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‘Notable Things.

| Of Confumptions.

\Onfumptions are Decays of the Radical Mot
fture, whereby the natural Heat of thé Ste-
mach is fo weakened, that it cannot make a
\ue Separation of Meatsand Drinks received, which
faules from thence to arifc abundance of bad Juices -
It Phlegm ; fo that no good Nourifhment can be bred,
Pt the Food be never fo Rich, nor the Drink Cordi-
Iy which all Peopls affifted find by Experience.
{ut thele Diftempers proceed likewife from various
vaules. As,

1. From over-charging Nature with too great
puantities of Rich Food ; or in Others, by drinking
puch Brandy, Wine, and ftrong Drinks, which weake .
ins the natural Hest, and deftroys che Aétion of the
romach. In Others, an idle, fedentary Courfe of
Lite, or want of proper Exercifss 5 lying in bed too

ng, teo warm Cloathing, and too-foft Feather

rr Down Beds, which proves always’ prejudicial to
p the Health of all Perfons. It is caufed fome-
imes by too much frequenting the School of Zenus,
tovoking Nature beyond her Ability, and oft-times

rrupts ber,in her very Radix. Young married People,
l well as the mofi lewd, are oft caught inthis Snare,

i let this be a Cantion. Others by excefiive Heats

Colds,Surfeits and the like Accidents: Some by Fe-
fers and long Fits of Sickne(s ; to fome through Me-
| ncholly,Grief, or Trouble of Mind, or Defpair and
ot Enyv.
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B «Envy. Somehave Confumptions Hereditary, whiill

| jsthe hardeft of all to cure. Y
‘Now when thou findeft -¢hy felf indifpofed, axll *
¢hy Stomach to grow weak, and a general Dii‘nrddh-- ¢
to run through thy whole Body, and that tti i
Strength decays 5 confider what it was that caubliy
it, whether Temperance, or Intemperance in Mesidp' -
or Drinks, in refpeé of the Quantity or Quality,, &, .

alfo their Exercifes, and all other Extreams th“.*,]
haft inured thyfelf to: Confider further, W@
Air thou haft lived in, where the Difcale was bredd
-and by this means thou mayeft guefs at the Caufesff "
~n:!hyDiﬂempcr. And when this is done, thou ougiis
eft gradually to alter for the better,the whole Cowi:
of thy Life 5 wot in the nature and quality of tt ¥
Meats and Drinks only, but in their quantity; ass 8
fo thy Exerciles and the Air, as far as the Condify -
_on of thy Life will admit thereof ; for changecg
¥ood, Exercifes, and Airs, work wonders. If wicki§:
.you betake your [elves to meer finple Meats aa.-
Drinks that are eafier of Concottion, and generss -
a freer and firmer Subftance, WA
1 fhall now fet down what Food, Drink and Phgsis

T s

parations are.agreeable to the Stomachs of fQick sali~
languifhing Perfons: And firft of o B

Milk.

Which is an incomparable Food, and the EOE i
way for weak confumptive People to eat it,1s Reafitir
Take what quantity of Milk' you pleafe, leed
~ftand open to the Air one Hour or two, then skirof#e |
off the Top of it, and eat it with well bak’d Brerafi |
neither toaft your Bread, nor warm your Tkl
.except the weather be cold, and then you may md e .
it blood warm, but then do not toaft your Breeali
You may if you pleafe, eat Bisket with your M!§

i
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jit do not eat too great.a quantity at once: (omes

1 4mes you may mix a little Water with the Milk,

nd [weeten it with good white Sugar : you mayeag

guis three times-aday, if you make it your f(ole

pod. Continue this fix or eight Months at leaft?

ifad you will find great Benefit by it: for Diftem~

wsfers that bave been many years generating, can-
wingbt be cured in 3 moment,

To prepare Milk with Wheat-Flower, aun Extel-
ent Wiy, -
+ Take 2 quart of New Milk, after it has ftood *
Lapfve or (ix Monrs from the time it was milk’d, put to
.4t & third part of River or Spring Water, [t it on
raliclgar fire ; then take fome Wheat-Flower, "and
sdimper it with either Water or Milk into a Batter,
wmajhd when the Milk is ready to boyl, put iu-youe:
rhickning, and fir it a while ; and when it is ready
"ol boyl again, take it offey then put as much Salg-
“rakd Bread to it as you pleafe, then let it cool withe
it frirring it, and it will eat much [weeter : Two
- Jloenfuls of Flower is enough for a quart of Mill
““Ihd Water, make it about the thicknels of ordinary

sallilk-pottage. This keeps your Body in excellent
- Jlemper, neither binds nor loofens too much, and
“§| never tires nor clogs the Stomach.”;

