drawn from green pennyroyal by
the cold still, is very fragrant, and fully um-
pregnated with the virtues of the plant,

CHAPY, XV.j

Of Jamaica Fepper-water.

JAMAICA pepper, or pimento, is the fru
of a tall tree growing in the mountainous parts

of
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of Jamaica, where it is much cuitivated, be-
cause of the great profit arising trom the cured
fruit, sent in large quantities annually into

Europe.

It is gathered, when green, and exposed to
the sun for many days on cloths, and frequent:
Iy sheouk aund turned, till thoroughly dry; great
care is taken during the time of drying to de-
fend the fruit from the morning and evening
dews ; when thoroughly dried it is sent ‘over
to us.

-

It is a very noble arumatic, and deserves to
be used more frequently than it is at present,
The siinple water drawn from it is a better car-
minative thanany other simple water at present
in use.

ﬁrtfpe for a Gallon of Jumaica Pepper water.

Take of Jamqiﬂa peioper halt a pound, water
two gallons and a balt; diaw off one gallon
with a preity brisk fire. The oil of this fruitis

very ponderous, and therelore this water is best
made in an alembic,

-CHAP.



!42 A COMPLETE SYSTEM

AP, XYL

Of Castor-water.

THIS drug is brought to us in the pods or
bags that naturally contained it, -and the-e so
much resemble the testicles of an animal, both
in their dry state, and when on the body of the
creatures, that it is no wonder people who did
not examine their situation on the animal, really
took them for such ; it is, however, a pecsliar
secreted matter, contained in bags destined to

receive 1t.

Castor is’an indurated substance, formed of
a matter once fluid; the thinner part of which
has been evaporated by drying. It is a light
“and friable miatter, of a moderately lax texture,
and of a deep dusky brown colour. Itis of a
‘somewhat acrid and bitterish taste, and of a
strong feetid smell, which, to many, is very
disagreeable,

The animal that produces the castor is by all
authors called castor and fiber, and by the vul-
gar, the beaver,

The |
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The castor of several parts of the world differ
in goodness, and in regard to the care taken in
the drying. The Russian castor has long been
the most esteemed, and the New England kind
the Jeast.

Castor water is of great use in hysteric cases,
and all diseases of the nerves; in epilepsies,
palsies, and all complaints of that kind.

Recipe for making one Gallon of Castor-water.

Take of Russia castor an ounce, of water
three gallons ; draw off one gallon with a pretty
brisk fire,

CHAP. XVIIL

Of Orange-peel-watcr,

THE orange isa fruit too well known to need
a description here. The water is very grateful
to the taste, and often used in fevers, &c.

Recipe for one Gallon of Orange-peel-water,

- Take of the outward yellow rind of  Seville

oranges, four ounces ; water, three gallonsand a
: half ;
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half; dray off one gal!nn by the alembic, with
a ;:M*ettjr brisk fire.

CHAP.- XVill

Of the Water of Dill-seed.

DILL greatly resembles fennel both in root,
stalk, and leaf, but rarely grows so tall, or is so
much branched: it bears the same kind of yel-
low umbels of flowers, after which come seeds
rounder, broader, and flatter than those of fen-
nel. The whole plant is of a sirong scent, less
pleasant than fennel. It grows in gardens, and
flowers and seeds in July and August. The
water drawn from the seeds is heating and car-
“minative, good in cholics, and all dtsurdem
arising from wind.

i il i i e

Recipe faf making a Gallon of the Water of |
' Dill-seed.

Take of dill-seed one pound, water three gal-
lons; distill off by the alembic one gallon, with
a pretty brisk fire.

The waters we have enumerated in this pa
are those now commoniy i use; though ther
a
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are many other herbs, from whenece waters of
greal use may be drawn ; but as the method of
distillation is the same in all, it would be of no
use to extend these instructions to a greater
length ; we shall therefore only observe, that
when unfavourable seasons have prevented the
herbs from attaining a proper degree of perfec-
tion, itwillbe necessary to increase their propor-
tion in extracting the several waters ordered to
be drawn by the alembic.

B PART
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PART III.

Of making Compound Waters and Cordials.

THE petfection of this grand branch of dis-
tillery depends upon the observation of the fol-
lowing general rules, easy to be observed and

‘practised.

1. The artist must always be careful to use a
well cleansed spirit, or one freed fram its own
-essential oil, as were before observed, Part I,

~ Chap. xxiii. For as a compound water is no-
thing more than a spirit impregnated with the
-essential oil of the ingredients, 1t is necessary
that the spirit should have deposited its own.

2. Let the time of previous digestion be pro- |
portioned to the tenacity of the ingredients, ot
the ponderosity of their vil. Thus cloves and

i eons

~ cinnamon require a longer digestion before they

1
el
1
1
1
1

are distilled than'calamus aromaticus, or orange-
peel. Sowetimes cohobation (explained in
Part LL. Chap. 111.) is necessary ; for instance, in
making the strong cinnamon-water: because

the
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the essential oil of cinnamon is so extremely,
ponderous, that it is difficult to bring it-over the
helm with the spirit without cohobation.

3. Let the strength of the fire be proportioned
to the ponderosity of the oil intended to be raised
with the spirit. Thus, for instance, the strong

cinhamon-waler requires a much greater degree

of fire than that from lax vegetables, as minty
balm, &ec.

- 4, Let only a due proportion of the finest
parts of the essential oil be united with the spi-
rit; the grosser and less fragrant parts of the
oil ot giving thie spirit so agreeable w flavour,
and at the saihe time renders it thick and un-
sightly. This mayin a great mecasure be effect-
ed by leaving out the faints, and making up te
proof with fine soft water in their stead. V

These four rules earefully observed will renider
this extensive part of distillation far more per-
fect than it is at presciit.  Nor will theré be any
occasion for thé use of burnt alum, white of eggs,
isinglass, Ke. 10 fine down ‘¢ordial waters: for
they will presently be fine, sweet agd pléasant
tasted, without any farther trouble,

H 2 CHAP.
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¢ '""CHAP. L

Of strong Cinnamon-Water.
-t

" WE have already (Chap. viii. Part IL.) de-
seribed this drug, and given some directions for
-chusing the best sort, to which the reader is re-
ferred.

Recipe for Sixteen Gallons of strong Cinnamos
Water.

‘Take eight pounds of fine cinnamon bruised,
seventeen gallons of clean rectified spirit, and
two gallons of water. Put them into yourstill,
-and digest them twenty-four hours with a gentle
‘heat; after which draw oft sixteen gallons by a
pretty strong heat.

I have ordered a much larger quantity of cin-
namon than is common among distillers; be-
cause, when made in the manner above directed,
/it is justly looked upon as one of the noblest cor-
dial waters of the shops; but when made in the
‘common way of two pounds to twenty gallons
of spirit, as some have ordered, is only an im-
‘position on the buyer. Some also, to render the
goods
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goods cheaper, use equal quantities of cinnamon
and cassia lignea; but by this means the cordinl
is rendered much worse ; and, therefore, if you
desire a fine cinnamon-water, the above recipe
will answer your intention ; but if a cheaper sort
be desired, you may lessen the quantity of cin-
namoun, and add cassia lignea in its stead, 1f
you would dulcify your einnamon-water, take
double-refined sugar, what quantity you please ;
the general proportion is about two pounds to
a gallon, and dissolve it in the spirit alter you
have miade it up proof with clean water. One
general caation.is here necessary to- be added,
namely, that near the end of the operation you
earefully watch the spirit as it runs into the re-
ceiver, in orderto prevent the faints mixing with
the goods. This you may discover by often
catching some of it, as it runs from the worm,
m a glass, and observing whether it is fine and
-ransparent; for as soon as ever the faints begin
0 rise, the spirit will have an azure, or bluish
~ast. . As soon, therefore, as you perceive this al-
reration, change the receiver immediately ; for
if you suffer the faints to mix with your other
;o0ds, the value of the whole will be greatly les_
tened. With regard to the faiuts, they are to be
ept by themselves,and poured intothe still when
fresh. parcel of the same goods is to be made. -
RS 5
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It is also necessary to observe bere, once for
all, that the distillers call all goods made up
proof, double goods ; and those whiel are below
proof, single. This observation will be alone
sufficient to instruct the youag distiller, bow he
may at any time tarn his proof or double goods
into smgh:- 2

#

CHLA ¥, '13,

Of Clove Water.

~ CLOVES, from ﬁheuce this water takes ity
_name, are the fruit of atree growing in the Mo-
lucca islands.  The figure of this frait is oblong,
and not very thick, resembling in some mea=
sure a nail. 'The surface of it is rough, and
the colour a dusky brown, with an admixture o
redish. The whole fruit is of an extremel

fragrant smell, and of an acid, pungent, and
very aromatic taste. Cloves are to be chosen
he largest, fuirest, darkest coloured, the heavies
and most unctious on the surface, when press
between the fingers. - Cloves are carminativ
and good against all distempers of the head ari
sing from cold chuses. - They strengthen:
sight, and are gooud aguinst faintings, palpitz
tions of the heart, and crudities in the stamac

Reciy
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Receipe for Fifteen Gallous of Clove Water.

* Take of cloves bruised four pounds, pimento,
or all-spice, half a pound, clean proof of spirit
sixteen gallans; let it digest twelve hours in a.
gentle heat, and then draw off fifteen gallc:-!}s
with a pretty brisk fire. Or,

Take IWinter’s bark four pounds, pimento six
ounces, cloves one pound and a quarter, clean.
proof spirits sixteen gallons: digest, and draw’
off as before.

The Winter’s bark, added in the second reci-
pe, is the bark of a large tree, growing in seve-
ral parts of America, and has its name from its«
discoverer, Captain Wainter. | y

The outer rind of it is of an uneven surface,
and of a loose texture, very brittle, and easily
powdered. The inmer part, in which the prin-
cipal viitue resides, is hard, and of a dusky red-
ish brown colour. [tisof an extremely fragrant,
and aromatic smell, and of a sharp, pungent,
spicy taste, much hotter than cinnamon in the
mouth, and leaving in it a more lasting flavour.
It is to be chosen in pieces not too. large, hav-

Hd, ing
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ing the inner or brown part firm and sound, and

of a very pungent taste. It is aptto be worm-
“eaten; but in that case it should be wholly re-
jected, as having lost the most essential part of
its virtue. |

_If you desire to have your clove-water red, it
may be coloured either by a strong tincture of
cochineal, alkanet-root, or corn-poppy flowers.
The first gives the most elegant colour, but itis
not often used on account of its dearness.

You wmay dulcify it to your palate, by dissolv-
ing init double-refin’d sugar. Some for cheap-
ness use a coarser kind of sugar; but this ren-
ders the goods foul and unsightly, Some also,
_to save expences, make what they call clove
water, with cloves and caraway-seeds ; the pro-
portion they generally use is half an ounce of
cloves and two drachms of ca:away-seeds to a
gallon of spirit.

CHAP.“UL
Of Lemon Water.

THE peel of the lemon, the part used in ma-
king this water, is a very grateful bitter aro-
mati¢, and on that account very serviceable in
repairing and strengthening the stomach.

Recipe
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Recipe for Ten Gallons of Lemon-Water.

Take of dried lemon-peel four pounds, clean
proof spirit ten gallons and a half, and one gallon
of water. Draw off ten gallons by a gentle fire-
Some dulcify lemon water, bul by that meang
its virtues, as a stomachic, are greatly impatred

B AE. | LY
 Of Hungary Water.
ROSEMARY, the principal ingredient in

Hungary water, has always been a favourite
shrub in medicine ; it is full of volatile parts,
as appears by its taste and smell. [t is a very
valuable cephalic, and is good in all disorders
of the nerves; in hysteric and hypochondriac
cases, in palsies, apeplex es, and vertigoes. Some
suppose that the flowers possess the virtues of
the whole plant in a more exalted degree than
any other part; butthe flowery tops, leaves, and
husks, together with the flowers themselves, are
much fitter for all purposes, than the flowers
alone,
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Recipe for Ten Gallons of Hungary Water.

Take of the flowery tops, with the leaves and
flowers of rosemary fourteen pounds, rectified
spirit eleven gallons and a half, water one gal-
lon, distill of ten gallons with a moderate fire-
If you perform this operation in Balneum Ma-
rie, your Hungary water will be much finerthan
if drawn by the common alembic. -

This is called Hungary water, from its being
first made for a princess of that kingdom. Seme
add lavender flowers, and others Florentine
orice-root ; but what is most esteemed is made
with rosemary only.

CHAP.-V.
Of Lavender WWater.

THERE are two sorts of lavender water, the
simple and compound ; the first is much used
externally on account of its fragrancy, and ce-
phalic virtues; the latter internally in a great
number of disorders:

Recipe



. -

« _ ©F DISVILLATION, 155

Recipefor Ten Gallons of Simple Lavender Water. .

-

Take fourteen pounds of lavender flowers, ten -
gallons and a halfof rectified spirit of wine, and,
one gallon of water ; draw off ten gallons with

a gentle fire ; or, which is much better, in Bal-
neum Marie.

£

Both the Hungary and lavender water, may
be made atany time of the year witliout distilla-~
tion, by mixing the oil of the plant, with highly
rectified spirit of wine. In order to this, when
the plant is in perfection you should distill a
large quantity' of it in water, with a very brisk
fire ; placing under the nose of the worm the
separating-glass (described page 51. Part I, of

this Treatise,) by which means you will obtain’
the essential oil of the plant, in which both its

fragrancy and virtue reside. Having procured
the essential oil of the plant, the water may rea-
dily be made in the following manner: Put the
rectified spult into the receiver (described
page 32. fig. xii.) and let an assistant shake it
with a quick motion : whilst the spirit is thus
agitated, drop in leisurely the essential oil, and
it will mix without any foulness or milkiness,

b6 The

l‘III
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. Theoils of lavender and rosemary are import-
ed cheaper from abroad, than they can be made
here ; but these oils will not mix with the spirit,-
- without rendering it foul and milky ; and, there-
fore, if you propose making Hungary or laven-
der water in this manner, it will be necessary to
extract the oil yourself.

!

Recipe for making Three Gallons of Compound
' Lavender Water.

Take of lavender water above described, twe
gallons,of Hungary water one gallon, cinnamon
and nutmegs of each three ounces, and of red
saunders one ounce ; digest the whole threedays
in a gentle heat, and then filter it for use. Some
add saffron, musk, and ambergris, of each half a
scruple ; but these are now generally omitted.

This compound lavender water has been long
celebrated in all nervous cases. 1In all kinds of
palsies, and loss of memory, it is of the greatest
service ; and has been so much remarked for its
efficacy in these complaints, as almost univer-
sally to obtain the name of Palsy Drops.

ok CHAP.
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CHaP."VE
Of Citron Water.

THE citron is an agreeable fruit resembling
a lemon in colour, smell, and taste. The inside
1s white, fleshy and thick, containing but a
small quantity of pulp, in preportion to the
bigness of the fruit. '

Recipe for making Ten Gallons of Citron Water

TAKE of dry yellow rinds of citron. four
pounds, clean proof spirit: ten gallons and a
half, water oue gallon; digest the whole twen.
ty-four hours with a gentle heat; draw off ten
gallons with a gentle fire; or, which 1s much
better, in Balneum Marie, and dulcify it with
fine sugar to your palate.. Or,

Take of dry yellow rinds of citrons three
pounds, of orange peel two pounds, nutmegs
bruised three quarters of a pound ; digest, draw
off, and duleify as before. :

This is one of the most pleasant cordials we
have; and the addition of the nutmegs, in the

second
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second receipt, increases its virtue as a cephalic
and stomachic.

CHAP. VIL

Of Anisced Water.

ANTSEED is a small sced of an obleng
shape, each way ending in an obtuse point ; its
surface is very deeply striatedy and it is of a soft
and lax substance, very light and easily broken.
[ts colour is a kind of pale olive, or greenish
grey : it has a very strong and aromatic smell,
and a sweetish but acid taste, but in the whole
not disagreeable. - Aniseed should be chosen
large, fuair, new, and clean, of a good smell,
and acrid taste. The plant that produces it is
cultivated in many parts of France; but the
finest seed eomes from the island of Malta,
where it is raised for sale, and whence a great

part ‘of Europe is supplied.
Rfrz}?e Jor Ten Gallons of Aniseed Water.

