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A Choice Manual , or,

of Brimftone, andtwo penni-worth |
of pouder of Elecampana ; and two' |
penniworth of the flower of Liquo-! |
rice, and two penniworth of red ||
Rofe-water , and (o ftir them toge-' |
ther, till th?'bcallcompounded to- | |
gether, and putic into a gally-pot, .
and when youufcit , takea Liquo- |
rice ftick beatenar oneend, andtake |
up withit as much almoft as halt 2 |§
Walnut, atnight when you go to
bed, and in the morning fafting, or

_ {at anytime in thenightwhen youare

. |troubled with the Cough,and fo let_ |
- |itmelt dowanin your mouth by de-
lgrees. |

Sér John Digbies Medicine for the
Stone in the Kidneys.

Take a pound of the finet Ho-| Wi,
' |ney , and tike feven quarts of Con- i
{duitwarer, fet them on the fire, and |§

when it is ready to feeth, fcum it, §
and'ftil] as the froth doth tife, fcum ({4




_ RareScerets in Phyficks aﬁ 1

it,and put in twenty whole Cloves,

find let them feeth foftly for the

- fl{pace of halfan hour , and fo bottle

it up for your ufe,and drink it mor-

o« fining and evening, and atyoas meat,| §
| 'imil"& no other drink untill you arej

Cll. : i

A Medicine for the Falling-S i:h:eff.

| Takeapenny weight of the pou-| &
o, tt fider of Gold , fix penny weight of
| Pear), fix-penny weight of Amber,| i
{fix-penny weight of Corral , eight| §i
Mgrains of Bezar half an ounce of|
| ﬁiony'fccdsn alfo you muft pue|
fiomc pouder of adcad mans skull,| #i
fir fihat hath beenan Anatomy,for awo-|
man, and the pouder of 2 woman} i}
| fio Jifor a man , compound all thefe toge-{
‘cor-fther 5 and take as much of the pou-f =
. nd jjder of all thefe as will lie upon af
1 1, Jtwo pence for nine mornings toge-|
wnjither in Endive-water , and drink a] §
- Baa it "Em’d ¥
" % . - AR
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' For Cordials aud Reftoratives ufe 11
 thefethings following,

=i L LT F
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| ‘ C o Tt i'-‘ ¢ ,.'.._‘ L : e 4 IIE
g I Inany faintnefs, take three dropsfin
' | of Oil of Cinnamon , mixed with atm

{poonful of fyrup of Gilliflowers,
- andasmuch Cinnamon-water;drink|:
a4 1;13_i§€0;_anrdial, e

|

=,

A Ugainf -Mdg}rdyaﬁ’y.

ey
kt
it

- | “"Takc one {poonful of Gilliflow-
-~ [ers, theweight of feven Barly-corng
- |of Bever-ftone ) bruife itas fine asj
{flower, and {0 put it into two fpoon- il
fuls of {fyrup of Gilliflowers, and|fi
i take 1t tour hours afier Supper, o b
¢ ||clcfour hours after Dinner , thistn
"1 | will chear the heart. ©
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5 Choice Mannal , or,

help and comfort them, it firfferechl oy
not the blood to putrifie,be fhull pochly
need to be ler blood that ufeth this) “
. A A PJJ
water , it fuffereth not the heart-{f -
burning,nor Meclancholly or Flegmi; )
to have dominion;itexpelleth Urine, wi:E
and profitethithe flomack, it preferjf,
veth a good colour, the vifage, me-§ :
mory, and youth, it deftroyeth the
Palfie. 4
Take fome three {poonfuls of it|
once or twice, a weck , or oftner;
morning and evening, firftand laft. )

0
Buf
L

 Another way to make Aqua,Mim _;
Hes 3 . Baf

Take Galingal; Cloves, Quibs
Ginger , Mellilip, Cardamoni¢; F{!
Mace, Nutmegs, of each a drachmyt
and of the juice of Celendine half}
a pint, adding the juice of Mints}
and Balm, of cach half 2 pint mor& i
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‘#ocaten into a pouder with the juice,

i

i
]I
n

i
e
e

ry of the wall, a handful of Mead,
. fParfley , Saxifrage , a handful of
§wild Thyme, ahandfulof Garden| §

Parfley, three {poonfuls of Fennel-

 Rare Secrets in ijﬁ;’i . o
ind mingle all the faid Spices, being

vitha pint of good Aqua vite, and
hree pints ofgood white Wine, and ‘

Sput all thele together intoa pot, and

lec it ftand all night being clofe|
ftopt , and in the morning ftill it}
with a {oft fire ascan be, the ftill be- |
ing clofe pafted, and a cold Stil.

A Medicine for the Stone in the
K"Jﬂf’f . |

Takea good handful of Pellito-

M {ceds, fix Horfe Raddifth -Roots fli-

< Bced, thenfhred all thefe together, |

i put them in a gallon of new Milk,

§ clofe pot one whole night , and then| RS

and let them ftand and fleep in a

§ ftill them , Milk and all'wge'tbl:“r;

- . e — e .
e e
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3 A Choice Mannal | or,

this muft be done tn May ‘ot’ Fune,
for then heatbsare intheir beft ftates |
and'when it is itakenyou’ mutt put
two: or threc fpoonfuls of this wa-/||
ter,.as much whice Wineas Renifh, ||
and if you:pleafe alittle Sugar, and |
fo rake iriaworndayes! betore ‘thell
€hange; andewordayes after'y and | Hy
two dayes before the Fall,” and two | [
dayes after, continuing taking the
(ameall the year,.and the Parient||
undoubtedly (rall find greateafe, and |
| void many ftones, and much gravel,
Hlawichlictlepaifs et enn s 0l TR

———

. Towmake B ﬂ'jﬁﬁkﬂgﬁw. .-,;lvi_,-;:l-;!z'.. |

B oiEe) 0 Fra S :m'r_:}:'i' ;

1l Take halfa pound o Horfe-Rnasj)
i dlﬂh thfﬂ,“’il_lh nlnﬂ JchpE;Lﬁ::rn }’fﬁiﬁ}’ 2
" Iclean, and {lice themvery thin erois| |
- |waies on.the Roogils then  put themi ™
| linto fix.quarts of smal Alefuchiasts |
! lready for drinking, which being puti®
. lintoapipkin clofe covered,fet ﬁ% the!
oy . m-, g
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| :i;'“?' 4 Chokee E_"W__' ok} or,.

hours, then ftrain it, and allow 2

' Jyuice, and foboil it to the ordinary
| | |height ofa Sirrup,  afteritisboiled,
- |take onc drachm of the {pices of Di-

| |nen bag, that you may putthe fame
|eafily 1nto the bottle of firrup,and fo.

g |mouth
- |be putintothe firrupin the bag, fo.

- litis hot , thenafterwards put it in-

. |very clear.

1
¥

An

being mixt, put theminto an cafﬂ-
. |enveflel coveredor fropr forty cight ! || |

- |pound of ”Suf; toevery” quare’ of}|"|

. |amber ; andtwo drachms of the [pi-|
| |ces of Diamarzariton frigidum, and|
- {foféw the am¢ flenderly ina Lin-|

_mE AR EE

== =

letic hag% with a thread outat the| |
the bottle; the{picesmuft|

Hfoon asthe firrupisoff the fire,whilft|

{rothé bottle, and there letit hang:|
put but a fpoonful or two of Honey| -
lamongft it while it is boiling, and 1t|
" |will makethe fcum rife,and the fisrup ) -

1 Youmu# add to it thequantty of.

| _a_;g uarter of'a pint of the-juyce.of | &

. X e — = . T
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An excellent Recess f# the m@ﬁ.

Take one pound of green Wal-|
nuts, half an ounce of Saffron, and|

| half an ounce of Lensdos Triacle,|
- beatentogether in' a Mortar ; and}
¢ |  withalittle Carduns | or fome fuch
§ | water, vapour it overthe fire , tillit
- § | cometo an Ele€tuary : kecp thisinal§
| i por, and take as much as a Walnue, | 1§
it is good to curea Feaver, Plague;{#

; ‘andany.lnfc&i(in;

An-excillent Cordial, e

- Take the flowers of Marigolds, |
and lay them in fmal (piritof Wine,

| when the tinGture is fully taken out,
pour ic off from the flowers,and va-
pour It away till it come toa Conf.
ftenceas thick as an Ele&uary.
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For 4 ﬁrﬂéﬁ arﬂ};& {mdqr '\fﬁ; .R 3‘5.';‘ .

|+ Take five or fix handfuls of Cab-
I bagc ftampit;, and ftrain it , after
{itis boiledina, quarr of fair watcr,
{then fweeten, it with. Sugar , and
|drink it Off i in.a Wine glafs in the
mornmg, and at 4., in;the afternoon,/

forfive or fix daycs togcthr:r ,_ then|-
take 2 Cabbage- {eaf, 2nd berween
itwo difhes ftew it bcmg wet firft in

Cinary-winc |, and{ that lay hot to,
ﬂ yout fide cvening and morning.

An exr:eﬁ'm Rocest ﬁr am Jrch s or|:
< 4Py fml -‘-Lmé;. R

4 3

a‘kc Fﬁxqﬂlovcs e ap.l fzml a’. ;
L 'ndful of them i poH’ct drink; and
g n?k ofira draughr at_night , and

~ in’the mﬂrt*Jng then bojl.a good! M
-.'u nttty&“ the “Fﬂx glﬁvcsm fair|i o

ping water, and annoint the pla- |-
ces |4
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| Talgc Turpenune, ﬂmc it.thing|
a.ndlay iron a Silver or Putflane|
te., twice orthrice in the Oveni
wuhth: Bread, till ivbe dryy and{q-' |
f m&k: L into pnudcr every day takgi
oY mugch as mll lycﬂnaﬁx-pcncc ;314; 8| |
s fan:Egg.. s 1 el

f,ﬁr F[ﬂgﬂfj #f}ﬂ (E@Pjyg ‘ﬂw-.f,&ﬁ |
T hroat and Sumg;:& D T. bl

| Take Oil 'of Almonds t.ml'ccd

01] bugls of. Oraage ﬂowcrs —beﬂuall -

tb{gfmﬂ and annoing,the. 4 f g
{mack *?ﬁu;’*!‘ﬁ’)“im lay.a feadet]| §
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of red Poppy-water four ounces,fix | ff
| |Dates, ten Figs , and {lice them {}¢
{mal ;"2 handful of Raifins of the|
Sun, the weight of afhilling of the/ i
pouder of Liquorice ;- put thefe into ||
the aforefaid waters, and let them |k,
ftand fiveor fix. hours upon warmt
embers clofe covered | and not boil, ||
then ftrain forththe water , and put
- linto it as much Sugar of Rofes as
- |will Gweeten it : drink of this in the i}
! |morning, and atfourof the clock in |}
. |theafternoon, and when you goto ||

| |bed.

To Diftik Triacle-water,

¢+ | Take: onc ounce of Harts-horn |

fhaved, and boil itin‘three pints of |§ &

- |Carduns water till it cometo aquarr, f o
- I [thentakethe Roots of Elecampane, §

. 1 |Centian, Ciprefle, Turmentil , and i

W i ofCumanml:Isﬁ oé cr;t_cho'nt ounce; §

1 |Borrage, Buglofic,Rofemary flours, §|
7 bﬁﬁggli.;m ounces 5 | :h'crj: take a

1 .
*F
o 'y i
E 3
| 4 | - o
& i |
o | [ b -."— 1 -} I
: gt 1 L 3
4 L)
- .
I Lij B -'
3 [
F 13
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o I_‘
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" RareSecretsin Phyfick. gl
frtpound of the beft old Triacle, and

diffolveit in {ix pints of white wine,
‘hefand three pints of Rofe-water, fo|
‘hlinfufeall together, and diftil ic. ;| |
ol Itisgood to reftore Spirits , and{
tntfpeech:, and goodagainft fwouning, |
amiBaintnels, Agues, and Woorms, and{

the {mal Pox.. b

Triasle-water..

1 Take threcounces of Zenice Tri-|

facle, anid mingleitin a quarc of fpi-| %
{rits of Wine,fet it in horfedung four | [}
{orfivedayes, then ftill it in afhes,| I
or fand twice over; after takethe|

" putto ita pint of fpirit of Wine,and |
| 'gi: in the dung tplﬁ the ’tin&ur:ﬁ; 4
Jclean eurofit, andftrain the clear| -

T frin&ureout of it and fet: it on the|
| fire,till it become l';g bea dﬁctlgcd?ﬁ':_; R
f ftence ) it muft be kept with a.foft| | |
gr_t‘:i-. Andfo thc]ikc#ﬁls Sa&”rén.‘f 1k
50 ik 19

bottom which is left in the Still, and | |
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T ptakfdw.s}_f Hadrfmﬁ. -
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R Takc‘&Turn(}ﬂ cutaholt in thC‘
| t{: ofir} and fillitup with brrm#nq
Su gricandy § and ‘(o reaﬁ itinthe

embers, and eat it with butter.

.

- Totake dw.djr the H’md drb :I'['.'JIEE

|| Take the beft Sallade 011 and the 1 iﬁ”ttf
crlafs half full wich tops of Pnppy- | Eﬂn
| flowers whtch‘?gmwmh inthe Corng ||| %5

* |fetthisintheSun 4 Fortnighr, and fo/*
1| keep itallithe year, and. annoiritthef

| Ttmpltsafyourhﬂad wuhu' i
b4 _I » 23
s oW a}amgb.

_ !;1"""“{{ j_ "‘f“rl L 20 ..“_

8 E .I 'i‘ake Saﬂndq oily Aqud Vit#, and

- lc,ofczch an'equal quanuty, hcat :-
8 :{ﬁ allicgct ct; ‘and before thcﬁtc-, e
. g

RGeS Ly |mmﬁﬂn~ﬁm1gn.wmr-ﬂﬁm&mmﬂv
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1 Vo feeewich it2 o | f
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Another.

‘.l

! |ton, or Veal, clean walhed , fetit on
| {thefireto boilin three pints of tair
. |water, and when itis clean {cummed,
| {then put in the Roots of Fennel and

either of them, the roots bruifed, a
handful, of Cammomil and Mal-

gecher til halfbe wafted 5 then ftrain

ounces , of Oil of Flax-feed two

' . lounces ; mingle all thefe together,
- |and takeit for aGlifterblood-warm,|

. |when itisinyour body , keep it half

~ | |or an haur if you can.

lowsa handful, let all thefe boil to-| ,
its take three quarters of a pint of A umo

1 |this broth, brown Sugar-candy two.

Take the bone of 2 neckof Mut | ||

Ear - - . prrs
ra e R 0 e T e A -

|anhour,or three quarters ofan hour,| |

| Ta
Gilif

j Mmh

Parfley clean wafhed and {craped, of i

tliyo

o dilke

1y o

A e
Igi.m
ik

30t
tble




nl Gilliffowers , 4 rains of the beft

| pamon-watcr, and nc-fpbt-}ﬂﬁll of} |

o

g L )

——

Rare Sccretsin Phyfick. 19

. A {ﬂqurméf_é:- Gardm;! to #béar;‘,ﬂ' ; '_
the Heards | - .

Take oncounce of Conferve of |

Musk bruifed as fine as flowers then

4t it into a litcle tin pot, and keep it}

4111 vou havenced to make this Cor-{

dial following 5 viX, Take thequan- '
tity of onc Nut mc% out of your tin |§

pot, puttoicone Jaoonful of Cin- |

o

'the firrup of -Gilliflowers, Amber=Hi}
' o1iece 5 mix all thefe togethet, and |
srink them in the morning, Fafting |
- !;g, gllflbhﬂllf“- thisis moft comfor- §
table. |

A Cordial for Wind in the ﬂamk, {8
i anypart. | U

7y ~r
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2 tle white Wine,-then flcy offall the

L
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! |drops of Ol of Cinnamon, fodrink| |

-: it any time of the day , fo-you faft
| {two hours after, -

““Take 2 well-fiefhe Capaln fromj
A the'Barn door, and pluck out his Tn-1

A Choice Mamjalg or,

- L e

Reftoratives.

jtrals, then waflf it within with a lic. |

skin,and take out his bones, and take!
‘the flefh, only cut'it inlitdle pieeesiy
atd put it intoa little Stoaeborte |
fand piirto it'one duhce of whice Su-

‘garicandy, fix Dates flic, swith thel

ftoncs.and piihs taken'out, one large}
“Mace; ‘then ftop thebortle upfaft,]
‘and fet it in a Chafer of water . and}
Jetit boil three hours s then take it!’
out,and pour" the juice from ‘the
meat , and put toit one {poonful of

vartforyour bréakfaft 4. Hout's be-
fore dinner, ‘and the other part-at
.,rJ-. '} ; | | thrfﬁ

fred Rofe-water , and rake the better| I

.
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2 2 A Flvdf;‘e Manual , or,

a brcékfaﬁihrcc of four hours before
Dinner.

Awother Refforative.

offthe skinand the Far  taketheflcth
being cutinto {mal pieccs, and put

ftoned, a large Mace , anounce and

Chater three hours , and {o put the

fome at three of the clock in the Af-
ternoon being made warm.

A Reftoring Broth.

* |frf flitvery thin, then put it 1n af
5

ncw

Take a young leg of Mutton, cut|
itinto a Stone bottle, then put to}
it two ounces of Raifins of the Sunt

half of Sugar-candy , and ftop thel
bottlevéry clofe, and letit boil in a |

juice from the meat , and keep it in{

a clean glafle 5 it will ferve for threef
breakfafts, orif he will he may take |

T ke two ounces of Chene-roots,| |

.-1__—--

: |
. e
Alnew P
|
loeLl
where
]&:Lh;
Cock
| |
3] ot Fre
(e Dl
Ounce
il
hert
outth
1{nad
broth
:_hruug
Mty
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(Rar-(
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| new Pipkin with five pints of run-

ning water being clofe covered , and
{o{etizupon embers all night long,

where it may be very hot, but not|

{ecth 5 then putto that water a great
Cock Chicken, and whenitis clean
fcummed, put into it two {poonfuls

of French Barly, fix Dyutes flic, with|

che piths and {tonestaken out , two

ounces of Raifins of the Sun fton’d, |
1large Mace y lerall thele boiltoge -| §

hert 11 halt be confumed, then take | I

-1l lout the Cock , and beat the flcth of it| 4

§ |in a clean Mortar, and alitdle of the | i
broth, then ftrain ic all together|s
throughout a hair Cullender, then|:
putin two {poonfuls of red Rofe |
water, and {wecten it with white “u-.

gar-candy ; drink of this Broth, be-

ing made warm , halfapint in the | §
morning early Fafticg, andfleep af-|
ter it if you can, drink a good

draught at three of theclock in the
afternoony thisbreth is very good

T for

I*

{
|
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| |24 A Choice Manual , o, |
{fora Confumption , and the longer ¥fu:in!
| Ithey takeit,it is che better. |

A [trengthening Meat,
| | . Take Potato-roots,roaft them or ||
bake them, then pill them, and
' | flice them into a difh, put to it lamps |
I | of raw Marrow, and afew Currans, 3 »
i |alitle whole Mace, and {weeten it |3

i I'with Sugar to your tafte, and fo eat ¥y
i |itinftead of buttered Parfnips. {8k

-1 Broth far “ C‘Mﬁ;mytim. i |
o e 4
‘} T ake three Marrow-bones, break ||
- ;-E'-thémin_piecfs, and boil them 1n 2}
" % Gallon of water till half be confu-}=

" I med, then ftrain the liquor through

i a Cullender , and let it ftand while S
._.fithe-peld , then takeoff all the Far| Sk,
- & clean , and putthe brothinto a pip-| 54
& i kin, and put to ita good Cock-{§
& chicken, and a Knuckle of Veal,then 2
i pug .

S
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\ |26 A Choice Mannsl | or, B
| wiry,

A Cordislfor a Breakfaft fafting. Wuu

| A
I}![ Eatagﬂﬂd pi-:ce of a Pomecitro this on|
I loreferved;as big as your two fingersiii

" linlengthand bredth, and foat chree i i
L lofthe Clock inthe Afternoon. & oo
Bl | Wik n
a A R eftoring Breakfaft.

| | akethe Brawnof a ‘Capon , Of
5 |puller; twelve Jordan Almonds| T
. " Iblanched, beat them together , ﬂﬂ‘i t,

" |ftrain out the juyce with a draug 2
0 |of firong Broth, andtake it for @

L

i

| Breakfaft, or to bedward. i
EREE | |
4 Medicine for awy griping of the Ell:ms.

~ Belly. e

R

| -.Takcapiﬁt of Claret-wine , pufiit;|
to it afpoontul of Parﬂry-‘fccd, aﬁ 'iqu
- §'! 'afpoonful of fweet Fennel-feed,, halliiy
. 48 \3dozen Cloves, a branchof Kof¢

ma

.
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mary , a wild Mallow- root clean
wafht and {crapt, and the pith taken
but, with a good picceof Sugar 5 fet
this on the %’rc , and burn the Cla-
et very well wich all chefe things in
nelie, then drink a good draught of it in |
he morning Fafting, and atthree a
:lock in the Afternoon,

T0 keep the Body Lapintine. | &
Take halfa pintof running Wa-|
e, put it inanew Pipkin with a] §i§
fover, then putinto the Water twof
unces of Manna, and when it is}
liffolved, ftrain it,and putto it fone]
unces of Damask Prunes, eight| S8
Sloves, a branch of Rofemary s lee] &
lthefe ftew together while they be|
ery tender,then cara dozen of them|
gich a litcle of the Liquor an hour|
.. Aefore Dinneror Supper , then take
draught of Broth and Dine,

I

o=

o C2.
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To -make the China Broth for a| {ikno
Confumption. 8l fyon
e
Take China root thin fliced two |/ ?&&E:h
ounces ,fteep it twenty four hours, | fofhi
in;c_igh_t pints of fair water, letting it || G
ftand warmall the time , - being clofe| {31
covered in an carthen Pipkin, or[if
Iron porsthen puttoitagood Cock- (4
rel , ortwo Chickens clean drefled, |t
and feymit well, then put in five-{Hl 1)
leaved Grafs two handfuls, Maiden- (i .,
hair, Harts-tongue, of cither half affo...
handful, twenty Datesfliced , two ’ ii.? o
or three Mace , andthe bottom of} | kb
a Manchet, let all thefe ftew toge-| |
ther, untill notabove one quart re-| \
mains;, then ftrain it, and take all} T
the flefh, and {weet bones : beat them| !Ptrra *
in a ftone Morrar , and ftrain oucall| Illf’s‘ o
the juyce with the Broth, then {wee-| ',,;&;;”
tenic with two ounces of white Su- { |;nn F
gar-cindy 1n pouder, and take} ?lhrkm%ﬂ

there-
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§ thereof halfa pint at once ; carly in
the morning warm , and fleep after|
it ifyoucan, and two hours before
Supperat your pleafure y when you
fteep the Root, flice two drachms
I of whire Sanders , and as much “red
Sanders , and let them boil in'the

A gentle Pirge.

i Takean ounce of Damask Ro-| |
ur- fes yeatitall ar onetime, faft three| &

§ quarters of an hour after, then takea | H#

| Eraughmemth_and dine, B

Another Purge,

Take the weight of four or. five|
pence, of Rubatb, cutitin little pic-| M
ces , and take a fpoonful or twe of]|
good Currans wafhtvery clean, fo| #

- mingle them together,” and {o eat|
them , faftan hourafter’, and begin|
: C3  tha|

{ g i
" ]
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Broth for a Confumption.

T ake a courfe Pullet ;and fow up
the belly, and an ounce of the Con-
ferves of red Rofes,of theConferves
of Borrage and Buglofs flowers, of
cach of them half an ounce , Pine

half an onnce bruifed'in 2 Mortar,
two drzchms of Amber pouder , all

'then boil it in three quarts of Water,

vy, of cach one handful , Sparrow-

lgrafs-roots, Fenncl-toots, Caper-|

roots, and one handful of Raifins of]

that meal with broth, you may take
tit an hour before it you will.

Apple-kernels, and Piftaties,of eachj.

 mixed together,and put in thebellys}

with Egrimony, Endive,and Succo-|

. Ty

the Sun ftoned , when it is almoft}
boiled, take out the Puller, and beaty
itina ftone Mortar; then putitinto|
| |the liquor again, and give three or}
- it [four walms more, then ftrain it,|

and

—1
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Raye Secressin Phyfick. 31|
§|and put toitalittle red Rofeswater,| -

and halfa pintof white Wine, and ;
|{odrinkitina morning , and fleep|

|after it.

"

| Take Venice-Turpentine}, i'pread:
it on black brown Paper, the bredth

|drink a'Caudle made of ‘Muskadine,

f |its it willbe an Ointment,

To preent mifcarryings i - |

and length of a handy lay it to the|
{mal of her back , then give her to|

I |and put intoit the husks of twenty| |
M fthree fweet Almonds dryed, and| Hi
el |fincly poudered. i3

For Boiles, oy Kibes, or to draw a}
Sore,

Take ftrong Ale, and boilit from | fi
a pint to feur {poonfuls, ‘and fo keep|

oy B W e el el A A i s S e T
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Ty make Cammomil0ily

Shred a pound of Cammonmil,and
ter, melt it, and ftrainit,

A Regeipt for the Plurifie,

dung; boil them in apint of white

ftrain it out,and {veeten it witha lit-

o

'8 |bed , and drinkthis , thenlay him |
f |warm.

For an Azug.

the fire , and whenit boils put in 2
pint of Ale, thentake off the Curd

and put in nine heads of Carduus, let
8 L boil till half be wafted , thentoc-
- 4l |very quarter of.a pint,pu

ta gﬂod

knead it into a pound of fweet But-

Takethree round Balls of Horle- |
Wine till half be confumed, - then |

tle Sugar , and let the Patient go to |

Take a piat of Milk, and (et it on : "

1 {poon}
| quane
D, 40
Hihe Py
and be

ey
The Hi
"']" Fi:

{poon-1
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| | fpoonful of Wheat flower 5 and aj
quarter of aipoonful of grofs Pep-
per, and an hour before the Fit , let
the Patient drink a quarter of a pint,
and be fureto lye in a;fweat before
the Fit. B

An excellent Balm for a green Wound, :

Take two good handfuls of Engr-: _
lifh Tobacco, fhred it {mall, and put
it into a pint of Sallade-oil,and feeth

it on afoft fire to fimper, tillthe Ol

change green 5 then firainit, andin| [

the cooling putin two ounces of 7e- i

nice Tur.pcm_lneq i 1 )Y
e For awAch,

~ Take of the beft Gall, white Wine|
Vinegar , and 4qravite , of each al |
like quantity , and boil itgently on|
the fire,till it grow clammy, then put |
itin aglafs or pot,and when you ufe} #
IO, B R

v s e

it
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\ lany ofit, warm it again{t the fire,rub
' | fome of it with your hand on thea-
king place, and lay alinnen cloathon|
its do this morningsand cvenings.

To make a Searcloath.

monds.

| the Spleen.
i | |

Take'a handful of Broom, and

" |boilit in apint of Beer or Aletill ic|
% 1behalf confumed , and drink it for}
W |the Wind, and the Stomack, and for

i

- {f | |theSpleen,

Virgins Wax, Sperma Ceti, Ve-\ |
nice Turpentine , Oil of white Pop-|-
py, Oilof Ben, Oilof {fweet Al-|

 FoxWind inthe Stomack , and for |,

A moft|
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-

K4 moft excellent Water. for a Confum-|
V| prron, and Congh of the Lungs,

Takea rrunning Ce-ck,.pu'll-'hi'tn 2-|

I ilive, then kill him,when he is almoft |

cold cut him: abroad by the back,and|
take out the Intrals, and wipe him|
clean, then cuthim in quarters , and

: | | break the bones, put him into fuch aj;

Stillas you ftill Rofe-water in , and | {i8
with a pottle of Sack, a pound of}{§§
Currans , a pound of Raifins of the { il

Dates, rhe ftonestaken out , -and the i
Dates cut fmall, two handfuls of{lé

gares , two handfuls of Pimperbal,]
and two handfuls of Rofemary, two §il

handfuls of Bugloffe and Borrage=
flowers , apottle ofnew Milk of all
~ |red Cow ftill thiswith a foft fire,
| (putintothe glafs that the water dothi
drop into., half 3 pound of -.-Su'g::ti -1t

. candy

Sun {toned, a quarter.of a pound of |1

wild Thyme , two handfuls of Or-{lE%
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Sugar, four grains of Amberguicce,

the fmall, and drink four {poonfuls
at atime inthe morning Faiting,and

¥ an hour before fuppers you muft| 4

¥

Fora Bruifes .

Take fix {poonfuls of Honey., a

i (gteat _handful of - Linfeed, bruife i
B thefein 2 Mortar, and boilthemin a|
48 | pint of Milk an hour, then ftrain it |-
& | very hard , and annoint your bn_:aﬁ

and ftomack with it every motning

%l and evening,and lay a red clothupon |
R it it
W The Eye-warer for the infirmities|

and Difeafes of the Eye..

icandy beaten very fmail, one Book
of leaf Gold-cut {mall among the |

twelve grains of prepared Pearl,you | 5
imuft mingle the ftrong water with | il iy

iﬂlakc about the glafs when youdrink| |}
b it

e R

“Take of the diftilled watgt of the|.
4 wI'n:r:’ |
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——

o twhite wild Role, halfa pound of the
tei diftilled water of Celendine , Fen- |
4l | nel; Eye-brighe ; and Rue , of cach
§ | twoounces, of Clovesan-ounce and |
a half, of white Sugar-candy oneld
drachm ', of Tutis preparcd four
ounces, pulverize all thefe!Ingre-
di¢nts each by themfelves;{aving that
you muft bruife the Camphire wich | |
your Sugar-candy s for {o it breaks
beft 5 then mix all the ponderstoge-
ther'in a paper,put them in a ftrong
glafs,-pourthe diftilledwaters upon | H§
them, and three pints of the beft| M
French white Wine that can behad,
fhake it cvery day three or fout
‘times long together fora moneth, | -
g f-and then you may. ufeit :. remember |
sl t0 keep it very clofe ftopr. - This is
- \Rverbatim as it was had from the |
il Lord Kelly.

B e e ] e
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8 |{o that it have no vent , ftop itwith
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A Medscine -bréry gﬂﬂd fﬂ?‘ the Drap. ¥
- fie, or the Scurvy, and to clear the |}
- Blood. i -

Take four gallons of Ale drawn | ¢
from the tap intoan earthen Stand, |
when the Aleis two dayes old, then
you muft put in of Brook-lime, of
Water-crefles, of Water-mints with |
red ftalks, of each four handfuls,}
half a peck of Scurvy-grals , lerall)
thefe be clean picked , and wathed, {§
and dryed with a_cloth, and fhred

with a Knife,and then put into a bag,
then put inthe Ale and ftop it clofe,

Rie pafie; the beft Scurvy-grafs
|groweth by the water fide, it muft be
feven dayes after the things be inbe=
fore youdrink ie. 'Take two quarts
of Water , and put in four ounces of

R |Guiacum, two ounces of Sarfaparil- §

1a, one ounce of Saxifrage, putitin=

B | o8
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Qo apipkin, and infufe it upon the
p-flembers for twelve hours , and then

Rare St'rre:':in-l’ﬁyﬁ::k. i 3.91,1.:

kllfrain it, and puritinto the Aleas|

fl{oon as it hath done working, this

being added makes the more Cau-|

§dle.
Fop fore Eyes,

 Take halfa pint of red Rofe-wa-
ter, puttherein four penniworth of
Alce (uccatrina , as much Belearmo-

niack in quantity let this lye fourand

itwenty hours in fteep, then walhj-4

your eye with it evenings and morn-

ings with a Feather ; and it willhelp
them, :

A Sirrup 10 [Frengthen the Stomacks| #
_andthe Brain, and 1o make a[weet|
Bredtb. s

. Take Rinds while they be new|
onc pound, of running water the va- | §
lue of five Wine pints, then fecth it| §#
| , unto| i

i i i 8 A A e i T O gt T
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Musk.:

A i A N S O S

e

with one pound of Sugar,, feeth itto} |
/Sirrup, and when you take it fmm1:
the fire .- put to it four grains of]

Foy thebarning in the Back.

o

Rofe-water, and wer a fine cloth -in}j§
the fame , andf{olay it to your back}
where the heatis. .

A wery good Medicine to flay the
Fomiting.

- ‘Take:.of Epare-mints , Worm-
wood,and red Rofe-leaves dryed, off
each half a handful , ef Rye-bread
gratedagood handful , boilallthefe|
in red Rofe-water and Vinegar , tillf

they be fomewhat tender, then put it

Into

unto three pints, then ftramnit, and [§in?

Womans Milk, being of a Woman |
Child, pus thereto a {poonful off§iu
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«illinto 2 linnen cloth, andlay ittothe| ™
ol ftomack as hot as you can éndure 1t,
ol heating it two or three timesa day

Ul wich Gichas it was boiled in.

| For weakne[s in the Back,

- Take Nip;-and Clary/, and the
8| Marrow of an O x-back, chopthem
1l very fmall,then take the yolks of two
|l orthree Eggs, and ftrain them all
nf{together, t en fry them s ufe this fix
utflor {even times together , and after it
| drink agood draught of Baftard.or
Muskaaine,

N\ To make a Cap for the pain and cold-| W&

W\ wefsoftheHeads &
| B

ll  Take of Storix and Benjamine,| #

il of “both fome twelve pennuworth, |

(el and bruife it, then quiltic ina brown|

il paper ; and wearitbehind on your{
i fead. - - -‘

To| B
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To make pectoral Rowls for aCold. .?-; |

Take four ounces of Sugar . fine-|
ly beaten, and halfan ounce of {car-}
+ced Liquorice, two grains of Musk, | i

and the weight of two pence of thejlin
Airrup of Liquorice,and fo beat it up |l

to a perfet pafte, witha little firrup|

of Horehound , and a little Gum-?:&
dragon being fteeped in Rofe-wa-|
ter, then roulthem in {mall Rouls|i
and dry them , and {0 you may keep |}
them allthe year., !

For the rurning of the Reins. - |

! | ‘Take the pithof an Ox thatgo- i

18l eth down the back, a pint of red it

LB | Winc, and frain them together ik

"1 B8 throughacloth , then boil them ajin

& Bl \littde with a good quantity of Cin- §&
. ('§8 'namon, anda Nutmeg,and alarge §
Mace, a quantity of Ambergrieces §

dri,nk |
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drink this firlt and Jaft daily. |

For Sun-btirire

- Takethe juyceofa Lemon , and [ .
Ma little Bay Salt, and wafh youx
dlhands with it | and lec them dry of

lthem(elves , wath themagain, and
afiyou fhall find all the fpots and ftains

Y © Fora Pin, and Web, and rednefsin|
| the Eye. |

Takea pint of white Rofe-water,
alfa pint of white Winep, as much
of Lapss Calaminarss as a Walnut
oruifed , putall thefe ina glafs , and

t them inthe Sun one week, and| §

lhake the Glafs every day ; thentake
it out of the Sun, and ufe itasyou!
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A [pecial Medicine to preferve thefi™
Sight. |

Take ofbrown Fennel , Honey-{[t 0
fuckles of thehedg , of wild Daifies |
roots picked,and wafhed,and dried, [
of Pearl-woit-, of Eyebright, of red i,
Rofes, the white clipped away , off§&
cach ofthefe a handful dry gather-|
ed , then fteepall thefe hearbsinaj}
quart or three pints ofthe beft white-[{
Wine inan carthen pot, and (o let]
it lyein fteep two or three daics clofe] !

covered,ftirring itthree times a day, [
and fo ftillit with a gentle fire, ‘ma-{§
8 [king twodiftillings , and {o keep it}

- ¢ |foryour ufe. {1

A proved Medicine for the yellsw |
Fanndice.

Take a pint of Muskadine, apret-|
ty.quantity of theinner bark of ajg®
Bﬂf: |




) ldfof Liquorice, and Annife-{eeds twvo

Jlabrazen Mortar very well {coured,

Rare Secrets in Phyfick, 45

Barberry-tree,three {poonfuls ofthe|
fgreenelt Goofe-dung you can get,
and take away all the white{pots of
it, lay them in fteep all night, on the]
wgmorrow ftrainit, and put to it one
sfgrated Nutmeg, one penniworth of
Saffrondryed, andvery finely beat-
en , and give it tadrink inthe morn-
fino.
: To make Pectorol Rounls,

w8 - Take one pc::und of fine Sugar,

{poontuls,, Elecampane onefpoon-
ful,of Amber,and Corral, of cach a
quarter of a {poonful, all this muft
ifibe very ‘fimely beaten and fearced,
land then the quantity that is fe

down muft be taken; mix all chefe| « §l

whitc of an Egg , and beat it with al

pretey quantity of Musk ;. thentake|

and a fpoentul or  twoof the  Pou-
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ders,and drop fome of the Eggto ic, f e
fobcarthem to a pafte , then make]

them in little rouls, and lay them onjjin

aplaceto dry.

A Plaifter for 4 fore Breaft,

Takecrums of white-bread , the
tops of Mint chopped fmall, and
Iboti them in ftrong Ale, and make
it like 2 Poultefs , and when itis al-f

it {moft boiled, put in the pouder of}

| L {1t upona cloth, it will both draw |

| Ginger,and O1l of Thyme,fo fpread|

and heal,

A Medicine for thedead Palfie, md;-
for them that have loft tbefr?-:

- fpeech. |

Take Borrage leaves, Marigold--
leaves, or flowers, ofcach a good|
handful , boil itin 2 good Ale Pof-}
{et , the Patient muftdrink a good
draught of it in the morning , and}
{weac 5 if itbeinthearms or leggs,|!

8 tth‘J:
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il they ‘mu{t be chafed for an hour or
i two when they be grieved, and at
§l meals they muftdrink of no other
drink till their {peechcometo them
again,and in winter , ifthe hearbs be
not to be had,the fceds will ferve,

 Anapproved Medicine for an Ach,|
i or Swelling. N

Take the flowers of Cammonmil,}

and Rofc—leavcs, of each of them a
ill ltke quantity , and feeth them in &

white Wine, and make a Plaifter
thereof, and let itbe laid as hot as
“§may be {uffered to theplace gricved,|
and this will eafe a pain, and aflivage,
| the (welling.

R An approved Medicine for a Stink-
ing Breath. "

4 Take a good quantity of Rofe-| fl
g mary leaves and flowers, and boil| _
ol them| -
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lthemin w white Wine ; and witha lie= @l
tle.Cinnamon and Benjamin bea- Sk
cen in pouder being put thereto , lec{F
the Pancnt ufe to wafh his mouth |
| very.often therewith , and this Wlll ;

.prefcntlv help him.

| 1 | Agﬂﬂd Brot };ﬁ?r one w.ﬂ 5 weak.

f ;é Take part of a Neck of L'{mb
BB 1=0d 2 precty ruaning Fowl, and ict (!
i a?htm on the fire in h.lr {i prmﬂ water, {8l
L B 1 2nd when it boileth feum ic well 5 ol
i | donc, put intivo large Mace, and allf
e fow Raifinsof the Sta ﬂoncd and [
1 little Fennel-root, and a Patﬂey .
| yoot , and let them boil; if the party.
B [be-gricved with heat or “cold -in the 3
& _S:omack if heat ; putina handfulf
| of Batley boiled before in two wa-
¥ | tcis,'ind fom< Violet-leaves, Sorrel, i),
8 Succory, and alitde Egrimony 5 i
& cold, putin Rofemary , Thyme;
L11‘j, > Mt zold- Ir::wcs, erabe,if
_ and §

Fars’ .._
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"+l Cloves four penniworth;Mace fevenff

f I
5

penniworth, Nutmeg four ‘penni-§

worth, Cinnamon four penniworth,§ fimic

and Galingal, two - penniworth, of

* | each an ounce , of Cubebs , Corral,

half 2 pintof red Rofe-water , -and

\ {mix them well together, and-put 1t{f, ™
'~ lintoa gally-pot , and take thercof (£

:

4 T‘il!-:
10
{
' R

B8 1and Amber, of eachtwo drachms,of}
¥ | Fennel-feeds, Dill-feed, and Carra-{§;
L |way-feed ofeach one ounce, of Li={].
. |quorice and Annife-feeds’, of eachil,
. |oneé olince, all beaten into fine pou- .\
- {der , onc’pound and a half of fine{f
| peaten Sugar, whichmuft be fet onif
2 ert fire; and bemg diffolved 3 thej 1
i .p@udersbéingwcl}-mixcd therewitltff "
6l icbe ftiffc ; then put thereuntofl ©

| E‘“ﬁrﬁ inthe morning; and laft in thelf

evenings, asmuchasa good Hafcl+

8 | Nue, wich afpoonful or two of redif

o
{

& RRRY
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7o make 4 Callise for aweak Perfom, |

f  Takea good Chicken, anda piccef
“®Ffthe neck end of Lamb or Veal, ]
fhot o much asthe Chicken, and fet
Mhem on the fire, and when they boil|
ad are well fcummed, caft ina large
‘1ace, and the pieces of the bottom |
- Bf a Mancher, and halfa handful of]
frenchi Barly boyled in three ‘wa-|
* fers before, and putit to the Broth,
find rake fuch hearbs as the party re-| "
“Yuuireth , and pue them in when the
sroth hath boiled half dnhour , fo}
“Yoilit from thl‘ccal‘ld-a hHIF 'l:ﬁ}::ﬂl_m%;
Rhen caft it through a ftrainer, and|
f grum offall che Fat,folet iccool,then|
nihke twenty good Jordan Almonds,|
r more if they ‘be (mall, and grind|
fcmina Mortar with fome of the} .
roth,or if you think yourbrethtoo|
-fong , grind them with fome faig|
aters and ftrain them with the|
D |

-
- ettt g e e 7T v
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: b agrecable for the Stomacksthis pro-

it land Water,

"

i

. 52 A Choice Mannal, or, |

..
|

Broth 5 then fetitupon a few coals, |
{amd feafon it with fome Sugar , not|
{tgo much, and when it is almo Il g
{boiled,take out thethickeft, and beat}l, ;o
it all to peccesin the Mortar,and put} tmEIE
it inagain , andit willdo well, folfs
there benot too much of the othersfic,

flefh. ;
For the Gout. D

|
d

Take fix drachms of Cariaco=|}
ftine Fafting in the morning , and
|fafttwo hours after it,you may roul
it up in 2 Wafer , and take it as Pils,
orin Sack , as youconceiveis moft!

. |portion is fufficient fora Woman,
- land eight drachms for 2 Man, 2
~ |takeit every fecond day, untill youd 4
find remedy for it, 1t is a gentle
Purge thatworks only upon Winds,

'q:;-.
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N The Peuliefs for theGont,

8 Take apenny-loaf of whitebread,
¥and flice it, and put it in fair water,
two Eggs beatentogether, a handfal|
ofred Role-leaves , two penniworth|
$of Saffrondryedto pouder,thentake|
the Bread out of the Water,andboil|
Itin a quantity of good Milk , with}
the reft of the Ingredients,and apply |
tto theplace grieved , as' warm as|
iron can well endure, ik,

For them that cannot Hear,

Put into their Ears good. dryed [

- ASeveraign W#gr gosd for -”"Fj'
Cures, and the health of Bodies, |

" Takea Gallonof good Gafaigne| §
Wine, White, or Claret, thentake| #
Ginger, Galingal, Cardomon, Cin-|

D 3




B |bear the Spices (mal,and the Hearbs,

W lina Limbeck , and keepthe firft wa- |}
W [terby itfelf, for it isbeft 5 then will}
W there come afecond water, which isiy
B8 oood, butnotfo goodasthe firftsif b,
- L |the Virtues of this Water bethefes g
U | Itcomforteth the Spirit vital , and

|

g
t

i
fl
i
5
{
¢
P B
I
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of cold , and 2gain{t (haking of thel

A Choice Mannal , or,

namon, Nutmegs, Grains, Cloves,{
Annifc-feeds ;, Fennel-feeds , Carra-{}:
way-feeds, of ecach of them threej}i
drachms; thentake Sage, Mints, red} |y
Rofe-leaves, Thyme, Pellitory i}

vens,of each of them a handful, then}

and put allinto the Wine, and letitj§
ftand for the fpace of twelve hours,Hy
ftirring it divers times : -then fillicg§

and-.pﬁefarv?fhthe youth of man,and|§

helpethall inward Dileales comingi

preferveth oreatly the Spiric vital [f s,

| Palfic, 1t cureth the contract of fi-

Rofemary,wild Thyme,wild Majo-
‘B8 |ram,Organy,Penni-mouniain, Pen<| §il
|miroyal, Cammomil, Lavendar, A-{§}

2 iy
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LR Bl

news, and helpeth the Conception of| &
the Barren, it killeth the Worms inf -

§ the Belly it killeth the Gout, it help-

eth Tooth-ach it comforteth thej -
ftomack very much , it *cureth; the|

Blcold Dropfie, -it'breaketh ghe Stone
fllin the Back , and in thereids of the

i Back,it curcth the Canker,it helpeth| &

«tff thortly the ftinking Breath,and whoe

§l {focver uferh this Wateroft,it prefer- | il
il veth chemin good:liking; thiswater| #

will be better ifit ftand 1n the Sunall}

the Summer, and youmuft draw of|

1§l the firft waterbuta pint , and of the/ ¥

il {econd as far as it will run, until the|

¢ s§t whole Gallen of Wine and- Hearbs| (i
i be all done out, but the laft water is | §i

| very fmall, and not half{o -good as| &
§ithe firft; if you do drawaboveapint| Hi

i Of the beft warer; youmuft haveall|

things moré as is atoref@ida v 1, |

- & 7 'r{
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To fanch the bleeding of 4 VWound. |

Take a Hounds-turd , and lay it
ona hotcoal , and bind it thereto,
and that fhall ftanch bleeding; orelfefy -
{bruife a long worm , and make pou-{},
der of it, and caft it on the wound; |},
or take the ear of 2 Hare , and make[§t .
" |pouder thereof, and caft thaton theff ™
Wound , andthat will ftanchbleed-
ing.
' For [pitting of Bleed afser «

Fall or Braife.

I
b Take Bittany, Vervain, Nofe- mf
bleed,and five-leaved Grafs, of each '”‘”'"
alike, and flamp them in 2 Mortar, 10
& land wring out the juyce of them,and §
W | puttothe juice as much Goats milk,
U 1and letthem feeth together , and let §f
him thatis hhurt drinII: of it {cvcn} |
| estogether , till the waxing of § !
| :ligMooig and let him drink aéﬁ[:f %

-
i
—~ I

———
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1 ' Ofmory and Cumfreys “with ﬂ;aTc §
it ﬁl_c,ang hefhallbewhole,” |

yig For to heal him té:# Jpitseth Blood. 'ﬂ |

f  Takethe juyce of Bcttan{, and|’
‘U8 temper that with'good Milk, and] |
8 give the fick to drink four dayes,and| -
X ,ﬁc {hallbe whole: - Sokei

I;

For to know whether one thathathihe|

Flux fball liveor dye,

- Take a penny-weight of Trefoile- |
ced and give him to drinkin Wine|

or Water, and do this three dayes, | *
and if it ceafe he fhall live , with'the| .
help of Medicine, if not, he fhall die.| - &

N Forto fanch the bleeding of aVPein.|

"8 'Take Rue and fecth it in water: . |
#and after ftamp itin a Mortar , and
§'ay iton the Vein, thentake Lambs-{

g D s TOI_:.
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wool that was never wafhed, and Ia

| |that thereon okt and that ihall ftanch ':.: | A
5 bltr:dmg -

.F or 4 .Vﬂﬁ tém‘ 7 wrﬁ' fmsfﬁm.

Tﬂ(ﬂ B::&ns and peel away the |

ladc dndleeth, them well in Vinegar, |
L and Iay them on the Vein hot , inll
" | I | manner of a Plaifter.