Another way,

il Take a Quart of Milk and a Pint of Water, add

4 it as much Oatmeal as you pleafe to have it in
= Whicknefs, Thin is beit. Set it om a clear fire, and
“ Jhen it begins to boyl, take it off, and brew it
= two Porringers eleven or twelve times, then fet
“Hon the fire again, and when it begins to boyl take
"% off, and let ftand a little, and the large Oat-

leal will fettle to the Bottom ; thenadd Bread E:Ii |

A 3
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Salt to it, and eat it when it is blood warm : thiss §is
an Excellent Food, agrees well with weak Naturvggs'"
and af‘"csrcis firm Nourihment. And if you add | @
any time to this a new-laid Egg or two, beaten wiggss
your Thickening, and put it in as aforefaid, it wi§
make a rich Difh.

If yeu wouald add Eggs to Milk-pottage, firft ;pHl
vour Milk and Water into your Siwce-Pan, tak:#
1'11 oonful of ground Qatmeal,and beat it up with ycolg

Egg or Eggs, with either alittle milk or water, aj
when it is wai}r to boil, ftir it in, as in flowe=gh:
milk, and then you need not brew it ; put a litt@u
Bread and Salt to all your milk meats, but no 3
pdr be fure: This ts a Subftantial and Friena@eer
Food., Obfervethat Milk is beft the firft half yeeg i
t.":-'*r the Cow hath Calv’d, but not fo good affig s

king Bull, or Conception. Milk boil’d by it feaga!
is not {o good, as when mixt with Oatmeal, Flowsiii:
bt Water as af mt”:'a’f being not of fo cleanfingg
qoality * the beft time to be Bi;’i Milk-Diet T thinls
azout M:zrcL or April.

Of Furmety; viz.

VVheat and. Milk are in themfelves two gcold~
things ; but opdered with Sugar, Spice, £9¢. is: 118
at al to be commended, nor near-to good as Ml
Flower and VVater; the fame is to be und:r[h §
of VVheat butter’d and i"pn:t:.i

Qf B,mz.r.-’.;!,rfafr

Boniclabber .is made by letting your Milk Ra.
till it fowers, which will be in Twenty-four hous L.n.
it the weather be very hot. 1t has a pleafant fcolls.
erifh Tafte, and muft be eaten only with Bre:g§..
efpecially by CLn.amptm: People. Tt is Excellent!i:. .
g,mmﬁ Stoppages, and it’s eafie of Cuncu&mrg el

IEE |




sridhe water begins to boil, fiir in your Thickning,

[7]

i lijlefts all hard or [weet Food 5 it cools and clean-

iidh the whole Body, and quencheth Thirft to a

lilfinder, ic is the beft Spoon-meat for Confumptive

“ifhple that 1 know. And though it may net be o
‘eeable to the Pallat at firft, yet a little Cuftom

|| make it familiar and plealant.

of Water-Grewel.
i lT his is =o0d for Confumptive People, and is made

—

A

# d|fslloweth. Take a quart of Spring or River Wa-
:bedk, put to it two Spoonfuls of Oatmeal, then ftir

o well together, fet it on the fire, and when it is

1uiady to boil, take it off, and brew it out of one
infiing into another ; then let it ftand, and the great-

Oatmeal will fink to the Bottom : then pour it
and add Bread and Salt to it, and Butter if .

seifhu pleafe, then eat it when it has flood till it is

od warm. This is an Excellent fort of Food.

wll Obferve that Milk boiled, is nothing {o good as
«ijther Raw or Scalded.

wi Excellent Food for all forts of People, Lut mores
efpecial ly for Children and fick Pecples

]! Take a quart of Water, two Spoonfuls of Wheat-

bwer, and two or three Eggs, beat the Flower
hd Eggs together with a little water, and when

id keep it firring till it is ready to boil; then
ake it off, and put Breadand Salt to it , when it

‘Jias frood tilljt is blood warm, eat ity you may put
yme Butter to it,oran Egg if youlike it beft: This is

fnincomparable Food for all fortsof people, it breeds

Rt

1 i
=t
ha

0ad Blood,opens the Paffages, (weetens the Blood,pre-
ents windy Diftempers and griping Pains j it 1S neXE
I Breaft-milk for Children, and it is ¢xcellent for

onfumptive People, if they keep to it four or five
A 4 months

=
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months or more, and eat nothing elfe, and deimid
ing three or four Glaffes of good Ale; Jet theell . |
ufe gentle Exercifz,and moderate Cloathing,and goodl © ¥
fweet hard Beds. Thﬂ, and all other Spnﬁﬂtﬂ'lﬂﬂ" ;”I.l
made thin, are beft. !