Take of aniseed bruised two pounds, proof
spirit twelve gallons and a half, water one gal-
lon; draw off ten gallons, with a moderate fire.

Or, ;
Take
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Take of the seeds of anise and angelica, each
two pounds, proot spirit twelve gallons .and a
halt'; draw off as before.

Aniseed water should never be reduced below
proof, because of the large quantity of oil with
which the spirit is impregnated, and which will
render the goods milky and foul, wlhen brought
down below proof; but it thete be a necessity
for doing this, the goods must be filtrated either
through paper or the filtrating bag, which will
restore their transparency.

Aniseed water is a good carminative, and
therefore in great request among the common
people against the cholie.

CHAP VI
Of Caraway Water.

CARAWAY-SEED is of an oblong and slen-
der figure, pointed at both ends, and thickest in
the middle. It is straighted on the surface,
considerably heavy, of a deep brown colour,
and somewhat bright or glossy. It is of a very
penetrating smell, not disagreeable, and of a
hot, acrid, and bitterish taste, Cuaraway-seed

] - 18
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15 to be chosen large, new, and of a good colour,
not dusty, and of an agrecable smell. The plant
which produces the caraway-seed grows wild
in the meadows of France and [tely, and in
many other places; but is sown in fields for
- the sake of the seeds in Germany, and many
other parts of Europe.

Recipe for making Tern Gallons of Caraway
Water.

Take of earaway-seeds bruised three pounds,
proof spirit twelve gallons, water two gallons;
draw off ten gallons, or till the faints begin to
rise; make the goods up with clean water, and
dulcily with common sugar te your taste. Or,

Take of caraway-seed bruised two pounds
and a half, orange or lemon-peel dried one
pound, proof spirit twelve gallons, water two
gallons ; draw off, and dulcify as betore..

Caraway-water, like that of aniseed, is a

good carminative ; but not scinuch used, though.
much pleasanter,

CHAP.
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CHAP.IX.

Of Cardamom Seed Water.

THE seed from whence this water takes its
- name, is called by botanists Cardamum Minus, -
or the lesser cardamom : to distinguish it from
the Cardamomum Majus, or grains of paradise.

The lesser cardamom is a small short fruit,
~or membranaceous capsule, of a tiigona form,
about a third of an‘inch long, and swelling out
thick about the middle; beginning small and
narrow from the stalk, and terminating in a
small but obtuse point at the end. It isstriated
all over very deeply with longitudinal furrows,
and consists of a thin but very tough membrane,
of a fibrous texture, and pale brown colour, with
a faint cast of red. Wheu the fruit is thorough-
ly ripe, this membrane opens at the three edges
all the way, and shews that 1s internally chvided
by three thin membranes, into three cells, in
cach of which isan arrangenmient of seeds, sepa-
rately lodged in two series. The seeds are of an
irreguiar angular figure, rough, and of a dusky
brown colour on the surface, with a mixture of
yeilowish and redish, and of white colour within.

They
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They have not much smell, nuless first bruised,
when they are much like camphire under the
nose. They are of an acrid, aromatic and fiery
hot taste, They should be chosen sound, close
shut on all sides, and full of seeds, of a good
smell, and of an acrid aromalic taste.

chipé Jor TenGallons of Cardamom Sged Water.

Take of the lesser cardamom seeds husked
two pounds and a half, of clean proof spirit ten
gallons and a half, and of water one gallon;
draw off ten gallons by a gentle heat. You may
either dulcity it or not with fine sugar at plea-
sure,

This water is carminative, assists digestion,
and good to strengthen the head and stomach.’

-

C.HAPs %

Of Aquila Mirabilis; or, the IWonderful Water.

MOST of the ingredients in this composition
have already been described, and an account of
the nutmegs will be given in Chap. xxv. DBat
the cubebs and ginger remain to be mentioned.

Cubebs are small deied fruit resembling a pep-
per
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per-corn, but often somewhat longer; of a dark
brown colour, composed of a wrinkled external
bark ; of an aromatie, though not very streng
smell, and of an aerid and pungent taste, though
less so than pepper; but its acrimony continues
long on the tongue, and draws forth a large
quantity of saliva. We haveitwo kinds of cu-
bebﬂ,’which differ only intheir periods of gather=
ing, both are produced from the same plant.
The unripe cubebs are small, very wrinkled on
the surface, and their nucleus, when broken, is
flacid: but the ribé ones not so. Cubebs are
brought from 'the Islatd of Java, where they
grow in gréatabundance. 'They should be cho-
sen large, fresh, and sound, and the heaviest
possible. Theyare warm and carminative, and
esteemed good in yertigoes, palsies, and disor-

~ders of the stom ach. i
Ginger is 2 i'un:;t too well knowh to need a
long cluacnpuun ) it is suffi cient to observe, that
it isof a pale yellowish colour when broken, of
a ﬁbruus structure, and easily beat into a sort
of woolly or long thready matters Itis of a ve-
ry bot, acrid, and w_.-r_‘y pungent taste; but aro-~
matic_withal, and of a very agreeable smell.
We have it both from the Last and West Indies;
but the oriental is much supcnur to the occi-
] dental
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dental in its flavour, of a firmer substance, and
does not beat out su much into threads, Ginger
is an excellent carminative and stomachic ; it
assists digestion, dispels flatus’s, and takes off
cholic pains elmost instantaneously.

There are several receipts for making this
celebrated cordial ; but the following are allow-
ed to be the best.

-

Take of cinnamon one pound and a guarter,
rind of lemon-peels ten ounces, cubebs one
ounce and a quarter, leaves of balm one pound ;
bruise all these ingredients, and pour on them
eleven gallons of clean proof spirit, and one
géllnn of water; digest the whole twenty-four
hours, and distill off ten gallons with a pretty
brisk fire; and dulcify it with fine sugar. Or,

Take of the lesser cardamoms, cloves, cubebs,
galangal, mace, nutmeg, and ginger, of cach
one pound and three quarters, of the vellow
part of citron-peel and cinnamon of each three
pounds and a half, of the leaves of balm one
pound; bruise these ingredients, and pour on
them eleven gallons of spirit and one gallon of
water: digest, and draw off, Xc. as before.

This cordial has been long celebrated as a
noble
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uoble stomachic, and therefore greatly called
for.

Some, instead of all the ingredients enumera-
ted in the above receipts, use only pimento;
and this is the sort of aqua mirabilis which
some sell so very cheap.

OH AN -XE

‘Of Mint Water.

THE mint intended in this recipe is the coma
mon spearmint, an account of which has al-
ready been given, page 138.

Recipe for Ten Gallons of Mint Water.

Take of dry spearmint leaves fourteen pounds,
proof spirit tea gallons and a half, water iwo
gallons; draw off ten gallens by a gentle heat.
You may duleify it with sugar, if required.

Mint water 15 greatly recommended by the
learned Bo.rhaave cod Hoffman, against vomit-

ing, nauseas, and tiee choiic.

CHAP.
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C’H AEBEXM.
Of Péppfrmiﬂt Water.

THE pepperinitit has been already described,
page 157, to which the reader is referred.

Recipe for Ten Gallons of Peppermint W ater.

Take of dry peppermint leaves fourteen
pounds, proof spisit ten gallons and a half, wa-
ter one gallon; draw off ten gallons by a gen-
tle fire. You may either dulcify it or not.

o _

Peppermint water is a noble stpmacl'fic; good
against vomiting, nauseas, cholic, and other
griping pains in the bowels; n all which inten-
tions it greatly exceeds the common spearmint

water.
LCHAP. XIIL
Of Angelica Water.

THERE are two sorts of angelica water, the
single and the compound. T shall'gité ret‘r::%pts
fér'muking both kinds; and with regartl to the
nature of angelica, it i§ sufficient to observé, |
_that it is an excellent carminative, i

Recipe _j
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Recipe for Ten Gallons of -Singis Angelica
Water. -

Take of the roots and sceds of angelica, cut
and bruised, of each one pound and a half,
proct spirit eleven gallons, water two gallons;
draw off ten gallons, or till the faints begin to
rise, with a gentle fire ; and dulcify it, if requir-
ed, with lump sugar. |

This angelica water is a good carminative,
and therefore good against all kinds of flatulent
cholics, and griping of the boweéls.

Recipe for Ten Gallons of Compound Angelica
Water. '

Take of the roots and seeds of angelica, and
uf sweet fennel seeds of each one pound and a
half; of the dried leaves of balm and sage of
each one pound ; slice the roots, and bruise the
seeds and herbs, and add to them of ‘cinnamon
one ousce; of cloves, cubebs, galangals, and
mace, of each thiree quarters of an ounce; of
nutmegs, the lesser cardamom seed, pimento,
and saffron, of cach half an ounce: infuse all
these*in twelve gallons of elean proof spirit, ﬂlllﬂ
draw off ten gallons, with a pretty brisk fire.
It may be dulcified or not at pleasure, -
This
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This is an excellent composition, and a pow -
erful carininative ; and good in all flatulent cho-
lics, and other griping pains in the bowels. It
is also good in nauseas, and other disorders of
the stomach.

1t may not be amiss to observe here, that in
distilling this and several other compositions,
abounding with oily seeds, the operator should
be careful not to let the faints mix with the
other goods as they would by that means be
rendered nauseous and unsightly ; he should
therefore be careful, towards the latter end of
the operation, to catch some of the spirit as it
runs from the worm in a glass; and as soon
as ever he percetves i1t the least cloudy, to re«
move the receiver, and draw the faints by
themselves,

CHAP XIV.

Qf Orange Water.

THIS water is made in the same manner
from the peels of oranges, a8 citron water (Chap.
vi.) Is trom the peels of citrons, -

Recipe
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Recipe for Ten Gallons of Orange-waler.

Take of the yellow part of fresh orange-peels
five pounds, clean proof spirit ten gallonsand a
half, water two gallons; draw off ten gallous
with a gentle fire,

This is a good stomachic, and may also be
used for making bitter tinctures, as that called
Stoughton’s drops.

CHAPF. XY,

Of Plague Water.

THERE are several recipes for making plague
water; but the following are much the best;

Recipe for Ten Gallons of Plague-water,

Take of the roots of masterwort and butter«
burr, of each one pound and a quarter; u}'l,'r'}j;-_
ginia snake-rootand zedoary, af each ten ouncess
angelica-seeds and bay-seeds, of each fourteen
ounces ; and of the leaves of scordium, one pound
and a half. Cut or bruise these ingredients, and
put them into the still, with twelve gallons of

| 1 . clean

-
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clean proof spirit, and two gallons of water :
digest the whole for twenty-four hours, and
draw off ten gallons. Or,

Take of the leaves of celandine, rosemary, rue,
sage, Roman wormwood, dragons agrimony,
balm, scordium, the lesser centaury, carduus
benedictus, betony, and mint, of each twenty
handfuls; of dried angelica-root, zedoary and
gentian, of each ten ounces, and of Firginia
“snake-root five ounces; digest these twenty-four
hours, in twelve gallons of clean proof spirit,
and two gallons of water; and then draw off
ten gallons as before. Or,

Take of rue, rosemary, balm, carduus bene-
dictus, scordium, marigold-flowers, dragons,
goat’s-rue, and mint, of each ten handfuls;
roots of masterwort, angelica, butter burr, and
piony, of each one pound and a quarter; and
of viper-grass, ten ounces; digest in twelve gal-
lons of spirity, &c. as before. Or,

Take of the roots of masterwort, gentian, and |

snake-root, of each seven ounces; green wal- |

nuts bruised, eighty; venice-treacle and mithri-
date, of each thrce ounces; camphire, six-i
drachms; of theroots of rue and elecampane, of |

cach!
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each three ounces; horehound six ounces; saf-
fron six drachms ; proof spirit twelve gallonss
digest, &c. as before. Or,

Take dragons, rosemary, wormwood, sages
scordium, mugwert, scabious, balm, carduus,
angelica, marigold-flowers, centaury, betonys
pimpernel, celandine, rue, and agrimony, of
each three pounds; of the roots of gentian, zedo-
ary, liquorice, and elecampane, of each twelve
ounces ; twelve gallons of spirits ; dlgest, Xe.
as before. Or,

Take of green walnuts, five pounds; of ange-
lica-root, two pounds; of the leaves of angelica,
rue, sage, and scordium, of each ten handfuls ;
of nutmegs, long-pepper, ginger, camphire, and
gentian root, of each five ounces; of snake-root,
contrayerva, elecampane, zedoary, and viper’s
flesh, of each thirteen ounces; venice treacle and
mithridate, of each thirteen ounces; white-wine
vinegar, seven pounds; proof spirit, twelve gal-
lons; digest, &c. as before,

You may either dulcify your plague-water or
not, as you see occasion.

All the above receipts for making plague-
1¢ wuter
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water are in use ; but the first is the ‘most cle-
gant, containing nothing but what is proper in
the intention, and at the same time adapted to
give its virtues by distillation ; which cannot be
said of any of the rest, se veral of the ingredients
adding no virtue at all 1o the water. Of this
kind are the celandine, carduus, centaury, gen-
tian, walnuts, &ec.

Plague-water is a noble alexipharmie, and a
high carminative cordialin malignant cases, and
of great use in lowness of spirits and depressions.

LH AP, XV,
Of ‘Dr. Stephen’s Water. :

THIS water has its name from its inventor, a
physician of great learning and practice.

Recipe for Ten Gallons of Dr. Stephens’s Water.

: o - L] ;. ﬂ T
Take of cinnamon, ginger, galangal, clu_esj.
nutmegs, grains of paradise, the sceds of anise,

sweet fennel, and caraway, of ench one ounce ;|
of the leaves of thyme, mother of thyme, mint,

sage, pennyroyal, rosemary, flowers of red roses
camomile, origanum, and lavender, of eacheight
handfuls; of elean proof spint, twelve gallons;

water,
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water, two zallons; digest all twenty-four hours,..
and then draw off ten gallons, or till the faints
begin to rise. Dulcify with fine sugar to your
palate.

This is a noble cephalic cordial and carmina-
tive; and also, in some degrees, an hysterie ;
good. in all cholic pains in the stomach and
bowels, and diseases of the nerves.

OH AP, XVIL
Of Surfeit Water.

THERE are two kinds of surfeit-water, one
made by distillation, and the other by infusion s
the former is generally called white Surfeit I¥a-
ter, and the latter red Surfeit Water.

Recipe for Ten.Gallors of white Surfeit Water.

Take marigold-flowers, mint, centaury, rose-
mary, scordium, mugwort, carduus, rue, St_:
John’s wort, balm, and dragons, of each seven
handfuls ; of the roots of piony, viper-grass,
butter-burr, and angelica, of each one pound amj
a half; of galangal, calamus aromaticus, and ot
the seeds ot angelica and caraway, of each fouy

13 ounces ;
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ounces ; of the flowers of 1ed poppies, ten hand-
fuls; proof spirit, twelve gallons; water, two
gallons; digest for twenty-four hours, and then
draw off ten gallons, or till the faints begin o
rise; and culcify with fine sugar.

This is a goed cordial, but would not be the
worse, if the carduus, mugwort, rue, and St
John’s wort, were omitted, as little of their vir-
tues can be obtained by distillation. It is, how-
ever, a good alexipharmic, carininative, and sto-
machic; and therelore goodin all fatulent pains
in the stomach and bowels, in nauseas and sur-
feits, from whence it bad its name.

Rfcipffm'maﬁ'fng ten Gallonsofred Surfeit Water,

Take ot ‘he flowers of red poppies two bush-
els, eleven gallons of clean proof spirit, and
digest them with a gentle heat for three days, or
till the spirit has extracted all the colour of the
flowers: then press out the liquor from the flow-
ers, and add to the tincture of the seeds of cara-
way and coriander, and liquorice-root sliced, of
each ten ounces; of cardamoms and cubebs, of
cach four ounces ; of raisins stoned, five pounds;

of cinnamon, five ounces; of nutmegs, mace,
and
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and ginger, of each three ounces; of cloves, two
drachms ; of juniper-berries, three ounces; let
the whole be digested three days, then press out
the liquor, adding to it a gallon of rose-water;
and then strain or filter the whole through a
flannel bag.