" Forone thar P{;ﬁ:ﬁ Blood,

i Takc and feeth. Garlick in yyater,| .
i nli the third part be wafted away |
W8 | 1et him drink of the water , .and hei

"iw,llbc whole, %

R | .Far a Wﬁmm rrweﬂmg with C’;b:!d

‘Takc and give her Tittany tof

| dnnkmthc morning . and the fhalll

gwc her: Hyfop with water tha isf

| bc delwcltd wnhout pmi or r:lfe;,

hot sy

il
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hot , and fhe fhall be dehvewﬂkﬂﬁ._the ¢
,chlld although the «child be.dead and |/
rotten 3 and anon when fheis deli- |
vered , give her the fame withont
Wine, or bindthe hearb Argcmmgl-
10 her Noftrils, and fhe fhall'befoon |
delivered 5 or: clfe. Polipody’; and |{ I
ftamp it,and lay thaton thc Wﬂmﬂnﬂ
foot in manner of a Plaifter , and fhy
fhallbe delivered quick or dead

el(e give her Savory. wldlhgﬁw
| and ﬁ]ﬁ {hall be dchvcrcd ,;,r W” 8 |

o Againft Smﬁiﬁiﬂg dﬂdD{gzﬂf@;{i i

Take the bouom of a wh:a‘r—l %
| |and toaft it at the fire ; till ivbe very.

| | brown and hard ;. and then t&kt ay
sood quantity of 44ua vite,and put
upon the {ame toafted , and puc it,
in a fingle Linnen cloth , and lay it
ac b breaft of <he Patient all mght
and withthe help-of God he fhall re:

cover,and he fhall Vommpr Purge
foon ﬁr 4 W

A —" e r—
" W .
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Awatey 1o comsfort weak Eyes, and) Jini)
16 prefervethe fight. |
&' | Take a.Gallon and a half of old}
| Wheat, fair and clean picked from| |
|all manner of foyle, and thenill 1| § M
0 |In an ordinary Still witha foft fire,| ||
48 land the water thatcomes ofitmuft{ |
I8 | be put in a Glaffe, then take halfa] |!
- i _Et:uund of -white Sugar.candy, and|
§ | |bruifeitina Mortarto pouder, andf |
8 | after three dayes, when the water| |
98 {hath beenin a Glaffe, then put inthe| . |
. | {poudered Candys; then take anounce |-
WBNOf Lapis Tutie prepared, and put it|
A8 into the Glafsto the reft ofthe ftuff,| |
§ ithen take an ounce of Camphire, and| i
break itbetween your fingers fmall)|  §
8 | “Fand put it into the Glafs, then ftop{- §
8 | [lithe glaflc clofe, and the longer it} Rk
| ftands, thebetter itwill be.

- M For tender E yes, or for Children.
- : { -

' “Take a little piece of white Su-
@ilear-Candy as much as a Chelnut, |
andf #

—
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§ [and put itinto three orfour fpoon-|

| {tuls of white Wine to ftecp, then|
take it out again and dry it, and| |
when it is dry, bruife itina clean|
Mortar that taftes of no {pice, then| |
| Eur it upon a white Paper, and fo| |
§|hold it to the fire that it may be| |
through dry, and - then. fearce it| |
B [througha little fieve, g

-

e i e L el e e e -

For hot Eyes and red.-

| Take flugs, fuch as when you| (¥
touch them will turn like the pum- | {§§
' mel of fwords, a dozen or fixteen,| di#
| thake them firft in a clean cloth, and | $iE
§ then in another, and not wafh them, | #1%
| then ftamp them, and put threcor - g

= S —

e e T

Jfour {poonfuls of Aleto them, and 3
t fftrain ic throngh adry cloth , and|
give it the party morningandeven | -
ing, firft and laft: : |
¥ X ForCornes. . - i |
- Takefair water halfa pint, Mer-|
cury fublimare a penniworth, Allum |

f=E ﬁ iy H
'y oo M
% LN o
i
- - ¥
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| as much as a Bean, boil all thefe to- A

B | gcther ina Glafs Still, tilla fpoon-
8 | f0l be wafted, and alwayes warm it}

o e -

A Choice Manual , O,

{when you ufe it s thiswateris alfo]

s s e A A W T i TR L W D e O

B |worm.or Wart. |

bl 5iros feven ounces, of Camphire
# |three drachms; of oyl of Rofesten
8 [ounces, Jer the Wax and the O1l
A 5oiltill the Wax be melced, then put}

good for any Itch, Tetter, Ring-}
A Searcloth, for aSere, er Sprais,

or any Swelling. :
Take Vervain {even ounces, ' ofl

¢ $iros finely beaten, ftirring

- e T A ey 1,...;.1..-mﬂ-_h,fmm-m-.:...:.q_'ﬁ-.q_qu_).ﬁ_.:—a_-m_,-eqw - -,y-q.mlu

{handful, cut all thele witha knifey
! | and.

A Poulieffefor aSwellings

=

B i g e fire il it look browa  thent
T tq:}ac Camphire finely beaten, ||
@8 | and Jet it boil two or three walmess}
& |and then dipin your cloaths, |

| Chickweed, and  Mallowes, half a

i § e
g
i - eE

il “Take ‘2 good hancful of yiolet|
3 leaves, and asmuch Groundfel, off
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To heal any bruife, Sore, or Swelling A
Take two pound of Wax, and |
two pound of Rofin,and two pouad © |-,
and a halfof butter, and four{poon-| |
| | fuls of Flower,and two good {fpoon-| |
fuls of Honey; putin your Wax, |,

B | Rofir , and your Butter all togethér, ',
B | boil all thefe together,and clarifieir, ||
§ |then put in two ouncesof Carme-| |
I Irick,and when it hath thusboileda | |

| f[‘_@umer of an hour, putalittle water - §
 {in a difh, and putitin, and let it}

" i1 | ftand till it becold, and when you -
W will ufcit, yon may meleitonafoft .
W1fire, and put in you cloaths, .and|.

8 | make Searcloth,and you may fpread |

W8 lit Plaifter-wifeto heal any wotnd.

R A4 edicine for any wonsd old or new.
, | )

: R
| Take apintof Sallade Oil, and|
| four ounces of Bees Wax, and two |
|ounces of ftone pitch, and two|
ousces of Rofip, and two ounces of |t
\Wenice Turpentine, and one penni- |-
Ea worth|{:
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~HRworth of Frankincenfe, and ahand-|
%l fall of Rofemary tops, and a hand-
ul ful of Tutfon leaves, and a hand-|
"'di | full of Plantain leaves 5 thefe hearbs
-8 mu@ be ftamped, and the juyce off
U8 them putto the things aforefaid, and{
8 et them boil together about a quar- |-
i Bleer of anhour, or there abouts; this|
“¥lbeing done, put it into an carthen|
m-fpot, and whenitis cold you mayufe} &
fd’;; it as you have occafion, and keep it| *
:;‘; Hewo years amoft excellent Medicin, | 88
)fuuf' | A Medicine ﬁ'r alVen. A '
fe#l Take black Sope, andunquencht|
o Lime, of each a like quanity, beat|
¢ f them very fmall together, and (pead | 818
it on awoollen cloth, and lay it on} #&"
f{the Wen, and it will confume ica-| 8
_ For breaking of Childrensheads.|
~ Take of white Wine, and Gweet/|.
| | Butteralike, and boil them together | |
till it come to2a Salve, and {0 annoint|:

the head therewith, For |
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b For 1o mundifie,and gemzjfa-fk.}mﬁ-

-t Amoniacs Opoponaci, ane, Ohe ounce,

: At

tand new Milk, and ufe in.manner
| of 2 Fomentation, . |

| For ihe Falling Sicknéffe | or Con-|

|| Take thedungofa Peacock,make i |
{ie-into pouder, and give {o much of i g
.rT- p 3 4 . A 1? b I

= -y
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Uleers awd breed new flefh,

apa, onepound, ﬁa{-;'p:;f ovyHi, Gum

fine Erngine arss; boil your Wax,
Colophonia, and Rofin, with the oil

ing firft diffolved i Vinegar, and

| Talic the liquor wherein Neats- |
‘feet have beenboiled, with Butter, |

off, and putinyour Zerdigriece, and
fine pouder, 2nd ufe it according tof

A Fomentation,

vulfions.

& n

together, then firain the Gums, be-|.

Take Rofin cight ounces, Colo-|
phonta four ounces , Era ¢ Oliva,|

‘{bail it with agentle fire, thentakeit] || ;
Rty
b‘: i

I
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Rlit to the Patient as will lye upon af ™l
fhilling,in Succory-water fafting.

ForaTetter , proceeding of a [alt.
hnwsor in the Breaft ard Paps, .

~ Annoint the (ore place with Tan-|
ners Owle. L on
| For-the Bleody- Flyx, '
Take the bone of a Gammon off |
| Bacon , and {ctitupon . endin the| |
middle ofa Charcoal-fire, and letit]
{burntill itlook like Chalk, and thae{
Blicwill burn no longer, then pouder| |
it, and givethe pouder thereof unto|
. A Plaifter for all manner of Bruifes.| 4
[ Take one pound of M¢££ Wiaﬂxb
and a quartern of Pitch, halfa quar-|
tern of Galbanum,and one pound of |
Sheeps tallow , fhred them and feeth |
them foftly; and put them to a lirtle!
white Wine,0r good Vinegar, and |
take of Frankincenfe , and Maftick, |
of each half an ounce in pouder, and|

put /4

- = o T R il - Y Al vt s g . -

.
(! 3 g - . -




o | (pound of Virgin-wax,Frankincenfe|

81 [an eunce’, of Sheeps-tallowa qua-
B [ter ofapound , of Camphire two
» | B8 drachms , melt that that 1s to melt,|

b |through a clothinto a pottle of white |

‘| Wine, and boil it all together , and| § %!

- [ |mentisgood for Soresold and new, |
UL {ic fuffereth no - corruption in the|

A Choice Manual kv iy,

put it to, and boilthem all together, | §
and ftill chemtill itbe well relented,| |
and fpread this Salve upon a mighty| |
Canvas that wiil over-{prcad the||
Sore, and lay itthereon hottill it bef |
whole,

. To make Flos Unguentorum. ||

Take Rofin, Pér-rofin,and kalfa} | “

! |2 quarter of a pound,of Maftick half

* land pouder that that is to pouder,[ |
* |and boil it overthe fire, and ftrain it
" |then letitcool a little, and then pur|

|and ftir all well together till it be
| |cold, and keep itwell.  This Oint-|

| |Wound, nor no evil flefh to be gen-
i dered

R

{ [thereto 2 quartern of Turpentine,| § !
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ﬂcrcd init, and it is goed for head- |
lach, and forall manner of Impoft-|
| bumes in the head , and forwind in}
Ithe brain, and for Impofthumes in|
the body , and for boiling cars and
cheeks, and for fauce flegme in the
face, and for Sinewsthat be knit ot
| ftiff, or fprung with Travel; itdoth| |
draw out athorn, oriron, inwhac| 4
{flplacefoeveritbe, anditisgood for| Wi
the biting or ftinging of venemous|
| Beafts; 1t rotteth and healeth all]
|{manner of Botches without, and it|
is good for a Fefter, and Canker,| |
and Noli me Tangere, and it draweth|
lout all manner of aking of the Li-|
\|ver, and of the Spleen, and of the|
Mervis, and itis good for aking and|
{welling of many Members, and for|
all members, and it ceafeth the Flux|
of Menftrua, and of Emeroids, and| |
|1t is a fpecial thing to make a fumed |
cloth to heal all manner of fores,and|

it fearcheth fartheft inward of any| §
Ointment, Al

iy

ks
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An Ointment for all [orts of Aches.” ||

' Take Betrony, Cammomile, Ce- [},
lendine,Rofemary, and Rue, of each{y
ofthem a handful, wafh the Hearbs, {*
[-and prefs out the Water , and then|
chop or ftamp them very fmall, and|
then” take frefh Butter umvafhed 2nd |
b lunfalteda quart , and feechic untill}

| half be'wafted , and clarified, then}
{cum itclean , and putinofOil O-f "
® | livesone ounce , a piece of Virgins- [H4
8| Wax for to harden the Ointmtent 1 j 80
W the ummer time, and if you makeit {3

in the Winter , put intoyour Oiat- (1§ ©°
Wl mcnt 2 Jictle quantity of Foor-Senne | §it

linftcad of the Virgins-Wax, I

Ap excellent Sirrup to Purge,

" Take of Scma (Alexandrina one
i pound, Polipodium of the Oak four
ounces , Sarfaparilla’ two ounces,
| Damask Prunes four ounces, G-
b get even drachms , Anuife-feeds one
tounce, Cummin-feed halfan ounce, i
L Cana-§f

-
A
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airaway -feeds halfan ounce, Cm- 4

‘nimou ten drachms , 477 a!fkm ¥o-
B runds, Peonia, of c:u:h fiv d1a'chms
§ Rubath “one .ounce , Agatick fix,
'Bdrachms, Tamausk two handtuls,
b01l all thcfe in 2 gallon of fair Wa-

ter unte 2 pottle , P when the Li- |

iquoris boiled half : away , firain it

forth , and then putinyour Rubarbjs
and Agarick ina clean thin_handker-}%
¢ chn,;md tic itup clofe, and putinto} =
B the (zid Liquor , and then putintwoy
pound of fine Sugar,and boil it to the{!

el height of a Smup and take-of it thc
; quanzlty of fix fpoontuls, or more off
§ lefs,as you find it workethin you. _‘.

- Tomake Drink forall kmd’ of Sm;-

fe.'r.f.

~ Takea quair of Aqua., or ﬁnﬂll
 Aqua vite | and putin that a good |
handful of Cowflip-flowers , Sage-|
flowers a good handful and of | 8
Ro"'cmmy ﬁuﬁ crs a hand Pul fiveet |

M“*;o 4

&l e el e I A W e o
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¢ [joram a liccle , Pellitory of thef
| wall a little , Bettony, and Balm, of
cach a pretty handrul, Cinnumon}
LB | halfan ounce ; Nutmegs a quarter|
8 B |of an ounce, Fennel-feed, Annife-| |
IR |feed, Coriander-feed , Carraway- |
0 B |feed, Gromuwel-feed, Juniper- berries, |
B |of cach a drachm ,bruife your Spices|
L0 land Sceds, and put them 1nto your | Ju
B [ Aqga,00 Aqua vite,with your hearbs{ {
Rl together, and purtochat three quar-§
- W8 cers of 2 pound of  very fine Sugar;f{h
. R (tir them together, and put them inf
18 Glafs ,-and lecit ftand nine  dayes|
& W in the Sun, and et it be ftiired every |
bday; icis to bemadein May, fteeped| Hitk;
fin a wide-mouthed Glafs,and ftrain- | §liy
ted out intoanarrow-mouthed Glals. fif «

W A Medicine for she Reins of thel
> I { ' Back,
- B °Take Houfleck, and ftamp and}
W Rrain ic, then dip a fine linnencloth)

HI% inco it, and lay it 1o the Reins of thej |
- IR | Back, and that will heal it. Al
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I

i |{orehot.

come near no fire butall cold 5 let

A Medicine for Bone-ach.

low,2nd fry them together,and make
theteofa Plaifter , and lay ittothe}

For Sinews that are [brunk.

them together with May Butter, not
<00 much ; then put it in an Earthen

it be laid onvaw to the fore, and iuii
(hall cleanfe the Wound. il ;

Take Brook-lime,and Smallage,iif
and Daifies, with frefl Sheeps-tal-§

¥ '|  ake young Swallows out of thelll ™
| nefta dozen or fixeeen, and Rofe-|
L | mary, Lavender, androtten Straw-|
I berry-leaves, ftrings and all, of each

0o ﬁ&' handful , after the quantity of the}
" | Swallows, the Feathers, Guts and
 all bray themina Morzar,and fryall}

pot,and ftop it clofe ninic dayes :then
fry it again with May Buter, and {1y
it well, and frainicwell, when you

i
f
'}

(hall ufeit,chafe it againft the fire.
| A wa-
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"W A Water for the biting of 4 mad
| Dozg. S '

Take Scabios , Matfiline, Yar-
rough, Nightfhade, wild Sage , the
leaves of white Lillies, of each a like

ol quantity , and ftill them in acom-
@ mon 5till, and givethe quantity of
Wl threc or four fpoonfuls of the Water| |
“W mingled with half 2 handful of Tii-| 4
acle, t0 any man or beaft that is bit-
. M ten,within three dayes after the bit-f
- ing , and for lack of the Water take] -
the juices of thefc Hearbs mingled| ¢
with Triacle , it will keep the fore|
from rankling; rake Dittany, Egri-f
mony , and ruity Bacon, and beag}
*“Sithem finc together, and lay it 1ntoy
‘Qthe wound, and it will keep it from| i
L*@rankling, -~ 7 210
W A proved Medicine for any one that! |
have an eAgne in their Breqﬁ. -
Takethe Parientsown water ; or [ '
o'@any othersthatis very 'young , and|
fetit onthe fire, put therein 2 good|
E -2 ~-hand=}

et

N L !
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B 1)1 || the Fellon is,and that will heal it.

—
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and lay it on the Breaft as hot asit
may be endured,and apply ictill you

very warm,
Tokill a Fellon.
Take red Sage,white Sope, and

and that will 'killit,
Tobreak a Fellon.

" landlay that hot to the jointwhere

Doctor Stevens Severaign Water.

I | Annife-fecds, Carraway {eeds, of
I | eacha drachm;them take Sage,Mint,

¢ | handful of Rofemary, andict it bnii:? {
then rgkf two red cloaths , and dip|
them in the Water, then nip ic hard, |

bruife them,and lay it to the Fellon, | §%¢

: . i B

Take a gallon of good Gafcoign-
88 | Winc,then take Ginger, Galingal |
: Bl | Cancel, Nutmeg, Grains, Cloves, |

od

e

ed o
alT,

fecthe Breaft affvaged, then keep it| b

i | © Takethegrounds of Ale, and as| §i
W | much vinegar, the crumsof leaven-|if
88| ed Bread,and a litele Honey,and boil [ 1§

R | them all rogether till they be thick , |




o But the other is good alfo bur not fo{
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tal@ired Rofes, Thyme, Pellitory ,Rofe-|
mary, wild Thyme, Cammomile,
§ll Lavender,ofeach one handful; then |
bray borh Spices and Hesrbs , and
 put them allinco the Wine, and let | |
them ftand for twelve hours, divers
§l tmes ftirring themsthen fill that in
2 Limbeck,but keep that which you
nif full fir by ic [elf, for that is the beft |

good as the ficft.

§  The virtues of this Water a.r.c
S lthefe : It comforteththe Spirits Vi- ik
Bl and helpeth the inward Difeafes! &

R which come of cold; and the thaking | M
« Mot the Palfic; it cureth the contraiaf

1l O of Sinews, and helpeth the con-|

. fception of Women that be Barrensit] #

| killeth worms i the Body s it cureth

ough; it helpeth the|

-achs itcomforteth the Sto-
nack; it cureththe cold Dropfies it| 4§
fhelpechthe Stone ir cureth fhortly |
he ftinking Breath,and who fo ufech | |

il i : E 1 this_ 7
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this water enough,but not too much,

king "im young,
Doétor V Villoughbies Water.

T ake Galingal,Clo*vcstubebs;
Ginger , Mellilot; Cardamome,
Mace, Nutmegs, of cach adrachm,
and of the juyce of Celendinehalf a
pint ; and mingle all thefe made o}

a pint of good Aqua i« , and three

W Ipintsof good white VVine, and put
L B |all thefc togetherin a Stillof Glalss)
BB 1ond let it ftand {oall night , and onj' §
8% {the moyrow il it with an eafic fire}
| AR las may be. o

The vetue is of fecret nature, it

_Hiﬂblvﬁh the {welling of the Lungs} |f
Y |withoutany grievance, and the fame} |}

fuffereth not the Bloodto putrifieshe
| [fhall never need to be let blood that
| [ufeth this VVater, and it fuffers not

it preferveth him in good liking,ma-| |/ ¢

pouder with thefaid juyce,and wich [l e

Lungs being wounded or perithed,| I:."
it helpeth and comforteth , and ic| § M

the) @



1 Mibe given to aman or woman labou-|
1M ring towards: death, one fpoonful re-
il ieveth,  In the Su.imer time vfel

 RareScrets in Phyfick. 79|

 the heart to be burnt, nor Melanchol- |

@ ly or fiegm to have dominion above| -
B mature, it alfo expelleth the Rheum,| -

¥ and purifiech cthe fromack, it prefer-

B veth the vifage or memory, and de-
. lll ftroyeth the Palfie, and if this water

(fionce a week fafting the quantity of | Ji
flonc {poontul, and in Winter two| Hil
{ fpoontuls. o s AL
| 4 Medicine for them that have sl
pain, after their child-bed. | Sl

- Take Tar, and fieth Rarrowes|®
| greafe,and boil it together, then take| #

§ Pigeons Dung, and fry it in frefh| S

reafe, and put it in 2 bag. St
-g For thr:p drink : Taagke a pint of |
| Malmley, and boil it, and put Bay- |
8 berries and Sugarn jt, the Bay-ber- ||
§ ties muft be of the whiteft, and put |-
@ thereinfome Sanders, e
Take fome fair water , and fet it |

By over |

F,
LBt
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T e




B8 | which you fhall weta Tent, and put:
8 |ic into the wound, and lay the fame

—
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it in pretty roules, and puta picceoty

8 |band or binding as appertainech,
' land by this means you fhall draw |
" tout the,Iron and after heal the wotud
- fasit requireth,

V. A-Plaifter foragreenWound.

e

Bl them together till it be:thick, then

over the fire, and putfome ground
Maltinit, when they ufe thefe things
they muft keep their bed. i
For the running of the Reins.
Take Wemice Turpentine rouled
in Sugar and Rofe water, {wallow.

Scarlet warm to yourback.
For Codds thas be [wellen.
Stamp Rueand lay theteto.

To draw an Arrow head, orother,
renout of a wound.

T ake the juyce of Palerian, inthe.

Hearb ftamped upon it, then your.

Take Flowerand Milk, and {eeth .

take b
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198l them together’; and lay it to the
wound, and that will keep it trom

| rankling, =00 Sl b
| N Fora Laskr -

Takean Egﬁ, and 4qus 'f"&iﬂv,'aﬁa‘ 5
the Egg tllit be dry :f .
then take: Cinnamon and Sugarand|

boil it with

cat withthe Egg.

For him that 6&&*5;&'5};}:}5 -a.if émr |
in his bhead, or that hat) bis bea i

- fwollen with 4 Fall, o

Take one ounce of Bay Salt, t.m' | g | :

Honey three - ounces, Turpentine

RareSecretsin Phyfick, gy
| take the white 'of an Eggandbear|

- -
LAl e "
T e e i - g e S 8

{ pivoounces, intermingleall this well| il
m@upon the fire, then lay ir abroad ap-{ 4%
| and thereof make| & f
aplaifter, the which yoy, thidllay hot|
to the head, and it will altogetheral-|
{wage the fivelling,  ang heal it per-|

1on a linnen cloth,

fectly. .

| Agdfﬁﬂ_ the biting of any wmmam Bl

- Beaft,

A’ foon asthe perfon feelethhim-|
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8% | feIf bit with any venemous bealt, or
L (at leaft, (o foon as it is pofible, let|

B8 {him take green leaves of Figtrce, !
|and preffe the Milk of them threcor | =
B¢ [four times intothe wound : And for | J*
BB |this alfo ferveth Muftard feed min- || 1

B | gled with Vinegar,

v perfelt Remedy for bim that i [ore | I
| ‘wowwnded with any Sword or Staffe.

B} Take Taxas barbatne, and ftamp iy
W lir, and take the juyce of it, and ifthe |1 §

Wound bleed, wipe it, and make it [/}

W |clean, wafhing It with white Wine, | |
W8 (or Water,then lay the faid juices up- il
W |on the wound, and the hearb where- 2}
A | of you take the juyce, uponit, thealif,
8% imake your band, and let it abideon} /¢
M (2 whole day, and you fhall fee aj ™
“ " |wondcrful effect. N |

A Bag to [mell unto for Melanchal- n
ly, or canfe one to flecp. il

| | Take dry Rofeleaves, keep

b
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¥ clofe ina glafs which willkeepthem |~

@l fiveet, then take pouder of Mints,|"

.l pouderof Clovesinagrofs poucer, |-
@ and put the {ame to the Rofe leaves, |
B then put all thefe together inabag,
M ahd rake that to bed with you,and it |
~ B will caufe youto fleep,and it is good |

§ to [mell unto at other times.

- For [pitting of Biood. |
Take the juyce of Bettony tem-|
@ pered with Goats Mulk, and drink|
8 thereof three or four morningsto-|
- gether, n
| An Ointwent for all Seres, Cuts,|
Swellings,and Heat. B

"Ml . Take a good quantity of Smal- | 4§
‘# lage,. and Mallowes,and put thereto | #8
Hlltwo pound of Bores greafe , onel#l
pound of Butter, and oil of Neats|
foota qu antity;ﬁéﬁljlf them well to- |

3!

gether , then fry them, and frainf!

them into an carthen pot, and keep |4
1 for yourufe. . |

A 4!@:'




W | fore, and ic will draw and heal ic.

oL T:;kr: the bloffomes or lowers of T'
A wild Thisfles dricdin the thade, and

| il of that pouder in white Wine half a
7 L HB VW alnur fhell tull, and in thrice ta- [/ §y
-l King it he fhallbe healed, A

84 A Choise Manual : Uf-:i

A Salve for anew Hurt, |
‘Take the whiteft Virgins wax you| |
canget,and meltit ina pan,thenpuci |
in-a quantity of Butter and Honey,| {¢
and fecth them together, then ftrain

them into_a difh of fair water, and| §:
work it in your hands, and make it §u
in around Ball, and {o keep it, and| Ji

when you will ufe it,. workfome of
| it between your hands; and ftrike ic}
8 [upon a cloth, and lay it-uponthe)

VB (1ginft the biting of ¢ mad Dog, and|
W iherageor madnefs that followeth ol (f
man after heis bitten. ..

.. .bcate_n to ?Gud‘:rg gi‘ff hlm to d_nﬂki ‘

ﬂg.ﬂfﬁfﬂ'
]
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ol fome Veinbroken in the Breaft..
| Take'Mife dung beatten into pou*

fland fo give the patient  to drink

thercof inthe morning beforebreak-

P faft, and “ar nighe before he go to]

bed , continuing the fame, it -will
§ make him whole and (ound,

Fox:to cleanfethe Head,
. Take Pellitory of §pain,and chew

the roots three daies, a good quantj-|

R ty.and it will purge the head, and do

‘laway the Ach, and faften the teeth

linthe gums..

kB4 zosd Remedy againftthe Plurifie.] §

- Open a white loif inthe middle}

finew baked, and fpread jtwellwith| i

Triacle on both the halfes on thel

fcrown fide, and heat it at thefire,| §

i tien’lay-one of the halfs on the place|

- Rare Secrets in Pbyﬁr;ﬁ, 3 5‘1 !
'Mgaiﬂﬂ [pitting of Bloud by reafon of | ©
der, as muchas will lie upon'a groat|

and put it in half a olafs full of the ®
juyce of Plantane with alirtle fugar,| -

" o
il R e SRR L

G |

of} .
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of the difeale, and the other halfon
{the other fide of the body directly
' lagainft it, and {o bind them thar
they loofe not,nor ftir, leaving them
{0 a day and a night, or untill the
Impofthume break, which I have
fometimes feen in two houres or
leffe, then takeaway the bread, and
{immediately the Patient will begin
to ipit and void the purrefadtionof
the Impofthume, and after he hath
W |{lepralittle, you {hall givehim meat,
% land with the help of Godhefhall[§.
(hostly heal.
For a Pin,or Webinthe Eye. 1
Take two orthree Lice out of ones{f.
-~ {head, and put them alive into thell
leye thatis grieved and {o clofe it up,{f
and moft afluredly the Lice wil fuck(g
out the Web inthe eye,and will curcj§
it, and comeforth withoutany hurt.§
A Remedy to be ufed in a fit of thel
. Stounc when thewater [tops. | |
' | Takethefrefh thels of Snailes, the
Hhg neweft §

&
!
;
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il and are ‘beft, take out the Snails,and
\dry the fhels with a morderare heat

in an oven afterthe bread is drawn,
likewile take Bees and drythem fo, |

1§ and beat them (everally into pouder,
sOlthen take twice {fo much ofthe Becs
‘pouder as the Snails, and mix them

twell together, keep it clofe covered |
ntikina glafle, and when you uleit,take |

as much- of this pouder as will lie

Llupon a fixpence and putitinto a| M

iquarter of a pint of thediftilied wa-
ter of Bean-flowers,and diinkit fa(t-

g, Or upon an cmpty ftomack, | &
fland cat nor drink nothing, fortwo |

L
0 “for three hours after.

‘This is good to caule the party to | M
make urin, and bring aivay thegra-| SIS

T, T Ry S sy . e
o m
T i -

lovell ‘or ftone that caufeth the ftop- | il

ri"leood,

A.Sirrap for.the pain inthe Stomack. |
: _Tal__:amugoad handfuls of young |,

e T

j@iping , and hath done very much |
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ftrain it, and put to every.pintof
the liquor a pound and a quarter of

to a Sirrup, when you ufeir,take a
good {poonful of this in the morning
fafting, and eat nor drink nothing|
for two or three hours after « itis

: Ladyof Arundel,
Take black Jet, beatitto pouder,

morning in beer tillit be well.
Another for the [ame,

Rue, boil it ina quart O'Fgood- white
Wine Vinegar ull it be half confu- |
med, {o foonsas itis through cold, }: fil¥

loaf-Sugar, and boil it till it come|

8 |good for pain in the ftomack thac |
W | proceeds of windy vapours, and is |
¥ | cxcellent-.goed for the Lungs and | §¥

. lobftruétions of the Breaft. il

Receipts for bruif.ssapproved by the| |

] & z . 1
and lee, thespatient drink. 1t every f 'l

“Take'the{prigs of Oak trees, and| |
Pﬂ_t-them in a paper, roft them, and | ff

P—

i

i
B
-

break) -‘

Nt

8 Rt

o f
Hafony
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L]

\break them, and drink as muchof
the pouder: as ‘will lie upon a fix-
§ pence every morning, ‘untill the Pa-
(Bl tientbe well.
A8 To canfeeafie labour,
-l Take ten or twelve daics before:
.l her « looking, fix ounces of brown
|l Sugar-candy beaten to pouder, a
o quarter of a pound of Rafins ofthe
.“BSun ftoned, two ocunces of Dates
1. Bunftoned fliced , balf an ounce of
¥ Annife-{ceds bruifed, a quarter of
Ban ounce of Cowlilip flowers, one i
drachm of Rofemary flowers, put| #§
thefe in a fine lawn bag with adint| $i
yiififtone, that itmay finkinto a percle} i
Bof white Winc, letit ftecp fourand| i
_@twenty houres, and after take of it} ~ M
““Win the morning, and at four inthe| U4
fiernoon, and in the evening, the| - Hig8
juantity of awine glafstull, .

A Cordial for the Sca.

Take onc ounce of Sirrup of|
Clove-| §

P ] T oo T e TP e el L e e g S el o P e e
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Sea.
A Plaifterto ffrengthenthe Back,

them well together, putinas muchy

plaifters one after another, youj

Clove-Gilliflowess, onedrachm of|
Confectio Alchermes, omeounce and (3
a half of Borrage- water, and the like |
of Mint-water, one ounce of Mr., |}l
Mountferds water, and as much of| 8 ui
Cinnamon-water, temper all thefe | S
together In @ Cordial,, and take ajfin
{poonful at & time when you argar{iic

Barly flower as will make 1 thick]|
for a Plaifter, {pread it on leather, |
¢ {lay it to the {mall of the back, let-}
W |ting it lic ninc houres, ufe fourfl

AW*: ,

Take eight yolks of Eggs ncw
laid, one ounce of Frankincen(e K
beaten into fine pouder, minglei™

|

muft flic the plaifter in the mid{t,fo] Iy
as it may not licon the back bone. - i
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4_prefcnt Rewedy for aWomanwith
child that hath taken harm by fall,

or fright or anymifchazee.
To ftay the Child, and ftrengthen
I, take onc ounce of Pickerel jawes,
/Minc beaten and fearced, of Dates
Mtones, and RBole armoniack, of each
nalhne ounce, of Sanguss draconss, halfy 3
}- ounce, give of thele, being well
karced and mingled together, a
Wrench Crown weight 1n Muska-
JMinc or Malmfey,and letthe woman|
ileep.her very warm, 1

|

., Foraweak Back.

4ol Takeofred Lead half a pound, of}
Mhite Lead halfa pound, boil thefe|
.t#h three pints of Salladeoil'ina pip-
n, fticring them continually wich| — HsS
picce of Iron, until it be of agray|  HE8
olour, then roulit up mroulesand|
eed it for your ufe. |

oyl 1§

="
it
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Fohns Wortwell picked, let them lie
therein all the year, till the feeds be

full as high as the ol is of hieght in
the gla(s;then when it iscold ftrain
ity thatche feeds may not remainin,

your ufe.
A green Salve for an old Sore.

thereto a quartof the lowers of St.i},..

it
0

-.“P |

ripe, the glafle muft be kept warmyy .
cither in-the Sun or inwater all thef,!
Summer untill the feeds be ripejl..
then put in a quarter of Saint Iohns} i
Wort feeds whole,and fo let it ftandf, .
twelve bours, then you muft feeth.”
the oil eight houres,the glafle being .
kept open, and' the water jn the pog] ,°

the oil, and then putup theoil forf .

Take a handful of l.':xtr::n;:tn-::ﬂT::lJ,.EE
as much ‘Houfleek, of Marigold g,
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1 boul as {mall as is poffible, then
[grain oue allthe juyce,and pug ina
fuantity of Hogs greafe, as mugh as
W0 Eggs, beatall thefetogether a-
‘'ain, then put in the juyce again, !
"hd put in ten Eggs, yolkes and|
“hites , five {poontuls of Englifh
Mkoncy, and as much W heat fower |

o will make all this as thick asa;
‘Iflve,and o fir it very wel together,
e puc it clofe up in a por that it take

0 air,and (o keep it for your ufe.

A moft excellent Pouder for the
Chollick and Stoxe.

You muft take it morning and

ening before you goto bed, Sper-

s Ceets one ounce and half, Cloves

d Mace one quarter of an ounce,

nnife feeds, and Per- fvme, of each

uiclho ounces, Cinnamon, and fmall}

@@kpper, of each one quarter of anl 3

gioce, Date ftones a quarter of a% |

®:ce; Liquorice, Fennel, red Sage,| -

ly berrics, of cach three quarters

| of’

——
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Hmif of an ouace, Lilly roots twoll
drachms, the white of Oyfter fhelshy
burned in the fire, one quarter offly
an ounce ; bear all thefe into finglh
pouder, and drink as much thereof inf}"
Ale or Beeras will licona fixpencegl|”
and faft one hour or two after it : If
the party be fore grieved take oné
handful ot Parfly,and fecth 1tin Alg}
until half be fod away, with twentyll
or thirty Prunes therein ftrainedg:
and pucthercto two {poonfuls of thisi§.
pouder, aud drink it mornings and
evenings, fomewhat warm, |

“of an ounce, Acorns one quarter andj

|
n i |

A prefent: Remedy for the runningfi
of the Reines. W

Take an ounce of Nurmegs, half
an ounce of Maftick, then{lice thel
%Iutmfgs, and put them in fteep in
Rofe Vinegar all one night , then
lay them in adifhto dry beforethe
| fixe, thentake the Maftick and layigiy ™

&
&
'!'a,'
1
P
7
/
< 1
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¥
il
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V8a] well beaten unto it, and as much

Wihred very fmall, a quarter of a pint
urst Tuorpentine, halfa pound of yel-

K

Rare Secretsin ijﬁf-if, ' ;)- (3

An Papers, and beat’it wich a ham-
Ymer very {mal, and put alitcle Cor

‘YA mbergriece , then mingle thefe
. @ hings together with Sugar,and make
§ic pleafant to ear, and [0 take agood
Huantity morningand evening,

A Salve for a green Wound.

Take two handfuls of water- Dit-
iy, two.handfuls of Rofemary

“Ww Wax,a quart of Sallade oil half
‘“8l pint of white Wine, boilall thefe
sgether while the white Wine be

.- @uite confumed, then it will be green| W

ind come to the height of a Salve,

[ proved Medcine for aburning or.
fealding 6y tightning or other wife,
‘ake Hogs greafe, or Sheeps tréé&u

¢s, and Alchoof, beat thefe very

ell together, then take more Hogs

greaie;

i i

c R -
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Lo A péﬂfff Mannal, or,

| greale, andboilittoaSalve.

Annointthe place greived with this i

‘Ointment, and then-lay upon chelil

fore fo annointed Cclewortleaves,§

Awhich muft be beiled very foft inj

water, and the ftrings made fmoothiifs
with beating them witha Peftle,

A Pouder for the green Sff!{'?ifﬁp
approved with verygoed fucce].
1pon ARy

Take of Cloves,Mace,; Nutmegs

§ |of cachone quarter of an ounce, bea

8 | them {everally, and then altogetherfiy

8 | vory well, fine(ugar very {mall beadil
& |tenone quarter of a pound, and theafl

i | mix and beatthemall four togetherd

W | Pearl the fixeput of half an ounce

icly beaten, mingle it withithe refty
bearthem all together again, theld,

{ ling -of Steel or Iron an ounce andy
B |5 quarter,fift it very fine,and minglegl’

¥
4

4
&
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e e—

i

yen toany woman that hath conceis!

Ahol
Adrink to ﬂmab- blould inwardly . w?;

TFake the juyceof one handful 0 il

tShepheards purfe, of Parfley, ant I,

Five-finger, of each asmuch, tak 5“?5!
five 'flips of Egrimony, ftrain a
thefe juyces into the milk of a refg¥
Cow, and drink thereof carly anfh
fatewarm. - | ]
U4 Pouder to keepthe Tecth cleas y
" and from worm-catcn. | L
Take Rofemary burned to a[hrg b
Cuttles-bone,, Hatts-horn burne

_ ltopnudcr, Sal gemme; twelve penn !

weight , the flowers of Pomegray
lates.white Coral,of cacha fix penij

§. |weight,make all thefe in pouder, af
W (with aliccle Rofe-water, and a Sagli
i ! Hleafubthe Teeth. | f j !

A Salve to beal all manner #Sﬁ’a |
axd Cuts. L

% | Takeonc pint of Turpenine, olff







2

(8

}
b
%}:
t
‘i
&

{ i

4
i

é.

{
1

1900 A Choice Mannal, or,

young Mallows, Borrage, and Fen-!
nell roots pared, Mercury, Harts-
tongue , and Clare, and make of
thefe Pottage. i1
To drive infectons difeafes from|n
. the hears. [
Take Mithidate, and Centurygh!
of cach two ounces,eight (poonfuls”
of Dragon Water,one pint of whitef.
Wine,feven fpoonfuls of Agua vireyf:”

§ |boil all together a little, ftrain it f
3 i .- o ] - - . * .:I..I.* 1"
A [then fet it on the fite agajn alitcle

while, and drink of it morning an_l‘ug

1 k. evening, |

Forthe Tooth-ach. < 4

%

"Take Pepper and Grains, of eachf.

® |onc ounce, bruife them, and com-J.

pound them with the water of thel

| difcafed, and make it of 2 good thickail
§ inels, and lay it ourward on thef

cheek againft the placegrieved, 2 fil

1t will help it for ever after.,

Anaother. 3

| . Take dryed Sage, make poud

-1'-' T
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if it, burnt Allum, Bay Saltdryed,|
fnake-all in fine pouder, andlayitto|
he tooth where the painis,andal{fo
ubthe gums with it. | ‘s

For the ﬁrdﬂgﬁ!ﬁﬂﬂ ﬁr the Stone.,

| Take the innerrind of a young|
"M\(h, betweentwo or threeyearesof|
-frowth, dry it topouder, and drink
"Bf it as'much at once,as will lie ona
Hixpence in Alcor white Wine, and | |
"t will bring prefent remedy : thef 4
‘“Barty muft be kept warm two hours
Rfter it

B T s o ol e i iy R s 8 T e ———

T

T me b

For the Stone. i

Take the ftonethat groweth with- | 3§

n the gall of anOxe, grateit,and|

{rink of itinwhitewine, asmuch| &

‘s will lic upon afixpence at once,

i“Mor want of white Wine make a pof-|

flcc 07 Ale, and clarifiethe Alefrom| |

‘Bhe curd , then boil one handful of

Pellitory therein, and drink of the
ouder withit,

rp— rr— YR

F 3 For
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Take Rofin halfa pound beatenfy¥
to pouder, Sheeps tallow a quarterf|®
| |of a pound, melt them together JJfF
¢ |and pour them into a Bafon of wa-f{"
W8 fter, and when they begin to cool aj i
PR (little, work them well with yonr}
88 (hands in the water, and outof thelj)'
W |water, drawing it up and down thej} "
48 i{pace of one hour till it be very|d!
e |white, then makeit up in rouls, andj{
i (rcferve it,to ftrike thin plaifter upsif
8% on old Sores, i
A water towafh Soves withall. )
- Take Wormwood, Sage, Plans|if'
tain leaves,of cach onc handful, Al=il}’
# {lum two ounces, Honey two f{aucers §f
§ full, boil all thefe together in threelf |
.

'-# Ll L
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(8 it in warm watexr, and give it the
¢ |Woman'to drink, i

@ it with ftale Ale. _
W | A4 Medicine for the Gout. .
88 | Take Tetberry roots, and wafh |

—— ..'-

'zw,' A Cholce Mannal , or,

your mouth and throat wich the|§jt
pouder of Roch Allumburned; mix
it with the pouder of Madder or
Pepper..
i Forthe Hearing.
' Take an Onion, take the coreout |
of it, fill it with Pepper, fliceic inthe |
midft , being  firft wrape in. paper;
and roafted inthe embers, layitto
cach ear. OG0
For a deadChiidin a womans Body.
Take the juyce of Hyfop, temper

|Por a weman that bath her Flowers ||
100 much,

# | ‘Takeca Haresfoot, and burn it | §i

I Imake pouder ofit, and lct her drink | § i

i land “fcrape . them clean , and flice|
i {them ‘thin, then takethe greafcofal
#18 |Barrow Hog, the'quantity of either |

alike ?

il
-

B

";'..'_ I. .
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ounce, and fo boil all thefe two |
hours very foftly, then frain it, and
keep itinaclofe vefcl clofe ftopped, |
whenitiscold , then boil again all
the aforefaid Ingredients in feven
uarts of water four hours , with a
oft fire clofe covered; then ftrain it
and keep it as the other by itfclf,and
take of the firft a good draught one
| hour before you arife in the morn.
@8 ling, anda draughtat the beginning |-
% | of Dinner, and another at Supper, |
B [and poing to Bed , and at all other |
W [timcs; drink of the latter when you ¥
S [lift, and cat no meat but dry roafted |
S8 | Mutton , Capon, Rabbor, without |
8 |Sale, and not bafted , but to your |
- B | Breakfaft,a poached Egg, no Bread |
S |but Bisket , or drycd Cruft,and at §

' {8 |night Raifins ofthe Sun,and Bisket- |
Bl "_bgcad . drink no other Drinik bug$
8§ |this, : |

.,

A Plaifter to beal any Sire.
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j‘ &

cight hours 5 drink' it morning and |
'cvcniqg-'. ¢ 23601 iLIEE. hos” o
' For abot Rhewm 'in the Head,
- Take Rofe-water , Vincgar, and
Sallade: Oil,mix them wel together,
andlay itto the Head warm, = &

; Fora Lask.. |
. Take the nether Jaw of 2 Pike,|

beat itto pouder and drink it.,

: Foy an If{l’,*;ﬂ?{,ﬁ#jﬁ"{ﬂ? _,;gf 1he
L- 1 Bﬂéyg £ . ' : !

W | Take Elecampane-roots,or leaves,| |
¢ W8 | ftamp them, and fry them with frefh| |
W | Greale, ftrainit into a difh; and‘an | |l
| B noint the Patieas, = |
"W Forone that i bruifedwitha Fall, |
@ Take Horfe-dung ,'and Sheeps-
I8 furet boil them together,and apply it
| {i8{tothe fame place, being laidupon 2
¢ Bllcloth, " |

% 3

il For the Fmevhoides.
¥ Take Hops- and Vinegar,.foy|
o RN them/ .
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wrought Wax , then ftrainic 5 and | s
nfe it. ' i\
To ftop the bleeding of a Cut ori fm
Wonnd, 1El
Take Hop, ftamp it , and- pubit|
into the Wound, if Hop will notda |

Hop.

For aScalds-oo
d | Taketheleaves of ground lIvie,
| three handfuls; Houfleck one band-
! ful,wafh themand [ftamp themina

4 (one Mortar very fmall;and as you ¢ e

| ftamp them, putin a pintof Cream

ME |by littleand little; then frain it 5 and

{put irina pot with a Feather, take of
Ulhis and  annoint thefcalded place,

I8 |and then wet a linnencloth. in the

W |{ame Oincment 5-and lay it on the| fy

' Iplace; ani over that roul otherf

4 | [ Lclothesa (o7 s e ddig el |

| LAy Ointment for aTetters .
o Take Sal anmoniack one ounce,

| [beatit into fine pouder, chenmix

it, thea putto it Vinegar with the| f







§ | firain them with a quart of white

112 A Choice Mannal ; or,

of Nutmegs,-of Cinnamon, and
Ginger, of each halfan ounce bruif-
ed; let them ftand infufed two nights
and one day, thendiftilitina Lim-
becks drink hereof one fpoonful or
two next your heart. |
A Drink for the Plague.
| Take red Sage, Hearb-grace,
‘Eldes-leaves , red Briar-leaves , of
{each one handful , ftamp them and

Winc, and then put tolt. Aquavite
and Ginger; drink herecof cvery
morning one fpoonful nine morn-
ings together , and it will preferve
you,
. For 4 Bmiﬁ* or Stitch. -

Take tht kernels of Walnuts,and
8 |(mall Nuts, Figs, Ruc, of cach one |

' |handful, white Salt the quantity of | §
one W alnut,onerace of Ginger,onc
fpoonful of Honey ; beat them all
| [together very finc,and eat of it three
or. fout times every day; makea|

F'; X
< .
-

i I: : %__:.ﬁ_.l
i '-I H 'I1:
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o

gainft the grief in the Lungs, |
and[pitting of Blood. :
Take the Hearb called of the A- |
pothecary ngula Caballina, in Eng- '-
lifh , Colts-foot, incorporated well |
with the lard of 2 Hog chopped,and |
a new-12id Egg, boil it togetherin a

s

doing this n'ne mornings , ‘you (hall} }
(eca marvellousthing 5 this is allo|
good to'makea man fat. |

A-Plaifter foria Rupture.
| ¢ Take thejuyceof Comftey, wild
| Daifie-roots,and knotted Grafs ; of
8 | cach alike quantity,frefh Butter, and
! |unwronght Wax , of each a-like 1
8 | quantityclarific themfeverally, then i

i | 2nd make pouder ofit; take the pou- 1

| det of Annife-feed , and ' Commin-|
I'feed, but twice as much Cummin- 1
| feed 2s Annife-feed s boil thefe pou- 4,

pan, and give it to the Patient 10 caty -

cake of the roots of Cumfrey, dry it} §s,






i '::3 good handful, chop them fmall, and | |

{ |116 ."f{f Choice Mannal ; or, ]-._ |
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then ftrain them, and put to the wa- {1
ter three quarts of Eanglifh Honey, | i

penniworthof Madder, onc penni- i,
worth of long Pepper, feeth all toge- | 4/
theruntill one gallon be confumed s [ f,
then cleanfe the Water, It

For the Wind- Collick. |
Take the flowers of Walnuts,and ||}

as you like beft , and it will help -
L |

the nummed Palfie,

loanum, Hop , Stecad, Rolemary, L§
| Coftmary, Cowflip-flowers, Balm, |
Bettony,{weet Marjoram, of eacha

put theretoof the beft Oil of Ca-i§

onc pound of Roach-Allum , onefii.,

§ |dry themto pouder,and take of them |
e |in your Ale,ot Beer,orin your Broth | §

To make a fawmr:g#-oﬂ ﬂfd.F 0x, for | s

il Take a Fox new killed, cafed, and | | ©
8 |bowelled, then put into the body, of}

Dill,Mugwort, Cammomil, Cam- | §
| pits,Southernwood, red Sage, Ori- | § *
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(i ftor, Dill,and Cammomil, of cach |
"Bl four ounces: mix the Hearbs and
41 Otls together, and ftrowover them|
o | Apbronitum 2 good handful ; put
> f|them all into the Fox, and few up his
“"Hlbelly clofe,and with a quick fire roft

|| him,and the Oilthat droppethont is
_ M2 moft fingular Qil forall Palfies or
' Mnumnels. ‘Approved.