Flummery

Isthus made. Take three Spoonfuls of Qatmezihie =
mere or lefs, and put to it a convenient quannifeii
ty of water, then let it ftand till it beghs to |l e
fowerifh, then take this Water and Oatmeal, apriuli!
putit intoa Veffel, flirring, it, and making it boills =
ang hot with a quick fire and when it does begzite
to rile, brew it te and fro with your Ladle to kmﬁl A
it from boiling ; this do about four or five minutesi |
then take it off the fire, and it’s prepar’d.  Somif
eit it with Ale, others with Cream, Milk, an
the like, but I think it moft beneficial to be eage
with Bread only, It removesObfirutions, firengehilhh:
€ns the Stomach, cools the Body, openeth the Pa:ll-s
fages, and is excellent good for Breakfaft in aafley,
hot Climates : "T'his is good more.efpecially for weaal :
stomach’d People,and thofe whofe Breaft,and Paffagedin
are obftruted by tough phlegmy matter. . B

Anotber way to make Flummery.

Take two or three Spoonfuls of Oatmeal, mor:§
or lefs, and put to it a convenient quantity colf s
‘Water, and let it ftand aday more or lefs; the: i
pour off that water, and put on frefh four, ,fiveclin,
fix, feven, eight, nine or ten times; letting eacii§g
water remain on your Qatmeal a certain ti
thea theytake it off, boil it up, fome mix it witkills
Cream, and what they pleafe. = But this way is nok: .
xear. (o goed as the former.

i
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ﬂf Bread,

s4@ The beft fort for fick People, is that which
Mands made of Wheat-flower, but not too fine dref-
ed ; for then it will be dry and husky ; and yous
weaven'’d Bread is much better than that made
Iwith Yieft; you may make it after this manner,
“ulfake what Flower yon pleafe, make a hole in
“yziibe middle of it, break then your Leaven in 3
f“ufiake as much blood-warm Water, as will wet a-
. wpout half your Flower, mix the Flower and Lea-
“uren well together, cover it with the remaining
avfflower clole; this do in the Evening, and by
‘oeplorning the whole will ‘be well Leavened : then
'wigidd fome more blood-warm water as is fufficient,
. iind knead it up very ftiff and firm, the mere
‘i wpains you take, the better : when you have fo
% _ﬁlﬁt it lie warm- by fome fire, near two hours,
il The Oven is ready, then bake it, but let not the
w4lDven-mouth be: clofe ftopp’d , that the Air may
‘sdave more or lefs Egrefs or Regrels. Bat the
vuppelt way is to make it into thin Cakes, and bake
yefbem on a Stene, with a Wood-fire under. Of
“\kye, Barley, Qats, you may make Cakes after
he fame manner ; put no Salt into your Bread.

| Of Butter
-4 Butter affords good Nourifhment: the beft that

E for the Stomach, is made from May to Auguf .
’s yery wholelome, if eaten maderately with Bread,

.4l with Herbs, Roots or the like, Take goad
“ufButter and melt it thick, and put it to your
;1 tbs, as youdo Oyl, and it eatsas well and plea-
j t, and can fcarce bediftinguithed from Oyl: this
| believe a great many may have caule to thank me
or: all Butter ought to be well feafaned with Salt.
l Cheefe.

L]
i
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* Liquor.

[ 10 ]
Cheefs i

Aftords good Nourihment, for healthy, work: i
ing People, if eaten with good ftore of Breadi®
and 2 Cup of good Drink be not wanting. I}
is ‘altogether as nourithing as Flefh; it §i
clean, . and of a ftronger, firmer Subftance, ane®

it digefts 2 Cup of Drink better : and he that livee i

on Bread and Cheele, intermix'd new and then wicil@
flower'd Milk, Water-Grewel, Milk-pottage, anii#

. Raw Sallads, feafoned with Vinegar, Salt and Oyl 5 0

and drinks good found Ale and Beer not overiln
ftrong, fhall exceed in Health and Strength hifnfi:
that lives on Bread and Fleth, and drinks the fami]

{
|

Of Puddings.
The beft way of making them isthus, T,
Milk and Water, Wheat-flower, and Eggs, of eaccl§n
a convenient quantity, and put a little Salt in) il
beat them well together, put this Batter intiflix
ignur Bag, boil it in good ftore of Water , youuliy
otlid off, and over a quick clear fire ; when boil’ EI:-
fufficient, take it off, bucter it, and eat it., Bak!§h
Yuddings are not (o good. ;{

Of Eggs, and their beft way of Dreffing.
They are an Excellent Food, friendly and innedipe

cent in Operation. Drefs them as followeth.

