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- Dictionarium Domeflicum,

Being a New and CompPLEAT

Houthold Dactionary;

For the Ufe both of

City and COuNTRY.

SHEWING,

R

I. The whole Arts of BREwiNg, BAking, Coox ERY,
and Precering. Alfo ConFEcT1ONARY inits
feveral Branches. :

Il. The Mapagement of the Kircmin, PaAnrry, L ag-
DER, DAirRY, Orirory, and Povrrn v, With
3 the proper Seafons for Flefh, Fowl and Fifh,

III. The HEr psman: Giving an Account of the Difeafes of
Cattle, Poultry, &¢. And the moft approved Remedies
for their Cure.

IV. The Englifh ViNEYARD; being the beft] Method o
making Englifh Wines and of Diftilling moft Kinde
of Simple and Compound Cordial Waters,

V. The Api1arvy: Or, The Manner of Brceding, Hiving
and managing of Beks. |

VI. The FamilyPuysicranand HERBA L 157 Containing
the choiceft Colleétion of Reccipts for moft Diftempers,
incident to Human Bodies, hitherto made Publick; with
the Qualities and Ufes of Phyfical Herbs and Plants of

Englifh Growth,

o
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Author of the Univerfal Etymological Engli/b Dictionary,
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THE

e saxemmas) 1 E Subject Matter of this Book relates to
S B he providing, and well ordering of chofe
ity ‘a Ncceflaries that are for the Suftenance,
=\ 8| ‘relervation, or Recovery of the Health
3| of Families, and efj.:)eciﬂ]}lr}f of that Part
which is moft peculiarly the Province of
the Miftrets of it; Nature or at lealt Cuftom of the
moft Civilized and Polite Nations has diftributed this
Oeconomy into two principal Parts, which are com-
monly the Offices of the Kiaﬁ_er and Miftrefe.

To the Firft, the more arduous and difficule Part is
properly enough allotted, as moft agreeable to his more
robuft Conttitution and fuperior Qualifications; This is
the procuring the neceffary Supplies of the Houfe;
whereas the eafier Task of the Miiftrefs, is to take Care
that the Provifions be frugally and houfewifely ordered;
both as to Matter and Manner. :

As to the Office of the Mafter, it not properly being
the Bufinefs of thefe Sheets, T fhall forbear to fay any
Thing more of it.

Tue Miftrefs of a Farm, may find Dire&ions for
furnifhing the Houfe with the mof common Neceffa-
ries of Life, as Bread, Drink, Flefh, Fifh, Fruits, and
ordering them after the moft frugal Manner: nor will
a Lady be at a Lofs for the ordering the greateft Deli-

- €acies in a more genteel and elegant Manner, befittin
‘2 more noble Table, | GHE i ; 3

HERE
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- Here are not only Inftructions for the ordering the
Dairy, Pantry and Larder, wich Flefh, €. but the Cel-
lar likewife with all Sorts of Englifb Wines, Potable
Liquors; and alfo the Clofet with the beft and moft ex-

uifite Cordials and other diftilled Liquors, Pickles,
Eonfe&icnary, <¢c. Again, as for the Prefervation or
Reftoration of Health in a Famig, here will be found
an Account of the Vertues and Efficacies of all or the
moft known Engli/b Herbs and Plants, with Directions
for their Preparations and Manner of Application in
moft of the Maladies, to which Briti/h Conftitucions
are liable.

Axp befide thefe you have numerous pracical and
eafy Prefcriptions of the moft approv’d an experienc’d
Phyficians, for moft Dift:mpers incident to Human
Bodies. | )

By which a well difpofed and generous Gentlewo-
man 'may be enabled, not only to be her 'own Family
Phyfician, but with a fmall Charge rendes. herfelf ufe~
ful and gain the Affections and merit the Thanks of her
poor a icted Neighbours. . '

In the Ufe ot this Diéionary, I would apprize,
the Perufer, that in confulting it, they would turn to
all the pdrticular Materials and Parts or Branches. of
the Operation; which will be found in their proper
Places Alphabetically = As for Example, in the Erticlc
Brewing, turn to the Articles Malt, Water, Hops, Bosi-
iﬂg,,FEi‘mf?ﬁﬂﬂﬁﬂj Wort, ﬁﬂﬂ, Tﬂ#ﬂfﬂ{; &c. and fo
for the Particuiars of any other Article.

THE



not an eafy matter to perceive when this diftemper
{e1zes on hepsBut by their being penfive and melaneholic ;
upon whick you are to examine their rumps, in which place
the Abfefs 1s commonly form’d, which when it has been for.
{omesime, it will breed corrupt matter, and be painful to.

ﬁBSCESS, a difeafe taosnbich poultry are incident. Itis

#This difeafe proceeds from their being over heared and co-
fivenels, whica corrupt the whole mafs of blood, obliging
flature to difcharge it felf of whae is burthenfome to it, to
fome part or other, and chicfly upon this parr.
~ The readieft ‘method of cure, if not the only remedy, is
0 opén or cut the Abfcels wich a pair of ftiffars, and to preds
but che corruprion with your fingers ; which being done, give.
hem to eat lettace or blites chopp’d finall, mix’d with bran,
fteep'd fu water, fweetened with a litcle honey. See Poulrry.
- ABSCESS [in Human Bedies} Sce Inpoft bumarion, »
| A:0id ACHE, mix two drams of oil of turpentine, with:
E%o'u'ﬁcé of Zucatellus’s balfam, warm it and anoint the part
ficcted, laying a picce of new flanel upon i, '

| ER, T ACHES znd Bruifes, an Ointment.

. Put a quart of oil into a ftone jar, that will contain twa
quarts; then take camomile, fage, Touthernwood and worms-

vood, of cach two handfuls, the quantity of half a quarterof a-
>ck of red-rofe-buds ; cut off the white and fhred all the-herbe.

cther grofsly, and put them into the oil ; where let them
emain for ¢ or 1o days, flirring them every day 5 and whemn
Lavender. Spike 1y ripe, P,:t in two bandfuls-ofthe rops

cover

-




cover it clofe, and it having ftood three or four days, boil
them upon a flow fire for an hour; flirring it frequently ;
then add a quarter of a pint of the {trongeft Agua vire, and
boil it an hour more ; then ftrain it through a cloth, and hav-
ing ftood till it is cool, put it up into glafles for ufe; warm a
little in a {poon, and anoint the part affected.

\ Aiotber.

Take adde¥s fpear, alehoof, agrimony, amber lcaves,
Bay-leaves, camenile, hart’s-tongue, uniet hyfop, bone-wort,
ladies-mantle, goas-rue, plantain, fouthernwood and worm.
wood, of each an haadful, fhred them and ftamp them all
together ; then mix them with a pound and half of butter,
that has no falt in it, and take it up into balls, and let it lie
for a week or 10 days, thenhoil it over 4 gentle fire, and
when it looks very green, ftrain 1t off ard keep it for ufe. |

ACORNS are of great ufe in feeding fore animals, and |
efpecially Swire; and fome tell us, that a pecka day and a
litcle bran will make a hog incteafe in weight a pound a day |
for two months together. ‘ W |

They are alfo given to Oxenr, mix’'d with Bran; but.the |
Acorns are firft to be chopp’d, or otherwile they will be ant
to {prout and grow in their bellies. i

Some advife firft to macerate them in water, in order te |
extract a certain malignity in them, which they fay many#
times has kill’d cattle without this precaution.

Being chopp’d fmall, they will fatten pigeons, peacocks |
turkeys, phealants and other Eaultr . |

As'to their phyfical ufe, both the Acorn and hufk, arel
us’d in many allg{rmgent medicines; they are good againft the
cholick, the gripings in women In childbed, and the dyfen-
tery, |
rirt is to be feparated from the hufk and powder’d ; the dofej
may be from one {'crugltj to four, given in fome liquor that
is alfo proper for the dileafe for which it is given,

ADDERS TONGUE is very good to heal wounds, and
even ruptures, and the falling down of the guts, efpecially)
in children, for which it isexcellent 5 the whole plant being§
boiled in unfine wine, is good for running eyes ; being ofte
walh’d with its decoétion 5 an oil is allo made of it, as thef
oil of rofes, which ferves for the fame purpofes. |

ADDERS TONGUE O:ntient, to make. Take as muc -
of the herb Adders Tongue as you think convenient, and 2
hixd part of that quantity of male Plantain; bruife themy

togethe !
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together in 4 mortar very well, then add to it frefh buttef
from the churn, well beaten from the butter-milk ; but not
fo much of it as to make it loofe its green colour; mix it ve-
ry well with the herbs; put it into an earthen vefle], and
let it ftand three weeks or a month in fome cool place, «ill ie
1s grown mouldy, and then melt it down over a gentle fire,
till the herbs grow crifp, then ftrain it out into a proper vef
fel, and keep it for ule,

You may, if you pleafe, when it comes off from the fire,
diffolve into it fome fine and clear rurpentine ; which will
make it the better. :

It 1s a fovereign and excellent remedy for any beaft that
has been ftung or bit by any venemous creature, or for any
bite of a fnake, orany other accident; and likewife for any
hard fwellings in any part of the body, and efpecially good
for a Garger in a cows bag, being chafed in with your ﬁ'ancl
twice a day. ,

This ointment can be made oily in the months of _4prif
or May, the herb being then to be found and in its prime ;
whereas it foon perifhes with a little heat, :

AFTER-BIRTH is the fame that is by men-mid=

AFTER-BURDEN § wives and furgeonscall’'d Placenta,
being a fkin or membrane in which the child is wrapp'd in
the womb, and which comes out or is brought away after it
It 1s a kind of piece of flefh formed at the top of the womb,
from whence it draws the nourifhment, whicE is imparted to
the child through a long sut, that abuts at the navel.

To affift in bringing away the Afrer-Birth, give the wos -
man fome of the juice of the leaves of frelh fmallage, pound-
ed in the quantity of a good glafs of white wine, ;

This 1s alfo very good furgbringing away a dead child; and
alfo very helpful in a Zympany. _ ,

- IF1t be winter time, the feeds pounded and boil’'d in wine
or broth, and afterwards ftrain’d and given the woman, will
have the like effect. @ .

.Some recommend the powder of a horfe’s tefticles, and
given in broth or the like, as a wonderful remedy in this cafe,
. AFTER-BIRTH, ro bring awry. Give the woman 30
(or 35 drops of o1l of Fumiper. .

. AFTER-PAINS, 10 prevent. Toaft a quarter of 4n ouncé
of nutmegs before the fire, and half an ounce of good cinna-
‘on; mix 1t with the white of an egg, by beating them to-
gether in a porringer ; let the woman take cvery morning the
~fuantity of 2 nutmeg, and the like at night, and afrer i
;&tink a draught of the follewing caudle; o]

|5 vaadts Taks
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Take half a pint of Alicant wine ot Zent, half a pint of
Red-rofe water, and half a pint of plantane water; mingle
thefe altogether, and having beaten fix new laid eggs, make
a caudle of them both yolks and whites; add half an ounce
of cinnamon, which boil in the wine and water before you put
in the cggs ; {weeten all with an ounce of double-refin’d fu-
var, mixing all well together; then add a dram of the pow-
der of knot-grafs; give of this fix fpoonfuls morning and
cvening after the eleftuary.

Another for ths Same.

Boil a little Bole- Armoniack in new milk, and give it the
woman morning and evening, whether fhe isin child-bed or
with child. §1 a2

Alfo wrap fome hog’s dung in 2 fine linnen rag; warm it
well, and lay 1t to the lower part of the belly, and 1t will

give eafe immediately.

AGARIC, an excrelcence growing in the form of a mufh-
room, on the trunks and biggelt branches of the largeft tiees,
and old oak. It is of two forts, both mcJe and female, the
former of which is chiefly ulcd by dyers; but the latter 1n
medicine.

Agzaric is hot and aftringent, it gives cafe in the gripes,
Sciatica, and fuffocation of the matrix.

A fyrup made of it, 1s good for the fame indifpofitions;
and alfo purges away choler, melanchaly and flegm ; affords
rchef in the difeafes of the brain, falling ficknefs, pains in
the ftomach and {pleen, and provokes urine, |

Some preferibe it to be taken for an ague, a little before
the coming on of the ague fit, and fay 1t will keep off the
cold fit. : _ :

It may be taken by it {elf; but it will be better, if taken
infus’d in water or wine. The dofe 1s from one dram to two,
according to the firength of the patient; but in an infufion,
from one dram to a dram and a half. 5

AGNUS CASTUS, g.d. the Chafte Lamb, a plant call’d
the chafte plant or tree, of which fome pretend that it will
keep perfons chafte, cither by being eaten or drank, or being
put into their beds.

The fecd is good for increafing milk in nurfes, provoking
womens_Afenfes, and caufing {lecp.

The dofe 1s a dram 1n a lirtle wine, 3

Being mix'd with a lictle oil and vinegar, and apply’d to
the head, it is good for lethargick and frenzical perfons, -

The fame dofe as before, being given before the coming,|
of the fit of anague, will cure it, _ q|

) ' -AGRIMO-
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AGRIMONTY, the feed being drank in wine, is socod for
the liver, bloody flux, and ftinging of adders; the decottion
made with wine, and taken inwarcﬁy, to the quantity of fix
ounces, 1s excellent againft the retention of urine: A water
diftill’d from its leaves, is good for a cough, the ftomach,

jaundice, fever, and efpecially for the cholick.

AGUE is an intermitting fever, which is of feveral kinds
as Quotidian, Tertian, Baftard Tertian or Quartan. '

The Quotidian is fo call'd from the fit or fever coming
every day, wufually holding the perfon affefted about
18 hours, and in the interval of ¢ hours, the perfon is fo
far from being eafly and comfortable, that on the con-
trary he finds bimfclf as much fatigued and difpirited
as if he was flill in the height of the fit. -

The Ouotidian Ague, does not always” proceed from
the indipofition of the ftomach ; but fometimes from
rotten phl[;gm, which 1s at firft percetv’d in the extreme
parts of the Body ; but by degrees difperfes it felf rhmurgh
the whole and renders ir, as it were of an icy coldnefs;
but yet without any confiderable fhaking, After this a
heat fucceeds, which alfo 1s not violent,

The tafte of the perfon who is affeCted becomes in-
fipid, bis mouth clammy ; his countenance pale, livid or
ot a lead colour: he feels a weaknefs in his ftomach
and a pain in the fide from the fpleen; his pulfe is weak
and flow ; and 1s not uneven and irregular I::mt upon the
3Pﬂ'“a‘:h of the fir. |
~His urine is at fieft clear and thin ; but when the
matter is caked, 1t becomes troubled, high coloured, thick
and plentiful; the cold fit diminifhes it, and the hot en-
creafes 1t. :
. If the patient do {fweat at all, it is not till towards the
end of the diftemper.

. This - ague hnlgs fometimes for the fpace of 18 days
in the fame degree, nor docs it begin gradually to di-
minifh in lefs than 58§ days more.

This fiezes perfons rather at the end of autumn and
in winter than 1n fummer and the fpring.

In this diftemper it will be beft to eat only light food
and bur litde of it, efpecially at firft ; but a little afier
the perfon may add a I{J'nurtl'l or a fifth part more; his
diet may be prepared of fome eggs, a fop with a littde
nutmeg or ci_pers on it; and now and thenm a few olives
and raifins of the fun, or bifket foaked in fpanifh wine.
Let his drink be one patr white wine and two parrs
water., A 2 Let
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Let the patient be kept awake for 4 hours before the
return of the fever, and rather be diverted or employd,
than be {uffered to fleep, if poflible at the beginnin
of the fit; nor will 1t be amifs to put him 1nto ;f?a =
fion, for that by agitating the humour will be affiftant
in digefting the phlegm. \ -

When the fit diminifhes, a glifter may be given him
made of Camomile Flowers, Melilor, Fennel, _Aiife, Coarfe
Sugar, Violets, Honey and Sena 5 and atter y or § days, half
an ounce of _Aloes may be put mto the ghiters.

It may not be tmproper alfo to take away fome blood
about the fourth or fitth fit.

It the patient be affeCted with a fuppreflion of the
emrods or a ftoppage of the Aenfes, or the head-ache
in the hinder part of the brain, there need- not be any
fcruple made oi‘P bleeding in the foot; and if the urine
be high coloured this may be done the more freely.

Afrer the diicharge ot the glifter the patient may be
permitted to drink a dram of treacle in a little wine or

cordial water. -

No vomits are to be gixren before the yth or 8th day
of the patients ficknefs ; but however if any fign of di-
geftion or difpofition to 1t may be perceiv'd, you may do
it with the more freedom.

After the eighth day the patient may be purged with
half an ounce of the tables of Digcarthamur, half an
ounce of Dicphenic diluted in a glafs of the infufion of
2 drams of Sena, a pinch of little Cenraury, Wormwood
or Rice.

This medicine may be repeated according to the pa-
tients flrength, and the dofc muft be greater or leffer
according to the refpeétive ages of the patients.

Some have recovercd of this diftemper in a fhort
time by taking the tollowing potion in the midft of
the fir.

Mirbridate and Zreacle of each a dram in half a glafs
of Carduus Benediftus, water, or awhite Wine, {weetened
with half an ounce of Sugar. ;

Others have been perfectly cur’d by taking a glafs of
#Hormwoed Wine, an hour before the going off of the
ague fir.

g,& Tertion AGUE is a diftemper which returns ever
third dél}"! proceeding from corrupt choler difpers’d throug
the boay. | . o | |

It ficzes the perfon {uddenly, with 2 {evere i'hakﬂi:_:g:
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that reaches all the parts of the body, and frequently to-
wards the end of the fit caufes vomiting,

The hot fit that fiicceds 1s general and viclent, it af-
feCts the patient with a violent hecad-ache , difficulty of
breathing, a continual thirft, impatience, and oftentimes with
ravings.

In the beginning of the cold fit the pulfe 1s {mall, low, rare
and thick; but when the fit is over it becomes light, fre-
quent, quick and extended ; and upon the decline of it, it
returns to its natural temperament and the urine of the pa-
tient will be inflamed yellow and of an 1ll {mell.

If there appears a white fediment at the bottom of the
patients urine on the firft or {econd day, the ague will ei-
ther end with the third or the {feventh, or if it continue be-
yond that time, it will hold him a long time,

For the cure of this ague, you may adminifter a cooling
glifter at the end of the fccond fit ; and take from the pa-
tient two porringers of blood after the glifter has been
difcharg’d.

If the fever does not end the third or fourth day, take the
following ptifan; Sensz and mineral cryftal of each half an
ounce ﬁquﬂrice bruifed and cut into bits 2 drams ; infufe all
cold in a pint of water for 24 hours, ftrain it and take a glais
of the infufion after the cold fit is over, and the reft one hour
after another, and drink nothing elfe. Some aflirm that this
liquor will readly cure this ague.

he patient may during the height of the fweat in the
preceeding fits drink white Wine mixd with twice the quan-
tity ot barley water, made of dog’s tooth, or of the roots of
alparagus, imallage, parfly or fennel. . But if notwith-
ftanding thefe applications it continues you muit have re-
courfe to the jefuits bark.

T he é‘ﬂﬁ?ﬂ?d TERTIAN may be diftinguifh’d from the
true, by thefe {ymptoms, that the cold fit 1s not {o {fevere tho’
it holds the patient longer; nor the hot fit neither ; nor does
1t affet all the parts n? the body; but this may afliilt a per-
fon whole months. .

This ague may proceed from a mixture of choler and
flegm, which fiezes on robuft men in the prime of their
years, who arc of a more bilious than unaétive difpofition;
. who watch much, drink little pure wine, and eat high fea-
foned food. It ficzes fuch perﬁma more wufually 1n autumn
and moift weather, than in other feafons.

For the cure of this Jgue it is not proper to let blood tiil
; iy o aftes
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after the end of the fourth fit; and if in Autwmiz, bleed in the
left arm buat if in Sumwmer, in the right.

Give the patient ghfters made with a decofion of Mer-
cury Leaves, Flowers ot Camomile, Melilot and Fennel or
Annifeed, g ounces of common Honey and an ounce of Dia-

benck. _ |
€ The next day after the fit give the patient a purge of an
ounce of cleanled Cgffiz, half a dram of Rbubarh, two drams
of Digphenick, and halt a dram of Ararick, reduc’d to pow-
der ; make thefe into a bolus, to be fwallow’d in a wafer;
or you may mix them n a glals of barley water.
epeat the purging 4 or 5 times, and afterwards give a
dram of the jefuits powder in a glafs of white wine with an
ounce of [ugar. 3 :

This mult be given 4 hours after eating, and ‘the patient
muft not eat for 4 hours after ; and this muft be repeated
4 or 5 days fucceflively at the beginning of the cold fir; bue
if the perfon be in a place wherc 1t cannot be had then the
paticnt may take a vomit as foon as he finds a little digeftion
in his ftools and urine. Vomits alonc have cured {feveral.

It is 2 general rule in all Zerrian Azues, that if the choler
comes away by ftool, it is to be {forwarded and affifted by
glitters and purges; bur if it comes away by urine, it muft
be forwarded by ptifans made of Pellitory of the Wall, Bur-
dack, juice of Lemons, Cream of Tartar or mineral cryftal ;

t by emulfions made of the feeds of citrons, melens; cucum- -

bers, gourds, purflain and lettuce,

In the laft P};cc. If1t comes away by vomiting, you mufk
promote it by giving the patient fome emetick wine in 2 ounces
of Harley Warer ; 3 ounces of the deco&ion of Radifpes, an
ounce of Horey, and half an ounce of O/, the whole being
mixed together, and drank a hittle warm 1s a2 gentle vomit.

A Quartan AGUE 1s one the fit of which returns every
fourth day; therc are two forts of Quartans, the firlt has
15 feat 1n the fpleen, being generated by a fimple melan-
chalick humour very incident to aged perfons who are na-
turally cold, dry, fad and lumpifh, and therefore it generally
fiezes on them 1n the autumn.,

The fecond proceeds from black choler ingendered in the

liver, to which the fpleen always contributes ; this diftemper

moft ufually fiezes on young Pcfi_p]e and thole who are in the |
(%4

‘vigour of their age, and alfo in fummer time.: 2 .
The fits of that kind ot Owarrar, which proceeds from the
Tpleen, are very much like to thofs of the Fertimu ; faving

thas they are worle in retpedd to thirftinefs, the head-ache -

and

'
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and want of reft ; and there may be reafon to fear a dropfy;
which frequently happens to old people.

In this“cafe they muit out of hand take to a regimen, feed
on good food, moderately feafoned with falt, pepper, nutmeg,
cloves, thyme, hyflop or muftard, and drink good white
- wine; Bur they muft take care not to eat any raw fruit, fal-
let, lettuce, nor fifh, and alfo be very regular on the fifth

day.

%'hc patient muft not be let blood till after the fourth or

fifth fit; and if the blood be black, then this bleeding muft
be repeated; butif it bered, bleed no more. :
. As for fuch perfons who have had fome old emrods, the'
they have been thoroughly cured, the beft way is to open
them with leeches, and afterwards to take the following
purge, fafting in the morning, the day after bleeding.

Take two drams of Polypody; Lalm-gentle, Feunel and
hops, of each two pinches; boil the whole together in a pint
of water, till one half 1s confumed; ftrain the decoftion and
putin fix drams of double Catbolicon, and an ounce of the
cempound {yrup of apples.