To comfort the Brain, andpracure
Sleep. -f

§| Take brown bread crums, -the
fr quantity of one Walnut , one Nut- i
§ megbeaten to pouder, ‘one drachm| Hli8
of Cinnamon; put thefeinto a Nap-| (s
¥ kin, with twe {poonfuls of Vinegar, | 4i§#
f four fpoonfuls of Rofe-water , and i
' onc of Womans Milk, ol

-
s i s e o v e ey i
e e T e e A 145 o e i i
B T e il
B e T

* (For the weaknefs in the Back.

Take the pith of an O%-back,
g Pueit o a portle of Waters then| &
‘B fecthit 10 a quarr, thentake 2 hand.- .

R - ful

e S
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til 'ful of Comfiey , one handful ofjff 0
knoteed grafs, one handful of Shep-fii
herds purfes put thefe into 2 quart}
of Water;, boil them unto a pint,|
with fix Dates boiled therein. 1l T

Fora Canker in any part of “the| JWJ
Body, 1 |;1:
Take Filberd, Nut-leaves, Laven=i
der cotton, Southerwood, Worm-
wood, Sage, Woodbine-leaves,fweethfiy
Bryar leaves, of each a like quantity i iy
of Allum and Honey a good quan-Hii;

BB ity fcethall thefe till they be halgi iy,

W | (0dden, wah the fore with i, W
1 14,

For an old Bruife. t "

, BN |

¢ | Take onc {poonful of the juiceidi

L |of Tanfic , and as much Nip , twoil l@m
\{penniworth of Sperma Cetz 5 put i) M

I  |into a little Ale,and drink it W
s o;’é i
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- land pains of the Reins and Bagks

b |pound well beaten to duft; twelve
{ounces of Spani(h Sope ~and incor-| - §
* Iporateall thefeweil together inan| |
W | Earthen pot well glazed before| i
WF | you putthem to boil,and when they | i
@B lare wellincorporated that the ' Sope|®
i lcometh upward, put it upon ajifk
{mall fire of Coals , continuing the | §|
I8 |fire forthe fpaceof onc hourand af
88 |half, ftill ftirring it avith an Iron- |4
8 | Ballupon theend ofa ftick; thenj’

L)
TR -

 lcolour, but you muft not leave ftir-| 8
{ring till the matter be turned into |}
tthe colour of Oil, or fornewhat das- |
| 'T;Tli';e.r", then:drop of it uponaywooden| s

rl

B

(20 A Choice Manuyal, ory

the Sciatica, difeafes ofthe Sinews, | |
To makethe Leaden Plaifter.

ces of oil Olive ofthe beft, of good
red Lcad one pound,white Lead one|

make the fire fomewhatbigger , un-
rill the rednefs be turned tnto a gray |

F .:l: 1

Take two pound and four oun- | f
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\122 Chaice Mannal , OFy
{helpeth the Head-ach,, andis good ol
'for the eyes. 1
For a pricking of 4 Thorn.
Take fine Wheat-flower boulted; ot
. |temperit with Wine , and feeth 1]
" lthick,lay it hot tothe [ore. I
R 4 Medicine for the Plague. Wiy
| Take a pint of Malmicy, and {fi;

butn it well , then rake about fix
~ lfpoonfuls thereof , and put to t fh:.
quantity -of a Nutmeg of goodk
ITriacle, and fo much Spice orainify.)
beaten as you can take up with che}
- ltopsof yourtwoﬁngers;. mixit ,
 tgether, and let the party fickdrigif
it blood-warm; if hebe Infected
“will procure himto caft,which iflif;
do,give himas much more, and 4§t
ftill again and'again, obferving it
{fome quantity till the party i
| cafting, and fo-after he will be wel
ifhe caft norat all , once raking it}
‘enough, and: probably it is nott
ficknefs, after the party hath Wy,
| caftirg
: Ty

i
]
;
%"", &
%
{
4
'if: '
E
4
2 i
1
#

E

£ IR




 Rare Secrets in Phyfick. 123

macafting, it is good to take a compe-
ent draught of burnt' Malmfie a-|
one with Triacle and Grains; it will
witomfort much. 4
a0 Another Medicine for the p weiil .
Take of Sctwel grated one Raoot,|
of Jane Triacle two {poonfuls, off
§Vine Vinegar three {poonfils -ﬂﬁ‘ |
§iir Water three fpoonfuls,make all
fiiclc more than Luke-warm | and

gether,fweacatter this fix or feyen

ours, and it will bring ‘forth the|
lague-fore., 3 S h

To break the Plague Sore, .

@ Lay a roafted Onion, al(o feeth a;

difhite Lilly-rootin Milk, till itbe 25

uifick as a Poultefs, and lay it to th,

-l r =T
. g s ool o T e g ey e
L L

= e d e P e @ ST g

me, ifthele fail, launce theSo cl e |
id {0 draw it and heal i wid;‘{’ali;é e
I Botches or Biles. Hse :

To makea Salve to Jre__.r'.-a#j -'
- Wound, R

Take Rofin and Wax , of eacﬁ .
b G s _half)

et ks i e o S
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|\124  AThoice Manual, or,

hatf 2 pound , of Deer Suct , and |
Frankincenfe, of each one quarteri, .
ofa pound 5 of Maftick in pouder W
one ounce 5 boil all thefe in a pint off
white Wine half an hour with a (oft o

fire, and ftir it in the boiling that

it run not oversthen takeit from thef.
- L I
{firc , and put thereto half an ouncef,.

of Camphirein pouder, when itis|;
almoft cold, put thereto one.quartetd,
ofa pound of Turpentine ; after allg

thele be mingled together, then putg,
it into the w%itc Wine , and wafhifi,

1as you wath Butter , and then as ik,
| cools makeit upin rouls.

white Coperas, then boil them;

quarter of an hour , fcum it as-

do
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loth boil ; then firain it chrough a |
fiinc linnen: cloath , and keep 1 for
‘Wrour vle.
fl When you take it you muft lye
§iown upoa the bed, and drop two
Hrops of it into your eye, {0 reft one |
- "Biuarter of an hour, not wiping your|
Pyes, and ufe it as often as need {hall
‘Wequure,

Ifthe eye have any Pearl-or Film
(igrowing upon it ; then take a hand.
i@l of red double Daifie-leaves, and

ftamp them,and ftrain them through,
i linnen cloath,and drop thereof one |
n & .rop into your eye,. ufing it three
imes, AL

A Plaifter for ane that i bruifed.
§ lakechalfapint of Sallade Oil,
r Neats-foot-Qil , half a pint of]|

nglith Honey, two or three penni-|  §i§

orth of Turpentine, 2good quan-

fity of Hogs greafe, two or three
alenniworth of Bole Armowiack, half
Aipint of ftrong Wine Vinegar, half
1t G 3 ado-|
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|
a dozenof Efb;ﬂltls , and‘all beaten ]|

very fmall, one handful of whitef
Salt 5 putall thefe together into anfl
il
|

126 A Choice Manual , or,

carthen pot,and ftir and mingle themy
together exceeding well thén :151\ I
much Bean-flower , or 'V Vheac-{#i
fower, as will thicken it plaifter-{}*"
wifes then with yourhand ftrike el
onthe gricved placeonce aday, andjjl
by Gods help it will cafe any for
that cometh by means of ftriking,
wtinching bruifing, or other kind 0
fwelling that proccedeth of evill
humouts. -‘
Balm-watey for a Smfeit.
Take two gallons of ftrong Ale, 41
and one quart of Sack; take four i 1
pound of young Balm leaves, and |
{hred them; thentake one pound off 1
Annife-feeds , andasmuch Liquo- i s
sice beaten ro pouder s put them all{ t
into the Ale andSack to ftecp ewelvel &
Bougsspuit it into a Limbeck, and (0f '
fRillic; iv is good for a Surfeit off
' : choller

-9

p—
T




M of very good re
.. @ twenty one Egs, and beat them toge-
. Mther, thatdone, putinasmuch fine| |

" Rare SecretsinPhyfick, = 127

choller, for to comfort the heart, and |

Mforan Ague.

A Reftorative Water in ficknefs,
the Patient being weak.

4 Take three pints of very good

g new Milk, and €gut thereto one pint

-8 Mancher as {hall fuck up the Milk
and VVine; theo putthe ameinto a

- @ fair Stillatory, and fhill it with a foa-
@ king fire: and take a {poonful ofthis

‘VVater inyour Pottage or drink,

and thisin one or two moneths will|

prevent the Confumptios,

.;i .« Tomake a Candle to Prfwm" r[:e* o

Lask,

§  Takehalfa pound of unblanched | {81
@ Almonds, ftamp them, and ftrain | Jif8

§ itintoa quarcof Ale, andfet it on

M the fire ; then take the yolks of four
8l Egs,and make it fora Caudle , and
@l fo feafonitwith a good quantity of

G 4 Cinnamon | |

Wine,the yolks of

VIl s e - R L e i R e i e g - S
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Cinnamon-and Sugar, and cat it ¢~

|Wine, and letit infufe fix or ._ft;“."tn1-a-1:::11i
{hours, then ftsainit, and fer iron

[be wafted, andgive it luke-warm to [t
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very morning at breakfaft. e
. i

For one that cannot make watery il v
and to break the Stone. gl

Pare a Raddith root , and flice jj*"
it thin, and put it tnt0a pint of white {4

the fire ; and put thereto one Parlley }f
root, and one fpoonful of Parfley || T
(eed. and half a handful of Pellitory |{ &
of the wall, and fecth it untill half Bany

drink, SR | L0
The Dict againft M elancholly.™ |t
Take Senc eight ounces , Rubarb
fix drachms, Polipody of the Oak,§%
Sar{npariﬂ;, and Madder roots, of gt
four ounces, Annifc feeds , fl
Fennel fceds, Epithymum, of each o
one ounce, Mace, Cloves, and §i
Nutmegs, of each two ounces, E<jli

grimony, Scabios; and red Dock § i
. rOOtS

i -'_.'lri-.-':t_'m. R A

~

-
A



: — ——
- RareSecress in Phyfick, 139}

| roots of each one handful , make!
them all (mall,and put it into a long
il narrow big or boulter, hang it inal
veffel of Ale that containeth fix|:
gallons, whenitisa week old, drink] -
i it morning and evening for the{pace|
i Of one fornight, keep you all that!
time warm, anda good dict,

A Sifrup toopen the Liver,”
. Take Lungwort, Maidenhair ,
ol Egrymony , Scabios . of each one

 bandful,  Champitis | Hyfop of} |

cach a dozen Crops; Endive, and{ Jlf4

| Succory,of each threc or four leaves,
of young Fennel and Parflcy of each{ |

one root, one flick of Liquorice,|

o arberries clean| A&

« iwalhed , one (poonful of “Annifc. | Y8

fleeds, twenty Raifins of the Sun| JiF
Jtoned s boil all thefe in a pottle of] |

vater to aquart, then fhain it,- and| "

ut thereto of ‘the begt Sy arone|

gauareer of a pound , Conferve of|

: et '--(}5‘ Violets| -

o

e -
. Lo it g 2 amll] o S o e -
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8 (730 A Choice Mannal, or,
Violets one ounce, and foboil it as |
!ong as any fcum arifeth,then ftrain |
it again,and ufc this very warm. |
For one that cannot make water. |
Take the feedsof Parfley, ofred}

| waies, of the keenel of Hip-berries, |
of each alike quantity, putin fome}
pouder of Jet, minglethefe, beangd
beaten to pouder, well together, and
drinkit in ftale Aleluke-warm.: |

To make Aqua Compofita.

Take of Annife- feeds and Liquo=
rice bruifed, of cach half 2 poand;:
a handful, Calamint twO handfulsy
Coriander , and Carraway {eeds,
bruifed of each two ounces, Rofe-
mary, and Sage of cach halfa hand=
ful , “infufe. thele 2 whole night i/
|three gallons of red Wine,or ftrong
Ale, then ftillitina Limbeck witha
{oft five. A#

8
&

4 i
=

Fennel, of Saxifrage, of Carra-§j

Thyme , and Fenncl, of each half]|

W
on
of
il
an

I,

U

|
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——

Ap qut};smt foras wetfﬁﬁg_.' .
|| Take of Marfh-Mallowes, of
|| Wormwood, of Smallage, of each

let.
A Plaifter for the Back,

| |to a clean Polnet, and fet it on the

.1.

onc handful, boil it with one pound |
||of the greafe of aBarrow Hog, un-|
Al [till 1t be very green, then ftrain it |
@ |and keepitvery clofe. Lady Paw-|

Take half a pintof Oileof Ro-|
fes,four onnces of white Lead ground |
into fine pouder, put your Oylin- |

W |your white Lead,ever ftirring it;then | |#

&

pence,
{of cach two penny weight, 1n fine
pouderail, fhll ftirring it vill it Be al-
__moft

s

put into it of your Wax one quar- | i§f
ter, ftirituntilic be black, thentake 4%
it from the fire, and in the cooling {{E%
put thereto two penniworthof Cam- ({8
phire, of white Sanders, and yelow il
Sanders, of each che weight offour ||
ﬁne Bole, and Teyra ﬁg{ﬂ#rq_ |

L
E

- . i T w7 0 e S s 8 o L ol i R L R R e B i

1 i - L

= £ i




e = R L g R R " _menﬁgm*:w.ﬂqﬁmﬂywm}?&&: oy

SETAT LR

-~

132 4 Choice Mannal , of,

Cranifh.
To make 0yl of Swallows.
Take one handtul of Mother-
Thyme, of Lavender cotton, and

of Sallade Qil, beat the Hearbs and

U . For 4 Thorn, Fellon, or Prick.-

' Takethe juyceof Fctherfew , of|
i Smallage, of each one faucer full;|
§ put toir as much of W heat- flower, |
25 will make it fomewhat thickci

and}.

moft cold,and fo makeitup in rouls:| &
ufe it as need requires forall weak-| 21
§ tnels,wafting,or heat inthe Kidneys. | -

| Strawberry -leaves , of eacha like,| |
| four Swallows , feathers and all to-
gether well bruifed , three ounces| &

SR the Swallows ,Feathers, and all to- .
(BRE | gether , untill they-be fofmall thae
B8 | you can fee no Feathers : then putin| =
UL | the Oil,and ftir them well together, | i
% | 2nd feeth them in a pofner; and|’
| firain them througha canvas clothy| &
2| and fo kecp it for your ule. ‘

-
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{the: quantity of a Walnut, mingle

i{ore,

{led Bonefel, a prerty handful, of] |
| Woodbitten as much, Bread,Plan-| 4

g what more then a handful, of Ver-

Rare Sccretsin Phyfick., 1 3-fi |

R

and put to it of good - black Sope|-
them together, and lay them tothe|.
A Drink for enc that hath a Rup-| 4

Iﬂfft

Take the Comfit, othewife ¢al-

tain, and leaves of Cammock, fome- | -

ivin as much as of the Cammock, of | :
1 @ Daific roots a(mall quantity, of El-| J&8

e

der tops, or young buds; the leaft

i quantity , ftamp all thefe together| 8
and put unto them, being ftamped,| 1§
one pint of purc white Wine, then| |

ftrain ir and drinke of it morning and{ {8
evening , one-hour-or mose before| |#

- @ breakfaft or Supper, 2 good draught |

blood-warm.

If it be a fucking Child, lerthe| [
Nurfe drink poffet-ale of theafore- |
faid drink, and let the Child:fick| -
im-|
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‘ qu- A Choice Manwnal 5 o,

Hmmediately 5 if he be an old body
| llec him take it lying in hisbed nine|§
dayes, if it may be conveniently,or |
otherwife to ufc no ftraining. '
| " For a Lask or Flux. |
Take one quaitofred Wine, as|#
much’ running water, one ounce of | %
Cinnamon ; feeth thefe half away, |§
and give the Patient fix {poonfuls |
to drink morning -and evening , {8}
you think-itto betoo harfh putina il
piece of Sugat’ o e
A Lotion Water for the Canker. |
Take one gallon of pure Water,
four handfuls- of Woodbine , offil|
Marigolds , and Tetful , of cachfiii
two -handfuls, of Celendine, Rue,f§:"
{Sage, and Egrimony, of cach one{})
handful, boil al} thefe to a quart,|
then ftrain it, and put thereto two
|great fpoonfuls of the beft Englifk
. |Hon¢y , and -one ounce of Roch
Altum boil them all againas long|
14s any fcum aiferh;then takeit o é;
and |

s
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villlreth, %
| - Forthe Mother.

well {fodden, then putitina [inmen

Wil tcloth, and lay it to her Navell, as{ 4@
| |hot as {he may fuffer it, four or five| i

| [times,
A Water for all old Sores,

0 and put 1tina clofe bottle, and ufe]
{l{ic bloud warm when need requi-|

Allum,  ~

Templessor that cannot ([HP-: 5

the )

|
|

M| Take three or four handfuls of|
M| Ferne that growerh upon ahoufe, |
il feeth it in-Renith Wine ¢l it be

Take Honeyfuckles, Water Be- ||t
| {tany, Rofemary,Sage, Violet leaves. | il
¥ | Elder Jeaves, cut them all fimall co-| @
tgether, and fecththem ina quart of (i
# [running water, put thereto twollll
| {{poonfuls of Honey, and a little ||

| ‘For one that hath a great heat in bhis il

| Take the juyce of Houfleck, 311&]
of Lettice, ofeach one qunnﬂl,a f
(womans  Miulk - {ix{poonfuls ; put

8 o kg s e o il ol o ¥ I it e S s el
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136 A Choice Mannal., OF,

to a piece of Rofe-cake, andlayicto
our Temples.
Toqueach or flack your thirft.

Cloves bruifed,drink it luke-warm,

o hands and flomack.
. Take four Eggs, roaft them

¥illy =

£ {hard, pcel them, lay them in Vine-
| three or four hours, thenlet the| § T,
hold incither hend one of | §

and after fome {pace changel|
t lthem and taketheother, and it will |
| lallay the heat. |
dg#inﬂ all aches fﬁ:wfg!fy _pf al

?

Wemans breaft.

~ Take Milk, and Role-leaves; and |

et 'thcm on the fire,. and put thercto

Oéig.

them. together, and fet themupon 2| §
Chafing-difh of coals,and putthere- 5

Take one. quart of ranning water | #f
out of the brook, feethit, and fcum |
ir, put thereto five:or fix {pontuls|]
of Vinegar, a good quantity of|
Sugar and Cinnamon, thice or four |/

For one that bath agreat heat in his ||l

T
l mﬂ }rl

-~
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| __E)atme'al, and Oyl of Rofes, boil|
we{fithem till they be thick, and lay it}

hot under the fore, and renew it {0
il 1t be alwaites hot.

ool Fer the Ptifick and dry Conth,

mfl = Take the Lungs of 2 Fox, beat
iisfithem to pouder, take of Liquorice
yoffleni Sugar candy a good quantiry, a
o fmall quantity of Cummin,mix Thele
@Al well together, and put them in a

shif§bladder; a.d ear of it as oftenas you|.

_ fthink good in a day.

MO0 T take away Warts,

dayes,and it will deftrory them.,
A perfect water for the fight.

if;““i - Take Sage, Fennel, Vervin Bet- |

jeree ony, E}’Cbrighf; Pimpcrnci, Cin-

i

| Take Snails that have fhels, prick| {§

«ofthem, and with the juyce thar com-{ 8%

e fieth from them, rub the Wartevery| {8
fiday for the fpace of fevenorcighe| 8

0%
=F

quefotly]
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138 A Choice Mannal , or,

reftore the fight of one that was
blind three years before.

Toreftorethe b;'afe‘ﬂg.
Take Rue,Rofemary, Sage, Ver-

as may be {uffered bind it toyour
cares, and keep them warm and clofe

away, forbear yeto take cold.

For a Feloninthe Foints.

leaves of Sage, {hred them alvogether
fmall, then beat then together, and

quefoil,and Hearb-grace,lay al thefe|
in white-Wine onenight, ftillirina
fillarory of glafle : this Waterdid | -

vin,Marjoraim, of each one handful, |{;
‘of Cammomil two handfuls, ftamp |
them, and mould them in Rye|
dough, make thercofone loaf, bake |-
it as other bread, and when itis ba-|
ked break it in the midft, and as hot i

one day or more, after itbe takenf’

Take Rue, Featherfew , Bores|
greafe, Leaven, Salt, Honey, fix}

lay it to the fore place. To}

S — e
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B Tocomforcthe Brains, andto pro-
cure fleep., f
Takea red Rofecake,three {poon- |
fuls of white Wine Vine ar, theiid
| white of oncEgg, three poonfuls
|OF womans milk”, et all thefe on af
Chafing difh of coals, hear them,
and lay the Rofe-cake upon the dithy| |
and let them heat together, then. |
take one Nutmeg, and ftrew it on
ithe Cake, then put it becwixetwo)
i« cloathes , “and lay it to your fore-| 3
sh-f head  as warm as you:may fuffer|
it B |

A s e o P e L e e
L SR .

v,

A Medicine for 4fove head with y
W Scald, | ' W E N
- “Take one peck of Shoo-makers
fhreds, fet them over the fire, in a
Brals pan, put water to them, and
fecth chem o long as any Oil will{ §
arife , and- evermore be fcumming|

off the Oyle, then take Plantain,| |
Ribwort, ‘Honfleek leaves, Ground| |
Ivy, knotted grafs » wild Borivge,}
- | __Tlut__fgn,l( ’

T LA T
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Tutfan, Hearb-Bennet ,. Smallage,
Setwel leaves, of every onealike
quantity, and beat them 1n a mo:tar,
and firain them, then take half a

A Choice Manual , or,

Wax, beat them and put them in-|
to apan , and fetit over the fire,put|
thereto the Hearbs and the Oyle
let them feeth till all Ge melted,then
ftrain them into a pan, and ftirre

with a linnen cloth wipe away the
corruption.

A. Salve for agreen Wourd, er|

old Sore. |
. Take theleaves of green Tobacco
two pounds, of Valertantwo pound,

them , and take the juyce thereof,

| Pf""iWC*i'th of Rolfin, h;lli'ﬂpfn;]i— |
lworth of Allum, a litle Virgins

them till theybecold,and putit in-|
toabox for your ufe,when you drefie| |
i |your head, heat a little ina faucer, §
L. {annoint it every day twice, pull out|
" Ithe hairs that ftand upright , and}

beat them very {mall, then ftrain)

i R

putifl
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141
| put one pound of yellow Wax, one
|| pound of Rofin, one pound of Deer
i, | Suet, boil them rogether tiil they
.. B {be very green,and when ir is cold put
to it a quarter of a pound of Tur.|
pentine,and keepic for your yfe,

For the running of the Reins,
Approved.

Takethe Rows of red .[—Iir;:rriﬂgs1I
§| dry them uponthe coals til they will o
|beat to pouder, then giveir fo the i

patient to drink in the merning faft-
1ng.as much as will lye upona {hl.

ling in five fpoonfuls of Ale of
Wine,be he never (o weak, |

For the burning and P?iﬁ.{'fﬁ‘é inthe | 1B
Soles of the Feer, L

Take half a pound of Barrowes|
greafe, two handfuls of Muowore!|
chopped very fmall, boil with the|
Barrows greafe upon g (oft fire, by}

i
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142 A Chyice Mannal, or,

it from the Mugwort, and putitup
in an earthen thing for your ufe, and

bed.
A Medicine for any heat, 5#rﬂﬁﬁg
or Scalding : Approved. .
Take halt a pint of the beft
Cream you can get, andfetitin a;

| (fair Pofnet, upon the fire, then take;

two good handfuls of Daific roots,

{ame” Pofnet, and boil it upon the
fire, untill it be a clear ointment,

Jeaves and all. cléean walhed', and |
very finely fhred, put them into the |

L (chen firain it througha cloath, and§
Bl | keep it for yourufc. |
8" | Tomake Aqua Compofitate drink}
for aSurfeit,or acold lomack, and (45
W |  10avoid Flegm, and glut from ffo-4

b - mack, | |
| Take one handful of Rofemary,

| {one good root of Elecampane, onel
handtul of Hop, half a handful of|]

F | Thyme, . half 2 handful of Sage, fix
gy 3 140 gﬂﬂd-:

anpoing your fcet as you go tof:
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good crops of red Mints, and as
much of Penniroyal, half ahand-
ful - of Horehound , fix crops of
Marjoram, two ounces of Liquorice
well bruiled, and fo much of An-
nife feeds, then take thce gallons of
ftrong Ale, and put all the aforefaid
things, Ale,and Hearbs, into a brafs
pot,then {etthem uponthe fire, and
fer your Limbeckuponiit, and ftop
gt clofe with pafte, that therecome]
. gno aire out, and {o keep it with a
(oft fire, as other 4qua vite. i

For an Ach inthe Foynts.

Take clarified Butter a quarter
#f a pound, of Cummin one poung,
Plack Sope a quarter of 2 pound,

fne handful of Rue, Sheeps fuettwo.
unces, Bay falt one {poonful, bray |. 4

hefe together, then fiy them with| |
he gall of an Ox: fpread it onal|
laifter, and lay ir onas hotas you
an,and letit lyefeven dayes. b

: A Plaifter |+
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A Plaifter tolaytothe H ead for a |
Rbeuns which runneth at the eyes. |
Take the pouder of Rofc-leaves, |
Rofe-water, and Bettony-water, ot}
cachalike quantity, and a lictle Vi-§
negar , put your pouders 100 thel
Water and Vinegar, ftill themandf
Itemper them, and make them ina
§ | Plaifter, and puttoita little pouder i
-\ of Terrafigillata. el
LA Wate{%a be ufed with the Plaifterfifin,
B\ sbawe:[aid for the [ame purpofes
8 4] Take one quart of new Milk
I3 '--_i tivo pﬂund of green anr}cl, aquar-y
® tcerofapound of Eye-bright,puc thef
" hearbs and milk into a Sullatory ;48
% | oaft halfa ounce of Camphire theres{J i,
& lon; and with this water waih youtjy

]
b
f-:
1
¢

I8 [ €¥es'and temples. i
'E For the Emerhaids: approved. Wi
‘-'*' Take a picceof twany cloth, ‘f |
B8 it in a Friying panto pouctr, zhenils
& |best it in a Mortar as finz as may|
8 be, fcarccit, thenlay it ona brown

. e 5 ; . pap

o
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| .'3P=-1' and with fpittle make it plai- |
flter-wile, andlayirtothe place,and |
trufs it up with cloaths, e

To break any [ore. B
Take hot bread to the quantity of

a farthing loaf, grare it, put th”tr'ctq.
i#Sallade oyl three or four fpoonfuls, |
«@and a pint of Milk, and feeth thcq_lf
together to agood thicknefs, fpreads
{Aiton acloth, andlay itto the {ore 5
inftead of Sallade Oyl you way ufet

(M Deer-fuet, g e
A Bath for an Ach in'the Back.

and Limbs.. . 1 oane.

< RS
]

.-iJ" = M
&
=« I

ffl Take Mugwort, Vervain, Fetliet- [l #
few, Dill, Rofemary, Burner, Tun-{8E
hoof, Horchound.and white Mints, Il
- @5¢nkel, and Sage, of eachone hand=14
il fecth all chefe in four gallons oF{
iing:warer, and let it feetheifE{ A
one gallon be wafted, then bath your |
flicgs withit five nights together, | &}
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| A Medicine for any Foynt that i) ‘”ﬂ
! numb with any Ach 5 approved. | ‘ _+
( Take Virgin Wax onc” ounce,fif ¢
b |Vexdigriece half a quarter of an"llr“'
| ounce, Brimftone,Sope,oil of eggs, | ?F:I"I
‘of Allum, of Honey, of each alike| };"
§ quantity, temper them all together, (¢
§ and lay it upon the place gucvcd i
. fomewhat warme. ‘|
& | A medicine for afellon of any
Finger .
W Takecas much Ray-faltasan Egg, i
B wind itin gray paper, lay itin the}
i \embersa quarter of an hour, thenf®
& beat it in aMortar very fine, then[ 4"
& |take the'yolk of 2 new laid Egg, beatf
iit with this pouder until ithe very| I
tiffe s dpreadituponacloth , lay ichf
2 jpon the | joynt grtcvdtwcnty four{ i
|5 é-lhmus,,r and {o drefs'it three times, |

i For a Boil or Pufb.

| Takethe yolkof a new laid E::r
B8 aliccle Englith Honey, putit m};lo_
W the |

i
¢
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%
{
f
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**Wfpread itupon a piece of leather, and

——
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the fliell to the yolk,put in as much
Wheat meal as will make it to
fpread,thentake one branch of Rue,
and one of Fetherfew, fhred them
very fine,and put it to the fame Me-
dicine, ftirthem very well together,

lay it to the place grieved.

An Electuary to canfe good digeftion,| - '

andto comfert the ffomack,

Take Setwel, and Gallingal of]

|4
BTy e
- .M o

'

¢ach three flices, Nutmegs, Gin-] &

ger, and  Cinnamon, of each twol 1

“@lices, three Bay-bérries {liced fine
#and husked, three flices of Liquo-

"irice, halfafpoonful of Annife.feeds i

lean dufted, one long pepper cuc) L84

[

mall, white Pepper fix grains, as| Ul

uch'black pepper,beatthem all in~|
02 grofs pouder, then put thereto| &
two grains of Musk, one grain of|

Ambergriece, then take Mint wa-

ter and Sugar, boil them together].

H a “ond| W
T,
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and when they are come' to therighe| in

perfection of thickne(s, put in thofe
pouders above mentioned in the

. |cooling, with a little Conferve of

Rofemary fiowers; ofthis take the

‘|quantty of a Nutmeg, half an house

before you eat or drink at meals.

A Pouder for the Rheuns, or fore
Eyes.

o) Poil one pint of Hop-water, made|
W |when the Hopis inthe flower,till ig]
#  |be fcalding hot, then putintoit half]

a pound of Liquorice in very fine

pouder, the water being taken from|
& |the firefor the Liquorice muft not|
& |boilin the Water, firthem toge-{{’
L [ther till the water be clean confu-f
B (med, then add tothem of Annife= ]

I |feeds, and Fennel-feeds, of each halfl]
#  |a pound made into very fine pou-|
& |der through afearce, Angelica-roots, |
81 | Elicampanc roots and leaves, and

¢ {flowers of Eyebright madeinto very|

a—

ity
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: fine pouder, of each one ounceand|
§ a half,mingle thefe together, and fo|
keep it clofe, *and when you eatof|

ke the

 hourel

ak,

o

—
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e e et —

this pouder weigh out of the whole
quantity two ounces , whereunto
add as much good Aqua vite as will

moiften it, or Angelica-water, or|
Rofa folzs,tokeep it from being mu-

fty, (et 4t neer the fire, car of this

pouder at any timeas much asyou| &
 Mmay: take up withagroit, anditis| &
“Bipecial good for the Rheum , for{ S
"% cold,or for fore eyes. Mr.Bendlow, | B

A'Salve for any wound.

. Take Rofin, Per-rofin, Wax,of| @&
§ cach cightounces, of Sheeps Suet,| &%
‘Band Frankincenfe,of cach fouroun | {8
“Bces, one ounce of Maftick made'in| (8¢
8 pouder , boil all thefe in a pint of| {#8
| white Wine halfa hour, then takeit| |

(from the fire, and put thereto half]
{an ounce c¢f Camphire in pouder, | ¢
“8 when it is almoft cold putthereto]

s e e R g [ A ot s gy

H 3 four
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| .

four - ounces of Turpentine, and|
make it up in roules , bur before!
itbe rouled youmuft wath it upin
8 |running water. A, T.

o ———- e
1

Howto deliver a Childin danzer,|

, Take a Date-ftone, bear it into!
{pouder, letthe Woman drink it| |
' {with Wine, thentake Polipody and|
® |emplaifter it to her feet, and thej
| Child will come whetherit bequick|"
‘fordead; thentake Centory, green|,
¥ [ordry, giveit the Woman todrink |
W8 1o wine, give her alfo the Milk of a-|}
il (nother Woman, -'
Wt A moft fingular Sirrup for the’

Lungs s andtoprevent a Con-|

- Jrmption. . o ||
1| TakeEgrimony, Scabios, Bor-|"
||rage, Buglofs, of each twenty |
{leaves ,  Fole-toot, Lungwort,| § i
B | Maiden-hair, of cach half a handful, |
% |Succory and Endive , of eanh fix|

B (leaves, of Carduns benedictus Hore-

hound ||

¥
}
5
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| huuna; Nip, of each four crops; un-
fet Hop half a handful, Fenncl-

roots, Par{ly-roots,Smallage-roots, | -

B of cach three raots fliced and the
R piths taken out, Elecampane four
roots {liced, Iris-roots half an ounce’

fliced, Quince {ceds one ounce, Li-|
Hl quorice thice good fticks feraped |

1and fliced (mall, twenty Figsfliced,
Raifins of the Sunonegood hand-

ful fliced, and the ftones taken out, |

boil all thefc in a gallon of running

Blwater till half be confumed , then

take it from the fire and let it fettle,

|then ftrain it, and boil itagain with| M8
las much white Sugar as will make it s 3%
B |thick as Sirrup, that it may laft all | S8
B |the year, T

A Powder for the Stone.

Take Haws and Hips, of each| §

a Eaad handful, Afhen-keyes half]
|2 handful , three or four Acorns,| (8
the fhels of three new laid Eggs,| |

h_IGr“mWCl feeds, Parfley-feeds, of

2 H 4 eacl]] ,

g g el A L ey, e e et g e b e
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S

each half anounce, Per-ftonea good | 7
| handful, Camock-roots half a hand- | 'h;
i |ful, make all thefe in fine powder, Bl
i Ithen put therero two ounces of Su- | I-n“;
W |gar-candy beaten fomething fmall , [},
 |takea fixpenny weight of this pou- {if
der gt a timein the morning faft- {f
1ing, and drink notafter it one hour. | j
For the Chollick andStone. { I
| Take one handfnl of Philipen- il :
dula , of Rofemary, of Saxifrage, ]:f T
§" |of Ivy growing on the wall, of}| ~
it | Harrs-tongue,of Thyme,of Parfly, ||,
il |of Scabious, ofeach four handfuls, | ;h“
| *|of Marigolds one handful, of Mar- {§
joram thrce handfuls, of brown ||
Fennel, of Londebeefe, of Spr:r-j- o
nits, of Borrage, of eachtwo hand- 1§+
fuls, of Maiden-hair three handfuls, | :ﬂ
¢ {ftill all thefe in May, keep it inaf§*™
B | Gla(s till you haveneedofit, then|| E'*f‘:*
Ml |take ofit five {poontuls, and three| | [-"}'
~ |of white Wine, and of clean pgu. .

o |
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der of Ginger half a (poonful, put|
{ thefe together, and warm it luke- |
warme, and let the Patient drink it|:
in the morning two houres before|
he rife out of his bed, let him lay|
] imore cloaths upon him, foric will|
“W provoke him to (wear,after the {weat|
1s.gone, let him rife ‘and walk whi-
‘therhe will, .
| Agood water to drigk with wine,|
or witheut to cool Choller, Lils
Take Borrage-roots,and Succory-| ¥
rootsof each two, wafh and {crape|
them fair and clean, and take ouc|
their cores, then takean earchen pot | A&
of two gollons,fill it with fix (pring| #&
U water, {ct it ona fireof C har-coal, | @&
: purtheromsinit,' and Cightpcnny." e
worth of Cinnamon 5 when it be-1 4
ginneth to feeth, put into it four| |
ounces of fine Sugar,and let it feeth &
halfan houre, then take iwoff; leric|
cool, and drink thereof at your|

|
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How 1o make Aqua compofita for |’
the Chollick” and Stone.
Take firong Ale one month old,

|as many gallons as your pot will |
# | hold, and for every gallon take two | ¥
8 lounces of Liquorice , and asmuch | |
8 | Annife-feeds, and of thefe Hearbs | |

following two handfuls of each to

8 | every callon, of Beachleaves, Bur-
' -.';gr,ryPgal"pher, Pellitory ofthe wall, |
B | Watercrefles, Saxafrage, Grumwel,
US| Philipendula, Penny-royal, Fennel, |
8 | half a roor of Elicampane,of Hawes, |} ¢
¥ |of Hips, of Berries, of Brambles, |
L | nd Barberries, of each halfa pint,
8 | il themas you do other Agua wite. WY
A Medicine for the Chollick pafiion. | :.'
| Take the fmooth leaves of Holly, 1§~
i |dry them, and make them into pou- |}y
der, of Grumwel-feed, and Box-| |
P | (ecd of each a little quantity, letthe
| Pa_t,icnt drink thereof, i

How




[
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X How totake away the feruent fha-| -
8 king and burning of an dguesi |
! Take of the rind of theWildin-{
W iree, with the leaves in Summer, of | &
"W each half a handful, as much Beito-| %
"§ ny, three crops of Rofemary, feeth}:
. fithemina quait of Poffer-Aletoa|
“Wpint, and let the fick drink ofthis asf @
¥ hot as he can, and fowithin three|
‘W times it will eafe hin. 2ol
i For the hardnefs or ftiffnefs of | ©
Stnews, e
Taketwelve fledg’d Swallows out| 8

of the neft, killthem , beat them | {i§
feathers and all in a Mortar, with [ S8

8 Thyme, Rofemary,and Hop, then| 4§
B leeth them with May Butter 2 good | $8
|while, then ftrain chem through 2|
ftrainer, as hard as youcan, and it{ 3
will be an Ointment take the ftiings| &
that grow out of the Srawberries, |
and beat them among t therefts
 How to ftaythe Flux, .

Take white Starch made of wheat, |

241 WO |
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it fforthe {pace of twodayes until you
. _think '

e,
f
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i

together, and let them be warmed 2
(little, and give it to the party grie-

remedy.

8 | 4n approved medicine for the Plague 3 
i | called the Philofophers Fgg s 1t 4s a| ||
g maﬂ excellent prefervative, againft|

all payﬁsm, or dangerous D;ﬁafé’:
that draw towards the Hearr.

warm embers, fo that he fhall be

two orthree fpoonfuls,and take alfe
new Milk from the Cow, ftir thefe

vedin manner of a glifter ; a prefent|

QURRS | Take anew laid kgog, and break
@08 12 hole fo broad as’ you may take|
88 {out the white clean from the yolk,
88 |then take one ounce of Safforn and
88 | mingle it withthe yolk, butbe care- |
&tf Hful you break not the fhell,then co-
(41 ver it with another picceof fhellfo| |
4| |clofe as is poffible, then take an!
¥ {earthen pot with a clofe cover, wich| .

[ not burned, and as thofe embers do/:
i 1l cool,{o put in more hot 5 and do fo

Ry
=




sifjand put it in by it {elf, thentakeas|]

—ei
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think it be dry, for proof whereof|
you fhall-putina pen,and if it come|:
outdryitis well, then take the Eggf
and wipe-it very clean, then paref:
the thell trom the Saffron, and fet icf*

then beat it in a Mortar very fine, |4

§ | much white Murftard-feed as the
Egg and Saffron, and grind itas{?
fmall as meal, then fearce it through|.
a fine Boulter, that you may favel: f
the quantity of the Egg {o fearced, |l
then rake a quarter of an ounce of | §

before the fire, and letitbe warms | 4

n/§| Dittany roots, as much Turmentil, | 1

Mlthem be dried by:the fire as aforelaid, | §#

of Nuces Vemita one drachm , letfs

then framp - chefe three laft (everally | J

fi very fine ina Mortar, then mixchem | § .'
i fi three well together; after thar, take| fi
[ as athing mo{t needful, the rootof|
§ Angcelicaand Pimpernell, of cach|
the weight of fixpence, make them .;
to powder,. and mixthem with thel |
b | reft, 1§
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Ml cit, thencompound therewith five .
8 o1 {ix {cruplesof Unicoins-horn ; or
8l for want thercof Harts-Horne, and
B cake as much weight as all thefe fine

| pouders come to, of fine Triacle,
{and ftamp it with the Poudetsina

{4

 Mortas untill it be well mix: and

Bl bang to the peftle,and chenitis per-

dfectly made, then purthe Electuary

#in 2 fonz por, well nealed, andfott

S il continue twenty ot thirty years,
! 11nd the longer the beuer.

Homw to ufe this Eleituary.

flthe peftilence, let him take (o foon| &
i 2 he can, or ever the difeafe infect| Wy
M | Le heatr, onecrownweightingold| &
8% | of this EleGuary , and fo much of}}
B | Gric T riacle,if it be foraman,but i1t -
8 (a1l be for a woman or child take| B
B 1c(s, and letthembe well mixed to-|
il |gethers and if the defeafe come m_th_-.
B | cold, give him the EleGnary 1;.;11{}
i il |

£ L e e SR m
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t 0 |fheet wrapped about him, and{o let

| * Rare Secrets in 'Pbyﬁaka 15 91:

| - et
half a pint of white Wine warm, and | -
well mixed together, but if it comef
with heatthen gtveit him with Plan-4 8
tain Water, or Well water , and|
| IVinegar mixr rogether, and when he|
. f thath drunk the fame, let’him goeto . 48
i I Ihis naked bed & put off his fhirt, and|
+ B lcover him warm, but let his bed bel s
well warmed ficft, andahot double] |

1

| |him fweat {even, eight, or ten hours, :
| las he isable to endure, for the more  S88 Sl
| | he doth fweat the better, -becaufe theis e
difeale fadeth away withthe {weat, {SSSESS
but if ke cannot fweat, then heat two Sl

= {or three Bricks or Tiles, and wrap S

lthem in moift cloathes wet with Sil

Uwater and falr, lay them byhis fides SHEEHES

lin the bed, and they will caufe him QU

lto fwear, and as he {weareth. let it}
~ |be wiped from his body with diy}
" hot cloathes being conveyed into thel
| bed, and his fweat being ended, {1#e

i |him into a warm bed withawar

: : v
it , fhirty




e

el g o ":I

160 ' A Choice Mannal | or,

fweat inbe well aired and wafhed, for

keepers of the fick beware of the
breath or air of the party inthe time
of his {weating, thercfore let her
| mufile her felf with double old cloth,
|wherein is Wormweod, Rue, - Fe-
therfew, crums of four Bread and
i Vinegar | and a little Rofe-water,
H{beac all thefetogether, and puritin.

—_— R T T
A W

L TR T Y

while you dokeep him, and letthe
B8 ({ick party have of it bound inacloath
{after do itaway and take 2 new, and
Fibccaufe he fhall be faint and diftem-

L EE T L Bk L = s LL] b e |

inine dayes, bur let him ufe thefe con-
flicrvatives jor his health, as Con-
ferve of Buglofs, Borrage, and red

fhirt, and all frelh new c!oa'thcs:,
ufing him very warily for taking of }'
cold, and let hisclothesthat he did !’

they be infe@ious s and ler the|

‘{to the mufHer made new cvery day| |
to {mell on while he is in (wear, then |-

| [Pered after his ficknefs, fie fhal] ear | § i
0o flefh, nor drink wine the {paceof|

Rofles,

?Ir:rt’r
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Rofes, and efpecially he fhall drink{ =
three or four dayes after he hathi 3
(weat, morn'ng and evening , three|
ounces of the juyce of Sorrel mixed | |
withan ounce of Conferve of Sorrel, | 4
Mland fo ufe to -cat and drink whatfo-{ -
Rlever is comfortable for the heart,alfo
if one take-the quantity ofa Pea of}|
the {aid Ele&tuary with fome good |
Wine,it thall keep him from the in-
fe@ion ; therefore whenone is fick|
in the houfe of the Plague, then (o}
{oon as you can, giveall the whole | &
houfefhold forme of this Receiprto] B°
§ |drink,and his keeper alfo, and it fhall|
"B |preferve them from the infeétion,yet| &

“'Blkeep the whole from the fick as{ ¥
H{much as you can, bewarc of thel S8
cloaths and bed that the fick party| S84

did {weat in. " T L tic

Tomake Balmwater. F

‘Take four gallons of ftrong Ale}
and ftale, half a pound of Liquo-.
rice, two pound of Balm, two oun- |
ces, |:

e ) 3
[
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ces, of Figs,half a pound of Annife-

{ {ceds, oncounce of Nutmegs, flred

® the Balmand Figgsvery {mall, and

B lcc them ftand feeping four and
W | tweaty hours,and then put it in a f}il
i as you ufe Aqna vite.

To make Doctor Stevens Water.

Take one gallon.of good Gafcoin
| Wine, ofGinger, Galingal, Nut
il megs, Grains, Annife {eeds, Fen-]
M| ncl {ceds , Carraway-feeds, Sage,
- I Mints, red Rofes, garden Thyme,|

@i Pellitory, Rofemary, wild Thyme,
SUE! Penny-royall, Cimomil, Lavender,
- (MU | of each one handful, bray your Spi-

S| ces {mall, and chop the hearbs before
| | named, and put them with the fpices
| into - the Wine , “and let it ftand
i | twelve hours, firring it very often,
{ then ftill it ina Limbeck, clofed up
| with courfe pafte, (o thatnoair en-
B | ter, keep the firft water by it felf it is
i} good fo long as it will burn.

b
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An Ointment for any ffrain inthe, |
Foynts, or foranmyfore. |3
Take three pound of frefh Butter] ©
unwathed, and fevit inan Oven af-| |
I f teer the bread be drawn out, andlet}
'f it ftand two or three hours, then. “H
| take the cleareft of thebutter, and|
|} |putinto a Pofnet, thentake thetops! ™
i B lof red Nettles as much as willbe; |
| |moiftned withthe Butter, and chop|
1w [them very {mall, and putthem into |
o | the Bautter, fet it on the fire, and| |}
 § {boil it foftly five or fixhours, and|
Iwhen it is {o boiled put thereto half} =
i | @ pint of pureoyl Olive, and then| §
Al boil it 2 very little, and take it off,| i
' {and ftrain it into an carthen pot, and| WS
| {keep icfor yourufe. SRV
1| Ifyouthinkgood, inftead of Net-|
tles only,you may take thefe hearbs,| &
| Cammomil, Rofemary, Lavender,!
8| Tun-hoot , otherwife Ale-hoof,|
{Five-finger, Vervain, and Nettle-|
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| him lye down upon a bed very warm:
{8 |do three times when the Ague com-| | °
B RET f

8 | 4 Pouder againft the windinthe|

B8 |thereto one pound of white Sugar,)

164 A4 Choice Manual so0L)

: For an Aguc. | 4|
Take the inner bark ofa Walnut{ |

 ltree, 2 good quantity, boil icin Beer| :_
“{untill the Beer look black , ‘and then]
take a good draught and put icinto| |

a-pot, then take f1x {poonfuls of Sal-
lade Oil, for an extream Ague, brew
it toand fro in two pots, then drink}
it, and let the party labour av any
exeicife uneill he fwear, then let

untill he hath done {weating, this{
eth upon him,

Stemack. b
~ Take Ginger, Cinnamon, and{j§’
Gallingall, ofeach two ounces, An-{§
nife-feeds, Carraway, and Fenncl-|§ "
{eeds, of each one ounce, long Pep: |~
per, Grains, Mace, and Nutmegs,{ §
of each half an ounce, Setwell half a{ §
drachm, make allin pouder, and put|§

and

y
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land ufe thisafter your meat, or be-}i -
“§l fore atyour pleafure,arall times 5 it |
comforteth the ftomack marvelonf=| *
ly, carricth away wind, and caufech
la good digeftion,
“For a Pinand Web in the Eye, o8
Take the white of an Egg ~ beatit|
to oyle, put thereto a quarter ofa
fpoonful of Englith Honey, halfa
handful of Daifies leaves, and in|
“§lwinter the roots, half a handful of{
"B |theinner rind of a young Hazle, not| @
§ [above onc years growth, beatthem | i
together in'a Mortar,and put chere-
to one {poonful of womans Milk, | 8
and let it ftand infufed, two or thiee| M
houres, and ftrain all through a| JEI8
H cloth, and witha feather drop it jnto! el
the eyc thrice aday, 1 18

Eor blood [hotten and ﬁrc‘ Eyess s #
comiing of heat, '

x T.alcc Tutty, of Alescavdria ,.
Lapis Tutty, one cunce, beat it

ol
or}
unto

finck
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E '. iﬁ - A Choice Mannal, {;’Jr,' |

and -keep it in 2 Glaffe, and ufe it

B Take Southernwood, Worm-|

——

ftrain ic through a finelinnen cloth,
evening and morning,and putit into’

the fore eyes witha feather, or your
finoer.