Let your Eggs be boiled foft, then break thil
Shell and put them into a Difh, and let them ftani¥
till they are Bleod-warm ; then with Bread arn¥ ..
Salt only eat them: A firong Stomach may e:fy
them with Bread and Butter {pread upon it;, nedll..
melted. Or you may boil them hard, then pill el
the Shell, and eat them with Sale, Bread and W .

nega;:
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egar. Poaching is a very good way. Take an
[Egg, a (poonful of Wheat-flower, and beat it ‘well
utogether, then put it info a Pint of Water boiling
ivifhot, fiir it together ; then take it off, and eat it with-
. ika little Bread, Salt and Butter, and it will make an
- ibexcellent Meal. Eggs in a Morning fupp'd off
dfraw, and Bread eaten after them, is very whol-

tinfome,
' Of Pyes.

Pear and Apple.pyes are wholefome and healthy
i Food, if the Fruit be thorough ripe, and made as
it they eught 'to be ¢ The beft way is thus.
i) Take good Wheatsflower , make it into a Pafte
with a little Leaven or Yeaft, with Milkand Water,
or blood warm Water only, then put it in your Ap-
'es or Pears, and if you pleafe add fome Carraway
or Fennel-feeds.In baking, let the Oven ftand almoft
i open,that fome Air may come in. When baked, draw
.14 them, and cut holes in the top, that the fulphur-
+#lous Atoms, and fiery Vapours may pafsaway , eat:
«d them not hot, for they are much better cold. Ap-
.2l ples raw and ripe, eat wich Bread. fometimes are
fwholefomesand fo are Peaches Plambs,Goofeberries,
Currants, Apricocks and the like, very good Food
eaten with Bread, fometimes. And obferve by the
‘way, that hot Bread ought not to be eaten, for it is
4| very injurious tothe health ; and your Bread ought
{ to ftand two days before you cat it-

_ , of Raifins.

.4l Raifinsis 2 good fort of Food, if rightly ufed ;
- dibut I think we might well be without them, though
« dithey have their ufes: For being eaten with Bread,
Ml they’ll meke a wholefome Breakfaft or Supper. As

A Ifor Currants, they are of little worth toany perfon
befides

af
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befides the Seller; nor any other fort of Outlandiip
Spices, unle(s they be ufed phyfically. The faul
may be faid of Brandy and other Spirits, whiil
often proves-profitable, taken in a phyfical wzal " -
But is of fatal confequence, when-drunk atevechh
turn. i

of oyl. i
It is of a brave nourithing clean: nature,and friex-ff’)
Iy to moft- Conftitutions : It is very proper to 84"
eaten with Herbs and Fruits. Bread and Oyl mafp !
& delicate Breakfaft or Supper; for it cleanfeth rigs
paflages, breeds good Blood, and is eafie of concodiy i
on. With Fithit is very good, more efpecially wii;.%w--'r-

Salt-fith; for it allays the fierce keen property: |
the fale, and {weetens the lean body of the Fil(
for-thele purpefes it is better than Butter. Obfer: e
that toafted Bread is not fo good as cold Bresaigii|
Qlives are not{o good as Oyl, nor ought to be freaitu
quently eat, for then they obftruét the Stomach, ailh:i
Paffages. The beft way of eating them is wiill &
B;ead only 3- but we might as well be withooli¥::

them, {

e

Of Sugars. ¥
Sugar is an excellent rich Fruit, butin my opiniidfus
fit only tobe taken phyfically, and nof at eve:#uu|
turn to be mixt with our common Food and Drinkdit:
the ufe whereof, makes it of evil confequence, pasius
ticularly all fweetned Drinks and Food, forwaill:o
the Generation of the Gout, and other Difeales @
the Body, which fimple innocent Food would prilg
vent, if Temperance bebut oblerv’d: Butif Sugzle
be ufed in Milk-meats for Old people, it may provil¢ .
beaeficial, but I thing to nope elfe. 0

o gme EE - =
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| Of Sygar-Candy.
ity dff Xt is made thus: Firft they boil itashigh as efficy
il afigars, then outof the Pans theytake this §y up;

"

g

w#afhd put it in an Barthen Pot; thenthey fet itinal % %

towe, there to ftand g'or 1o days; in that timethe
ercencels of the fulphureous heat coagulates it inte
1 hard tough fubftance, thén you take it out from
#'infbe Syrup, and put the Candy or hard Lumps into
mufhe Stowe again, but made about 2 or 3 degrees hot-
Mg Er, where it maft remain 9 or ro days longer, and
wifhen “tis done.
(widl There is two forts of it, one ‘White, the other
srlizown, but they are both of one nature and opera.
~flon 5 they are much made ufe of for Coughs, Colds
d $toppages, which in my opinion there is nothing
i nrc contrary and burthenfome to Nature in fuch
Jiislhfes than this very thing, and therefore ought to
.uile abandoned ; forin truth the beft Food for thofe
= fhat are invaded with thefe Colds, €9¢. are thin
.. jitisk Grewels and Pottages, made as 1 have taught
ifiefore ; alfo good raw Sallads with Bread and Oyl,
"Wut eat Oyl fparingly : likewife Bread and But-
ber, and all forts of lean Food; light of digeftion ;
nd for Drinks, Water and Rhenifh-wine, Toaft and
o dWater, or Water and White-wine, two parts Water,
“Nnd one Wine, ‘or good fmall Ale with moderate €x-
rcife and cloathing, walking in the open Air fome-
"“Mimes, which will gradually cleanfe the paffages,
“‘Bnd open all Obftruétions, and foon remoye thele Di-
. fftempers.
JMPf ebe Oceafion of Colds and €oughs ; end of their
i Cure.