This water is much superior to the preceaing,
as all the ingredients will give their virtues to
the tincture, though they will not rise in distil-
lation. It is a noble alexipharmic, it strengthens
the stomach, and greatly assists digestion; it is
also an excellent carminative, and good against
the cholicand gripes: its cordial virtues renders
it serviceable in all tremblings of the nerves

,and depressions of the spirits.

CHAP. XVIIIL
Of Wormwood Water,

THERE are two sorts of wormwood water,
distinguished by the epithets of greater and
lesser.

Recipe for making Ten Gallons of the lesser Com-
position of Wormwood Water.

Take of the leaves of diied wormwood, five -
| 14, ~ pounds;
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pounds; of the lesser cardamom-seeds, five
ounces; of coriander-seeds, one pound; of
clean proof spirit, eleven gallons; water, one
gallon ; draw off ten gallons, or till the faints
- begin to rise, with a gentle fire. It may be
dulcified with sugar, or not, at pleasure.

“This is a good stomachic and carminative .
and on that account often called for.

Kecipe for Ten Gallons of the greater Composition
of Wormwood Water.

Take of the common and sea wormwood,
dried, of each ten pounds; of sage, mint, and
baln, diiced, of each twenty handfuls; of the
roots of galangal, ginger, calamus aromaticus,
and elecampane, of the seeds of sweet fennel
and coriander, of each three ounces ; of cinna-
mon, cloves, and nutmegs, the lesser cardamoms
and cubebs, of each two ounces. Cut and
bruise the ingredients as they require ; digest
them twenty-four hours, in eleven gallons of
fine proof spirit, and two gallons of water. and
draw off ten galons, or till the faints begin to
rise, with a pretty brisk fire.

This is an excellent composition, and good in

all
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all discases of the stomach, arising either from
wind or a bad digestion. It is greatly in use in
some parts of Eungland, but comes too dear for
the common sort of people; on which account
a cordial water'is often sold under the title of
the greater composition of wormwood water,
drawn from the leaves of wormwood, orange -
“and lemon peel, calamus aromaticus, pimento,
and the seeds of anise and caraway ; which be-
ing all cheap ingredients, the composition may
be sold at a maderate price. A water drawn in
this manner is a gnod carminative; but far in-
ferior to that made by the above recipe.

CH AP+ XIX.
Of Antiscorbutic Water.

THE scurvy being a disease very common in-
England, this anticcorbutic water will be of
great use.

Recipe for making Ten Gallons of Antiscorbutic
Water.

Take of the leaves of water-cresses, garden
and sea scurvy-grass, and brook-lime, of each

B8 twenty
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twenty handfuls; of pine tops, germander, hore-
hound, and the lesser centaury, of each sixteen
handfuls; of the roots of bryony and sharp-
pointed dock, of each six pounds; of mustard
seed, one pound and a half. Digest the whole
in ten gallons of proof spirit, and two gallons of
water, and draw off by a gentle fire.

Thisis a good water for the purposes ex-
pressed in the title, viz. against scorbutic dis-
orders. It is also good in tremblings, and dis-
orders of the nerves.

F

CHAP. XX:
Of Compound Horse-radish Water.

THERE are several methods of making this
compound water; bui the three following re-
cipes are the best that has hitherto appeared.

Recipe for making Ten Gallons of Campm.'ﬂd
Horsc-radish W ater.

Take of the leaves of fresh garden scurvy-
grass, sixteen. pounds; of fresh horse-radish.
root, and the yellow part of Seville orange peel,

of

P | v i it A .
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of each eight pounds ; of nutmegs, two.pounds.
Cut and bru'se these ingredients, and digest
them twenty-four hours in ten gallons of proof
spirit and two gallons of water; after which
diaw off ten gallons with a gentle fire. Or,

Take of the fresh roots of horse-radish, nine
pounds ; of the leaves of water-cresses and of
garden scurvy-grass, of each six pounds; of the
ﬂlll‘.‘.'.'ﬂ]l'll, or yellow peel of oranges and lemons,
of each nine ounces ; of Winter’s bark twelve
ounces ; of nutmegs, three ounces. Cut, bruise,
and digest the ingredients in ten gallons of
proofspirit, and two gallons of water, and draw
off ten gallons as before,, Or,

Take of the leaves of garden and sea scurvy- .
grass, fresh gathered in the spring, ol each seven
pounds; brook-lime, water-cresses, and horse-
radish root, of each ten pounds; of Winter's.
bark and sutmegs, of each ten ounces; of the
outer peel ot lemons, one pound ; of arum root,
fresh gathered, two pounds ; proof spirits ten
gallons, water two gallons. Bruise and slice
the ingredients ; digest the whole, and draw off
ten gallens as before,

Either of thevabove recipes will produce an
‘ L6 excellent
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excellent water, against all obstructions of the
kidneys and other viscera. 1t is also of great
service in the jaundice, cachexies and dropsies;
and in all scorbutic cases, it is equal to any
medicine ; as it opens the minute passages, pro-
motes transpiration, and cleanses the skin, and
other small glands, which are filled with gross
particles to the detriment of their proper offices.

CHAP XXL

Of Treacle Water.

THIS water is made in a very different man-
ner, by different persons; but the following re-
cipes are the best for this purpose :

Recipe for making Ten Galleus of Treacle Waler.

Take of the fresh and green husks of walnuts,
four pounds and a half; of the roots of butter-
burr, tliree pounds; of angelica and master-
wort, of each one pound and a half; of zedo-
ary, twelve ounces ; of the leaves of rue and
scordium, of each eighteen ounces; of Venice
treacle, three pounds ; digest them together four
days in twelve gallons of proof spirit, and two
gallons of water; after which draw off ten gal-

lons
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lons; to which add a gallon and a half of dis-
tilled vinegar. Or,

Takeof the rind of green walnuts, five pounds ;
of rue, four pounds; of carduus, marigold, and
balm, of each three pounds; of fresh gathered
butter-burr roots, two pounds and a half; of
burdock root, vne pound and a half; of green
scordium, twelve handfuls; of Venice treacle
and mithridate, of each two pounds and a half;
proof spirit, twelve gallons; and water, two
gallons.  Digest and draw off ten gallons, as
before ; to which add a gallon and a half of dis-
tilled vinegar.

Some instead of distilled vinegar unadvisedly
add a proportional quantity of spirit of vitriol, or
other mineral acid, to their treacle water; but
this practice is very pernicious, and entirely al-
ters the nature of the medicide. Vinegar is an
acid made by adouble fermentation, and there-
fore of adifferent nature from the acid juices of
vegetables, whether oranges, lemons, citrons,
limes, crabs, barbaries, &c. as also from those
of minerals, whether vitriol, sulphur, &c, It is
indeed, like them, acid on the tongue; but then
it liquifies the blood, is anti-pestilential, sudden-
ly cures drunkenness, surfeits, the plague, and

does
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does a thousand things both as a menstruum and
medicine, which they will not. This is an ad-
mirable and sprightly alexipharmic and sudori-
fic, to which, the vinegar added, greatly con-
tributes, and therefore good in fevers, the small
pox, measles, and other pestilential disorders.

CHAP. XXII.
Compound Camomile-flower Water.

THE camomile flowers generally used, are
the double sort, consisting wholly of petals, or
flower leaves, without any appearance of sta-
mina, or pistil, or the other parts of fructifica-
tion, which in the single flowers shew them-
selves in the middle in form of yellow threads.
But though the double flowers are the sort com-
monly used, they are not the best, or those
which ought te be chosen. The single flowers,
or those which consist of only a single series of
leaves, or petals,in form of rays, surrounding a
clustre of yellow threads, or stamina, have much
more virtue. It isindeed in these stamina and
their apices, that great part of the virtue of the
flower resides, and these are wanting in the

double flowers,
Recipe
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Recipe for making Ten Gallons of Compound

Camomile-flower Water.

Take of dried camomile flowers, five pounds;
of the outer peel of oranges, ten ounces; of the
leaves of common wormwood, and pennyroyal,
of each twenty handfuls; of the seeds of anise,
cummin, sweet fennel, the berries of bay and
juniper, of each five ounces. Digest these in-
gredients two days in ten gallons of proof spi-
rit, and three gallons of water, and draw off
ten gallons with a gentle fire.

This is a very good carminative and sto-
machic; good in all cholies and other disorders
of the bowels from wind. It also provokes the
appetite, and promotes a good digestion. [ts
virtues a3 a stomachic will not be less when
made from the double flowers; but if intended
as a carminative, it should be made with the
single flowers.

CHAP. XXIIIL

Imperial Water.

PHIS cordial water has its name from the
great opinion conceived of it by its first inyent

ors;
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ors; and though their opinion was, perhaps,
justly founded, yet it is not at present so much

~In use as formerly.
Recipe for making Ten Gallonsof Iimperial Water.

Take of the dried peels of citrons and oranges,
of nutmegs, cloves, and cinnamon, of eachone
pound ; of the roots of cypress, Florentine oirice,
calamus aromaticus,of each eight ounces; of ze-
doary, galangal, and ginger, of each four ounces;
of the tops of lavender and rosemary, of each
sixteen handfuls; of the leaves of marjoram,
mint, and thyme, of each eight handfuls; of the
leaves of white and damask roses, of each
twelve handfuls. Digest the whole two days in
ten gallons of proof spirit, and four gallons of
damask-rose water ; after which, draw off ten

gallons.

All theingredients in composition coincide in
one intention, and as such will give their vir-
tues by distillation; circumstances that cannot
be said of many other compound waters. Itis
a very good cephalic, and of great use in all
nervous cases. It is also a very pleasant dram,
especially if dulcified with fine sugar, and good

upon any sudden sickness of the stomach.
CHAP,
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CHAP. XX]IV.

Of Compound Piony Water.

THE piony, from whence this compound
water takes its name, is a plant divided into male
and female; but the former is the soit intended
to be used in this composition. The wale and
female plants are distinguished both by their
roots and leaves. The male has a shining black-
ish leaf, from which the female difteis 'y being
lighter coloured. The root of the mmale kind is
more bulbous, and shorter branched than that
of the female, whose shoots aie much longer
and thinner.

Recipe for making Ten Gallons of Compound
Piony Water.

-

Take of the roots of male piony, twelve
ounces; of those of wild valerian, nine ounces;
of those of white dittany, six ounces; of piony
seed, four cunces and a hall; of the fresh Hmwm
of lily of the valley, one pound and a half; ot
those of lavender, Arabian stiechas, and rose-
mary, of each nine ounces; of the tops of be-
tony, marjoram, rue, and sage, of each six
ounces; slice and bruise the ingredients, and di-

gest



186 A COMPLETE SYSTEM

gestthem four days in ten gallons of proof spi-
rit, and two gallonsof water ; after which draw
off ten gallons. Or,

Take of the flowers of lilies of the wvalley
fresh eathered, and male piony root, of each two
pounds; of cinvamon and cubebs, of each
eight ounces ; of rosemary and lavender fowers,
ol each two handfuls; of damask rose water,
two gullons. Digest these four days in ten gal-
lons of proof spiiit, and draw off ten galions as
before.

This is an excellent cordial, and can be ex-
ceeded by nothing in all nervous cases both in
.children and grown persons.

CHAP, XXV,
Of Nutmeg Water.

THE nutmeg is a kernel of a large frait not
unlike the peach, and is sepaiated from that and
its investient coat the mace, before it is sent over
to us ; except when the whole fruit is sent over
in preserve, by way of sweetmeat, or as a curi-
osity. There are two kinds of nutmegs, the one
called by authors the male, and the other the
female. The female is the kind in commeon use,

and



OF DISTILLATION. 187

and is of the shape of an olive ; the maleislong

‘and cylindric, and has less of the fine aromatic
flavour than the other; so that it is much less
esteemed, and people who trade fargely in nut-
megs will seldom buy it. Besides'tuis eblong
kind of nutmeg we somietimes meet with others
of very irregular figures; but these are mere
Lusus Natur@, heing prodused by the same
tree. T'he long or male nutmeg, as we term it,
is, by the Dutch, called ihie vild nutineg. It
18 always distinguishable from the others,as we 1
by its want of fragrancy, as by its shape; it is
very subject to be worm-eaten, and s strietly
forbid by the Dutch 1o be piacked among the
other, because it will be the means of their be-
g worm-caten also, by the insects getting
from it iuto them, and breeding in all parts of
the parcel. ‘'l he largest, heaviest, and most
unctuous of the puunegs are to be chosen, such
as are of the shape of an olive, and of the most
fragrant smell.

Recipe for making Ten Gallons of Nutmeg Water.

Take of nutmegs, bruised, one pound ; proof
spirit, ten gallons; water, two gallons. Digest
them two days, and then draw off ten gallong
with a brisk fire.  You may either duleify it or

not, as occasion offers. Or,
: Take
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Take of nutmegs, braised, one pound ; orange
peel, two ounces; spirit, ten gallons; water, two
gallons. D gest, and disull as before.

This is an excellent eephalic and cordial wa-
ter; agreeabhle to the palate, comforiable to the
~stomach, and grateful to the nerves. It power-
fully discusses wind and vapours from the sto-
mach and bowels, and is therefore of great ser-
vice in the cholic and griping of the bowels,

CHAP. XXVI.
Of Compound Bryony Water.

THE white bryony-root, from whence this
water takes its name, is one of the largest roots
we are acquainted with., [t is of an oblong
shape, and is frequently met with of the thick-
ness of a man’sarm, somnetimes of twice or three
times that bigness: lts texture is somewhat lax
and spungy; considerably heavy, but so soft
that the thickest picces are easily cut through
with one stroke of a knife; itis very juicy, and
is externally of a brownish or yellowish whate
colour, and of a pure white within; 1t is of &
disagreeable smell, and an acrid and naoseous
taste,

Rn'(fp:-
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Recipe for Ten Gallons of Compound Bryony
Water.

Take of the roots of bryony, four pounds;
wild valerian root, one pound; of pennyroyal
and rue, of each two pounds ; of the flowers of
tever-few, and tops of savin, of each four
ounces; of the rind of fresh orange peel, and
lovage-seeds, of each half a pound; cut or
bruise these ingredients, and infuse them in
eleven gallons of proof spirit, and two gallons
of water, and draw off ten gullous with a gentle

heat.  Or,

Take of fresh bryony root, four pounds; of
the leaves of rue and mugwort, of each four
pounds; of the tops of savin, six handfuls; of
fever-few, catmint, and pennyroyal, of each
four handiuls; of orange-pecl, eight cunces; of
myrrch, four ounces; of Russie castor, two
ounces; proof spitit, eleven gallons ; water, two
gallons. Digest and distill as before.

This Cﬂmpn!-;i.'iu:t i3 very enpalatable, but ex=
cellently adapicd to the intention of an hysteiie,
in which cuses it 1s tsed with success.  ltis
very foicing vpon the iterus, e drhereforegiven
to promote debvery, and forward the proper

cleansings
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cleansings afterwards; as also to open menstrual
obstructions, and in abundance of other female
complaints, It is also good against convulsions
in children, and of service in all nervous com-

‘plaints of either sex,

It may not be amiss to observe here, that the
oily parts of the ingredients will often render the
water foul and milky. If, therefore, the distiller
desires to have it fine and transparent, the re-
ceiver must be removed as soon as the liquor at
the wortn appears the least turbid, which will
be long before the faints begin to rise. The wa-
ter, however, is not the worse for being milky,
with regard to its medicinal wirtue. Some,
when the liquor i1s milky, throw in a little burnt
alum to fine it; but this should never be done
because it spoils the medicine,

CHAP. XXVII

Of compound Balm Water, commonly called Eau
de Carmes,

This has its name (LEau de Carmes) from the
Carmelite fitars, who were the inventors of it,
The great profit aceruing to these fathers, from

the sale of this cordial, induced them to keep
the

£



OF DISTILLATION. 191

the method of making it a secret ; but, notwith-
standing all their care, the secrethas at last been
discovered ; and the following is the method by
which they prepare it:

Recipe for Two Gallons of Eau de Carmes.