For an Achinthe Bones,

@l | vooc, and Bay-leaves, of cach ons
Bl | handfnl; one Oxe gall,one pint of,
i | Ncats-foot oil, put al thefc togerhery

e e
:.“
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bl ¢ If the Ty be prepared it is the |
BURRE | Detter, which isthus done, fteep the
8 | Tnity in Rofe-water, and let it Iye

S| half an hour,then take it forth ; and

IS L lay it ona white paper to dry, then |

B |take it wheniitis dry, fteep it,and dry |
B fit again, as before, twice orthrice, |

i land thenufeitas before. "

Hnd l

{finc-pouder, and temper it withal "

quare of white wine, put’ thereto
| one ounce of dried Rofe- leaves, and!
. | boil them all together witha foft fire|
i {until] onc half be confumed, then

Ty == =
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ftand two or three|
dayes,and letthemboil uponavery| -
fﬂftﬁle then putin of Deers-fuct a| |
| gond quantity, ftrain them, and put| =
| them into a pot, andf{o annoint the
| Patient, put to thisa good quantity|
lof Tar, and as much Pitch as the|
bignefs of aWalnut, and ofthe juyce
nf Pimpcrnel 2 good quantity,

For Children that arc troubled with| 8
an cxtream Congh. -

B Take Hylop water, and Fennel- e
1  water, of each halfa pint, of fliced! %
quuoncc:, and Sugar, of:cach a| &
pretty quantiry , {eeth them eafil ly| S
over a good ﬁu: ftrain it, andlecy SR
them take a litcle hereof at once .} Sl
g and often 5 -you may diffolve Pd—- 3 18 ¢
g lets therein , and you may annoint| S
their cheft with oyl of f’xim-:}ncfs_.,5
and a lirtle Wax, 8

S o
ey -_Lr.r:...-.'.‘...'.h_h_ ..|,'_-. N
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: Mf:d;fme for fore eyes.
1 Takc red Fennel and Celendine,

| {train them , that dom:, take five
Hpoonfuls of [—Ioney, and white Cop-§
peras the quantity of one Pea, Rofle-{ '}
water five {poonfuls; boil allthelefs
ogether in an earthen por, skim it

ﬁ.L an Egg; this jsan excellent Mcdi- |§

fcine to clear thefigh: of the eye, if[ el

fthete be any thing in theeye fuper- [
ifluous to hinder che fi ghr,bucif thm
enothfncbatncaf it is nothing {offfi
Qd ; ¢ I-:
7?1’ -%‘fp gntthat i z‘ﬁﬁ?arc:f] .ér:;{{fd i
. Take of Boirage and red .S'lge !
q‘f each a handful, flamp thele to-}
cther and ftrain them, and put}
h‘fr.o as much Claret Wine as thefd
'.;tycc thercof', and let the partylf
fizink it warm, and if it keep with- 18

ir B him four and twemy hours-afl
i ey hieawill recover 5 if Be be bound

: m.! , .and clarific it withthe white [l
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L iyour Hearbs andyour Spices, and |}
L then infufe it once again as before|’
. (with Hearbs and Spices in like man- [§f!,
ner, and tothat oylethus infufed or i}/
ftrained, add bitter Almonds, and 8],
oyle of Capers halfa pint, then rake i}/,
a quarter of a fpoonful of chefaid ).
| Oil, and puc it in your hands, your ||}
(hands being warm, rub themtoge-['}”
- \ther, and annoint and rub the pati-|§
ent grieved with both your hands, | |
. ithe one on the right fide, the other i
o8 don the left, from the Ioyns down{ijf
& itothe bortomeof'the belly, drawing ol
QN [your hands as hard as you can, andf |I*"
il |make them to meet atthe bortomef
W ofthe belly; and continue inconti-|
B (nual rubbing about a quarter of an
- thour, *

}
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 Fora Burning or Scald. _

M | Take a quantity of fheeps Suet, | §

il |the white of Hen-dung , and frefh| § ™

§ grealc, boil ail thelerogether, ftrainf §*

Wl 1t and annoint the party wich a fea-| §
B therys | For |
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 Forthe Emerkoids and Piles, |
Take juyce of Elder,May-butter,

and' Deers-{uet, melt them, letting |
the juyce and the dutter fimper, and|
then put the Suet to them, make 1
them in- pills, and. if ‘you make a ¥
{uppofitor, you muft put in more| &
Deers-fuer, #.

8| For the Canker in. the month o nofe.| B}
B Take the afhesof green leaves of| &
Holly , with half fo much of th‘c_j o
burnt pouder of Allum, blow with{ &

d quill iﬂEO thC Pi&ce gricved'j- 3ﬂd_ 3 i

)
. e ey
° i o v e o gy
5 R el T
B T SN

it will help Man, Child, or Beaft. _!
A Remedy for the Mother, |

When the Fit beginneth to take
| them, take the pouder of white Am-| 84
| ber,and burnirt in a Chafiing-difh of | B |
coales , and let them hold their| &F
|mourhes over ity and fuck in the R

e E— P e ]
— STSr—Y T - e
oy 54

i

B (moake, and annoine their noftrils|
B with the oyl of Amber; and ifthey|
“® be not with child; take two or three|

P i1 I 2 __ drops}.
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|| Amber muft be taken inward but
| once a day, and outward as often as
| the Fittaketh them.

@l with the like quantity of Oxe-gall
lland Michridate, mix them together,
il and lay them to thechilds navell up-
{{ona plaifter.

* the fhell and Fcel, cut it fmall, and
Wl with a branch |
i and alittle Wine Vinegarand Salr,| |

SR fafting, and then you may drinka

§ | lictle Wormwood after it, and goe
WA | where you lift.

Bl | Saffion , of cach a quarter of an

W72 4 Choice Mannal, or, B i
drops of the oil of Amber inwhite, !

Wine . warm or cold, but the oyl'aﬂ

A Medicine for the Worms.
Take one penniworth of Alocs,

A Prefervative againft the Plague.|
- Take one dry Walnut, take oft] 1 |,

of Rue fhred fine,

put all into a fliced Fig, takeitup

A Pill for thefe that are infelted.
Take of Aloes-Succatrina half
an ounce, of Myrrh, and Englith

ounce, |

1 2 e




Rare Secrets in Phyfick. 17 71
ounce , beat them into {mall pou-
der, with Malmfey,or a little Sack.
lor Diofcoridon, maketwo orthreej
fmall pills thereof, and take them
{ fafting. |

A Ponlteffe to breake a Plague- I8

Sore. A -
Take a white Lilly root, and{§
fceth it in @ penniworth of Lin- i
fecd, and a pretry quantiry of Bar- (i
rows greafe, beat the Linfced firft i
“lvery {oft , afterwards beat all togc- 48
ther in a mortar, make thereot 2§84
plailter. |
Aw Electuaryfor the Plague. |
Take the weight of ten grains of
|Saffron, two ounces of the kernels il
of Walnuts;two or three Figs; one il
drachm of Mithridate , and a few B
| Sage leaves ftampt together, with a8
{ufficient quantity of Pimpernel-
water, make up allthefe togethet ind
a mafs or lump , and keep it in a8
glaffe or por for your ufe, takethef§
' e guany

. S LR
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|preferve from the Peftilence,but cx-
| pell from thofe that are infeded.

|174 A Choice Mannal | or,

%uanrxty of twelve grains fafting in
the morning, and it will not onely

Againfl a Tertian Ague,

Take Dandillion clean wathed |
ftamp it and put it in Beer, and ler.

it ftand 2llnightinthe Beer, in the

moining ftrain ic, and put half 2!
{poonful of Triacle into it make!
it Iukeewarm, and let the patient|
drink of it fafting upon his well day, !

B & walk upon it as long as he'is able, !

Bithis hath been approved good foran |

2

i

B rogether, and take every morning

'y

§ them in Sack four and twenty hours,

i day

Ague that cometh cvery fecond

Azainft the wind.
Take Cummin-{eeds, and fieep |

diy themby the fire, and hull them,
then take Fenncl-feed, Carraway-
feed,and Annife-feeds, beatall thefe

half
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[ half 4 {Tg:uanihl in broth or beerfa-|
ting. '

- Another. it
Take Enula Campana, gratcit,
| and drink half a (poonful fafting. .

For the Sting of an Adder.

I Take 2 head of Garlick, and brutfe
. @ it with fome Rue, and fome Honey | @
. B [ theteto, and if you will fome Tria- |
| Icle, and apply it to the place, ]

For the biting of 4 Dog.

. §| TakeRagwort, chopir, and boil
. lit with unwatht butter to an Oint-
§ ment. B
A Medicine for a Weman that hath a|§58
dead Child, or for the after-birth | S8
affﬂr diliverance. | 8B o
Take Date-ftones, dry themand {8
bear them to pouder, then take (@
Cummin-feed, Grains and Eng-{§
lifh Saffron, make thene in a pouder {8
and put them altogether in- like]
L quantity |

&
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| Sallade oylc, and as much of Lin- | 0%
W | {ced oyle, put itinto » "irge carthen | §;
Wl | veflel well leaded, of the fathionof| §. !

il fic over a gentle fire,and keep it fhir-

A Choice Mapnal , or, i

T ———— e L

quantity, féving lefle qf the Saffion |
then of the reft, then fearce them |
|very fincly, and when nced is o

with a little Malmfie , and drink |
it Mitk-warm, it is good to bring

forth adead child, or for the after-
birth, or if the \Woman have any
rifing in her ftomack, or Aufhing
in her face during her child-birth the
Date-ftones with round holes in the

the pouder,it will beberter,
To make the beft Paracelfus Salve, |

 Take of Litharge of Gold and| |
Silver, of each three ounces, and|
put toitone pound and half of good

a Milk-boul, or agreat Baion, fet

1ng |

drink it, take a fpoonful at oncel f;

- fides are thebeft; if you puta quan- [
W [tity of white Amber beatenamongft| i |



inflic boil two hours, or fo longtill it
i fbe fomethingthick, which you may |
“Qknow by droping a little of it up-
'gon a cold board or ftone, then take!
3 Skillee, and putinto it apound of
Lic@vellow wax, as much black Rofin,
nic@half a pound of Gum Sandrach; of}
Wellow Amber, Olibanum, Myrth, |
i @of Aloes hepatica,of both the kinds!
O Araftolochias round an

icatced one ounce ,

igpunce and a half, ofoyle of Bayes,
Balf a pound | of oyle of Tuniper

hen put them to the former plai- |

|
]

ufied

e}
.-'""j_ !

P it with firring till it beil al '.
ttle.” Then take Yﬂul"ﬁve-Gumsi_ b

ring till it begin to boil, then put

to it of red lead, and of Lapss Cg-f

laminars, of each half 2 pound,keep
T ' rring, and let

d long .|
every of thele in fine pouder

X “ounces, difloive 2llthefe toge-
¢r in the aforefuid Skillet , and

€Iy fet it over a gentle fire 5 and|

of Mammir ope B

$ i Pegandg
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Pepanax, Galbanum, Sapagenum, | §
Ammoniacum, and Bdelium , of'| §"
each of thele three ounces, which |
muft be diffolved in white Wine-
| Vinegar, and  ftrained, and the
| Vinegar exafpetated from them, be-

fore you go about the plaifter let |
there be three ounces of each ofthem |
when they are thus prepared, then | g
when the plaifter hathgently boiled; | #*
about halfthe bigne(s of a Nutmeg [ §*/
ata time,continuing that orderuntill
all the’ Gums be in and diffolved,
then fet it over the fire again, and | I8
et it. boil a very little; butbefore it | #
boil be fure that the Gums be all dif- | §*!
{olved,for elfe it will run into lumps | g
and knots, after it hath boiled a lirtle | §F
take 1t from the fire ag:in, and [
continue the ftirring of it veryfgin
carefully, and put to it thefe things{#%
foltowing, being ina readins(s, take{gt
of both the Corrals red and white, {!

lof  Mother of Pearl, Dragons
' tlood |f
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ﬂh?n]]' | fb;lt_}qd,-, Terrra lemuia ) of whit{e'
i fr Vitriol, of each of them one eunce, |
i Blof Lapis hematitis, and of the .an_:d'{ .
Yl ftone, of cach of them one ounce|
fland a half, of the flowers of Ant-|
mony two drachms,of Crocus Maz-
‘1. §l#% two drachms, of Camphircone|
L fiounce, and of common Turpentine
.. halfa pound, mixall thefe together,
i ibut firft let thofe things that are to]: §
- be pounded , be carefully done, and| B
[f fully fearced,then putthem all toge-|
.o ther among the former things, and| &
§ 2gain {et it over thefire witha mo-
.fderate heat, and gentleto bojl, tillic] WA
fibe in the form of a plaifter, which| &
Hlyou may know by droping it ona| M1
' eold piece of wood, or fkone,oriron, | ”
Blyou muft allo remmemberto keep | RS
?4': with continual fitring from the| [
. oeginning to the ending; whenyou | |#
““Rmake itup, let your hands, and'the! @&
. @ place you roul it on, beannointed| B
i with thq,-,(}il of Sﬂint-gfgbm-Worri o

gl "
9 - and| |
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and of each Worms and Juniper |
Cammomile and Rofes together,|
wiap it in Parchment, or Leather,!
and keepit for yourule, 3
| Memorandum , ‘That the Cam-
{ phire be diffolved inthe oyl of Ju.
niper, mix them together with thef
Gum Sandrach, and put them inj|
towardsthe latter end.

An Oyntment for any ffrainin the .
Foynts,or for any Sore.

Take three pound of frefh But- [ 4l
ter unwalhed, and fet it into an| |y
8 |Oven after the bread be drawn out, | °f
8 [and let it ftand two or three hours,f *f
8 Ithen take the cleareft ofthe Butter, | |
W and put into a pofnet, then take
i (the tops of red Nettles, and chop:
§ |them very {mall, and put{o many; d
Nettles to the Butter, as will bef “{i.
\ imoiftned with the Butter, and {o} 5,
et 1t onethe fire, and boil it {oftly | 7
five or {ix hours, and whenitis fo |
bﬂIIﬁ'd:]’ .
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boiled, put thereto half 4 pintof
the beft Oil Olive, and then make] |
it boil a very little,” and take it off; |
# |and ftrain itinto an<arthen pot, and
m/f | keep it for your ufe. |

My, Afhleys Ointment.

Take fix pound of May Butter|
unfalted, one quart of Sallade oil, |
four pound of Barrowes greale,| #i
one pound of the beft Rofin, one| §
pound of Turpentine, half'a pound| #
|of Frankincen{e : To thisrate take| {8

thefe hearbs following, of ecach a| &

handfull, ©23, Smmllage , Balm,| §
Lorage, red Sage, Lavender, La-
f vender-cotten, Hearb.grace, Par-|.
§ fley, Cumfiy called Bonefer, Sorrel,| S
B Laurcl-leaves, Reech-leaves, Lung-|
@ wort, Marjoram, Rofemary, Mal-| §
.M lows, Cammomile, Saint-Fohns-

wort, Planrain Allheal, Chickweed,| &

Englifh Tobacco, or elfe Henbane, |

Grum{cll, Woundwort,Bettony, A-|

grimony, | |

P R——_p e SR S i L e e
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A Choice Manwal , or,

grimony, Carduns Benedictus, wild
Wine,or white Wine, called Brian,

HAdders tongue ; Mellilot, pick all

thefe hearbs clean,wafh them, ftrain

i them clean trom the water, all thefe
i mult be gathered after the Sunrife,
Mthen ftamp all thele hearbs ‘in a
it ftone or woodden mortar {o fmall
H1as poffibly may be, thentake your
{{Rofin and beat it to pouder with

your Frankincenfe, and melt. them

i firft alone, then put in your But-

ter , your Hogs-greafe and Oyle,

8 |and when all is melted, put in your

Hearbs, and let them all boileto

gether half a quarter of an hour,

then take it from the fire,and leave

B8l ftirring of it in no wife a quarter
8 |of an hour after, and inthattime|
i [that it is from the fire putin your|

Turpentine, and two ounces of|

Wl | Verdigricce very finly beaten to

pouder, and when you putin your|

[ Turpentine and Verdigriece , fir|

it}
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ur fleaking heed that it boil notover,
Hthen {train all threugha courfecloth

l

|

"
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it well, or elfe it will run ovcz‘,f‘

and fo ftiv umil it leave boyling 3| '

Then putitina earthen pot, ftop-
ing the pot very clofe with a cloathy

and a board on the top, and fet itin} 4§
a dunghill of Horfe: muck twentyi =
onedayes, then take it up and putit| -

into a kertle,and let it boila lictle,

into an carthen or gally-pot, and

and ule itcold in Summer.

" Bl 4z approved Medicine for anyAch | )

in the Foynts whatfeever.

| Takehalfapound of Rofin, half &l
apound of Frankincenfe, Oliba-|
num., and. Maftick, of ‘each one}

when all is ftrained, puctoit halfa) &
pound of oyl of Spike,and cover the| 8§
| pot clofe until you ufe i, and when| S8
you ufe it, make it warm in Winter, | S

ounce, Wax, Deers-Suet; Turpen- {88
\{tine, of each two ounces, Camphire,
twa

-;.I
il
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1184 A Choice Mannal 3 OF, |
' |two drachms, beat the Olibanum, | B
Maltick, Rofin, and Fraukincenfe, | i
and Champhire into pouder, then| 8!
putitina brafs pan witha pottle of o
white Wine, and put tnthe Wax, | i
and Deer-Suet into it, and whent| B
doth boil put in your Turpentine,| §
and let 1t bojl a quarter of an hour,
then take it from the fire and Jet
it ftand and cooluntill the next day,
then work it with your - hand to
wortk out the wine, annointing your |
hands hirft with oyl, then make i
up it rouls, thenas need fhallferve,
take thereof and fpread it with 2/ |
warmy knife upon aflefhy fide ofa|
Sheepsskin , and apply it warm to| |
Wb (the gricved place , and take it not
@S [off untill it fall off of it [elf, prick-

i (ingthe plaifter full of holes. |
W4 Scarclsathtobe nfed againft Cay-
buneles, red Sores, Biles, Swellings,
| 0rany hot canfes,

Takea wine pint of pure Sallade.
oyl,|
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e oyl,and put it into an earthen pot
{thac is very large, andfetit upona
Hvery ot fire of o Charcoal,and when
.'i1t beginneth to boil, ftir it wich|
{2 Halel ftick of one years fhooting,
i Hiehen put iaco it two.ounces of Ventce
{ISope that is pure white, halfa
pmmd of red Lead, Gn-"quartfr of a
{pound of white Lcad letting itboile
ery (oftly , ftirring it corr inually
\with this Hazle ftick for the {pace| |
you| fpoE-tiwo or three -houres; you {hall..___j_ .-
ill Hknow when it is boiled bv this, drop{
jone drop thereof on ahoard , and
; will be ftiff when. it is cnauuh
hen take it from the fire, and put
into it halfan ounce Gfﬂyl of Bays,
J:hen let it boil again a little, then
le{ your cloaths be cut of a reafo-|
nabif: {ize to dip them in it,then you
i muft have two fticks, Whlch muftbe| ~
%ollow in the middle to ttiip thef
oaths through, thenlay thema-|
§1oad untill ¢ cy be cold upon a}
* bmrd
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board, thenroul them up and keepfl

them, and when you ufe them, lay i
them upon the place grieved, and ki,
let them lye twelve hours, then take{iun
it offand wipe it, and lay the other |8
fide, and let thit lye as long, "

Plague Water to be taken three |
123:05, ﬁ:ar. the ﬁrﬁ 5‘1‘»’{%’!’9‘ not. ~ Wl

Take a gallon of white  Wine J§
Ale or Beer, and to that quanticy i
take a quarter of a pound of each offil
thefe Hearbs following, Rofewater|

a quarter of a pint, Rue, Sage,Verd|
vin, Egrimony, Bettony, Celendineg
Carduus’, Angelica, Pimpernel i
Scabious, Valerian, Wormwood |k
Dragons, Mugwort , all thefel}
Hearbs muft you fhred in groffeff
together, and fteep it in che afore-|il
faid liquor, the night before youj
diftill itin a Rofe-warter Still, and
then keepthe fitft water by ic (el
being the weaker, and therefore fie-{}

| ter
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tfor Children s ithelpeth all Fe-
'icrs, Agues and plagues being thus
ifbken , {even fpoonfuls or there-
dgbout of the ftrongeft blood.ywarm,
id give it to the party rodrink in

1 Ague or Fever, an hour ‘before

e Fit come,and (o to {weat, cither
§i7 cxercile, or in your bed , buc!
" gpur fromack muftbe empty, and
it be taken for the plague,then pu;

£
. i o ol I e, 8 e

nifoco a lidle Diacordium of Mi-
E‘E" | fi-....lt'i.‘a

A defenfive Phiifter,

Take the white ofan Egg, and
#le Armoniack , fpread it on lea-
f
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B A Sirrap for a Cold.
fifake Colts-foat. Water , Hifop- |
ofiter, and Honey , put Liquorice,
nile-feeds, Elecampane, put there.-

the juyce of Fennell, and boil
(e m,
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To ﬂay the Hffdzﬁg ﬂf ewound;
Take Charcoal, red hot ou: of i
fire and beat it to poudet, 3
A Poniteffe. 9
Take Milk, Oatmeal, and red]"
Rofe leaves, andahrtleDccrs Su )

il

Ferthe running of theReins.

Take Cups of Acorns and gra
them, and grate fome Nutmeg, p
-thlS in Beer and drink,
“ “Fora Poulrefs,
‘Fake Linfeed and beat it'to po
der, boil itin Milk with MaHOW
and Sheeps Suet.
For a Bz'aﬂ
Takeagood quantity of Vervir
and boil it in Milk, and wafh thi
blaft therewith very wcll then bini
the hearbs very clofe to it fome fei |
{hours, after wafh it again the mg ’
v

A B M

|being walmed, and {o bind it @
| agam, the oftener it is done the b
ter, and ina day or twoit will b
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@1, 1if itbetakenbefore it fefter,
Another.

#§'Take a good quantity of Veri-
n being green, with as much Dill, |
op them together; and boil them
Bores greafe as much as will co-

1.t them, and for want thereof (o
- fhich May butter, and when they be
tled together, letthem ftand two
three dayes, and then boil it 2 lit-
and {o ftyain it throngh a cloath.

A Ballamum.

‘ake it inthe latter end of Seprem-

, good ftore of Honeyfuckle- bet-

s and put them in a body of a

{s Still {topped, and fet it in hot
tle-dung eight dayes, diftill it

8 Balnco , then when you have

@wnthe water forth, pour the wa-
1nto the fuff again, ftopit clofe,

put it into the ding four and
enty hours, then fet itin afhes,
1difhil both water and oyl with!|

’ a great

.

s S e T I e T i S e G el e T B R EARE LR . - T

- e e e Ry S




5

-{.

)
i.
L)
E
£
7k
¥
v M
g
P |
? 4
’

:

: B

i
Ly r
= | :

1906 A4 Choice Mannal, or,

§ |a grear fire, as much as will co

A sl e DT L il O -

. [forth, and at laft feparate the warel

from the oilin Balaeo.

Take flowers, leaves and fecdd!™
of Hypericon, as much as you lifff"
beac them together, and. iufufd!
them in white Wine, thatchey ma
be covered therewith, and {ec chert
in the Sun for ten dayes, thea pulf™
thereto fo much Oyle Olive as alff
the reft do weigh, ani letit ftang"
ten dayes more in the Suin, but loof %
that you weigh the Oyl to knogfi
how much it 1s, then pur thereto fi -élr' ‘
every pound of Oyl two ouncefh

{of Turpentine, and one drachm 'F s

Saftron, and of = Nutiegs, angf
Cloves of each half an ounce , offiil
Myrrh,and Rofin, of each an ounce fry
and of the roorof Briony two oundue
ces put them all ina veflel of glafgfiey
and mix them well together, and feffitd;

chen|

|
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hem in aveflel of hot water, and |
4ren fet thereto ahead of glafs and |-
fcceiver well fhut, and boil it fo
ng until no more will diftill from
> which will be about twenty four
c.fours, then take it outand frain it
o @PUR it is bot, and keep it ina
feticllof glafs, and when you firft
fe it, heat it well , and apply it
«gpon a wound wichout ufing any|
""Bnv ar all, chis is exceltent for a
. Qreenwound, cfpecially if there be
. 4ins, finewes, or bones offended!
ol €ut, 1t keepeth wounds from!
atrifaction, it cleanfeth them, and
Mlethpain, and doth incarnate and
- finthem, i helpeth bruiles, pains,
. hes, or fwelling in any pare, and
=~ fwondetful good againft venome
& “i poyfon.
"W Forthe Falling-(icknefs.
Blake the roors of fingle Pionies
v ate them, drink them, andwear
* @ime of them about your neck.” .

For,
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For the kibed heels., |
Take « Turnip, make a holein|
the top of it, take out fome of chefft!:
pith, infufe into that hole oyle off W
Roﬁ:s then ftop clofe the hole, roaftlf
the Turnip under the embers, when]

it is foft,apply it plaifter- wite warm lhf :
to the Kibe,bind it faft. ’ -

Lapis Prunell.
A Medicine for [ore eyes., _,
i Take onc pound of Salt- peter Jff
il |boil it ina Goldf{miths earthen poryffin
MR  lwith a very hot fire round EEbDLItlE
et e f‘*‘]ﬁt it boil till it be very black and}f
MRS I melted , then take a quarter of anff T
it |ounce, or fixpenny weight of Rochif
Ai!um and a quarter of an ounce offfp
Bllmﬂcne, break them ' and pu iy
] them in the Salt-peter by little atffi .
i lonce as it boileth, and let it burnjf
et (cill the flame go outof it {elf, then!
| [pour it into a brafs Ladle,orinto@
Chafcr and fo let it fland nll itbe

‘.
£
7
|
i
f’f
¢
il
§s
;’i i
i:.
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vifflowne the eye-lid till the pain be
wifgone, then let the water drop out of|
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“old,and when you will ufe it,fcrape

At very fine with a knife, and put]

. little of ‘it to the fore eyes, hold

§:0c eye : This Medicine taketh away

he Pearl, Pinand Woebinthe eye, :.

ind all {ores and blood-thed, ital-
o Felpeth thetoath-achy being put
nto the hollow tooth, with alittle
int, if the tooth be nor hollow, rub

t outward : Finally ; it helpeth a| %
tinking breath, being eaten in thefs HH

norning fafting.
. ForafcsldHead.

“ 2L Takea handiul of Glovers !}l_r}.dé,
nd a handful of Dock-roots the| §i

-

ith taken out , and’ boil them: i

torng Alc untill they bereafonable | %8
ick, and annoint the head there-| #

8ich.

I C1 1 e

F..'::r a M&ﬁdy Flux ity
Take Rubarb and toaf it, i
frind it to pouder, and take as much

|
then{ &#
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as will I{lc upon a fixpence,and keep|f/;
warm that day , the next day eat|}
lf:m-‘uﬁ;l:v.w: of Rofes, mixed with Cor-[f
ral, and drink that day if you will, |}
Ipoffet-Ale made of Cammomile, ||
For the itch.
Take a pound of Butter, unwath-|§"
ed and unfalted, three good hand-f "
fuls of red Sage, and as much Brim-|{"
ftonc beaten into pouder,asa Wal-|f*
nut, boil thefe well together, and|f’
BEE  Mtrainit, and put in halfa ounce offf|”
#0  |Ginger beaten fmall, | g
. For [ore eyes. |
Take new Hens dung out of the |
W Ineft, and put it into an Oven almoft §™
# ¢ .lcold, ler it lyethere all nighr, and |
WY "\eakethe whitcor it,and beat it bcing’ b
dryed, and takeas much of the pou- Fq
der of Ginger finely beaten, and put.
[to that half the like quantity of Su-
- 'gar-candy , all which muft be beaten
~very well and fearced,then putitin-
'to the fore cyes every night, and ;l"n! s
| ' - the 'l ¢

ﬁ -
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?

i
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the morning, and wafh it out with :'_
 water, e
A water for [ore Eyes, |

Take a pint of fair running wa-
ter, of wild Daifies, and three lea-| &
ved Grafle, of each a good handful,{
waily the hearbs very clean in 2 Cul-
| lender, and put them into a clean
| skillet of water , let them boil very
{ well over the fire, untill the water|
look green, then takealittle pieceof |
| Allum and putinto the water , and
| When it is boiling, then tafte of the|
water , and when it fticks to the
mouth, take as much honey aswill| B HE
miake it very (weet, then aftcr it hath A

1 M boiled a little while, take it off
# fire, ftrain itand dropa lirtle every|
night into'the eyes. D
' An approved Application againft | S8

any Surfei, v ke
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Take the bottome of a Muncern B
loaf | cut it about an inch thick i
and as broad as the palm of your| .
o it K 2 : ha_ﬂd }] ‘ s' |
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 will wet the toaft well and through-

~ twarm, and fo drink them off in
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hand, toaft it very well, then take/ ™
of Sallade oyle and Claret wine of i,
each a like quantity, as much asifi

ly, warm it hot, then put the toaft i
into it, whenthe toaft is well foak’d, |},
firew the pouder of Cloves, andfif,
Mace hereupon thick , then applyil
it to the *ftomack of the patient asiig ¢
warm as he can -endure ir, it willli"
purge upwards and downwards, (o}

| often as you apply  frefh toaft made}
as aforegaid, that maK be applicd {ofil ¢

oftenasany on¢ findeth their ftomackfly
ill at eafe, although then it will nothl

| purge, except in cale of a furfeir,

A Medicine againft the Plague. [\ .
Take of the root called Setwelifif
the quantity of halfa Walnut, and il

o %ratc it, of Triacle gfeen one good by

poonful, of fair: water three fpoonsif, '
fuls, make all thefe more than luke-!

o

i
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bed, and fwear fix or feven hours, '
Wland in your f{weat drink fmall pof-
' |_i_'ct Ale, made of {mall dunkasyoa]
‘necd, bur not till an houre and half
after the taking of the potion, and
it will bring forth the plague, forif
you caft the mediciae, you may
take it thefecond, third, or fomth|
iF'ftime, by the whole, half, orliflc| ¥
(M Wmeafure, as your ftomack will bear
it : if any dotakeir, and thercupon
happen piefently amendmentr, or a
Wrifing or fore, you maychink itto| &
be the ficknels , for the nature of|
18 he medicine isto prevent the plague, |
fand in others to expell the fore, if it
be not taken too late, ‘in which cale.
the ftomack will not brook it eafily, |
ind after two or three times taking, if
§lyou minifteritto any,let it be at their
Mt ficknefs, left if their difealebe| &
sther, they may receive harm there-| 8
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-~ lgood to cure green wounds.

- |Ivy, ofeach a handfull, anda good| §¥
- [{poonful of Bay Salt, ftamp allf Jii
@ ithele very well together , and boil [l
® “ithem inapintof the ftrongeft Vi- |}

BB il togecher undill they come to ajfi

W88 land put it into aglafle, and ftop it|}
08 |very clofe, when your teeth do ake, | § 1
'8 take a {poonful of it blood-warm,|§
1 land hold it in your mouth on that{§
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A Choice Mannal , or,

Felly of Frogs.
Take thc]cjl’l){ of'F%ogs in March,
and ftill it in a glaffe Still, it isa} {n
good Medicine to ftop blood,and for| {u
the heat and rednels of the face,and| |

Forthe Tooth-ach. i
Take Sparemints, and Ground-{ fu:

negar that you can ger, ler thefc hoilt]

quaiter ‘of a pint, then ftrain it, |

fide the pain is.
To make teeth fandfaft.
Take Roots of Vervin in cold
wine, and wafh the teeth therewith,

For
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Forthe perillons Cough. _
Take white Horchound, ftamp it
sufwring out the juyce, and mingle it
i@ with honey, and fecth it, and give
st to the ficktodrink, orelfeSack,
Pand Garlick-feed, and roaftitinthe
fire, and take away the peeling,and |
i cat the reft with Honey, or elfe take |
Sage, Rue, Cummin, and pouder |
ol of Pepper,and feeth al thefe rogether
| in honey, and make thereof an E-
le¢tuary, and takethereof a {poon-
ful in the morning, and anotherat|
night. §0 -
i s For aman that hath notafte in meat
1o il or drink,
- Take apottle of clear water, and
1a good handful of Dandilion, and
§ put it 1n an earthen pot, and feeth
1t ull 1t come to aquare, and then| ¥
take out the Hearbs, an putin 2| &
good quantity of white Sugar, till
i@ you think it be fomewhat pleafant,
"B and then put it into a Veflel wherein|
oY K 4 icf .4
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it may cool,and then take  twenty or
thirty’ Almonds , blanch them and } |,
beat them ina mortar,and when the|

and ftrain it througha clean Cipris
bag without compulfion, and ifit
be thick, let it run through again,

of it often, at all timesas you pleafe..

To preferve aman from the Plague.|

catrina, fine Cinnamonand Myrth,

Clovs,Mace, Lignum aloe,Maftick, |
Bole Aymontack , of cach ofthem
half 2 drachm, let all thefe things be
well ftamped in & Mortar, -then
mingle them togehher,and after keep (§
them in {ome clofe veflel,and take

of it every morning two penny=
weight,in half a glafs full of white]
Wine, with a little water, and drink |

itin the morning at the dawning of

th__c

water is cold put it to the Almonds, [} |
and fo keep itina veflel, and drink}|y

Take Aloc Epaticum,and Aloe Suc-{fy,

of each of them three drachms,|




i
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/i the day, and fo may you by the|
i@ grace of God, go fafely intoall in-
8 fedtion of the air and plague. .
%8  ForaTetter or Ripg-worme, |
Take Mercury a quarter of ap{
ounce, Camphire one penny weight,
gin@ make them_into pouder, and tub
i them ina fair Porrenger, then take
i@ and mix them withthe water of the.
. Vine four or five fpoonfuls , ftir] |
‘them well together, then pur as| §¥
(Sv@ much more water to that, then ftrain| £
| it throngha cloth, and take Poppey | &
feeds one quarter of a ounce,. beat{ B
thatina ftone Mortar with a{poon-|
ful of the water of the Vine, put-{ £
 ting a litcle and a little till you have| B
| {pent the quantity ofa pint,then pue| 4
to half an ounce of the milk of Co-~| §i
‘kernut, {o mix them well together| &
\with your Receipr, and frainthem|
as you make Almond milk through| &
afair cloth, then keep itina glafs for| &
\y{mr ufe.. | 1'%
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8 Ithem into {mall pouder, fearce it|{f “
8 lthrough a fine clothupona fhectof | §
8 |white paper, to the quantity of an|§"
% lounce or more, andfo bycven pro-
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W gl;réafe, aud temper them well toge-{
Iit

land theaipus, them ina lictle Cam-

A Choice Manual, or,

To keep ones body loofewhenfocver | |
you need. 3
Take two ounces of Sirrup of
Rofes, one ounceof Sene, one pen-
ny-worth of Annis-feeds, one ftick
of Liquorice, one pint of Pofturn
water, fecth them allrogether till ic |
feeth to halfapint, then ftrainthem
for:h, then boil the two ouncesof
Sirrup of Rofes, and drinkit warm.

For a red Face. |
Take Brimftone that is whole ||

an even proportion by weight, beac ||

portions: in weight, mingle themto- |

s g’g_thcr in. clean clarified  Capons | §“

)

her, untill they be well mollificd, ||

phire

and Cinnamon of either of them ||
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: bhire tothe quantity of a Bean,and {0
hut the whole confection in a glafs.

For ayonng Child to make Water.
- Boil Organy in fair Water, and}
ctfay it warm to the Childs Navel.

A Medicine for the falling of the |
Uwvula sntothe Throat,

“#  Take a red Colewort leaf,where-

Bof cut away the middle rind, then}

ut the leaf intoa paper, and letic

foc burnt in hot embers or afhes,|

fthen take the leaf out, and lay it}

k'" ghot on the Lop Or crown ofthe bare|

‘Bhead, and. it will draw it up into his |

place and rid you of your pain.

A M dictne fﬂf‘ the heat ﬂfﬂ]ﬁZH’fﬁ %
of the feur, thatcometh by rbenmy BN

or blood, e

Take a quantity of Snails ofthe |l S

garden, and boil them in ftale urine; | . B8
then let the parientbathand fethis}

fect therein, and ufing that often hel 88
fhall be cured. - R

Gafcoins| «
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|ders, for thar is the chicfworkcr,,
beat them, and fearce them finely as

i |together, and make them upin balls
[|with jelly of Harts-horn, whereinto

|ly hard, and keep them for your|
e (ufe. '

| (boiled.

204 A Choice Mapnal 5 OF

Galcoins own Poudey.

claws as of all the reftofthe pou-

you do the reft , then weigh them

toes as you do ofall thereft of the
five pouders, and minglechem wel]

Corral, of Crabs-eyes, of Harts-l
horn, and white Amber, of cachi|
one ounce, beatthem into fine pou-|
der, and fearce them, thentake (ol
{much of theblack toes of the Crabs

|

Take of pouderof Pearl, of red} ||

b

i

feverally, and take as muchofthe|

——

put or infufe a {mall quantity of}
Saffron to give them colour, then
let them lic till they be dry and ful- |

“ The Crabs are to be gotten in|'

May o1 September , before they be|*

-

The| |
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The dofe is ten or twelve grains|
{in Dragon water, Carduus water, |
{or fome other cordial water.,
The Apothecaries in their com-|
pofition ofit, ufe to putin adrachm | 8
of good Oriental Bezar to the o-
ther pouders, as you may fee inthe
prelcription following. I
This is thought to be the true| §
compofition invented by Gafron,| §
and that the Bezar, Musk,and Am-| §
bergriece, wereadded after by {fome]| |
for curiofity, and that the former
will work without them as effeétu- |
ally as with them. ,
The Apothecaries Gafcon pou-
der , withtheufe. R
Take of Pearles, white Amber , | 388
‘| Harts-horn , cyes of Crabs, and| §
| white Corral,of each half an ounce,| §
ot black thighes of Crabs calcined,| §
two ounces, toevery ounce of this}
pouder puta drachm of Oriental| &
{Bezar; reduce them all into very|

fine|
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S

fine pouder, and fearce them, and
with Hearts-hoin jelly, withalittle
Saffron putthercin, make it up into
pafte, and make therewith- Lozan-

| when you have made them,let them

8 |as before preferibed in the former
I8 Ipage.

ftones of Crabs, of red Corral,of

)

:
i
¢
y
- E¥
%
%} ‘
4
;— |
!

i | Oriental Bezar-ftone, of each half
8 ian ounce,.of: the pouder of the

ges, or Trochifes for yourufe,

-~ You muft get your Crabs for
this pouder about May, orin Sep-
tember, betore they {hall be boyled,

dry and grow hardin a dry air, nei-
ther by fire por {un.
Theirdofeisten ortwelve grains,

The pouder prefcribed bythe Doctors)

intheir laft London Difpenfatury

1650.called the pouder of Crabs- }
claws.

. Take of prepared Pearls, eyes or

white Amber, of Hearts-horn, of

black topsof the Crabs-Claws to the

weight{




| |Ast, and with jelly made with the

Rare Secrets in Phyfick. zo;-

[them all into pouder, according to
f [skins or caftings of our Vipers,
| |make it up into {mall Tablets, or
| Trochifes, which you muft warily:
dry, as before prelcribed , and re-
ferve for your ufe.

' \The Countefs of Kents ponder, good:
\ | againft all maligant and peftilent
Difeafes s  French Pox,Small Pox, |
Meafels , Plague , Peftilence ,ma-
ligant, or [carlet Fevers s good 4-
gainft. Melancholly., dejection of
Spiritss twenty or thirly grains
hereof being exhibited in a little

grains to.a child.
Take of the Magiftery. of Pearls,

| | Amber prepared, Hearts-horn, Ma-
| |giftery of white Corral, of Lap#

| weight of all the former; make{

warm Sack , or Hearts-hornjelly, to.| W08
a man, and half 4 much, oy twelve| AR

of Crabs-eyes preparcd, of white, (48

| - comtral: |
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contra Y arvam, of cacha like quan-
tity , o thefe pouders infufed pu |
of the black tips of the great clawes |

of Crabs, the full weight of the reft, |}
beat thele all into very fine pou-{ |
der, and f[carce them througha fine| |
Lawn Scarce, to every ounceof this| |t

tall Bezar, make all thefeup into a
lump , or mafle, with the jelly of}
Harts-horn, and colour it with Saf-
forn, putting thereto a f{cruple of
Ambergricce, and a little Muskalfo §
finely poudered, and dry them|
( made up into {fmall Trochifes )|
neither by fire nor Sun, butby a
dry air ; and you may givetoaman | §
twenty graines of it, andtoa Child | |
twelve grains. 15
T he vertues of a Root called Con-
tra yerva, bcing madeinto fine
Pouder. - 1
1. It withftands the plague be-| §!
ing takenin Triacle water. . 2|

i 2. It‘

pouder add a drachm of true Orien-| | §
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B 2.1t is good inall Peftilent dif-
u f eafes, taken n pofict drink with Saf-
e R ﬁOH.
4 3Lt is good againfta Fever, ta-
o Bl ken in Carduss watcr. a
ill- 4. Tt 1sgreat éntidora againft
4Bl all poyfons, taken 10 Sallade oyl,
s. It doth cure the biting of a
| mad dog , drunk in Rofe Vinegar,

#tand then drink nothing elfc but
.« B |fpring water during the cure.

i 6. It cauferh afpeedy delivery,
givenin Balm water, Bitony wa
ter, orin burne Wine,

7. It doth take away the after-
throws, giveninthe fame liquors,
8. Itis agood Cordial in all fits
of the Mother, givenin Rue waters} B¢
9.1t 1s very {overaign in (woun-|
ing fits given in Sack, or Boirage| [
water. -
re. It is very powerfulto with-| §
ftand all melancholly , given in{ B§
Sack. - £
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'} |of the Stone inthe Rains, givenin
% | Renifh Wine.

i | {lcep taken in white Wine.

#8 [Health, and means of long life ,
| |taken fometimes in Meade.

210 A Choice Manyal, or,

11. It doth help Conyulfions in
Childrengivenin Spring water, |
. 12. Ithelpeth the Worms given
in Goars milk,

. 13. Itis good for a thort breath,
given 1n Rue-water,

given in Rue water, or Rofemiry
water,
15. It helpeth the yellow Jaun-|
dice, given in Cellendine water,
16, It is very powerful in the
Palfie, givenin Sage-water,

17. Itis 2 good Antidote againft
the Gout, given in Sage water.
18. It withftandeth thegrowing|

19. It cauleth agood and quiet|

20, It is a great preferver of]

o

21. It may be ufed as Triacle,

jor Bezar againft Surfeits. 22 It

14. It helpeth the Head pain,| fo
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| 23, It isa gencralupon ailpcca~
[ions,and may be given at all times,
when you do not know what the
difeafc is, inany of theaforefaidli-}
quors. 4
§ Thedofefor amanor woman, 1s
in/ffrom one fcruple, to two fcruples,
vRanda boy or girle twelve orfour-
Jteen grains, in convenient liquors. |
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THE EPISTLE. I

Prifnd,

BEiﬁg given to underftand ; thar||"
you were Reprinsing the Conntefs||.
of Kents Manualy I thonght good)|
t0 communicate unto youfor themore | |
WU |accomplifhment of your fecond Im-|{)
WS |prefion, the wertues af fome [eled ||
U | Cordial Spirits, of wery great ufein| |
weak and [ickly perfons , whichwere]
firft compofed by Sir Walter Raleigh,
during his Imprifonment in the Tower, |}
W8 | and difper[cd by himte divers worthy | §
U8 Perfonages, in their feveral eccafions |
W |and necefSities, and wereimpartedito|
| |me; by Captain Samucl King , who|
L |lived long timewith him inthe Tower,
L |and in  his expeditions 5 this King
' being

c o

:
i
f
?
i
4
H

T Tyl L




being my loving Friend, and School-
Bfellow , both in Canterbury «nd
B cttmintter Schoolss I have alfo in-
(erted hereunto certain Experiments of
(Gafcons Pouder , or the Counteffes,
for their operations are much’ of the|
(ame nature, which have many times |
with very happy uccefs been tried,up-
o [everal perfons by my [elf , and
divers others by my directions, afn-
Bring my [elf, it will be of very great
ule and bencfit to [uch perfons as [ball
R have need of [uch helps and comfortss

R and foreft.

Your Friend,

W, T.

_.{ .'
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Fevers, {mall Pox, and Meafels.
i The order totake it, is with Car-i§

B | {uperfluities, and helpeth digeftion.

B8 | weaknefs, chiefly of the back : It}
i | preferveth againft the Confumpti-|
" |onand Ptifick ; It comforreth the|
b | hearr, and increafeth radical moi=

-

duns Benedicius, or Angelicainpof-
fet Ale, and fo fweat moderately up-
on thetaking of it; Itis.good againft
Surfeits, and eafechithe ftomack op-
preft with wind, crude flegm, and|

The dofe is from two to three |

The Vertnes of Spirit of Clary.
It isgood to reftote one inany

[!:urt 5_| |

i

{poonfuls at one time. 1|

( 214 4 Chotce Mannal, or, —i
| : "T'_ﬁllft;

| ' | Hhain
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=

The Vertues of Aqua Bezoar, ﬂ?i

T is good againft contagious dlfn 'L}I;E
eafes, as Plague,Purples, {potted Emf

fillor
e me
i
te
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(fture , It allo ftrengthenech Child-
bearing Women aftertheir delivéry.
i Thedofe isoncortwo (poonfuls
morning and cvening.
The vertues of Aqua Mari,

- Tt is good foiall infirmitics of}-

> "B the Spleen, andto openthe obftru-
“§ &ions thereof,it comforteth the vi-
tall parts, and is goed againft all
 paffions of the heart 5 it preferveth
the meatinthe ftomack from putri-
18 faction 5 It helpeth digeftion, and
:“Wexpelleth wind., T
§ The dofe is one {poonful atone
§ time.

The vertues of Flowers of Rofe-|

mAry. . Uik

| It is good againftallinfirmities|

D

" Bofthe ftomack, andto fupprefsall
“Qoffenfive fumes rifing up from
W thenee to the head, keeping them
fidown, and helpeth memory ; It

w3 i_‘?Ffﬂfth all froppings of the Liver|. |

et e
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and Milt,it preventeth Zerrigo, Sco-||
tomia, Pallies, Appoplexes,difea-|
|es of that kind arifing from cold}f

humors ; it breaketh wind andea-{
{eth the Chollick. : :

"The dofe is one fpoontul at onejfis
time. ;
The wvertnes of Spirit of Mint.f

It is good for the ftomack, andifs
firengthens the retentive faculty,d
good againft vomiting, andall pal-
fions of the heart, 1t comforteth thefll
vital {pirits, and is good againft thejla
. | Confumption , it expelleth wind JH
@ [and helpeth digeftion, and is anin=}|
W (fallible help for Melancholly. 4
WN'E | The dofc is from onc to twolls

i '8 I{poonfuls g

W | 9 bewertues of Aqua Theriacalis.f

W | Itis good againft all difcafes off

I8 [the Spleen whatfoever 5 Itprevents
8 | cth and helpeth contagions, and {uds={ #l
~ |den oppreffions and qualms’ of the| @ ;
£ theart. ' 'y
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breath from being corrupted.