«ill Coughs and Colds are produced by iatemperance
“Mln Meats, Drinks, Exercifes and Habits, or by eat-

contrary quality, or improperly prepar’d, and not
- from

il -

|ag or drinking too much in quantity, and things of

b
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‘rom t5in cloathing, as many imagine: for if the | ij
fice be found and clean, there is little danger of oo
wad leconveniencies. The beft way to prevent.on)

vord Colds, and the Evils that happen throufl

thick 254 thin Cloathing, and by heats, fweatinyll .
and the like, is to change your Cloaths often. = | |
for Hxample : Put on when you ftay at home is’
sorning one fort of Cloachs, and when you go ol
put off your Cloaths to your Shir¢, and put on frid
and cold Cloaths, and again at night pull off thuj
to the Shirt, and put on the others. "And for thid
that fweat much by their labour, let them pull §°
all their Cloaths, Shirt and all, and put on frect

Shirts; and cold Cloathing 5 and for thofe that ovedl

travel themlelves, let them do the like; but obferrl
that both fit fill a while, before they either eat: 8,
drink, !

Obferve farther by the bye, that Pruens, Fiill -
and Nats, and Almonds, and many othér fuch hif
things, ought not to be eaten at all, except only wiilf
common Bread , of in a Phyfical way, in openiifl -
Drinks. Alfo Candied-Gingers,all forts of Confervedt **
and Preferves, and all Confe&tions, Hodge-Podgs
Cakes, Buns, are very prejudicial for, and obftruull .
the Paffages, generate Crudities, fpoil the St "
mach, and prepare Matter for a multitude of I¥
{eafes.

Of Canary.

Canary is an excellent cordial Liquor ; eat a gooli;...
piece of Bread, and drink a Glafs of Canary after il
and it will make a rich meal. 1t is in my opinicll,.
the beft Cordial an Apothecary has in his Shoyll: '
for any man in time of Diforder and "Sicill '

nefs,

f
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Of Sherry.
18 Itis a fine cordial Wine,asgood for common Dirinks
. J128 Lanary, being mixt with Water, it begets Appoe
..Jtite, cleanfeth the Paflages, and helps Goncods Bnis
L purges by ¥rine more than Canary: But this, s
.. J1la% other Liquors, muft be drank with difcretion and
. 1 wperance, and not too frequent,

E: .
oy

g -
.;-_u'_l e - .

Of White.wine.

White-Wine is an_excellent cleanfing Liquor, it
begets Appetite, and purges by Urine; but let it
not be too frequently drunk, left it indifpofe the
body, by putting it into anunnatural Flame,

Of Rbenifb-wine.

Rhenifh-Wine is an excellent cleanfer of the $to-
J .i.mach, (omewhat a-kin to White-Wine, it begets Ap-
"4 petite, and helps Concoétion,

'©1  As for Old-Hock, efteem’d: by fome, it is the
.4 moft prejudicial of 'any Liquor, and therefore ought
*) to be forborn.

iy Of Claret.

| 1 Claret is a good Stomach-Wine, moderately
“ 7 drunk 5 it helps concoétion, and begets appetite, it
“*4 18 the beft of Wines for thofe that eat abundance of
| Fat-fle(h, and Succulent Foods = But it purges not by
Urine fo much as White. Take notice that this, as
| allother Liquors, are not to be frequently ufed, fog
108 then they are prejudicialy but a Glafs of Claret, or
ped @ Dram of Brandy, or the like, are good Cordials
(4% when you bave cat foo much jn quantity of any
»4% ¥oods, too foul of grofs in quality.

e

Of §
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‘Of Cyder.
Cyder i well inddeand fermented,is a fine brisk: &
quos, aud 2ltogether ‘as good ‘as Claret or Wha "
Vate, 2ad ‘perhaps better for Englifh Bodiess.
drunk temperately. Note,that no Cyder ought ted 3
kept dbove one year, if you regard your health., H»

of Mum., ¥

Mum if temperately drunk, is very whelelome bt
meélancholly Flegmatical people, and for thofle wiii
Food is coarle Bread -and Cheele, Flower'd MY
‘Herbs, and Lean Pottages; but I think it not neaa.:g
wholelome as well brewed Ale. i

Of Coffee.