Take of the fresh leaves of balm, four pounds;
of the yellow peel or rind of lemons, two pounds;
ot nutmegs and coriander-seeds, of each one
poutid : of cloves, cinnamon, and angelicaroot,
of each halfa pound. Pound the leaves, bruise
the other wgredients, and put them with two
gallons of fine proof spirit into a large glass
alembic (the figure of which, with its head, is
represented on the plate, Fig. 7.)stop the mouth,
and place it in a bath heat 1o digest two or three
duys. Then open the mouth of the alembic,
and add a gallon of balm water, and shake the
whole well together, After this, place the alem=
bic in Balneum Marie, and distill till the ingre-
dients are aimost dry; and preserve the water
thus obtained in bottles well siopped.

This water has been long famous both at Lon-
don aud Paris, and carried from thence to most
part of Lurope. Itis a very elegant cordial,
and very extraordinary virtues are attributed to

1t

?
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it 5 for it is esteemed very efficacious not only in
lowness of spirits, but even in apoplexies; and
is creatly commended in cases of the gout in
the stomach.

CHAP. XXVIII
Of Ladies Water.

THIS water has its name from its dearness,
being much fitter for the closet than to be sold
in a shop ; but as it is an excellent cordial, I
could not omit giving it a place here.

Recipe for One Quart of Ladies Water.

Take of sugar-candy, one pound; of Canary
wine, six ounces ; rose water, four ounces; boil
themn into a syrup, and mix with it of heavenly
water (described Chap. xxx.) one quart ; of am-
bergiis and musk, of each eighteen grains; of
saffron, fifteen grains; yellow saunders, two
drachms. Jdigest the whole threcdays ina ves-
sel close stopped, and decant the clear for use.

This is an extraordinary cordial where the
fumes are not offensive. It is too rich to be
drank alone, and therefore should be mixed
with water, or some other liguid.

CHAP.
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CHAP. XXIX.

Of Cephalic Water.

THIS water has its name from its use, being
ocne of the best cephalic waters known.

Recipe for Ten Gallons of Cephalic Water.

Take of male piony-root, twelve ounces ; of
angelica and valerian, of each four ounces and
a half ; of the leaves of rosemary, marjoram, and
balm, of the flowers of lavender, betony, piony>
marigolds, sage, rosemary, lilies of the valley,
and of the lime-tree, of cach three handfuls; of
stechas, or French lavender, four ounces and a
half; of red-roses and cowslips, of each six
handfuls ; of rhodium wood and yellow saund-
ers, of ecu:h two ounces and a half; of nut-
megs, four ounces and a half ; of galangals, an
ounce and a half; of c;udamus and cubebs, of
each one ounce. Brulse these ingredients, and
digest them ten da}s in eleven gallnnb of proof
spirit, and two gallons of water; after which
add three pounds of cinnamon, and digest two
days more; and then draw off ten gallons, with
a pretty brisk fire, and dulcify it to your palate

with fine sugar. .
K This
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This is an excell:nt cordial, of great uze in
faintings or sinking of the spirits, and to remove
-any sudden nauseas or sickness at the stomach.

CHAP XXX.
"Of Heavenly Water ; or Aqua Celestis.

THIS water has ‘its name from the great opi-
nion its inventors had of it; but at present it is
not so much called for as formerfy.

Recipe for Ten Gallons-of Heavenly Water.

Take of cinnamon, mace, and cubebs, of

. each three ounces; ginger, one ounce and a
half; cloves, galangal, nutmegs, and carda-
moms, of each one ounce; zedoary, one ounce
and a half; fennel-seeds, one ounce: of the
seeds of anise, wild carrot, and basil, of each
half an onnce; roots of angelica, valerian, ca-
lamus aromaticus, leaves of thyme, calamint,
pennyroyal, mint, mother of thyme, and : arjo-
ram, of each'an ounce ; flowers of red roses, sage,
rosemary, and stechas, of each six drachms;
citron-peel, an ounce; bruise all these ingre-
dients, and digest them three days in eleven
gallons of proof spirit, and four gallons of
water ; after which draw off ten gallons, with
a pretty
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a pretty brisk fire; and dulcify the goods with
fine sugar, adding ambergris and musk, of each
three scruples.

The perfumes ordered to be added with the
sugar rendering the medicine offensive tosome
people, they may be omitted at pleasure. Itis
esteemed very eflicacious in all nerveus com-
plaints, particularly palsies, loss of memory, and
the like. In all decays of age, and languishing
constitutions, it is exceeded by nothing in sud-
denly raising the spirits, and warming the blood.

CHAP, XXXI,

Of Spirituous Fennyroyal Water.

THE plant from whence this water has its
name has been alréady described, Chap. xiii.
Part I1. j ;

Recipe for Ten Gallons of Spirituous Penny-
royal Water.

" Take of theleaves of pennyroyal,dried, fifteen
pounds; proof spirit, ten gallons ; watcr, two gal-
lons : draw oft ten gallons, with a gentle fire,

This is a good carminative, of use in cholics

K 2 and
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‘and gripings ofthe bowels; alsoin pleurisies an#
the jaundice: itisof known efficacy in promot-
“ing the menses and otherdisorders of the female
- 8€X,

CHAP. XXXII
Of Compound Parsley Water.

THE plant from whence'this water is deno-
minated, is the commeon parsley of our gardens;
an herb too-well known to need description.

Recipe for Ten Gallons of Compound Parsley
' Water.

Take of parsley-root one pound and a quarter;
fresh horse-radish root, and juniper-berries, of
“each fifteen ounces ; the tops of St. John’s wort,
biting arsmart, and elder-flowers, of each ten
‘ounces ; the seeds of wild carrot, sweet fennel,
and parsley, of each seven ounces and a half;
slice and bruise the ingredients. and digest them
four days in eleven gallons of spirit, and two gal-
lons of water ; after which, draw off ten gallons,

This is a very good diuretic, frees the kidnies
from sand and other matter, which often forms
gravel and stones. [tisalsogood in cholic pains,

arising
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arising from astone in the bladder, nnd drains oﬂ
all ill humours by urine,

#

CHAP. XXXIIIL

Of Carminative Water,

THIS water has its name {rom its use, being:
an excellent carminative.

Recipe for Ten Gallons of Carminative Water.

Take of fresh camomile-flowers, four pumfds -
dill-seed, two pounds and a half ; leaves of bahn,
origany, and thyme, of each one pound; seeds
ofanise and fennel, of each six ounces : cummin-
seed, four ounces ; peels of oranges and citrons,
of each eight ounces ; juniper and bay-berries.
of each six ounces; cinnamon, eight ounces ;
mace, four ounces. -Digest these ingredients,
bruised, in eleven gallons of proof spirit, and
two gallons of water ; after which draw off ten
gallons, and duleify it with fine sugar.

This is an admirable carminative, and there-
fore good in all cholicky pains and gripings of
the bowels ; and to remove sickness and nauseas
from the stomach. e

K 3 CHAP.
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CHAP. XXXIV.
; Of Gout Water.

THIS water has ‘also its name from its use,
being of great service in that distemper.

Recipe for Ten Gallons of Gout Water.

Take of the flowers of camomile, leaves of
pennvroyal, lavender, marjoram, rosemary,
sage, and ground-pine, of each eight ounces;
myrrh, four ounces; cloves and cinnamon, of
each one ounce ; roots of piony, two ournces;
pellitory of Spain, and cypress orrice, of each
one ounce ; the lesser cardamoms and cubebs, of
each half an ounce ; nutmegs, two ounces ; cut
- and bruise these ingredients, and digest them
four days in eleven gallons of proof spirit, and
two gallonsof water : then draw off ten gallons,
and dulcify with finesugar.

This is a verygood water in all nervous cases;
“and a continued moderate use of it will comfort
and fortify the fibres, so as to prevent the dis-
chargeof such juices upon the joints as cause ar-
thritic pains and swellings. Itisalso of excellent

use
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use in palsies, epilepsies, and loss of mwemory ;
particularly when these distempers proceed from
old age, or when the principal springs of life
begin to decay.

CHAP, XXXV.

Of Anhalt Water,

THIS water issupposed to have been invent-
ed by a celebrated physician of Anrkalt, a pro-
vince of the Circle of Upper Saxony.

Reoipe for making Ten Gallons of Ankalt Water.

Take of the best turpentine, a pound and a
half ; olibanum, three ounces; aloes wood pow-
dered, one ounce; grains of mastic, cloves,
July-flowers, or rosemary flowers, nutmegs and
cinnamon, of each two ounces and a half; saf-
fron, one ounce : powder the whole, and digest
them six daysin eleven gallons of spirit of wine ;
adding two scruples of musk, tied up in a rag;
and draw off in Balneum Marie till it begins to

run foul.

This water is a high aromatic cordial, invigo-
rates the intestines,and thereby promotes diges-
K 4 tion,
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tion, and dispels flatulencies. It is also in grear
repute as a sovereign remedy for catarrhs, and
“pains arising from colds ; as also in palsies, epi-
lepsies, apoplexies, and lethargies, the parts af-
fected being well rubbed with it,

CHAP. XXXVL

Of Vulnerary Water ; or, Eau d' Arquebusade.

THIS vulnerary water is greatly esteemed
abroad, and if properly tried, there is no doubt
_ofits obtaining the same reputation here,

Recipe for Five Gallons of Tulncrary Water.,

"Take of the leaves, flowers, and roots of eomn-
frey, leaves of mugwort,sage, and bugle, of each
eight handfuls; leaves of betony, sanicle, or ox-
ej,'e daisy, the greater figwort, plantain, agrimo-
ny, vervain, wormwood and fennel, of each four
handfuls; St. John’s wort, birth-wort, orpine,
Paul’s-betony, the lesser centaury, yarrow, to-
bacco, mouse-ear, mint, and hyssop, of each
two handfuls; cut them, bruise them well in a
mortar, and pour on them three gallons of white
wine, and two gallons and a half of proof-spirit;
digest the whole six days with a gentle heat, in

a vessel
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a vesse! close stopped ; after which distill off,
with a gentle fire, about five gallons, or till it
begins to run milky from the worm.

This water is of excellent service in contu-
stons, tumours attending dislocations, fractures -
and snortifications, the part affected being bath-
ed with it.  Some ‘also use it to deterge foul ul
cers, and i1ncarn wounds, from whence it was
called vulnerary water,

OFCA P XX XVI.
Of Cedrat Water.

THE fruit called cedrat Ly the French is a
species of the citron, called by botanists citra-
tum Ilorentinum fructw mucronato & recurvo,
cortice verrucose odoratisszmo, FFlorentine citron,
with a pointed fruit, which is recurved, and a
warted sweet smmelling rind.  This fruit is in so
great esteem, that they lmve been sold at Flo-
rence for two shillings each, and are often sent
as presents to the courts of princes. Itis only
found in perfection in the plains between Pise
and Leghorne ; and though the trees which
prodace this fruit have been transplanted into
other parts of Italy, yet they are found to luse
much of that excellent taste with which th«eyr
abound in those parts.

K5 Recipe
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Recipe for a Gallon of Cedrat Water.

Take the yellow rinds of five cedrats, a gallon
of fine proof spirit, and two quarts of water ; di-
gestthe whole twenty-fourhours in a vessel close
stopped ; after which draw off one gallon in
Balneum Marie, and dulcify with fine loaf
Sugar. '

This is esteemed the finest cordial yet known ;
but as it is very difficult to procure the fruit
here, I shall give the method of making this ce-
lebrated cordial, with the essence or essential oil
of the cedrat, which is often imported from
Italy.

Recipe for a Gallon of Cedrat Water, with the
Essence of the Fruit.

Take of the finest loaf-sugar reduced to pow-
der, a quarter of a pound; put it into a glass
mortar, with one hundred and twenty drops of
the essence of cedrat; rub them together with
a glass pestle, put them into a glass alembic,
with a gallon of fine proof spirits, and a quart
of water. Place the alembic in Balneum Ma-
rie, and draw off one gallon, or till the faints
begin to rise ; and dulcify with fine sugar.

You may make this water without distillatfon,
by
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by nrixing the essence with the sugar, as before
directed, and dissolving it in the spirit and water
directed as above. But the water will be foul
and milky, and therefore you must filtrate it
through paper, which will restore its brightness
and transparency.

Buat whatever method is used, you must be
very careful that the spirit be entirely ftreed
from its essential oil; and therefore if your spi-
rit be not very cleanly rectified, it will be ad-
viseable to use French brandy, lest the fine fla-
vour so highly esteemed in this cordial be de-

stroyed by the spirit.

CHAP. XXXVIII.
Of Bergamot Water.

- THE bergamot isa species of the citron, pro-
duced at first casually by an Italian’s grafting.
a citron on the stock of a bergamot pear-tree,
whence the fruit produced by this union partie
cipated both of the citron tree and pear tree,
The inventor is said to have kept the discovery
along time a secret, and enriched himself by it.

The bergamot is a very fine fruit both in taste
k6 “and
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" and smell ; and its essence, or essential oil,
highly estcemed.

_Recipe Jfor a Gallon of Bergamot IWater.

Take the outer rind of three bergamots, a
gallon of proof spirit, and two quarts of wafer.,
Draw off one gallon of it in Balneum Marie,
and dulclfy it with fine sugar.

If you make your bergamot water from the
essence, or essential oil, observe the same di-
rections as given in the preceding chapter for
making cedrat water. One hundred and sixty
drops of the essence will be sufficient for a gal-
Jon of spirit; and so in proportion for a greater

- or smaller quantity.

CHAP. XXXIX,
Of Orange Cordial Water ; ov, Eau de Bigarade.
-THE orange, called by the French bigarade,

1s called by botanists aurantium marimum, ver-
rucaso cortice, the large worted orange. 1

It is a large and beautiful fruit, and greatly.

esteemed for the fragraney of its essence. Itis
i : common
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commou in diverse parts of Italy, Spain, and
Provence 1n France.

Recipe for making a Gallon of Orange Cordial,

Tuke of the outer or yellow part of the rinds
of fourteen bigarades; halt an ounce of nut-
megs ; a quarter of an ounce of mace, agallon
of fine proof spirit, and two quarts of water.
Digest all these together two days, in a close
vessel, after which draw off a gallon with &a
gentle fire, and duleity with fine sugar.

This cordial is greatly esteemed abroad, and
would be the same here if suthciently known.

If the orange peels are not easily procured,
one hundred and forty drops of the essence
may be used in their stead, and the water will
be nearly equal to that made from the peels.

EH AP XE ;

Of Jasmine Waters
THERE are several species of jasmine, but
that sort intended here is what the gardeners

call Spanisk white, or Catalonian jasmine, Fhis
18
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is one of the most beautiful of all the species of
jasmine ; the flowers much larger than any of
the others, of a red colour on the outside, and
extremely fragrant, But if the flowers of this
species cannot be procured. those of the com-
‘mon sort may be used ; but the quantity muost
be considerably augmented.

Recipe for a Gallon of Jasmine Water.

Take of Spanish jasmine flowers, twelve
ounces ; essence of Florentine citron, or berga-
mot, eight drops; fine proof spirit, a gallon;
water, two quarts. Digest two days in a close
vessel, after which draw off one gallon, and
duleify with fine loaf-sugar.

This is a most excellent cordial, and deserves
- to be more known here than it is at present.

CHAP, XLIL
Of the Cordial Water of Montpelier.

THIS water has its name from the place
where 1t was first made, and what is now
brought from thence is still in great reputation.

Recips
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L

Recipe for a Gallon of the Curdw! Wafﬁr of
Mnntpe 1er.

Take of the yellow rinds of two berggmots,
or fifty drops of the essence of that fruit; cloves
and mace, of each half an ounce; proof spirit,
a gallon; water, one quart: digest two days
in a close vessel, draw off a gallon, and dulcify
with fine sugar.

CHAP. XLII.
Of Father Andrew’s Water.

THI1S water has its name from 3”its, inventn;,
and is greatly esteemed in France.

Recipe for a Gallon of Father Andrew’s Water.

Take of white lily flowers, eight handfuls;
orange flowers, four ounces; rose water, a
quart; proof spirit, a gallon; water, a quart ,
draw off a gallon in Balneun Marie, and dul-
cify with fine sugar,

CHAP.
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CHAP. XEIH
Of the Water of Father Barnabas.

THIS water bas also its name from its 1u-
ventor, a jesuit ot Paris.

Recipe. for a Gallon of the Water of Iather

Barnabas.