You may repeat this purge four times between the fits, ad-
ding to the third and fourth, two drams of Sers, and half
an ounce of the confection Hameck, and two drams of dou-
ble Catholicon, and after thar give the Bark; after the ufual
manner.
¢ But the fureft way s to make an opiate with half an ounce
of Rbubarh pulveriz’d, mixe with fyrup of fuccory, of which
}&Eyhe patient take the quantity of a nutmeg in the morning
afting. .
~ There are befides thefe feveral other Azues, which are
more irregular than a Quarran, yet are to be dealt with after
the {ame manner; as for example, -

An Azve that comes two days together, and does not on
the third ; orone which comes on the fifth, after a refpite of
feur days, and fo others which are more or lefs flow; and
therefore without being puzzled in regard to the cure of fuch
different Agzues, follow the dire&ions before given for Quar-
zane Agues, which takes its rife from the {pieen. |
+ ‘T'here are likewife other fuccefstul remedies for a Quarzar.

‘T'ake the leaves and flowers of yellow Fudy-flowers, pound
them with a little falt, and when the cold fit comes on, put
the whole upon the future of the head, between two linnen
- cloths 3 and there ler it continue for 24 hours: O,

Sow a penny-worth of Camp/ire in a piece of fcarlet cloth,
with filk of the fame colour; hang this about the paricn}t:’a
A Y neck;
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neck ; fo that the whole may lic upon the ftomach, and as
the Camphire diminifhes, {fo will the ague alfo diminifh ; and
when the Camphiie is quite wafted put more into the cloth.

Zo cure an AGUE, mix the powder of white Hellbore
roots with right Penice Turpentine, till it is ftiff enough to
ipread on leather. ILay the plaifter over the wrift, and over
tﬁ: ball of the thumb, fix hours before the coming of the fit.

Another for the Same.

Pound Olibanum, Plantane, Ribwort, Rue and Smallage
all together, with a little Bgy-Salz ; put them into a thin bag,

lay it to the wrift of the patient, a little before the coming
of the cold fic

Another for the Same.

Give the patient as much Firginian Snake-root dry’d and
powdered, as will lic upon a fhilling, in a glafs of Skerry or
Sack, juft before the coming on of the cold fit ; repeat this
two or 3 times, till the aguc is gone.

Another for the Same.

Infufe an ounce and a half of the beft refin’d _4loes in a
quart of brandy for 48 hours ; and let the patient take four

i?ﬂﬁnfuls juﬁ before the coming of the fit.
Another for the Same.

Put an ounce of white Sugar Candy into a pint of Red Rofe
water ; {queeze in the juice of 3 Sewi) oranges; all being
mixt together, drink it off an hour before you expeét the
coming of the fit, and 1t will cure in once or twice taking,

Anotber for the Same.

Pound nine cloves of garlick with tobacco duft and foot,
of each equal quantities, which mix with foap into a pretty
ftiff pafte, of which make two cakes, fomething broader than
2 fhilling, but thicker ; lay them on the infide of the wrifts,
2nd bind them on with a linnen cloth, about an Lour before
the coming on of the fir, If it does not cure the firft time,
repeat it in three or four days with frefh,

Aviothes
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Another for the Same.

Take two pounds of rue, the fame quantity of green wal-
nuts, before the fhell is hard ; two pounds of good figs, bruife
all and diftil them. Take a draught of this before the com-
ing of the fit, and endeavour to fweat after 1t.

AIR is one of the four elements; that which we breathe
in about the earth, 1s fill'd with vapours, which {lide away
continually from different parts of the earth,

This _4ir enters into our lungs, and mixes it {elf with the
parts of our blood, to which it 1s neceflary to facilitate the
circulation of it, from the heart to the extreme parts of the
body, and back again to the heart.

The air does alfo contribute to the good or bad ftate of our
health, by the vapours and exhalations contain’d in it; fo
far as they are capable of corrupting thé blood, or keeping it
in the ftate it ought to have, that {o it may run freely in our
veins : Nor is there any thing that can more eafily alter our
bodies and fpirits, than the air; for upon the qualities «f the
air, the good or bad difpofition of our fpirits, humours and
all the parts of our bodies do entirely depend; and there-
fore in order to prolong life and preferve health, we fhould
endeavour to breathe in 2 wholefome air, and avoid a bad,
or if that cannot be, we fhould endeavour to correét it.

"The air revives our {pirits, exhilarates the hearr, fubtilizes
the {enfes, fharpens the underftanding, and ftrengthens the
limbs in {fuch a2 manner, that all the parts, as well animal and
vital as natural, are made more per[};& in their aétions, and
of confequence, what 1s oppofite to them, produces quite
contrary eftets.

If the air be corrupted or unhealthful, and a perfon can’t
conveniently go out of it, he may purify it by art, by burn-
ing Rofemairy, Cyprefs, Funiper, Laurel, Vine-Twizs, Aloes,
Saunders or Aromatick sums s as, Frankincenfe, Styrax, Ca~
bamus, Benjamin and the like.

ALDER TREE. Authorstell us, that the frefh leaves
of Alder apply’d to the naked fole of the foot, infinitely re-
frefhes the furbated traveller.

‘The inner rind of the black alder, being dry’d in the fhade
and not us'd green, purges all hydropick and ferous humours;
and the decoftion et ftand to fertle two or three days before
it Il:;ls drank, being beaten with vinegar, it perfeétly cures the
itch.

The root of _Alder is accounted opening and incifive, helps
gigeftion and womens Aden/zs, is good for afthmatick aai:;.
. co
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cold ftomachs ; its bark and fruits are reckoned aftringent,
cooling, and proper for inflammaiions in the throat.

The leaves bruifed are good for diffolving rumours, fto
and qualify enflamed humours: Some fcrub bedfteads wit

the decoétion, to kill fleas.
The Method of brewing ALE or BEER.

Put 16 gallons of water into your copper, ftrew over it as
much bran as will cover 1r, make 1t {calding hor, then put a
third part of itinto the mafthing tub, where let 1t ftand till
the ftecam 1s {o far fpent, that you can fee your face in the
liquor; then put to 1t a bufhel of male, ftir it very well into
the liquor: In the mean while, make the reft of the water
left in the copper, boil; then either damp or put out the fire
under the copper, that the liquor may be allay’d in-its heat ;
and then put 1t into the mathing tub, and ftir 1t all well to-
gether: It you fufpeét any ill taint in the malt, you may
putin a fhovel or two of hot coals to take 1t off,

While this liquor ftands upon the malt in the mafhing tub,
heat 16 gallons more of liquor; and having drawn off your
firft worr, put part of it upon the grains, and put in three
pecks more of frefh malt ; then put upon it the liquor in the
copper, ﬂi::rmg 1t as _b:ﬁ::nre 3 then put the firtt wort _into the
copper again, make it fcalding hot, and put part of it into a
fecond mathing tub, and when the fteam 1s over, fir in it
three pecks more of frefh malr; then put in the reft of the
water and flir it well, lerting it ftand two hours: Then heat
another 16 gallons of warer; and after that which was put in-
to the firlt mafhing tub has flood two hours, draw it off, and
alfo that wort which is in the fecond mafhing tub, and put
the grains out of the fecond mathing tub into the firft; and
into 1t, the liquor in the copper, and let 1t ftand an hour and
a half.

If you would have beer, boil the firft wort with half a
pound of hops for two hours, or till it lcoks curdled: and if
ft:nr ale, boil the fecond wort with three ounces of hops for an
hour and a halt; and boil the hopsof both worts for an hour
and a half, inthe other liquor for table beer.

To make a purging ALE.,

Take garden Scurvy-grafs, Burdeck-Roots, bruifed, and
blue currants, of cach fix ounces; of Hoirfe-radifb roots |
fcraped, and Riwbard ilic’d, of each an ounce; the roots of |
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{harp-pointed Dock, and monks Rbubard, of cach two oun-
~ces 5 of Mechoackan and Scna two cunces and {omething
more, Amifeeds, Carraway feeds, Coriander and Daucus
ﬁ.:;:ds, bruis’d, of cach an ounce, and add two Sevé/ oranges
- lic'd.
- Putall thefe ingredients into a canvas bag, with a ftone in
- 1t, and hang it 1n two gallons of new ale in an earthen ftean,
~let it work, and in three days it will be fit to drink.
| The draught of it fhould be a pint in a morning.

Zo make Dr. Butler’s purging ALE.

Take Polypody of the oak, and Sera, of each a quarter of
a pound, Szrfaparella, two ounces; annifeeds and carraway
feeds, of each an ounce; of Siuruy-grafs half a bulhel;
Agrimony and Maiden-bair, of each a handful ; bruile ali
thefe moderately in a mortar, and pur them 1nfo a canvas
bag, and hang them in three gallons of ale ; let it ftand three
days, and 1t will be drinkable.

ALE of HEALTH, according torhe Recipe of the Viftount
. St. Albans,

Take Sarfaparilla, 3 ounces, Saffafras-wood and China
root, of cach half anounce; white Saunders and Champiry-
gﬂﬁ, of each an ounce; of mace a quarter of an ounce: Let

e wood be {liced as thin as can be, and all be bruifed to-~
gether in a mortar.,

. Then add Roman Wormwood, Hops and Cow/flip flowers, of
| cach two handfuls; Sage, Rofemary, Sweer- Marjoram, Baln,
Mugawort and Berony; all together four handfuls.

. Boil all thefe together in fix gallons of ale, ull it is con-
' fumed to four ; then put the wood and ale into fix gallons of
| ale of the fecond wort, and boil it to four gallons.
~ Then let all the ale run from the dregs, mix 1t together,
| and putit up in a veflel,

Scurvy-grafs ALE.

_ To three gallons of ale, put a quarter of a pound of Sewa,
ree quarters of an ounce of RAubarb, one ounce and a half

of Polypody of the oik, two ounces and half of winter Ciuna-
wion 5 an ounce and half of Bazy-berries, an ounce and half

' of _Annifeeds, an ounce of {wect fentiel feeds, an ounce and

of Funiper berries, an ounce and half of Horfe-radifp,
0 ! "4 2 7 F and
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and fix Sevil oranges cut in picces; put all thefe ingredients
Into a bag, into w%ich put a ftone to make 1t fink ; then take
a pint or pint and half of the juice of fcurvy-grafs, clarify it
over the fire, and when it is cold, put 1t into the ale and tun
them ; let them all work together for 24 hours, then fiop
the veflel clafe, let it ftand fix days, and drink of 1t a pint
in 2 morning fafting, and as that works you may either add
or diminifh the quantity,

When the liquor is out, you may put in three gallons
more of ale; Frcﬂi Scuryy-grafs and oranges.

Zo reftore decay'd ALE or BEER, or to BOTTLE sz.

When the brifknefs and livelinefs of malt liquors in the
cafk fails, and they begin to turn faint, deadiih or vapid,,
let them be drawn off and bottled up. :

The beft method of bottling beer is to take a quart of clean
water, to which put half a pound of clean {ugar, boil them.
gently and fcum 1t, then add a few cloves, or cinpamon and
mace, let it cool, then put yeaft to it, and work it well,
fcum it again, and while it is in a {miling ftate, put three:
fpoonfuls of it into every bottle, then fill them up with the
dI:'ink, and cork them well, or put a few cryftals of Tarrar:
into each bottle, or the effential {pirit of barley or wine will
have the fame effcét; or if you have not thele, a lump o
loaf-fugar, or four or five raifins bruis’d, or a few grains of’
barley bruis'd.

If you would have your ordinary beer flower in the cup,
boil a lirtle wheat bran in the wort; or if bottled, put n
fome grains of wheat or barley, or raifins, or a bic of loa
fugar, &¢. 1n every bottle ; or if you would have your beer
keep better, add a little wheat to the malt, 1t will inrich
the worr, and add fpirit to the male.

If Ale be drawn off, either for drinking or bottling, while
the barmy or yeafty cruft 1s falling down, 1t will be thick,
muddy and unpleafant, but as the cruft falls down, it clari-
fies the liquor, for it attraéts the groffer parts to it felf, and
{o clears and fines it.

Or if the ale be drawn off after the barm is fallen down, it
is flat, weaker and more difagreeable; for during the fer-
mentation, the {pirituous parts of the liquor being broken
fmall by the aftion, it rifes up, andis entangled in the crufty
fcurf, which after it is precipitated to the bottom, the ale
begins to work or feed uponits own dreg or mother. It re<
imbibes the fpirit it had thrown off, and rifes up into the
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yeaft, and leaves the laft impoverifh’d of its entangled {pi-
rits.

When the ale has re-abforb’d this fpirit, it becomes fine,
{parkling, tranfparent and fPiritunu55 and this"is what is
meant, when we fay it 1s ripe; but a new and unfeafoned
cafk, drinks in thofe fame {pirits which the liquor fhould
have back again,

ALISMA, a plant growing in mountainous places, is fu-
dorifick, and diffolves coagulated blood. The root is good
againit the biting of venemous creatures, and the diftempers
o% the womb, 'T'he decoction of it is faid to break the one
in the kidneys, provokes urine and womens Meiifes.

Spivit of ALKERMES.

Take proof fpirits, three quarts ; water two quarts, in
which put to macerate and infufe orance peel and cinnamon
of each two ounces : bitter almonds ; inmn peel; nuts and

| rofemary flowers, r}f" each one ounce. Diftil thefe and add

the juice of Chermes, halfa pound, double refin’d fugar half

i ;iound , amber-greafe rubb’d and mix’d in the fame {u ar,
4

f a feruple; digeft thefe for fome days, filter and add
half an ounce of leaf gold.

ALLELULA, awood or French forrel, is 2 plant of fin-
gular_ufe in fevers and agues, defending the heart from all

infeétion.
Zo make ALMOND Biskes.

Take three quarters of a pound of blanch’d almonds in
cold water, beat them well with rofe-warter; to keep them
from oiling, and having beaten the yolks of fix, and whites
of 12 eggs very well for an hour, beat them with three pound
of fine fugar, put in your almonds with about 15 fpoontuls of

rated bread or fine flour; make this palte up into proper

zpcs, and fet them on plates, fift fome fugar over them,
and {et them into an oven maderatcl}r hot,

Zo order or prepare blown ALMONDS.,

_ Firft, Scald and blanch the almonds, then ftir them about
in the white of an egg, then put them into powdered {ugar,
pod roll them well in it.

- #laving iced them over once, if you find that they arfi not
i , ong
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done enough, dip them again in the white of an egg, and
then again into the powdered fugar.

. Then you may lay them upona fheet of paper, and 1)3](1:‘

them in an oven with a gentle fire.

To burn ALMONDS,

Set a pound of Forden almonds before a hot fire, or in an
oven, ti]}l) they are become very criﬁ;; then having put an
ounce of chocolate, and 12 ounces of fine fugar into a quar-
ter of a pint of water ; boil them almoft to a candy; and
then put in the almends, and as foon as ever they are juit
hot take them off the fire and ftir them, till the fugar grows
dry and hangs about them: Put them out of the pan, and
ieparate them from one another,

T make ATMORTE Doy

Take eight eggs, beat them very well and ftrain them,
ut them into a pint of crcam, fet them on a flow fire and
cep ftirring them continually, and when it is ready to beil,

put in two {poonfuls of fack, ftill k-:‘:e}:n}g ftirring 1t nll it
comes to a curd ; then ftrain the whey from it very clean,
and having ready two ounces of blanch’d almonds, beaten
with rofe-water, put the curd into either a wooden or flone
mortar, with a few of the almonds by degrees ; and pound it
with 12 ounces of fine fugar, till you have put 1n all the curds
and almonds, and being beaten enough, put it into pots or
glaffes, and eat it with bread.” It will keep good two or
three months.

Another Way.

Pound half a pound of almonds very fine, mix them with
afpim: of good eream ; ftrain the cream, and get out as much
of the pulp of the almonds as you can through the ftrainer 3
fet 1t on the fite, and when 1t 1s ready to boil beat the yolk
of fix egos, and but two of the whites, very well, put theny
in and ftir 1t on the fire t1ll it turns to a curd ; then add a
quarter of a pint of cold milk, ftir 1t well and’ ftrain’away the
whey, and when it is cold, fwecten it o your palate,

ALMOND CAKES. .

e

Blanch two pounds of almonds in cold water, then beat
' them




AL
them well with rofe-water, till they have loft their f!iﬁerfn,q ;
then add a pound of fine fifted fuﬁzr; and pound all 10ge-
ther till they are very well mix’d; then having ready the
whites of four eggs, and four fpoonfuls of fine flour, well
~ beaten together, pour in your almonds ; and having butter’d
the plates and dufted them with four and fine {ugar, fee
them into an oven till they are become brownifh; then draw
them out, let the oven cool a little, and they will become
much whiter than before,

An ALMOND CAUDLE.

Put half a quarter of an ounce of cloves and mace into g
quart of new ale ; and alfo fome flices of white bread; then
put in ten ounces of b!an:_:h’d almonds well beaten, 'anrf three
quarters of a pint of white wine ; let thefe all boil well ro-
gether, and fcum them well; and when it is grown thick
enough, iweetf;n 1t to your palate. 'This is naur:fhmg and
good for a confumption,

ALMOND CHEESE.,

Having pounded a proper quantity of almonds very fine,
make a poffet with fack and ‘cream ; then mingle the curd
with the pounded almonds, and fet it over 2 chafing-difh of
coals, adding a fufficient quantity of rofe-water and double-
refin’d fugar then fafhion it in"the f]iaPe of a cheefe or 2

ye plate ; -put it into a difh, ferape fine fugar over it, and
]'l::t it ftand till it is cold, and then ferve it up,

ALMOND Cream,

Put a pound of harts-horn in five pints of water, and boil
it to the confumption of almoft one half, ftrain it through a
jelly bag; to this put 12 ounces of almonds, pounded to
a fine pafte, with two f; poonfuls of good-orange-flower water,
and 12 or 16 fpoonfuls of thick fweet cream 5 then pue it
nto a fkiller, with near the fame uantiry of cream to tha
Jelly, and all the juice of the ftrain'd almonds; and having
iwectened it to your tafte with double refin'd loafifugar,
fer it over the ﬁ)re, and keep ftirring it till ir is cold ; then
'gaur tt Into narrow bottom’d drinking glaffes, let them

and a day, and when you would turn cur your cream, pue
the glaffes into warm water for the {pace of a minute, and

2 will turn out readily in the form of 2 fugar-loaf,
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Aotber ALMOND  Cream.

Blanch and beat half a pound of almonds very fine, put
to them a quart of cream 3 then botl them both together, then
{weeten it, and add the whites ot four eggs well beaten ; fet
it on the fire till it is juft ready to boil and grow thick.

Another Way.

Having blanch’dand pounded a pound of almonds very fine
with a little orange flower water; and having ready two
quarts of cream, boil’d, cool'd, and fweetened put the almonds
into it, and having well mix’d them pafs the liquid through
a canvals bag ; then {et it on the fire, ftir it t1ll 1t thickens
and pour it 1nto glafles; you may if you pleafe put 1n two
grains of amber-greafe,

Rgw ALMOND CREAM.

Blanch and beat half a pound of almonds (either {weet or
bitter) very well, mix them with two quarts of cream and
the juice mgﬁx or eight lemons; fweeten it to your tafte, and
whip it in a tray with a whifk; as the froth rifes, putit into
2 hair fieve that it may grow {tiff; then put it into glaffes

or bafons.

A rich ALMOND CREAM 70 jelly.

Having firft made a ftrong jelly of harts-horn of half =
ound of harts-horn to a quart and half a pint of water, boil
it to the confumption of near half, then pafs it thro’ a jelly
bag; and having fix ounces of almonds well pounded with a
fpoonful of orange flower water and fix or eight {poonfuls of
very thick cream, mix pretty ncar equal quantities of cream
and jelly in a fkillet, ftrain in the almonds and fiveeten it to
your palate, fetiton the fire. Stir it with care till it 1s rea-
dy to bail, take 1t off, kecp ftirring 1t till it 1s almoft ccld,
then pour it 1nto NAITOW bottomed drinking glaffes, in which
let it {tand a whole day; when you have a mind to turn it
out, put the glaffes into warm water for a minute and it will
+urn out in the form of a fugar loaf. This is call'd fteeple

gcicdl,
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A1 ALMOND CUSTARD.

Take a pound of almonds blanch and pound them fine
with rofe water, then ftrain them with a quart of cream, the
whites of 10 eggs, and half a pound of fine fugar ; put the cu-
ftard into cups or cruft, and bake them in a flack ovens; when
bak’d fet them on a difh ; ftrow on them bifkets red or white;
ftick mufcadines red and white, and fcrape on them double
refin’'d {ugar,

7o ice ALMONDS.

Blanch the _4lmonds, put them into an ice that has been
prepared with the white of an egg, powdered fugar, orange
or iemon flowers and Sewil oranges, roll them well 1n this com-
pound, fo as that they may be neat, then drefs them on a
theet of paper and bake themin a campaign oven, with a
gentle fire both at top and underneath,

ALMOND LOAVES.

Having pounded a pound of almends very fine, mix them
with three quarters of a pound of fifted {fugar’; fet them over
the fire, keep continually ftirring them nll they grow ftiff;
then add to them the rind of a lemon grated ; make the mafs
up into litcle loaves; thake them very well in the whites of
€ggs, beaten up to a very {Hff froth, that the egg may hang
about them,

Then put them intoa pan witha pound of fine {ugar fifted,
fhake them, till they are well covered with the fugar, if they
ftick together part them, adding more fugar till they begin
to be fmooth and dry, and when you put them on papers in
order to baking, fhake them in 2 pan that is juft wer with
the white of eggs, and bake them afier biftuit on papers or
tin plates, |

ALMOND PASTE.

Lay two pound of almonds all night in water; the next
- Imorning warm water to blanch them ; afterwards pound them
' very fine wich rofe-water ; allowing for each pound of almonds
© a pound and quarter of fine fugar, wet the fugar with water,
- and boil it o 2 candy height, then add the juice of a couple
tof lemons and the rind grated; keep firring it while it is

2 - upo
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upon the fire and drop it onglafs and fet it in 2 hot ftove. It
will be dry in 12 hours; then turnit that it may dry on the
other fide.

70 make ALMOND-PASTE bitter or [weet.

Blanch a pound of almonds, pound them, moiftening them
with a little rofe-water, juft enough to keep them from oil-
ing; and having boil'd a pound of fine fugar to near but not
quite a candy height, put in the almonds, let them ftand on
a {lack-fire, fhirring it till it comes to a very dry ftiff pafte
and almoft cold and fer it by till it is quite cold; then pound
it well in a mortar, and add to it a pound and half of fine
fugar finely powdered.

Rub thefe very well together, and make it up with a
{poonful of well fteep’d gum-dragon and the whites of eggs
whipp’d into a froth ; then {quire 1t and bake it in in a cool
oven. Bake them on papers and tin-plares.

Into the fweet uinmmﬂ put in the rind of a lemon grated
but not any into the bitter.

Ifthe firft pafte be not made ftiff it will run about the oven.

ALMOND PUDDING.

Pound half a pound-of good {weet almonds with a little
orange flower water to keep them from ﬂilir:{;, mixing with
them three or four grated bifkets half a pound of butter and
four or five {poonfuls of tack, the yolks of eight and whites of
four cgos, and a quart of crecam, fweeten thefe with fugar
to your palate ; lay a puff pafte at the bottom of a difh, gar-
nifh the edge with paite, pour in your mixture and bake it.

Arnother way very delicate.