Coffee ought to be ufed only in'a Phyfical wayr i
them that are troubled with Fumes and dulling
pours that fly into their heads : it'is likewife g
after hard Drinking, Wearinefs;Labour and Faftir
but for others, Ithink it beft to forbear it: Yee!
Difh will donoman harm. *

Tea * ’

Isan innocent harmle(s Liquor, that purges byl
rifie, and is of an opening Quality 5 butit is & -
“cofmparable to an Herb call'd Dandélion 5 which .
ing infufed in boyling hot Water about half an hol
‘and then pour the Liquor from the Herbs, .
fweetned with White Sugar, is a much better Drilf§ .
"It purgeth by Urine, and cleanfeth the Stemaifl
Sage, Penyroyal, Thyme or Mint, dried in their ppi§
per feafon, and kept in Bags, make as good Ligi#§:
as Tea.
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Of Sallads.
Take Sorrel , Parlly and Spinnage, [ =ttice, a%id

s#igime few Onions ; then add falt, Vinegar and €3yl a

I .:1_':5\.
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pod quantity; if you cannot get Oyl, good Butter
ieited may ferve as well, fer it is fcarce dicernahle
om Oyl 5 but let the Salt predominate. Eat
reéad only wich the Sallad, which is better than if
bu eat Bread and Meat, or bread and Butter, or
heele.

Anotker,

Take Sorrel, Lettice, Pepper, Grafs, Spin-
#gac, Topsof Mints, and Onions, fealoned as be-
jre.

Another.

| Take Sorrel, Lettice, Cellery, Spinnage, Oni-

198, and Endive feafoned as before.

Another.

'!Sage, Mint, Penyroyal, Balm and fome Lettice

id Sorrel ; eat them as before : This is brave
filad.

A;:m.":fr'.

Young green Buds of Coleworts with Onions, is a

ifpod Sallad, fealoned as hetore.
i |

Another.

4l Taragan, Nettle-tops, Penyroyal, Mint, Parfly,

wallcre), Lettice, and Leaves of Coleworts eat as be-

ke, is an excellent Sallad, if feafoned te the high-
ik degree.

B ASallad
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BT A Salud for winter. E .
:ﬁ‘- . “&Parfle, old Onions, Endive, Cel]eryf,[.ethcef, |
W ¢ el aud Colewort.plants , Seafoned with Salt , §8 .

0 and Vinegar, is an excellent warming and cheriMyy
B $all'f .

£rother,

Take Cellery, Endive, Spirinage and Lettice,, 8
half a head of Garlick in it, fealoned with Salt,, &
negar and Oyl, this is a brave Sallad, Salladssi@y '™
good at all times, but moft proper from end offi" =
auary to the 1ft of Fudy: Then again from M-

¢ gember till December ; and indeed all Winter, 638
n ‘Weather be open.
fn Spring, }

Spinnage, Corn-fellad, Nettle-tops, and the e
of young Cabbage, and others the like nature, kb
boil’d, is an excellent correétive to them thattfi
Flefh-meat ; they loofen the Beliy, and open ObbI@
&ions. In Mpril, Mzy and Fune eat Spinni
Parfly, Lettice, Mint-tops, Borage, Scurvy, D}
tyon, Comfory, and the like, boild -in plenng@:

| wVater over a brisk Fire3 add to them Batter 1"
U ed, and fome Salt ; them eat with Bread, or Eif
b and Flefh is good Food,

T'he befl way 8o make Herb-Pottage.

Smallage, Clivers, Watercrefles, Elder-budss
Nettle-tops; put Water to them proportionab
yout Herbsy then'add Oatmeal as much as you 11
fit to leaveit in thicknefs : when the Water is 11
to boil, put your Herbs in, cut, oruncut ;- |
¢ When itis again ready to boil, take a Spoon or Il
018 anddade i, fo that yon'keep it from boiling 5 dddi |

- [|
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Fight or ninc. minutes; then take it off and eit i
s qPI00d-warm,with the Herbs in it,or firained; adding
Aty t little Butter, Salt and Bread, This is an admira.

Iwiple cleanfing Sallad.

Anotber,

Spinnage, Corn-fallad, Tops of Pennyroyal and
IMint, ordered and eat as before.

