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INTRODUCTION

To THE

SECOND EDITION.

HE Author entertained ideas that great uti-

lity might arife to the Public, if his Addrefs
on the fubjedt of faving bread, ocatmeal, &c.
. ufed in Poultices, were received with candour,
and carried into execution with a little atten-
| tion ; but which he knew could not be effected
unlefs it were very generally diftributed; on

| which account he has taken uncommon pains,

and hopes he has fent it to moft, if not all the
~ Public Hofpitals in thefe kingdoms : From fome
. of them he has received very polite acknow-
. ledgements (particularly from the Governors
_ of the Norwich Hofpital,) approving of, and
~ adopting his plan, as well as from feveral pri-
 vate prallitioners of the firft eminence in town

and country, Thefe circum{tances, with
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it was the I'nfeed in flour alone, or with bread

and oatmeal, he meant. This the Author
knows to have been long in ufe, and that at the
firlt hofpitals in London, viz. St. Thomas’s,
and St. Bartholomew’s, as well as in private
prattice. But, if in hofpitals and other places,
geconomy is neceflary, his plan muft be well
worth notice, as not amounting to half the ex-
pence of a linfeed, or any other pouitice now

in general ufe.

The conviction he feels that his plan will be
attended with advantages, has caufed him to
fay more than he at firft intended, and muft be
his apology for trefpafling {olong on the atten-
tion of his Readers. He trufts his friends will
ciunerate, him from any felith motive in the
publication, and receive the fecond edition with
the fame liberality they honored the firft, and
he fhall then feel himfelf fully recompenced for
his trouble..
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the cafe in my opinion, and it is a fubjedt I
cannot pafs unnoticed.

It may appear ftrange to thofe who do not
enter into the minutiz of Surgery, that I
fhould look upon the proper application of o
fimple a remedy as that of Poultice, as an ef-
fential object, (which certainly I do, as well
as many other (deemed) little things in Sur-
gery) but haviﬁg met with repzated proofs of
the neceflity of it, 1 have decidedly formed my
opinion on this head. What gave me the firft
idea refpecting the fubject of this publication,
was, that in the Parith Infirmary of St.
George, Hanover-fquare, to which I have the
honor of being Surgeon, frequent complaints
were made by the patients under my care, that
the Poulrice was uneafy and caufed much irri-
tation : this, I fuppofed, arofe from the cir-
cumftance of its not being made of bread fo
good as ufual, (an alteration having been macde
in that article in the houfe) on which account I
thought
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OLD POULTICE,

5 d.
Bread 4qlb. at 21d. per pound 10 2L

Milk 14 quarts, at 2d. per quart 2 4
Lard 231b. at gd. per pound . 1 8%

NEW POULTICE.
£ d
Fine Pellard 33 pecksat 6d. perpeck 1 ¢

Genuine Linfeed Flour 141b. at 4d.
per pound = = 4 3
(@]

Lard a quarter of a pound 21
6. 7%

|

By the above ftatement, I hope will fatis-
fa&torily appear, not only the great difference
in expence, but the faving of forty-nine pounds
of bread, per week. Even when oatmeal is
ufed for Poultices (as is the cafe infome hofpi-
tals) there will be a faving of full one-third
in the expence, but bread is made of oat-
meal in many counties of this kingdom, and

by
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and placing it over the fire, it may be ufed at a
future period.

3dly, Itappears from the foregoing ftate
ment, that the expence of this Poultice is not
half of that made with bread and milk, or lin-
feed flour only, particularly to private families,
where they ufe dearer bread, and pay double the
price for milk, as may be feen on a reference to
the charge of articles.

4thly, The ingredients are of fuch a kind as
not to encourage difhonefty in the fervants of
public inftitutions, becaufe the articles are not
fo faleabie as bread, oatmeal, &c. &c. and more

particularly fo if theyare kept mixt.

sthly, The proportion of the ingredients
hereafter fpecified, will form the bafis of aimoft
every other kind of Poultice, with a little at-
tention: For inftance, the Stale Beer Poultice,
by fubftituting the portion of boiling ftale beer
for boiling water, to the other ingredients
mentioned in the recipe,

6ihlys
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MR. PAYNE’S POULTICE.
‘Take four parts, by meafure, of the fineft
Pollard ; .
One part, by meafure, of fine genuine Lin.
feed Flour;
Five parts of boiling Water by meafure.

Or, for the convenience of the Navy, and
Hofpitals, where large quantities are ufed, the
following mode may be more eafily executed,
ViZ.

‘Take four meafures (of any fize you pleafe,
fuppofe pecks) of the fineft Pollard, and one
peck of genuine Linfeed Flour, which mix well
together, and for diftintion’s fake, call Mr.
Payne’s Poultice Powder.

The moft fimple way of making the Poultice
is as follows:

Take one exa&t meafure of Mr. Payne’s
Poultice Powder, and one exa® meafure of
boiling water (the meafure proportioned to the
quantity wanted ).
£id Mix
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in general do exceedingly well; T only men-
tion the foregoing particulars by way of pre-
venting errors in preparing it. Another ob-
fervation I have to make 1s, that of fpreading
it of a proper thicknels for ufe, which I
| recommend to be about three-eighths of an
inch deep, to be as thick on the edges as the
| middle, the furface to be made equal and {moath
with a large knife or long thin fpatula, &c, and
 perhaps it would be better if the inftrument

were {meared over with a little oil, lard, or
emollient cintment.

I could add much more on this fubje&, but
am of opinion that what I have faid will fully
| anfwer the intended purpofe, which is that of
contributing my mite in ferving the Profeflion,
ri and the Public. If in my attempt I {hould
fucceed, I fhall be fully compenfated for my
trouble; and a furller proof I cannot give of my

difintereftednefs, than by the method I have
i,-.tak;en to publith my Recipes.

Iam,
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