The dofe is afpoonfull at noor, o
at foure in the afternoon , and asfi
much at bed time. Hind
The wertue of the Spirit of Dialaty=fu
rion. - it
The Spirit made of Diafatyrion| It
magis gratum, perlcribed In the laftjie,
London Difpenfatory , comfortetli
and much reftoreth decayed nature,
ftrengthencth the weak back, increas] ¥
(eth feed, and advanceth gencration,
beirig taken thrice a day a{poonfu

lar a time, that is, in the morntng
| fafting, at fourin the afternoon, andy]
{1aft ac bedward, with this caution;,

¢hat the weak parties abftain fromi
veneriall acs till after their firfi,
ﬂC_EP. - AT
The dofe is one fpoonful at onfe

The wertue of the Spirit of S trdiﬁf}'
berres. | T ql
It is excellent good to purine IRl

clean!
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S{canfe the blood s -it - preferveth
#irom , and alfo cureth the yellow
#laundice, and deoppilateth theob-
truction of the Spleens It keep-
x@:th the body in af{wect temperate-
Hhe(s,and refrefheth the (piris.
@ The dofe is a fpoonful at a

$imc, when need requireth any of

| hti_)[“c helps for the aforefaid difs
sales. - VAT

Spirit of Confectionof Alkermes|
| vertues. ' Fh T

It is an excellent comforter of

iMhe Spiritsvitall, naturally andani-| * L8

Mnall, in weakand delicate perfons; |
ifind againit all crembling, penfive- |
offiefle, and fudden qualms ‘of thef

The dofe 15 ane fpooﬁfui afg.mﬁ |
me. SRt .

The vertye of S pirit of Comfry. |
Ic hath all the vertues which Spi-} &

]

iffe of Clary hath, enly it is of grea-{
3 2 ter
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:
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|
L
%_ﬁj
|
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4
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ter efficacic in inward hurts,bruifes!
and ruptures. i
The dofe is one {poonful atonelj
time

Extract of Ambergriece., ,
Take a drachm of Ambergricce,|
grinde it very {mall on a Painers
{tone, then put itintoa boult-head s
then take of the beft Spirit of Wine,
cither Canary , or Malligo Sackji
half a pound,of Spirit of Clary, two
ounces, mingle them well together
and pour of the Menftrua one pint

to this proportion of Amber, ;

them to digeft in a gentle Balnec):
about cight hours, fhaking ittogey
ther three or fourtimes , then rakd
it out, and being cold,pour it fortky
and put almoft as much more ofthd:
mixed Spirits, digefted asbetore
a gentle hear by Baineo, then pul
it forth to the fivft extradted 5 an
adde half as muchmore Spirits th
ti-‘-'-_i!'d L‘i!’ﬂt‘_’ a0 ':";.i_:h { H:E_?;ﬂ‘:ﬂ s A

shel

W g
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i@ hen have you extraéted all the (pe-|
Hciall part of the Amber, and leave

Snothing, but black dead carth of noj

value.

~ Then take a pint of the Spirit of}
i what Hearb you will ufe, and dif-|

folve therein onc pound of pure
white Sugar-candy, or at the leaft

Bltwelve ounces, very finely poudered |.

and fearced through a fine Searcer,
@i for the {peedier tefolution thereof,

@it is beft to diffolve it cold; this|
i refolution muft be twice filrered|

#|through a thin cap paper, to make

it very perfe@ clear: then take| [

ol |three parts of this dulcified Spirit,
.o {to one of your Excracts of Ambei,

drawn with Spirit of Wine, then|

A |(hake them well together, and let
lthem ftand in a fquare glafle very
clofe ftopped, untill it fhall be per-
{fe@ly clear; onc drachm of this
Exaaétion of Amber willferve to

4 ol | e e e 8 -y s T

[dulcific and make fittwo quarts of | 1

L3 Spirit
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Spitit of Mints, or Clary, orthelft/
like y and give it 2 moft excellenel(t!!
tafte and efficatious vertues. 3 3
gy |

Several Experiments made of thelly
Connteffe of Kentsy or of Gal-flys
cons Poudery by a Profeffor of hifi

1.A Child aged about five yeare, 5|
¢ jtroubled much with flegme, and |
. | drawning on (asthe Parents conceief {in
WA |ved) to his end, withtengrains of] thy
' |this Pouder, exhibited in afpecifi- | |
cal vehicle, to the proporrion of one | |
. |fpoonful, about feven of the clock| |k
. |at night, with the likedofe exhibia| §l
" & |ted the next morning, was within| j¥
& Ithree dayes fpace perteétly recover-{ ju
8 led, and went abroad. &
2. A Child aged about fourteen jt
years,being fuddenly fupprifed with| § i
dangerous Fits, and trembling of; { !
the heart, with twelve grains of'i. b
\-“

|

el
N

]

i

e ey ey

this Pouder exhibited in a{poonful
B S " of1

Ly e
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Pa—

-Rof Aqua Theriacalis, Was that very
Iolday recovered- ~
3. A Stacioness Child aged
fabour five years, being {uddenly
il taken fo ill; that the Pasents feared.
'8 the life of the Child, with ten grains

' of this Pouder exhibited in a {poon-
lful of Cordial:Spirit, being laid
.8l down, and well covered ((we fuf-|
e&ed it would prove to be the| &

(mall Pox)became within two orj &

. {three - hours {omewhat - chearful : | %
"¢Mland with this medicine continued | /0
.8 lonce a day, the Pox broke forth,and |
. lthe Child mended. e
4. A Boy aged about fixteen ;| i &
1. # being taken with fuddaine qualmes | &
. {about his ftomack and heart, with | L8
\ten grains of this pouder exhibited | £
¥ lin a fpoonful of Doétor Mount- g
fords waer upon_his fit, and the | (FE

like quantity exhibited againwhen}§

e, P b S e e . T e e o g ioll e e i e &
k AT

o] it S e i P A i e ik ol o

>} |be went to bed, was the nestday | '
recovgtedy -+l ehnits 2 sedi
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with wind, with nine grains of this
of fpecifical Oyl againt the Chol-

ter, was eafed infew hours,

old, being troubled with Convul-

® [fion Fits, with ten grains of this| |
AR | Pouder, mixed with Spirit of Ca-| "
0 [for, and one. drop of Oyl of| ¥
WaE | Amber, in a few fpoonfuls ot black

Cherry  water , annointing the
two neck venes near the cates,

'!.'_' with a few drops of Oyle of Am-
'8 |{ber znd Cloves,  was fuddainly|

recovered of his Fic.

'ycars old, being opprefled with
& |Crude and - Aatuous ‘humors, fo

s. A Child about thrce yearcs; ,
old being troubled with gricvousf{y;
tprments, and gripings inthe belly}

Pouder, exhibited with two drops|

lick, in a {poonful of ftomak Wa-|{ |

6. A Child about feven }’Eﬂt’S—-‘. 54

= S e =

‘7. A Gentlewoman, near forty|

- |that her friends thoughe her de:

parting,,

T —
Lo

e
-

——— e



Rare Secrets in Phyfick. 22 5

U@ parting , was with twelve grains
U of this Pouder, and two drops of
'/ a Cordial Oyl,exhibited in 2 fpoon-
ful of Cordial Water, being had
mif to bed, within three dalesrecover-
nfed, and followed her domeftick.
@ bufinefs. | Gt
1" 8. A Youth abouttwenty yean
fold, much opprefled with wind'
1§ and . crodities of  ftomack’, with
i twelvc_grains of this pouder exHhi-
c.fbited in two drops of fpecificall |

' Chollick Oyl, as in the fifth expe- |
;| riment, with a Cordial Water, was| 48
JH{peedily recovered.

.1 9. A Young Maid about eight-| 8
~iteen years old, troubled with fits:| *1F
Hlof the Mother, and  Convulfive] !
Fits, with twelve grains of this
pouder given her in a few fpoon-
jf[fuls of Piony-water, gathered and | |
i {diftiled in due fealon, with a drop { £
o jof oyle of Cinnamon; and two of| &
N |Amber minsled together:, - being. |
- I R, - held

e T _mhwﬂﬂ-ﬂuﬂ*“—_ﬂuﬂﬁ"ﬂ-‘."-".“."' el ey
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hc}d_upright before a warm fire | 1
within four hours recovered out|f
of her fit, and went up to her cham- | §
. |ber( though her teeth were fet in her | §**

head, and {mall appearance oflife )[{"

but that onely her feet were warm, | |
was difcoveredinher. | i

10. A Gentlewoman aged a-{§

bout fifty, being very much trou- | §%4
|bled with flatuous and crude hu-{§
mours, opprefling the ftomack,with
{fixteen grains of Gafcor pouder ,
and with three drops of Oyle of
Oranges, duly prepared, exhibited |§
8 {in an ounce of Aqua Theriacalis ;|
M [ being well fhaken and miingled «to-
L8 |gether, being exhibited at twofe-
b & fvcral times, that is, avnight when
§ % {he went to bed, difpofing for reft,

W! |and betimes the mexc morning ,|
W  Ifound much eafe and.comfort, and|#
| ﬁfmd fome quictreft chatnight,and |
(hortly rccovered, - ' i
. 11. A young 'Woman ageda-
. bout}

Rl

i

|
i
g
’
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| bout four and twenty, not without| |
| fome fufpition of the plague,-ha-|

\ ving @ tumout long while -.gifiﬁng_:_ ..
on her groin, with thregdeverall do-
{es of Gafcon Pouder, cxhibited at
three evenings when the difpofed for
reft , by twelyegiains for every dofe
in a {poonful of triacle Waterdrink-

ing every morning a{poonful of Spi-
it of saffion for thofe three daies| (B8
| togethet, - was perfectly recovered,| (S8
ﬂﬂ? followed  her :dl}m’@ﬂfﬂd{:buﬁ*% |

| Thefe and many other; Expeni-| |18

“Blments have I with good fucefs try-| FE8

ed, and with Gods blefling reco-| Ji&

OB Iy eted diverfe feveral Patienss.~ = | (0

~This Pouder is good-againft fmall| {18

i Pox , Meafels, f{potted or putplel FHE
Fever, exhibited in {pecifical Wa=| F88

i ters, fit' for their feveral difeafes | TEE

1 It is good in fivouning'and paflionsi SHE

| of the heart, arifing fic ‘ i
vapours , or old cau

i s ] ] g R Tt 7 T S g S 4 e S . il i ¥ T P e T e




| ;7'? |mingle it with fome Aqua Theris-{
e calss, B

lﬂ}: Compefition of the :f}y{c:rallfd A
W b Oleum Magiftrale, fasd 10 be in-| |

B8 | Spaniar

\
§
i
b
4
44
g::,
‘
¥
.fﬂ
A
HE

i | 13 i‘ fp:c‘:’dﬁy inthe bead,

|0 Take a quart of the ‘belt i'.'hir{é_: "
wine'you can get;of pure'old Oyl of |

228 A4 Chaice Manual | or,

the plagucor peftilent Fevers,alwaies

|obferving to keep the perlons up-y

right,warm, and well covered aftet |
their taking it. §

- The dofe of this pouderin Chil-{
dren, is tromeighttotwelve grains, |
in perfons more aged , from twelve||lii
to fourteen grains, but exhibite the
dofe- twice or thrice if need require. |||
{In thp plague you may ufe a greater b

{quantity , with fuch medicings as|

are prefcribed in the Childs-bearers|
Cabiner, and it will not bea miffc tof

) wmted? one named Aparitiusgal ||
, being [pecial good tol |
r:!mnﬁ and confoledate wounds, e- A

OI_insfla

;
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Olives - three’ pound, then pat

.thereto thele flowers and hearbs fol-
lowing, of the flowers and leaves of
Hypericon halfa pound, of Carduns)| |
Benediitus, of Valerian, ofthe leaft] §
Sage of cach a quarterofapound,
if it be poffible, take theleaves and| §
flowers of every oneof thefe , thenf §
let them all fteep twenty four hours| 1§
in the aforefaid Wineand Oyl ; the| |
next day boil them in a pot well| |
nealed, or in a2 copper veflcl overa
{oft fire, untill {fuch time asthe Wine/|
be all confumed, ftirring icalwaies
with a {pattle ; after you have thas!
Fdone take it fromr-the fire, and ftrain

it; ‘and put tothe ftraining a pound |
Jand  half Of'gﬂﬂd' Venice :t:.,.::f ‘
Itine, then boil it-againupon a {oft§
fire the {pace of a quarter of an} |
{hour, then put thereunto of Oliba-{}
{num  five: ouncesy of Myrrin three! 3
ounces, of Samgus Dracowis one|
jounce, and (o let it boil tili theIn-|
:f‘;' i cenfef |

TP .
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" it off,and ler it ftand untill it be cold,
! |then ‘put it intoa glaffe bottle, and
' | fet it eight or.ten dayesin the Sun,)
¢ | and keep it for your ule. |

ThisQil, the olderit is, the bet-
ter it is, it muft be applied.tothel"

' |handful of incenfe to comfort, and

% | of the cockin the morning 1n-win-
% lter, and in fummeraboutninein the|

L L AT

-:'. -'dlt‘tl -
Bl -] 0l

rj "'

cenfe and Mytrh be melted,then take

! | Patient wounded,as hot as may be;
¢ lendured , firft swafhing the wound, |
' | with white Wine, boiled with ,al.-; |

WY | wiping it clean swith a linnen cloth|
W | before you dreffe it, which muft be,|
Wl |if it come tO any bruifings or bi-| -
I | tings twice a day,that is, about eight] -

40
N

(i | | morning, and about four intheaf-|

{8 | ternoon,burif the: be gteen wounds)
W88 | you fhal notneed to change itagain
S untill the next day , neicher need)
the Patient to obferve any pmcife'w{'
S IS |

_ADDH

e

wi.
i
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ADDITIONS

Avrare Searcloth, with the P’ f}*f#f.f.

- Take of Oil-Olive one .poum:'l

a half | of white Lead one pound,

o
o

. ._1

lland a half, red Lead one pound and

Caﬁlt-SDp: four ounces, Oil of | (8 .
'§ | Bayes two ounces; put vaur Oil- | a8
"8 | Olivein a Pipkin, ‘and put thereto | Sl
| | your Oil of Bayes,and your Cafile- | 4
'l Sope : feeth thefe over a gentlefire| 8

of embers till it be well mingled.,and | 88
melred together | then firew a Littlel il
“lred Lead, and white, being g mingled: S

tle and lireletill all be'i in; Rirring

B [ther, then make the fire fomew

(burning for an hourand alf to %l
b;ggtr till the rednefsbe turned i

| [togecher'in pouder , fHll fHrrin: 11'{‘ 4
| with 2 oreat fpater of Wood, and
|fttew in more of your Lead by Ilt- Bk

| Rlﬂby the bottom to ‘kte g :.}-

il R L s s L L)

) a-g.tay
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W8 ltothe Belly it isa prefent remedy |
o [ for the Cholick ; being laid to the |
8 | Back,it is aprefent Remedy tor the |
' | Flux, and running of the Reins,heat | |
| lofthe Kidnies , and weaknels.or the

g

. s gt

. B ey e ————

a gray colour,but you muft not leave |
ftirring ittll the mateer be turned |

then drop a little upon a wooden |
enough ; then take the long linnen
cloaths, and dip them therein ; and

makeyour Sear-cloathsthereof: they

pouder ofyour Lead befearfed very
fine, and fhred the Sope fmall. -

The Fertues of this Sear-cloath,
are .

Being laid to the Stomack it doth

I provoke Appetite, and taketh away |
@R lany pain in the Stomack ; being laid |

ai

Back, li .

[

into a perfect black colour as pitch; |

T rencher, and ifit cleavenot to the | |
Trencher , nor your Finger, it is |

will keep twenty years; let your |

'I'ff-: |




‘Hlpack 5 it helpeth all Swellings and

i leth Fellons,and other Impofthumes,

| T e

e sk,
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Bruifes, taketh away Aches, it break:

and healeth them s it draweth out{ |

rief quart ‘
half an ounce of London-T riacle ,a| G

e
i

thelpeth any difeale there s it helpeth|
lallold sores; and willbe madein fix| &

| one handful of Rue, onc handful ‘of
B red Sage boil this rogetherthrecor  #8
f four walmes : take a quarter of ani  HiS
§ ounce of Nutmegs , half anounce of | 1

| gi'  Ginger , two or threccorns of long| M &
Jud]
Jr.'d)"

any tunning Humor , and helpeth
him without breaking of the skin, |-
and being applyed totheFundament,

hours. - |
For a Surfeits

Take three pintsof Musk&diﬁc;

Pepper 5 beat them all together, an

boil them untillthe three pints comes| | §

to a quare : ftrainit, and put in it a
arter of an ounce of Methndate;

quarterofa pint of ftrong Angellica

water,

-




o | 4nexcellent Receit againft 4 Conghy|
of a Confumption. - 1|

1234 RareSecretsin Phyfick. -

wﬁéiér, allthefe being well mixed to-
gether, put them up into a Glals,

fuls , keepingthemfelves ver{; warm|-
inbed 5 the fame quantity taking 1s|
good againft the Smal-Pox, or

Meafles.
Itis good againft the Wind , or

{poonful in the morning, or any, In-
fection,

" |off, thentakea quarter of a pound|
. |ofthe beft blew Currans', putthem

F 5
e

= A

Itis good for one thathath Suf- 4=
feited to take three or four {poon-|

pain in the Stomack, taking onc|

8 8 | Takeaquarter ofa pound of thej
i} @ |beft Honey, a quarter of apint of{ §
‘' | Conduit-water, boii them as long as| ¥,
W8 |any whitefcum  arifeth, and take it} #)

on thefircina pint of fair Water | »

. | boil them untillthey be tender, then|
bt pour |




e

Rare Secrets in Phyfick, 3;;5 4

R pour the Water from them, and
+ |l bruife them through a hair Seive, &
-8 zut that Juice, and Honey together: | §
| add toitone vunce of the pouder of
Liquosice , one ounce of the pouder
of Annife: feeds; mix all thefe to-
‘gcthfr., and put them in 2 gaily-pot;
and when it 15 cold tye it upsthe par-
'§ ty troubled may take of it upon the
el point of a Knife morning , orcven-|
I ing , as oftenas the Cough taketh
| them, '

PR i T T e,

Lucantellions Balfom , :Jinfm&k |
for Wounds , and many ether
tbiﬂg! .

@l Take of Venice-Turpentine a
?qund, Oil-Olive three pints , yel-{
'8l low Wax half a pound, of natural|
il Balfom onc ounce,Oil of St. Johns-| -
@ wort one ounce, of red Saunders
poudered an ounce, fix fpoonfuls of|
Sack : curthe Waxand mele it on| F
the fire, and then left it carch the|

— 11.

A

- - _
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-

ﬁ_h:, take itoff, pUt.in the Turpen-

| |tincroit, having firft wathed the|

Venice- Turpentine thrice with Da-

which being done,put it over the fire}

o

Sanders toit: ftir it well that it

ftir it thefpace of two hours ,  tillit

mask Rofe water, and having min-| |

N

gled your Sallade-©Qil withthe Sack,| ||
put alfo the Oilto them, and put| |
them all on the fire, & ftir ivtil it be-{ | "
gin to boil, for ifitboil much it wilk| | il
run ovet {pecdily,then fufferitto cooly:
for a night, or more, unrill the water| ||
and Wine be funk all to the botrom,}

8 then make fome holes in the ftuff]| | b

|that the Water may run out of it,|

again, putting to it the Balfom , and}
the O1l of Saint Johns-wort, andf
when it is melted, then- put the}:

may incorporate ; and when i¢ firft)
begins to boil, take iroff the fire,and |

| be grown thick, then put itup, and|;
keep it for ufe as moft preci-}

ous , forthirty orforty years, or
} more. The

—
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The Vigtues, i
1. Itis good to heal any wotind
inward or omward , being {quirted
warm into the inward Wound , be-
ing applyed to an outward Wound
with fine lint; or Linnen, annointing
alfothofe parts thereabouts , it not.
lonly taketh away the pain, but alfo
keepeth it from #ny inflammation,| &
and alfo draweth forth all broken!
Bongs,or any otherthing tharmight| | =3
putrific or fefter it, {o that the brains| %
or Inwards , asthe Liver, Gurs,or} &
part, be not touched, it will heal it in| 8
. fouror five dayesdrefling, fo that|
~ |nothing be applied thereunto. | [
| 2. It alfo healeth any’ Burning| 8
|and Scalding , and healeth alfo any | Fl
|Bruife or Cut, being firft annointed| 8
iwith the faid Oil, and a picceof lin- | 1§
nen cloth, or lintdipped in the fame, | i
being warmcd and laid unto the place | #§
it will heal it-without apy Scar re-| §i§
28 imaining. - | 3. Triiee




i:sg

|annointing the Temples and No-

iplyed thereunto warm with hot

in Phyfick. - B
3. Itbelpech the Head-ach by

e

Rare Secrets

4 8flfour
lupor
1
A0
thrt

Bed

ftrils therewith. -
4. Itis goed againft the wind
Cholck, or ftitch in the Side, ap-

St ol

closhes, morning and evening toge-

TN S A e S SR R S SRR

L] l_"..,"‘!:.l_t'i',:'l',.:-l:l

. | ther, a quarter of an ounce. |
' [ 5. lthelpeththebitingof a mad
Do3,orany other Beaft.

{1lcer , be it never fo deep inany |
W |aforcfuid isdirected fora Cut,
W8 | or Canker, being ufedas in a Cur, | fi
e (butit will require longer time to g

. |helpthem,

* lwiththe Plaguc,Meafles, {0 as it be

g
It
6. Itlis good againftthe Plague,
anmeinting only the Noftrils, and
the Lips therewith in the morning
before vau go forth.

1
i
ther
[
Ach

s e e R SR PR LR

Pt -

7. It alfo healeth a Fiftula, o

o

part of the body , being applyed as|®

8. It is alfo good againft Worms, | fitn

L

9. Irisgood for one infeGed §

l:_—.

pre-

e
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5B prefently taken in warm Broth , the
(Bl quantity of a quarter of an ounce
four mornings together', and fweat
uponit. - .
10. It likewife helpeth Digeftion, |- §
annointing the Navel and Stomack
. Bl therewith when the. paity goeth to
* B Bed , itwill ftanchany Blood of al
/Blgreen Wound , putina Piaifter of|
| lint onit,and tye it very hard.
11. Thequantity.of a Nutmeg
‘Blin Sack blood-warm, and {weer 'S8
B | thereonit- , bringeth forch all manner] 8
of clotred Blood ,andtakethawayall, =
Aches. | pin i
12. Italfo healeth the rofe Gout| I8
{and Scurvy. ENpT———
B! 13. Ithelpethall painsin Wo-{ 158
|mens breafts,, all chops or Wolf| 1l
# | that comech with 2 Braife. e
14. It helpeth the {mall Pox, be-1 &
ling annointed therewiti withoutany | Sl
1Scar. | R
15. It helpeth all Sprains an_dj'; 4
1 |

G o e e s el S e i, P e A T T D - bt Ll e g
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| Swellings, andindeed I cannot tell}
o [what comes amifsuntoit.

A moft certain and proved Medi- |
cine againft all manner of Pe-|
[hlence, and Plague, be it never [ |
fovehement, |

Take an Onion, and cut it over-
b |chwart, thenmakealittle hole inet- iy
& ither peece, the which you fhall fill ph..
I8 |with fine Triacle , and fetthe pecces )
i _‘tbgcther as they were before: after {
8 {chiswrap themina fine wet linnen}d
# |cloth, putting it to roaft, and cove-§
" Ited inthe embers,or afhes, and when ||
it isroafted enough , prefs out allthe t{ .
juice of it , and give the Patient al g
| i {’EQQHFHI ,and immediatly h_r.: thall}
W (el him(elf better, and fhall without

i
g:..:-
z.
'
z
7 1
4
{
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i
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Howto make the Ointment of To-
bacco, Jobertus, 5

Tékﬁ of green Tﬂbaccn.l:avté

wrr two pound , of fre(h Hogs-greale ”"';'
diligently wafht one pound , bruife] T8
fthe hearbs, and infufé it a2 whole) &

m-gnight in red Wine, and then let it

i‘"§boil with the Hogs-greafe on a3l
lii§gentle fire , untill the Wine be afif
cifconfumed : then ftraindt, and add] 0
ii:fto the Ointment the juice of Tobag-l |1l
ei§co one pound , good and clear Rofinf

oi-gfour onnces,then boil it again till chef: &

R
‘:’-: _
R 3 £
.J‘
"y 1 i
b

iiffjuice be confumed | adding towards it
be end, of round Birthwort-rootsiiad i |

our ounces, or fo much as is {uffici-p = &

T
a

o
2 "

Atto make it into an Qintmene, - fr. &

" "-._ |

&

The Virtues af f:ﬁre!é{ﬁ. s ik i

b
Wy e
-

4 'L‘. -
j E- _ i
¥ g ’

. It cures all  Tumogs . Apd&-
M :

humes, | &

. e o s g P e .=,
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! |humes, Wounds,Ulcers,Gun-{hot,

Borches, Itch, ﬁ_ingir_igwith Net-

& |tles, Bees, Walps, Hornets, or|
¥ |yencmous Beafts , wounds made
| with poifoned Arrows, all Burnings
! 'and Scaldings , although itbe with|
& | 0il, or lightning , and that without [
¥ |any skar, icdoth help all nafty , rot- |3
" ten, ftinking , putrified Ulcers, al-1
| |though they be in the leggs where |/
% |the humors be ready to refort moft |
B | in Fiftula’s,alchough the bone be af-

ficted it willfeale 1t without any in-

I {trument,and bring up theflefh trom =g
8 |} bottem 5 your Face being an- [T
% |nointed withit, it taketh away fudf_é_: oy
‘B |denly all redncls, pimples, Sun-ff

| bunt; 2 Wound drefled with this|

| Cintment 5 it will never putrifie, 16} #yg
8 | will cure a wound when no “Tent can|
88 | (carch it; it curesthe Head-ach, thep d

i |Temples being annointed there-} §
| lwirh 5 the ftomack being annointed]

e I 1 e . e~ ¢ i
p— ]
et
__\-I

o
P

=
=

1

etk 1t no. infirmity will harbot .
| theresl

j
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{umption of the Lungs, the belly

thing come nigh untoit.

there,nonot Impoftumes,nor Con- |

being annointed thercthh sit helpeth) |
tthholhck and illiack paﬂions,thc ]
Worms, (and what not)too tedious) |
| here to relate : it helpeth the Eme- |
- |roids, or Piles, itis the beft Qing-| T8
8 |mentin the world for all forts of| ®
| Gouts whatfoever, and there can no-| &

A very good Conferve ﬁir téc .Be{p

of aC onfumption and Cﬂug};

| -Take halfapound of blew Ralﬁ ;
{of the blackeft fort is the beft ,
ftone them, and skin them | and
{ounces of white Sugar -candy 5
two ounces of Oil of: fweét* A
|monds , and bruife them well
when they be well mcorpc:a;atcd ta

gether,. ufeittoeat mornmg, nﬂnn*
and night,

= g e B i I g gt e Tl e e g g e b T
ey e ) S e

¥ B e . Lt R
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i A VEry fpa‘m! Drmé' againft a C'.:m~

J#mption.

8l Take Colts-foot ; Hyfop, Sca-
1 bious, & Maidenhair,ef each a hand-|
#iful , and a quarter of.a pound of
Pigs , and cutthemin two pieces,
"land a quarter of a pound of Raifins,

tland ftone thtm and {o boilthem m!

M four quarts of fair water, and after ic!
AR hach boiled alitte , put inro it half
A an ounce of L1qu0r1cc (craped, and|

WIS bruifed,and fo let it boil ull one quart.

 be bmif.-d away, then take it off, andl
i 'hcn it 1S celd {train it into a Pot,

Eor Wormes in€ bﬂ’drfﬂ.

| Wormﬁzcd boiled in Beer or Alc '
A | | and |
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and then fivecten it with clarified
Honcy, and let them drink ic,

How todrive away the Ycllows af
the Face that is canfed by the
ﬂ’l’ffﬂ owing ﬂf the Gall, Pra-'__'

i

Takea great white Onion,-:tnd'

]

cut outof it ; but mingle the T riac

$- |

| with Saffron poudered ; this being [
done , roaftthe Onionin hot Em= ¢4

A

véd. .

put 1nto it the quantity of a Nutmeg §
of good Triacle, andthen ftop f i
hole again with the faid peece that is {

makea hole in the top of it,and then (&8

bers,being wrapped up in wet Pa-| ¢

morning ,. and fiveat an Lour afrer |!

M 3

S_—

4 3 _ \ #

| I_Lr,and.f?a continue for three morn- [
Ings together, and then letthe party (il

take a gentle Purge, & Fiar, 7 7 |

| (per, and when it is swell rodfled. [
wiing out the juycethereof hard, and {{
give the party chis to drink jn' the | &
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{246  Rare Scorets in Phyfick,

8l | Squat, Ginger, Marjoram, Galin-
i | gal, Setwecl, ana.a penny weight, Se-
i1 |na leaves and cods', {o muchas all
4l |thereft grofly beaten 5 put them into
B 1abag , and hang it in an carthen pot
i |of two gallons of Ale, and every

{8 (four dayes cover the pot with new

8 | Barm,and drink no ot her drink for

i {fix daics and thisfhall purge all

L | il Lumors out ofthe body , neither
{81 |will it let the blood putrific, norj:
8 [Aegme to have domination, nor|
i __(';ﬁoller to burn,nor Melancholly to}
B have exalration, it deth encreale]
Il |Blood, and helpethall evill, it help-
| lechand purgeth Rheum, itdefend-
. leth the Stomack , it preferveth thep

=

e S

An excellent Medicine for the

Doctor Lacy. Proved,

Take Polipodium , Spikenard,

& |
o Blot
Drapfie, made for Queen Eliza- {0 i
beth, by Docfor Adrian, and|

body 5

Nak
iy <



iy o—

body, and mcrcndcrt-th good colour,
. the Mind.,

1 For the Dropfiethat fwefl&rﬁ; »
Ear Water-creffes , and Raiﬁl;s

the Difeafc] into the leggs and feer,

and this w111 heal it.

for the Eyes.

B\ Aqua Euphrafia,
B V4qua Finicula,
L;ff/ér Tutia, S HE
Lapts Caluminaris, } of eacha dram.
Mg 43}

Aqua Celidoria, §

of apint.

Rare Secretsin Phyfick. 2471

| comforts the iID’ht, and nﬂunﬂlcth :

ufeit often, and it will fend down |

and when it isthere , takethe green| §
bark of Elder in the winter, and the o
cropsin fummer , and boil them well} S48
in fair Water and Oat-meal to af il
Poultefs , and apply it to thcgucf o

T.':Ff Cf;’t’ﬂf#! F’?AIE# i';; f.bﬂ wﬂrfﬂ’rn |

of cach a quarter| 8

Pl onfe d @A e e e L -
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N

& land laft inbroth made of a Chicken,
fi s | or Mutton, and in one month it will{
B cure any Confumption,

_——

Raye Secrets in ijﬁfé.

e

An excellent Water for one thar is
near, 0r in 4 Cﬂﬁf wnption.

- Take Milk three pints,red Wine
one pint, tiventy four yelks of new-
laid Eggs, beatthem very well roge-
ther | then add fo much white Bread
as will drink up the Wine ; and put|
to it fome Cowilip flowers, and

diftill them, and take a fpoontul firft |

For to flay Vomiiting prefentlys

© Takea litrle Maftick , and put ie|

(8 f: {upon a hot Coal ;-and {et a Funnel}

over it , and receive the fumeinto|

“{yourmouth , and letit gointo your|
Stomack, ¢ fiat. :

Doétor t |



:jf;'. {uet twelve ouncess beat all this ve-
By well togetherin a ftone Mortar,

= .
o —-
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e 1

Doitor Teucables greefsl Balfom.

Take in the moneth of May _Rofc- -

mary-tops,V Vormwood, Balm, and

'Rufj A7g.TWO ounces, er- Sagc‘?nd ;

Bay-buds, ama.four ounces, Sheeps-

| tillic be all as a Salve, then put it in-
+H|toaclean Pipkin well ftopr, and fet

1 | it for cight dayes in a cold place, | & i
i then putitall ina clean brafs Cha-
M| fer, andadd toica pound of fiveer AT
Sallade-oil, and as many of the faid i |
Hearbs as aforefaid well bruifed,and | Il

let them boil over afofe fire very:

| fofily the fpace of an hour, and. ftic| (L

them all the time with 2 wooden
Spatula, cthen take: them from the
fire , and prefently puc into it ‘an

ounce of Spike-oil,and ftir themco-|
gether, then wich the Spoon take off| I

. X =" P
v EAr.
*—u—n-l-—.. 8

e oily fubftance from the Heairbs,

i

Moy andiE

- LT, g b T
b i el g Y el s e Ty

A ety A T o e e
Easm L P . & S

Loy e e el - ma

o e p——




o] g, w4 R T _— .
ot " e """“‘-“h"-ﬂﬁ""'h‘ﬂyﬁ.mﬂt‘““H‘ﬂﬁ“ﬂ-ﬂ-“mr‘“*wv““"M“_;“t”_‘_ sy

1 L ol R

4 iy b AT

| | [250
and then ftrain it into .a gally-por,

' lall perfection good to cure all chat is

A loroutward ; prove
et  [fquirted into the (zid wounds warm, |

8 |and outward, being applyed with{
‘8" |fine lint, or linnen, and annointing|
% lall the parts thereabouts. ,-
‘8 | 1. Ttdoth notonly takeaway theiy

' |inflammation, and draweth forth
Ll 1 Bones, orany thing}
B8 lelfe that might putrifie , or fefter, if
8 Ithe Brains, Heart, Guts,

Rare Secrets in Phyfick.

and keep it very clofe ftopr,and fet it
in a cool place, it wil

or three years.
The Virtues arethefe.
The virtue of the Gid Balm isin|

here under-written, and the faid Oil

is good to any wout

ain , but it doth alf® keep it from

alfo all broken

Liver be

Inottouched , 1t will heal 1n fﬂur. or

] keep goodtwo |

ds either inward|
d ; being inward |

otht

.

i

~ |five times dreffing, if no other thing|
~ |beapplyed thereunto.

2 It
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other means; ithealeth any.

Deceafed 5 with the Virtues.

I H;z. It healech any Burning or|!
Scalding by fire,or water, orb y any |

A moft excellent Ponder, much ufed h
by a perfon of Quality, lately

, Take Pearl Magiftrale prepa- | §
|{red, Corral redand white prepared, | &
prepared Amber , prepared Harts- |#8
horn , of each half an ounce, Con-| S8
tra Yarvas one ounces minglethem [
well: ogether, then take three ounees | #8
{of the black ‘claws of Crabs before | il
{they be fodden, they muft be taken {1l
el lin %ﬁ;:ﬁ*fﬁ or :'}J’ﬂ#fj,t e Sun bein iﬂﬂ-,
ot Cancer , mingle all well together, | Il
{then put o 1t four ounces of white |
Sugar-candy poudered, and mingle | §8

ig{with the Sugar-candy , Amber.|d

griccey Musk, Ciiron-feed skinned, [
| 47a.tcn grains-beatthe Sceds,Sugar- { il
i@icandy, and Amber-griece by them. [ I8

. i e - P
" et & T i s T T A e el L L Lt g T o
P e e Lo

T

felves: | I8
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¥ |fclves,very fine ina ftone Mortar,all
% |the reft muft be paffed through a
& fine Searce,then make a ftrong Jelly

' |of Harts-horn, being boiled witf1-~_

e L"-H'.-‘ “‘w‘"“r"ﬂ““\w‘mﬂﬁtm-1ﬂ“ﬂwh*‘hﬂm1ﬂt'p'-'-"“'-i'émni?-a o e o

8 |in Dragon-water every three hours
} | for nine hours, and fivear, and keep |
{your felf warm.

i ——

W hite-wine, and infufetherein Saf-

4 |fron poudered two drachms, and] |
with this Jelly perfumethe pouder,) :
| |being all mixt into a pafte, {o make |
! litup intolittle balls,and {etthemin-| -
*| (to a warm Oven to dry , and then |
i |put them up toyour ufe, the clo['cri;...

thyb: k:prchebst .
| | :,; | T he Virtues of this Ponderis mof |

excellent.

». Forthe Plaguc taketen orains

i._::iy. i o

-
L

1. Tor to bring out the Small-|
Pox, or if they, be come out, takep
| lten grains in Dragon-watcr cach}
\ {three hours, for nine hours. g

2 Yol

T

L " -

e
o




P

1; * Rare Secrets in Phy fick.

2531
e j
3. Fora Heptick, take fornine- {1
teen dayes together, {ix grains every |
morning in Borrage-water. i
| 4. Yora Confumption,in Egri-
mony - water, take fix grains for |
fourteen dayes together., .
5. Forthe Coughof the Lungs, | ##
| fix grains,in half Bettony, and half |
Hyfop-water,for fourteen daies. | §

| 6. Forany Ague or Feaver, for | 18
three daies , everythird day take fe- | 8

| ven grajns every three hours for nine | *#

! hours in Carduus-water. | oo

7. For Poifon twelve grains boi- | #1#
tledina little Milk, o F

8. ForaWomanthatis fick af- | i
| |ter Labour,take feven grains ¢very | @

g [three hours for nine hours-in. Egri-
| mony-water, gt
9. There is no. Unicorns-horn | &

comparable to1iin contagious times, | -

it 1s good to take five grains every | #8

{morning in a litele Sack, e
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' {and Convulfion fits, {even grains
¥ “ in Borrage-water, and it Is a great

i ———

ro. Forthe paffion of the heart,

preferver of health, working only as
a Cordial, and you may fately take
ten, twelve, fourteen, or fixteen, or
eightcen, or twenty grains at once
for a full dofe.

r1. Andific beagreat Feaver,

' {mall Pox, Plague, Poifon , or fora |
| Womanin Labour, putinto cvery
‘| Dofethree grains of Bezoar Orien-

| tal.

Ll ces fo long as yout finger, and thend
1 _‘.".'. | | par_ %

: _?-_"Jiﬁw_ra ﬁreﬂgfbm the Back , andto |

make one Laﬂy.

T'ake halfa pint of Malm(ey, and

88 |2 handful of the pith ofan Ox-back,
{8 [but take the pithout fromthe skin,
% | thentoke four or five ftalks of Ar- |
§ icchoaks, and rake the pith out off
& | them buc firft cut the ftalks into pie- ¢

_._
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the otherthings , and boyl it gently
to a Jelly,& when you have done fo:
let it be cold,and then eat ituponthe
point -of a knife morning and even-

ing ,andat any time of the day, 701 |
H{ much as you fhall think fitring, and| S8

8 |if you would have it pleafant, make
§ | ic {weet with white Sugar-candy,but
B | not with Sugar.

8| For onc that cannot make his Water., E

Take Thymeand fteepitin Wine
Vinegar, one night or more, then |
take of this three fpoonfuls, bloud- [ #E
B lwarm, after that you haveeaten,at| 8
‘morning, noon, and night, 1

{ How t0 help a [tinking Breatl that co-|

meth frons the Stomack,

Take two handfuls of C‘ummin; B

| parboil them well, and thentakethe|.
| pith from them, and then put it to§

 fecdss 8
e + 1
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. | fifreen or fixtcen dayes it will help.

l

556 | R_;'{'f Srrrrrs‘fﬁ ffijﬁfﬁ:. "

{eeds, and beat them to pouder, and)
{eethit ina pottle of white Wine un-
til half hath boiled away, ‘and then
cive the party a good draught there-f
= u .

of firft and lafty; morning and cven-
ing,ashotas hecan fuffer it , and 1)

For the Sciatica, or the Gout, myj | "
Lord of Suflex Medicine , called
Fleth Unguctors.:

Take of Rofin half a pound , of]
Perofin half apound , of Virgins-}
Wax four ounces, of Olibanum
four-ounces , of Maftick halt an}

ounce , of Sheeps-Tallow ; er off

Harts-tallowtwo ounces , of Cam-| §,
phire three drams, and of Turpen-| §°
tine three onnces. }

The way to makeit.

'Plirﬂﬂ beat all your Gums afore-||
faid




|

| your Perofin,then your Olibanum,

W78 | almoft cold annoint your handswith

:-‘H-q.-—

B S

id every one by themfelves, then

and fetthem together on the fird,
thatdone, put in your Rofin , then

"flandlalt of all your Maftick ; and
[ when all is relented together over a
| foft fire of Coals, then ftrain it
"B{througha thin Canvas cloath into.
“Ri 2 pottle of white Wine, and then
| let them all boil together again untill
half the Winebe wafted and fod a-
way 5 then take it from the fire, and
let it cool, thenafterward whenit is

the Oil of (weet Almonds,and work
§ |t upin Rouls like Waxrouls,zad in
18 |the time of the working thercof, caft

In your Camphire beaten in fine

ferved that before you put in your
Cam phire into the Mortar for to be|

Rare Secrets in Phyfick. 357 |

B [take your Tallow and your Wax,|

pouder by it feIf alones this ob- S

beaten into pouder, you muft alway|
"N beat inthe fame Mortartwo or three|

Almonds, | ]

§ =F o AL R R R S F LFe e a1 E e T
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‘Almonds, for elfe your Camphire |:

& | The ordering of the[ame Medsiine. |

I o,

=

i ———

\
Yl

r

will not be made1nto Pouder.

Firft you muft (pread itupon af
Gne linnen-cloath,plaifter-wife , and £
{olay it upon every joyntwhere the |} |
painis,but before the laying of your |
Plaifter you muft annointall yourf
Joints withthe Oil ‘of Rof¢s, and| C
the ftuff of your Plaifter muft be
hal€an inch thick, and according un-
to the property of thefame you,maft)
fet it frick and cling where you lay it
for the {pace of nine or ten daies to-{
notwitbftanding it doth put}
youto fome pain or itch in the mean|§| |
time, yet you muft in any-wifc let 4ty L
lic on fill, for it will both draw out b
the finews by little fmall Pimples, |§i;
and alfo heal it again , and this oncigh’
Plaifter muft ferve during all theld i,
time of your difeafe without any iy

inanner of renewing. Prob. of wit- |ty
i
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An excellent Receit againft 4 C aﬁgﬁﬂﬂf
of & Confumption, 44l
A wery good Conferve for the bclp af
ﬁtﬂkfﬂmpr:ﬂﬂ and Cough
243|
A [pecialdrink againft a Confumptionly,
244
An fxf:/!mr Water for one that #
near”y or in a4 Confumption,

248

D

fie ymade for Queen Elizabeth &fs
Dodtor Adrian, and Dolor Lacy
24t
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1 Mthe Eyes, 347

G

-255;

E

W 10 makeone Lufly - 254

R

2 P Y P, ="
e S, Pl i T T e T ST g et L T —— "
i
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Preferving,
mﬁwmg,
Together with & Drying;
and
Candying, &
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FEUEEIH EIIONIICHIRLE|
To the Firtuous and moft "Eapt-_. ;o

ful Gentlewoman, Mris. Anne
Pile, Eldeft Daughter of the

Honourable Sir Francis

Pile, Baronmet , De-
ceafed,

IMoft accom plifn’d Lady,

oy

["‘ He many fingular Fa-
.1- A;f":r

e Ly vors which 1 have recei-| i
| RRd B ved, not only from your| T4
— 7" iworthy felf, buc alfof: &
from your thrice Noble Progeni-| &
tors , juftly oblige me by all the] ¥
Ldutics of gratitude, to tender a juft| 1
,acknawlcﬁgcmtnt: I with thefame|
heart, that for many and juft canfes| &%
truly honours you, had any Prefent| S
‘worthy your dcceptance. Now fhail] S
itbe your fingular goodnefs to pa-| #
tronage this fmall Treatife, which Gfj §#
* | l 2.+ Imiftake| S

i i R o 8 g e S i e gl G 15 A o e g e i
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The Epiftle Dedicatory,
I miftake not ) carries with it twof
parts, Delight,and UIilllt:[y. I doube}
not then, buc that it will find a gene-§
tal acceptance among allthofe, whof
are any way theleaft lovers of {uchl
pleafing and all dclighttul (tudies. I
inend  not to paraphrafe upon itsy
worih, irsufe, and fingular profit)
|which abundantly (peaks (econd un-<}

' to none that hath ‘been publifhed off
Ithe like natate : (0 hoping you willihy,
accordingly cftcem of it , I beg par<

~ Idon for my boldnefs,and ref ever, 8

A trae and faithful

parent Virtues,

w. 7 |
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TO: EHE

§ ST

Friendly Reader,

::ﬂ'ii* Hﬂre thon haft a [mall ‘T:«'Mﬂfﬁ'

Entituted, A True Gentle-

{ @womans Delight,, prefemted to thy| &

1iaiow 2 be [0 conrteons s to read be-
1ilfere thon cenfure it If then the effec?
v, Wbe anfwerable toils pame, I (hall oe
right glad. If there beany ervors , it |
will be mo ervor | but a fingular token

of thy exemplar humanity to paffe it |
By, and [ignit with thy pardes, for | $H

\which I cngagemy [elf,

Thine on the

like occafion 1
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GENTLEWOMHNS

DELIGHT

Tomake an excellent ?ﬁflj:l '

| Ake three gallons of fair
| I Water , boilin it 2 Knuckle; =8
| of Veal, and two Calfsfect| T8

it in two ,.withali the fat clear: ta-

| ken from bétweenthe claws § fo let| '8
‘themboil to avery tender ;elly kee- | &
ping it clean fcummed,and the edges| #%
of the pot alwaies w1pcd with 2| &
liclean cloath, that none ofthe fcum | §
m'lybmlm, then ftrain it from . the @8
| meat, & let it ftand al night,the nexc{ ¥
ms§ mﬂfﬂ- &
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{  |with a kunckle: of Veal, fhift ivin}

@ |fpring Water, when they be boiled
¥ ltender, takethemup, and ufe them|

12 A True Gentlewomans b

morning take’ away the top andf
the bottome, afd take to every |
- |quart of this jelly, half a pintof{

| Sherry Sack, halfan ounceof Cin-f
namon, and as much.Sugaras will}
feafon ir, fix whites of Eggs very|
well beaten, mingle all thele toge-{
ther, then boil it in halfan hour,and$
et itrun through your jelly bag. |

; i

Tomake aChrifial Felly.  + |

“Take two Calves feer, fleythem,
tand lay them in fair {pring water{

| hialf 2 dozen waters, take out the facg}

A (I Ibewixr the clawes,butdo not break il

the bones, for if you do, the mar-i}
row of the bones will ftain the|
i |jelly s when they are fofrand pickt
¢ |very clean, boil them very tender inj

aryour pleafure to-eat , lst the broth|.
§ |ftand in an carthen potor Pipkin,|

ti!lf_l |
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- Delight. SR |
till it be cold, then take away the
 bottome and thetop, and putthe
clear into a fair Pipkin, put intoit
half a pound of fair Sugar-candy, |
or other- Sugar, threc drops of'oyle | &
4 | of Nutmegs, three drops of oil of | &

Mace, anda grain of Musk, andfo | %

let it boil leifurely a quarter of an  '
hour, then let it run througha jel- |

ly bag into a gallie pot, whenitis| |

cold youmay ferve it in litcle care- |

lefle lumps being taken out witha ;
childs fpoon, and this is the beft] I}

| way to- make your Chrittaljelly, ."}-;::ﬁ‘:j

M | To make Apple Cream at anytime,

Take twelve 'PiEkins; pare-and Lk

| flitthem, then pute

em in a Skiller, { 18

|and fome Claret Wine, and arace |§ 1

of Ginger fhred thin, and a little {§
| Lemon pill cut fmall, and. alitcle
B [Sugar, let all thefe ftand togethel
B |ull they befoft, then take them off, I¥

and |§
o i

P — - s

- Pg—
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' land put them ina: difh «ill they be |
 |cold, then take aquart of Cream| |t
S8 |boiled with a lictle Nutmeg a while, | o
B8 Ithen put in as much of the Apple| |k

W | ftuff,to make it of what thicknefs you.| Hiip
Wl [pleafe,and fo ferveitup, . o |
0 ! . | A wil

To wiankea T riffle Cream. | il

W |  Takefome Cream, and boil it |/
% |wich a cut Nutmeg, and Lemon pili;i (|
i' la while, then take it off) coolit alit- | fub
. ltle, and {eafon it with a little Rofc-.{ :.
| warer and Sugar to your tafte, let|
81 Ichisbe putin the thing you ferve it f T
AR lin, and then put in alittle Runnet to. i
8 I make it come, thenit isfitroear. Sl
il ok 1 To makeClouted Cream. ; )

f".f
01 | ‘Take three gallons of new Milk, ‘1&:}
BB et it onthe firetill it boileth , make| fhd

8 {2 hole in themiddle of the Cream | fin)
S | of the Milk , then tekea portle or| §(;

. " - Al ey T s i B
RS R M '#"11l.'"*-'-lrr\"ﬂa't_'-l_-;-\'l.'_:-qng,';-':?uﬂ-:ﬂin'-fumfﬁt;i{i?ﬁw&;mﬁ“Mﬁﬁﬁ?ﬁwl{:ﬁtﬁﬂt‘ﬁ? el ke e e e T ol I 1)

8 Lthrec pints of very good Cream,put | §fy
W ic into the hole you made in thef §iy
W middle of the Milk as it boileth,| 'rﬁ{

S | ~ and |

! ! ‘--“‘_—: P - - “.. ih

o Y



Delight, g‘

|| and let it boil together half an hour,

then put it into three or four Milk-
pans, foletit ftand two dayes, if
| the weather be not too hot; then take |.
it up inclouts with a fcummer, or
flice’, and putitin thac which you | (8
will ferve itin, if you like it {eaion- | 3
I ed, you may put fome Rofe-water |
§ | between every clour,as yon layone | #
upon another with your {lice inthe
+ | difh you mean to ferve itin,

.