To make the beft Herb Dict-drink.

yall. Suppofing your Herbs well gather'd, and dryand-

'lh{t':pt in Bags ; take what Herb you think fit, put it

.« Jin a Linnen Bag and fteep. it 7 or 8 hours in Beer,

. illAle, or Wine, or other Liquor, and then take it
out, and it is done: Let not your Wormwood be
Wteep'd above three or four hours ; obferve that
one fort of Herb by it felf is much better than Com-

xitifipounds.

g | To prevent the Scurvy.

i Eat not Meat and Drinks too firong forNature,for
.{Nature ought to be ftronger than the Food. Meat
" Jfand Drink ought not tobe eat that are of a contrary
i u:.-_Iity to the Conftitution, Have a ¢are of eating to -
- JWEulnefs, or to Excels.
“l  Take care that your Victaals be in all refpeéts-
" Wproperly preparcd, for fome will but half doe it, 04
thers over doe it. :
Let all forts of Flefh and grofs food be boiled in -
blenty of Water, and over a brisk fire. Forbear
ating too much flefh. Icis moft unwholfome in Fu-
y, Augnft, September, Oftober.Forbear eating too much
“"WFith. Remember you eat not befere the.former
% “WFood be digefted. Drink moderately ; 1s¢ your or- -4,
*Mdioary Drinknot be hird, ftale, nor Owre, nor too
mew. Let your Clothing be mederate,  Let youe~
B & - Houfesy,

[ e
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Houfes be airy, your Beds hard, clean and (wesis

ufe proper Exercife and Labour in open airy placiasl
take Walks often by River.fides , or on Plains za ¢

Downs 5 obferve the Rules of Chaftity, avoid !

compounded Foods 3 aveid Carking Cares, Hauil
Revenge , Erwy Vm.::nce Oppreflion 5 kﬂfh
good Confcience, forthat'sa mntmual Feaft . Heambl

en to the Voice of Wifdlom, and the Diftatessiis
Realon and Nature, and that will bring thee to ez ¥
lefs Felicity.

Lp e

An Excellent Poultice,

Which cures {calded Limbs, Burns, Boils, }
Tons, Tumors, proceeding from chuler,phiegm ortijg
lancholly. It aflo cun:sal] Contufions,Inflammatiidsi. .
or Bruifes, either with, or without'a Wound 5 S,
Wounds, Ulcers, or running Sores: Excchl]u:;-. ,
2io againft the Gout, and Inflammation of the Eil & .
admirable againft fore Breafts, and Bites of Dngsqg&
any other burt of what kind or nature foeviiie.
which is thus. \ _

Take two Pints of Water, River, Rain, &
Spring 5 then'take as much ground Oatmeall§8 °
wilk make it thick, fit fora Poultice; add to it Ef :
guneces of good Sugar, a handful of Dande:iik
cut fmall, then place it over the fire in an open | §&
convenient Veffel, keep it ﬂlrrmg;, till it is boillif@h
hot, and then it'is made. :

oy

Anotheve.

17
Tﬁkﬁé sbout a Quart of Water, then l‘ﬁ'kl:" -
much Houltald.bread as will make it thick,

three Qunces oisegten Raifins of ghe Sun, and! M
Qunce of Sugar, anabout half a Pinc of new 448




e
wigkir all together, and make them boiling-hot 0=
nidler aclear fire, and it’s done,

Another.

il One quart of Water, as much Bread as will
diiaghake it Thick, Five Ounces of Raifins of the i,
wind one Ounce of Ceriander Seeds, beaten with
w0y Glafs of Ale, made boiling-hot, and then it is
irepared.

£

Another.

&

* One quart of Water and Bread, to make it as
#"hick as a Poultice ; of Sugar two Ounces, a Glafs
Sack, or for want of that, other Wine, make
boiling-hot. ~ Apply thefe Medicines to the Part
icted, by {preading the Poultice pretty thick on
Linnen Cloth, that will cover the whole part,
‘ibmewhat warmer than milk from the Cow ;  but
{ARIt it noc be fo hot as is vfual, for Extreams prove
nerally prejudicial.  Apply thele Poultices every
ﬁu hours at leaft in the day, and three or four times
i the night, if the Wound be dangerous; otherwife
0 times in a day and a night will do: when you
ke the Poultice off, put that away, and put a
(h on every time, and keep a conftant Repeti-
nfor 4, 5, 6, 7, 8, 9, 10, or 11 days, if occa-
n be ; bur it will cure moft Diftempers in lefs
e, if you obfetve thismethod : But be fure
fh your Sores ’twixt whiles,with Water and Sugar,
d fometimes with Water and frefh Butter beatep
gether, which will keep it clean and pliant.

=
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Three Pence & Day wery well.

||| Howa Manmay Live for Two Pencechy..