Boil a quart of cream and when it is cold, put to it the
whires of feven new laid eggs, that they may be beaten to a
froth, blanch five bunches of fine jordan almonds, and beat
them fine with a lirtle orange flower water (or you may
pound the almonds with a little fair water and a little nut-
meg ta keep them from oiling ) then mix them with the
cream and whites of egas, {weeten it with fine powdered fu--
gar, and lay on the top fome thin {lices ﬂfﬂrangc, Jemon and
citron peel, neatly cut. _ o

Lay a thin cruft i the difh, pour it in and garnifh the brim.
with the fame, 3

Let
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* Let itbe bak’d in a gentle'oven, and when the cruft is
bak’d it will be enough. * “~°~

ALMOND PUFFS. -

Blanch a quarter of a pound of almonds, pound them very
well with orange flower water and fifted fugar till they are
become very fine, then whip the whites of fix eggs and mix
with them, and add as much fifred fugar as will make it into
a paftc ; then makeit intocakesand bake them inaflack oven.

A}i. AI‘;M'(I)NIi Lart. Ky

Having rais’'d a very good pafte an inch deep and in form
fix cornered, and the almonds being ready blanch’d and
finely beaten with rofe-water, allowing an equal weight of
fugar to that of the almonds; alfo a little cream, grated
bread, nutmeg, and as much juice of {pinage ftrained as will
give the almonds, &¢. aigreencolour ; bakeir in a gentleoven;
not {hutting the door; when you draw it itick 1t with orange
or citron,

Zo preferve ALMONDS a la Siamoife.

When you have dry’d your almonds and brought them to a
reddith colour in tha"éven. thfow them into par-boil'd {u-
gar, ftir'them about 1n'the"pan withour fetting tEem over the
fire: thenlay them in order'upon a grate, and fet them in a
ftove s~ if you would have them ferv'd up tn that manner,

Otherwile take them out of the pan, roll them up one by
one in powdéred fugar, and ftir them continually about, that

they may be covered on all fides with the fugar. Then af-
terwards take them out and ftove them upon paper.

To 1{?#3 ALMONDS in Sugar.

To do this fee the article pared APRICOCKS and obferve
the fame dirctions: Thus for every two ladles full of cla-
rified fugar take one of water, till you have'a quantity fuffi-
cient for foaking your Almonds or rather mote, beaufe it will
afterwards ferve to augment the {yrup in“other boilings or
for fome other ufes. = '

. Heat thet'fugar and water as hot as you can well endure
your finget in 1t, and pour it upon the Amonds in an earthen
pan, andlet them ftand thus till the next day; then havin

?ut all iato:a copper pan, iétBit over the fire, and heat it tiﬁ
0] 3 it I
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it is juft ready to boil ; then turn them out again into earthen
pans, or leave them in the copper pan till the next day, and
then drainthem in a cullender, and give the fyrup {even or
eight boilings, augmenting the quantity of it with a little {u-
gar. Then throw in thc almonds fome time after and let
them fimmer together.

The fame thing you muft repeat for four or five days fuc-
ceflively, giving the fyrup fome other boilings, augmenting 1t
with fugar every time, thatthe fruit may be always equally
foak’d. '

Laft of all boil the fyrup till it has attained its pearled
quality, and ifthere be nf:mll), add other pearled fugar to it,fo
that the fruit may be conveniently {lipt into the pan and
have a covered boiling. s

Then take it off the fire ftum it, and when the almonds
are cooled lay them in a cullender to drain in order to be laid
on flates or boards to be dry’d in the ftove,

The next day turn them on the other fide, and afterwards
put them up in boxes, when you find they are become firm
and dry. :

An ALMOND TANSEY,

Take a quart of new milk two ounces of the flower of
fweet almonds ; halt an ounce of lime juice, and half a quarter
of a pint of the juice of {trawberries; to which put halfa
pound of fine fugar and halt a pint of canary, fiir all topether
and beat them all they froth, and be of a pleafant colour,

Do cleanfe ard boil green ALMONDS,

Sct over the fire water in a pan with new afhes 3 and fcum
off the coals that fwim at the top; let them boil till you
find the liquor to be fweet and flippery, and then take the
pan off the fire, and ler it ftand for {fome time in order to fet-
tle, that you may have clear hiquor. i ol

Then fer it on the fire again tll it begins to boil, then
throw in three or four almonds, and take notice whether the
fAocks or hutks that cover them be well clear’d, if not you
may conclade that the lye 1s not good; and you muft either
render that better by putting 1n %refh alhes or make new
lyc: or elfe you will find the almends will only 6pen and
{lit, and not be cleanfed. - : L

Bat if on the contrary you find that the hufks flip off ea-
£ly, you may put the reft of the almonds inte this lye ; but

you
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you muft prevent them from boiling 'by keeping them con-
tinually ftirred about, with the handle of the kimmer.

As foon as you perceive that the hutks will eafily rub off,
you muft take them out and fhake them a little 1n a linnen
cloth, holding it at both ends; then open one of the ends of
the cloth, drop the almonds into a pan of fair water; wafh
them well.  Pierce them through the middle with a knitting
needle, or fome other the like inftrument; and as you do
them throw them into other fair water.

This way of preparing and cleanfing 4imoids is'more cer-
tain, than giving them {fome boiling in the lve, before they
‘are taken out: or to put them into 1t with the afhes; for if a
great care be not taken, there is danger that 1t will caute them
to open.

To bring ALMONDS 1o their green colour again.

To do this, it will be neceffary to change the fair water
and to boil them in it over a quick fire.

They may be alfo icalded or ftew’d by degrees, without
being boiled atall : In order to do which

Put the 4lmonds into a pan of water, and lay upon them
a difh almoft of the fame ﬁpze with the mouth of the pan, to
kecp them from rifing on the top; and confequently from
turning black, and when the liquor is ready to boil, pour in
lome cold water by degrees.

By either of thefe methods, it may be cafily known when
the Almonds are {fufficiently prepar'd, by their {lipping off
from the pin, at which ver in{ant they ought to be taken
off the fire and fet by to cn-::l):

To make ALMONDS lecome green.

Some advife not to ufc any falt to them as to apricocks,
but to make a lye either of athes orlees of wine: Then wath
the almonds and cleanfe them well and throw them into the
boiling water, and try whether they are boil'd enough with g
Pin, becaufe they will in that cate burit; then throw them
mto cold water, and afterwards fet them to drain.

In the next place, they are to be put into clarified fugar,
which fhould Ee light 5 and when 1t boils, that they may
- take a green colour, difpatch the work for fear they fhould
turn black; and to preferve them, put pound for pound of
fugar to them, and take care that the fyrup be netther too
much boil’d,nor quitc enough.

B g Ze
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o crifp ALMONDS of 2 white colonr.

Having {calded and blanch’d the almonds, put them into
fugar botled to the fifth degree, called the crack’d bosling,
keeping continually ftirring them, till they have had a walm
or two, that the fugar may fiick clofely to them.

ALMONDS"of the Throat lis a glandulous fubftance, like
two kernels, plac'd on each fide the Uvula, at the root of the
tongue ; being covered with the common Tunic of the
mouth, having veins andarteries from the Carorides and Ju-

rulars.
g The fubftance of them s foft and fpongy, and they have
{everal inews within them, which contain the liquor call’d
Saliva, which they receive from the brain, and do moiften
and lubricate thofe parts by difperfing it to the larynx, jaws
and tongue. . 3% B X

When thefe are enflim’d or fwell’d by a cold &5¢. they
very much ftraiten the paflage of the throat and render {wal-
lowing painful and difficult , and help to caufe what-is call’d
a fore throat, and is valgarly call'd the coming down of the
Almonds of the thioat or ears. !

ALMONET or WHITE JELLY.

Take a pound of almonds, blanch them and peund them
very fine with a lirtle orange flower water; jult enough ta
keep them from oiling; then mix them up with fome jelly
that has not been much weaken’d with wine and lemon ( fee
harts horn jelly ) this will colour three pints of jelly; pafs
this through a very fine hair fieve often, and ftir i.f-l'iﬁ 15
grows thick ; that the colour of the almond may not fettle
to the' bottom, pour itinto pretty fharp glaffes, that it may
look handfome, when turn'd out on Clina plates.

AMBER. 'The fimple preparation of it by grinding it
upon a porphyry to a powder, is good for the brain, ftomach;
bowels and womb, and on all occafions where there 1s a ne-
cefliry of binding. _ -

The oil extrafted isof ufe inapoplexics, epilepfics, con-
vulfions, palfies and all the cold diftempers of the brain, and
gven in thofe of the womb. It is alfo very much efteem’d as
good agamnft worms, and againft a bad air, as:well as when
taken inwardly from one or twp to five or fix drops mixt
with fome powdered fugar and diffolv’d in fome convenient
liquor ; as:alfo by anointing the noftrils, temples and other
places where the {utures of the skull are, withiat. -~
. K EXTRACT
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EXTRACT of AMBER.

Take ambergreafe three drams, fugaricandy the fame
quantity, of civet nine grains, of mufk 18, put all thefe to-
ether 1n a bottle with a glafs ftopper; then pour upon them
%,;s_: ounces of highly rectified {pirit of wine; {fet 1t in warm
bers for 24 hours; while it 1s warm {cparate the clear
rom the drofs.

This extra is much better for all forts of ufes than am-
ber-greafe; five or fix drops in any thing, give a moft noble
pe_rfﬁme. R R :

It 1s proper in all families diftant from ZLondon, being often:
preferib’d in cordials.

AMBER of LIFE an excellent medicine for the prefervation
of youth and bealth, aund to bring to a good old age.

. Put three drams of amber and four and a half of {fugar-
- eandy, finely powdered into' a matrafs with a long neck and
in a mortar powder a quarter of a pound of yellow am-
ber put it to the former ingredients, upon which pour fos
much hot {pirit of juniper berries, as fhall floar two fingers
thick over it. |

. Fit a rencounter to the long neck, lute the junétures very
clofe and fet it into a Balneo maris for four or five days, then
Abrain it through a fine linen cloth, that has been dipr 1n 1pi-
b ric of wine, pour the ftraining into a very clean matrafs, and
pour upon it four ounces of liquid amber ;. fit the rencounter:
to it, lute the junétures, circulate it for four or five days,; then
put it into a bortle and fop it clofe. _
. The dofe is eight or ten drops in broth, and two hours after
| eating of wiltuals, - . _ X yig
. This medicine purifies the whole mafs of blood, revives the
| {pirits, refrefhes the heart and braim, fortifies the nervesand
| membranes, refifts the falling' fickncfs, prevents faintings,
| difpels the venom of contagious difeafes, by tranfpiration and.
| fweating, cleanfes the liver ; ftops the {pitting of blood, te-
| flores the tone of the breaft and ftomach, provokes urine,
| cleanfes the reins and bladder; ftrengthens the womb, pre-.
§ ferves the fight. | |

This deferves to be call’d the true balfam of nature, and is

: {uited to the radical moifture and radical heat, which fupports
life in 1ts vigour, retards old age, and prolongs life.
Some drops of this mixt with pomatum, preferves the de-

§ licatenefs of the complexion,
' ¢ AMBER,
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AMBER GREASE, a precious matter, found in pieces
of a different bignefs floating upon the water in feveral parts
of the ocean. It is dry, light, opaque, grey and odoriferous,
almoft as hard as a ftone.

You ought to reject that which is moift, foft and {alt: But
chufe that which is very dry, and variegated within with
-4mall black {pots, and that has 2 {weet and agreeable {mell
Tho’ it will yield a much finer finell; when 1t is reduc’d to
powder and mixt with other drugs, than when it is whole.

Itas a ftrengthener of the heart, ftomach and brain; but it
1s apt to render perlons of a tender contitution vaporifh, fuch
as women, hard ftudents, &Jc.

However it enters into the compofition of perfumes for
men and increafes {eed. ;

The dofe is from half a grain to four grains: Of it are
made extracts, effences and tinctures.

ANASARCA, is onc of the three kinds of dropfies that
proceeds from the liver, which being cool’d to fo great a de-
gree, inftead of producing blood it engenders a watery and fo
icy a matter, that by degrecs it extinguifhes the heat ot the na-
tural parts, and therefore makes the body to fwell, and be
puff’d up, grow fofti'h, and look io wan that it refembles a
dead carcafs, and if a finger be laid upon the fleth it will
leave an impreflion behind, and if the perfon walk or work
never fo little, he will be prefently dejeéted and faint,

His water will be clear white and very raw. Yet this
dropfy 1s not fo dangerous as fome others; but may be ca-
fily cur’d by taking the following courfe.

Firft, the practice of abftinence is neceflary; let the pee-
{on affiifted eat no boil’d meat, raw fruits, milk-meats nor
legumes, nor drink raw water, beer or cyder: Open a vein to
give air to the veflels and {pirits, and this may be done with
the more cerrainty, 1f the anafarca is caus’d by a fuppreflion
of the Menfes in women or by the piles, or by high teeding,

Let the patient take two glafles of the decoétion of Gua-
sacum, Saffafras and Sarfaparilla, morning and evening.

Purge him once a week with fix grains of R hubard as much
Azarick and half an ounce of LZemon Lozenges, all fteeped in
a glafs of the decottion of Elder Leaves or of Smallage.

The ufe of Wormwood wine may be allow'd, or 2 dram of |
Zreache in a morning fafting, |

23“
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o keep ANCHOVIES for a long time.

Chufe Anchovies that are large, frefh brought over, and
fuch as feel firm ro the finger; 1t will be beit for the
heads to be taken off, for if they are on they will the fooner
turn rancid and ftink ; likewife 1t is not good to have too ma-
ny at a time, for the trequent opening of the pot will fubjeét
them to change. i

In order to prevent this, add vinegar to them as the liquor
waftes, and this will preferve them firm and from rotting for
a year or two,

To make ANCHOVY fauce.

Wafh them, bone them, mince them {mall, put them into
a fauce-pan with a little thin cutlet of veal and ham, feafon
with pepper. Heat it hot, add a little vinegar and ufe it wich
roaft mear,

The bones of anchovies that have been us'd may be put in-
to a pafte made with flower and white wine or water, one or
| two cggs and a little melted butter, all mingled together,
which being fry'd may be us'd for garniture for other things ;
| or may ferve tor an out-work with orange and fry’d parfly.

Zo make artificial ANCHOVIES,

Take the filh call'd Blecks which are {ofter, tenderer,
i more oily and much better than {prats; cleanfe them and
fcut off their heads and lay them 1n an carthen glag’d pan,
' with a layer of bay falt under them and another over them,
then lay another layer of Bleaks, and another ot {alt, and con-
tinuc to do rhis till the pan i1s full and in a month they will
be fit for ule, and afterwards put vinegar to them. Thet
they will be Itke anchovies without vinegar; but the vinegar
will keep them ; turn them often for the fisft fortnight.

ANET or Dill; a plant much refembling fennel, and
[ 1s cultivated in gardens, the {ced whercof has a fharp taite,
I:cxpels wind, provokes urine, encreafes nurfes milk, cures
the hiccough, and helps dige(tion.

Zo preferve ANGELICA Roots.

Firft wafh the roots, then cut them into thin {lices and lay
them to fteep in fair water, which fhift every day for three

days ;
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days; then put them in a pot and fet them with water over a
fire of warm embers over night; the next morning pour off
the water, and to every pound of roots put in two quarts of
water, and two pounds of fugar; in this boil the roots, and
when they arc enough, take them out and boil the fyrup

gently,
ANGELICA Water.

Take roots of Angelica one pound ; the leaves of Carduus
BRenediftus the fame quantity, Szge and Balm abour three |
quarters of a pound, of the {ceds of Augelica a pound and a |
uarter, of fweet Fennel iceds a pound and half; powder |
thefe grofsly, and add of the fpecies call'd dromatic Rofar a |
quarter of a pound, of Diamofch the fame quantity 3 infufe
all thefe for 48 hours mn 16 gallons of Spanifh wine, diftil |
them with a gentle fire, and add a quarter of a pound of fu-
gar diflolv’d 1n rofc-watcr to every quart.

Aother.

Take proof fpirits fix quarts, water three quarts, Augelica
roots {lic’d tour ounces, Aigelica fecds and Carraway feeds,
of cach half an ounce, bruife them, macerate them all night
in the Srzll, and draw off all clear till the faints come, dul-
cify with three quarters of a pound of fugar, and make up
with liquor, as lEl'u:':i*s‘.‘tedl. See Difiillarion. '

Zo Candy ANGELICA,

Take young Anzelica, and having cat it into fit lengths,
boil it tall it 1s pretty tender, kecping it clofe covered; then
take it out, peel off the ftrings; then put 1t into the water
again, fimmer it and fcald 1t t1ll it 1s very green; then take
it up, and having dry’d it in a cloth; weigh it, and for every

ound of the herb, allow a pound of finely powdered and
fifted double-refin’d fugar; lay the Augelica into an earthen

an, ftrew the fugar over it, and let it ftand for two days;
then boil 1t till 1t looks very clear; drain the fyrup from it in
a colander. Then take a little double-refin’d fugar, and boil
it to a fugar again, then throw in the Anzelica, but let it not
be long before you take it out, layir on glafs-plates, and fet
it either in a ftove or an oven, after pyes are drawn, to dry.

24
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Zo dry ANGELICA.

 Boil Augelica ftalks till they are tender, thea fet them by
' to drain, and having {crap’d off all the thin skin, put them
into fcalding water; let them be kept clofé covered, let the
fire be gentle, {o as not to make them boil before they are
‘become green; then drain them well, put them into a very
thick fyrup, made of their weight, and half as much more
of fugar, but put them not in betore the {fyrup 1s cold ; warm
the fyrup every day till it is clear, then lay them out to dry,
fift fugar over them. _
Lay out as much as you ufe at a time, and fcald the reft.

ANNISEED. Chufe that which 1s largeft, biggeft and
lumpeft, newly dry’d, of an agreeable {mell, and of a
bwect tafte, but a lictle pungent; but reject that which is
itter.

The vertues of this Seed : It will appeafe the rumblings of
the belly, the gripes, lafk, vomiting and the hiccough; it
provokes urine, encreafes nurfes mulk, helps digeftion, and
will alfo ripen tumours.
~ The {eeds caten in the morning by perfons troubled with
the gripes in the ftomach and guts, are an excellent remedy,
they arfo {wecten the breath, give a good complexion, and
help digeftion after meals.

To make ANISEED Water.

Take two handfuls of anifeeds, cleanie them well,; and in-
fufe them 1n two quarts of warer, {fweetened withhalfa pound
of fugar ; when the water has been fufficiently impregnated
with the feeds, ftrain it off, and if you pleafe, you may add
a little brandy to enrich it, This 1s a proper liquor for the
winter {cafon. i
| _ An anifeed water for the fummer time may be made by

fteeping only the leaves of the plant, efpecially the tops, for
a confiderable time. T

Another Way.

Take anifeeds three ounces, carraway feeds one ounce and
2 half, proof fpirits fix quarts, river or {pring water three
b Quarts : Pur them into the Sr7//, let them infufe all might,
31: next morning draw off the water with a gentle fire, but
10 longer than it will run proof, {wecten it with 3 peund of

brown fugar, N. B.




N. B. Always put about one third of water in proportioni
to your {pirits, for this will make the difill'd water come off!
cleaner, and in a larger quantity from the ftill, without faints.,

Lo make I fJence and Spirit of ANISEED.

Pat two pounds of Spanifh anifeeds with three quarts of
brandy into a matrafs that will hold five quarts of hquor ;
{et 1t to infule 1n the evening upon a hot fire, and cover i1t |
well, and the next day diftil it on a furnace, chafing-difh or |
trevet, with a gentle and even coal fire, always taking care to |
kecp it in the fame degree of heat, and that the liquor do |
not pafs into the helm; and from thefe three quarts draw |
three pints or thereabouts of good eflence, and asfoon as you
fee a white drop come cut, take it off the fire, or elfe it will
be apt to imell of fcorching, which chymifts call the Ewmpy-
reuma.

ANODINE of King CaarvEs the Second, to make it.

Take threc quarters of an ounce of choice Opixm, which
cut into little pieces ; bark of Elder, and bark of Szffafias,
of cach a quarter of an ounce ; powder them and put them
nto a g]a?s bottle, LIFQH which pour half a pound of {pirit of
wine, and ftop the bottle with brown paper, feveral times
folded ; pricking holes in it with a pin; fet the bottle by the
fire, but not too near, or in the fun when it fhines ; let it
ftand to infufe three or four days, fhaking it from time to
time, afterwards ftrain 1t out, and put it into a bottle for ufe.

The common dofe of this anodine 1s from 15 to 16 drops
in Spanifh or other wine, in Scorzonera or wild Poppy, Balm-
gentle, &c. water, _

If this medicine has not its effells the firft time, repeat it
after 24 hours, increafing the dofe to two or three drops more.

But rake notice, that it 1s to be taken two or thre¢ hours
after meals ; tho’ except in cafe of urgent neceffity the even-
ing is the moft proper time, in which 1t may be given at any
hour, burat the fame diftance before and after meals.

But if the diftemper does not give way to it, you may aug-
ment the dofe to 4o drops; but never increafing it by more
than two drops at a time every 24 hours,

This anodine liquor gives reliet to the acuteft pains, burn-
ing fevers, pains of the ftomach, head-ache, megrims,

¢ough, cholick, rheumatifm, violent gouts, painful hurts ;
an
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rand compofes thofe to reft, who are fubjet to wakefulnefs,
and in a word, 1s a remedy for any thing that obftruéts reft.

ANTI-SCORBUTIC WATER.

In a gallon of proof fpirits and two %uarts of water, digeft
fix handfuls of garden fcurvy-grafs, brook-lime and water-
crefles, of each a handful, horfe-radifh root one pound flic’d,
ithree lemons flic’d, Arum root a pound, freth Briony root
two pounds, muftard feed three ounces, nutmegs half an
ounce, and gently diftil off’ the proof fpirit.

For St. ANTHONY’s Fire.

Fill a bottle as full as it can hold with elder-flowers, in the
fpring of the year. then wet them with linfeed oil, fet the
bottle in the fun; prefs out thefe very hard, and add to four
ounces of this halfa dram of foft foap, and boil them to an
ointment, and juit before you take it off the fire, ftir in an
ounce of Cerufs. ] )

When you ufe it, warm it and anoint the place, dip foft
paper in the ointment, and cover it when you drefs it, which
muft be twice a day: Walh it with {pirit of wine in which 2
lictle Penice Treacle has been mixt,

ANULA, a tumour proceeding from a thick and vifcid
flegm, and fometimes from a melancholy humour which falls
upon the root of the tongue. :

This diftemper is incident to young children, and renders

| fucking painful to them, and alfo fpeaking troublefome when
they are grown up. ; ;

As foon as this 1s perceiv’d, it muft be cut, and immediate-
ly fome powder of Maftick or F&'ﬂﬂkiﬁﬁef?& anIy’d with the
hair of a hare burnt, or calcin’d egg-fhells, tor if it be neg-
lected, it will grow fo hard as to be incurable.

APIARY, a place where bees are kept, for which purpofe

'ka convenient one in a garden ought to be chofen.

It is cuftomary for thofe who ﬁ:wc but a few bees, to place
them in any corner of their garden, back-fides, courts, and
{ome in clr}es adjoining to their houles, while others for want
of convenient room without doors, fet them in lofts or up-

r rooms, which are no wife places proper for them.