Tomake a Quince Cream.

'R Tzlk-t: [he %iﬁCfS, Hnd put thfm :
§|into boiling water unpared, and’ let} S8
| them boil very faft uncovered, that S
Ithey may notcolour,and when they | 14
B lare very tender, take them off and | | &
|peel them, and beat the pap very | #8
{inall with Sugar, and then take rayw | &40
'Cream and mixwithic, till it be of {88
-ﬁt thi&kﬂﬂfs to.cat like 2 Crea’ih 5 *
lf Oulbﬂil.[hc :Crcam with a r
lof Cinnamon , Ithink it thebetter; |
1 | but | &
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|6 A True Gentlewomans g i
but it muft ftand tll it be'cold be- |

fore you put itto the Quinces.
Tomake afrefh Cheefe.
Take a pintof frefh Cream , fet

fix. Eggs , beat them very well , and
wring in the juice of a good Le-

take it off, and put itinto the cheefe-

1 ; f
: il
W | it on the fire, thentake the white of | ;...

* | mon tothe whites, when the Cream ;...
& |fecthsup , pur in the whites , and |
. [ ftir i about till 1t be turned,and then

cloth , andlet the whay be drawn |}
& |from it,thentake the curd and pound | §.
8L lit in a ftone Mortar with a litde [§:
‘0 | Rofe-water and Sugar , and put ic |}
~ lintoan Earthen Cullender, and fo |§./
. {letit ftand tillyou fend it to the
8 | Table , thenputit into adith,puta
B8 |little fiveet Creamtoir,and fo ferve |
SRS licin,. iy
8 |  Tomakea Codling-Cream. A
| After your Codlingsbe through- |
" {ly cooled and yiclded , put them in- |

|'



:tn 2 filver dith, and fill the difli al-
‘Wl moft halffull wich Rofe water, and
half a pound of Sugar 5 boil all'this
Liquor together untill® half be con-
iumcd and keep it ftirring tillit be

| er and boil them till they be all as

fthick that you cannot difcern what| @ &
u Iitls, to the value of aquare, take fix| S8
o bffyolks of Eggs well beaten with{ 8§
| Rofe-water , and before you putin| 1
peaflyour Eggs , “feafon itwell with Su- 48

feee 183 then ﬂlamvom Eggs, andfet

Ihcm boil a little while , th:n takeit|
|up, putitina broad dﬂh and leti it -:;_._ :

.h' ﬂand till it be cold , thus 1t muft bt

o

them , and put them intocleanwa- |

. Delight. | '. 71l:' i

_.ready, then fillup your difh with| 8
| (weet Cream,and firiceillic be well| © 588
| mingled , and when it hath boited|

Mround about the difli, take it up,|
fWE"'EGI’IILWHh Sugar, and ferveit|
(cold.

|\ How to make aGoosberry Fool, -
A Take your Goosberrics and pick} 8

-1':5

il n&t{ﬂr ,  How| 1R
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A True Gentlewomans.

How to make a white Fool, |
Take a quart of Cream, and fet it}
overthe fire ;, and boilit with wholel
Cinnamon , and fliced Mutmeg,{§
and Sugar; then whenic ts almoft
ready, take the white of fix Eggs
| well beaten with Rofe-water , andj
Ifeum offthe froth from them an;l
putic into the Cream , and boil it
together a precty while, then feafon,
B0 |ic, andtakethe whole Spice ou'gff.'
B [ir, and put it up in a broad diih,
" |and whenitiscold, then it muftbe[{
eaten.

. Tomake aGoosherry Cuftard. |
g Take as many Gﬂo§bcrries asiy :
1 |you pleafe, boil them till they “beig
. |foft, then take them ont, and lec
80 |{hem ftand and cool,and drain them i §!
WS | draw them withyour hand through §
W |, Canvas ftrainer, then putin a lit-}

M e | JcRofe-water, Sugar, and threep
B hites , and ftir them all together §d

I oy chem in askillet, and ftir thema-

W pace,

I'-u----'-' S = - = |
E i ¢ ', |
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pace., clfe they will bura , lecthem | |
fand and cool a litlewhile, and take | -

hoig§ them off,and put them inaglafs.
oK | Tomake a Fool.

il Take two quarts of Cream, fet
1l it over the fire, and let icboil , then

il | takethe yolks of twelve Eggs, and
1§ | beat them very well with three or
|| four (poonfuls of cold Cream 3 be.| &
ull | fore you put the Eggs into the hot| T8¢
| Cream , take three or four {poon-| &
il | fuls of the Cream out of the skil-| ;4
il !lets and puticinto the Eggs, and| {
| firittogether, and then ftrain the | @8

; | | Bggsintothe skilletof hot Cream,| =8
| ftirring it all the time ‘to keep ii

\from turning then fet it cathe
firc , and letit boil a little while,but| f
I keep it ftill fivring for fear aqurn-a;- |

} | ing, thentake it 0 , and let itftand,| £ 8
Jnf | and cool, then take two or three| £
o | *H-fpnanfulsafSack, and putitinthe| §8
i f | difh, and fome four or five Sippets, {8
|} | and puttheminthe dith, fttthcd’ 4
and| @

T

- % - -
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i 1




o
A
]

3
t"

#

3
L
4
¥

! E: )
o
#
&,

10 A True Gentlewomans

and fippets a drying, and when] |
they be .dry that they hang to che[Hinth
dihy {weetenthe Cream § and pourf |

it inthe dithfofily , becaufe the fip-*
pets hall not rife up, this will make |
three difhes, when 1tis cold it is fit}
to be beaten. 2dnt

Tomake Cheefe-Cakes. 41 Cre2
| For the cruft take half a pint off it
it |flower, andfour {poonfuls of cold}’
water , and three parts of a quarcer}:
{of a pound of Butter, beatand knead||iyl;
4 {thefe together, and put the pafte a-[ it
# | |funder feveral times, then roul it])
W U [ fquare,and turnic over, then take afiliSi

{8 " |pintof Cream, and feven Eggs,and |t it (
i1 11 laquarterof apound of Sugar , and| M|
it la quarter of a -pound of Currans)

B | plumpt before you pue themin, and
W' |awhole Nutmeg grated ona knife,
4 |and fome Pepper beaten , but noef
"8 | too much, it muft begentdy boiled,|

“land ftirred as you do buttered Egs, |

the}
.

37 g e S = g A T
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1. Ddight. 11| |
{the ftuff muft be cold, and then pu c
In the coffin, and {o bake ir.

Taomake a Sack-Poffet.

Take two quatts of pure good
Cream, a quarter of a pound of the
| beft Almonds , ftamp them m the
Cream , and boil Amber and Musk| |
t ¢l therein, then takea pint of Sackinal S
Bl Bafon, and feeit ona Chafing-difh} S8
till it be blood-warm , then'takethe) =8
yolks of twelve Eggs , with four| &
whites, and beat them very well to-| Wil
@l gether, and fo put the Eggsinto thel S8
Sack,and make it good and-hot; let| S8
| the Cream Ct)ola.%itt_lc before you|
@ | put itinto the Sack, then ftir allto-8
1l | gether over the Ceals , till it be asi B
o8 | thick as you would haveir, if you| &8
M | take fome Amber, and Musk , and| 38
B [ grind itfmall with Sugar, and ftrew|{ §
4B | it on the top of the Poflet,itwill givel sy
ira moft delicate and pleafanttafte. | %
" ' - Tel
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12. A True Gentlewomans U]
To make Leach. i,

Make your jelly for your Leach flnd

with Calves feet, as you do yout. Crhff-
ordinary jelly, hat a liede fiffer, {5

and when it is cold,take off of the top | #17

and bottom , and fct itover the fire}{I™

with fome Cinnamon and Sugar, | '?“Ttﬂ-

| (then take your Turnfele , being well} It

i | freept in Sack , and crufhic, and fo hﬁﬂd‘l
1 | ftran it into your Leach, and let il
I |boilto fuch athicknefs , that when}| hou
it is cold you may flice it. \ heh

To make yellow Leach. o

Your yellow Leach is juft thel it

famec , butinftcad of Turnfele, you} fﬁm

" Imuftcolour. it with Saffron, and} ey
& Iwhen itisboiled cnough, then pugltl
§ & 1 lin your Saffron, and not before , 16V
8 maftnotboil init. e
To make a Slipcoat Cl{eeﬁ-.. __ r d

W | Take five quarts of new Milkj ¥
% |fromthe Cow, and one quart ofj§ -

A

o)

48 | Water, and onef{poooful of Run-
et net,

]
ke

w
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net , and ftir it together, and lec 1t

M ftand till it doth come,then lay your|
@ Cheefe-cloth inte the Vate, and
¢ Mtake up your Curdas faft as you
¥ can without breaking , and put into|

¥ your Vare, and letthe Whay foak
out of it felf s whenyou have taken}

it allup, lay a clothon the top ofir,| 3§
and one pound weight forone hour}- &
then lay two pound weight forone
hour more , then turn hime whenhe
hah ftood two hours, lay three
‘pound on him for an hour more,then] =8
take him out of ‘the Vate ,  and let| Si8
him lie two or three hours, and| #it

B! then (a1t him on both fides; Wh:ﬁ,hﬁi
"B 0ale enough,take 2 cleanclothand|

lwipe him dry, then let him lic 2 day |, i
ora night , - then put Nettles under| ¢

|':; upen him, and change them| ¥

Pionce aday , the Cheefe will come to | Fili
| g is eating In cight or nine daies. |

= .

;- To makaﬂb&?ﬁ-fmw:- ' It

I
I
e el I
B Takethe Curds of a tender new | i

t J
ilia e’




' {14 A True Gentlewomans. .
Milk Cheefe., andlet them be well o
prefled from the Whay , andthen|
break them as {mall as you can pof- |
fible, then take crums of Manchet, |
and yolksof Eggs, with half the| !
whites, and fome {weet Cream, and
a little fine flower 5 mingle all thefe |
! [together, and make a pafte ofit, but| §
8 inottoo f{tiff, then make them into] b,
¢ |little Loaves and bake them, when| ¥
they be baked cut off the tops , and
W { Butter chem with Sugar , Nutmeg, | |
o & land melted Butter, and put it in|
8 L with a fpoon, and ftir it all rogether,
i |then lay on the tops and {earce them
£ 8 |with fcraped Sugar,

How fomake a veryzood Tanfie. |
i Take fifccen Eggs, and fix of the [ il
J hites,bear them very well,then put | i
ﬁi-n'f.omt: Sugar , and a little Sack,|

L

i) o
o) aky *
r

i ¥

H

S [beat them again , then put about a| @
{8 ipint or a litle more of Cream, [
cn beat them again,thm put in thef B!
! " 0{ Spjnnage or OE Prhnruic_ -. |
i - leaves| M
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Take four and twenty Eggs, and |
lyeat them with Salt togethet, and ]
put itintoa quartof (ecthing Milk,}
ftirring itunalit caudles , then take|
{it off,and putitinto a Napkin hang-}
-~ ling itup il all'the Whay be fun| §

{through 5 when'it is cold’, take it|

To make yellow Tarv-fiuff. o

. |andgrind itin aftone Mortar with | §/0

- |Sackand Sugarto your tafte s and j ¢

i | other sfe o make it {ook -white, | !
B |leavetlic yolks, and inftead of Sack f!
{0 [pucinRofewater. 0 ik
e “Fomake amade Difb. R

¥ S

; ‘i Tal«:c aquar ter of a'pou nd of A F-; |
" lyfionds, beat themfmall, and iri the

| peasing of them putir‘aligtle Role-
& | ater to keep them from ovlingsty.

,”;,tTlC_tﬁ*'ﬁft‘ﬁ-Crcam__;ther;faiig. ke
reechoak bottoms, and mariow; il
nd boil the gednefs of the Matrow {§
out,then take @ guaitof Cream,and i iy
b lit Withfﬁ%fﬁggﬁq&ﬁwafftr,- ang i,
|Sugar, and when itis boiled to a /4

g
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to hold afpoonful or 2 lircle leffe of
your Apples, and (o fry them with
Burcer not too hattily, left they'be
burned.- b
" Tomake Curd Cakes. i E
Takea pint of Curds, four Eggs, e
. take out two of the whites, pu in
" |fome Sugar, alittle Nurmeg, anda
little Aower, ftir them well togctht'_
and drop them in andfry them ywith
a lictle butter. |
| . Tomake Furmentye
Take a quart of fivect Cream
wo or three {prigs ot Mace, andal,
Nutmeg cut in half put into youtf,, |
Cream, {0 let it boil,then take youl b
rench Basley or Rice, being el
walhed clean in fair -w‘;ﬁtir chre.
Limes, and picked clean , then bot
- iafweet milk till it be tendet , thety
Sipue it into Kour Cream, and boilag. .
|well, and when it hath boiled a goolg,
W nil, tkethe yolks of fix or ”‘P G
-% %Eggs, beat them very well, to th% g

s
‘A
L g




ﬂf!’{gfﬂf. 2 I ]91

‘en ona foft fire, boil it and Rirre it,
ififor it will quickly burn, when you
think itis boiled enough, fiveeten it
to your tafte, and f{o {erveicin with
Rofe-water, and Musk Sugar, inthe|
W{ame manner you may make it witht
iMWheat., -

T o make an Artechoak Pie, |

Take the bottome of {fix Arte-
choaks, being boiled very tender,
put them in a difh, and put fome
vinegar over them,feafon chem with
WGinger, and Sugar, a little Mace

ole , putting them into a Pre,) HHE

‘@and when you lay them in, lay (ome
‘WMarrow and Datesfliced in, and aj

n'Mtew Raifins of the Sun inthebot-|
tome, with good ftore of Butter ,§

(0 clofe the Pie, whenitishalf e
ked, take adithof Suck, being Boild| 18

iied firft with Sugar, and a pill*of |
1{@Orange , put it in your Pie, and
<t itin the Qven again, till you ufe

.N 350
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|megs , and a good quantity Of

20 A TrueGentlewomans

| Ghickens, with a piecc of Marrows}

and putit in the bellies qf th; chick:
~ lens, {o lay them inthe Pie with bl}t'
&l ter under them, then take halt @
4 pound of Currans wafhedand drys

B

Tomake a Chicken Pic. o
Make your pafte with good ftoregh .
of Butter, and yolks of Eggs, andfl
Sugar, then take fix{mall Chickensgi, -
taking out the breaft bone, andf

trufling them round, taketwo Nut-fl °’

Cinnamon, and putit in in licclefl
ieces, take two yolks of Eggs, andjie

cat them wich fix {poonfuls of Ver<liy .

juyce,then take your juyce and Verfic
juice, and a lirtle Salt, ftirre thcz-_- k.
well together, take a good d_eal Ot i
Butter, and wet it in the Ver]uyc:n}}
| ]

ooy

L
i

eds.fo lay them on the top of the

Barberries, Grapes, and good ftotep |

{of Butter and Sugar, as will fcafonf

ir_a little before you' draw out youty
Pie, put in Verjuice andSugar botk

H.f:-r;l together. e




| W ction,and a little Sugar, mix thefe

®ic wp, bur firft beat it clofe witha

11%8fore you put itin your pafte.

Delisht.

To bake Beef likered Deer.

8l Take a poundof Beef, and flice|

"B thin, and half a pint of good Wine

WlVincgar, fome three Cloves, and
MM ace above an ounce, three Nut-
megs, pound them all together,Pep

TI b ] u "
“fber and Salt, ‘according to your dif-

iogether, take a pound and half of
i8S et fhred, and beat it {mailin a
¥Mortar, thenlay a row of Suct,arow
of Beef, ftrow your Spices berween
Bevery lane, then your Vinegar,fo do
till you have laidinall, then make

“Brouling pin, then prefleit a day be-

be Ty roaft a Shoulder of Mutton with
Thyme. :

"8 Draw your Shoulder of Mutton,
('@and whenit is half roafted, {ave the’
Peravie, and cut a good deal of the
infide ofit, and mince itgroffe, and{ &
N 32 boil | " §
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boil it in a difh with the gravie, and

Is roafted, lay itin the dith with {li-

<lced Lemon, but remémber to fcotch |}

your Mutton in roafting, asyoudo
when you boil it.

Oyficrs.
W hen you openthe Oy flers {ave
the liquor, then {eafoa them with
Pepper, and a little Cloves, and
Mace, and Heurbs fincly chopped,

=

parbotled a little, then ftuffe your

{Shoulder’ of Mutton thick with

L | your Oyfters, then feafon it; and|
R [lay it to the fire, and roaftit, then|
@ (take the reft of your Oyfters, and

‘{boil them with a lictle white Wine, |
88 iand fome Butter this is {iuce for}
jyour [houﬁclcr of Mutton,when your||

|Oylter's atc opened, you may pat-§

% boil

‘|

Thyme, Claret Wine, and fliced |
Nutmegs, and when your Shoulder ||

Toroaft a Sheulder ¢f Mutton with,

Eggs|
ed fmall, and fome Currans’

]
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soil them in their own liquot, then
flakethem out and feafon them.,

Tomake Angellets.

Take a quart of new milk, anda
#pint of Cream 3 and put them toge-
cher wich alittle Runnet, when 1t 1S

M come well, take it up with a {poon, |
§ and pur it into the vate (oftly, and|

let it ftand two dayes, till it 1s pretty
ftiff, then {lip irout and faleic a lic-
| tle acboth ends, and when you think
it is falt enongh, feritadrying, and

wipe them, and within a quarter of al &
@ B year they will be ready to eat.

To make black Puddings.

Take yourblood when itis warm, '
put in fome Salt, and when it is | 3
throughly cold, putinyour Groats| i

well pickt, and let it ftand {oaking

Inight, put in the hearbs, which muft f‘
be Rofemary, large Savory, Penny- {1
royal , Thyme, and Fennel, thenj

Delight. 23] |
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|fac about them, picking from them |

|water, mingled with agood deal of |

A True Gentlewomans
make it foft with putting of good
Cream hot untill the blood look:
pale, then beat four or five Eggs, |
whites and all, and mingleit, then|
feafon it with Clove,Mace, Pepper, |
Fennel-f{eeds, then putgood ftore of
Beef fuet in your ftuffe, and mince]
your fat not too {fmall. |

Tomake white Puddings.

After the humbles are very ten-
der boiled, take fome ofthe lights,
with the hearts, and all the flethand

all the finewes; and skin, then chop
the meat {mall ascan be, then putto |
it a little of the Liver very finely |
fearced, fome grated bread fearced, [
four or five yolks of Eggs, apintof |

of Sack, alittle Sugar, Cinnamon, |
Cloves, and Mace,a little Nutmeg, [ §
a few Caraway-feeds, alittle Rofe- |

Swines |

very good Cream,a {poontul or two ] i f
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oifSwines fat, a little Sale, roul it in!

wif§roules two hours before you go a-

o, gbout it, let the fat fide of tﬁc skin be

pofiturned and  fteeped in Rofe-water

o, Jtill you fill them.

will  To make Almond Puddings.

Take a pound ot Almonds blanch-

fled, and beatthem very {mall with 2

flittle Rofe-water, boil good Milk

lwith a flake of Mace,and a litcle fli-

ced Nutmeg, whenitis boiled. take

s, it clean from the Spice,then take the

=

mndfquantity of a penny loaf, grate it,

fenffand fearce it through 4 Cullender, |
dopfiand then put it into the Muilk, and| &

urojflet 1t ftand till icbe precey cool, then
iy ff PUC 10 the Almonds, and five or fix

e yolks of Eges, and alictle Saltand |

o i Sugar,what you think fir, and good

mofiftore of Eecf luet,ind marrow very |

mﬂnll ﬁnfly ﬂll‘ﬂd . :
no @ Tomake a Pudding to bake.
w@ . Takea pennyloaf, pare it, flice it

qdgn 3 quart of Cream, with a lictle]

| N 5 Rﬂfc-ﬂ
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Rofe-water and break it very (mall, ]

take three ounces of fordan Almonds ¥
blanch’d , and beaten fmall witha
little Sugar, put in fome eight Eggs.
beaten, a Marrow-bone; and two or
three Pipipns fliced thin,or any way,
mingle thefe together, and putin a |
little Ambergricce if you pleafe.

To make & boyl’d Pudding. ._
Take a pint of Cream, or Milk, |f

boil it with a ftick of Cinnamon a §¥
Tittle while , and take it off,and let it §+
frand till it becold, put in fix Eggs, §&
take outthree whites,beat your Eggs §*
2 little before you put them into the g
Milk, then ftir them together , then !
take a penay roul and flice itvery §
thin, and let it lic and foak,and then §
bray it very (mall, then put in fome #
{Sugar, and bucter your cloth before §*
you putitin, it will take but a little §
while fecthing, and when you take it}

up, mele a e frefls buteer and a
lieele |
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| Delight . 27|
little Sack and Sugar, beatallthefe
together,and put it into the difh with |

your Pudding to be ferved in.

To make a Cream Pudding to be
boiled,

Take a pint and a half of thick
Cream,and boil it with Mace, Gin-

{|ger, and Nuwmeg quartered, then|
put to it cight Eggs,with four whites | §

beaten, and Almonds blanch’d a

|pound, and ftrained in with the

Cream, a little Rofe-warer, and Su-

Eoos gar, and afpoonful of flower fearced | |
=i lvery fine, then take a thicknapkin,

‘el lwet it, and rub it with flower, and

2. _ i
tie the pudding upinit,boil it where| 3
1 |Mutcon is boiled, or in the Beef pots | 8
ltemember to take out the whole|
fpice oyt of the Cream whehit fs| S8
\boiled; the {auce for this Pudding is | 8
Aalitde Sack,Sugar,and a presty piecej |
{of butter, you muft blanch fome Ale|
{monds, whenthey are blanched, cut§

cvery | 8
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| |28 A True Gentlewomans

every Almond in three or four pie-
ces the long way, and ftick them up
an end upon the pudding very thick.

To makea Wﬁire-pa:.

tle Rofe-water,a few Dates fliced, a
few Raifins of the Sun, fix orf{even
Eggs, and alittle large Mace,a {liced
Pippin,or Lemon, cut {tppet fathion

them in Sack.or Rofe-water.

Meat,

fhred {inall, make itupinballs, or

Take a pint and a half of Cream, |
a quarter of a pound of Sugar, alit-|

for your difhes you bakein, and dip|
To make a forcd difh of any coldl

Take any cold Meat and fhred it}
{mall,a little Clovesand Mace, and|
Nutmeg, andtwo yolks of Eggs, af
fpoonful or two of Rofe-watcr, ‘aj
little grated bread, alittle Beeffuet}s

® |any fathion you pleafe , and boil| |
tthem in tried {uet between two
carthen), |

|
L ]

M

Aienh

befor
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M carthen difhes 5 your fuer muft boil
before you put in your meat; for

ik} | Gauce,a lictle Butter, Verjuyce, and

Sugar,
To make a forced difb of 4 Leg of
Mutton or Lamb. | ,
Take a Leg of Mutton, or Lamb,
| cut out the fleth, and take heed you
1 |break not the skin cfit,then parboil
 lit, and mince it with a little Beef {u-

aif Jet, put into ita little fweer Hearbs
- r i
fhred, three or four Dates fhred, a

| lirtle beaten Nutmeg, Cloves, and

Mace, a few Curtans, a little Sugar, |

i
|alittle Verjuyce, three or four Eggs,
I mix them together; and put them in

{1t )
To boil a Calves headwith Oyffers.

Take the head, and boilit with 4 |

| Water and Salt, a little white Wine
{or Verjuyce;, and whenitis almoft
|enough,then cut fome Oyfters, and

|mingle them together,and ablade or
| . s two E-:;

Delight, GO

the skin,and fetic in 2dith, and bake| 8
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two of Mace, alittle Pepper, and|
Salt, and alittle liquor of theOy- [
fters, thenputittogether,and puricy.
to the Calves Head,and thelargeft
Oyfters uponir, and aflit Lemon,
and Barberries. (o ferve it in.

To fry aCoaft of Lamb.

Takea Coaft of Lamb, and par-
boil it, take out all the bones as near |
as you can, and tike {ome fourorf
W |five yolksof Eggs beaten, a liule
i | Thyme and fivect Marjoram, and
8 |Parfly minced very {mall, and beat|
@ |licwith the Eggs,and cut your Lamb|
88 linto {qnare preces, and dip themin-| |

% |to the Eggs and Hearbs, and fry} |
them with Butter, then take alictle |
Butter, white Wine, and Sugar for|
fauce. |

§
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To flew Saucefedges. 1
Boil them in fair water, and falta}
little 5 for fauce boil fome Currans|
. |alone, when they be almoft tcnd}fr’
| - then
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|{liced , and Cinnamon , and a few

{Heabs , a few Capers, anda little
|Samphire, when it isboyled, put

De [ ng Fs

To boil Ducks.
When they be half boiled,take
quatt of the liquor and ftrain it and
put a quart of white Wine and fome
whole Mace, Cloves, and Nutmegs

Onions fhred, a bundle of {weet|

e

fome Sugar tofcafon it withal,

To make white brothwith a Capons

|1 Trufs your Capons, and boil| © b
them in fair water,and when they are| | !
|half boiled, take out three pints of

“|the liquor,

and put itto a quart of
1Sack, and as much white Wine, and

|quarrer-wife .as_you pleafe, alittle}
~ |whole Mace,

Cloves, ‘and Cinna-

31

. . TS .
{{then pour out the water, and put in
+Hla lictle white Wine, Butter and Su<

{lgar,

lice two ‘ounces of Dates half or| &8

B e T g™ e e e e A e

\ {mon, a 'Nut.mcg :_ﬁircd,-of each alit-]
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32 - ATrae Gentlewomans

tle quantity, boil the broth in a pip- | |
kin by icfelf until the Datesbegin| f
to be tender, then put in the marrow
of two bones, and let itboil a little
not too much, then when your Ca-
pons be near ready, break twenty
Egs.favethe yolks from the whites,
and beat the yolks untl you may
take up a {poonful and it will not
run befide the {poon, then you muft
put a little cold brothto them, and | §
{o ftrainthem through a cloth, then
take up fome of the hot brothto beat
your Eggs, becaufe clfe it will turn;
let it have a walm or two after your
Eggs be in, butnot feeth too rmuch
for tear it turns, then difhyour Ca-
pons, and pour your broth on them, | .
and garnifh your difh as you pleafe, | §.
4 To make [tewed Broth, |
- Take 2 neck of Mutton,or a rump ||
of -Beef, let itboil, and fcum your ||
pot clean,thicken your pot with griaé |
ted ||
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ted bread , and put infome beaten
Spice, as Mace, Nutmegs, Cinna-
‘mon, anda lictle Pepper, putina
}paund of Currans, a pound and a

Al half of Raifins of the Sun, two

|| pound of prunes laft of all.then when

i) fiat is ftewed, to feafon it with a quart

\of Claret and a pint of Sack, and
| fome Sanders to colour it, and 2
ipound of Sugar to f{weeten it, Or
imore if need be,you muft feethfome
lwhole (pice to garnifh your difhwith-

your pot.

' T makeGallandine Sancefora
Turkie,

. Take fome Claret wine, and fome

lgrated bread, and a{prig of Role-

imary, alittle beaten Cloves,a litele

llibeaten Cinnamon, and fome Sugar,

An exceeding gosd wayto flew
Chickens.

. Take Chickens, fley thcm,-and

lial, and a few whole Prunes out of

cut|
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34 A True Gentlewonpans

J|foftly with a whole Onionin it, ull} &,
part of the liquor be confumed,| fi

|will cover them again, take Parfly,|

cut them in_ picces croffe-way ,then
put them in a pipkin or skiller, and
cover them almoft with Pepper,and
Mace, and Water, fo let them ftew | §

then put in as much white Wine as

fiveet Marjoram,winter Cavory,with| §.
altde Thyme, and fhred them very
{mall and putthem in, and let them |
boil till they arealmoft enough,then |
put in a good piece of Butter.
Tobotla Leg of Mutton.
Take a Leg of Muttor and ftuffe} §1:
it, for the ftuffing takea lirtle Beef|
Suet, and a few (weet Hearbs, chop|
them {mall and ftuff it, then boil it |

{cut them {mall, mingle a hard Egg}
uponthe Mutton, melt a little Butc-| .

terand Vinegar, and put it into the}
difh, and fend it in. !

Tol§

=

and put.ina handful of {weet hearbs, | §i.

amongft the hearbs , and ftew ic| {fj.
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WY To heep Quincesall the year.
- Furft you muft core them, and
}anﬂi
levifthe cores and kernels ., amd fet over

i (fome water to boil them, then put
¢, g them in when you fet over the water

!ﬂjjzl
ith
e
fem
e

foft, and thentake them up, and fet
ithem down till they be cold, then
itake the kernelsand ftamp them, and
iput chem into the fame water they
iwereboiled in, and let them boil till
fthey be thick,(ee you have as much
Hliquor as will cover the Quinces,
and if you have not enough, take of
the {fmalleft Quinces, and ftamp
' them to make more liquor;and when
it is boiled good and thick,you muft

@ ftrain ic through a courfe cloth, and
fz@when the Quinces be cold, then put
i them into 2 pot, and the liquor alfo,
pre@and be fure the liquorcover them,

you muft lay fome weight upon
them to'keep them under, {o cover

ftake out the kernelsclean, andkeep|

155 fthen let them boil ti11 they be a little|

I them |
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————

them clofe, let them ftand Fonrtcen!. |

own accord, and they will haveal
thick rind uponthem, and when they
wax hoary or thick,then take it from fu.
the liquor, for it will have a skin on

it within a moneth or fix weeks, {f. ¢

To pick!e Cucumbers.

Take the Cucumbers and wath{§
them clean, -and dry them clean in {§: ¢
a cloth,thentake fome W ater, Vine-.
gar,Salt, Fenncl-tops, and fome Dill §
tops,. and a little Mace, make it faft|§
enough, and fharp enough, to the

tafte, then boilita while, and thenl§

take it off, and let it ftand and be

eold, then put in the Cucumbers,

and lay a board on the top to keep
them down, and tic them clofe, and{#li.
within a weekthey will be fit to eat. |8

To Pickle Purflain.

Take the Purflainand pick it in{ll.’
lictle,

dayes, and they will work of their f,



o e, e e
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fittle picces, and putit intoa pot or
barrel; then takea litle Wacer,Vi-

Deligh.

e —— & &

negar.and Salt,to your tafte, it muft
be pretty ftrong of the Vinigar and
Salr,and a licle Mace, and boil all

{lthefe together, and pour this-liquer

i

Hers as you pleafe, and flip offthe
leaves,then ftrow fome Sugarin the|

yifl |board, and lay it on themto keep

in fecthing hot into the Puiflain, |
and when it is coldtie it clofe, burt|

'?kcep 1 little boatd on thetop to keep ‘

it down, and within a week or two 1t

is firto eat.

Tods Clove-Gilliflowers np for
Salleting all the year.

Takeas many Clove-Gilliflow-

{bottome of the Gallipot that you do
them in, ard then alanc of Gilli-

}and (o dotill all the Gilliflowers be

‘Idone, then pour fome Clarer wine =%
linto them, as much as will cover
‘tthem , then cut a piece of a thia

fowers, and then  laneof Sugat, |

them| :-

B
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38 A True Gentlewomans

tnem down, then tie them clofe, andf
{ec them in the Sun, andlet them|™
{tand a moneth,or there-abouts, but}""
keep them from any rain or wet,
To pickle Brsom Buds. A
Take as many Broom Buds as|’>
you pleafe; make linnen bags, and|*
put them in, and tie them clofe,then
make fome Brine with Warer and
Salt, and boil it alitde, letit be cold, |
then put fome Brine 1n a decp car-§*!
then pot, and putche bags in ic;and §
lay fome weightupon them,let it lie §
there till it look black, then fhiftic}’
again, {0 you muft do as longasit
looks black, you muft boil them in

1a little caldron, and put them invi-§

negar a week or two,and then they §
willbe ficto ear. |

To Pffkf:: Ojﬂfﬁ.

Take your Oyftersand pick them §
out of the {hels, and fave the liquor @
that cometh from them, then take @

your |

—



Jlmeg,and Pepper grofly beaten, and
! 1 Alin your Oy fters and boil them, then

i well wich Wine Vinegar , then take
Aup your Oyfters and let them cool,

| then putin your Egg, and letit botl,

erit ik
hifeiel
st

e

1 v

Ayour Oyfters one by one, and wath
4.8 them clean out of F‘i&, then ftrain
the liquor, and tak

 |then rittle it, then take fome Wa-
B lter , or {ome {mall Wort, and

|a pail,then ftir in the Malv,then take
la piece of four leaven, and fhir it a-
“Ibout, and coverit, and letit ftand
el it will cream, then putinfome

ﬁékgbh * ' 39"-

e a quantity of
white Wine, and alarge Mace or
two,and two or three flices of Nut-

(alc them, boil it together, then put

take theyolkof an Egg, and beatit

take it off, and let it cool, and puc it

up together. | -
Tomake Grout. _

T ake fome Wheat and Bean, and

when you have made itinto Malg,

heatit fcalding hot, and putitinto

Orange
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- fire and boil it, keeping it ftirring
till all che whize be gone.

To make Felly of Marmaler.

Take Quinces and pare them, cut|
them in water inlitcle pieces, and ff.
when you have done all, then takel
lthem out of the water, and weigh{§: .
them, and to every pound of Quin- (..
cestake five quartersofa pound offf
'Sugar and half a quarcer , then purf
it into the skiller, and put as much(g
Awater as will make it pretty thin (&
then fet it onthe fire, and clarific|§
{it wich the white of an Egg,ani{cum|§.
it off clear, then put in your Quin-|{§
B0 |ces,and ler it boil 2 prety ipace,and |
B coverit clofe till it be precry thick, (@,
i |chen leave firng it dllicis chick {#
8 {enough for Marmalet, and takeic|{@
W |off, and puc it ina glafs, and dof
b He wich your Knife in litle works, il
when you have done, let it ftand, |,
your |

 Orange pills, ‘then put it over thel].
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iy
ﬂ,]am pofnet muft boil all the while

‘lyou muft put in as much water as
will make it precty thin, whenitis

ftiritand weigh it, then take of 1oaf
1 ol Sucr&r asmuch as it weighs,and boil
.ﬂ?fJ it ail together to a jell}r,thﬁn pour it
‘Wlinto your Marmalet glafs, then put
.\‘i'y&h lt in a ftove , and put {ome fire in
Utlfevery day.

WS Tomake Felly of Pippins.

ipule  Take Pippins, pare, quarter,and
ﬂJLh corc them, lay them in water, and
i hen you fct them onthe fize fhift
uiithem in another water , and put
o ;hr:m in 2 skillet, and put as much

Nl water as will cover them ,and alitcle

th'ik when the Apples are (oft, andthe li-

flt }

mﬂﬂ tahe them off | and firain them

e tak{'to a pound of juice, 2 pourid of

|'| 11
1L By

4

[{boiled to a pretty good colour, then|

ﬂnd ‘more, fet them over the fire, and |
thichy _-mlkc them boil as faft as you can, | &3

|quor tafte ftrong of the Appies,then_ -

aky through a picce of Canvas gently, ¢
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fire, and when it is boiledup, thenifizin
Afcum it, and make it boilas faft ash T
;

Sugar,then fet icon the fire, when idlfdu,
is melted, ftrain it into 2 Bafon, and !
tince yout skillet again, fet iv on the il

you can, aad whenitis almoft boil-

“ed, put in the juice of three Lemons fiy

ftrained througha cloth, ifyou willipci
have Orange pill pare'i thin, thagl sy
the white be not feen,and then lay icfily
in the water all nighe,then boil themfuo
in the water till the pill be foft, thenjnay}
cut them inlong picces, then put it
into the Sifrup and-ftir it about,and§

fill your glaffes, and letic frand uillf
it be cold, and then it isready tof T

cal. it ”’,

the water do tafte bitter, then takeli, .

To preferve green Walnnts. 4§y
Take Walnuts,and boil themctllf, .

Jlrt

them off, and put them in cold wa-§

- iter, and peel oft the bark, and weigh 1

as much Sugar as they weigh, and ¢
little more water then will wet the; o
| Sugar|

-
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aiff Sugar, {ct them onthe fire,and when

§ :hem ftand two dayes, and boil them

|

they boil up take them off, and let

again once more, ,
To preferve white Quinces,

Take a pound of Quinces, boil
o them with the skins on, but core and
I§ parc them, takea quarter of 2 pound
1§ of Sugar, with water no more then|
iyifg will wee the Sugar, put the Quinces
«ff in:o it prefently, boil them as faft as
may be, and skin them,whenthe {ir-

(i rup is thick takeic up.

|

i

To make Goosberry Tarts,

Take a pint of Goosberries,and
pur them into aquarter ofa pound

To pr.-:ﬁr ve Rasberries.

Takeasmany as you pleafe, 2 lay
of Sugar, and alay of Rasberries,

ifland fo lay them into'the skillet, and

O 2

| of Sugar, andtwo fpoonfulsof wa-|
ter, and putthem onthefire ;and fir
them as yondid the former,, |

1.5
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{fo boyl them as faftas you do Raf-
berries, do not put in thefpoon, butff

a4 A TrueGentlewomans

firrup enough, and boilthem, and

{ put two {poonfuls of water in, bof~|

1‘t:{}rn it,take it off,and let it ftand.

To preﬁrw Currans.

as much Sugaras you think wil make’

Part them inthe tops, ‘lay alane
of Currans,and a lane of Sugar, and

fcum them, boil themtill the firrup

|be dpr{’.{ty thick, then take them off, | fino.
¥ land let them ftand till they be cold,| s

and then put them intoa glafle.
sy, perferve Medlers.

they weigh o 2 pound of Sugar put
a pint and a half of water, fcald them

Take the juft weight of Sugar as| |

as long as the skin will come off,i§
ftone them at the head,putthe water,
to the Sugar, and boilit, and ftrain

it, putinthe Medlers, boil them a-|
pace, let them ftand till they be thick,!

tthcﬁ take them off. To :

b T
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To preferve Goosberries. .
Take the faireft Goosberries you |
A can ” ger with the ftalks on, prick
three or four holes inevery one of|
them, then take the weight of them

and ter difh, then lay your Goosberries
1} one by one uponit, ftrew fomeof
ufthe reft of the Sugar upon them
ofand put two {poonfuls of the watex
linto half a pound,then {et the Goos-

ik berries on a chafing-difh of Coales,
B and let them ftand uncovered,fcald-
ing upon- the fire apretey while bee

fore they boil, but not too long,for

then they willgrow red , and when| =8

ifithey be boiling,let them not boil too
faft, when they be enoeugh put them
up, you muft put the reft of the Su-
gar on them as they boil, and that
(g Wiil harden them, and keep them
q4f from breaking. |

in Sugar, lay thebeft part of the Su-
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A True Gentlewomans

Lomake Goossberry Cakes.
Prick as many Goosberries as you

into a fieve,and let them ftand cill all

boil the Swugar to a Candy and take
on again till jt be hot,and take it off,

dry,then they are ready.
Todo Goosberries like Hops. '
Take pricks of black thorn, then

Sugar asthey weigh,and take a quare

pleafe, and pur them into ancarthen!
pitcher;and fetit ina kettle of water ||
till they be foft, and then puc them! |

the juyce be out, and weighthe juice]

4 00
f {Jﬁ; :

and as much Sugaras Sirrup, firft|
ieoff, and putin the juyce, and fer ic{]

and fet them in prefle till they bet

or a pintof water, and putintothe||
Sugar, and letit boil a while, then'
|put iathe Hops, let them ftand and

—_—

{cald two houtes upon the coales till | §
they '§

take Goosberries, and cut them al digd

{lietle a crofie,take out the ftones, put’
them uponthe pricks,weigh as muchy|

[
[T I.L

el L
Dol
ey

l}ﬂ! |
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Jihiey be foft, then take out the Hops,
1.@3‘ and boil the firrup awhile, then take
1 (R off,and put in the Hops.

To preferve Apricocks.

1l Eiift (tone them and weigh them,
. Miend take as much Sugar as Apri-
B ocks, putit in a Bafen, {fome inthe|
""#! boome, snd fome OR the top, Jet |
i |G ad all night, {ct them onthe
CURE Gre ull they be (calding hot, then! |
hear them (wice more.

Tomake 4 Pﬂ'mk cakes.

Take as many Apricocks as you | #§

1pleafe, and pare them, put as much | #8

|Sugar as they weigh, rake more wd-

MR ter then will mele the Sugar, then (g

i B boil the Sugar and 1t together, till | B8

they be pretty qiff, then rakethem | 48
off, and put them in faucets,

Tomake Mackeroons.

Take half a pound of Almonds, ||
O 4 put | &

B T ]
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putthem in water, ftamp them fmall, || #
put' in fome Rofe-water, a goodf Ti
{poonful of flower, fonr Eggs, half Lp]c:-:'c,
a pound of Sugar, ,inthebeating of |fyich
the Eggs put inthe Almonds, heat [{im
the Oven hot enough to bake a Cu- |
ftard, put them in, when you have ||l
taken them out, let them ftaad dill [§i «
they be cold, they muft bebaked [fh
8 |in carthen pans round, and buttered i f;
8 |very thin. the M
it How to prc{'ﬁ’rw white Bd;ﬁﬁﬁi- lhevh
. green. K
Take white Damf{ons, {cald them |§ T,
@ in water tillchey be hard, then take | R

them Gﬁ; and PICk ds many 4s you m'fi_ql!:_

8 .Ipleafe, take as muchSugar as they [ §u)
0 {weigh, ftrew a littleinthe bottome,
| put twe orthree {poonfuls of water, §h
#¢ [then put in the Damfens and the ¥ |
Sugar 5 and boil them, take them
off, then let them ftand a day or
# [two, thea boil them again, take
! |them off,and let them ftand till they
! |be'cold, _How|

———"
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How to preferve Mulberries,
. Take as many Mulberrics as you
pleafc, and as much Sugar asthey
2 il weigh 5 Firft wet the Sugar with| =
walf fome juyce of Mulberries, - {tir your{’
-f Sugar together , then pucin yourj
Mulberries, then boil them apace,
dilfeill you think they - are builed e-
dedlf nough, then take them off, and boil |
il the firrup a while, and put itinto}
the Mulberries, let them ftand ull
‘they be cold. | |

To Preferve Pippins white.

Take fome Pippins and "parc| §
\them, & cut them thecrofs wayand| &
| 'weigh them, and to a pound of Su-t * 88
" gar,a pint of water, then put the Su-
o} gar tothe water, and chen letic botl
‘a while, and then putinthe Pippins,| 3
and let them boil till they be clear ar| S8
thecore, take them off,and putthemy .

R g

To maks white Quince Cukess
Scald Quinces,and lerthem ftand
O 5 L
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e

till they be cold, butnot fecthed tiu,;}n-dﬂ.r
they be tender enough, then takeflon:!
them'off and pare them, then {crape e 3
off the fofteft, and do it through a Ifﬂﬂ%'
fieve, and then weigh as much Sugar iﬂrs}h;
as it dothweigh, and beat itand fift .ﬁ}i?ﬁ {
it into the Quinces, and ftiricall to- ji@/

ether, and fet it on the coales and ot

ir it about, but let it not boil at all, Jhixt
but let it ftand and cool till it be Jp

pretty thick, then take it off, and{y

- . - ¥
put it in glafie faucers.

' § T

How to preferve Grapes. Suot

Stamp and ftrain them, letit fer—fd ¢
tle a while before yowwet a pound fiul |

i {of Sugar or Grapes with the juyce, Jiuo

ftone the Grapes,fave theliquor, /in gl
the ftoning take offthe ftalks, give ffua

them a boiling, take them off, and ffn,
put them up. i
& Topreferve Damfons. 'r'f-'h:n

‘Takeas many as you pleafe; and |
weighas much Sugar as they weighy.

and;

¥




Delight. . LS
and firew {ome on the bottome, and
fome on the top, and you may wet
the Sugar with fome firrup of Dam-
(ons, or a little water.then (¢t them |
on the fire, and let them ftandand| |
foak foftly aboutan hour, thentake
them off, and let them ftand a day
llor two, then boil chem up tillyoul
think they be enough, takethem off,
land pucthemup.

To make Cakesof Lemons or Viokers.| Wl
Take of the fineft double refined | 8§

Sugar bearen very fine, and {ear-
ced through fine Tiffony ; :and to

i i b i o s R e . S S N g R I e . i 8 [ e e e,
S e o

1l

;uurnd half a filver porsenger of Sugar, !
el | PUL {04L two {poonfuls of water, and

o, dboil it till it be almoft Sugar again, §
. |then grate of the hardeft rinded Le- |*
£l [ ™o, then ftir it into your Sugar,

put it into your coffins of paper, and
when they be cold talke them off.:

How?d




and the flower 2lfo; and beat your|
Eggsalittle, then mingle them well{

i

A True Gentleswdmans

 How 1o preferve Quinces red.
‘Take your Quinces and weigh
them ,toa pound put a pound of Su-

!

too much, then put them into the

ces,and ftop it clofe.
: Somake Bisket-bread,

and Caraway-feed as you pleafe,
{and twelve Eggs, three whites left
out, take the Sugar and fift it finc,

tbgcther, with four {poonfuls of]

=

i

. |gar, and half a pint of water, put,
B |your water to your Sugar,and let it|
¢ ftand, your Quinces muft be fcald-
I |cd till they be tender, rake them off,| §

pare them, and core them, but not| |«

£

R
8 Dams

toget

i {more
S thonr ;

plte

Al

Ah

;i &
skillet where the Sugaris, then fet|
them. on the fire, and let them boil}
two hours, if it be not enough, boil |

'L:fﬂ",’n
ke
it &

it a little more, pourit tothe Quin-| flmy

W then |

M8 | Take 2 poundaud a halfof white]
§ 0 lloaf-Sugar, and {@ muchflour, as
much Annife-feed, Coriander-feed,|

400

Iid 3

{ithen
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Delight.: 53‘[

§| Damask Rofe-water,beat them well
gilf|rogether, and put in two {poonfuls
more , and bear it again about an} §
8 | hour and an half inall, then butter{ J8&
tff | plate trenchers, and fir them with ;
ftuffe, fcrape fome. Sugar on them;| &8
W and blow it offagain, heat your oven| i

hor enough to bake a pi¢, and let the| #8
 |lid ftand up a litcde while, to draw
niff | down the heat from the top, thea| §
1llf | take the lid down again, and let|
il lit frand il icbe cold; thar you
yinlj | may-fuffer your hand in the bortom, |

then fet in the plates, and fet upthe| 8
lid again untiﬁ they tife, “then take| @8
them our, and looie them from the| §8
plates, and fcrape thebotcoms, and W
# |lerthem frand four hours, then they |
;M |be fittoeat. | | |8
W | How 1o preferve Grapesto look clear
| andgreen. v
| Take apound of Grapes with noj.
|ftalks on them,when they do begin|’
{to beripe, then weighas much dou-
A ' ble! S
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B (of the thingyou do them in, and fo
§ |lay themin the Sugar youdid weigh |g 0,

e {irrup be pretty thick,thentake them

o p— e e T angie ek 3
S e e L S R I i S SR B R R . i

Sim—

ble refined Sugar, beaten fmall, then
take the Grapes: that were weighed,
ftone themat the place where the
ftalks are, pull off the skin, and
ftrain fome Sugar, in the bottome

tilf you have fton’d & pecled them,
and fo ftrew the Sugar upon them,
then fet them on the fire and let
them botl as faft as can be, till the

off, and put them up untilthey be
cold. -

How to Candte Apricecks.