Take of the roots of angelica, four ounces:
of cinnamon and orris root, of each half an
ounce ; bruise these ingredients iu a mortar ;
put them into an alembic, with a gallon of
proof spirit and two quarts of water: draw off

a gallon with a pretty brisk fire,

ChRa¥T.. XLIV,

Of the Water qft.’:'f LFour Fruits,

THIS water Lias its name from the four fruits
in its composition, namely, the vedrat or Flo-
rentine citron, the bergamot, the common ci-
tron, and the Portugal orange. -

Recipe for a Gallon of the Water of the Four

Fruits.

Take of the essence of cedrat, fifty drops ; of
the
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the essence of bergamot, thirty-six drops; of the
essence of citron, sixty drops ; and of the essence
of Portdgalorange, sixty-four drops; fine procf
spirit, one gallon ; water, two quarts : draw off
with a pretty brisk" fire till the faints begin to
rise, and dulcify with fine sugar.

This is a very pleasant and odoriferous cor=
dial, and in great esteem in Irance.

CHAP. XLV.
Of the Water of the Four Spices.

THIS water also derives its name from the
four spices from whence it is drawn, viz. cloves, -
mace, nutinegs, and cinnamon,

Recipe fora Gallon of the Water of the Four Spices.

Take of cinnamon, two ounces : nutmegs and
cloves, of each three drachms; mace, six
drachms ; bruise the spices in a mortar, and add
proof spirit a gallon, and water two quarts,
Digest twenty-four hours in a close vessel, and
distill with a brisk fire till the faints begin to
rise : and dulcify with fine sugar,

This
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. This is an excellent stomachie, good in al] de-
pressions of the spirits, and paralytic disorders,

CHAP: XLEVL
Of the Water of the Four Seeds.

THIS water has its name from the four seeds
from whence it is drawn, viz. the seeds of sweet
fennel, coriander, angelica, and anise.

Recipe for Ten Gallons of the Water of the
Four Seeds.

Take of sweet fennel-seed, seven ounces ; co-
riander-seed, nine ounces ; of the seeds of ange-
lica and anise, of each three ounces; bruise all
thesein a mortar,and put them into the still, with
ten gallens and a half of proof spirits, and two
gallons of water : draw off with a geatle fire till
the faints begin to rise, and dulcify with fine
sugar. '

L1

This water.is a very good carminative, good
in cholice, nauseas of the stomach, and gripings
of the bowels.

CHAP,
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CHAP. XLVL

Of the Divine Water.

THIS is 6ne &f those waters whose names
have rendered them famous. The bas's of this
water is orange-flowers, the other h'lgrﬁ'dients be-
ing added to diversify the flavour, and render it
more agreeable:

-

Recipe for a Gallon of Divine Water.

Take of orange-flowers, fresh gathered, two
pounds; coriander-seed, three ounces; nutmegs,
half an ounce; bruise the nutmegs and coriane
der-seed, and put them together with the orange-
flowers, into an alembic with a gallon of proof
spirit, and two quarts of water : draw off the li-
quor with a gentle fire, till the faints begin to
rise, and dulcify with fine sugar.

This 1s a very pleasant cordial, both with re-
gard toits smell and taste:; and on that accounts
i great esteem abroad.
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CHAP. XLVIiL

Of Roman Water.

~ THIS water has.its name from its being made
first at Rome : and from whence great quantitiea
are still exported to different parts of Europe,

Recipe for a Gallon of Roman Water,

Take the outer or yellow peels of six citrons;
two drachms of mace, bruised ; a gallon of prmf
spirit and two quarts of water : draw off with a
gentle fire till the faints begin to rise, and dul-.
cify with fine sugar..

- This water is generally of a red or purple co-
lour, the former of which may be easily given
by infusing in it a few grains of ‘cochineal, or
the red parts of clove July-flower ; and the lat-
ter, by adding to the above a few violets.
When -the colour is extracted, run the liquor
‘through the filirating-bag, and it will be very
bright and clear.

» CI! -‘AP'
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CHAP., XLIX.
Of Barbadoes Water.

THERE is a great variety of waters called by
this name, made by foreign distillers; but'the
following recipes will be sufficient to shew the
distiller the method of making them, and bow
to vary the flavour of his waters, so as to adapt
them to the taste of his customers.

Recipe for a Gallonof rectified Barbadoes rater.

Take the outer rind of eight large Florentine
citrons ; half an ounce of cinnamon bruised ;
and a gallon of rectified spirit. Distill to a dry-
ness in Balneum Marie. Then dissolve two
pounds of sugar in a quart of water, and mix it
with the distilled liquor, and run it through the
filtratingbag, which will render itbright and fine.

Recipe for making a Gallon of Amber coloured
Barbadoes Water.

Take of the yellow rind of six bergamots, half
an ounce of cinnamon, and two drachms of
cloves. Druise the spices, and digest the whole

s1X
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six days in a gallon of rectified spirit; and then
add a drachm of saffron, and let the whole stand
six days longerin digestion; dissolve two pounds
of fine sugar in a quart of water, add it to the
tincture, and run it through the filtrating bag.

After the same manner may be made Barba-
does waters of different kinds, by adding lemon,
or orange-peels,instead of those of citronor ber-
gamot; ar, by varying the spices.

CHAP <1,
Of Ros Solm.

The ros solis or sun-dew, from whenee this
bordiall water has its name, is a small low plant,
with a fibrous root, from whence spring small
round hollowish leaves, on foot-stalks about an
mch long, covered and fringed with short red
hairs, which give a red cast 10 the whole leaf.
It grows in champaign and mossy grounds, in
a pale red moss, and flowers in May.

Recipe for Ten Gallons of Ros Solis,

Take of ros solis picked clean, four pounds;

cinpamon, cloves, and nutmegs, of each three
ounces
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ounces and a half; marigold-flowers one pound ;

caraway-seeds ten ounces; proof spirit ten gal-
ons, and of water three gallons.  Distill with a
pretty brisk fire, till the faints begin to rise.
Then take of liquorice root sliced half a pounds
raisins stoned two pounds : red saunders half a
" pound ; digest these three days in two quarts of
water, and strain out the clear liquor, in which
dissolve three*pounds of fine sugar, and mix it
with the spirit drawn by distillation,

Recipe for making Ten Gallons of Ros Solis by
Digestion,

‘Take of ros solis clean picked three pounds ;
nutmegs, mace, cloves, and cinnamon, t' e seeds
of caraway and ¢ riandcr, of each tiree ounces ;
ginger, the lesser cardamom, zedoa, y, and cala-
mus aromaticus, of each vne ounce ; cubebs and
yellow saunders of each half an ounce; red
saunders thiee ocunces; red rose leaves dried
three ha dtuls; proof spirit ten gallons; digest
the whole six days in a vessel close stopped,
and then strain off the clear liquor, and dulcify
it with fice sugar, Or,

Take of ros solis picked three pounds; cinna-
mon
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mon and nutmegs, caraway, and coriande:
seeds, of each three ounces; cloves, mace, and
ginger, of each one ounce and a quarter; co-
bebs, cardamoms, zedoaiy, and calamus aroma-
ticus, of each half an ounce: red roses dried,
three ounces; liquorice root sliced, six ounces;
raisins stoned, one pound and a half; cochineal
and saffron, of each three drachms: digest the
whole eight days in ten gallens of proof spirits;
strain off, and dulcify as before.

- Recipe for Ten Gallons of Turin Ros Solis.

Take of damask roses, orange-flowers, lilies
of the valley, and jasmine-flowers, of each two
pounds and a bhalf; cinnamon, five ounces ;
cloves, three drachms: put these ingredients
into an alembic, with four gallonsand a half of
water, and draw of three gallons, with a mode-
rate fire: to this water add seven gallons of
proof spirit, in which a dram of cochineal and
two drachms of saffron has been infused ; dal-
cify,with fine sugar, and run the whole through
the filtrating bag.

All these different kinds of ros solis are ex-
cellent cordials, good in all depressions of the
spirits, nauseas, and paralytic disordcrs.

CHAP.
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CHA'P. LI,

Of Usquebaugh.

USQUEBAUGH, is a very celebrated cor-
dial, the basis of which is saffron. There are dif-
ferent ways of making this famous compound ;
but the following are equal to any [ have seen.

w

Recipe jor Ten Gallons of comunon Usqucbaughs

Take of nutmegs, cloves, and cinnamon, of
each two ounces; of the seeds of anise, caraway
and coriander, of each four ounces; liquorice-
root sliced, half a pound ; bruise the seeds and
spices, and put them, together with the liquo-
rice, into the sull, with eleven gallons of proof
spirits, and tao gallons of water: distill with a
pretty brisk fire till the faints begin to rise.
DBut as soon as your still begins to work, fasten
to the nose of the worm two ounces of English
saffron tied up in a cloth, that the liquor may
run through it, and extract all its tincture;
and in order to this you should often press
the saffron with your fingers. When the ope-
ration is finished, dulcify your goods with fine
sugar,

L R ﬂcfpr..
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Recipe jor making Ten Gallons of Royal
- Usquebaugh. ~

Take of cinnamon, ginger, and coriander-
seed, of each three ounces ; nutmegs, four ounces
and a half; mace, cloves, and cubebs, of each
one ounce and a half. Bruise these ingredients,
and put them into an alembic with eleven gal-
lons of proof spirit, and two gallons of water;
and distill till the faints begin to rise ; fastening
four ounces and a half of English saffron tied in
a cloth to the end of the worm,as directed in the
preceding recipe. Take raisins, stoned, four
pounds and a half ; dates, three pounds ; liquo-
rice-root sliced, two pounds ; digest these twelve
hours in two gallons of water; strain out the
clear liquor, add it to that obtained by distilla-
tion, and dulcify the whole with fine sugar.

Recipe for Ten Gallons of Usquebaugh by Digestion.

Take of raisins stoned, five pounds ; figs sheed,
one pound and a half; cinnamon, half a pound;
nutmegs, three ounces; clovesand mace, of each
one ounce and a halt'; liquorice two pounds ;
saffron four ounces: bruise the spices, slice the
liquorice, and pull the saffron in pieces; digest
these ingredients eight days in ten gallons of

' proof
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proof spirit, in a vessel close stopped ; then filter
the liquor, and add to it two gallons of Canary
wine,and halfan ounce ofthe tincture of amber-
gris. ( :

Recipe for making Ten Gallons of French
Usquebaugh.

Take of saffron three ounces, of the essential
oil or essence of Florentine citron, bergamot,
Portugal orange, and lemon, of each a hundred
drops; angelica-seed, vanellos,and mace, of cach
one ounce and a half’; cloves and coriander-seed,
of each three quarters of an ounce ; bruise the
seeds and spices, and put all into analembic with.
eleven gallons of proof spirit, and two gallons
of water ; and draw off with a gentle five till the
fa'nts begin to rise, fastening to the nose of the
worm four ounces of saffron in a cloth. When
the operation is finished, dulcify the goods with
fine sugar.

These waters are excellent cephalic cordials.
and alexipbarmics; and are excelled by nuthing
in suddenly reviving the spirits, when depressed
bv sickness, &c.

ERARE S CHAP.



20() A COMPLETE SYSTEM

CHAP. LIL
Of Ratafia.
RATAFIA is a liquor in great esteem, and

smostpersous are acquainted with it ; though the
true method of making it is known only to a
few. ‘There are various kinds of ratafia made
from different fruits. [ shall give recipes for ma-
king those which are at presentin most esteem,
which may serve as instances for making these
goods from any other kinds of frait.

‘Of Red Ratdafia.

There are three sorts of ratafia drawn from
red fruits, distinguished by the epithets, fine,
dry, and comman.

The fruits most proper to make the red rata-
fia are the black heart cherry, the common
red cherry, the black cherry, the merry or the
honey cherry, the strawberry, the raspberry, the
red gooseberry, and the mulberry.

These fruits should be gathered in the'height
of their respective seasons, and the largest and

most beautiful of them chosen tor that purpose.
Thus
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Thus with regard to the heart eherry, itshould
Le large, fleshy, and thorough, but not over
ripe ; fof then-a part of its juice will be evapo-
rated on the tree; care must be also taken, that
its colour be not decayed ; but clear and almost
transparent, and well tasted.

The black cherry, or, as it is often called, the
black arvon, must be extremely ripe, because
it is used to colour the ratafia when that of the
other fails. The criterion of judging when itis
thoroughly ripe, 1s its blackness; for, when in
perfectiony it is perfectly black. 1t should also
be remembered that this fruit is better and more
profitable in proportion to its sweetness ; as the
favour of the ratafia will be rendered more a-
zreeable, and a less quantity of sugar necessary.

As the gooseberry is an acid fruit, it must be
chiosen as ripe as possible,  The fruit large, and
the skin and husk so transparent as to see the
seeds through ft. The gooseberryshould be used
immediately after 1ts being gathered ; for it i¢
very liable to ferment, which will inevitably
spoil the ratatia.  Gooseberries are chiefly used
to render the ratafia dry or sharp, and conse-
quently less soft; and therefore their quantity
should always be proportioned to thatintengion,

L 3 The
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The merry cherry, to be good, should be small,
black, the skin transparent, full of liquor, of a
deep black purple colour. The greatest care
“should be taken, that it be fresh gathered, and
not rotten: It corrects the acid juices of the
other fruits by its sweetness, soitens the compo- -
sition; and is of great service in colouring the
ratafia.

The mulberry is of the greatest service in co-
louring the ratafia, It should be chusen large,
and fully ripe, at which time it is of a black
purple colour. ~ Its taste also greatly contributes
to render the ratafia of a pleasant and agreeable
flavour,

'I'he strawberry greatly contributes to increase
the rich flavour of the ratafia ; but it must be
chosen ripe, and large ; fresh gathered and not
luu;sur:l Another caution necessary to this
fruit 1s, that they are gathered in dry warn
weather ; forif g Enthered in rainy weather, they
will want that fine taste, for which they are sc
greatly valued, |

The raspberry is also added to augment the
richness of the liquor, to which its elegant per-
fnmy taste greatly contributes ; by itsagreeable

acidity
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acidity it renders the flavour more brisk and
agreeable. It must be fresh gathered, full ripe,
and tree from spots and mouldiness, which the
fruit is particularly subject to.

Having thus concisely enumerated the quaii-
ties requisite in the several fruits, Lo render the
ratafia of a rich and elegant flavour, we shall
proceed to give the best methods for making ra-
tafia from them.

Recipe for making red Ratafia fine and sofi.

- Take of the black heait cherries, twenty-four
pounds ; black cherries, four pounds; raspber-
ries and strawberries, of each three pounds ;
pick these fruits from their stalks, and bruise
them ; in which condition let them continue
twelve hours ; press out the juice, and, to every
pint of it add a quarter of a pound of sugar.
When the sugar is dissolved, run the whole
through the filtrating bag, and add to it threc
quarts of clean proof spirits. Then take of cin-
namon, four ounces, ol mace, an ounce; and of
cloves, two drachms. Bruise these spices, put
them into an alembie with a gallon of clean
proof spirits, and two quarts of water, and draw
off a gallon with a brisk fire, Add as much of

L4 this
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this spicy spirit to your ratafia as will render 1t
agreeable to your palate; about one fourth is the
nsual proportion.

Ratafia made according to the above recipe
will be of a very rich flavour, and elegant colour.
It may be rendered more or less of a spicy fla-
vour, by adding or diminishing the quantity of
spirit distilled from the spices.

Some, in making ratafia, suffer the expressed
juices of their fruits to ferment several days ; by
this means the vinosity of the ratafia is increas-
ed ; but, at the same time, the elegant flavour
of the fruits greatly diminished. W herefore,
il the ratafin be desired stronger or more vi-
nous, it may be done by adding more spirits to
the expressed juice; by which means the fla-
vour of the fruits may be preserved, as well as
the ratafia rendered strouger.

It is also a method with some to tie the spices
1 alinen rag, and suspend them in the ratafia.
But if this method be taken, it will be necessary
to augment the quantity of spirit first added to
the expressed juice. There is no great difference
1 the two methods of adding the spices, except
that by suspending them in the ratafia, the li-

quor
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quor is generally rendered less bright and trans-
parent,

There is also another method practised in
making ratafia, which is this : take the quantity
of fruit proposed, bruise it, and immediately
pour the spirit onthe pnlp. After standing aday
or two, express the juice or spirit, filtrate it,
and add the sngar and ‘spices as before. But
this method requires more spirit than the former,
as it will be nnpossibie to press it all out of the
skins, and other parts of the fruit remaining,
after the juice is extracted.