After a place has been pitch’d upon, and it is defign’d to
'Fhave a confiderable ftock of bees, make a iquare plat, propor-
Btlonable to the ftock you intend to raife, but rather too lall;ge
| than
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than too little, and longer from eaft to weit than from n'nr'tgi
to fouth ; let this be {feparate from the reft of the garden, an
facing to the fouth, rather inclining to the weft than to thes
eaft, that the bees, returning late home, may not want light,

Some indeed are for letting them have the firft fun 1n the:
morning, that they may go early abroad, that being the moft]
PWIL‘“' time for gathering honey, and it is indeed the fureft]
method for their thriving, to let them have as much of the|
morning aud evening fun, as the places and fences will allow. |

An _Apiary ought to be fecurely defended from high windsi
on cither fide, either naturally by hills, trees, &¢. or arti-
ficially by houfes, walls, barns, €J¢. and the higheft fences
fhould be to the north, the other being low and far diftant, |
that they may not hinder the fun nor the flight of the bees;
nor muft there be any 11l fmells or favour near the Apiary,
nor muft poultry be fuffered ro frequent the -place. The
ground ought not to be digged or paved, becaufe it would be
too hot in flummer, and too cold in winter, but kept mowed.

It will alfo be convenient to plant feveral trees at reafon-
able diftances from the Apiary, that the bees in {warming
time may pitch nearer home, and not be in danger of being
loft for want of a lighting place ; but if thefe fhould be want-
ing, youmay ftick green branches of trees in the ground, for
the bees to pitch upon: Nor fhould the Apiary be at any
great diftance from your home, that you may tlaye more fre-
Eutint]}r vifit the bees at fwarming times, and) on other necef~

ry occafions.

In the next place you muft furnifth your 4piary with ftools
or benches, the former being the moft proper, which muft be
either of wood or ftone, but wood 1s the beft, becaufe ftone
will be both too hot in fummer and too cold in winter,

Thefe fhould be plac’d at difterent heights, fome on the
ground, others at the height of two foot, or rather one foot,
which is a good height; thefe ought to ftand a little fhelving,
that the rain may run off ; they alfo fhould be wider by two |
or three inches than the hives that are fet upon them, and |
alfo fhould have a place in the front a little broader for the
bees to light on,

The hives fhould ftand at leaft five foot diftant from one
another, taking the meafure from the middle of each in ftrait
‘ranks from eaft to weft, which ranks had need be fix or eight
foot afunder, if placed one behind another ; and the ftools of
‘the one rank fhould be plac’d againtt the open parts or inter-
vals of the other; nor muft they be too near the fences on

‘either fide. il
Bug
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- But if you would make a compleat Ap;ary, that fhall dan-
fwer your care and pains, you may make a fquare cot or
houfe about two foot iquare, and two and a half high, for
_every flock of bees that you intend to keep. flanding on four
legs, about 10 inches above the ground; and five or fix within
-the ground, and covered over with boards or tiles o caft off
‘the rain; the back ornorth fide being clofed up, and the fides,
‘open to the eaft and weft, having doors to QEEH and fhut at
pleafure, with latches or hafps to them; the fore or {fouth
| '-'Pldc to have a falling door, to cover one fide of it, whichmay
be lifted up at pleafure, and willferve in the fummer timé
for a pent-houfe, and not only to keep off the bearing rains
from tl;u: hives, but alfo to defend them from rthe violent heat
‘of the fun, which is apt about noon to melr the honey.

The other lower half fhould have two doors to open, to ci-,
ther hand, which will ferve to defend the doors or holes of
the hives from injurious winds, and upon the approach of the
iwinter, when the cold winds are like to be 1'11'.Irt{1l?1§l to the bees,
-all the doors may be fhut up and faftened ; {o that by thefe
they will be defended as well from the extremity of cold in
winter, as from the extremity of heat in fummer.

But you muft not forset to make a little open fqdare 4t
the bottom of the lirrle doors, juft againft the fee hole, that
‘the bees may have liberry to fly abroad; after the dobrs have
been fhut. : iRt

There will here be no occafion for any hackle o defend
the hive from rain ; nor 1s there any caufe to fear their being
annoy’d by any wet or cold ; and by means of the fide doors;
efpecially if the weit door be made to open to the right hand;
a perfon may fet {afe and fee the {‘evﬁralpwarkiﬁgs ot the bees
in glafs hives, if fuch are us’'d; but if not, they may be or-
dered, view'd and obferv’d betrer ar thefe places; than when
‘they ftand on naked fiools ; and not only with more fecurity
 to one’s felf, bur alfo with lefs offence to the bees: :

1f the Apiary ftand fo cold in the winter, that there ig
teafon to fear that the bees may be injured by the extremity
| of the froft, you may ftuff good fweet ftraw about the hive
within thefe doors, to keep them the warmer; but bees are
fhot {fo much hurt by the extremity of the cold in winter, 8
‘kthey are by wer; from which they will be defended by thefe
‘peafes, as well as from light, and the warm beanis of the fun;

at fuch times when there is no provifion abroad for thém;
gainft which this houfe or cot-1s a certain defence, for the
oors being thut in fuch months as yout would fior have therf
gu abroad; tho' the fun do .{hiné.;. they being in the dark afe
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not very fenfible of fo fmall an heat, the hive ftanding five
or fix inches within the doors; whereas in the common way
of benches or flools, the fun cafts rays to their very doors,
whofe warmth and light together, excite them to go forth,
at the expence of their pprovifion, and lofs of many of their
lives, as 1s found by frequent expericnce ; the greareft num-
ber of bees being ftarv’d and deftroy’d by the mildeft and
cleareft winters; when on the contrary they have not been
near {o much 1njured by the coldeft and moft frozen winters.

There are allo in the {pring time feveral days, wherein it
is not fit for bees to be abroad ; and at fuch rimes the doors
fhould be fhut up, and only the under paffage left open, by
which, {uch as lift may go forth and take the air; tho’ the
greateft part by far lie ftull infenfible thar the fpring is near:
But when you perceive that the weather 1s good, and that
the willow-withy will vield them employmem, you may fet
open the under doors, that they may be excitti to work by
the warmth and light of the fun and air; otherwile their
carly breeding will be obftrulted, and the bees made floth-
ful, See BRE-HIVE. BEES. GENERATION of
Bees, &e.

APOPLEXY. 'Thofe perfons that are fiez'd with a mid-
dling apoplexy, mufl be brought into a fitting pofture, and
their herags muft be held up jas high as may be; put fome
falt in their mouths, and at the fame time let the Cephalick
vein be opened in both their arms ; afterwards apply blifter-
ing plaifters behind their ears, give them glyfters, a decoc-
tion of fage, betony, marjoram, rice, centaury, and half a
handful n? white betony, diffolve in each decoétion an ounce
of Carduus Benedictus, two ounces of Mercurial honey, and
as much emetick wine,

APPETITE, a depraved _Appeiite, 1s when a perfon
defires to eat and drink things that are unfit for food ; as
when perfons take pleafure in eating carth, mortar, chalk,
and fuch like things.

Women and maids are more fubjeét to this than men;
efpecially certan women, whom this fit takes in the firft
anonth of their pregnancy, and continues upon them till the
fourth, Maidens are affefted with it becaufe they have not
their Menfes.

The depraved appetire of women may be cured by giving
them inwardly the juice of vine buds, or elfe give them
quire green to be eaten by them ; or give them olives, com-
i%n:‘d mulberries or almonds before meals ; and goofe-berries,
quinces or medlars, pears and other fruits, the laft thiﬁg at
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dinnet or fupper: As for thofe that are big, you may help -
them to vomit with a little honey-water.

A little good wine will alfo be proper for them; and alfo
150r 20 grains of Rpubarb in powder, mingled with halfa
dram of confection of hyacinth in the morning fafting.

APPLES. The apple amongft our Englifh fruits ought
defervedly to have the pre-eminence, both for its univerfality
of place; fearce a country parifh through the kingdom, but
in {Emc part or other it will thrive, and alfo for its ufe; being
both meat and drink. Sce Gyder. |

Apples are wholefome and laxative, when they are fully
ripe; boil’d apples are better for the ftomach than raw, and
thofe that are eaten 1n winter are more wholelome than thofe
that are caten fooner; and the more they are gilded, the
more wholefomer they are.

Unripe apples breed ill juices in the body, and produce
abundance of bilious humours, and are caufes of fickneflcs,
and cfpecially agues ; but fuch as are full ripe afford betrer
nourtfhment, and breed better juices; for theyare more ea-

 fily evacuated by ftool, than when they are fharp and four,
which are more aftringent. $ b7y .

Sharp apples arc not amifs, when the ftomach has been
weakened by means of too much hear and fuperfluity of moi-
fture ; thofe which have been kept over the winter and wull
fummer comes, are very often good for fick perforis; but
ought to be covered over with a cruft made of flour and wa-
ter, and bak’d in an oven or roafted at a fire ; or a little mor-
tify’d with the vapours of hot water; they may alfo be eaten
roafted with fugar, cinnamon, &¢. :

Apples alfo may be good after meals, and may be eaten
with bread, to {trengthen the ftomach of fuch as have loft their
appetite, and do not well digeft their victuals ; and alfo by
':fuciin as are fubjelt to a vomiting and loofenefs, whether the
' flux be with or without bleod : The fharpeftare the beft for
| this purpofe, for being manag’d as directed, they are modes
| rately aftringent, -1

Zo make APPLE Felly.

. Take two dozen of Rennets, cut them into fmall pieces,
tand puttheminto a pan; then put in three quarts or more
of water, and boil them till you have boil’d them to the con-
fumption of near one half; then ftrain and prefs.it very hard
through a ftrong linnen cloth, and put to them eight pound
of {ugar; which 1s alfo to be bdgc{) to a jelly; and you mi%
- 3 i
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if you pleafe, fharpen the tafte by putting in lemon juice,
and alfo the rafpings of acitron, S

This is very pleafant; and you may cover white liquid
comfits with this apple jelly or verjuice, and this is that
which does preferve them. ]

An Apple jelly may likewife be made by it felf, by ex-
trating the juice of the rinds and cores, but the kernels
muft be feparated from them before you boil them.

When you have boil'd the whole in water, pafs it through
a fieve and prefs it well, and add a fufficient quantity to the
juice ; boil it to a good confiftence, keeping it continually
Tirring, and ftrain 1t thruufh a linnen cloth, and run it
into boxes to keep it as you do Ouiddenny, or upon plates to
be ferv’d in at table.

Cappendu APPLES and RENNETS, may be pared and
comfited whole or in halves ; but the cores muft be taken out,
and a jelly made with their rinds, as before.

If you have a mind to put wine to either the one or the
other, put Claret to the Calville, with Cinnamon and Clove
and white Wine with fome Fennel to the other.

Zo counterfeit PLUMS with APPLES.

Cut them into quarters, and form a {mall pellet of each
quarter, and round it into a point at both ends, in the fhape
of a plum; then par-boil them and draw a juice from their
peelings to thicken the jelly in comfiting of them as before.

When they are ready they are ato be drefs’d on plates, in
the form of a {pire or pyramid: It is a difh that is very
pleafing to the fight, ang at firft view will furprize fuch as
never {aw 1t before, they not knowing what it is.

To make Compotes of APPLES in Felly.

Pare and cut Rennets into quarters, take out the cores and
put them 1nto frefh water; this being done, you may with
the parings put in four or five apples, cut into pieces, and
boil them 1n a quart of water; when they are well boil’d,
ftrain them through a fieve or linnen cloth, and afterwards
put half or three quarters of a pound of {ugar into the water,
and fet it over the fire ; and into it put your apples cut into

uarters; take care not to boil them too much, left they
Zmuld run into marmalade. |

When they are cnough take them off the fire, and take |

them
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them out one by one, prefs them gently between two {poons
to get out the juice, and lay them in order ona plate,
Then fet the fyrup on the fire again, and boil it till it
comes to a jelly, taking great care leit it thould burn to.
Take it off, let it ftand to ceol, {lir 1t well with a {poon;
and cover the apples with it, and thus they will keep four
or five days.

A Compote of APPLES, after the Portugucze Way.

Cut your apples in halves, core them, and lay them ina
pan tinn’d over, ftrew powdered fugar both over and under
them ; then fet them on the fire, and cover them with a lid,
upon which you are to put fome fire, and let them boil {o
long till the fugar becomes red enough and caramell'd; but
take care they do not burn to.

Take them out of the pan and lay them in a filver difh,
and ferve them up as hot as poffibly you can.

To make a4 Compore of APPLE & la Bouillome.

Cut the apples in halves, take out the cores and range
them orderly in a pan or fkillet, put a quart or about three
pints of water to them, with a quarter of a pound or fix
ounces of {ugar, cover them well with a difh or plate, and
{et them on the fire, and let them boil fo long ’till there is al-
moft no juice left, then drefs them and ferve them up to table,

APPLE DUMPLINS.

Take ripe golden Rennets, pare, core and cut them into
fmall pieces, then grate in a quince with a large grater, hav-
ing firft pared and cored it; for if the quince werc only
{lic’d, it requiring twice the time 'of boiling that apples do,
it would not be boil'd equally with the apples.

When epough, {fugar and butter them to your Palatc, and
it will eat like a marmalade of quince.

As for the pafte or cruft, let it be puff pafte, with fome
butter rubb’d into the flour,and other part broken intoit, roll
it three times, and then put in the apples, flour a cloth, and
having made them up, boil them,

APPLE DUMPLINS made with Sweet-meats.

Let the apples be fair and ripe; pare, corc and {lice
C 3 them
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them thin, and with a laree grater, grate in fome candied
orange or lemon peels ; you may allo add cloves or cinnamon
owdered, and a little grated quince, or quince marmalade.
Purt thefe into a pu gaﬁﬁ, tye them up in cloths and bo:l
them. When enough, butter and fugar them to your palate.

APPLE JELLY, for all Sorts of Sweet-meats.

Put water inte your pan, make it boil, pare the apples and
quarter them, put them into the boiling water ; let there be
no tmore water than juit to cover them, and let it boil as faft
as peflible ; when ﬂ;n]l:: apples have boil'd to pieces, put ina
quart of water more, and boil it for half an hour longer ;
then pafs 1t through a jelly bag. oy d
. In the Summer tme codlins are beft 5 in Seprember golden
renncts ; and in Winter, pippins.

?&..ﬁﬂkﬁ an APPLE PUDDING.

Coddle a dozen of large pippins over a very flow fire, {o
that they may not crack ; when they are grown foft, peel, core
and pulp them through a cullender; add to the pulp three
fpoonfuls of orange-flower-water, half a fcore eags well
beaten and ftrain'd, and half a pound of melted butter;
{wecren 1t very well ; add to 1t candied orange, citron or le-
mon peel: Lay a fheet of puff pafte into a difh, and pour
in the pudding ; bake it 1n 2 moderate oven. It will be done
in half an hour. '

APRICOCKS, a very delicious fruit, very good, and of
an cxquifite fmell,

To make Marmalade of APRICOCKS.

Take ripe apricocks, boil them in fugar, put a quart of
water to every pound of fugar, and a pound and a half of
apricocks; boil the whole to a proper confiftence, then put it

-~

iNto POLs OF cups, cover 1t an_d keep it tor ufe.
Anotber Marmalade of APRICOCKS,

Take apricocks that are thorough ripe, pull off the rough
soat, fpots, or any rottennels that may be abour them; cut
shem into pieces, and put them into the pan, before you put
1 the marmalade ; put in the quantity of fix pound of |

apuicocks
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apricocks, which are to be wafted till they come to three ;
then having ready three pounds of ]}:uwdcrcd {fugar, take off

- the pan and weigh it, that you may know if the apricocks are
reduc’d to their defign’d weight; if {fo, put in your three
pounds of fugar, and mix them with a ladle 5 then fet them
on the fire to melt the fugar, and that the apricocks and fugar
may incorporate the betrer; this will take up but a fmall
time, perhaps while you can deliberately repeat the Lord’s
PEQJEI‘; then take 1t off; and you may either put it into pots
or drefs it in tin moulds, or otherways.

APRICOCK Marmatade, 3 14 mode de Fxance.

Take ripe apricocks, fit for eating, peel them well, put
them into l!;niling water, and take care to keep them as near
together as you can, fet them to drain over a fearie or fieve,
till they are fo dry’d as to fwallow up their moifture; then
to every pound of this marmalade, aﬁd‘-ﬂ pound -of clarified
fugar, make it boil, and after it hath lain by a little put in
the marmalade, ftir it with a ladle, and fetit for a moment
over the fire, inorder to incorporate ; but great care is to be
taken that it be beil'd neither too much nor too little, which
if {0 will be good, appear clear and tranfparent; then purtit
into pots, let it clari%r and ftop 1t well,

Zo dry APRICOCKS.

Chufc the large Zurkey or Roman apricock, almoft ripe,
take out the ftones, pare them and throw them into cold wa-
ter with the parings ; weigh the pared apricocks, and prepare
an equal weight of fine fugar powdered; then put fome of
the water the apricocks were fteep'd in to the fugar, aud boil
it to a candy'd height; then put in the apricocks, and boil
them till they are clear ; dhen let them lie ‘a few days in the
{yrup, and afterwards lay them out upon a fine wire fieve,
and dry them ina warm place, and wﬂen they are dry put
them 1nto oaken boxes with papers between them,

Another Way.

Take apricocks thatare full ripe, fqueeze out the ftone at
the end ot the fruit without otherways opening them, pre-
ferve them intire, flat them unopen’d, and dry them as
peaches are dry’d.  See P}EE.:!;."JTI}ELEF=
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Anotber Way.

Put 2 knob of fugar about the bignefs of a pea in the
place where the ftonc was before it was taken out, fill an
earthen veflel with them ; cover this over with a lid made of
pafte; fer them into an oven when the bread 1s browned, and
Iet them ftand there uill it is grown cold. Afterwards take
them out, lay them upon flates, and when they arc dry
. enough, firew them with powdered fugar, while they are yet
hot; and after they have been dry'd two days, lay them up.

Another Way.

Take 30 large apricocks, ftone them and pare them cover
them all over with four pound of fugar, finely powdered ;
put fome of the fugar on them as you pare them, the reft
after: Let them lye four or five hours, till the fugar ts near
melted ; then fet them on a flow fire till the {fugar is quite
melted ; then boil them, but not too faift.

As they grow tender, take them out on an earthen g]ate,
*till the reit are done; then put in thofe that you laid out
firft, and give them a boil together: Put a paper clofe to
them, and let them ftand a day or two ; then make them
ve:{y’ hot, but not boil; put the paper on them as before,
and let them ftand two days, then lay them on earthen plates
mn a ftove, with as little fyrup on them as you ‘can ; turn
them every day till they are dry, and fcrape off the fyrup,
as you turn them ; lay them between paper, and let them
not be too dry before you lay them up. - oM ot

Zo dry APRICOCKS in Quarters.

Take two pound of the halves or quarters, pare them and
put to them a pound and a half of I:nwd{:reg) fugar; ftrew
fome of them on it as fyﬂu pare them, and cover them with
the reft ; let them lie four or five heurs, afterwards{et them
on 4 flow fire till the fugar is melted ; then boil them, but
not too fafl, till they are tender, taking out thofe that are firft
tender, and putting them in again, give them a boil toge-
ther; then having laid a paper ch}é to them, fcald them
very well, and let them lic a day or two in the {yrup : Lay
ithem on earthen plates, with as litdde iyrup to them as you
can, turn them every day till they are ‘{"}’5 at laft lay them
between paper in boxes, 3 i
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Zo preferve APRICOCKS.

Take two dozen of large apricocks, ftone them, pare
them, and cover them with a pound and half of fine beaten
fugar, ftrewing oniome as you pare them ; letr them ftand at
Jeaft fix or feven hours; then fet them on a ilow fire; and
boil them till they are clear and tender ; if fome of them are
clear before the reft, take them out, and put them in again,
when the reft are come to be {o too. |

Let them ftand with a paper clofe to them till the next
morning ; and having prepar’d a very ftrong codlin jelly, boil
a quart of jelly and two pounds of fugar, till it jellies,
and in the.mecan time make the apricocks fcalding hot, and
pour the jelly on the apricocks; then give them a gentle
Eﬂiling together, and when the apricocks rife in the jelly, and
they jelly very well, put them into pots or glafles with pa-
pers clofe to them.,

75 make APRICOCK PASTE.

Pare four poundsof apricocks and allow two Founds of fu=
gar fincly powdered, put them into the fugar till 1t is melted;
then boil them well in the {fugar, mafhing them very {fmall;
add to them two quarts of codlin jelly ; boil all together, and
to every pound aﬂd a pound and quarter of fine fifted {ugar;
but boil the pafte before you put in the fugar, and then let
it fcald till the fugar is melted, pour it into pots and dry it in
a ficve, turning it as other pafte,

To make APRICOCK CHIPS.

When you are paring the apricocks, lay by the cleareft
parings, and throw a little fugar on them, half a pound is
enough for a pound of parings; fet them on the fire, till
they begin to boil, then take them off till the next day; drain
the {yrup from them, and make a fyrup with a pound of fu-
gar, and near half a pint of water; boil the fugar well and
l:ut as much to the chips when it is cold as will cover them
et them ftand in the {yrup all night, and the next day make
them fcalding hot, lct them ftand till they arc grown cold,
-and then lay them out on boards, fift fugar over them, and

' gurn them on fieves.
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APRICOCK clear Cskes.

Pare two dozen of apricocks, then put to them three quar-
ters of a pound of fine fugar, and boil them to picces, then
put to them a quart and half a pint of cedlin jelly ; boil thefe
together very faft for a quarter of an hour ; pals it through
a jelly bag, and to a tfart of jelly put three pound of fugar
finely fifted through a hair fieve ; fhake in the fugar while the
jelly s boiling, and let it fcald till the fufar 1s melted ; then
pafs it through a thin ftrainer into a broad earthen 'pan; fill
1t into pots and dry it as direted for other clear cakes.

If you would have fome with pieces of apricock, cut fome
of the dry’d quarters {mall, and after the fFrain:r has taken
off the fcum, take fome of the jelly in a pan, put in the
pieces, make it {calding hot again and fill it out.

APRICOCK JAM.

Take four pound of apricocks, and a quart of codlin jelly,
boil them very faft together, till the jelly is almoft watted ;
then put to it three pound of fine {fugar, and make it boil
very faft, ull it jellies, pur it into pots or glafles.

You may alfo make frefh clear cakes with this and pippin
jelly, in the winter time.

To preferve green APRICOCKS.

The apricocks fhould be taken before the ftones are hard 5
wet them and lay them on a coarfe cloth ; put to them three
or four handfuls of falt; rub them till you have freed them
from their roughnefs, then throw them into {calding water
fet them on the fire till they are ready to boil j then take
them off again, let them ftand till they are near cold : Re-
peat this two or three times; then cover them clofe, and
when you find they look green, boil them till they are ten-
der ; weigh them, take their weight in fugar, ang allowing
half a pint of warter to a pound of fugar, make a fyrup of it.
Set it by till it 1s.almeft cold, then put in the apricocks and
boil them very well till they are elear.

Warm the {yrup every day till it 1s pretey thick,

You may put them into a codlin jelly, or hart’s-horn jelly,
er dry them as you ufe them.

%




AP
Do make @ Compote of ripe APRICOCKS.

Cleave a couple of dozen of apricocks in the middle, break
the ftones and take out the kernels, peel them and have ‘em
in readinefs ; then put a pound of fugar in a pan, mele ir,
boil it, and put i the iplit apricocks, letting them have
about 30 walms, and then throw in their kerne s, then take
them off the fire and ftiv them very genllly, to bring the fcum
together, which take off with aper; let the apricocks be
drain’d, and then fet them on the fire again, ;mcF let them
have 10 or 12 walms more, then fet them by to cool, and
they will be fit for ufe.