Take your Apricocks,the faireft,

W land (cald them, and peel them, be-}
IR...| tween too cloaths , crufh the water

A | (oftly out of them as dry as you can

U | without too much flattisg them,

then take of fearced Sugar almott as

B (much.as they weigh, and boul it|
{ (all together to.a candy height, then
¢ (takeit off the fire and lay the Apri-|-

cocks
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|time you take them offthe fire; this

1aStove or Oven, turning them a

|difh offfcoals , then ftrain them

Delizht. 5;‘ 4

cocks in it one by one; witha fea-
ther annoint them over , then fet
them on a chafing-difh of couls, and
let them be through fod, but not
boil,then take them offthe fire, and:
(et it ina ftove or blood:warm O-
ven, and twice a day fetthem ona
fire, and turn them once atevery
heating, anointing them with afea-
ther, and the fame Sirrup, cvery

do until you fee the Sirrup begin to} S
fparkle and be full of eyes, then take}d |
them out of the Sirrup and lay them | 8
on glafs plates , and dry them in} 4

|day ortwouill they be drys white | #
Pear-plums may bedonc thus. b

How ta make Pafte of Goosberries ,
or Barberries, or E nglifh Currans. |}

'} Take. any of thefe tender %uit‘s,
and bail' them foftly on a chafing-|

i | il ~ withi
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56 A True Gentlewomans

with the pap of arofted Apple, then
take as much Sugar as it weighs,
and boil it toacandy height, with
as much Rofe-water as will melt
the fugar.then putin the papof your
fruit-1nto ‘the hot {ugar, andletit
boil leilurely, tll you {ce 1t realo-
nable ftiff , almoft as thick as for
Marmalet, then fafhion it on a fheet
of glafs, and {o putitintotheoven
upon two billets, that the glafs may
not touch the bottome of the oven,
for if it do it will make the pafte
tough, and fo let itdry leifurely,
and when it isdry you mayboxit|
and keep'it allthe year.

How to make Pafte of Oranges
and Lemons.

Take your Oranges and Le-
mons, and {ct on the fire two veflels
of fair water ‘at ~once , boil them,
‘fand then fhift the water feyen times|
that the bitterne(s may'be . taken|

from

BT b T e TR
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.| | then cut them through the middeft,

L&
el
e
(s
tke
fom |

1then fathion it on a

from them, and they very tender,

and take out the kernels, -and wring |
out all the water from them, then

with the paps of three or four Pip-
pins, then ftrain it through a fine
(rainer, then take as mnch {ugar as
that pap doth weigh, being boiled to

e

57, 4

beat them in an Alablafter mortar,

ut the pap of your Oranges and
.emons into the hot fugar, and{o
letit boil leifurely with ftirring, 4nd
when you {ce it ftiff, as for Manchet,
(heet of glafs,
and {o fet ina Stove or Oven, and

all the year.
How to make Pafte Royalin Spece.
Take Sugar the quamity of fout
ounces,very finely beaten and fear-
ced, and put it into an-ounce of

Cinnamon and Ginger, and a grain

acandic height, with as much Rofe-}-
water as will melt the fugar, then

when it is throughly dry,box it for}

oft

s gy e e & g b T s o (S W e e by e e o Ll e T A
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g —

of Musk, and o beat jtinto pafte,

* |with a little Gum-dracon fteeped
in Rofe-warer, and when you have|

beaten it into pafte in a ftone mor-
tar, then roul it thin, and print it

fore the fire, and when it is dry, box
and keep it all the year.

How toCandy Peares,Pinms, or
Apricocks, that they [ball look a5
clear as Amber.

Take your Apricocks and Plums,

in the notch, and then caft Sugar on
them, and bake them inan Ovenas
hot as for Manchet , clofeftoped,
bake them in an earthen platter,let
them ftand half an hour, thentake

{fo dry them, if you can get glaffes

over them, they will be the fooner
candied :

with your moulders, thendryit be-}

and give every one a cut tothe ftone||

them out of the dith; and lay them|
one by one upon glafs plates, and||

made like Marmalet Boxes to lay}]
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‘put it into a fine Alabafter mortar,
_With a licle Gum-dragon {teeped

P

I}e"{gﬁ:r._

candied ¢ this is the manner to can-
dicany {uch Fruit, |

How to make Paftc Royal whitc , that

- you may make Court-Bowls , Caps,

Gloves,Shooes,or any pretty thing
printed ix Monlds.

Take halfapound  of double re:
fined Sugar, and beat it well, and
(carce it through a fine Lawn, then

in a lictle Rofc water, and one gramn
of Musk, fo beat itin a mortar till
it comes to a pretty pafte, then roul
it thin with a rouling-pin, and print
it with your moulders like Gloves,
Shooes, or any thing elfe,and fome

ing-pinand let it dry in anathen difh,
otherwife called a Court Cup, and
letit ftand in the difhullit bedry,
and it will be like a faucer, you muft

¥i

you may roul very thinwitha roul-| S

dry them on aboard far from the
fire,

e

R e aal g g g T L8 = s,
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fire, but you muft ot put them in forie
an Oven: they will be dry in tvo fudt
or three hours , and beas white as
{now, then £
| Cap.

How to make fine Dict-bread. |
Take a pound of fine Flower
twice or thrice dreft, and one pound ||
and a quarter of fine Sugar finely
beaten , and take feven new laid
Eggs.and putaway the yolks of one|
of them, and beat them very well, [
and put four or five {pooafuls of|§
Rofe-wateramongft them, and chen |
put them inan Alablafter or Mar-|
ble mortar,and then put in the low- | §
erand Sugar by degrees, and beat | §y
it or pound it for the fpace of two |
hours, untill it be perfeétly white,| §,
and then putin an ounce of Carra-| §
way-{eed, then butter your plates or|
faucers,and put into every one, and| i
foput them inro the Oven; 1f youl!
will have it glofs and Ice on the| &

top)
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kminjtop you muft wafh it with a feather,
agfand then ftrew Sugar very finely
hexllbeaten on the top, before you put

| Delight.

sadiit intothe Oven.

How to preferve Apricocks.

4. || Take your Apricocks and put
Huree lthem intoa skillet of fair water;and
nind | put them over the fireuntill they be
fiyl}fomething tender , then take them
g lidfup out of the water , and take a
somelbodkin and thruft out the Roneat
ol kehe top,and then peel off their skins,
ils of fland when you have done,, put them
dlenlifintoa filver difh, or bafon, and lay
Vil Sugar very finely beaten over and
o luuder them, then put a {poonful
dbetlifot two of water unto them, and fet
of ol them overavery foft fire untill they
e I be ready ,then take them up, and lay
cidlthem into another dith a cooling,
woifland if you fee good, boilthe firrup
ikl little more,when they are cold,and
{the firrup almoft cold, put them up
into a gally-pot or glafs together.
{ How| -

¢, &
fyou
o e
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|
thentake two {poonfuls of clean wa-

'J: ther, and ftir them gently , and

‘|and thenlet them boil gently tillthey
|beready, and when they are ready,

52
How to prf[ erve Damfons. i'li;?hf
Takea pound or fomething more
of pure Sugar fincly beaten,and then Jeden
take a pound of Damfons, and cut a flitk
fcorchinthe fideof cach of them,and el
put a row of fugar ona filver-difh or fgf;
Bafon, and then lay in a row ofjjiie
Plums,and then cover it with Sugar, fix fo
and fo lay it in till they be ail in, and [t |

ter,and'make 2 hole in the middle offf
them; and fet it over a foft fire, andf§ T
lookto it carefully, for fear the Su- ||
gar fhould burn, and when the Su-[fny
garis all diffolved, fhakethem roge-
orth,
of t
Hin|
Monds
ity
g,
L
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then{et them down and cover them
till they be cold, and when they be
cold, fet them uponthe coals again,

take them down,and takethem eve-
ry oneby its {tem, and cover them
with the skins as well as youcan,

3 and I
- e
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- fand then pat them all one by one in

smefa difh, and if the Sirrup be not boti-

dhafed enough, fet it over and let itboil

dmaka liccle longer, and when the Plums

be cold, put them ina gally-potor

§ clafs, and pour the Sirrup to them

I while it isa little warm, you muft| &
ouf not forget to takeaway the skin of|

uif the Plums as it rifech.

How to make Pap of Barly.

| Take Barly and boil¥itiin fair

4 water foftly untillic begin to break,} H

4 then put that liquor our, then putas) 3

much hot liquor to it as you put} “#&

B forth, and o ler it boil tillit be very H

ol foft, then put it into a Cullender and

kBl ftrain it, then takea handful of Al-

Blmonds, and grind them very well

$lwich your Barly and fome of thehi-

. Blquor, fo fealon it with Sugar, and

a little Rofe-water, a little ‘whole

Mace, and Cinnamon, and boil
them well together. . |
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| How to Candie Lemons and Oranges,

Takethe peels-of your Oranges
{and Lemons, the white cutaway,}
and lay them in water five or fix[§
| dayesthifing them twice every da_y,_' ,
then feeth them till they be veryl
i | tender,then take them out of the wa-{f
¢ Iter,and lec them lietill they becold, i -
then cut them in {mall pieces {quare, il ‘
[ |the bignefls ofa penny or lefs, thenff
| take to every three two ounces of {u-{f °
S0 [car, putto ita quantity of fair wa-

U terand alefs quantity of Rofe-wa-

I8 Iter.and make a firrup thereot, thenf}
W ({cum itvery clean, aud put in yourfy
B8 peels, and let them boil for the {pace]
W% | of an hour, orlonger, if youfind{§"
|your liquor wanting you may putiy
| |10 more water at your pleafure, theni
B [boil them a little fpace after withay
W% |liccle fharp fire, ftirring it alwayes
% |forburing, then take it off the fire

o - o e ik
three or four times, ftirring themall

:
B
!f | 9
B
:
:
7
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becold,

‘i“®hem inan Qven not too hot,

; i-_ﬂ#w to make white Lemon Cakes.|

@ Take half a: dozen of white Le-{"

¢} @nons ‘the beft you ‘can ger; then cur| #
o0 1§ d pare them,leave none of the yel- 4

gow behind ) then take away: the|
@our meat of.iry and referveallthe|

9 gen {eeth it in fair water till it be

b %.?;fﬂ- be gone from it, then weighit,

fhe while, and fer them on agaim

Jogether, then take half a pound of
Almonds, Blanch them, and grind}

Delxgﬁ:

intill they be caggdied. |
How to make gﬂs.-nfﬁlmaﬂdi.; |

- Take one pound and ahalf of

ine flower, - of fugar twelve ounces|

eaten very fine, mingle them well

hem fine in a mortar, then firain

““Bhem with as much Sack as will| 8
-gningle the Flower, Sugar,and Al-{ * 88
nonds together, makea pafte,bake} @

thite, and lay it in water.two dayes,

oft, then takeit out & fetiv by tillthe

[ T —— S A P B e et o

—
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and taketwice the weight in Sugar,!
mince the white -ﬁ%ﬂfc very fine, chen oy i
‘take an carthen pipkin,and put there- fio,
in fome fair wacer, and fome Rofe- ffir v
water,if you have a pound of Sugar, ftin|
ou muft havehalf a pint of water, Jie
of both forts alike, let your water fin
and Sugar boil together, then skum ey,
it, and put inthe ftuff, and fo let fpous
them boil together, alway ftirring fike ¢
it till it be thick, it will thew very fuay
| thin, and when it s cold it willbe
1 thick enough. |
To make Oyle of Violetss |
1 | Set the Violers tn Sallade oyleafo
land ftrain them, then put in otherl:
frefh Violets, and let them lie twen-ihly;
ty daics, then ft:a'n themagain, andfdey
_Iput in other frefh Violets ,and lethe;
them ftand all the year. L

To preferw Pomecitrons.

E;
)

5

i
b
v
4
&
1
E:'
5
7
i
j

t
{

N e

I Tak"c Pomccitrons.and gfﬂtﬁo |

he upper skin, then dlighty cuty
| _ the

]
i
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\Sigft them in' pieces as you think good,
mimf lay them in water four and twenty

]

el hours, then fet ever a pofnet with
¢ lofe-f fair water, and when it boils, put
{Sigyf them in, and fo fhift till you finde
fmegff the warter to be not bitcer, then take
{them up and weigh théem, and to
sumf every pound of Pomecitron pue a
if blef pound and. a quarter of Sugar, then
hiringd take of your laft water a pint and|
kwvefj quarter, fet your water and Sugar
rulbbover the fire , then take two whites
of Eggs and beat them withalittle

o pfair watery and when your firrup
ol begins to boil, caft in the fame
(nohefthar - rifeth from the Eggs, and
jewaff0 letit boil, then let it runthrough
«n, affa clean fine cloth, then put it ina
' pilfgclean Pofner, and when your firrup
“ fbegins to boil, put in your Pome.
citron, and let it boil foftly three or

four Lours, untill you finde your]
rrup  thick enough, be fure ‘you
kecp them alwayes under firrup, ‘and

P2 never
2 [
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put them into your glaffe, and when
they be cold cover them.

1. %0 Candic Ringus Roots,
| . Take your ' Ringus: Roots rand
'boil them reafonable tender, then
peel them and pith-them, thenlay
them together, then take fo much
Sugar asthey weigh, aud pntitinto
a pofnet with as much Rofc-water
as will melt it then putin your
Roots, and fo let-itboil very foftly

untill the Sugar be confumed into
the Roots, then takethem and turn]

be dried up, and then lay them a
dryingupon a Lettice of wyer untill
they be cold; in likke fort you may
candy ‘any. other Roots, which you

i L

| f 8 A TrueGeutlewsmans 0

never turn -them, takethemupand |

them, and fhake them tillthe Sugar |

pleafe. - | . 4

Ta_'
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walll To candie all kind of Frusrages, ;fa'l
i ||~ Oramges,Lemons Citrons, Lettice-
[racks,the Sugar-cardy, Juch s the.
| Comfct-makersdo candy the Fruts
- with. | 4 |
sl Take one ?Ol:]ﬂd of 'reﬁm:d_ Su-
4l |gar, and pur it intoa pofnet withas|
"r!.f.r.h}' nuch warer as ‘will wet it, and {D;
 mt POl 1t tll it come. to a Candy |
Y rg theight, then take all your fruitbeing |
'.ﬂ"“ﬂlf | | preferyed anddried, then draw them |
mf.l:}ur | through: your hot Sugar, and then |
-1-{5le}f  1lay them on your hardlr:,.and_m one
it | |quarter ofian hour.thcy will be fine- |
et .ily"candmd, Cails ; |
e To candyall kindiaf Flowers inmwayes
tﬁ:rﬁa [L of Spanifh Candy. :
~f  Take double refined Sugar, put |
“hﬁ[l; tit, into a poinetwith as much:Rofe-
O warer as will melt ir, jand’ puginto
bl L the pap of halfaroafted Apple,
¥ land agrain of Musk, then let it
| [boil till it come toa Candy heighe; |
J |then put. in your flowers, being
| |5 pick’d

T i L, P . e S O e~ W T i e e
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f
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pick’d, and {o let it boil, thencaft
them on a fine plate, and cutitin
waves with your knife, then you
may {pot itwith gold and keep it, -

To ?HJ%E_E fings.

B

|

9 1

!rMit:,

ik

fhore
oL,

i

Take one peckof Oatmeal grout,
the greateft you can get,ond the whi-|
fearce out allthe {malleft, then take
as much evenings milkas will cover
it,and fomething more, boilit, and
ccol 1t again till it be blood warm,
then putittothe Qatmeal, and let it
foak ali night, the next morning
ftrain 1t from your milk asdryas

~you canthrough acloath , then take

\three pints of good Cream, boil it:
\with a_Mace, andthe yolks of eight

more, whites and yolks, feafon it
with a good quantity of Cinna-
mon, WNutmeg, and Ginger, and

| | a lefle

et e

teft, pick it clean from the black, and | |

Eggs, when it is boiled put qtinto]
your ftuff, then put in fix Eggs|

Ty

lone |
nd |
N |

Fi e
ud |
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a0
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fpoc
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i
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-
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|
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a2 lefle quantity of Cloves, and
M.ce, put inas

think will {fwceten it,
ftore of Suer, thred {mall, and forget

not salt,{o boilchem.

{good, _ 1
ty piece of Cinnamon, andlay ittna
conful of Rofe-water all nighe,| &%

much Sugar as you
have agood

To make Sugar Cakes.

nd of Sugar fincly beaten,
and mingle them well together,- then
take {even or cight yolks of Eggs,
and it your Flowerb
white or two as
take two Cloves, and a pret-

fp
and heat it almoft blood-warm,

temper it with the reft of your ftuff,

of el
el
iy begi
falon®
FComl

i1l o

"
— a8

| bake them ina foft oven.
Tomake a Calfs-foot Pie.

Take one pound of fine Flower,| .'
one pou

¢ good take one o
you fhall think| &

when the Pafte is made, make it
‘up with as much hafte as you can, | &

Sl U e P e P e e M S g B P e T i b S g e

“Fake your. Calfs Feet, boil}i
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@ |beat three yolks of Eggs, and put
| [to the coals, feafon it with Sugar,

8 | Wardens
S cgred: half 1 pound of Raifins of|
@ [the Sun ftoned, mince all thefe to-|

T T T YO S

e = iU .

them and blanch them, then boil
them again till they be tender, then’
take outall the hones, feafon.it with |
Cloves, Mace, Ginger, and Cin- [,
namon, as much asyou fhall think
good, then put 1n a good quantity of

a foft oven,and when it is baked;takel),
halt a pint of white Wine Vinegar, i

and a linle Rofe-water; alwayes
ftirring it , then put it into your ||
Pie and let it ftand halfa quarter ofa ||
hout. |
How to make a very good Pie.
Take the backs of four white
Herrings watered , the bones and
skin taken away, thentake fo much
in quantity: pared and [}

getcher , and {eafon ‘it with Cinna-{ .
mon. and Ginger, and whea the|

Pie| g%

Currans and Butter ,bake your Pieinff




D;Z{g'far.

"l Pie is baked, put in a little Rofe-
" water, ‘and fcrape Sugar on it, if you
‘i put in Butter, then put ina handful,

Y of grated bread.
incy To make Simbals;
| Take fine Flower dryed, and as
W much Sugar as: Flower | then take
“ftas much whites of Eggs as will
“af moke it pifte, and put in a licde]
i Rofe-water, then putin a quantity of
il Coriander-feed , and  Annife-feed, |
"S%sthen ‘mould it up in that fafhion you
TR vel) bake itdn, 342
1088 How to preferve Angelicavoots; |
I Tuke the Roots and waththem,

' Wthen flice them: very thin,. and lay
itk ghem in water three or four dayes,
s change the water every day, then

" put the routs inaporofwater, and

R {ct them in the embers allnjzhe, in
SU8the morming put aw 'y che water |
'R then take a pound of rours. four
‘pints of water, and two pound of|
‘Sugar, let 1t beil and icum 1t {.‘!“.“-il'l,-\ |

! f{ P ) t_h.c!"-i‘
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then put in the roots, it will befoc
boiled before the firrup, then take jCipr
them up, and boil the firrup after, |udt
they. wil ask yon a whole daies work. ¢
for they muft boil very foftly; at {jpmo
St Andrews time it is the befttime: ity

to do them inallthe year. ind i
g Capor

To botla Capon with Brewis.

'Take a Capon and truffe himsf T
toboil, fet him on the fire ina good fMu
quantity of water , fcum it very fCun
clean, before you fer on your Ca- ffet
pon, puta little winter Savoury and iz
Thyme into the belly ofit,and a lit—§ts o
tle Salt, and grofs Pepper,whenyou jues,
have fcummed it clean, cover itfol,
clofe to boil, then takeagood hand=- §ln
ful of Hearbs, asMarigolds, Vio- thoik
{let leaves, or any{uch green hearbs§in, 4
as you fhall think fit,wafh them, andffr,
fet them on the fire wich fome of the ihdwl
uppermoft -of the broth-that boiles fie.C,
the Capon, then put into it good, |' W

_ ftorefl




Delight. sl
ftore of Mace, and boilit with the} °
{| Capon, when the Hearbs beboiled|

and the broth very grecn, and al-|
moft confumed away , take theup-|{

|| permoft of your Capon, and ftrain

hined {1t together, and {cald your Brewis,
land put it into a difh, and lay the

Capon on them.
To make a Spice Cakes
Take one Bufhel of Flower, fix
pound of Butter, cight pound of
Currans , wtwo pin's of Cream, a
Jlpetile ot Milk, half apintofgood
| Sack, two pound of Sugar,twooun-

.Blces of Mace, one ounce of Nut-|

| megs, one ounce of Ginger, twelve
yolks, twowhites,take the Milk and

| | Cream, and ftir ic allthe timethat | |

| {1t boiles, put your Butterintoa Ba-

[the Cake, pat not your Cusrans in

muft

fon, and put your hotfeecthing Milk | .
ito ir, and mcle all the Butterin it;| M
and whenitis bloud-warm, temper| @

till you have made the pafte, you

e T .l L T m————————— e r—_ R Rl i L e L 'y A AT
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muft have fome Ale- Xeelks and for=fl s

veflell, and ler it ftand.

get not Salt.
To make broth for a Neats Tongue.

namon, Gmcrr:l boil rhr:maitocrc-

flice i it
fi ppcts,and {o fervei,

Te ﬁwcc a Caponor Gurnet,

Take fair Water and Vmeg’u‘
fo that it many befharp, then take,

is. well boiled, putthc broth itoa

To make a fine Prdding,
Take Crums of white Brcad

the yolks of four Eggs, andone

Take Claret Wine,grated Bl-:‘.‘d[f
Currans, {fweet Butter, Suoar C[n-_

ther thcn takcthf: Neats-tonguc, and'-
and lay it 1n a dﬂh qu}n*;, I

L5, S

and fo much fine. Flower, then take ,

Parfly, Thyme, Fennel, and boil{}
them inthe broth a good while, thend]
put 1n a good quancity of Salt, and|
then put in your fifh, aud when igf] .

whire,|

———




Delight,
white; a good qué.ntity of Sugar,
take fo much good Cream aswill

temper it as thick as’you would
make Pancake batter, then butter

(ting fome Sugar upon ir, youmuft
fhred Suct very fmall, and purinto
It. -

To make a brothto drink.

Take a Chicken, and a little of
{the neck of Mutton, and fet them
on, and fcum it well, then patina
large Mace, and fo let it botl while
the Chicken be tender, then take
the Chicken out, and ‘beat it all to
| pieces in’ a ftone mortar, and put it
in again, and {o letitboil from four
| ptnts toa little more then half a pinr,
then caft 1t through a ftrainer, and
{eafonit.

To boil-a Chickeny Partridge, or

Pyton.

Take your Chicken. and fet it
{boiling with a little of the neck of

your pan, and bake it,{o ferve it ca-|

R
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Mucton,.and {cum it well, then put
0.2 Mace, and fo let it boil down,
and when it isalmoft boiled, have
fome few Hearbs parboiled, as Let-
tice, Endive, Spinage , Marigold-
leaves 5 for note, thefe Hearbs are
ufually ufed to be boiled, whichby
courfe will hold their colour in boil-
ing, and put fome of thefe afore(aid
hearbsto the Chicken and Mutton,
if you think your broth ftrong c-
nough,take out your Mutton, then
you may putalitcle piece of {weet
Butter, anda little Verjuice, anda
very little Sugar,and Saltfoferveie

B linwith fippits.

A brothto drink.
Take a Chicken, and fet iton,
and when it boils fcum it, then put

-

alter

T A P R ST

- ,‘ . r

in 2 Mace;and a very little Qatmeal, |
and fuch Heartbs as the party re-} §
[quircs, and boil it welldown, and]
bruife the Chicken, and put itina-|
gain, and it isa pretty broth ; and to}

]Juuh
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‘} Currans, if your quantity require

N

L alterit, you may putin halfa dozen

| Prunes, and leave out the hearbs,or{

| putthemin, fo when itis well boiled:
ftrain it, and feafon . -

A broth to eat on [afting dayes.

| Take fair water and {et it a boil-
ing, and when it boileth, put to
iit {0 much ftrained Qawmeal, as
| you think will thicken it, and a large
Mace, a bandful of Raifins of the

| Sun,as many Prunes, and as many.

Blquantity of Cream, znd itwilldo|

Hir, o boil ir, and when it is boiled,
{cafon it withSaltand Sugar, anda;
picce of {weet Butter, it the time|
will allow it, and for analtcration,

Iwhen this broth is boiled, putina

well.
- To make Ponadp.

The quantity you will make fer §
|onin apofnetof fairwater, when ity
I boils,put a Mace in,and a little piece]
! o B

Delight. 79
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of Cinnamon , and a handful of
Currans, and {o muchbread as you
think meet, {o boil it, and feafon it
with Sale, Sagar, and Rofe-water,
and fo ferve It |

To make a Candle.

Take Ale, the quamitythat you
mean to make, and {etic on the fire,
and when it is ready toboil, fcum it
very well, then caft ina large Mace, il
and take the yolks of two Eggs, for
one mefs,- or. onedraughe, and beat |
them well.and take away the skin of}
the yolks,and thenput them into theff
Ale, when it{eetheth, befureto i 0
them well till it feeth again for alf

|youngling, then let itboil a while,’

and put 1n your Sugar, and if it be §
to eat, cut three or four roafts of §"
bread thin, and toaft themdry, but§'
not brown , and put them to the §

{Caudle,ifto drink,put nonc. .
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Yo make Almond Buiter.
! Blanch your Almonds, and beat
- #them as fine as_you can. with fair
water , two or three hours , then
ftrain them through a linnen cloth,
boil them with Rofe-water, whole
Mace,and Annife-fceds, ull the fub.
ftance be thick, {pread it upon 3 fatr
cloth draining the whay from it, af-
Rter let it hang in the fime cloth fome
‘few hours,

: then ftrainit,and feafon
it with Rofe-water and Sugar.

To fiew Beef.

4} Take a good Rump of Beef cut
I from the bones,  fhred Turnips and
Carrots {mall , and Spinage , and

§ Lettice, put all ina pan, and letic

L ftew four hours with {o much wa-
“Wter, anda quart of white Wine, as
1 Wwill cover it, when itis ftewed e~
nough, then putina wine glafs full

of Elder Vipegar, and ferve itin
Bwith {1ppes. '

10
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‘| skillec, and as much water as youl

To [oucc a young Pig. ik
 Take a young Pig being fcalded, .
boil it in fair Water , and white}
Wine,put therero Bay-teaves,wholepy,
Ginger , #nd Nurmeg gpartered, i
a few whole Cloves. boil it through-H,
ly, and lcaveit in the fame brothji,
in an earthen pet. ;hﬁ'ah
Tobeil Flonnders, or Pickrels af<lyl,

ter the French fafbion. .
Tak: a pint of white Wing, thel

ltops of young Thyme and-Rolema=

ry ,a little whole Mace, a tittle whole "IP
Pepper, feafoned with Verjuyce,
Salt, and a piece of fweet Buttefyy |
and fo ferve it 5 this broth will fervey r,
to boil Fith twiceor thrice in, Off,.
four times. i

To makeflefb of Apricocks. k.

Take Apricocks when they arel,
green,and pare them, and flice them.}, :
and take half their weight in Sugard,

put it to them, o put them in: ko

chindl
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Sihink will melt the Sugar,folet them
®rotl;and keep them ftirring tillthey
se tender, and {o take them off, and
§cum them very clean, fo putthem
rorthy of the skiller, and let them
i"8ftand take asmuch fugar s you had
ocfore, and boil them to a Candie
height, and then put inyour Apri-
fi-ocks, and ferthem over a {oft fire,
sut lt themnot boil,fo keep them
, wich oft fhirring, tillthe firrup begin
¢lfo jelly,chen pur them in glafles,and
fscep them for your ufe, '

To make flefb of Quinces.

f Take Quinces, parethem, and
sore them, and cut shem in halfs,
boil then in a thin firrup, till ghey
c tender,then take them off, and let|

j@them lic 1n firrup, thentake Quin-|

Res, pare them, and quarter them,
ake out thecores, put as much wa-

0 Uler to them as will cover them, then
s[oil them till they be very tender,
‘] ;i ! End',
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A

{nels that have laia inwater two Ok

|to jelly upon’ the {poon, then putij
. |into thin glaffes, & keepitina ftovey,

and then ftrain out theliquor cleany| ,

‘| from them, and take unto a pint Ofjj

that liquora pound of Sugar; put asj.
much water to the Sugar;as will melgg
ity then boil it to aCandie® heightl
then ftir the Quinces thar are in chef 1,
firrup as -thin as you can,when yout, ,
Sugarisar a full Candie height, ptitly,
ina pint: of theliquor, then{ct 1t o,

ver a foft fire, firring it leifurely cilfy, .
the Sugar be diffolved, then put i i t
halfe a pound of your flices, keepingk, |
it ftill ftirring, but not to boil, yoif .,
muft take the jelly of Quince kﬁf:m

| gy Lb
three hours, take two good {poonk, ,

fuls ofit, amd put it to the fleflitg d
keep it ftirring leifurely till it beg ,
hfm
4 i
: &t

.. ! ;]
A
Take a pound of Oranges, an

To preferve Oranges:

| a pound of Sugary pill the outwa
‘ | rin




iy hem,as you putthem in; then put as

l, (@ re,let them boil up, then take them
‘B, and ftrainthem very clean, put|

el hen: take, them' up and lay them fe-

'(elind, and inward white skin off, take
lice of Oranges, put them into the
Jitiice, boil them half anhour, and
intike them off, - . ©

4 B To dry Cherrits.

Take the faireft Cherries, ftone
iem; take to fix pound of Cherries |
pound of Sugary put them into a|
cillet , ftraining the Sugar among|

Mhuch water to them as will boil
1em, then fet them upon a quick

flicih intoan earthen pan or ' pot, let
em ftand in the liquor four dayes,

fecrally one by one upon filver or

wchendifhes, fet them intoan oven |
fter: the bread isitaken out, andfo|
fifc -them -every  dayupondry; dis |

es,and foill they be diy,

Delight.) -1 - 3;
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To dry Peaches. Fjjnd
Take Peaches and coddle them, i
take off the skins, ftonethem, take ' f
four pound of Peaches, a pound offi
Sugar, thentake a gally-por, and lay il
a lair of Peaches, and a lair of Su-
gar, till all be laid out, then put injix
half a pint of water, fo cover them fu
clofe,and fet them in embers to keepiur
warm, fo let them ftand a night andjky
a day, put themin askiller, and {ctjm:
them on the fire to be fcalding hot,} 1
then put them into your pot again,| T
and let them ftand four and twentyhin
houres, then {cald them again, thenfo,
take them out of your firrup, andf;
lay them on filver difhes to dry, yougi
may dry them in an Oven when thegy
hread 1s taken ont, but to dry themiy,
in the Sun is better, you muft turng,
them every day into clear difhes. iy,

T0 boil Veal. ; 5]:
Take Veal and cut it in thin flicesf;

i

l T dIC




Delight. g8

ind pur it into a Pipkin with as
kofinuch water as will coverit, then
va(h ahandful of Currans, andas
nuch Prunes, then take a Court
froul , and cut itin long fliceslikea
fSigBurchers skiver, then putina little
wigMace, Pepper and Salr, apiece of
demfButter, and a lictle Vinegar, {fome
sf:rums of bread, and when it hath
jltewed two hours, takeitup, and

To boil a Capon inwhite broth.
Trufle a Capontoboil, and put
gt into a pipkin of water, andler ith
fooile two houres,and when it is boil=
f:d,cike up alittle of the broth, then
,jfiake the yolks of Eggs, andbeat
aifthem very fair with your broth that
hafrou take up, then ferit by the fire to
fuikeep warm, feafon it with grated
i INutmeg, Sugar,and Sale, thentake
p your Capon,and pour this brothy

on 1t with a little fack,if you haveir, |
sRarnifh it with fippets, and terve it,
| B rcn:m,n’[n:rJ
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Wll
then

remember toboil whole Mace with

your Capon, and Marrow if you
have it, e
Toboil s Capon or Chicken inwhite juh
broth with Avmonds. \btﬁ
Boil your Capon asin the other, il
then take Almonds, and blanchifild
them, and beat them very fmall, i
putting in fometimes fome of yourj
broth to keep them from oyling, i i
when they are beaten fmall enough, i ¥
put as much of the upermot broth i
to them as will ferve to cover thefep
Eapon then ftrain it, and wring out fi
the fubftance clear , then feafon itk
as before, and ferve it with marrow
onit. i
How to beil Brawn. Ky
Water your Brawn four and twen=:
¢ty hours, wafh and ferape it four onf
five times,then take it ourof the wa- i
ter, and lay it ona fair table, thenily,
chrowa handful of Salt oneveryf”
Coller, then bind themup as faft as
i | you

|

P
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fvou can with Hemp,Bafes,or incle,
‘oiftben put them into your kettle when
" Mthe water boileth, and when it boil-
ofeth fcum it clean, let it hoil until it
be fo tender that you may thruft a
{{traw through it, then let it cool un-

Il the next morning 5 by the fouced
|meats you may know howto fouce

How 10 boil 4 Gammon of Bacon.
Water your Gammon of Bacon
wifiwenty four hours, then putitinto a
efdecp kettle, with fome fweet hay, let
gonft boil foftly fix or feven hours, then
i iffiake 1t off with /a {cummer and a
yonpplate, and take. off the'skin whole, |
fhen ftick your Gammon' full of
Cloves, firew on fome grofs Pep-
iefder, then cut your skin like fippets,
arofind  garnifh your Gammon, and
crfvhen . you ferve it , ftick it with

jadayes, | —

1300 ' A
How toteil a Rabbe:. it i

| Fley and wath a Rabbet, and fi
B B e
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._lin ‘thé neck, then put-1t'to bnii-it’i'g i

“lyout broth, dnd
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the hinder legs on both fides of i
‘back bone, from the forward , anglt?

- truffethem tothe body,fetthe heaggox

".,righl: up with a skiver; righe dowil
with as much water as will cover it} ,
'swhen it boils fcum ir, feafon it witl
Mace, Ginger,Saltand Butter, they H
take 2 handful’ of Parfly, and aliti

|¢]é Thymie,boil it by i¢ (elf,then takiic

| -:E:i‘t'up; eat it withthe back of a-kmfj il

A Ken take up your Rabbet, and pt it
‘%t ina difh, then put your hearbstiu

fcrape bm;l Ciﬂ.ll o

itgar. et your ‘broth ‘boil aiiteg

| iﬁﬁfﬁ,fu?m Sale, “pour 1t _:‘Gﬂ‘:j{(ﬁ B

; R:‘_abbct, ‘andferveit. i3 J

; ek . L ]
How 10 boil a Mallard with 4Gy
iy .'Ezagt!“. i ey L0V [HHDIES F"'-'!. 1t

s H41¢ toaftyour’ Fowlthen t1ka}

off.and cafe it down, then puitit ik
13 Papkin with the gras;yj then p by
 land wafh'fome Cabbage,and puths,
iy - |

b

v .|.' ) ™

=




. liiCakes 5 and put thcm to your Duck

.Ciffon it with Pepper and Salr, and

ifhem 1n water and Salt very tender,

vilyour Mallard, swith as much fair wa-
odier as will cover it, then put ina
haf§zood piece of Butter, .and let it boil
ofan hour, feafon it with Pepper and
I#Salr, and ferveit upon fops.

" Howtoboid a Duck with Lurnips, '

. Half roaft her,then cover her with
1ifiquor, boil your Turnips by them-
felves halfan hour, i then cutthemin

dwith Buttcr and Parfly chopt {mall,
§vhen ic hath boiled half an heur (ea-

: ', erve them upon fops.
8 How to boil Chickens, apd gma;;
Sops. -

R Truffe your Chickens, and boil

fhen take a good handfu] of Sorrel
#ind ‘bear it ftalks and all,then fraia|
i, and take a Mancher, and cut it in
i ppcls and dry them bcfmethf: fire,
lf:n put your greenbroth upon the

Delizht. 91
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T

|and beat them with.a little Sack, S

!
¢
4
i
i
A
2
~<4
¢
§
4
¥

coals, fealon it with Sugar,and gr?"]ﬁiﬂn
red ‘Nutmeg, and lec it ftand upt‘rlr
it be bor, then put your fippets tnt¢/
a difh, put your Chickens upon L
them, and pour fauccupon it, ang -
{erve it. S of .-_i__['h,
" How te boil a Pike inwhite broth. * 5
Cut your Pike inthree picces,and
'boil it withwater and Salt,and {we o b“:
‘hearbs,letit boil untillic ftratn, thq' ‘ 0
take the yolks of halfa dozen Eggs [-:I
gar, melted butter, and fome of t
Pikes broth, then putit on the firf"

to keep it warm, but ftir it often leff"

it curdle, thentake up your Pike,anf

put the head and tail together , the ””
cleave the other pieces intwo , taK k:
out the back bone, and putthe of ;
picce on the one fide, and the othef*
picce on the other fide, but blancf*!
all, then pour onyourwhite brotl hl
garnifh your difh with fippets anf*
Foiled Parfly, and ftrew on poud

——
R




; 'Dé.’:gét. | o3|
f Ginger, and wipe the edge of the|
. #ith round, and{crve it

How to bsil divers kinds of Fifhes,|

A Bar, Conger, Thornback,Plaice, |
yalmon, Trout,or Mullet, boil any
it thefe with Water, Salt, and fweet
" Rearbs, when they boil fcumit very
Rlean, then put in Vinegar, and let
Bt boul till you think it is enough,
Four liquor muft be very hot of the
ilal:, then take it off, you maylecit|
% Mard five or {ix daiesinthe liquor, | &
fhen if you would keep it longer,| #
Rour that liquor away, and put wa--
f:rand Salttoit, or foucing drink 5|
rou muft remember to let your; &
$dulletsboil foftly,and your Thron-4 &
Back, andother Fifh very faft , you| ¥
Rouft blanch your Thronback while
Rt iswarm, and when you ferve any
Pf thelc Fifhes, ftew on {ome green
iearbs. -

Q3 How| §

s
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How to make a Sallct of allmanner | o

of Hearbs. : !
Take your hearbs,and pick themy
clean, and the flowers, walh themj ",
clean, and {wing themina ftrairer, jj

4 - o .
then put them into 2 difh, and min-{f *

5 %le them with Cowcumbers, andil

emons {liced very thin then ferapeff
lon Sugar, and put in Vinegar and ||
|Oil, then fpread the flowvers on thelf o
top, garnifh your difh with hard;
Eggs, and all forts of your flowers,.
{crape on Sugar,and ferve s, |

L

iy gy
How to ftew Steaks berween twalin
difhes. - |

You muft put Par{ly, Currans, ;Cf
Butter, Verjuice, and two or threéd ;;‘
yolks of Eggs, Pepper,Clovesandff®
Mace, and {o lerthem boil thEtthi:_ :
and ferve them upon fops ; hkewifcg :
you may do fteaks of Murtton ofjf,
Beef, o ' L rﬂﬂ

How § -




.. Delight. .

- Howts [fewCalfes Feet,
Boil them and blanch them cuti,
hem in two, and put themintoa
B>ipkin with ﬁmngbvorh,,mh{:nsput
“n a:ligle . poudet of Saffron, and |
“Mweer) Butrer, Pepper, Sugar, and{,
"Home {weet heatbs finely minced, let}
@ hem ftew an hour, put inSalr, and |
Mlcive them. oy _
B How totewa Mallard. . .1
W Roaft your Mallard half ¢nough, |
ullfiten take it up,.and cut it in liclel 8
ipicces,then puritintoadifh withthe! ¥
gravy, and a peice of frefh Butter, k|
fond “a handful of Parily chopt | |
{mall, with two or three O nions,and
a Cabbage- Lettice,let them ftew one
f hour, then fcafont with Pepper, and | &
Salr,anda licetle Verjuyce, then ferve | 8
it Y | R

e T L LE R P b R T e e S e

eyt i ey

! [ How toftew Troutss . |
. Draw your. Trouts, and.waib} §
them, and then put them 1nt0 adifh} §
with white Wine, and Water, andaj

Q4  Ppiecel] -;

:
|
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!
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!
|
|
|
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. [piece of frefh Butter, then take a

and a lictle Savory, mince thele

i | Thyme, apicce of frefh Butter , and

06 A True Gesntlewomans

ndful of Parfley, a little Thyme,

{mall, and put to your Trouts wicha
lictle Sugar, let” them ftew halfan
hour, then mingle the yolks of two

an hour, and {erve them.
How to [tew Smelts or Flounders.
Put your Smclis or Flounders|

and Woarer, a litle Rofematy and

(ome large Mace, and Salt, let them
ftew half an hour, thentakea hand-
ful of Parfley, and boilit, then beat

it withthe back of aknife, thentake||
& Ithe yolks of three or four Eggs, and
WU |bear them with fome of your Fith|{

% |broth, then difh up your Fifh upon {4
R |fippets, pour onyour fauce, fcrapely
44 [on Sugar, and ferveit. ‘

3

How

Ve

".E
= e L TR AR
— — -

orthrechard Eggs, and ftrew them f!
on your Trouts, with Pepper and |
Salt, then let them ftew a quarter of |

intoa deép difh, with-whice Wine|
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Howto ffew a Rabbet. _

i Half roaftit, then-takeitoff the|
M fpit, and cue it inlictle picces, and
putit into a difh wich the gravy,and
as much liquor aswill cover it, then| ¥
put in a piece, . of frefh Butter, and| &
{ome pouderof Ginger, fome Pep-i &
'per.and Salt, two or-threec Pippins| &
§ minced fmall, let thefe ftew an honr,| &
then difh them upon fippets.

i e iy I i, e e T R

A A —— J

How1o flew a Pullet or Capon.

Half roaft it,.then cut itintopie~| &
il ces, putit into a difh withthe gravy,
\and putinalicttle Cloves and Mace,| &
¥ wichafew Barberries or Grapes,put| &
thefe to your Puller with a pintof} &
§| Clarer, and a piece of Butcer, lez} &
}thcfe ftew anhour, dith themupon| §
fippets,and ferve it. 1.8
How to flew celd Chickens. |
{ Cut themin pieces, put themin-| §
to. a Pipkin of ftrong broth, and a| §
{picce of Butter, then grate fome| &
v Qs bread &

i L i gt e s e i g A B e, T i e i ol i v ] L, B e e




| {your liguor nothing but boiling:

A True Gentlewomans
bread, and a Nutmeg, thicken your
broth with it, feafon your meat with
rofle Peppet, and Saltdifhit upon
ippets,and ferve it. |

How o make Pafte for a Pafty of

Venifon.
Take almoft 4 peck of Flower,

voul it out and lay on Suet; Firlt

lay on your Venilon, clofeit, pink

3

Butter again,

long.

Your Flower muft be of Rye, and.

water,make your pafteas ftiff as you
can, raife your Coffin very high,,
let your bottome and fides be very

B B i

lwet it withtwo pound of Butter,and |
. {as much Suet, thenwet your Pafty, ¢
put in the yolks of cight orten Egs; |

make. reafonable lithe pafte, theny

litha
dijou

lay a paper under your pafte, then|

it, bafte it with Butter, and bake ity |

S —— |

b

1,
toul
il

-'1Ej 1
Aithe

ther

}l:ll.-

bk

when you draw it out, bafte it with |

How tomake Pafte for a Pie 10 keep f it
] Jénd

10

o;

——

e
W

thy

jt'hir:k,and your lid allo. Homi|
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Y How to make Paftefor 4 Cuftard.
¥ Yourliquor muft be botling'wa-
" Bter, make your pafte very ftiff,then
droul out your. pafte, and if. you
Hlwould makea great Tare, then raile
Hit, and when you have donecut out
‘the bottome 2 little from the fide,
§then roul out a thin {heet of pafte,
§ lay - paper. under it, ftrew Elower
"8 that it may not fick ro ir, then fet
*Wiyour coffin on it, of what fathion
n Lj,ht:m will, then dryirs and fill ic, and
@l bakeit... o - i
"W How. e make Pafle for buttered |
Loaveés. |
Take a pottle of Flower,put ther-
to Ginger 2nd Nurmegs, then wet i
it with Milk, yolks of Eggs, Yek
and Salt, then make irup nro little | 3
loaves, then butter a papety 2ad puc! §
the.Joaves on i, then bake ¢! ein, and | §
when they. arc baked draw them &
forth, and curthem in Cakes, butter| §
|them , then fet them as chey were, | |
| fcrapeish
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(crape on Sugar, and ferve them.
| Howtomake Pafte for Dﬁmplfﬁga‘.

more then warm, then make them

| your water when it boilech, and let
{them boil an hour, then Burte

them. '
Tomake Puffe-pafle.

pound and a half of Butter, and

b
Seafon your Flower with Pepper, |
Salt, and  Yeft, let your warcr be|

up like Manchets, but let them be|
| fomewhat little, then put them into]

Take a quart of flower,and a|

work the half pound of Butter dry|
into the flower, then put three or[
four Eggs to ir, and as much cold{ |
fwater- as will make it lithe pafte,| |
then work it ina piece of a foot|
long, then ftrew a little floweron|
{the table, and rake it by the end,|
|beat it untll it ftrecch long, then|
put the two ends together, and beat ||

—
2

{her
a1 'ﬂ'llt

fma
you
finah
ing

| ingr
Hod
" lyou

then|

g =

{1t again, and {o do five or fix times,|



&
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Delight;, 101}

. Blthen work it up round, and roulit

out broad, thenbeat your pound of|
Butter with aRouling-pin; that ic{ #

may be lithe, then take lictle bits of
your Butter, and ftick it all overthe}
pafte, then fold up your pafte clofe,
and coaft it down with your roul- |
ing-pin, and roulivoutagain, and|
#i{odofive orfix times, thenufeit as
i you will.

\ Tobake a Gammon of Bacon.

- You muft firft boil ictwo hours

 before you ftuffe i, ftuff it with|,

| [weet hearbs, and hard Eggs,chopt| &
together with Parfley. g

Tobake Fillets of Beef, or clodsin-| |
iM-  fread of red Deer, 18
§ Firft take your Becef, andlard it| §

very thick, then feafon it with Pep-| |

10 per,Salt,Ginger, Cloves and Mace|
Bgood ftere, with a great deal more|
%cppcr and Saltthan you would do| ¢

fto a picce of Venifon, thenclofeit,| ¥
. §and when it is baked, put in fome| §
i B Vine-|
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i

Vinegar , Sugar , Cinnamon, and |
Ginger, and thakelt well, then {top

' |ihe vent hole, aqif,i;kt ic{tand three| 4,
wecks before you {pend it. b
How to bake ‘Calfes Feet. : 'Eh?

_ i

Currans, when they be baked, .take| k.,
the yolks of three or four Eggs, and | I

I |gar,Sngar, and grated Nutmeg, Puti ;.

Take out his bones-and guts 1§

Seafon th:m with pappcr,falt,aﬁd i

beat them with Verjuyce, orVine- |l

it into your Pie, {crape on.{bgar, |
and ferveit. G !
Howto bake a Tﬁ?‘ftﬂj.;

Sl

then wafh him, . then puick his back
together again, then parboil him ¥
(eaton him: with Pepper and Sale, 1
ftick fome Cloves in the breft of f:
him ,-‘thf.'ﬂ [ard ;‘.him.u 3n~d put him in-
to yout coffin, with burtes 5 in thisil:
fort you may bake:a Goole, Pheasif,

{ant, O Capon | 71 i &1_5:| 0

oy

7



Df{{g‘br.