Of making fine and dry Ratafia from red Fruit.

Though tlie ratalia we have just mentioned
will doubtless pleasc the palatesof many peopley
vet there are others who would prefer a different!
sort; it is therefore necessaiy to know how to’
make dry as well as sweet ratafia, 1l we are de-
sitous of pleasing all sorts of palates.

Dry ratafia is prepared io the same manueras
the preceding, but the ingredients are differen)

An equal quantity of cherries and gooseberries’
LS > are’
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are necessary in making dry or sharp ratafia
because the acidity of the gooseberries gives the
requisite flavour to this sort of liquor. * Bat, at
the same time care mustbe taken that the goose-
- berries be fully ripe; for otherwise, though
gooseberries ire more acid before they are ripe
than afterwards, yet that acidity is not the fia-
vour desired; it is acerb and rough, and will
render the favour of the ratafia disagreeable.
The same observation holds good also with re-
gard to the cherries; they must be fully ripe as
in making the soft ratafia.

Instead of black cherries, used in the compo-
sition of the preceding ratafia, mulberries should
be used in this: the reason for this change is
that the juice of the black cherry is more sweet
and glutinous than that of the mulberry, anc
therefore less fit for making the ratafia. But
the mulberries must be the ripest and blackest
possible, in order to give the better colour to
the liquer.

More spirit and less sugar in proportion to
the juiec of the fruit is akso required in this com-
position than in the foregoing ; but with regard
to the spices, the same quantity is generally

adgted to both,
Recip®
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Recipe for making red Ratqﬁa, fine and dry.

Take of cherries and gooseberries, of each
thirty pounds; mulberries, seven pounds ; rasp-
berries, ten pounds. Pick all these fruits elean
from their stalks, &e. bruise them, and let them
-stand twelve hours; but do not suffer them to
ferment. Press out the juice, andto every point
add three ounces of sugar; when the sugar is
distolved, run it through the filtrating bag, and
to every five pints of liguor add four pints of
clean proof spirit; together with the same pro-
portion of spirit drawn from the spices in the
foregoing composition,

But it may not be amiss to observe here, that
different Distillers use different quantities of the
spirit drawn from the spices. The best me-
thod therefore is to imitate the flavour most uni
versally approved of, which may be easily done,
by adding a greater or less proportion of the.
spiced spirit. ' '

Of mized Ratafia,

By mixed ratafia is meant thejuiceﬁ of fruits
prepared, and ready to be mixed with the spirit

when called for.
L6 Recipe
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Recipe for making mired Ratafia.

Ratafiais composed of cherries and gooseber-
ries ; of these the bestare to be chosen, bruised,
and in that condition suffered to remain some
days to terment.. The juice is then to be strained
off, the quantity of sugar and brandy added, and
the whole put into a cask, and close stopped.
A lee or sediment will fall to the bottom of the
cask, which sediment will be of great use in pre-
serving the ratafia.

The proportion of black cherries must belargze
in this ratafia, because the colour, which this is
greatly valued for, chiefly comes from the juice
of that fruit,

The sugar must not be putin at once, becanse
the acidness of the liquor would cause a consi-
derable effervescence, but by a little at a time.

These instructions being observed, a ratafia
of this kind may be easily made: and as the
spirit is not to be mixed with it, till the ratafia
is called for, a large quantity of it may be made
at a small expence, when the fruits are in per-
fection, which cannot be done by the common
methods.

Recipe
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Recipe for making mived Ratafia.

Take of common cherries, thoroughly ripe,
four hundred and fifty pounds; gooseberries,
large and ripe, two hundred and twenty-five
pounds; black cherries, ripe and large, fifty
pounds. Bruise these fruits, and in that con-
dition let them continue three or four days to
ferment : then press out the juice, and add one
fifth partof spirit; thatis, if you have two hun-
dred and fifty pints of juice, you must add to it
fifty pints of spirit. When your spirit and juice
are mixed, put them into a cask, and for every
pint add three ounces of sugar. By this means
your ratafia will be always ready to mix with
spirit. |

But as this proportion of spirit is but small, it
will be necessary to Laste your ratafia, at least,
every month, lest it should ferment, and by that
means lose both its lavour and colour. As soon
therefore, as you perceive the least alteration in
your ratafia, more spirit must be added to stop

the fermentation; and by this method it may
be kept the whole year.

If you bhave any ratafia remaining at the end
of the year, you must mix it with that just made,
adding a large proportion of black cherries ; be- -

cayse
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cause the colour in the old ratafia will not be
equal to that of the new.  Or you may add to
your old ratafia a proper quantity of the fresh
juice of black cherries, which will restore jts
colour, and, in a great measure, its flavour too:
so that if your ratafia has been well preserved
it will, when mixed with fresh juice of black
cherries, be but little inferior to the new,

Of White Ratafia.

As red fruits are the basis of that called red
ratafia, so, on the contrary, that made from the
Jjuices of white fruits is denominated white ra-

tafia.

There are various kinds of ratafia made from
various fruits; but I shall only give recipes for
making three or four sorts, which will be suffi-
cient for all the rest, as the method is mearly

" the same in all.

Recipe for making Ratafid from the Muscat, or

white Frontiniac Grape.

The berries of this kind of grape are large,
and grow extremely close upon the bunches,
which are very long, and have commonly two

shoulders ; the fruit, when ripe, basg rich mus-
ky
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ky flavour; batit is commonly very late in the
autumn before these grapes are in perfection;
and thre berries being so very close upon the
bunches, detain the moisture in the centre, so
that they often perish: to prevent which some
curious persons look over their vines, soon after

the grapes are formed, and with a pair of scis- |
sars, cut out all small ones, so as to leave the
others at a moderate distance, whereby the sun
and air are easily admitted, which dissipates the
moisture, and prevents their perishing. There
is another kind of this grape, called by some
the white Frontiniac of Alexandria, and by
others the Jerusalem muscat, which is a very
large grape, and when ripe, an excellent fruit ;
but is rarely brought to perfection in England.
The berries of the Jerusalem muscat are of an
oval shape, and very large. They grow very
loose on the bunches, are very fleshy and firm,

and when ripe, are of a greenish white, and a
delicate flavour.

Either of these kind of grapes will make very
fine ratafia; but which ever of them are chosen,
they must be picked from the stalks, and only
the finest berries made use of. The stones must
also be picked out; for if they are bruised with
the berries, the fine flavour of the juice will be
grealy diminished,

{ : When
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When you have picked the grapes fiom the
stalks, and taken out the stones, press out the
juice, and filtrate it through a fannel bag.
Then add the quantiiy of sugar and spisit, and
flavour it to your mind, with a spirit distilled
from spices, in the manaer explained below.

The general proportion of sugar and spirit is,
to twenty pints of the juice, five pounds and an
half ofisugar, ten pints of spirit, and what quan-
tity you please of the spicy spirit.

To make the spicy spirit, take of mace, one
pound ; nutmegs, four ounces; spirit three gal-
lons, and diaw off the whole in Balneum Maric.

- By the same method you may make red rata-
fia from the red [Irontiniac; except that the
orapes, when bruised, must be sufiered to ferment
three or four days before Lhe juice is pressed
out ; because the colour, which resides princi-
pally in the skins of the grapes, will by that
means be extracted. :

The berries of the red muscat, or red Frenii-
utac, are about the size of those of the white;
but grow much thinner on the bunches. This

grape, when tlmmurrhiy ripe, has the richest
and
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and highest flavour of any yet known: bat it
must have a dry soil and a south aspect, other-
wise it seldom ripens well in England. Besides
the above grape, there is another, called by
some, red muscat ol Alerandria, and by others,
ved Jerusalem muscat. This is not quite so
late in ripening as the white muscat of Aleran-
dria above described ; and for that reason more
esteemed. The berries of this kind are not
quite so large as those of the white, but of the
same form, and equal in goodness.

Qf Ratafia from Peaches.

The ratafia made from the peach is the finest
and richest flavour of any made from stoned
fruits. It is, however, necessary to gather the
peach when thoroughly ripe, but at the same
time, not to suffer it to hang too lung on the
tree : for, as on the one hand, it will not acquire
its delicious flavour and swmell till thoroughly
ripe, 80, on the other, it will lose both if suftered
to hang on the tree after it has attained to a
full maturity. Another necessary caution isto
gather 1t 1o fine wann weather, and near the
middle of the day, because then both the fla-
vour and smell arein the greatest perfection.

It
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It is also requisite to make choice of the pro-
per sorts of peaches; for there is a remarkabi€
difference In the flavour of these fruits. Gar-
deners reckon above thirty sorts of peaches;
but not mere than half that number are proper
for making ratafia. 1 shall therefore give a
short description of those that are most proper,
that the young distiller may not be disappoint-
ed in making ratafia from peaches.

1. Theearly purple (called by the French, la
pourprée hétive.) This tree hath smooth leaves:
the flowers large and open; the fruit is large,
round, and of a fine red colour; the flesh is
white, but very red at the stone; very full of
juice, which has a rich vinous flavour. This
peach is ripe about the middle of August.

2. The large, or French mignon. Theleaves
of this tree are smooth, and the flowers large
and open. 'The fruit is a little oblong, general-
ly swelling out on oneside, and of a fine colour,
The juice is very sweet, and of a high flavour ;
the flesh white, but very red at the stone, which
is small, and easily separates from the flesh.
This peach is ripe in the middle of August.

3. The chevreuse, or belle chavreuse. This
lree
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tree hath smooth leaves, and its flowers are small
and contracted. The fruitis of a middling size,
a little oblong, and of an elegant colour. The
flesh i1s white, but very red at the stone, from
which it separates; full of a rich sugary juice,
and ripens toward the latter end of August.

4. The red wmagdalen, called by the Freneh
about Paris; Magdelzine de Courson. The leaves
of this tree are deeply sawed, “and the flowers
large and open. The fruit is large, round and
of a fine red colour. The flesh is white, but very
red at the stone, from which it separates. The
juice is very sugary and of a rich flavour. It is
ripe the latter end of August,

5. Smith’s Newington. This tree hath sawed
leaves, and large open flowers. The fruit is of
a middling size, and of a fine red next the sun.
The flesh is very firm and white, but very red
at the stone, to which it clesely adheres. Tt
has a rich sugary juice, and is ripe the lattey
end of August,

6. The chancellor. The leaves of this tres
are smooth aund.the fowers small and contract~
ed. The fruitis shaped somewhat like the belle
chéevreuse, but rounder. The flesh is white and

melting,
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melting, and separates from the stone, where
it is of a finie red colour. The skin is very thin,
and the juice remarkably rich. Itripens about
the end of Angust.

7. The bellezarde ; or, as the French call it
the gallande, This tree hath narrow leaves,
and small contracted flowers. The fruitis very
large and round, and of a deep purple colour
on the side exposed to the sun. The flesh is
white, melting, aud separates from the stone,
where it is of a deep red colour. The juice is
very rich. This peach is ripe about the be-
ginning of September.

8. The bourdine. The leaves of this tree are
smooth, and the flowers small and contracted.
The fruit is large, round, and of a fine red co-
lour next the sun. The flesh is white, melting,
and separates from the stoue, where it is of a
fine red colour. The juice is vinous and rich,
It is ripe the beginning of September, and
greatly esteemed by the curious.

* . The Lisle; or, as the Frenck call it la pe-
petite violetle hative. This tree hath smooth
leaves, and small contracted flowers. The fruit
is of a middle size, and next the sun of a fine

violeg
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violet colour.  The flesh is of a. pale yellow,
melting, full of a rich'vinous juice ; but adheres
to the stone, where it is very red. This fruit is
ripe the beginning of September.

10. The old Newington. The leaves of this
tree are sawed, and the flowers large and open.
The fruit is fair, large, and of a beautiful colour
next the sun. The flesh is white, melting, and
closely adheres to the stone, where it is of a
deep red colour. The juice is very rich andvi-
nous, It ripens about the middle of September.

11. “The rambouillet, commonly called the
rambullion. This tree hath smooth leaves, and
large open flowers. The fruit is of a middling
size, rather round than long, deeply divided by
a furrow inthe middle; of afineredcolodr next
the sun, but of a heht yellow next the wall,
The flesh is melting, of a bright yellow -colour.
except near the stone, from which it separates,
where it is of adeep red. The juice is rich and
of a vinous flayour. This fruit ripens about the
middle of September.

12. The pourprée, or, as the French generally
call it, Pourprée tardive, the lute purple. The
leaves of this tree are very large, and sawed, the

shoots
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shoots strong, and the flowers small and con-
tracted. The flesh, except near the stone, from
which it separates, and where itis red, is white,
melting, and of a rich sugary juice. It iz not
ripe till near the end of September.

13. The nevette. The leaves of this tree are
sawed, and the flowers small and contracted.
The fruit is large, somewhat longer than round,
of a bright red colour next the sun, and of a
pale yellow on the other. The flesh is melting,
full of a rich juice, and very red at the stone,
from which it separates. It ripens about the
middle of September, and is esteemed one of
the best peaches.

14. The royal. This tree hath smooth leayes,
and small contracted flowers. The fruit is large,
round, and of a deep red on the side exposed to
the sun, but of a pale yellow on the other. The
flesih is white, melting, and full of a rich juice,
of a white colour, except near the stone, from
which it separates, where it is of a deep red.
This fruit is ripe about the middle of Sep-
tember,

15. The monstrous pavy of pomponne. The

leaves of this tree are smooth, the flowers large
: and
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and open. The fruit is very large and round,
many times fourteen inches in circumference.
The flesh is white, melting, and closely adheres
to the stone, where it is of a decp red colour.
The side next the sun is a beautiful red, and the
other of a pale flesh colour. It ripens about
the end of October, and when the autumn is
warm, is an excellent peach.

The above description of the different kinds
of peaches proper for making ratafia, will be of
use to the young artist, as the fine flavour of this
liquor in a great measure depends on a proper
choice of the truits used in the eomposition ;
and if the wmstructions relating to the perfee-
tions and ripeness of these fruits are observed,
an excellent cordial may be easily made in the

Fnllnwing manner:

Take your peaghes, bruise them, and instantly
strain out their juice through a picce ot strong
linen. In this juice, wit"out any mixture of
water, dissolve your sugar; and when the sugar
is melted, add the quantity of spirit. No spices
must be used in this ratafia, the fine flavour of .
the peach being far preferable to all spices in
the world. The quantity ot either the sugar or
spirit may be augmented or lessened according

to
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to your own judgment, or in proportion to the
price of your ratafia,

- As soon as the spirit is added to the dulcified

juice of the peaches, the whole must be filtrated
through a flannel bag, putinto bottles close stop-
ped; for the fine flavour of the peach will soon
be lost, unless the bottles are very well corked.
Some also cover the cork with sealing-wax,
which is not a bad ‘caution,

If you would have your ratafia of a bright red
colour, you must let your bruised peaches fer-
ment a day or two ; by which means the colour
of the skin, and that of the flesh near the stone,
will be extracted, and give your ratafia the co-

Jour desired.

Of Orange-flower Ratafia.

The orange-flower has been already described,
page 124. | shall therefore only add, that the
orange-flowers used in making ratafia should be
Jarge, in their full perfection, gathered before the
rising of the sun, and carefully picked from their
stalks, &c. Some blanch the orange-flowers, by
putting them into a small quantity of water, and

boiling them a few minutes over the fire. But
by
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by this method the most volatile parts of the
flower are evaporated, by which the ratafia will
lose much of its delicate flavoar.

The best way, therefore, is to use the orange-
fdowers, without any previous boiling.

Rt‘t‘t}.ﬂ'r’fﬁ]}" :Rﬂf;iﬂg TEH GHJZDHS qforﬂ”gi,tﬂawfi.
' Ratafia.

Take of oravge-flowers, fresh gathered, and
clean picked from their stalks, &ec. five pounds,
and infuse them six daysin five gallons of clean
proof spirit. Dissolve fourteen pounds of sugar
in five gallons of water; and aiter straining the
spirit from the flowers, mix it with the syrup, and

Miltrate the whole through a flannel bag.