It you have a mind to peel them, you may: they indeed do
appear beft fo; but donot eat 16 well as when' the {kin is on.

emember that your fugar muft be boil’d to a fyrup be-
fore you put in your apticocks, or clfe it will become all
marmalade,

o make o Compote of Grilld APRICOCKS.

Grill the apricocks on a chaffing difh that is hot on all
fides, and be as quick as you can in pecling them with your
fingers, and lay them in a very clean earthen or filver difh 5
ftrew over them a handful or two of powdered fugar with a
little water ; then fer them on the fire and ftir them, giving
them four or five boils, that the fugar may be melted ; then
take them off, and fet them by fto cool, and when you ufe

them put {fome orange or lemon juice upon them,
Zo make a Compote of green APRICOCKS.

Take frefh gathered green _dpricocks, pound a handful of
falt as fine as poflible, and ftrew it upon the apricocks ; let
“them lie in a napkin, moiftening them with a {poonful of
water or vincEar, which will facilitate the coming off of their
nurelr coat; then throw them into fair water to walh them
well. ;

Set the firft water to fettle, pour off the clear, boil it to
take off the falt; and after the apricocks have been wafh’d
in the frefh water, put them again into other frefh water to
wafh them better; then fet other water in 4 pan over the
fire, and the apricocks having been well dry’d in a fearfe or
fieve, throw them into the boiling water, manage them with
‘a fkimmer from time to time, and prick them with a pin,
#nd if it cnters into them cafily (fgr you muft take greac

care
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care that they be not boiled too much ) take them off the fire
and throw them into frefh water with a fkimmer.

Then having ready clarificd fugar, make it boil, and
before it 1s too much done put the apricocks into it, fet them
to boil over a flow fire, and they will in a very fmall time
become green and beautiful : Let them lie a little that the
watermay drainoff and that they may receive the fugar. Let
them lie a little longer and then you may put them up and
they will retain their greennels,

Another Way.

Firft make a lye of green wood athes, which when they
have been well boil'd, throw your apricocks into 1t, without
ouring it out from the afhes, and boil them, unul by a
ittle rubbing them with your hands, they will caft off their
outer coat; but if you have not good afhes, you maymake alye
with a pound of afhes made of burnt wine lees, commonly
call'd gravelled afhes; then throw them into frefh water,
and wafh them well in that, and a fecond water to clean
them and take off the fkin. But the firft method with the
ufe of falt 1s the rather to be chofen, becaufe it will make
them the greener and more beautiful. And when you pre-
ferve them, allow a pound of fugar to a pound of fruit,

Another Way.

Fill a kettle or flew-pan half full of water, into which
put two or three fhovels full of green wood athes, or elfe
a penny-worth or two of Gravelled-_dfbes, let them have
feven or eight boilings, throw in a quart of green apricocks,
and {lir them gently with a flimmer, when you perceive
them ready to calt off therr fkins, take them out immedi-
ately with a fkimmer, and throw them into cold water; then
clean them better with your fingers and throw thim again
into fair water; then put fome of the boiled water into a
pan, and drop them into it in order to be boiled, try them
with a2 pin to know whether they are done enough, which
you may know by its ealy entrance, and if fo lay them on
a ficve or cullender to drain.

Then having melted a pint of fugar 1n a fkillet, when it
boils put in your Apricocks and give them between 25 and 30
walms, and when you perceive they begin to grow green,
give them feven or eight fmart boils and take them off the
fire. Stir them, {kim them, let them cool, and they will be
it for ufe. gaﬂﬁmre.g
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Confitures of green APRICOCKS.

Take apricocks while they are tender, and before the ftone
begins to grow hard; put them into fair water with a little

od Zartar, in order to take off their hairy coat, theniwipe
ﬁ:cm one by one, and preferve them, putting a pound of 11131-
gar to a Plnund of fruic; but if they are to be eaten in com-
potes, half a pound of fu gar is cnough to a pound of fruit.

Anotber Confiture of APRICOCKS, zhat are berwveen
ripe and green.

Make with a knife a fmall incifion at the bottom, take out
the ftones, and having boiling water on the fire, throw in fix
ounds of apricocks; this is what is call'd blanching them.
ake care t]i;e}' do not burft in the water; which when you
apprehend they are ready to do, take them immediately out
with a fkimmer, and lay them in a fieve to drain, and hav-
ing ready fix pounds of clarified fugar boil’d, put in your
apricocks gently one after another, .and {et them on the fire;
give them but three or four boilings, and then take them n::uEF:
and let them ftand to cool ; and their moifture being by that
means drain’d off, they will the better take the fugar.

The fugar being drain’d off, boil it a fecond time, and
having had fix or feven boilings, put in the apricocks, and
give them five or fix boilings more ; then fet them by for two
or three hours, and if it be at night, till the next morning,
then fet them on the fire again.

You may either keep them moift in their fyruE in pots, or
if you weuld have them dry ( which is what they call half
fugared ) drefs them upon flates, let them drain, and then
ftrew finely powdered fagar through a piece of filk over
them, and fet them in the ftove. |

When they are dry, lay them on a fieve or fome fuch
thing, and fugar them as before, and being quite dry and
cold, put them up in boxes with white paper about them.

Another Way.

Sothe preferve apricocks at their full growth, peeled and
unpeeled: The ftones are taken out of thofe that are the
greeneft, and they have a fmall boiling to make them

reen, and then iwithout drying they are taken out with a
immer, and put into pounded fugar; with a little water,
and {o they are preferv'd and manag’d in the fame manner
throughs



throughout as plums arc: A pound of fruit will require 2
pound and a quarter of {ugar. |

Another Way.

Such as are over-ripe, cither pecled or unpeeled, they are
to be put into powder fugar with a very lictle water, without
being firft par-boil'd ; and there will be no danger of their
falling to pieces; for the ftrength of the {fugar renders them
firm, that they may be taken out of the pan intire. :

Some put to them the kernels of the ftones placing them
one after another between the apricocks in their heaps ;
which if you would do, it will be beft to preferve them apart
in a liztle fugar; becaufe if they fhould be put in without
boiling they would fpoil the fweat-meats and make them

grow mufty.
Arother Way.

Peel the apricocks, and without putting them in water,
firew pounded fugar upon them, and let them ftand to im-
bibe it a day or two, till the fugar is melted in 5 then {et
them over the fire, make them boil once, then take off the
veflel and let them lie in their fyrup for two days more, then
give them another botling ; put them up in a pot, and hav-
ing given the {yrup another boiling, pour it upon them.

Aiother Confiture ¢f APRICOCKS,

Prick them all over with a pin, that the fugar may the
more cafily penetrate them in boiling ; then throw them in-
to water, take them ourt of this and boil them in a frefh wa-
ter, and when they begin to rife, rake them off the fire, and
let them ftand to cool; and in order that they may have a

reenith colour, which is efential in this way, they are to be
taken off the fire and fet over a more gentle one, keeping the
veflel well covered, and muft be watch’d that they may not
boil; becaufe that would reduce them to a2 marmalade.

When the apricocks have atiain’d their proper colour, put
them into water to refrefh them; and then purt into that wa-
ter two fpoonfuls of fugar to one of water, which you muft
continue to do till the apricocks are lightly immerg’d in 1t,
and let them ftand in that ftate tll the next day, then put
them in a pan and fet them over the fire, and let them only
fimmer ; but {fuffer them not to boil, preventing the boiling
by conftantly ffirring them,

The




The next day drain the apricocks, give the {yrup feven o
cight boilings, and put the fruitin gently, and’ fct them on
the fire, let them fimmer, then take them off] and fet them
by till the next day, and then give them 55 or 20 boilings,
adding more fugar. _ &

The next day boil the fyrup to that quality, that dipping
your finger in 1t, and applying it to your thumb, a pre-
fently opening them again, a ftring will reach from the one to
the other, and will break inftantly and ftand on a drop upon
your finger. :

Then let it ftand till the next day, and give the fyrup
fome boilings, that it may be of a greater confiftence ; then

ut in the apricocks, let them only ﬁmmerithen boil the
Pyrup once more and {lip in the apricocks, give them feven
or eight boilings, keeping them well covered and fkim1ning
them often, and then put them up in pots.

Another confiture of APRICOCKS avith the Skins on.

Put fome new afhes in a pan, wafh them, fet them over
the fire, {kim off the bits of coal well that rife to the to and
when this lye has boil’d, take it off and let it {tand when it
has fettled pour off the c]iﬂjﬁ’, and fet 1t on the fire again
and affoon as 1t begins to boil throw two or three aPriEﬂcks
into it, and if the hairy coat that fticks to the {kin comes off
cafily; then pur in the reft, take them out again and lay
them on a cloth, and with it rub them clean; then put them
into frefh water, and wath them well.

Then prick the apricocks with a fmall bodkin and throw
them into another water and again into a third, and boil thena
well over a fire till they are enough: Which you may know
by their eafily giving way to the preffure of the fing ers,

Then fet fome clarified fugar over the fire and when it
begins to boil put in your 4pricocks afrer they have been
drain’d fet them overa flow fire, till they begin to grow

reeny and when they have imbib’d the fugar, lay them to

rain; then pour upon them as much fyrup as will immerfe
them, and fet them by’till the next day, then put the whole
Into a pan, fet it on the fire and make it fimmer and put the
apricocks into an earthen veffel and drain them the J}av fol-
lowing in a cullender. In the mean time give the fyrup fe-
ven or cight boilings, adding a lirtle more fugar to it, then
throw in the Apricocks; but let them only fimmer ; repeat
| the fame for rhe {pace’ of five hours, augmenting the fyrup

every time you fet it to fimmer, and put in the fruit as often.

In
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In the laft place boil them till you find the fyrup thick
enough, then take them out in order to lay them up.

To make APRICOCK WINE.

Boil fix pounds of fugar in fix quarts of water, fkim it
well, pare and flone your apricocks, and put into the liquor
12 pound of fruit; when they have been boil’d tender take
them out; and they will be fit to ecat for the prefent ufe;
but will not keep long unlefs they be managed as in pre-
ferving apricocks.

The apricocks being taken out, and the liquor having
ftood till 1t is cold, the liquor may be bottled ; and you may

ut into it a {prig or two of flowered Clary before it is bott-

ed, and it may have a2 walm or two more after the Clary
1s 1n. :
It will be fit to drink in fix months, but if it be kept
longer 1t will attain a better body, and will keep good two
or three years; but if you perceive any {fediment in the bot-
tles after 1t has been bottled a week, pour of the fine into
frefh bottles; which you may repeat again as you fee
occafion. :

The apricocks that are taken out may be made into mar-
malade, and will be very good for prefent {pending; but
will not keep long unlefs they be manag’d as in preferving,

Aot ber Way.

For every quart of water allow a pound and half of apri-
cocks, that are not too ripe, wipe them clean and cut them
in piecess and boil them till the liuor has a ftrong flavour
of the apricocks, then ftrain the liquor through a fieve and
to every quart allow a quarter of a Pﬂu'nd or five ounces of

fugar; then boil it again, and keep fkimming 1t till it rifes,
and when no more will rife, pour it out into an earchen pot;
and the next day bottle 1t, purting to every bottle a bit of
loaf fugar the quantity of 2 nutmeg, this will prefently be

fit for drinking,

AQUA MIRABILIS.

~ Take proof, {pirits fix quarts; twater three quarts 5 Balwiy
Rofemary : Cowflip flowers ; AMint and Sage ;5 of each a {malk
handful ; Calamus Aromaticus, Cubebs Galangal and Ginger
of each three quarters of an ounce; Cardamums, Cloves and

Nutmegs;




Nutmegs of each a quarter of an ounce, macerate, diftil and
dulcify with three quarters of a pound pf' fine _{'u_gar.

Another Way.

Take fix quarts of rettify’d {pirits, three quarts of water;

- Celandine four ounces and Cotefirp Hlowers ; Ginger, Cloves and

{

Nutmegs of each half an-ounce; Marjoram and Penny
Royal of each two ounces, infuse thefc for a night in the fpi-
rits, diftil, make it up high proof, and {weeten with a pound
of fine loaf fugar.

Another according to the College.

Take Rarifi'd Ipirits two gallons, water one gallon, Carda-

: mums, Cloves, Cubebs, Galangal, Ginger, Mace and Nutmegs

of each half an ounce, juice of Celandine two pounds, diftil
and {wecten with loat fugar.

Another Way.

Take proot ipirits five quarts, water five pints; Carda-
mums, Cuoebs, Galangal and Nutmegs, ot each a dramy Cloves
half a dram ; white Ginger and Grains of ‘Pairadife each a

uarter of an ounce, Caraway leeds half an ounce, diftil and
weeten with a pound of fine fugar.

AQUA MIRABILIS.

Take Cardamums, Cinnamon, Cloves, Cubebs, Galangal,
Mace and Mellilor flowers of each two ounces, Cow/iipflowers,
Rofemary flowers and %ﬂfﬂ? Mint, of each four handfuls, of
the juice of Celandine tour quarts, of brandy two gallons, of
Canary the fame quantity, of white wine two gallons, infufe
them, and diftil them off in a glals fill with a gentle fand

| heat.

AQUA MIRABILIS according ro Dr. Willoughby,

Take Cardamums, Cloves, Cubebs, Galingal, Ginger, Mace
and Saffron, of cach two ounces, pound them and bruife
them well, mix them with a gallon of Agua Vire, fix quarts

| | of white wine, and a quart of the guice of Celandine ; put
iFall info a glafs {fill, ler them infu

e for twelve hours and

E diftil them off in 2 gentle fand heat.
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Trw.i To make AQUA VITAZ. ,
Take well brew’d beer, that is ftrongly hop’d and that

has been well fermented, and diftil it in a ferpentine worm
in a large hogfhead of cold water, or 1f you have not that in
an Alembeck ; thus do till it come off an infip’d water, let it
ftand for feven days, then diftil it again, which is called
Redtification; by which you may bring it to brandy proof,
which is to be known by throwing fome of it in the fire.
It may alfo be reétified againin Zalieo, and that will free it
the better from the phlegm.

Another Way.

Firft brew beer, hop it ftrongly aud ferment it well, but
if it s not fully rich {]fPth'E: malt, diftil 1t as foon as it has
been fermented, left it fhould flatten; but if it be very
ftrong, 1t may be kept as long as you pleafe. :

Put into a {till with a ferpentine worm, in acafk of cold
water, to condenfe the fpirits (or you may ufe an alembick)
lct your fire be gentle at the firft, but increafe it gradually
and draw off the {pirits as long as they will run good, which
may be known by the tafte, for they will atlaft run only an
unfavoury water, when all the {pirit is drawn off.

The {pirit thus drawn off is called low wine. Let this
ftand a weck and diftil 1t over again.

Thefe low wines or {pirits are proper for making moft
{fortsof waters,

Anotber Way.

Take Cinamon, Cloves Cubebs, Galangal, Ginger and Nut-
megs of each an ounce and a half, Ssge nine ounces, mace-
rate thefe in three gallons of proof {pirits, adding to them a
fufficient quantity of water. and draw off with a gentle fire,
till you E’:e the faints appear ; fweeten it wich a fuificient
guantity of fugar according to your palate.

This cordial water was 1n great eftcem with Mr. Gallus,
Phyfician to the emperor Charles V. and by the ufe of which
he 1s by Gefner and Rantzovions reported to have livid 124

Years.
Aotber
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Another Way.

Take the beft of Cinamon one ounce and a half, Cloves and
Nutmegs of each half a dram, white Ginger three drams,
black Pepper one fcruple, Graiusof Paradife two fcruples,
powder them groily an infule them for fix days ina gallon
of proof fpirits (or if you pleafc with French brandy) then

ut them into a fhill with a fuiﬁcientqu:mt;ty of river water,
]Jute: the joints well, and draw the {pirits off with a moderate
fire. : |
If you pleafe you may aromatize this cordial with a little
Musk and _Ambergreafe rﬁ’d up in a rag and hung in the
Bottle, and {weeten 1t with loat fugar. : |

Several phyfical authors write, that the lives of many
perfons have been prolonged by the ufe of this cordial.

Thefe cordials are chiefly ufeful to peoplein years and
cold conftitutions; and the decay of natural hear, but may
be prejudicial to young and cholerick conflitutions.

To mak: AQUA VITE REGIA.

Take the peels of Oranges and Lemons of each three quar-
ters of an ounce, of the roots of the Carline T hiftle, Valerian
and Zedoary of each an ounce; Feunel {eed the lefier,
Cloves and Cardamums of each half an ounce, of Liznum

boes an ounce ; of Saze, Rofemary and Marjoram in the flow-
er, of each two handfuls; bruife what requires bruifing and
put themin two quarts of Malmiey, and two quarts of fpi-
rits of wine 3 let them be ftopt up clofe in a matrafs and
lie to infufe for nine days over a gentle fire then diftil them
and ‘difolve in the diftill’d water, musk and ambergreafe
of ¢ach a dram and a half; then bettle itup for ufe.

Thefe cordials are by very eminent phyficians, highly re~
commended, who tell us that they refift putrefaétion, pro-
mote concoltion, recreate the vital {piris with an unufual
vivacity ; comfort the brain by flirring up the natural heat,
ftrengthen the memory, and preferve the mechanifm of a
human body from finking under an Apoplexy.

ARI or CUCKOW PINT.

Is avery early {pring plant, and extremely pungent and
volatile, infomuch that the leaft touch of its juce upon the
tongue is fcarce bearable and almoft cauftick.

This quality recommends it in all vifcidities, phlegmatick
and {corbutick cafes, becaufe it is penctrating and rarefying of
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tough concretions and ftuffing of the Glands and Capil-
lary veflcls.

[t 15 good for perfons in Bumerous Afbmas and obftruéti-
ons of the Arouchia, and by the great force and a&tivity of its
parts, it breaks through, and wears away thole little ftop-
i:m%cs in the extremities and cutancous Glands, which caufe
1tchings and feabs, and 1s thercfore juitly rank’d amongft the
moft powertul antifcorbuticks.

Some aflert that a dram of this root frefh powder’d, and
taken in any proper vehicle is a moft exceilent remedy a-
gainft the poifon and plague.

Van Hesmont gives it great commendations, being mixt with
vinegar for bruifes and falls, by its preventing the blood
from ftagnating and falling into grumes or clods in the in-
jur’d parts. :

Marthiolus, alfo recommends highly a cataplafm made of
it mix'd with frefh bruifed cow dung, and apply’d in arrhri-
tick or gouty pains; for that fuch a2 compofition cannot but
do all that can be effeéted by the moft penctrating fubftances.

Dr. Crew, tell us, 1f the root be kepr long dry 1t lofes its
efficacy, the volatile parts in which 1t confifts flying away,
and therefore the common powder that bears the name of it
in apothecaries {thops 1s of little or no value, unlefs fuch care
1s taken of the ingredients, and efpecially this, thac it be
as fuddenly dry’d and. powder’d as poflible and then the
mixture kept ina clofe ftopt phial.

ir may be eafily known whether it has been fo manag'd
as before direéted, that the volarile parts have been rerain'd;
for if it be put anto Elelftuaries or Bolus's, 1t will quickly
work them up like yeaft; but as it is generally found in A-
pothecaries ﬁmps, it will lie quiet enough 1n thefe forms.

ARSNICK is a viclent poifon, which never can be taken
inwardly, bur if any one happens to have fo done, the re-
medies are to drink good quantities of melted greafe and oil
as foon as pofhible, they being proper to incumber and in-
volve the points of this burning E‘tlt, and ro caufe a difcharge
of it upwards and downwards ; after which, let the patient
drink a great quantity of milk, to complete the allaying the
vigour of this poifon. g

The «whire Arfnick whichis the moft dangerous of all
the three forts, does not begin to have its efeéts 'till half
an hour after it has been taken; but then it caules great
pains, rendings, inflammations in the bowels, violent vomit-

lngs
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ings, reftlefnefs, convulfions. a general {?ainmffi's, and at lafk,
if not timely reliev’d, death it felf.

Arfnic will contume and eat flelh, fome apply itto corns
on the feet, and its cauftick oil is ufed in confuming the
proud flefh of wounds, .

ARSMART, an herb extremly hot and penetrating, in:
fomuch that the tafte is hardly tolerable on the tongue, hence
it 1s good in fcorbutick cafes, hypochondriac affcétions, and
all diforders proceeding from a {luggith circulation of the
blood, It is alfo ufed in belly aches, cholic, fcurvy, fpleen
and all chronic difcafes. Yy

Mr. Boyle, and others, commend the diftill’d water for
the ftone, '

ARTICHOKES. The young buds of them mayjbe eaten
" with pepper and falt, as ulually figs, mellons, &¢. are
eaten ; and the Chard being blanch’'d and made tender; 1s
by fome perfons accounted an excellent difh; and 1o are the
roots, ftalks, and leaves, if blanch’d and preferv'd while
they are young and tender.

Artichokes are accounted to be very windy, to produce
melancholy humours, injurious to the head, and hinder di-
geftion, €J¢.  But yet if they be boil’d in broth and caten
with pepper and f{altat the end of a dinner ; they will be
lefs hurtfﬂl and more pleafant to the ftomach.

The ftalks are blanch’d in Autumn and the pith eaten
cither raw or boil’d.

The way to preferve them frefh all winter, is to feparate
the bottom from the leaves, and afterwards to parboil them
and afrerwardsto allow to every bottom an earthen or glafs
pot, burying all over in frefh melted butter 5 or you may
P.u more into 4 larger pot layer upon layer, each parted

rom the other by a%ny‘cr of butter.
© You may alfo preferve them by ftringing them on a pack-
thread, and puring a clean paper between every bottom to
keep them from touching one another and {o hang them in a
dry place,

To keep ARTICHOKE Bottoms.

¢ Let the artichokes be the fmall fort about Michaelmas; boil
them fo long till you cantake of all the leaves and chokes ;
then lay them on tin plates and fet them into an oven after
things have been drawn and 15 {o cool that it will not in the
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leaft difcolour them; repeat this till they are dry ; then
putthem into an earthen pot to keep.

Tie them down clofe, and fet them in a dry place ; when
you would ufe them put them into fome fealding water till
they are tender, cut them 1n large dice, they will look white
and cat yery well all the winter.

ARTICHOKES o keep all the Year.

Take Artichokes at the latter end of the feafon, and hav-
ing half boil’d them, dry them in a kiln upon a hair cloth
for 48 hours, and being very dry, lay them in a dry place;
when you ufe them lay them 1in foak all night in water, and
when you boil them, boil them tender.

Another way to ‘Preferve them.

Cut the bottom with a fhatp knife clear of their leaves
and chokes and fling them immediately into cold water, to
prevent their turning black, let them lie for halfa quarter of
an hour, then wafh them and drain them a little, and put
them into wheat or barly flour, covering them all over with
it, then lay them upon wire fieves or pieccs of wicker
work to dry in an oven gently till they are quite dry and
hard ; then lay them up in a dry place, when you ufe them
lay them in water 24 hours, and then boil them till they are
tender, and they will eatas well as if they were frefh cut,

Of gathbering ARTICHOKES.

When you gather Artichokes, obferve whether the leaves
of the Artichokes point inwards, and lie clofe at the top, for
if {o, the bottom 1s large and full ; but if many of them be
ipread from the top, then the choke is fhot fo much, that
much ofthe heartof the artichoke being drawn out, the
bottom will be the thinner.

When you cut them, cut them with long ftalks, that they
may be the better clear'd from the ftrings when you ufe them,
otherwife it will {poil the goodnefs of the bottom.