To bake a Hare,

Take out his bones , and beat
-he fleth ina mortar with the Liver,
rhen feafon it with all forts of {pices,

then work itup-with three or four|

tyolks of Eggs, then lay fome of it
m{§511 over the bottome of the Pie, then
illay on fome Lard, and fodountil
?“d iyou have laid on all, then bakeit|
|l well with ‘good ftore of {weet Buts)
Mikter, | |
T bake Quinces or Wardens;*[o

as the frut look red; and the cruft

" white. 5 N

Your Wardens muft be ftewed

15 fiin a Pipkin with Claret Wine; Su-

iiflgar, Cinnamon, and Cloves,  then.

Siflof pafte, and let it ftand in the oven|
toilifive or fixhours, then raifea Cof-| &

aiifin ot fhort pafte, putin your War-|{ =
Wisfitdens with Sugar, and putitinto the| -
husklOven, when it hath ftood an hour;
rj itt;lkc it out and wafh it with Rofes| §

ijllcover 'your Pipkin with'a fheet] §
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- | Water and’ Butter, then fcrape on

' | hour more, and it will be red upon {1,

i
g
¥
i
¢
B
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fugar, and put itina quarter ofan ||

the top, then fcrape on fugar and |
ferve it.

To bake Chucks of Veale.
Parbojl two pound of the lean {§
fich of aleg of Veal, mince it as i}
{mall as grated bread, with four i
pound of Beef Suet, then feafon |fy
ic with Biskay Dates, and Carra- ||
wayes, and fome Role-water, Su- (I,
gar, Raifins of the Sun,and Cur- iy
rans , Cloves, Mace, Nutmeg, |l
and Cinnamon , then mingle them |

lalltogether, fill your Pics and bake |}

them,

 Tobake a Chicken Fic. "
~ Scafon your Chicken with Nut- |l
meg, Salt,Pepper, and Sugar, then
put him intoyour Coflin, then take ff

|fome Marrow and fealon with the §

fame Spice, then roul itin yolks of §
Eggs, and lay iton your Chicken, §

With :
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I with minced Dates, and good ftore

t
08 3 lirtle Sack, orMuskadine;or white

ind

on Sugar, and ferve it,
call - How tobake a Steake Pie.
P |

il be
(mfthem with Pepper, and Salr, and
- Nurmeg, then lay them on your
ﬁ5“' i coffin w:th Butter and large Mace,
Welithen bake tr, thentake a good quan-
lfg;
i

'

warmit well, and pour it over

i gar, |

{your fteaks, then fhake ir,

I

gravy an

then}

]

:':.'l

t: ;Ta_ make av Itdﬂid# Pﬂﬂdfﬂg.
& I Take a Manchet, and cut itin

s I
% L ab
s
R}

§ of Rutter, then bake ity and put in it |

Wine and Sugar,then fhake it {crape| .

Cut 2 neck of Mutton in fteaks;
at them with a cleaver , f{eafon

'Ltity of Parfly, and boiliir, beatic as|
 foftas the pulp ofan Apple, putin} #
a quarerof a pint of Vinegar,and as{ &8
much white Wine, with a lictle Su-f =

that the
d the liquor may mingle.
ulel together, {crape on fugar, and ferve

{quare 1
e 1
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{106 A TrueGentlewomans
| |{quare picces like a Die, then'putto| i,
lit half a pound of Beef! {uct minced !
|fmall, Raifins of the Sun the ftones| |,

| together, and put it into adifh fit

- i — —

o [loin of Mutton, if it be not fat e-
*"-.T:nough, then feafon it with Cloves, ||
1" |Mace, Nutmeg,and Sugar,Cream,

picked out, Cloves, Mace, minced|
Dates, Sugar,Marrow, Rofe-water,p
Eggs, and Cream, mingle all thefe

for your ftuff, in lefsthenanhour
it will be baked ', thenfcrapeon fusg
gar,and ferveir, . ® i i

How 16 bake a Elorentine.
Take the kidney of a Loin of
Veal, or the wing ofa Capon, or|
the leo of a Rabber, mince any of

thefe fmall with the Kidney of a|

Currans , Eggs, and Rofe-water,
mingle’ thefc four together , and
put them into a difh between twoy

cut the pafte round by the brim§
of the difh, then cut 1t round a-.
bout

.

fheets of pafte,, then clofeit, andily

I
I

X



|

-
e ?1.

.Df[égl:!. ' 1—;}7" 5 ’

I bout like Virginal keyes, then
4 tan up one, and let the otherlie 5
B then pink it,cakeir, (crape onfugar,
| and ferve it.

el To roaft a Breaft of Veal,

Take Parfly, and Thyme, walh
il them, and chop them f{mall, thea
ik take “the yolks of fiveor fix Eggs,
Will arated bread , and Cream, mingle
them togethet, with Cloves, Mace,
| Nutmeg, Currans, and Sugar,then
il raife up the skin of the Breaft of
I Veal, and put in your ftuffe, prick| &
191 ie up clofe witha skiver, then ioaity
oalllir, and bafte it with butter, whenit| &
wllis roafted , wring. on the juice of] &
il Lemon, and ferveit. i
0y -

aterlbl To rﬂdﬁd Hare.

willl - Cafe your Hare, but cut notoff
0l her eares, nor her leggs, then wally
oilt her, and dry her witha cloth, then
it make a pudding and put into her
i #itbelly , then fow it up clole, then

pOUE trufle
'-.—'-' T 9
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108 A Trye Gentlowvomans

| then {pit her, thentakefome Claret

" |a-croffe, as you do Pork, but you
0 [muft cut 1t down to the bonz on
W both the fides, till the gravy runj
" linto the difh, bafte itno more after

I8 |2 handful of Capers and Olives,
8 | five or fix blades of Mace, and 2
handful of Sugar, and ftew all thefe]

truffe her as if the were running,|

Wine and grated bread,Sugar, and
G inger,Barberries, and Butter, boil
thefe together for your fauce.

To roaft a Shoulder of Mutton.

Roaft it witha quick fire, thatthe
fat may drop away, and when you
think it is half roafted, fct a difh
under it, and flath it with a knife

ou havecutir, putuntothe gravie
If a pint of white Wine Vinegar,

¢ To roaft a Neats-tonguc.

together, and pour it on yourmeat.;

Boil him, and blanch him, cutj

outy




.

it

and
ol

-
yﬂl]i |

ik
]!Uut
¢ 0my
(Ul

gferhle

e

NS

pd ]

thele
medld

{out the meate atthe buttend , and

dih § i
| ftew a little while, thenpouriton| &
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mingle it with Beef fuet as much as
an Egg, then feafon it with Nut-
meg, and Sugar, Dates, Cuirans,
land yolks of raw Eggs, thenput| &
ﬁour meat to your Tongue, and|" &
ind it witha Caul of Veal or Muz- | &
ton, then roaft it, bafteirwith but-} &
tei, favethe gravy, and put thereto
a little Sack or Muskadine, let it

your Tougue,andferve it.
How toroaft a Pig with 4 Pudding |
in bis belly. 1'%
Eley a Fat Pig, trufle his head

|looking overhisback, thentemper
las much ftuffe as yon think will fill} ¥

| his belly, then put itinto your Pig,
and prick it up clofe, when it is

almoft roafted, wring onthe juyce|
of a Lemon, whenyou are ready to| |
take it up, take fouror five yolksof|
Eggs, and wafh your Pigallover,| |

mingle|

P ——
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110 A True Gentlewomans

'mingle your bread with a little
' | Nutmeg, and Ginger, then dry it}
| land take it up as faft as you can, let}

your fauce be Vinegar,Batter, and
sugar,the yolksofa hard Egg min-
ced,and ferve ic hot,

How toroaft a Leg of Mutton,

Cut holes in 2 Leg of Mutton
with a knife, then thruft inflices of
Kidney fuer, and ftick it with

when it is half roafted, cutr off a

. |piece underneath, and cut it into|f

thin {lices, then rake a pint of great

four blades of Mace, a little Vine-

|gar and Sugar, ftew thefe till the
liquor be half confumed, then difh i}

up your Mutton; pour on the fauce,

land ferveit.

| " How to roaft a Neck of Mutton.
‘Cut away the {wag ,and roaftit

with a quick fire, but {corchitnot,
bafte

o Mt = e

Cloves, roaft it with aquick fire, )}

{Oyfters wich the liquor ; chree or |}

b
itho
i
it
lon
il

)

I
i
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bafte it with Butter a quarter of an

hour, after wring: on the juyce of

half a Lemon, favethegravie, then
I |bafte it with Batter again, wring
llon therother half of the Lemon,
|| when it js roafted, dry it with Man-
| chet, and grated Nutmeg, then difh
| it,and peur’on your fauce.

To radﬂ a Shoulder or H;trﬁ;cé.af
Venijonor s Chine of Mutton,

i1 Take-any of the Meas and'lard
llbehem, tprick thém with Rofemary,! &
bafte them withbutter.then take half, §

|| a pintof Claree. Wine, 'Cinn'amon.j(
inger;Sugar, grated bread,’ Rofe-| §

1k mary, and Burter, levalltheleboil
{together untilit be as thick as warer-
1 orucl then putinalittle Rofe-water
atid MatslQidwillmake your Gallen-
{tiaeaftoverpplell: f, putivonal §

I fitting diiik, diaw off yolir meat; dnd | §
ol | lay dtinto thar difhyfrew it wich falt. | §

|

"
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Ty roaft a Sheulder, or Fillet of V' ”l'ﬂ%

Take Parfly, wintcr Savory, and|
Thyme, mince theic {mall with hard}
Eggs, feafon it with Nutmeg,Pep-
per, Currans, work thefetogether
with raw yolks of Eggs, then ftuffe{fi0

| |batte it with Butter, and fave theff
|gravie , put thercto. fomc Claretjfo

your meat withthis, roaftit wicha |
quick fire,bafte it with Butter, when
it is roafted, take the gravy and put |
thereto Vinegar, Sugar, and Butter, 1§
let it boil, when your meat is roaft-
ed, pour this fauce onit, and ferve

1C.

Toroaft aGigget of Mutton.. . o
‘Take your Gigget 5 with Cloves [j\
and Rofemary, and lard it, roaft it, [}

Wine, with a handful;of: Gapers ? )

4 - Heafon it witheiGlnges- énd) Sugar; iy
~|when it is boiled wells difliup your(t)

i L‘l

Giggtt,gnd. pour on your fauce. -
: | To ' _' |

o
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Tofrya Chicken. &
“q Boil your Chickens in water and
falt, then quarter them inwo a pan
dvith fweet Butter, and let them fry
etlurely, then put thereto a little:
Verjuyce, and Nutmeg , Cinna-
imon and Ginger, the yolksof two
>rthree raw Eggs, ftirthefe well to-
pofether, and difh up your Chickens,
puPous the fauceupon them.
e - Hew tofry Calfes Feer.
ytf. Boil -them ‘and’ blanch them,
e ben cut them in two, then take
frood ftore of Parfly , put thereto
fome yolks of Eggs, feafon it with
selfNurmeg, Sugir, Pepper,and Salt,
iy #en roul your Calfes-Feet inthem,
jind fry them with fiveer Butter,
wahen boil fome Parfly, and beat ir
:c:s; ery tender, put toit Vinegar, But-

olfers and Sugar, heat it hot, then difh
5 ‘-' P your Feet upon {i ppets, pouron |

gour fauce, {crape on fome Sugar, (
nd {erve ic hot” -

R @ How

R e ]
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E
§

How tofry Tougues, - ik
- Boil them,-and blanch them, ',
 cut them in thin {lices, fcafon them}ih;;
with Nutmeg , Sugar,. Cinnamon, iy
and Salt, then puttheretothe yollﬁﬁﬁig
of raw) Eggs, the core-ofa Lemony
cut. in {quare pieces like a Die, theni{y}
fry them in {poonfuls with {weetlly
Bucter ,- let your- fauce be whitel]
Wine, Sugar, and Butter,” heat 1t
hot, and pour, itonyour Tongues, iy
{crape on Sugarjand {erve it. 8

Huyw to make Fritters.

Make your Batter with Ale;Eggsy (
and Yeft,(caionic with Milk,;Clovesily,
Mace, Cinnamon, Nutmeg,, andfy.
Salt . cut your A pples like beancsyy,
then -put your Apples and Bateelf,
together, fry themin boiling Lard
ftrew on Sugar;and fervethem. 3 .

To [once Braws.

 Take up your. Brawnwhileit b 1
ho
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hot out of your botler, then cover
it with Salc, when iv hathfteod an
hour , turn the end that was under
upward, then ftrew on Salt upon
ithat, then boil your foucing drink,
and pur thereto a good deal of Salt,
 swwhen it is cold, putinyour Brawn
 wichthe Salt chat1sabour it, and let
it ftand ten daies , then change your
foucing drink, and as you change
it put 1n Salr,. when you: fpend it,
[if it be too falty change it in-frefh
§drink. | |

= o gy By AW

e

To fouce 4 Pig. .
ff - Cutoffthe head,and cut your Pig
wilinto two fleikes, and take out the
', iibones, then take ahandful of {weet
ngitearbs , and'! mince  them (mall,
i@hen {ealon'your Pig and . Hearbs
/vith Nutmeg ; Ginger, Cloves,
n fMace; and Salr) then ftrew your
J lcarbs in the infide of your Pjg;
fien roul them uplike two Collers|
f Brawn, then bind them.in g
k: Rz cloth|

e A R i 1 AT i L T A g e 0 o) e i S i
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cloth faft, then put themabotling |
in the boiling pot, putin fome Vi~
negar and Salt, when they areboil-}.
ed very tender, take ‘them off, let)
them ftand in the {ameliquor two_
or three dayes, then put them into
foucing drink, and ferve It with
Muftard and Sugar.
Howto [once Eeles.
‘Take two fair Eeles and fley|
them, cut them down theback, and
rake out the bones, aad take good
| ftore of Parfly, Thyme, and {weet
Marjoram, mince them {mall, fca-
{fon them with Nutmeg, Ginger,
Pepper , and Salr, ftrew your
hearbs in the infide of your Ecles,
\then roul them up like a Collerof
Brawn, put themintoacloth, and

|

i

)

boil them tender with Salt and Vi-

[

S

(]

negar ; when they are boiled, then
take them up, let itbeinthe pickle
ewo or three dayes , and then{pene
them. - | i

4

v
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" How to [ouce a Breaft of Veal. '

Take out the boncs of a Breaft!
of Veual, and lay it in watetten or
fltwelve hours, then take all man-
[ ner of {weet hearbs,and mincethem
{mall, then take a Lemon, and cutit)
in thin flices, then lay iz with your!
| Hearbs in the infide ofyour Breaft
| of Veale, then roul ituplikea Col-
ler, and bind it inacloth, andboil
jt very tender, then put it into fouc.
§inz drink,and fpend it.

Tofouce a Tench a Barbell.

Firft cut them down the back, |
then wafh them, then put them a
{boiling in no more water than
{{will cover them, when they boyle,
put: in fome Salt and Vinegar,
fcum it very clean, when it is boiled
enough take it up, and putitinto a
dith fit for the fifh, -then take out
{the bones, pour on as much liquor
as will cover it, with grated Nut-

S E— e A T e R T gl e il T L i e
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when it is cold ferve it.

To.fouce a Fillet of Veale.

bones, feafon it with Nurmeg, Gin-
gar, Pepper,and Salt, then roulit up,
hard, lct 'your liqout be the onc

iter, when your liquorboileth putin,

it very clean, let it boil untilitbe
tender, then take it not up untill it
be cold, and fouce it inthe fame li-
quor.

nifon.

firlt jointed very well, then bafte

még, and pouder of Cinnamon |

Take a fair Fillet of Veal, and | {
fard it very thick, buttake out the ¥

halfwhite, Wine,the other half Wa-| §0

iyour meat, with Salt, and Vinegar, 2
and thepill -of a Lemon, then fcum |

T marble Bﬂﬂ, Mutton, or Ve= b

Stick any of thefe with Rofemary |5
and Cloves, then roaft it, being |

s
S

it often with Water and Salt, and i
when'it is throughly roafted, take it
up bl

s

)

ang

they




Ir *take it ‘off, -and let it cooly then put

S
foﬁ*"f?f- X 19 |

a - —
s

up and et ucuol then take Claret
Wine, -and Vinegar, and:as much‘
\?‘nuf:t boil it with Rofemary , !

Bavcs,mad ftoreof Pepper, Clwcs |
| 'Salr, when it hath botled an ham,[
.tﬂLr: itoff, andlet it cool, then puc
| your meat into aVeflel, and cover|
e with. this_ liguor and  Hearbs, | |
L then ftop it up: clole; the dc}ffl.
.. flyou ftop it, the longcnt will keep.

To marble Fifb.

Talcf: Flounders, Trouts;Smelts,
Salmons, Mullets, Mahels or

“my kind ﬁf (hell Fith, walh tfmm
qiand dry them w:thaclﬂth then fry

| them with Sallade Oyl, or clarified
Butter,: fry them very crifpe, then
make your ‘ pickle with Clarct
Wine and fair Water, fome Rofe-
mary, and Thyme, with Nutmegs
cut 1n flices, and Pepper, and Salt,
when it hath boiled half-an huor

1{ 4 }fﬂlhj ;
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—

liquorand<{pice, and ftop it clofe.

dens in a pot, thenr cutthemn in quar-

Ginger, then clofe up your
Tart, and when itis almoft baked,;
do it«as your Warden Pic, fcrape
on Sugar, and ferveit.

Tomake a Tart of green Peafe,

Take gteen Peafe and {ecth them
sender , then pour them outintoa
Cullender, fealon them with Saf-

gar, then clofe it, then bake iralmoft
an hour, then draw it foith, and 1ce
it, put inalittle Verjuice,and fhake
it well, then fcrape on Sugar, and

{erve It,

your Fith into 2 veflel, coverit with il

How tomakea T art of Wardens. |
You muft firft bake your War-

ters,and corethem,then putthem 1n- |
o) jrou‘: Tarr,with Sugar,Cinnamon |
an

1 ind

~ Howto makeaTart of Rices |
" Boil you Rice, and pour itinto

a Cll].-:_]

———
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|
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i | a cullender, then {ealonit with Cin-
« §lnmamon, Nurmeg, Ginger, Pep-
per, and Sugar,theyolks ot threeor
four Eggs, then put it into your
i | Tart with the juyceof one Orange,
{ | thenclofeir, bakeit, and iceit,fcrape
‘on Sugar.and ferveir.
|\ How tomake a Tart of Medlers,: | §
|~ Take Medlers that are rotten,then| . §
§ {crape them, then fet them upona
o | Chafing-difh of coals, feafon them
{ with the yolks of Eggs, Sugar, Cin-
;, § nramon and Ginger, let it boil well, |
(en§ and lay it on pafte, fcrapeon Sugar
| and feive it. |

intod

\ Q| How 1o make a Tart of Cherriesi: | §
<5}  Take outthe ftones, and lay the| ¥
mifl | Cherries into your Tart, with Su-

gar, Ginger, and Cinnamon, then
clofc your Tart, bake it, andiceit,
then micke a firrup of Muskadine,
and Damask water, and pour this
int0 your Tart, fcrape on Sugar,
and-ferve it. _

o B . R s Hawl;‘
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122 A True Geatlewomans
How to make aTart of Strawberries. i,

them into your Tar, feafon them

s

__'2....

—

¥
i
I d
|

Wafh your Strawberries,and put || 0
with Sugar, Cinnamon , Ging;r,} |
and a licle red Wine, then clofert, |

and bake it half an hour, ice ityferape | ||
on Sugar, and ferve 1t, '
- ) . li

Tomake a Tart of Hipse. |

T ake Hips,'and cut them, and jit
eake out the feeds very clean, then i
wafh them, feafon them wich Sugar, |}
Cinnamon, and Ginger, then clofe |}
your Tart, bakeir, iccir, {crapeon I
Sugar, and [erveit - !
Hew tomake a Pippin Tait. | |
. Take fair Pippins and pare them, §
then cutthem in quartersand core f
them, then ftew them with Claret.
Wine, Cianamon, ‘2nd Ginger, let

Athem ftew half an hour, ‘then pour

theny out into a cullender but break
them not, when they aiecold, 'lay

t[lfl?}

e L ek S
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| them one by onc into the Tatt, then
§ilay on Sugar, bakeit,iceit, {crape
on Sugar,and ferve It,

How to [cald Milk after the Weft-
ren fafbion.

W hen you bring your Milk from
the Cow, ftrain it into an carthén
pan, and let it ftand two hours,| @
then et 4t over the fire untill itbe- | &
gin' to. heave in the middle, then| ¥
take it off, but jog iras Httle as you
can, then put. it inco a yoom where! §
it may cool, 'and no duft fall into it, |
this ‘Milk or Cream youmay keep | #
two or thiee dayes. " |

To make 2 Funker.

Take Ewes or Goats-Milk , if {§
you have neither of thele, then take i
Cowes Milk, and "put it oyer the |§
fire to warn, then put in: a lictlei#
Runnet to it then pouritoutinto {§
{a difh and let it cool, then ftrew i

- ony
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on Cinnamon | and Sugar_thentake| |
| {fome of your aforefaid Creamand| | |
| {lay on i, {crape on Sugar, and fr.‘rvté, i
L |1t ~ 0

Tomake Eony-Clutter. L
Take Milk, and put it into a| ||
clean carthen pot, and put thereto] | |
Runnet, let it ftand two dayes,ic will] | 1
be all in a curd, then fealonicwith| ||}
fome Sugar, Cinnamon,and Cream,| ||
then ferve it, thisis beft in the hot-

® |teft of the fummer.

To make H”éffz:pat.

~ Take a quartof Cream, and put} iy
it overthe fire to boil, fealon it with| |},
Sugar, Nutmeg, and Cismimon,| Hiy
| | Sack , and Rofe- water, the yolks of| ik,
fevenoreight Eggs, beat yourEggs| iy
with Sack and R ofe-water, then puti_ I
it into your Cream, ftir it thar it/ iy
curdle not, then pare two orthree! iy
88 | Pippins, core and quarter them and |
W iboil them with a handful of Raifins|
' Ot} 3§

—— . 8
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Gf the Sun, boil thcm tender, -and
pout theem iHto. 2 cullender , then
cut fome fippets very thin, andlly
fome of them inthebortome of the

difh, and lay on’ half your Apples,

and Currans then pourin half your .
Milk; ‘then l:-:ty on more {ippets and| §

the reft of your Applesand Raifins,
then pour on the reft of your Milk

bake it,(crape on Sugar, and ferve it,

How to make a Pudding in hafle.

Take a- pint of Milk, and-put i
thercto a handful of Raifins nfrhc-

sunne , and as many Currans, and
a piece of Burtter, then grate 2

n, § tManchet, and a Nutmcg al[o and

put thereto a little Flower, when
| your milk boileth put in your bread,
et it boil a quarter of an hout, and
put in plecc of Butrer in theboil-
ing “of it, and ftir it alwaies,. then
dlﬂnt up, pour on butter, and-ferve

-
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| ced fmall, put itto your Milk, fea-

|beat them very well, then take a

e
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To make a Pudding in a difh.

Take a quart of Cream, put
thereto a pound of Beef {ner min-
fon it with Nutmeg, Sugar; and

takeTome feven or eight Eggs, and

caft of Manchets, and grate them,
and put unto it, then mingle thefe
together well ; then put It 'intdo a

e

Rofe-water , and. Cinnamon, then|:

difn,; -and bakeir, whenit is baked,

(crapeon Sugar, and {ervelr,

To boil Cream.

Cream, when your Cream boileth

Take aquart of Cream, and fet}
it a boiling with Mace,whilit your |
- | Cream is boiling, cut fomethin fip- i
| |pets, then take {evenoreight yolkshf

| |of Eggs, beat them with dole-wa-{ |/
B | cr, and Sugar, andaliccle of your

(01

- e e
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take it off the fire, and put inyour |
Eggs, and ftir it very faft that it
i § curdle not, then put your fippets in-
|l to the difh,pour in your Cream,and
let ir cool, when it1s cold {crape on}
Sugar, andferve it.

B B el e 3 T T -

o Ay, e R e e

To draw Butter.

J Take your Buttet and cutirinto} ¥
e/l |ehin flices,puc it mto a difh, then put! §
it upon the coals where 1t may melt!
Ilcifurely, ftir it often, and whenitis

melted, put in two or three [poon-

fiils of Water, ,or Vinegar, whicll!
you will, then'ftir and beatit until’
itbe' thick.

Ldyof Arundels Maxchet.

Take a bufhel of fine Wheat ' §
‘| flower, twenty Eggs, three pound of,
e --‘ ] .-[ L : |
refhbutter, then take as much Sale®
~land Barm,as to the ordinary Man+|

1 i
Cil€t
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{pace of half an hour to rife, fo you
it, let not your Oven be too hot,
Toboil Figeons.
Boil them in water and falt, take

ftript,two fpoonfuls of Capers min-

chet, temper 1t together with new |
milk. pretty hot, then let itliethe|

may work it up into bread, and bake |

a handful of Pavfly,as much Thyme| |

|hour, then put-in two or three
|foconfuls of Verjuyce, two Eggs
‘|beaten,let it boila little,and put to it

it off the fire,ftir thisaltogether.2nd
pour it upon the Pigeonsy with fip-
pets round thedifh, |

ced altogether, and boil it in 2 pint].
of the faid liquor a quarter of an|

alittle Butter, when you have taken{,

A Florentine -_




delf {Gvecten it, and apenny Joaf grated,

§
t

_ .Dfl{g'é?f. Izg:l .

.

A Florentine of Sweet Br;ﬂd or
Kidnies.

"Parboil three or four Kidnics,
and mincethem {mall, feafon them
with Nutmeg, onc ftick of Cinnd-.
mon, beat as much Sugar as wil

and the marrow of three bonestin

pound of Almond pafte, a olals
of Mallego Sack, two fpoonfuls of
Rofe-water , a grainof Musk, and
| lone grain of Ambergricce, and a
| |quaster of apint of Cream, three o

|and make it up in puffe-pafte, and
bake it three quarters of an hout.

ﬁ - _

A Pork Pie.

Boil your leg of Pork, feafonit
| with Nutmeg,and Pepper,and Salt,

good picces, and a quartet of a|

four Eggs, and mix it alrogether,

o e W e P il T, & - . -
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|with Nutmegs, as much Sugaras

lens thrée marrow hones roul’d inl

{out-of the oveny 4n hourand a hR}F
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bake it five hours in a high round
Pie. -

A Chicken Pie,
Scald and feafon your Chickens!

Cinnamon, Pepper and Salt, then |
put them inte your Pie-, -then put

and fix Dates quartered, and a
handful of Goosberries, and halfa
{liced Lemon, and three or four|
branches of Barberries, and a Yerle|
Butter, you may ufe to four Chick- |

yolks of Eggs,and Ringo-roots,and |
{fome preferved Lettice, make a cau-
dle and putin when the Pie comes

is enough to ftand in¥thc oven,

A Lamb Pie.

j
ot
ifan
‘ I
I8

Iy

i
e

three quarters of quartered Lettice,] |

Take the fame fngr'cdiéms you ..
did);
-

=2

T

in,

— -



Delighs. | —I;Ihll

ifdid for the Chickens Pie, only leave |
out the Marrow , the Ringo-roots,
and the preferved Lettice, make
fyour caudle of white Wine, Ver-
s§juyce and Buteer, put it in’when
rs@your Pie comes out ofthe oven.

Sauce for & Shonlder of Mutton.

Take a fpoonful of Hearbs, and
[ as may Capers, halta pint of white|-
§ Wine, half a Nutmeg, and two
-Eggs, when it is boiled puta picce
f of Butter to the gravy, whenitis
I boiled take it off, and put the butter

in, 3
A Lumber Pic,

Take three or four fveet-breads
of Veal, parboil and mince themn
very {mall, then take the curdofa
quart of Milk, turned with three
fgos, half a pound of Almonds
pafte, and a peany loaf grated, mi?-

gle
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{to the Pie, then put ina quarter offith

|in when yourake your Pic out of the

“|and Ambergriece..

—_—

gle thefe together,then take afpoon-
ful of fweet hearbs, minced veryf
{mall, alfo fix ounces of Oringado
and mince it, then feafon all this
witha quartern of Sugar, and threej
Nutmegs,then take five Dates, and
a quarter of apint ot Cream, four
yolks of Eggs, three (poonfuls. offipu
Rofe-water, three or four Marrow- i
bones,mingle all thefe together, ex-
cept the Marrow, then make jtup
in long holes about the bignefs of i
an Egg, and in every hole put ajfu
good piece of marrow, put thefe in-fil

a pound of Butter, and h1lf a ﬂicgd'* Bi
Lemon, then make a caudle of whlgc
Wine, Sugar, and Verjuice, put it

P

—
=
Rt

Oven, youmay ufca grain of Musk}

Anll|

|




| Delight.

e

An Oyﬂer Pte.

il Secafon your Oyfterswith Nut-
wdimegs, Pcpper, and Salt, and {weet
Hecabs, your Oyfters being fidt
mlithrown into  {calding  water and |
. offparboiled , feafon them, and put)
sithem into the Pic, put two orthree
wliblades of Mace, and half a {liced|
snff Lemon, and the Marrow of two,
(iofbones rouled in the yolks of Eggs,
.+l and fome butter, then let your Picf
;i tand almoft an hour inthe Oven,
fthen make a caudle of Verjuyce,
Butter, and Sugar, putitinto yourl
Pie, when you take it out of the
oven,you may ufe two Nutmegsto |
one quart of Oyfters, and as much|

4| Pcpper as the quantity of three,
INutmegs, but lefs falc, and one
(poonful of fivcer Hearbs. |
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o A

{ﬂiccd, fix quartered Dates,, and aljf
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J 1 ot
' Nutimegs, and three quartersofan

e

ﬁl,

; 0l
A Hartecoak Pie, - i

| Takethebottoms of boiled Har-{ C
techoaks,and quarcerthem, and take fi
the meat from the leaves, feafon it i
with half an ounce of Cinnamon, .-[H
and half an ounce of beaten Nut- i}l
megs, aind two ounces of Sugar,and [}
'puc them into your pie, and boil'd
‘Marrow rould in yolks of Eggs,and |
‘fix blades of large Mace , a Lemon |

e — e r——
————

!

-
-
L 3

quarter of a pound of ‘Ringo-roots, |
halfa pound of frefh butter, then let i
it ftand in the Oven an hour, and {0
when you take it out.put a caudle {0
into your Pie;made of white Wine, {{
. Sugar,and Verjuyce. : b

_‘_
=

A Calfes foor Pie.

‘ Mince your Calfs foot very
\finall ; then feafon them with two

} ounce |

'

S



Delight.

—

apound of Sugar, halfapoind of
.4 Currans, two Lemon pills minced,
. ten Dates minced,three {paontuls of
niff Rofe-water , and half a.pound of
m g frefh Buteer, bake it an hour;. and
i puta caudle into it, made of white

a1l Wine, Sugar, and Verjuyce,

A Skerret Pie.

100 |
;J J}  Takeaquarter of a peck of Sker-
-:JES, rets blanched ; and f{liced, leafon!

l§ them with three Nutmegs, andan|
‘ounce of Cinnamon, and three

| ,
ouncesof Sugar, and ten quartered

iidle]
| boncs rouled in yolksof Eggs, and
onc quarter ofa pound ot Ringo-
roots, and prefarved Lettice, fliced
Lemon; four blades of Mace, . three
lor four branches of preferved Bar-
i berries, and halfa pound of butter ;
then let it ftand one hour in the

{

135
ounce of Cinnamon, one quarter of |

Dates,and the marrow of three|

—r

Oven!

o N e i

ot S

T




el =
2 e — L

e ———
T
- E
I~

e R o o R o 8 TSy e N RS A e S

R e
o i T

- a2
- e
o

g et WA T

o TE T e T e

(136 A True Gentlewomans

Owen, then put a caudle made DfJ |
white Wine, Verjuyce, Butter and|

Sugar, put-it into the Picwhenit
comes ougsof theoven.

i Ca-!fés-;{:md Pi¢ for Supper.
Boil your Calfes-Head almeft

enough, cut itin thin flices all from
the bone, feafon ic withthree beaten|

of Pepper, and as much Salt as
ful of fiveet Hearbs minced {mdll,
and two {poonfuls of Sugar, and

two or three Hartechoak bottoms
boiled, and cut them in thin {lices,

ter of .a pound of Currans; then

e =]

{10l

M

S

Nutmegs, a quarter of an ounce||

thereis feafoning, then take a {poon-|

= . —
o —

and the Marrow of two bones roul-}
ed in yolks of Eggs, aquarter ofaj)
pound of Ringo-roots, and aquar-|

}'3"".%'

put it into your Pie, and puta quar- |}
ter of 4 pound of Buttery and a fli- {1

a2

ced Lemon, three or four bladesof

L

{ i
i}
Mace Al

—
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Delight. 137

{Mace, three or four quartered
Dates, letit ftand an hourand mere
in'the oven, then when youtuke it
{lout, put into it acaudle, made of

Sugar, white Wine, Verjuyce and
Butter, |

T ey B W ko ay -

A Lark Pie.

| Take threedozen of Larks, fea:
|{fon them with Nutmegs, and half]|
an ounce of Pepper, a quarter of an

ounce of Mace beaten, thentake the
i} Lumber Pie meat, and fill their bel-
{ lies if you will, if not, take halfa
ipound of Suer, and one pound of| -
{Mutton minced, half a pound of
Raifins of the fun, and fix Apples| .
{minced altogether very (mall, “then
Heafon ic with 2 Nutmeg, Pepper
and Salt, and one fpoonful of fiveet
{Hcarbs, and a Lemon peel minced,
one penny loaf grated, a quarter of
4 pint of cream, 1wo or three fpoon-
«“fuls of Rofe-watcr, three{poonfuls
el S B _Qﬂ_
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) 138 A True Gentlewomans

of Sugar, ene or two {poonfuls of
Verjuyce, then make thisin boles,
and put it in their bellies, and pu

your Larks in your Pie, then put
your Marrow rould in-yolks of Egs
uponthe Larks, and large Mace,
and {fliced Lemon, and fre(h Butter,
let it ftand in the oven an hour,
when you take it out, make your
caudle of Butter, Sugar,and white
Wine Vinegar, putitinto the Pie.

A hot Neats-tongue for S #pper.

“Boil your tongue till it be ten-
der blanchit,and cut itinto thin pie-
ces, {cafon it with a Nurmeg, anda
quarter of an ounce of Pepper and
as much Salt as feafoning, thentake
fix ounces of Currans , feafon all
together, and put it - into the Pie;
then put a Lemon fliced, and Dates
and Butter, then bake it,
ftand an hour and a half ,

and let uf:
then|,

C e e e R — i
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| | put one pound of butter
| Ple’before you 1id it,

——

Delight,

make a Caudle of white Wine, and
Verjuyce, Sugar,and Eggs, and put
it in when you take it out of the
Owven. et

K39/ ¢

A cold Neats-tongue Pie,

Yourtonguebeingboiled, ‘blanch-
cd, and larded with Pork or Bacon,
feafon it with the {ame ingredients
the Deer hath, thar is,  three Nut-
megs,threcraces of Ginger,” halfan
ounce of Cloves and Mace toge-
ther, and half an ounce of Pepper,
beat your fpice all together , more
fale then feafloning, andlikewife lay
in the liquor, bake it two hours, but
in your

1A Potato Pie for Supper.

Take three pound of boiled and
blanched Potatoes, and three Nut-

{megs, and half an ousice of Cinna-‘
mon, '

e
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140 A True Geptlewomans

mon beaten ‘together , and three
ounces of Sugar.feafon your Pora-)
toes,and put them in your Pie, then
take the marrow of thiece bones|
rouled in yolks of Eggs, and fliced |
Lemon, and Large Mace,and halfa
pound of butter, fix Dates quartei-
cd, putthisinto your Pie, and let it

make a fharp caudle of ‘Butter,’ Su-|
gar, Verjuyce,and white Wine, put.

theoven,
Pé;g'ean or Rabbet Pie. |

more Salt;then {eafon your Pigeons,
{or Rabbet, and take two Nutimegs

lay your;Rabber int he ie,and one,

Ll
i

ftand an-hour! il the oven jithen|,

itin when you take your Pic outof

T ake one -ounce ‘of Pepper. and|

rated with your feafomng, then

{pounc of
of Lemon,  and. twa orthrecblades

Barperiies

i

e
- s s < R P il e S

| Buttér, if you heir the Piel
hot! thed-put 1 two orlshree flices’
3 i A

of - Maice; -and as many branches of,

. e

B
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Barberties, and a good piece of freth | §

‘butter melted, thentakeitand leric
ftand an hour and half, butputnot
| in the fiefh butter ull it comes out
lofthe oven. . __ |

Tomake a Puffe-Paffe.

Break two Eggs in three pints of
flower, make it with cold water,
then roul -t out pretty. thick and
{quare,  then take fo much Butter as

your butter in five picces, thatyou
may lay it on at fiye feveral times,

take one part of the fame Butter in
little pieces all over your pafte, then

on,then fold up your pafte, and beac

again, thus do five timesand make
Aitup.-© o 50T ) 353

=
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g

pafte, and lay it in rank, and divide |
roul. your pafte vety broad, and

‘throwa handful of flower {lightly

ic with a rouling-pin, fo roul it out |
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{ding, ¥

A Pudding « -

Take aquart of Cream, andtwo
Eggs, beat them, and ftrain them
into the Cream , and’ grateiin 3
Nutmeg and half, take fix {poon-
fuls of flawer, beat halfa pound of
Almonds with fomecream, and put
it into the créam, and mix this toge-
ther, boil yout ' Pudding an hour
and no more, firft’ flowerthebag
you putitin, then melt freth butter,
and take Sugar and Rofe-water,
bearit thick, and pour it onthe pud-

and ftick ‘blanched ‘Almonds ‘and
Wafers init ; 2dd to 'the fame pud-

Sack, fix ‘Dates minced, 2 grain of

ki

| Ambergtiece; agrain of Muskjtwo
! |or three {poonfuls of Rofe-water, |

i l,:'_l"
' 1.;4'1|

IV
o
11y
| 0K
i

o ‘may put to'a lictle Milk, |-

| !ding,if you will,;a penny loafgra-| ||
ted, a quartern ofSugar, tWo
row bones, one glafs of Mallego| -

Mar={ |

e

litele wood |

 |bake the pudding 1n

i T

e —

difhes, |

e




Delight. 143| 1
{ |difhes, bue firft butterthem, yourj
Marrow muft be ftuck toand 2-
gain,then bake it half an hout,five Or
feven at a time, and fo fer them in
1 lorder in the difh, and garnifh them

Awitha {prig inthe middle, and wa-
fers about it, ftrew Sugar aboutthe
‘branch, and {liced Lemons, {et four
round, and one in thetop.

o
-

R S e e
F

Frigafie of Veal.

| | Cut your Meat in thin flices ,|

beat it well with a rouling pin, fea-{ ¢
fon it with Nurmeg , Lemon and|
Thyme,fry it flightly in a pan, beat 1
two Eggs, and one{poonful of Ver~{
juyce, and put itinto the pan, and | |
ftir it together, and difh it. ;

Frigafie of Lamb.

a i e - - B el Sl s T e e L b e, e o
. e P S i e ] e e ar A e e L - e . e S
L, o waTmE e T

Cut your Lamb in thin flices,
(eafon it wich Nutmeg, Pepper, and |
S 4 Salt,|
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1 Salt, mince {fome Thyrr]e,’ and Le-|
mon, and throw it upon yourmear,

{into thin flices , feafon them with |

B 1

E

minced , then fry it well wich fix
| {poonfuls of water, and {ome frefh
butter ,- when its tender, take three |
{poonfuls of Verjuyce, one fpoonful

e

then frie it flightly in apan, then
throw in two Eggs beaten in Ver-
juyce and Sugarinto thepan, alfoal
handful of Goosberries, fhake it to-]
gether and difh it,

< Frfgdﬁf ﬂf Chickens,

Kill your Chickens, pull skin’
and feathers offtogether, cut them

Thyme and Lemon minced, Nut-
mieg and Salt, a handful of Sorrel

. —— " i el S SR e L g e
e | g N T B | i, g T |._al!n_- e e “w-l,-‘qq :‘h._:‘.ﬂ“‘ e m ] Ll m\rwﬂ* iy

of Sugar, beat it together, fo difh
(it with fippets about.

Another.
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| boiled, and two fpoonfuls of Sugar,

De/{gé_r; -- I.q,.s-.‘f“

Another Frigafie of Chickens.,

Take the formeringredients, and | ¥

add to it boiled Hartechoaks bot--
tomes, with the meac of che leaves,
anda handful of f(calded Goosber-
ries, and boiled Skeirets, and [et-|
tice tofs’d in butter when they are

two BEggs, and Vet juyce bearen to-
gether, and lay your Lettice upon
your Chickens s before , and fli-

.| ced Lemon upon it, and fippets up-
{ onthe difh.. "

4 Frigafic of Rabbets.
Cut your Rabbets in {mallpic-

ces, and mincea handful of Thyme| I

and . Parfly together, and a2 Nut-
meg, Pcpperand Sale, feafon your

Rabbets, then take two Eggs, and|
verjuyce beaten together,and throw|

itin the pan, ftick i, and difhit up
infippets. | |

Tok
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8 | quick fire, cutitin thin flices, ftew

|icwith Gravy, fiwveet Marjoram, and
| Capers and Onions, thres Ancho-
M | vics, two Oyfters, halfa Nutmeg,
| half a fliced Lemon, ftir thisall to-
[ gether with the mear, let it ftew ull| -

A AL g T T g A T I gt e TS e e o

R LI St T i

400 | o four Nutmegs, one pound of
| Almonds pafte, twopound of But-|

three}
i lew
Wi
| \muﬂ

e o

To hurfb a [honlder of 2eutton.
Half roaft your Mutton at a

it be tender in 2 dith,then break three

To mqk& a C'ake.;
Take halfa peck of flower, two
pound and a half of Currans, three

ter, and onc pint of Cream,
fpoonfuls of Rofe-water,threc quar-

W8 |or four yolks of Eggs, and throw it|
B8 |5 thedifh with{omebutter,tofs it wel
~ ;ggcth:r, and difh 1t with ﬁppcrs. '

e

ters of a pound of Sugar, half 2

s

T

pint of Sack, a quarter of pint of}|

a -
I

.
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bake it.

To make a Leg of Mutton three or
four difbes. .

the fleth and the bone, but {ave the

| picces, and take the tendereft, and

| flcut it in thin {lices; and beat it with!l -

2 rouling-pin, feafon it with Nut-
meg, Pepper and Salt, and mince

a fpoonfulof Verjuyce, throw two.
| Anchoviesinto the pan, fhake it all
wich fippets round the difh, being

andhard Eggsminced. - .

- 'Wine, a little butter, and {liced Le-
' mon, onc Anchovy, two Oyfters,

tWo | ;
T —

Delight. . '14."_"1*5f|"-f

i’cﬂ}'_a’ﬂd_{igﬁgg_s.ﬁfu makeit, and | {

Take a:Legof Mutton, cut out}

skin whole, dividethe meat in three| ¥

§| Thyme and Lemon pill, fryictillic, &
be tender, then beattwo Eggs with| =
together , and put it into the difh|
dreft with Barberries {calded, Parfly|

. Another patt of the fame meat|
tew in a difh, with alittlewhite|
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. |two blades of Mace, alittle Thyme

- |ic clofe; ‘and {pic it at a quick fire,
~ |and well roaft itinan hour.
| 'Take another part ‘of the fame|}

meat, then put in the Pepper ¢nd

A True Geptlewomans

ina branch, and onewhole Qnlton,
take out the Thymeand the Onion|
when it is ftewed, do it altogether
on achafing-dith of coals ull it be
tender, then’ dith it, garnifth your
dith with hard Eggs, and Batber
ries, and {liced Lemon, andfippets
round thie difh. |

Take another  part ‘of the fame

and a handful of Sage, two three|
quarters of a pound of fuet,adde |
one pound of meat, you may ufca
{poonful  of Pepper and Salt, mix
this ‘altogether, and ftuffe the skin
of the Leg of Mutton, hard skiver

Salt, with a grated Nutmeg, ' fome
fweet Hearbs, and a Lemon peel
mincesd, a penny loaf grated, one

Ithe

ds
Hlon

'meat, mince it {mall with Beef fuety| Hin,
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| fpoonful of Sugar, a quarter of a
pound of Raifins, and a quartern
‘of Currans, minced altogether with
1l the meat and the Suet, and thereft
|| of the ingredients,put totwo {poon-
o Jf fuls of R ofe-water, and as much Salt
||| as ‘Spice, then makﬁ it up in little
{{long boles or rouls, and bucter
| your difh, and lay them ia witha|
| round bole' in'the middeft, fet them
y/1{tn an ‘oven halfan hour, then pour
out the liquor which will be inthe|
difb, and melc alittle Butter, Ver-|
juyce,and Sugar, and pourupon it,|
sijl garnifh your difl, ftick in every|
n||| long/roul a lower of ‘pafte , 'and af
branchmthc middle. 1 ¢ |

i T fﬂ#d’ﬁdﬂ Ef;’&. -ﬁ

nig & Hlerlc by

| Scouce ohr Eele Wlthahandﬁll
.of Sair, fpllt it down the back, take
otte che. chine bone’, feafon the Ecle
with Nutmeg, Pcpper and Salt,
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and [weet Hearbs miticed, ‘thenlay |

Sult, and Vinegar, and abladeor,
two of Mace, and halfafliced Le-
meon, boil it half an hour, keep itin |
the fime liquor two or thre¢ daies,
then cut it out in round picces, and
lay fix or fevenin a difh,with Parly
and - Barberries , - and ferve it with |
Vinegar infaucers. ¢

Tofoucea C&Ifsﬂﬂmd.

and Salr, {o much as will coverit,
then put in half a pint of Vinegar,

Li

Wine, | twb or shrécblades-of Mace
and one ounce of two of Ginger:

Mo oA True Gentlewomans 1 ti
th
a packthread ateach ¢nd, and the
middle roul up like: a Coller of

" | Brawn, then boil it'in'Water, and

' Boil your Calfes-Head! in wate |

a branch of fweet hearbs, 2 fliced j|
Lemon , and half a pint of -white ||

fliced ,  boil it all rogether till it be ff

three

-

tender, keep 1tin the hqourtwo orjf

dn
dl

w |




| | three dayes, fc;cit,tﬁc difh upl*igh;:;
and ftick a branch in the moutch,| ¥

| ithree Onions minced all together ,f
|\ ftew ictill itbetender wich Vinegar, |
and water, put a good piece of bui-|

| Dﬂrg.&z

and in both the eyes, garni(h the difh

| |wich Jelly of pickled Cowcumbers,
wor] [with faucers of Vinegar, and Jelly,| §

and Lemon minced.
- A ffewed Rabbes.

Cut your Rabbetin pieces, and
feafon it with Pepper, and Salt,
Thyme, Parfly,winter Savoury, and
fweet Marjoram,three Apples, and

ter in, ftirittogecherin your Difh,
put {ippets in the bottom,then ferve

"l |ic up with the head in the middle of|
ol |the difb, with f{ippets inthe mouth:|
i Lay your Pig inthef{ame ingre-{
{ |dients you did for your Calfs-head,| |

ufe the fame for a Capon, and the
ifame for a Leg of Mut:on.
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b | four fpoonfuls of Verjuyce, a piece

B | of Trith bucter, two or threc Eggs,

B8 | ftir the Eggs together in cheliquo

"".'-ﬂ.:; i

t
fer f

" 1152 A TrueGentlewomans Al
| * {1
To botl Chickens, e
fery

| Boil your Chickens in Water,

" land Salt,and Wine Vinegar,a blade| |
" | of Mace, agood handful'of Endive, | | F
land as much Succory, two handfuls .’Jif-
| of Skeriers boiled and blanched,] {
| Iwhen the Chickens and thefe things| Jiy
M |arc frewed, takea pintof liquor up, | fil
B8 |and put to 2 quarterof white wine, | o
| and one ounce and a half of Sugar, | il
S |and three Eggs cothicken it, apicce| i
8 | of burter, and lay them inthedifh, | i
08 |andpouriton.” - - o
| Tobotl a Rabbet, T ||.
MBI | Boil thesn in Water and Sale, | o
¥ |mince Thyme and Pasfly rogether, | flie
% |2 handful cf each, boil it in {fome of | i
i |the fame liquor, then take theee or | i
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