Man in the Conritey may Live Plentifullid® -

™\ Two Pere'a Day 5 for in many Countricss Ml

mav bive Two gquarts of milk for a Penny -

which add a Pint-of Water, and not half, a pe=ig~

worth of Flower, and makeit info Flower’d: millli
cording to our Direétions, and you will have a &

Difh,fufficient for Four People, and this frands bo ks

Three -half-pence ; eat fome Bread with it,and 18
1sno Vi€tuals afferds better Nourifhment, andijal
to all Ages, but-elpecially young people. . Thesftl

ss ¢to be underflood of other Foods, where ¢y,

one obferves his time of eating, aud his W il

and meafure of Food, and a great Troubhidll

wafte will thereby be avoided: As to Quaggg

of other Foods; we fuppofe.that Sixteen Oui

folid Food, to wit, Bread, Cheefe, Butter,, 88
Ezgs, may beufficient Twenty-four hours forn:,

bouring man, and the beft time for eating: #i:
fuppofe to be about Hight in the Morning: M.

¥Four in'the Afternoon.
1f the Food be Flowerd-milk , then a P'U&

it, :and four Qunces of Bread and Butter or CO¢

is (ufficient: If Water-Grewel or Pottage, i3

and four Qunces of Bread and Cheefe : I8
milk , the fame; but if Flowerd-milk wiy

Egg in it, Three Qunces of Bread and Bat -

of Cheefe, will: be (ufficient.

If yon eat Raw Sallad, weigh only your 1] &
and about Five Ounces will be fufficient, uﬁ

Ounce of Cheefe or Butter to eat after your . |

As for Paddings, Apple-Pies, and the Lke, T
%iﬁzrttimn{hut you muft be { m

to every ones
and temperate.

.
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| As for Drink, Water has the ficft place 3 and
¢ | quart of Water mixt with two Spoonfuls of
% fround Oatmeal, and well brew’d together, Ten
Twelve times out of one Porringer into ano-
fuigher, make an Excellent Drink, and in Summer-
B ‘tis very pleafant, _In Winter-time if you
et ake it blood-warm, it will drink well 5 milk and
o ;sflateri is an Excellent Drink, Thuys you fee a §mall
.--L tter [ufficeth a Moderate Man, '

t 51] How the Poor may Subfift well thefe ‘Hard Timas for
[ T'wo Pence a Day, and Lefs,

o Ei -

2 [ejl Take a Peck of good Wheat-flower, make hailf
i qF it into a Loaf, the other half keep for to yfe
|t iff followeth. Put to aguart of Water a {poonfiil
' two of Flower, and make it as we before dj.
o (Méted you to make Milk-pottage; eat the Bread
(e quantity, fo much as that it may laft ¢ill your
infottage is {pent. This is an Excellent Food, and
wufifords good Nourifhment; and by this, the Poor
ay Subfift well thefe Hard Times for lek than
wo Pence a Day.

If you put a Quart of Milk, and a Pint of Wa.
4/ IT, a Spoonful of Flower, and order it as before
wrWiredted ; it will be Excellentand Pleafant Food,

e
* iy
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Another Cheap Way for the Poor.

<l Take a Pint of Peale, and put to them Three
I mrts or a Gallon of Water, let them ftand on a

W Fire two Hours, but let them not beil: then
+ e an Onion and a little Sage fhred well, and
i#C into the Pealz, and ftir them a little ; then
(g€ @ Spoonful] of Flower or Oat-meal ground,
feld beat it well together with a litcle Water, and

put

b
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" put to it, and then let your Pottage boil 14
W' Qictle, then put a little Salt to it. Eat withn %)
4| alittle Bread , and you will find it an exce:
1" nourifhing and pleafant Food.

i To take Ink our of Paper.

Take Aqu¢-Foreis, and dip a little of it upa
I Blot, or Writing you would take out, and il
Jiarely it will difappear ; then take a little W
freep’d in Alfior, and wa'h it over with it.and| |
dry, it will make it look as clear and white
firft; otherwile, the Aqua-Forris alone will m:
yellow Stain.

=
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How to Bottle Cyder.

In March Bottle your Gyder, and if you putt
bout half a Spoonful of Spirit of Clary, it willl
the Liquor fo perfeftly refemble the beft Ca |}
that few good and exercis'd Pallats, will be aki @
diftinguifh it. 1
. "« How to makc Copper- Took @5 well as thod

Beft Siluver. :

Take Crema Tarta two Drams, the beft Leaf--4

one Dram,and Aqua-Fortis four or five Drops
| it into a Pafte, and rub it on your Copper,
3 immediately it will look well,

Pl N 1%
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% * Lithgew's Nineteen Years Travels througiie
moft Eminent Places of the Habitable World, . i
taining an Exact Deltription of the Cuftoms, &
; Religions, Folicies, and Government of Emppim

i Kings, and Princes; allo of the Countries anofis
ties, Trades, Rivers, and Commerce in_all, 8

< i where he Traveil'd, ¢, Printed for Gearge (i
i at the Golden-Ring in Listle-Brazain. !
