When you have pull’d the ftalks from the chokes, lay
them in cold water foran hour, and then put them into 2
ketdle of cold water to boil, till they are tender that you
can {eparate the bottom from the chokes, then lay them ona
cullendar or fome fuch thing to drain; then lay them ona
wire ficve and fet them in a gentle oventill they are by de-

grees
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grees grown as hard as wood, then lay them by in a cool
place and they will keep good twelve months.

When thefe are to be drefs’d, they muft firft be laid in
warm water, often rcpcatir;g!it to them 48 hours, and this
will bring them {o to themfelves, that when they are fcald-
ed they will be as if they were frefh gather'd.

Do preferve them by Pickling.

The artichokes being gather’d and prepar'd as before, put
them and boil them with a reafonable quantity of falt, then
take the kertle from the fire, and fet by till the falt 1s fet-
tled to the bottor ; then pour off the water clear into a glaz’d
earthen veflel in which you defign to keep theni, taking
off the leaves and chokes from the bottom, wafh them wellin
two or three waters and put them into the brine or pickle
that they were boil'd in, when both are quite cold; upon
which pour asmuch o1l as will cover them half an inch thick,
or you may do the fame with melted butter. This being
done only to keep the air from the artichokes,

Some add vinegar to the water they were boil'd in, every
one asto that may do as fhe pleafes, then cover the top
of the pot clofe with paper and lay a board over it to keep
it fromthe air, or elic cover it with a wet bladder and tic it
down clofe,

They will keep good till the next feafon, and when us'd
are to be laid a fteep in cold water without falt, to do which
the better, the water may be fhifted two or three times.

Of the [mall fuckers of Artichokes, or [mall Artichokes’

Gather the young heads of artichokes, thefe fhould be no
bigger than middling apples; and boil them with falt and
water till they are tender, {plit each into four or fix parts,
flouer them well, and fry them in hogs lard, and eat them
with butter and pepper and a little orange jucie or verjuice.

7o fry ARTICHOKES.

Cut the thick bottoms into quarters, and having peel'd
them till you come to the white, form the pieces o the
thicknefs of an inch, and when the trath has been taken off
and the points of the leaves, put the pieces into water till
- you haye a mind to fry them.
sl & When
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When you fry them, powdcr them in flour, and fry them
in hogs lard very hot, or in fome good o1l or butter half
burnt ; take care you do not burn them, take them out
and ftrew {ome fine falt over them, moiften them with vi-
negar, and cover them with fry’d parfly; put gcnrly into
the pan, and taken out with a icummer and drain’d.

7o Fricaffee ARTICHOKES.

Take off all the leaves, and cut the bottom in pieces or
quarters of a middling thickneis, and having blanch’d them,
almoft parboil them in water, with a lietle falr, {favoury
and chibouls ; then take them out, dry them, and put them
into half burnt butter, adding to it a little falt and mufh-
rooms ; after this boil them fuficiently, and laft of all, add
to them a little verjuce, vinegar or white {auce with eggs
and fome vinegar, and having drefs'd them, {crape fome
nutmegs upon them. Or thus,

Take the bottom of Arzichokes, pull off the choke and
throw them into water, and let them lie a quarter of an
hour; change this water once or twice: if they are hard it
will be proper to give them a boil or two in water with a lit-
tle falt, but they will not tafte fo well.

Drefs the Artichokes in an earthen difh with butter, falt,
and a clove or two, keeping them cover’d; and when they
are half done, add a little verjuce or vinegar ; fome put 1n
wine and chippings of bread ; when they are enough grate
alittle nutmeg over them,

Zo dre/s ARTICHOCES.

Few are ignorant that in drefling Artichokes, they are
firft to be boil'd in water, then they are to be drain'd with
their bottoms upwards, and when they are grown cool, fo
as you can handle rthem, open them and take out the
choke, and  ferve them up in fauce made of butter, falt,
pepper, vinegar, and nutmog.

To Pickle ARTICHOKES.,

| Give them a boiling, then pick off the leaves and chokes
| clean, and put the botromsinto cold water; take them out
| and give them a boil, then put them into an earthen pan,
/ and pour upon rh{:mqwarer that has been well {alted, {o as
* 1o cover them three fingers thick ; fome put half water and

half
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half vinegar ; then pour on good oil two fingers thick, or
butter that is not much more than melted.

Set the the pot upon a board in a cellar, and cover it
with a linnen cloth doubly folded.

When thefe Artichokes are to be eaten, take them out
“‘with a ftick, fteep them in water over nighr, and drefs them
as pickl'd Artichokes are to be.

Another way of keeping ARTICHOKES.

Take them, as before, out of the water, put them be-
tween two napkins, that they may be thoroughly drain’d,
‘then pot them with verjuice or vinegar, fo that it may be 3
anches thick above them, adding fome falt, and the next
day oil, and put them in a cellar as before; but the Art-
choks thus done, will have but little tafte, they having
loft 1t in the vinegar.

Artichokes may be kept a fortnight or longer, if they be

- boil'd in warter, {alt and butter, o as to {fwim thercon a
ﬁn%er thick ; but they muft have five or fix boils together,
and be thus kept in butter.

Zo preferve the Stalks of ARTICHOKES

They may be done as A/paragus are, by half boiling
them and laying them along in a pan, and pouring on them
butter two fingers thick . They may alfo be kept raw five
or fix days that they may wither,; then lay them at their
length 1n a pan, and cover them with a pickle, and pour
oil or butter upon them.

After they have been pickled, and nothing left behind
but what 1s good, cut them into bits, wafh them and blanch
them in water, withfome falt, pepper, vinegar, and ilices of
' bacon; take them out and u£ them with {fauce made of
butter thickned with flour, falt and vinegar; or elfe put
' mutton gravy Into a copper pan with {weet herbs and ox
:marrow chopp’d {mall, fcafon’d with falt and pepper, when
Rtl:u:}r arc done cnough, drefs them in a difh with falt and
vinegar.

Another Way.

. Cut thin fine white ftalks into pieces of five or fix inches
lengith take away the firings, both within and without ;
#tic, them up in little bunches, boil them in water with falt
- adding
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-adding fome crumbs of bread and a little butter, that they
may be the whiter, and have a better tafte; having boil’d
and drain’d them well, put to them butter fauce, feafoned
with fale vinegar and nutmeg.

An ARTICHOKE Pye.

Take the bottoms of fix artichokes; boil them, fcrape
them and cleanfe them well from the core, divide each of
them into fix pieces, and feafon them with a little falt, cin-
namon, nutmeg and fugar; lay them into your pye; then
having the marrow of three bones, dip it into }'ﬂﬁ:s of eggs
and grated bread ; {eafon it as you did the artichokes, and
then lay the marrow on the top and between the artichokes;
and upon all, lemon, barberries, large mace and butter,
- then clofe up the pye and bake it, and when it is drawn pour
in a lear of white wine, fack and fugar, thicken’d with yolks
of eggs and a bit of butter; pour it in, fhake it together,
and ferve it up hot.

The Vertues of ARTICHOKES gre: They are a cordial,
fudorifick, opening, reftorative, nourifhing, and proper for

urifying the blood; the roots boil'd in wine and drunk, is 2
Ewercign remedy for removing ditficulty and ftoppage of
urine, and arc good for dropfical people ; it will alfo take
away the ftench of the arm-pis.

ASARABACCA, is a plant of a heating quality, provokes
urine 3 fix drams of its roots boil’d 1n heney’d water, purge
choler and flegm upwards and downwards, and therefore are
very good for the dropfy.

ASCITES, this is one of the three kinds of dropfies more
dangerous than the Zympany, and the Zympany than the Ana-
arca.

. This diftemper proceeds from a great deal of ferofity and
very little blood, by reafon of the weaknefs of the liver and
reins, which being {pread between the Epigloon and Periro-
#eum, float In theieﬁy, as wine does in a bottle that is but
half full,

The body in this difeafe finks and grows lean, the patient
breathes with difficulty, makes thick and red water, and has
no inclination to make water,and tho’ his fever be {mall, yet
it is without intermiffion.

For
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For the cure of this malady, bleeding plentifully 1s necef-
{ary, and therefore it may be done from time to time : Alfo
give glifters of the herb Mercury, Leeks, Mallows and Ca-
momile, mix’d with fome leaves of Rue and Aunife, with
four ounces of coarfe fugar, a pinch of falt, with three fpoon-
fuls of the oil of olive.

Purge him once or twice a week with a dram of Rbubarb,
and as much _4zaric, half pounded andinfus'd for a night in hot
athes, ina glafs of the decoltion of dgrimony and Berony. The
next day having ftrain’d this infufion, diffolve in it fix drams
of the double Carbolicon, or elfe of the juice of Flower-de-
Juce or garden flag, to the quantity of what may be contain’d
in half an egg-1 hqe:i;jll,r with two drams of Rbubarb reduc’d into
powder, and four ounces of honeyed water, mix’'d together,
to be taken in 2 morning fafting, twice a week: Or,

He may take anounce of the juice of the root of Palma
Chrifté, with as much fugar, fafting,
~ He may every morning in fome broth take half a dram of
Fern root, or of the root of wild Cucumbers powdered, or
three drams of Wall-awort {ced in white wine, or five ounces
of broom water, before he eats any thing.

But if he makes water with difhiculty, give him five grains
of the alhes of crickets, found about bakers ovens.

ASHEN KEYS, ro pickie.

Let them be as young as you can get them, put them ina

ot with {alt and water; then pour over them green whey
Eut, let them ftand till they are cold; then cover them and
let them ftand, when you ufe them boil them in fair water,
till they are tender; then put them in falc and water,

ASPARAGUS 7o pickle.

Lay them in an earthen pan, and pour on them a brine
made with falt and water, fo ftrong that an egg will fwim in
1t, and then cover them clofé; when you ufe them hot, firft

ut them in cold water for two hours, then bail them and
utter them for the table; but if they are to be us'd asa
pickle, firft boil them and then lay them in vinegar,

Zo preferve ASPARAGUS,

- ';‘Firi’c cut away all the hard part, and juft boil up the reft
with butter and falt, then fling them into cold water, but
: take
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take them out again immediately and la{ them to drain, and
when they are cold, put them into a gallipot, large enough
for them to lie without being bended ; adding vinegar and
water in equal quantities, as much as will cever them half
aninch ; feafon it with falt and whole cloves; then fpread a
piece of linnen cloth fingle, on the furface of the water, and

ur melted butter overit, and keep them in a temperate
Place : When you would ufe them, firft lay them in ftegp in
warm waier, and drefs them as you would do frefh afparagus.

ASPARAGUS in Cream.

Break the tops of your afparagus in {mall pieces, and
blanch them a lictle in boiling water, or parboil them ; then
put them in either a ftew or frying-pan, with either butter
or hog’s lard, and let them ftand for a little while over a
brifk fire, taking care that they be not too greafy, but very
well drain’d ; then put them into a clean ftew pan with cream
and milk, {eafoning lightly with {alt and ipice, and a bunch
of {weet herbs, when they are juft almoft enough, add to
them the yolks of two or threc eggs, beaten with a lictle
cream to bind the {ame.

ASTHMA , an indifpofition of the lungs, that happens
frequently without a fever, with a cough, - occafioned by
r{:}s, thick and vifcous humours, which have for a long time
ﬁecn collected in the cavities, which ftop, embarrafs and
ftraiten the air-pipes.

A perfon may be miftaken as to the difficulty of breathing,-
and fancy thac they are troubled with an _4f/ma; whereas
it ought to be confidered, that the Ljver, Spleen, Womb and
Hypochondria. as well as in the Dropfy. Ulcers or AJ;G:E/S‘
of the lungs, by thewr flagginefs faltening themfelves to the
fides, may caule a difficalty of breathing; which are not to |
be accounted 4s a common _Afthme, but as duleafes thar ought
to have their particular cures.

Thofe perfons who are {ubject ro Defluttions and Catary s,
as alfo aged perfons, and fuch as have narrow and ill-form’d
breafts, are {fubjcét to 1t, and cannot be cur'd of 1t.

Women-kind are not {o fubjeét to an Afihma as men, and
when affeéted with 1t are {ooner cured: To effe&t which, it
will be proper to bleed them in the foot, if thewr Aenfes are
ftopt; and as for {uch as are in the prime of their years, they
fhould have fome blood taken from them from time to time,
and purged with dloes, Azarick ox Rbubarb. 8

et
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Let them alfo take fix drams of Diaphenicum in a glafs of
the decotion of Polypody, from day to ddy; when they are
going to bed or fit down to fupper, or elfe in the morning. -
They may alfo take glyfters made of the broth of an old
cock, with half an ounce of Aloes in powder, four {poonfuls
of common oil, and a pinch of falt.
- In the morning when they rife, let them take in at the
nofe the juice of Leeks, mix'd with the juice of Elder Leaves,
with half a dram of Nurmeg grated in 1t.
' They may allo take a handful of common wood-lice,
which being wrapt in a linnen cloth, infufe them in a pint of
white wine for four hours, and now and then drink half a
glafs of 1. )
In a common fit, take Maftick, F?‘E??ki?fff(ﬁi_?/&, Storax, quick
Sulpbur, of each a dram, and having mix’d them with the
yolk of an egg, and adram of Zurpentine, make the whole
mto a pafte, of which put fome on the end of a fhick, fet it
on the fire, and let the patient receive the fmoke and vapour
into his mouth. |
When the fit is at the height, the following remedy is very
roper: Take a pure, white and well grown leek, chop 1t
Fmal!, and mix it with two ounces of frefh butter, an ounze
and half of fugar, and the yolk of an egg, let them be mix*d
together for the {pace of an hour, and let the patient; take
the quantity of a nutmeg at a time.

Aiother for the Same.
Boil the juice of Elecamparne root and Hyffop, of each half

of which take onc fpoonful in two fpoonfuls of Hy/fop-water,
and one {poonful of compound Briony-water, three time a-day.

-la und to a {fyrup, with double their wclgl t of Sugar-candy,

Another for the Same.

‘Take Hyffop-water and Poppy-water, of each fix ounces,
Oxymel of Squills, {yrup of Maiden-bair, rather more than
n ounce ; o? this take one fpoonful, when you find any diffi-
culty of breathing. |

In a firong fit of the ASTHMA.

Take three ounces of Linfeed oil, cold drawn; one ounce

the fyrup of the ballam of Zo/u, {hake them very well to-
ether, drink itall up, or as much as you can, fafting; it
| will
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will give a vomit, and perhaps a ftool or two; but it has
often afforded relief when Sguills (which are efteem’d almoft
a fpecifick for that diftemper) have fail'd. :

Another for the ASTHMA.

Roaft four cloves of garlick till they are foft ; then bruife
out the pulp, and put it into four {poonfuls of honey; two
fpoonfuls oFP powder of Elecampane ; of Annifeeds, Coriander,
and Ligquorice all finely puwderecf and fifted, one {poonful
and a half, of which take the quantity of a nutmeg, morn-
ing and evening,

B.

AKING, is the art of making Bresd, which 1s either

[fimple or compound ; the fimple 1s that made wholly of
one {fort of grain ; the componnd, that made of wheat and rye
mix'd; or wheat, rye and barley mix’d together; of thefe
meals, that which is oldeft is beft and yields moft, provided
1t be {weet and untainted ; and in order to preferve it fo, it
muft be kept in {weet veffels.

For the baking of fimple meal, the beft and principal
bread 1s Alancher, which is order’d as follows.

The meal having been ground on black ftones, if that can
conveniently be had, will make the whiteft flour; bolt it
through a very fine bolting cloth ; then put it into a clean
kncmﬁng trough, and make a hollow place in the middle of
the heap, and pour in the quantity of three pints to a buthel.
of the beft ale, with barm and {alt to feafon it; let your li-
quor be pour’d in moderately warm, and mix and knead all
well together with both yonr hands ; and through the brake,
or for want of that, wrap the dough in a cloth, and tread it
well for a confiderable time with your feet; then let it lie
an hour or more to {fwell, then take it out and mould it inte
round and flat manchers 5 {cotch them about the middle to

ive way to their rifing, and alfo prick the dough with 2
nife at the top, and then fet it into a gentle oven to be
baked.

In order to bake the beft wheaten bread, which is alfo §.
wholly made of wheat, the meal may be drefs’d and bolted §,
through a coarfer bolter, than that us’d in making mancher :
Put it mto a clean kneading trough or veflel, and take 2

plece
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iece of four leaven ; that is a piece of fuch leaven that
Eas been fav'd from a former batch, and well filled with fal,
and 16 laid up to four: Break this four bread in fmall bits
into warm water, which ftrain into the hollow place that you
have before made in the heap of flour, and mix it well to.
gether with your hand, with fome part of the flour, till it is
as thick as batter defign’d for Eancakes; then cover it all
over with meal, and leave it in that ftate all aight; the next
morning ftir that and the reft of the flour all well together,
and feafon it with a little more warm water, barm and fale,
and bring it to a perfet leaven, ftiff and firm: After this,
knead, break ancf) tread 1t, as is before order’d for the man-
¢chets, and then mould it up into loaves of a convenient fize,
and bake it in a pretty hot oven,

After the manner of thele two examples ma?: be baked e1-
ther leaven or unleavened bread, either all wheat or all rye,
or wheat and rye mix'd; or wheat and barley, or rye and
barley; or any other mixt white corn; but rye being a
ftronger grain than wheat, 1t will require the water to be a
little hotter than wheat does.

3. For Oven Bread, which 1s the coarfeft fort for man’s
ufe ; take a bufhel of barley, a peck of peas, halfa peck of
wheat or rye, and half a peck of malt, all which let be ground
together, and drefs’d through a meal fieve; then put it into
a four trough, and having liquor ready boil’d, let one perfon

ut in the water, and another mafh with the rudder, ftir
E:'-mc of the flour therewith, but let it be firft feafoned with
falt 3 after which let it lie tll the next day ; then put in the
reft of the flour, and work it up into ftiff leaven, and then
mould it; and bake it in large i’oavcs in 2 well heated oven.

If the trough be not four enough of it felf to four the lea-
ven ; then let it lie the longer in the trough, or elfe take the
| help of a four leaven with the boiling water; for by how
| much the liquor is the hotter, by fo much lefs will be the
| fmell or ranknefs of the peas perceiv’d.
| BALDNESS. If the hair falls off by reafon of the head-
ache or other diftempers. FirfZ, Wath the head with a de-
cottion of Maiden-hair, Beet and Myrrk, and then rub the
root of rhe hair with the following oil.

Take an equal quantity of | Funiper-berries, Laudanum,
\ Wormwood an3 Mazdeti-bair ; boil them in a pint of wine,

and half a pound of Afyrrh, till the wine be almoit confumed,
and ufe 1t morning and evening. Or,

You may ftecp mice dung in vinegar, and rub the hair
with it 5 rats dung 1s likewife good for this purpofe. Orﬁ :
ol
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Boil black Zenus hair, and with the decoction wafh the

head and rub it with Bear’s-greafe.
BALM, a garden, odoriferous herb, whofe leaf when ten-

der, is part ot fallet furniture.

Is is of a healing and exhilarating cordial quality ; fove-
reign for the brain, ftrengthening the memory, and power-
fully driving away meclancholy; the fprigs being frefh ga-
thered and put into wine or other drink, during the heat
of the fummer, give it a wonderful quicknefs ; an befides an
excellent wine may be made of it atter the iame manner as
cow{lip wine.

BALM GENTLE, is exhilarating to the heart and dif-
‘ charges the fpirits of melancholy the juice may be apply'd
with fuccefs to frefh wounds which 1t will clofe and heal:
it is alfo good againft the bites and ftings of venomous crea-
tures and alfo the plague which way feever you ufe it. It is
a fingular remedy to be taken by thofe who lufpett they have
eaten fome venemous food as mufhrooms, &e.

If Bee-bives be rubb’d with Balm-gentle, 1t will bring back
a ftock of bees that have left their hives; and thofe who have .
a mind to make them fwarm, rub their hives with Feverfew.

To procure the Spirit of BALM GENTLE.

Put the leaves into brandy, and fet them in a cellar to in#
fufe; let them be covered with the brandy two fingers thick,
when they have fermented for eight days, diftil them in a
Balneo marie. This {pirit is exceeding good to firengthen
the brain, and confume its {uperfluous humidity.

The {ame method may be us’d in procuring the {pirit of
Wormweod, which is good to help digeftion; that of Holy-
T hiftle, a prefcrvative againit the plague, and that of Camo-
mile, whic]l)-n is refolutive.

BALM WATER. t0 make.

Bruife the plant, ] rinkle it with white wine, and diftil 1t
in a Balneo marie, there not bf:i:}% moifture enough to do it
otherwife, and when it is drawn off, ftop it very clofe. After
the {ame manner may be diftill'd any other odoriferous

lants.
t BALM of the male BALSAM Apple, is good for the cure
of all forts of wounds, and particularly for thofe in all the
nervous parts; it heals and confolidates chops in nipples, .

efpecially if a little Camphire be added to 1t it cures burns ;
allays
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£
~ allays the pains of emrods, and being mix'd with a lietle ol
g of egps, it effaces Icarsin the tkin. |

. To make this Balm or Balfam, take the Rowers, leaves,
- and fruit of the plant, of each two ounces; the roots of the
large Groundfel, Valerian, Adders-rongue and round Arifio-
- bochia, of each one ounce, the leaves ot Perizwinkle and. Sz-
. micle; the flowery tops of St. Fuhn’s wort, Birdlime, found
~ in the hufk of elms, and the juice of the river Crevice, of
- €ach three quarters of an ounce, and two pounds of o1l of
- Olives; pound all that is to be pounded, and Fm all into 2
- glafs veflel with a cover, and expofe it to the fun.-beams for
| I2 days in the fummer time; then make a decofion of them
boiling in a Balieo marie, till the moifture is confumed ;

then ftrain, prefs it; and clarify the oil; then mix with it
half a pound of oil difill'd with Gum, Savdarach, and the
balfam 15 finifld.

BALM or BALSAM of Gilead, or OPOBALSAMUM,
or BALM of Mecca, fo call'd becaufe it is brought to us
from thence, -

It is about the confiftence of a fyrup; but of extreme
fmall and {ubtile parts, tho’ of the turpentine kind, and very
fragrant, '

It is extremely valued, being accounted a valuable pre-
fent from the governour of Aecea to the Grand Seignior, ¢,

| when genuine is 2 very noble mediciney; burt its price
and fearcity makes it comes to us fometimes very much adul-
rated.

- It is an admirable opener of obfiru@ions of the lungs, and

‘healerof erofions by acrimony, and ulcerations of the vorft
kind : It is excellent in 4%/mas and Plenrifies, and whatfo-
| ever maladies want expeétorations; nor does any other
-medicine exceed it 1n theie,
It affords relief in all inward decays: is particularly good
| for difeafes in the reins and urinary paflages, it paffing quick-
y through them, as may be eafily perce1v’d by the imell of
I the urine.

- Ulfed extermally it gently deterges and incarnates; and
with the yolk of an egg 1t will eafily mix wich any liquid,
Ed s us'd with lindfeed oil for the fame intentions: or with

rley-water or any liquid of the fame kind.

F BALSAM, call'd the- FRYARS BALSAM.

' Take a quart of {pirit of fack, cur a quarter of a pound

Sarfaparitla fhort, two ounces of China-root flic’d ; then
il E one
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one ounce of Virginian Snake-weed cut{mall; put all thefe
into a two quart bottle, and fet it in the fun, fhaking it two
or three times a-day, till the fpirit be tintured as yellow as
gold; then clear off'the {pirit into another bottle, and put to
1t half a pound of gum Guasacum, thenfet it in the fun again,
fhaking 1t very often till all the gum 1s diffolv’d, except the
dregs, which will be in 10 or 12 days; then clear it again
from the dregs, and put to it an ounce of the natural balfam
of Peruy fhake it well together, and fet it in the {un for
two days, then put in an ounce of balm of Gilead ; fhake
all well together again, and {et it in the fun again for a fort-
night, and then it will be fit for ufe.