Some instead of common water use the orange-
Hlower water; but it will be necessary in*pursu-
ing that method to take care that the water be
fresh made, and very fragrant ; for, otherwise,
instead of 1mproving, you will greatly injure
the fine flavour of your ratafia.

The foreign distillers keep two sorts of orange~

flower ratafia ; one they callsingle, and the other
M double.
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double. ‘The former is made according to the
above recipe ; butin making the latter, they vse
double the quantity of orange-flowers, and con-
siderably augment the proportion of sugar. It
will be needless to give a recipe for making that
sort of ratafia, which they call double, asthe
process is exactly the same,

Ratafia of Portugal Orange.

Ratafiamay be made from any sort of oran ge ;
but that of the Portugal orange is reckoned the
best. |

The oranges must be chosen fair, large, and
ripe; and the outer or yellow peel be carefully
taken off. The juice of the oranges must-be
then pressed out, dulcified with sugar, and mixed
with the spirit: after which the outer rinds are
to be added, and after a proper infusion, the
whole filtrated throligh ‘a flannel bag.

Recipe for making Three Gallons of Portugal
Orange Ratafia.

Take of the jnice of Portugal oranges, two
eallons ; clean rectified spirit, one gallon; four
pounds
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pounds of sugar; and the outer peel of ten
oranges. Let the whole infuse a fortnight, and
then filter the liquor through a flannel bag.

Some, instead of infusing the peel as directed
in the above recipe, put the peel into the spirit,
and distill it in Balneum Marie; after which
they add the spirit to the dulcified orange juice
and filtrate it as before.

The foregoing recipes for making ratafia from
different fruits, &e. will be sufficient to instruct
the young distiller in the method necessary to
be pursued for making cordials of this kind ; for
it would be tedious to give formulas for making
all kinds of ratafia kept by different distillers.
The method in all is nearly the same ; and the
proportion of sugar and spirit may be easily dis-
covered by a few experiments. I shall therefore
conclude this chapter with giving a recipe {or
making what is called by our Engéish distillers
ratafia, though a very bad composition.

Recipe for making Ten Gullons of common Rutafia,

Take of nutmegs, eight ounces; bitter al-
monds, ten pounds; Lisbon sugar, eight pounds;
M 2 ambergrise
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amberpris, ten grains: infuse these ingredients
three days in ten gallons of clean proof spint,
and filter throngh a flanael bag for vse.

The nutmegs aud bitter almonds must be
“bruised ; and the ambergris rubbed with the
Lasbon sugar in a marble mortar, before they
are infused in the spirit,

CHAP. LIIL

Of Gold Cordial.

THIS cordial has its name from leaf-gold be-
ing formerly used in its composition; but as
later experiments haveabundantly demanstrated
that gold can add nothing to its virtues, it is
now generally omitted.

Recipe for making Ten Gallons of Gold Cordinl.

Take of the roots of angelica, four ponnds:
raisins stoned, two pounds ; coriander-seeds, half
a pound; caraway-seeds and cinnamon, of each
half a pound; cloves, two ounces; figs and li-
quorice-root, of each one pound; proof spirit,
eleven gallons ; water, two gallons: the angelica,

liquorice, and figs, must be sliced, before they
are
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are added. Digest two days, and draw off by
gentle heat, till the faints begin to rise, hanging
in a picce of linen fastened to the mouth of the
worm an ounce of English saftron. Then dis-
solve eight pounds of sugar in three quarts of
rose water, and add it to the distilled liquor.
Some distllers, instead of saffron, colour their
goods with burnt sugar, hut by this means the
cordial is greatly impaired in its virtues. Or,

Take of the juice of alchermes, five onnces;
cloves, two ounces and a half; muosk and am-
bergris, of each halt a drachm ; loaf=sugar, ten
pounds; proof spuit, eleven gallons : digest the
whole a fortnight in a close vessel, and filter
through-a flannel bag for use. Some add thirty
leaves of gold; but the medicine is not at all
the better for it. T

Lither of the above recipes will produce an
excellent cordial; good in trembiinga, faintings,
and lowness of spirits, &c. also in nauseas and
griping paius of the stomach and bowels,

x 3 ' CHAP.,
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CHALY. LIV,

Of Cardamum, or All-fours.

THIS water has its name from the four ia-
gredients in its composition ; and in some coun-
tries is greatly used by the poorer sort of people

Recipe for making Ten Gallons of Cardamum.

Tale of pimento, caraway, and coriander-
seeds, and lemon-peel, of each three pounds;
of malt spirits, eleven gallons; water, three
gallons, Draw off with a gentle fire, dulcify
with ordinary svugar, and make up the goods to
the strength you desire with clean water.

This is rarely called for, unless by the poorer
sort of people, who are indunced to use it from
its cheapness ; though it is a better cordial than
many drawn from dearer ingredients. Itis an
excellent carminative, and i1s often sold for aqua-
mirabilis. ' |

J CHAP,
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C H:iAP. LV.
Of Geneva.

THERE was formerly kept in the apothe-
caries’ shops a distilled spirituous water of juni-
per; but the vulgar being fond of it as a dram,
the distillers supplanted the apothecaries, and
sold it under the name of Geneva. The com-
mon sort, however, is not made from juniper-
berries, as it ought to be, but from oil of tur-
pentine; the method of which we shall give in
the sequel of this chapter,

Juniper-beriies- are a roundish fruit, of the
size of a pea. They wither and wrinkle in the
drying, and we meet with them variously cor-
rugated, and usually covered with a bluish re-
sinous dust when fresh. They should be chosen
fresh, plump, full of pulp, and of a strong taste
and smell. They are usually imported from
Germuny, though we have plenty of the trees in
England. Itis but small with us, rarely rising
to more than three or four feet in height, and
scarcely ever exceeding five or six. Some of the
juniper shrubs are males, some females of the
same species ; the male shrubs produce in Apiil

B 4 or
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or May a small kind of juli with apices on them
very large, and full of farina; the females pro-
duce none of the juli, but only the berries,
which do not ripen tiil the second year, and
then do not immediately fall off, so that it is
no uncommon thing tosee three sets of berries,
or the berries of three different years at once
on thie same tree. ;

If you' make use of English berries, let them
be fully ripe before they are gathered; and in
order to preserve them, spread them very thin

on a boarded foor, leaving the winduws and
“doors open, and turn them once a day till they
are diy; after which pack them up in bariels,
so that no air imnay come to them, and they wilk
Ireep good all the year. Some, when they are
dry, throw them altogether in a heap in a cor-
ner of the room, where they continue till wanted
for use: but the berries will not keep so well by
this method, as by being packed in casks, they
are subject to contract a mouldiness, which will
give alaste tuﬁthg goods greatly to their disad-
vantug@._

Some distillers, as soon as their berrics are
cathered, put them into casks, and cover thenr
with spirits of wine; by this method the berries

are
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are indeed well preserved, without any danger
of contracting an ill smell, which they are very
apt to do by the other methods, unless the
greatest care be taken ; but then it must be re-
membered, that the spirit will extract great
part of their esseutial oil, in which their virtues
consist, and consequently the berries themseives
will-be rendered of little value. ~If, therefore,
you preserve your berries in this manner, you
should put inwo each cask or jar, only the quan-
tity you use for one charge of your still; and
when you have occasion to use them, put both
the spirits and berries into your alembie,

Thus your berries will be finely preserved,
without any loss either of their essential oil, or
the spirits made use of to preserve them.

Recipe for making Ten Gallons of Geneva.

Take of juniper-berries, three pounds ; proof
spirit, ten gallonsy water, four gallons. Draw
off by a gentle fire .till the faints begin to rise,
and make up your geods to the strength re-
quired with clean water.

The distillers generally call those goods which
are wade up proof by the name of Royal Geneva;
M5 for
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for the conmon sort is much below proof, ten
gallons of spirit heing sufficient for fifteen gale
lons of geneva. Nay, what is generally sold at
the common alehouses is made in the following
manner:. : |

Take of the ordinary malt spirits, ten galions;
oil of turpentine, two ounces; bay salt, three
handfuls. Draw off'by a gentle fire till the faints
begin to rise, and make up your goods to the
strength required with: elean water.

In this manner is the common geneva made,

and it is surprising that people should accustom
themselves to drink it for pleasure.

There is a sort of this liquor called Holland’s
zeneva, from its being imported from Hollaxd,
which-is greatly esteemed..

The ingredients used*by the Dutek are, how-
ever, the sante as those given in the first recipe
of this chapter, only instead of malt <pirit they
use French brandy. In the first part of this
Treatise we have:sufficiently shewn the nature
of French brandy, and in what its excellence
consists; and, also, that by the help of a clean
apirit, cordial waters may be made with the same

goodness
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goodness as those drawn with Frenck brandy,
If, th.erefore, the distiller be careful in distilhng
and rectitying his malt spirit, he may make ge-
neva equal to that of the Dutch, provided it be
kept to a proper age; for all spirituous liquors:
contract a softness and mellowness by age, 1m-
possible to be imitated by art.,

CHAP LVL
Of Cherry Brandy.

THIS liquor is greatly called for in the coun-
try, and is made different ways, Same press
out the juice of the cherries, and having dul-
cified it with sugar, add as much spirit to it as
the goods will bear, or the price it is intended
to be sold for. But the common method is to put
the cherries clean picked into a cask, witha
proper quantity ot proof spirit, and after stand-
ing eighteen or twenty days, the goods are drawn
off into another cask for sale, and about two-
thirds of the first quantity of spirits poured into
the cask upon the cherries. This is suffered to
stand about a month to extract the whole virtue
from the cherries, after which it is drawn off as
before ; and the cherries pressed to take out the
spirit they had absorbed.. The proportion of

m 6 cherries
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g¢herries and spirit is not very nicely observed;

the general rule is to let the cask be abont halt
filled with cherxies, apd then filled up with proof
“spirits.. Some, add to every twenty gallons of
spirit, balf an ounge.of cinnamon, an ounce of
cloves, and about three pounds of sugar, by
which the flavoursof .the goods is eonsi.derabl;'
increased. But in order to save expences, not
only the spices and sugar are generally omitted,
but also a great part of the cherries, and the de-
ficiency supplied by the juice of elder-berries..
Y our own reason, therefore, and the price you
can sell your goods for, must direct you in the
choice of your iugredi&nlsl'. ; '

By the same method you may make raspberry
brandy; and.if the colour of the goods be not
deep enough, it may be improved by an addition
of cherry brandy.

CHAP. LVIL

Of Honey. Water.

THIS water has its name from the honey in
its composition ; though that ingredient is bu;
of very little service to the water, if made ac-
cording to the usual method.

Recipe
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Recipe for making a Gallon of Honey ater.

Take of the best honey and coriander seeds,
of each one pound; cloves, one ounce and a
half; nutmegs, and gum Benjamin, of each an
ounce; vanilloes, number four; the yellow rind
of three large lemons: bruise the cloves, nut-
megs, coriander-seeds, and Benjamin, cut the
vanilloes in pieces,and put all into a glass alem-
bic, with one gallon of clean rectified spirit, and
after digésting' forty-eight hours, draw off the
spirit in Baluweum Muarie. Mo a gallon of the
abovespirit,add damask-rose water, andorange-
flower water, of each a pound and ahalf; musk
and ambergris, of each five grains, Grind the
musk and ambergris, with some of the water in a
glass mortar, and afterwards put altogether into
a digesting vessel, shaking them well together,
and let them. circulate three days and three
ﬁights in.a gentle heat, thenlet all eool; filter and
keep the water in bottles well stopped for use.

This water was first made by that faithful che-
mist, Mr. George Wilson, for King James 1L
Itis an anti-paralitic, smooths the skin; and gives
one of the most agreeable scents imaginable.
Forty or sixty drops put into a pintof clean wa-
ter,are sufficient for washing the hands and face;

ane
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and the same proportion to punch, ‘or any cor-
dial water, gives a very agrecable lavour,

€HAP. LVIIIL

Jf \Unrgyaﬂfd Water, generally sold by the
French Name I'Eausaus Pareille,

THERE are two sorts of this water, one
drawn considerably below proof, rendered fine
by.filtration, and the other without the faints,
the receiver being removed as soon as they begin

to rise, The latter is much the best, though

dearer than the former,

Recipe for makiug a Gallon of the common V'Eau .
sans Pareille.

Take the outer peels of twelve citrons, three
quarts of fine proof spirit, and a quart of water,
Put all into a glass alembic, and distiil toa dry-
ness in Balneum Marie : filter the water, and .

putit.into bottles well stopped.

This is the.commeon sort, and what is ge-
nerally sold here under the name Eau sans Fa-

reille,
Recipe
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Recipe for making a Gallon of the best Sort of

Eau sanus Pareille.

Take of the essence of cedrat, bergamot,
orange, and lemon, of each two drachms; recti-
fied spirit, a gallon ; water, two quarts. Put all
into a glass alembic, and distill in Balnewmn ila-
rie till the faints begin to rise, when the receiver
must be immediately removed.

Some, to save the trouble and expence of dis»
tillation, mix the essences with the spirit of wine,
in the manner before mentioned in the chapter
for making Hungary water; but this is greatly
inferior to that made by distillation,

CHAR LIX.
Of the Water of Bouquet,

THIS water has its name from its inventory
and is.greatly esteemed abroad for its smell, [t
is indeed drawn from the most odoriferous
flowers, and therefore it is no wonder that it is
held in great esteem,

Recipe
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Recipe for making a Gallon of Bouquet's Water.

Take of the flowers of white lilies, and Spa-
nish jessamine, of each balf a pound ; orange
flowers, and those of the jonquil and pink, of
each four ouunces; damask roses, one pound.
Let those be fresh gathered, and immediately
put into a glass alembic with a gallon of clean
proof spirit, and two quarts of .water. Place
ihe alembic in Balneum Marie, draw off till the
faints begin to rise. You may use spirit of wine
instead of proof spirit ; but it will be absolutely
necessary ‘that it be entirely inodosous; for
otherwise your water will fall short of the de-

sired perfection.

CHAP, LXK
Of Cyprus Water.

THIS water is only a dilute tincture of am-~.-
bergris ; but as itis used by those who are fond
of that perfume, and known by the name of
Cyprus Water, or Eau de Cypre, I would not
omit giving the recipe here, intending to givea
full account of ambergris in a succeeding
ehapter. |

Recipe
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Recipe for making a Gallon of Cyprus Water.

Take of the essence of ambergris, halt an
sunce; put it into a glass alembic, with a gal-
lon of spirit of wine, and two quarts of water.
Place the alembic in Balneum Hiarie, and draw
off till the faints begin to risc.

CHAE LXL
Of Vestal Water, or Eau de Vestale,

THIS is a very agreeable water, and has been
long in use in several parts of Europe.

Recipe for making a Gallon of Vestal Water.

Take of the seeds of daucus creticus, or can=
dy carrots, two ounces ; spirit of wine, agallon;
water, two quarts, Distill an Bameum Marie,
till the faints begin to rise.  Then add to the
spirit drawn over-an ounce of the essence of
lemons, and four drops of the essence of am-
bergris; re-distill in Balneum Masie, and
keep the water in bottles well stopped for use,

CHAP
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CHAP. LXIL
Of Beauty Waler, or Eau de Beauté.

THIS water has its name from its use in
washing the face, and giving an agreeable
smell. It is drawn from thyme and marjoram,
which gives it a very elegant odour,

Recipe for making a Gallon of Beauty Water.

Take of the flowery tops of thyme and mar-
joram, of each one pound; proof spirits, five
quarts ; water, one quart, Draw off in Bal-
neum Marie, till the faints begin to rise, and.
keep it close stopped for use.

CHAP. LXIIL
Of Royal Water.

THIS water has its name from being consi-
dered as the most excellent of all scented waters,
It is compounded of the cedrat, nutmegs, and
mace, from whence the most elegant smell is
produced, and no water is at present thought
equal to this. There are two sorts of royal wa-

ter,_
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ter, one produced by a single distillation, and
the other by a dounble distillation, and thence
called rectified, or double distitled royal water.

Recipe for a Gallon of Royal Water.,

Take of mace, one ounce; nutmegs, half an
ounce; essence of cedrat, or bergamot, two
drachms; put these into a glass alembic (after
bruising the spices) with five quarts of fine
proof spirit, and draw off one gallon in Bal-
neum Marie,

Recipe for making a Gallon of double distilled
Royal Water.