Among its virtues, which are too many to enumerate here,
it is good taken inwardly in moft difiempers, and proper for
all fores and wounds, by pouring in fome drops and binding
lint thereon. ,

The dofe taken inwardly 1s from half a fpoonful-to a whole
one 1n fh%ar, or m any liquid vehicle for confumptions or
any inward ulcer, ufe moderate exercife with it.

BALSAM or BALM of ParAcEewrsus, 7o make.

Take four ounces of {pirit of ?fzrrpe#riﬁe, Alses wood three
ounces, Bdellium, dyrrb, Gum Armoniac, Calamint, Oliba-
num, Maftick tn tears, Cinnamon, Storax, Cloves, Nurmeg,
Galangal, Gum of ' Fuy, Cubebs and Zedoaries, of each two
ounces, Lrockifhs of Vipers of Auftria an ounce; the juice of
Figs, three ounces; Treacle of Andromache two ounces; Bay
berries and Sgffion of each two cunces: Pound what are pro-
per 1o be pounded and fifr them, and put all into a retort,
ftop it, and let 1t infufe for the fpace n? eight days, then fit
a recipient to 1t, and diftil 1t wir{; a {low fand heat, and you
will foon percetve a vifcous water of a yellow colour, fwim-
ming on the furface of the phlegm, and after that an oil, that °
1s in the balm ; which you are to reftify with the balfam of
Pern, in order to take away its ill {cent. :

As for the juice of figs before-mentioned, take notice that
they are to be cut into {fmall pieces, and not to be pounded
and putinto a matrafs with {pirit of wine, covering them the
thicknefs of two fingers ; flopt up and expes’d to the fun for ,’
cight days; then ftrain'd through a linnen cloth, and gently -
g_rc{a; d; then the liquor being put into a limbeck is to be
diftill'd to a pretty thick confiftence. 9

This balfam being taken inwardly, repairs the digeftive *
faculty, {trengthens ﬁu: fromach, and 1s good in difﬁc;lty 12{-'
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breathing, an 4fbma and the palpitation of the heart; re-
pairs the diforders of the breaft, and diftempers of the lungs;
and the immoderate fluxes of women. ' -

It is likewile good for fore eyes, hyfterical diftempers,
vomiting, pains in the ftomach; {pleen, apoplexy and falling
ficknets, and allays the pains of the gout.

It may be given in broth to women in child-bed, for all
diforders that attend them on fuch occafions; and if nced be
may be repeated, and alfo to thofe who are troubled with
cancers and dangerous maladies.

The dofe 1s from three to five drops. |

It being applied to wens, ulcers, gangrenes and the itch,
cures them ; 1s good to ftrengthen weak nerves, and for the
cure of the leprofy. :

A drop of this I;alf'am put into the ear morning and even-
ing, curcs deafnefs and pains in the ears.

The French King’s BALSAM.

Take red Szge and Rue, of each four ounces; young Bay-
Leaves and Wormwood, of each two ounces; ftamp them un-
walh'd in a2 mortar with 12 ounces of fheep’s-fuet, hot from
the fheep, till it is all of a colour, then add to it a pint of
Olive c-iE working that with the reft; then put it into an
earthen pot well ftopp’d for cight days; then boil it on a

- gentle fire; when it 1s juft ready to be taken off the fire put

~ In an ounce and a halfl of oil of Spike; boil them together
for a little while, taking care that 1t do not burn; then ftrain
it and keep. it for ufe.

This muft be made in May, and will keep good many

ears.
yii? This balifam chaf’d into the {fmall of the back, pives eafe
in the ftone. It cures ftrains or ftiffnefs; as alfo §rui{'fs or
over-ftretching of veins: It eafes the cramp; 1s good to af-
fuage the anguith or fwelling of wounds. The quantity of
a pea chaf’d into the ear and ftopp’d with black wool, helps
pains there. It is 2 ufeful balfam in a family.

BALSAM of PERU. Of this there are reckon’d three

forts, the firfl 1s call'd the dirry Balfam, and is an hard dark

- red rofin, which diftils from the branches of a {mall trce,
growing plencifully 1n Peru.

The {ccond 1s call’d the whire Balm of Peru, and is a

. white odoriferous liquor that diftils from the ftalk and great

branches of the fame trec, by incifions made in them.
Es The
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The third is vifcous and of the confiftence of turpentine,
of 2 brown darkifh colour, and of an agreable finell,

This is extralled by boiling the leaves and boughs of the
fame fhrub for fome time 1n water, and then {erting the de-
coftion by till it is cold, when the Balfam will he found
{fwimming at the top; which is taken off and kept in bottles.

This is the balfam moft in ufe with phyficians and perfu-
mers,

The virtues of thefe three balfams are to ftrengthen the
nerves, fortify the brain, heart and ftomach; to cleanfe and
heal wounds, to expel ill humours by tranfpiration, and dif-
folve cold tumours or fwellings. 1t 1s likewife good againft
the fcurvy.

When given inwardly the dofe is from one drop to fix.

The oil of Amber is us'd inftead of it inwardly, and the
oil of Hypericon and Lurpenrine outwardly.

BAT.SAM ¢f CAPIVY 2 is a balm or balfani that di-

BALSAM ¢f COPAHUS ftils from a tree growing in
America, by incifions made therein : The firft thar iffues out
refembles clear, white ail, and has the fcent of rofin; and
that which iflues out laft, is thicker than turpentine, and of a
dark yellow colour.

Both theie have the virtue of cleanfing and confolidatin
wounds; are good to-ftrengthen the nerves, to diffolve anﬁ
ftop Gonerrbeas 3 are ufcful in rheumatifms, fralures and
dif{;catinns.

A BALSAM for snaward or ourward Sores.

Take _Ifii’/éfd and Sallzd oil, of each equal quantities,
to a pint and half of this put eight ounces of Chio turpentine,
well walh'd in Red-rofe-awarer, tour ounces of red Saunders ;
four ounces of yellow Bees W ax; and a quarter of an ounce of
AMaftick, -a quarter of an ounce ot Cockineal, and half a pint
of {pirit of Sack : Simmer thefe over a gentle fire, till all are
well incorporated s then put it up, and flop it clofe for ufe.
"The dofe 1s the quantity of a nutmeg, fafting an hour before
or after. :

BARA PICKLET. Breadmade of fine flour, and kneaded
yp with barm, which makes it very light and fpungy, its
fornt is round and about a hand’s breadth, Y

Zq
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Zo pickle BARBERRIES.

Let the Barberries be pick’d in dry weather, then lay them
~ in bunches into a glaz’d earthen pot; then make a pood
quantit of water ﬁmngr3 with falt, boil 1t and ﬂ:un} it 45 1t
fifes; then fee it by till "tis quite cold ; then pour it on the
barberries, fo as to cover them an inch, and cover them up
clofe. Some ufe half vinegar and half water.

BARDS, broad {lices of Zacon; with which pullets, ca-
Eﬂns, pigeons, and other forts of fowls are fometimes covered,
efore they are roafted, bak’d or otherwife drefs'd.

A Tintture of the BARK.

Put an ounce of the fineft Bark.in large pieces, into four
ounces of 1pirit of Sul Armoniack ; ftop it up clofe, and fet
1t 1n the fun, or on warm embers for 24 hours; then pour it
off clear, and kecp it for ufe.

This is to be taken in agues or fevers, from 10 to 4o drops,
according to the age or ftrength of children, women or men,
in wine and water. |

It muft be repcated every four hours, as dofes of the
Bark are. il

This 15 comtmended as the fafeft and moft effe&tual medi-

cine for thefe diﬁcmpers.

BARLEY, agrain whofe principal ufe is for making beer;
as being the fweeteft and moft pleafant grain for that pur-
ofe: It is likewife the beft grain for fattening hogs; eithef
oil'd with no more water than it will drink up, or ground
in a2 mill and wetted into a pafte, or made into a mafh.
Barley is of great ufe in phyfick, for opening ftoppages
of the bladder, by its abfterfive facultics, and by its other
qualities allays the fharprefs of the humours. _
 Itis likewife good for many infirmities of the breaft ; and
cakes made of it are good for allaying thirft.
The beft Bariey is that which 1s thick, weighty, {fmooth;
white, betwixt old and new,

BARLEY CREAM;

Boil a clu;:arter of a pound of pearl-barley, 1n four or five

‘waters, till it is very tender ; then rub it through a hair ﬁeve‘{

and put it into a quart of cream, with 3 couple of eggs wel
' E 3 caten j
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beaten; fwecten 1t to your tafte and beil it; and, if you
pleale, you may leave fome of the barley whole in it.

A very good BARLEY GRUEL.

Put fix cunces of pearl barley into two quarts of water,
fhift 1t once or twice, if it is not white; add halfa pound of
currants well pick’d, wafh’d and plump’d, pouring the gruel
out to cool a litile, then beat up the yolks of hgl{a dozen
eggs, put them in with a pint of white wine and a pint of
new thick cream; the peel of a lemon or two, and {fweeten
all to vour palate ; fer thefe over the fire, ftir them gently,
till they are as thick as eream.

BARM, Zeaff, the head or working out of ale or beer.
| BARRENNESS in Women.

Diftil Szge, extraling a water from it, and let the perfon
drink a imall glafs full 1n a morning, for four or five morn-
ings, with a very little common {alt.

This is not to be done till her Menfes are quite over, nor
ought [he to haveto do with her husband ull the time of tak-
ing the medicines is quite over.

2. Take Mifleroe of the oak, with fome Sparrow dung,

and let the woman drink it in fome convenient liquor, when
the Mesnfes are paft, and (fome affirm) fhe will conceive,

3. Reduce hart’s-horn into powder, and mix it with cow’s-
gall, and let the woman always have it by her, when fhe is
with her husband and 1t will do.

4. Some tell us, that if a woman does ( unknown to her)
drink mare’s-milk inftead of afles-milk, fhe will conceive
upon her copulation with her husband.

BAY BERRIES. The berrics of the Bay-zree are emol-

lient, fovereign in diftempers of the nerves; cholic, garga-
rifms, baths, falves, perfumes, &¢. And fome ufc the
leaves inflead of cloves.

%o blanch BEANS,
Boil the beans, fo that the fkins may come off; then fry

fome thin {lices of bacon, and fome parfley, to lay round the

beans, tofs up the beans with mclied butter, and fo ferve
them hot. 8
g0




B E
76 pickle French BEANS.

Take them before they are too old, and boil them tender,
then put them into a pickle made with vinegar and falt, and
fo keep them; it is a very good and pleafant fallad.

76 make BEAN’D BREAD.

T'ake 2 pound of #monds and having blanch’d them, flice
- them thin the long way ; liay them in rofe-water all night 5
in the morning take them out, and drain them, fet them
before the fire ; ftirring them till they are grown a litcle dry,
and very hot; then give them as much fine fifred fugar, as
will hang about them. Take notice that they muft not be
fo wet as to make the fugar like pafte ; nor fo dry but that
the {ugar may hang together,
Then lay them in lumps on wafer papers, and fet them
on papers in an oven after puffs or pies have been baked ini,
that is very cool.

BEARS BREECH or Brank Urfine, 1s an herb of fin-
gular ufe in phyfick, for ruptures; as alfo for the gout and
cramp.

BEATING of Hemp. Hemp is firft to be {fwingled twice,
‘and the hurds laid by, then you muft take firikes, and di-
‘vide them into dozens and half dozens, and make them [up
into oreat thick rolls; thcnfnu muft as it were broach and
fiit them on long fticks, and fet them up in the corner of %
chimney, where they may receive the heat of the fire, that
they may be very well dry’d.

Then they are (as man\g as conveniently can) to be laid in
a round trough made for that purpofe ; and there theyare to
be beaten with beetles exceedingly well, till they handie
both within and without as pliant as may be, fo that nohard-
nefs or roughnefs can be felt or perceived : After this they
muft be taken out of the trough, the rough roller npcn'ci’,.
and the ftriker divided {everally, as at firft; and if any of
‘them has not been futficiently bedten, roll them up and iea’t
them as before,

.. BEECH-TREE. The leaves gathered about the fall;
" before they have been much froft bitten, will make the beft
" and eafieff matrafles in the world, to lay under quiltsinftead
* of ftraw, becaufe befides their fofinefs, they wiﬁ continue to
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be fweet for feven or eight years, and are not unpleafant to
lye on alone. \

The ftagnant water in the hollow of a beech-tree, is good
for the cure of the moit obftinate tetter-fcabs and {curfs, ei-
ther in man or beaft, the part being fomented with it.

The leaves being chew’d are good for the gums and teeth,
and the maft 1s good for the fceding of hogs, about the latter
end of Auguff.

The leaves are aftringent, the decoétion of them when they
are tender, will ftop a loolenefs ; the kernel of the fruit be-

ing caten, 1s good to allay pains in the kidneys, and to

bring away the flone and gravel. When frefh they are ap-
ply’d to inflammations, and are alfo good in gargarifims for
the throat; and being pounded and apply’d, fortify benummed
menbers,

h BEEF ALAMODE.

Take a flefliy piece of beef, without fat, and beat it well
with a rolling-pin ; then lard it with pretty large pieces of
fat bacon, and if you pleafe, put it over the fire a little to fry,
till the outfide is brown, amf put it to ftew 1in a deep ftew-
pan or glaz’'d carthen veflel, with falt, pepper, bay leaves,
or Famaica pepper; fome lemon peel, halt 2 dozen large

mufhreoms, two cloves of garlick, or four or five cloves of ¢

fhalot, a pint of water, and half a pint of wine; cover it clofe
and let it ftew gently tll 1t is tender ; ‘when it is enough, fry
fome flour in hog’s lard, and add to it fome lemon juice or
a little verjuice. -

This is very good hot, but it 1s for the moft part eaten
cold, cut into flices about half an inch thick.

BEEF ALAMODE, 19 eat bot.

Take the round of a buttock of beef from the under skin,
about three inches thick; rub it over with falt petre (if you
will have it red) then take off the fat and chop it with thyme,
{weect marjoram and a little onion; feafon it alfo with falt,
pepper, cloves and mace, work it up into the form of faufages
then cut fome fat bacon into {lips of the {ame thicknefs; a
cover it over with falt and fpice without the herbs ; cut the
beef into holes, at about two inches one from another, and
quite through the beef; ftuffinto one the {lips of bacon, and
ito the other the forc’d meat, till you bave - fill'd them all;
fleew fale all over it 3 put it into a flew-pan, adding allo half

a pound

L
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~apound of butter; fet it over a brifk fire that it may be
“brown and harden on the outfide; turn and flour it, that
both fides may be alike ; then put in half a pint of water and
“cover it clofe ; then fet it on a gentle fire, thusit may ftew
leifurely for feven or eight hours; when you perceive it grow
dry, add water or Eraf{y.. . :
. For fauce take the liquor it 1s ftew’d in, clear it from the
fat, and fhake it up with clarer. -
You may alfo add fweet-breads, artichoke-bottoms, mufh-
‘rooms and what you pleafc for garnith; but the gravy and
“claret are fufficient to make it as favoury a difh as well can
“be eat.

70 POT BEEF.
. Takea piece of lean butrock of beef, rub it over with falt
petre; and {o letit lic all might; then fale it very well with
white and bay-falt ; put it into a_pot juft fit for 1t, and cover
1t with water, and {0 let it lie for four days longer; then take
it out and wipe it well with a cloth, and rub 1t with pepper
finely beaten; put it down clofe into a pof without any liguor,
cover the pot with a pafte and bake it with houfheld bread
for {ix hours.
. Then take 1itout, let it fland till it is cold, then pick it
clean from fkins and itrings, and pound it very well in a
ftone mortar; {eafoning it with nurmegs, cloves and mace,
pounded very fine, pouring in melied butter, which werk
up withit like a pafte ; put it down clofe and even in the
pots, and pour clarified butter over it,

7o POT 4 Leg of BEEF.

~ Take off the fkin as whole as you can, then cut off all the
fleth, and feafon it with pepper, falt and all {pice; having
roken the bone, mix the marrow with the flices of beef, be-

g put 1nto a deep earthen pot, lay the skin over the meat,
and the bones over the fkin; and coverthe pot with a paper,
and tie it down clofe; bake it with houthold bread, and let
fit ftand in the oven all night.

When itisbak'd, take off the bunesand fkin and clear it
as well as you can from the liquor, and having put the meat
into a wooden bowl or mortar, pound it as fine as you can
with 2 wooden peftle; putting in every now and then a picce
of butter, and fome of the fat of the marrow, that will fwim
upon the gravy ; butlet none of the gravy be put into ir.
T Having
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Having cruundcd it enough while it is warm, butter the
bottom and fides of the pan, in which you intend to keep
it and prefs the meat down 1n it as hard as poffible, then
cover it over with melted butter, ;

If you defire your meat to look red, rub it with a little
Salr ‘Perre before you feafon it. After the {fame manner
you may pot venifon, mutton or what flefh meat you pleafe.

Taking notice that you muft ufe ouly the mufcular parts
let thefe meats be fet ina dry place and they will keep good
feveral months.

70 SALT BEEF or PORK for boiling immediately after its
coming from the Market.

Firft falt it very well before you put it into the pot 3
then put it up clofe, tying it clofe with a coearfe linnen cloth
which muft be very well flour’d. '

Then put it 1nto the pot, but not before it boils, and
boil it the fame time as you would other beefot pork of
the fame bignefs, that has lain in falt, and when it 1s done,
1t will come out of the pot as meat that has been falted
4 or five days.

But the pieces ought not to be above five or fix pounds.

Butif to half a pound of common falt you add an ounce
of nitre or falt petre, it will ftrike a rednefs into the beef;
but the falt petre muft be pounded fine and well mixt with
the common falt,

Zo0 make DUTCH BEEF.

Take ten pound of buttock of beef; rub it all over with
balf a pound of coarfe fugar; let it lie two days, then wipe
it a hitele 5 then take balt a pound of falt petre powderd,
a pint of petre falt, and a pmnt of white falt; rub it well
in and let it lie three weeks, rubbing and turning it every
day ; thenfew it up in a cloth and hang it up in the Chim-
ney to dry 5 turn it upfide down every day that the bring
do not fettde; boil it in pump water till it is very tender,

Dutch bung BEEF,

It’s cuftomary in Holland about the months of September i
to kill cows or heifers, and having the flefh cutto pieces of
fuch a fize as may be proper for a family, they lay them in
the following brine, . |

Take
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" Take five handfuls of common falt, three handfuls of bay
%’alt, and rock petre and petre falt of each one handful, boil
thefe in pump water to a full height, that it is ftrong enough
to bear eggs; to which when it has ftood till it is cold add
3

alf a pint of the beft vinegar, which will make the beef ten-
| der.
|- Lay the pieces according to their bignefs in this brine
'-;ihcn take them out aud fale them well, with equal quantities
of bay falt, rock falt, petre and petre falt for a week or fore-
!;night;. then roll , and then wrap it in three, four or five
dheets of brown paper, if you burn fea coal and hangitu
1n a chimney, where it may neither be too hot nor too cold.
Turn it every day for a week, then once in two or three
days till it 1s well dry’'d, then either {pend 1t or keep it in
a dry place.
~ If it be hung by a wood fire, it need not be paper’d.
It may be dry’d with faw duft as neats tongues are ; but
. at 'will not then be fo white.

| T fiew @ Rump of BEEF.

. Take 2 {mall Rump of Beef, lay it ina long pan, deep
enough to allow the beef to be covered, then putin a quart
of claret, a pint of ale, half a pint of verjuce or the juice of
o large lemons and then adcr as much water as will make
the liquor cover it; putin a cruft of bread, an anchovy,
fome bits of lemon pecl and a bunch of {weet herbs, two
large gut turnips, cut into dice, and two large onions cuf in
halves.
. Seafon with {alt, pepper, fome mace, a few cloves, and
?ome nutmegs {lic’d.
. Cover this up very clofe and let it ftew at leaft five hours ;
then lay your beef in a dith and ftrain the liquor through
2 fieve, and fill the dith with it. Garnifh it with turnips
gl._lt into dice boil'd tender, and then fry’'d in hogs lard and
dlic’d lemon.
_ Or if you pleafe, you may bake the rump of beef, for
will be much the fame
. Afrer the fame manner you may drefs a leg of beef, or
@n ox cheek ; only let the bone of the leg of beef bebroken,
and take out all the bones of the ox cheek,

:é:f Another Way.

- Firft boil the rump till it is half encugh, then take it up

and
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and pull off the fkin of the flefhy fide; then having firft
prepard a feafoning of falt, beaten pepper, grated nutmegs,
mace, parfley, thyme, majoram, and favory, finely fhred;
ftuffit 1nto large holes made in the fat; lay the reft on the
{caioning all over the top; and to caufe it to keep on, fpread
over it the yolks of two or three eggs.

Take carc to fave the gravy that runs out while you are
ftuffing ir, and add to it a pint of claret, and fome vinegar ;
Eut it into a pan that is deep, but not too large ; and let it

e fill'ld with the liquor up to the top, fet it into an oven,
and bake it for two hours, then lay it out in a difh, and
pour inthe gravy and wine, that it was bak’d in all over 1t,

7o Collar BEEF.

Cut a piece of flank beef fquare ; ftrip off all the inner
fkin ; :md[J having made a brinc of water and bay falt as
ftrong as will bear an egg to the breadth of a fixpence, lay
the beef in it for a week or eight days ; then rub it all over
with falt petre, and let it lic three days longer, then having
grofly pounded one large nutmeg, the fame weight of mace,
and the weight of both of cloves, ftrew it upenthe Beef, then
roll it up hard, and tic it up with atape, and few itup in
a cloth, then lay it 1n along earthen pan, fill it up with half
water and half claret ; cover it with 2 coarfe cloth, and
bake it for 12 hours in'a very hot oven; it cannot be bak'd
too much, then take off the mﬁe and roll the cloth very hard
round 1t again, tie it up and hang it up to drain and cool.

If you like it youmay addto your feafoning thyme, fweet
marjoram and parfley cut {inall; but it will not roll o clofe
as without,

Another Way.

Cut a round or flank of beef to the length of about 13
inches ; take out the bones, if any, and having mix’d tweé
ounces of Salt petre with a good handful of common falt,
then carbonade the outward fkin of the Beef, and rub the
whole well with the falts; and let it be 24 hours in them
before it is collared ;5 but turn it twice if not three times in
that time. :

~  Then fhred fmall fome {weet Marjoram, Winter Savourys
Sage Leaves and a lictle Thyme, feafon with them and an
ounce of pepper ground fine, half an ounce of Cloves and
Mace, and a handful of falt; firewing the mixtnre thick
OveE



ever the infide of the meat, fo that when it 1s roll'd up,
it may be equally bound in with the turnings of the beef,
~and lay fome thin flices of the fame beef before the firft
‘turn, that the collar may not be hollow in the middle,

- Roll it up as hard as you can, that every part may be
equally prefs'd to] each other ; then bind the collar of the
beef harc? about 1n the manner of a fcrew with fuch wide
tape, till the collar is clofed from top to bottom as tighras
€an be; binding the top and bottom in an extraor inary
manner with ftrong packchread,

~_ Pat the collar into 2 well glaz’d pan, pouring in as much
claret as will cover it; and laying a coarfe palte over all,
and let it ftand five or fix hours in the oven,

_ When it comes out, take out the collarand fit it upright
| tillit is cold, and then take off the tape and packthread,
| and keep it for ufe.
~_ Thus may orher flefh be collar’d, obferving thatthey muft
either be bak'd or boil'd tull all the gravey is out of them.