Take of mace, one ounce; nutmegs half an
aunce ; bruise them, and put them into an alem-
bic, with six quarts of fine proof spirit, and
draw oft five quarts with a gentle fire. Then
take the spirit drawn off and put it into a glass
alembic, with two drachms of the essence of
cedrat, vr bergamot, and draw off a gallon in
Balneum Maric.

Either of these recipes will produce an, ele-
gant water, but the latter greatly exceeds, the

forwer.
CHAP,
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CHAP. LXIV,

Or the Tincture and Essence of Ambergris,
Musk, and Civet.

. AUTHORS have been long divided with
regard-to the oiigin of ambergris ; some taking
it for a vegetable juice, which either dropped
into the water from the trunks or branches of
soine trees growing on the sea-coast, or exuda-
ted from their roots which ran out of the earth
into the sea; some for an animal production, and-
formed either by a secret process from honey-
combs, or the dung of birds; and others have
very circumstantially recorded. that it is pro-
duced in the whale. These opinions are, how-
ever, now looked upon as false ; ambergris be-
ing universally allowed to be 2 mineral produc-
tion, of the number of bitumens. It is a light
and frothy substunce, which generally bubbles
up out of the earth in a fluid form, principally
under water, where it is by degrees lmrdened
into the masses we see it in.

Ambergris, in its natural or common form is

a lax and coarse substance of an irregular struc-
tures friable, and so light as to swin1 upon war
ter. Itisof a pale grey colour, with a faint
tinge
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tinge of brown in it; but pieces perfectly and
uniformly of this colour are rare; what we usu-
ally me,ﬂ‘t with is composed of whitish, yellowish,
and blackish granules ; and in proportion asthere
i1s more or less of this whitish matter in these
masses, 1t is more or less scented and valuable,
Itisfound in pieces of perfectly irregular figures,
and from the bigness of a pea to those of ten,
twenty, or more pounds; nay, there haye been
masses found of more thai two hundred weight,

It should be chosen in clean and not over
friable pieces, of a pale grey colour, and as
aniform as possible in its structure, with small
black specks within.

There are two sorts of essences made from this
perfume; one without addition of auy other odo-
riferous substance, and the other from amber-
gris compounded with musk and civet.

 Recipe for making the Essence qf-ﬁ'mbefgris.

Take of ambergris and white sﬂghr-dhhdf, of
‘each three drachms; grind them well togéther in
a glass mortar, adding to them by slow degreés,
five ounces of rectified spiiit of wine ; digest the
whole in a matrass, (represented fig. 8.) well

stopped,
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stopped, for four days, and then separate the
clear tincture.or essence, which keep in a bot-
tle well stopped for use.

Recipe for making the compound Essence of
' Ambergris,

Take of ambergris and white sugar-candy, of
each two drachms; musk, twelve grains; civet,
two grains: grind all these well together 1o a
glass mortar, adding, by degrees, four ounces of
rectified spirit of wine; digest and separate the
clear essence for use, asin the preceding recipe.

2. Musk is adry, light, and friable substance,
of -a dark blackish colour, with some tinge of a
purplish or blood colour in it. 1t s soft, and
somewhat smooth and unctuous to the touch,
and of a highly perfumed smell. Itis brought
to us sewed up in a kind of bladders, or cases
of skin, covered with a brownish hair, which
are the real bags in which the musk is Jodged
while on the animal. Musk should be chosen
of a very strong scent, and in dry sound blad-
ders; and must be kept close shut down iu a
Jeaden box, by which means it will retain its
smell, and not grow too dry.

Recipe
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Recipe for making the Lssence of Musk.

Take of musk and white sugar-candy, of each
onedrachm ; rub them well together in a marble
moitar, adding, by degrees, during the rubbing,
five ounces of rectified spirit of wine; put the
whele into a matrass, digest three days in a
gentle heat, and pour off the clear essence,
which keep in a bottle well stopt for use. Some
add a few grains of civet to their essence of
musk, which considerably augments the fine-
ness of the perfuine,.

8. Civet is produced like musk, in bags grow-
ing to the lower part of the belly of an animal,
Itis of ditferent colours, from a pure lively
whitish, toa black ; but the neareritapproaches
to the white the better it is; of an extremely
strong smell, aud a bitterish pungent taste.

The essence of civet is rarely used alone, but
of great service in making additions to other
odoriferous waters, and therefore 1 shall hete
give the method of making- it.

o | Recipe
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Recipe for making Essence of Civet.

Take of civet and double refined sugar, of
each two drachms; Tub them well together in
a glass mortar, adding, by degrees, five ounces
of rectified spirit of wine: put the whole into a
matrass, digest three days in a gentle heat, and
- pour off the ¢lear essence for use. Though the
essences in this chapter ate, properly speaking,
chemtcal preparations, and therefore foreign
to the business of the distiller, yet, as they are
often added to perfumed waters, and easily
made, I thought the above recipes would not
be nnacceptable to the reader,

CHAP., LXV.

#

Of Faints, and the Uses they may be applied ts.

IN many of the preceding recipes I have or-
dered the receiver to be removed as soon as the
faints begin to rise ; because otherwise the goods
would contract a disagreeable taste and smell.
It is not, however, to be understood that these
faints are to be thrown away, nor the working of
the still immediately stopped ; for they are far

from
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from being of no value, notwithstanding they
would be of great disadvantage if suffered to run
among the more spiritaous parts of the goods
before drawn off. As soon, therefore, as you
find the clear colour of 'the goods begins to
change of a bluish or whitish colour, remove the
receiver, place another under the nose of the
‘worm, and continue the distillation as long as
the liquor running from the worm is spirituous,
which may be known by pouring a little of it on
the still head, and applying a lighted candle to
it; for if it is spirituous it will burn, but other-
wise, not. When the faints will no longer burn
on the still head, put out the fire, and pour the
faints in a cask for that purpose; and when,
from repcated distillations, you have procured
a sufficient quantity of these faints, let the still
be charged with them almost to the top. Then
throw into the still three or four pounds of salt,
and draw oftf as you would any other charge,
as leng as the spirit extracted is of a sufficient
strength ; after which the receiver is to be re-
moved, and the faints saved by themselves as

before.

The spirits thus extracted from the faints will
serve in several compositions as well as fresh ;
but they are generally used in aniseed water, be-

N | cause
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cause the predominant taste of the aniseeds will
entirely cover that they had before acquived
from other ingredir:nt;-a.

CHAP. LXVL
Of Eau de Luck,

Recipe for Two Gallons.

"TAKE of oil of amber, one ounce ; of high-
ly rectified spirit of wine, four pounds. Put
.them into a bottle, and let them remain there
five days, shaking the bottle from time to time,
by which means the spirit will be strongly im-
pregnated with the oil. Then putinto this im-
pregnated spirit, four ounces of the choicest
amber finely powdered, and let it digest three
-days, b}r which means you will have a very rich
tincture of amber, which decant clear for use.

The tincture of amber being thus made, take
of the strongest spirit of sal ammoniac sixteen
poiinds, and add it to the foregoing tineture, t-
gether with eight pounds of highly rectified
spitit of wine. 'Thus will you obtain the cele-
brated water called Eaude Luce, so greatly in
request, and so useful in all faintings and low-
ness of spirits.

CHAP.
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CHAP. LXVII

A Watcr for those afflicted with the Stone and
: Gravel,

Recipe for Three Gallons.

TAKE of the best flowers of the white thorn,
<ight pounds; of nutmegs bruised, six ounces;
infuse them together six days in ‘a close vessel
with two gallons of generous white wine, and
the same quantity of proof spirits: after which
draw the water by a gentle distillation till the
faints begin to rise.

This water is of great use in fits of the stone
* and gravel, a glass of it olten procuring ease in
the most racking pains of that dreadful dis=

"

temper, -

CHAP. LXVIIL
Of Compound Gentian Water.
Recipe for Five Quanrts.
GENTIAN root, sliced, three pounds; leaves
and flowers of the lesser centaury, of each eight

ounces; infuse the whele in six quarts of proof
N 2 spirits,
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spirits, and one quart of water, and draw off the
water till the faints begin to rise.

This water 1s frequently used as a stomachic,
and commended as a deterger, and of great ser-
vice in dropsies, the jaundice, and any ob-
structions of the viscera; a glass of it being
drank twice a day.

CHhAaAp, -LXIX
Of Aromatic Cephalic Water.

THIS water has its name from its delicate
smell, and great use in all swimmings and gid-
diness 1n the head.

Recipe for Two Gallons.

Nutmegs, mace, cloves, and cinnamon, of
each two ounces; galangals and calamus aro-
maticus, of each one drachin; flowers of la-
vender, three handfuls; infuse the whole in
nine quarts of proof spirit; and draw off’ two
gallons by geiitle distillation.

This is an excellent composition ; it makes an
admirable cordial, and may be rendered more
pleasant by sweetening it with sugar.

CHAP.
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CHAP: LXX
A Water for the Scurvy.

THE following composition has been long in
the practice of an eminent physician, but never
before (that I know of) published; and, there-~
fore, I presume, the lollowing recipe will not
be unacceptable.

Recipe for Three Gallons.

Camomile flowers, one handful; juniper ber-
ries, four ounces ; of the water-dock root, five
ounces; of Winter’s bark bruised, two cunces;
garden and sea scurvy-grass fresh gathered, of
each ten handfuls; sassafras-chips,two ounces;
nutmegs, bruised, one ounce and a half ; water-
cresses and brook-lime, of each three handfuls.
Digest the whole ten days in three gallons and
a half of proof spirit; and draw off three gal-
lons by a gentle distillation.

This is an excellent cordial, and by a con-
tinual use, will deterge and cleanse the kidneys,
and other parts of the viscera, and enable them
to perform their proper functions. it will also
remove all foulnesses of the skin, and render it
smooth and beautiful.

N9 CHAP. -
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CHAP. LXXL
Of Compound Castor Water.

WE have already given an account of the cas-
tor, page 141, to which the reader is referred.

Recipe for a Gallon and an Half.

* Of the best Russia castor, eight oufices; dried
flowers of lavender, two ounces ; sage and rose-
mary, of each one ounce ; cinnamon, one ounce
and a half; mace and cloves, of each half an
ounce: digest the whole in two gallons of proof
spirit, and draw off two gallons by a gentle dis-

tillation.

This is an extrerdinary cephalic cordial, and
excellent in all disorders which have their seat
in the nerves, Thirty or forty drops should be
often taken, in a glass of generous wine, and
will be found of great service in convulsions,
cpilepsies, palsies, head-aches, and all cow-
plaints from the same origin.

-

Ll

CHAP.
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€ HAP, LXXIE
Of the Saffron Cordial.

THIS cordial hasits name from saffron being
its principal ingredient,

Recipe for Two Gallons..
Of the best Inglish saffron, half a pound;

nutmegs and mace, of each two ounces; cin-
namon and calamus aromaticus, of each one
ounce : digest the whole three days in nine
quarts of proof spirit, and draw off two gallons
with a gentle fire. :

This is-a powerful cordial, and a small quan-
tity of it is suflicient, in a glass of wine.

CHAP. LXXIII,
Of the Anti-epileptic Cordial.

THIS cordial has its name from its great use
in apoplexies, and diseases of thenervoussystem,

Recipe for One Gallon.

Take of the flowers of lavender, rosemary,
marjoram, and sage, of each four handfuls; of
N 4 . castor,
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castor, four ounces; of camphire, three ounces ;
of spirit of wine, a gallon and a half: digest the
whole four days, and draw off, by a gentle heat,
one gallon. Whenthe reeeiveris removed, drop
into ‘the spirit, forty drops of oil of rue ; twenty
drops of oil of amber; and forty drops of the
oils of mace and juniper.

This is an excellent cordial, and will do won-
ders in all spasmodic affections, and convulsions
of the mnerves, especially those in children.
Twentydrops is a full dose, in a glass of Canary,
or othier generous wine.

CHAP LXXIV,
Of Spirit of Scurvy-Grass,

THIS spirit has been long in great repute, as
powerful against the scurvy.

Rt'ﬂ:pffm' Oune Gallon.

Scurvy-grass fresh gathered and bruised, fii-
teen pounds ; horse-radish root, six pounds ; spi-
rit of wine rectified, one gallon ; and three pints
of water: digest the whole in a close vessel two
days, and draw off a gallon, with a gentle fire.

' This
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This is of great service in all scorbutic cases,
and is given from tweaty to an hundred drops.

CHIXP. LXXYV.
Of the Golden Spirit of” Scurvy-Grass.

THIS spirit has its name from its golden co-
lour, which it acquires from the gamboge dis-
solved in it; after drawn from the ingredients.

Reeipe for One Gallon.

Take of the foregoing spirit.of scurvy-grass,
agallon, and dissolve in it a pound of gamboge,
and decant the tinged spirit carefully from the
sedinent,

This is highly esteemed among the common
people; l}utshuuld be used only by strong consti-
tutions; it may be given fromten tosixty drops.

CHAP. LXXVL

Of the Aromatic Cordial,
THIS cordial is highly valued in Germanys

and would doubtless obtain the same repute
here, if equally known.
N O Recipe
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Recipe for One Gallon.

Cinnamon, three eunces; the lesser carda-
mum-seeds husked, one ounce and a half; long
pepper and ginger, of eaeh one ounce: digest
the whole two days in a gallon and a half of

proof spirit, and draw off a gallon by a genile
heat,

This cordial deserves to be more known than
1t is at present, being perhaps equal to, any
thing of the kind hitherto known.

CHAP. LXXVIL

Of the Stomachic Cordial.

THIS cordial is much used in Frauce as anp
excellent stomachic ; and in all probability we
.should be equally fond of it, if we were equally
acquainted with its virtues.

Recipe for a Gallon.

Take of raisins stoned, one pound ; of cinna-
mon, four ounces; of caraway seeds, and those
of the lesser cardamum husked, of each one
ounce; of Yirginia snake-root, six ounces ; and

of
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of Winter’s bark, three ounces: digest the
whole three days in a gallon and a half of proof
spirit, and draw off one gallon.

‘This cordial would prove a much better sto-
ma: hic than the usual bitters, so commonly
drank in wine: the ingredients being far more
friendly to nature thau those from whence the
eommon bitter tinctures are extracted.

%

CHAP. LXXVIII.

Of the Cordial of Health.

THIS cordial, which is well known in Itely,
has its name from its tendency to promote the
blessing of health.

Recipe for a Gallon of this Cordial.

Take of the roots of }ngelica, calamus aro-
malicus, galangal, geutfun, and zedoary, of each
one ounce; of the lesser cardamum seeds, cinna-
mon, long pepper, mace, agd nutmegs, of each
one ounce and a quarter : digest these ingredi-
ents twenty-four hours, in a gallen and « half
of proof spirit, and draw off agallen by a gen-
tle heat.

N6 ~ This
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This is an excellent cordial, and if sweetened
with fine sugar, and tinctured with cochineal,
will be highly agreeable.

CHAP. LXXIX,.
Of the compound Cordial of Virginia Snake-Root.

THIS is a new composition, but seems to
bid fair for becoming a favourite cordial.

Recipe for making One Gallon.

Take of Virginia snake-root, half a pound ;
of Venice treacle, four ounces; of cinnamon
and nutmegs, of each three ounces: digest the
whole in a gallon and a half of proof spirit,
and draw off a gallon.

CHAP. LXXX.
Of the Bezoardic Cordial.

THIS is one of the most powerful cordials
hitherto discovered, and will probably increase

in its value, as it is more known in the world.
Recipe
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Recipe for a Gullon and a Half of the Bezoardic
Cordial.

Take of the roots.elecampane, angelica, zeo-
dary, and Virginia snake-root, of each six
ounces; of saffron, four ounces and a half; of
myrrha, cinnamon, and dried citron peels, of
each three ounces ; of the leaves. of scordium.
and rue, of each three handfuls ; of Venice
treacle, ten ounces; of opium, one ounce 3. of
rectified spirit of wine, a gallon and a half;
and of white wine, two quarts : digest the whole
ten days in a close vessel, draw off a gallon by
a gentle heat, and sweeten the whole with loaf-

sugar,

This is only to be taken at going to rest, and
will then answer all the intentions of a cordial
and cephalic. It may be given from two
drachms to an ounce.
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