This is to be cut in flices, and eaten with vintgar as other
- eollar'd meatsare,

75 make CAKE SQUP of ¢ Leg of BEEF.

! Take a leg or fhin of Becf. ftrip off the fkin and far,
take all the mufcular or flefhy part from the bones, boil

:%‘z fleth gently in fuch a quantty of water and {o long a

me, till the liquor will make a ftrong jelly when it is
cold ; when you think the Jelly is as ftrong as it well can be,
ftrain the liquor through a fieve and let it {fettle, then hav-
ng ‘2 large ftew-pan with water, and {ome cups cither of
Q%ﬁ# or other well glaz’d earthen ware; fill' thefe cups
with the jelly feparated very clearly from the fettlings at the
bottom ; fet them into the ftew-pan of water, and make the
Water boil geatly *cill the jelly becomes as thick as alue, then
et them ftand to cool, and then turn out the glue upon a
new piece of flannel, which will draw the moifture out of
{16 turn them in fix or eight hours, and put them upon
‘ew picce of flannel, continuing to do this ti]] they are
uite dry and keep it in a warm place.
his will' grow 1o hard, that it will be as Lff as glue in
falittle time, and may be carried in the pocket without z-
Ay Inconvenience,
When this is ufed a piece of glue or cake about the bio-
§ of2 walnut is to be boil'd ing pint of water, and fhr-

i . red
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red with a fpoon till the cake difolves, and it will make
a very {trong good broth.

As for the feafoning, any one may add pepper and fale
as they Elcaﬁ:, for there muft nothing of that kind be put
among the meat when this glue is made.

Perfons may when they make this gravey broth with
boiling the cake in water, add what fﬁpice or {weet herbs
they pleafe, then having beenboil’d firft in plain water, and
that water pour'd on the cake gravey, inftead of water,
fomay a difh of foup be made with a little trouble, and al-
‘meft at any time and that without meat.

This s likewile to be done with veal, which may preo-
bably {uit better with fome weak ftomachs.

Some would have added to the beef-glue or gravey, the
fleth of a couple of old hares and old cocks to ftrengthen
1t the more,

To flew a Brisket of BEER.

Rub the Beef well with the quantity of an ounce of petre
toa pound of falt, and let it lie for a week ; then larcF the
fkin of it with flips of bacon, and lay it in a {tew pan, cover
it clofe, and cut a lemon in two with the rind, and lay it
on each fide the beef; put in a quart of water, a pint of
claret, and half a pnunc{)nfburtcr; feafon with fome pep-
per, half a nutmeg fliced, fome whole cloves, and a bund]l?a'-
of {fweet herbs, fhut the pan clofe, and ftew for five or fix
hours, or ullit be very tender. ‘

Then fry fome boil'd turnips, cut into dice and flower'd,
brown ; and having poured off the liquor the Becf was ftew-
ed in, and ftrain’d 1t through a fieve, thicken it with burng¢
butter, mixing it with the dic’d turnips, pouring it all over
the beef. |

Garnifh with {lic'd lemon and rafpings of bread fifted, and
ferve it hot : It is an excellent difh.

A Hafy of Raw BEEF.

Cut thin flices of tender beef, fet them over the fire ing
ftew-pan with a little water. a bunch of {weet herbs, an
onion, a little lemon peel, feafon with falt, pepper, and nut=
megs, cover them clofe andletthem ftew till they are ten=|
der, then pour in a glafs of claret, clear the fauce of the

e
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herbs and fpices, and thicken it with burnt butter. Serve it
. hot, and garnifh it with {lices of lemons, red beets, capers,
and the like.

BEEFR Coliops ftewd.

Cut raw beef into flices afer the fame manner of Scorch
collops of veal, with a{lice or two of fat bacon, put them
into a difh with a little water, a glafs of wine, a fhalot, {weet

~marjoram, powdered falt and pepper, cover them with a-
nother difh. You may if you pleafec adda little mufhroom

ravey.

& To ydre& it, fet the difh the brims refting on the backs of
two chairs, or any other fuch conveniency, and taking half
a dozen fheets of whited brown paper and having cut or torn
it into {lips, light one and hn?d it under the difth, and fo
continue to do till the fix fheets of paper is burnt out,
and by that time the flew will be enough.

Stew’d BEEF in Soup.

Take three pounds of indifferently lean Beef, cut it into
half a dozen pieces, put them in a ftew-pan that will cover
clofe, with two quarts or better of water, and three quarters
of a pint of white wine, feafon with falt, pepper and {weet
marjoram dried and powder’d, a few cloves, and four or five
'ﬁnail turnips cut into dice ; alfo fome carrot |cut 1nto dice,
the white part of a leek fhred {mall, fome leaves of white
beets, a couple of fallary fhred, and a cruft of burnt bread ;.
cover the pan clofe, and let it ftew for five or fix hours,
ferve it up hot, garnifhing with {lices of lemon.

Anotker way of BEEFR Srakes.

Seafon ftakes of a rump of Beef with falt and pepper,
pour in a little water, with a bunch of {weet herbs, an
Anchovy, an onion, a little lemon peel, a little bit of
butter or fac bacon and a little verjuice, and a glafs of
white wine ; let thefe ftew gently till they are tender, then
ftrain the fauce, flower the ftakes, and fry them, difh them,
thicken the fauce and pour over them.

A4 BEER or MUTTON PASTY 45 goed a5 VENISON

Take a rump or piece of firloin of Beef, bone it if it be 2

famp. Or
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Or if you pleafe you may take either a loin or flhoulder
of mutton, and bone them, beat the meat with a rowling
pin, then to the quantity of ten pounds of meat, rub ona
quarter of a pound of {ugar, and let it lie 24 hours; “then
cither wipe it very clean, or walh it off with a little claver,
and {cafon it high with falt, pepper and-nutmeg, and lay it
in a cruft, and to every five pﬁungs of meat putin a pound
of butter, put on a covering of cruft, ancF let it have as
much baking as venifon; alfo {et the bones into the oven,
with juft water enough te cover them that you may have
a litle goed gravey to the pafty, if it wants it when it is
drawn,. :

The fugar gives it a fhortnefs and tendernefs, fcarcely to
be believ'd, it not try’d, and if well wath'd or wiped off
feaves a delicacy in tafte equal to venifon.

BEE-HIVES. There are feveral forts of them in ufe in
different countries; but we in Ezngland generally make ule
of but two forts; and thefe are either wicker ﬁivcs, made
with {pleets of wood, and daub’d with cow loom, temper'd
up for that purpofe; or ftraw hives made of good wheat
ftraw bound with bramble, which are the beft and moft in
ufe.

The wicker hives are ever faulty, for the loom moulders
away upon every accident, which 1s by no means good for the
bees, whichare not for having any vents open but their doore,

Perfons are of different opinions, as to the forms and fizes

of bee hives; fome giving the preference to thofe of the
heisht of three feet, and breadth of one foor; others to thefe
of rwo fect in breadth and twoin height ; othersfay neither
of thefe can be convenient; but efteem that the fitteft fize
for that purpofe, which 1s of the roundeft form, and in ca-
pacity about half a Bufhel ; and thefe indeed arc in moft
common ufe.

There may alfo be other hives made of boards. either of
an oftogonal or a fquare form join'd together or hoop’d round
with hoops like & milk pail ; flat on the top, and in fuch
the bees will delight, provided the wood has no unfavoury
fmell or rafte ; and will breed in them as well as in either
of the others. _

Thefe hives will laft many years_ and are not fo liable
to be injur'd by the weather, and leis liable to other cafual-
ties, provided they are made of dry {eafon’d wood, thatis
not apt to fhrink, :

In
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* In thefe wooden hives may be made feveral glafs windows a¢
what height or diftance you pleafe, not only %ur the pleafure
of feeing them work, whereby with much eafe may be
rceiv’f how far they proceed ; and ‘in what time, but
that they may have the more liﬁt, which is a2 principal
help and encouragemens to their labour : And to -every one
of thefe windows, there fhould be a fimall light wooden fhut-
ter to hafp on the outfide in cold weather, and atfuch times
as the fun fhines on that part of the hive; it beina ex-
pos’d to the extreme of both heat and cold ; et fo as they
may be taken down at pleafure for the conveniency of in-
fpeétion, and fuch as are from the funwards, muft be always
let down during the fummer, iw,
Mr. Hartlib from Mr. Mew, of Eaff Lindon in Glocefler-.
Joire, furnifhes us with an experiment of thefe {ort of
hives, which you have in his own words as follows.
The invention (fays he) is a fancy that fuits with that
fort of creature ; they are much taken with their grandeur,
and dowble their task with delight : I took, continues he, 14
quarts out of the tranfparent bives 5 double the quantity of
others, they quickly paid all their charges with rheir profit
and doubled ir wwirh pleafure. (He alio adds) they ferve on-
by to give an account of the daily incomes, whereby if I [pend
balf an bour after dinner or fupper, Iknew awhat bas been
done that day : 1 can fhew my friends the queen’s bed, fome-
zimes ber perfon and retinue: Ske affordedme 14 quarts or
near upon, in one vear s and if the reft afford (o a piece; T
think st a fair gain 5 theve is not a bive to be feen about
houfe, nor a child flung in a year. My _Apiary confifts
of a little row of boufes, two flories bigh and rwo feet apart,
awhich 1find as cheap at feven years end as firaw hackles; and
Jar more bandfome. |
And farther in the faid book, there 1s a defcription of an
hive of an oftoganal form, with a glafs window on the back-
fide for the conveniency of obferving their working; the reft
of the infide of the hive lin'd with bufhes ; three of thefe
were fet on the other, with open paffages betwixt them
two fwarms were put in together in Azy, and places to go
in, left open only in the lowermoft ; but all the paflage holes
open from box to box : They firft began their comb in the
middlemoft, then in the lowermoft before the middlemof®
was full ; and fo continued till they had £ilI'd both; but
before they had quite finifh’d, they began to make two little
combs in the upper box ; thefe in the lower flories, were

in a littde time well replenifh’d with Loney, dnd in & fhost
\ b2, fimhe §
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time 3 but they quite deferted thofe little combs in the up-
per box or part. i :

There arc feveral other formsand defcriptions of bee-hives
that may be ufeful; which I fhall not mention; but rather
Emcced tothe manner of trimming new hives before {warms

e put into them ; the infide muit be as {fmooth as may be
from fticks, ftraws and jags, which are very much offenfive
to bees, which will fpend a great deal of their time in

nawing them off; as may be obferv’d a few days after
their being firft hiv’d; and whenthe greateft fticks and ftraws
have been pick'd out, the infide muit be rubb’d witha fand
ﬂgnc{, and then fing'd with Brimftone, and afterwards clean
wip'd.

t is alfo neceflfary to fay fomething as to the fpleetin
wooden hives; omitiing that of common firaw hives, whic
every countryman is well accquainted with.

For wooden or glafs hives, fome place three down right
fticks from the top to the bottom, and two {mall hoops faf-
tened into them at convenient diftances, which will ferve
very well forthe faftening and {fupporting the combs.

The beft way is to let the perpendicular fticks reach to the
bottom ; that the bees may the more cafily crawl up by them
into the comb ; but you may place only down right fticks,
or any otherwife, as fhall beft fuit with the form of the
hive, {o that there be not too wide inteérvals between them.

To conclude, your hives muft be kept clofe for defence of
the Bees, firft from the cold by mixing cow dung with lime
or afhesand fand, with which you muft ftop the edges of
the hive round about ; and when winter is coming on, place
a wicket of a {mall piece of wood in which there are three
or four notches cut, juit big enough for the bees to go in
and out at, that no vermin may get in to them,

BEES are fmall, but pumerous infefts which make hnneK '

and wax, they have four wings, a long tongue, {mall teet
and their fting flicks in their belly ; the yare very numerous,
and icarce ever idle but in the extremeit cold, and in wet
fcafons; but to gather honey they go out early in the morn-
ing, where they may be heard like {warms humming on the
lime-trees, as early as the rifing of the fun, when the fra-

rant {fcent exhales from the blofloms; and return home late
in the evening, from their hard but pleafant labour,

It is very obfcrvable that idlenefsis fo hateful a vice a-
‘mong them, that they will tolerate it in none but their
fovereign; but ecvery one is bufily employ’'d either abroad

n
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in geting their food and gathering honey, or at home in build-
ing combs, feeding their young, or fome other neceffary em-
ployment. | , {

It is obfervable that there is no creatares living, who live
with more unity than bees, all things being in common a-
mong them, and the one is rcady to revenge the injury done
to another. _

They go not to their labour by compulfion ; nor 15 there
any living creatures that can be kept about a houfe that
will afford more pleafure and profir, and fo little charpe;
they take up fo lirtle room, provide their own food, and re-
quire no attendance. : |

A fiall hive 1s {uppofed to contain eight or ten thoufand
bees, and a larger from ren to twelve thoufand: And 2
certain author oblerves that there are three forts of bees in
all hives. : :

1. Thole which are properly call'd bees, and which are in
a manner the whole iwarm, which are arm’d with ftings
and do all the work of the hive. _

2. The drones who are one third longer and thicker than
the bees, and are alfo diftinguith’d from them by being
of a darker colour, and without any fting. _

3. The king of the bees, who is yer longer thdn the
drones, but not thick in proportion to his length,; but of a
mmore lively colour, and has 2 more grave gait. 'This
fays our author, is the parent of all the reft, and there is
ordinarily but one of them in a hive. _ 2k
 Astothe fecond fort commonly call'd drenes, Mr. WWarder
fays as follows, Zhe opinion that moft prevails among the
bee miftreffes 1s, thar they are bees that have bofi their
Jting, and fo growing to thar prodigious bigne[s lout of ali
proportion to the other bees) they become drones. :

T his miftake, fays he, is occafior’d by their feeing that they
do nor work, nor mﬁw?iiﬂg, and that the [maller bees bear
rule over them, and therefore they give them riar contemps
tible name of drones.

But he informs us, that he differs in opinion concerning
that noble creature, which inftead of drone he calls a male

- bee, and fays that he is very induftriousin the work thae
nature has defign’d for him 5 which is not only procreation,
but great ufefulnefs in fitting on and hatching eggs and by

is great hear doth keep warm the brood when it 15 hatch'd,

“thereby giving the working bees the more liberty to follow
their labours abroad whilft they {upply their place ar home 4
fo that the male bee is not only of great ufe, but of ab-

Fa foluie
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Others are of opinion. that if the hives were made nar-
rower at the bottom than upwards, they would then be more
apt to fwarm, than when the bottom 1s broad.

" But if you try all thefe methods, and none of thefe caufe
them to fwarm ; but that they ftill lie forth ; then raifethe
hive enough to let them in, and loom up all the {kirts but
the door, and if this experiment fails, you may conclude
there 1s no remedy, b ;

Of after Swarms.

The figns of thefe are more certain; for when the prime
{warm 1s gone, abour the eighth or tenth evening after, when
another brood is ready, the hive being again over fill'd, the
next prince will begin to tune with his treble voice, a mourn-
ful note, and a day or two after that, the queen will be heard
to make her craving in a bafe note asit were a mufical
concord.

In the morning before they fwarm, they draw near ta
the flool and call fomewhat longer, and defcend to the ftool
at the fame time of fwarming, where they anfwer one
another with great earneftnefs in notes both quick and fhrill 5
and then the multitude come forth in a hafty manner.

Burtif the prime {warm fhall happen to be broken ; the
fecond will both call and {warm the fooner for 1t, and that
fometimes the fecond, third or fourth day; but generally
withina fortnight, and now and then it fo happens, that a
fwarm will caft another the fume year. | '

At the rifing of the {warm the cuftomary method is to
play them a fﬁ' of mirth ypon a warming-pan, kettle, or
fome fuchother inftrument, in order to gather them together,
and to fettle ; tho’ fome on the contrary are of opinion thatthis
praftice begets fear in them, and that makes them light
or {fettle upon the next place ; tho, others think, it proceeds
from the delight they take i the noife; tho’ experience
has prov'd that this is a ridiculows, needlefs, injurious joy,
becaufe all noife difquietsand 1s injurious to them.

But if they fly aloft, and are in danger of going away,
the beft way is to fling duft among them, and bring them
down. ' R, e

As for the Hiving of Bees.
When a {warm has pitch’d upen a place to fettle on,

where they will foon be feen tp knit together in the ﬁ:u'rm?
> of
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of a cone or clufter of gra%es, and that they are there well

fertled ;3 and the cone has been for fome time at the biggeft,

take a hive proportionable to the largenefs of the fwarm,

{o that the bees may go near to fill it that year; but take

Eﬂ_:-tige that a fwarm fhould rather be under-hiv’d than over-
1v’d.

Then the hive having firft been well rubb'd with fweet
Herbs ; fuch as Thyme, Savoury, Balm, Hyfop, &c. and
taking a branch of the fame tree where the fwarm fettled, or
of Hazel, Oak, or Willow, wipe the hive clean with it ;and
dip the fprig or branch into mead, or fair water, with a
little honey or milk and falt, or falt only, and befprinkle
- the hive with it.

Let:the perfon who is to hive them, firft drink a cup of
good beer and wafth his hands and face in fome of the fame
or defend humfelf, by fome other means, and if the bees
hang upon a bough, he muft fhake them into the hive and
then fet it down on a mantle or cloth on the ground; or if
the bough be fimall it may be cut off and laid on the cloth or
mantle, &¢. and the hive fet over it 3 which is the better
way of the two,

if the bees fhall happen to alight near the ground, lay the
cloth under them, and hold the hive over them, and gentl
wipe fuch as gather togecher without the hive with a ruﬂ};
towards the hive ; and if they take to any other place, wipe
them off gently with a brufh and rub the place with Aug-
wort, Archangel, Wormwooed, or other ill fcented herbs:
Then fet the {warm as near as may be to the lighting place,
till all be quiet, and every one knows his own way home,

If the fwarm happens to feparate and the parts fettle near
one another, let the bigger part alone and difturb the leffer,
who will fly to their felE}ws; but if the parties do fettle not
in fight of one another ; then they are to be both hiv'd in two
feveral hives brought together, and thaken out of one hive
on the mantle on which the other ftands, then the full one
bcn}g plac’d upon them, they will alfo take to 1t.

If it fhall fo happen that the [warmscome late as after the
middle of Zune, and they are fmall, as under the quantity of
a peck, then put two or three of them together, whether
they rife in the fame day or in divers ; for being thus united
they will labour induftrioufly, gather ftore of wealth and de-
fond themfclves ftoutly againft all encmics.

F g T
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L ioe way of uniting Swarms.

Thefe are various: Some in the dufk of the evening havin
fpread a mantle on the ground, near the ftool where the unite
iwarm 1s to ftand, fet a pair of refts or two {fupporters for the
hive, and ftrike down the hive, out of which they would re-
move their bees upon the refts; then lifting up the hive a
little, they clap it between their hands to get out the bees
that ftick 1n it, and lay it down fideways by thofe bees to
which they would unite them and fet the ftock or {warm to
which they would add them upon the fupporters or refls
over them : Upon the doing of which they will immediately
afcend 1into the hive; and thofe that remain in the empty
hive by clapping it will haften to their companions.

When the bees are all gotin, place the hive on the ftool
either that night or the next morning, and difpofe it in good
order: The beft method 1s to place the hive into which you
have newly put the {fwarm that you intend to drive into ano-
ther place, 1o that the fkirts may be nppermoit, and fet the
other upon it; binding them about the fkirts with a long
towel, and let them ftand thus till the next morning, and the
bees will all afcend, and the next morning you may fet the
receiver upon a ftool 5 and after this manner you may unite
three or four fwarms together, but they muft be put together
the fame evening that they fwarm or the next at arthefl ; left
if they fhall have begun to make combs; they fhould be
more unwilling to leave them,

As foon as the fwarm has enter’d the hive they will im-
mediately ( If the weather permit) fet about gathering
wax and making combs; fo thatin a few days time they will
have feveral large ones ready; about which they lie fo thick
that 1t is impoffible one quarter of them can be employ'd at
once till the combs are brought to a confiderable length;
then a great part may be employ'd in filling them; while
the reft finifh thetr cells or combs.

And in tranfparent hives 1t may be feen through the glafs
how they carry up their burdens, what a mighty buftle they
make, and how E;crpatua]]y bufy they are; and on a fine day
when the greateft part of them are abroad efpecially towards
the end of fummer you may difcern their combs and cells to
be fillI'd with bright and clear honey ; when the young bees
are fir for fervice and are abroad; which are thofe chiefly
which do obftru& the difcovering fo much of their combs.

The numbers of bees begin to decreafe towards the end of’
fammes, they being moit numgrous and in profperity at their
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fwarming time and foon after; but on the contrary in autumn
'?.J-;r-and winter, as is eafy to be difcern’d between the quantity
‘and number of 2 {warm, and thofe that are kill'd when you
“take them ; for the bees of the laft years breed do now perifh
by degrees; their wings decaying and failing them by reafon
_ of their extraordinary labour; {o that the common age of a

bee is but fomething more than a year; and the young only
of the laft fpring {urvive and preferve the kind tiﬂ the next,

| T hings injurious or annoyances to Bees.
5

Noife is troublefome to bees as the rattling of coaches or
. carts, the found of bells, echoes, £9¢. tho' all thefe may often-
. times be prevented bv the apiary bein% rightly fituated, fee
 APIARY ; fmoak and ill {mells are alfo very offenfive to
~ them ; alfo bad weather ; as winds rain, heat, cold &,

I order to defend the bees from Robbers.

. Which are very numerous both in {pring and autumn, the
method is to make the doors very fmall and cloom up the
hives; and when the {eafon of the year will permit you may
widen and {trengthen them.

ks Some aathors give us the following account of the caufes
of the bees robbing one another as follows.

That when the bees in the {pring begin to get a litde
ftrength, and yet cannot find food enough abroad, the ftrong
plunder the weak, take away their honey, gorge themfclves
with it, and afterwards grow fick upen it; the honey which
they eat in too great a quantity, caufing them at lait to be
troubled with a diftemper, which may be obferv’d when
they dung at the entrance into the hive; for when they are
in health they never do dung there nor in their hives, but
only in the air as they fly.

M. Chomel {ays, that he kept fome bees clofe fhut up for
four months fucceflively in the winter time, and that at the
end of that time could not find that they had all that time
dung’d in their hives; which might probably be that per-
haps they had liv’d {paringly at their own expence, and the
whole had been wafted by the heat of their ftomachs.

The "fore-mentioned ficknefs h’aving been thus caus'd, ren-
Iring thofe that were before ftrong weak, others that were

rong and in health, have come and plundered them, and
by this millions perifh if no remedy be apply'd.
' The firft thing necelary in this cafe is to be able to dif’t_indl;:
. gu
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ifh the plunderers from the plundered; the former will
ﬁ:vc large Ecllies full of honey, which may be eafily prefs'd
forth wiﬁ1 your thumb ; when they return to the hive in the
plundering feafon, which is ufually the months of March,
April and May, when they do not bring any honey with
them out of the ficlds.

Thofe that are plundered may alfo be known by the extra-
ordinary number of bees that may be feen to go in and out
with noile and rumult, as fo many robbers who go in empty
with imall bellies, and come out with full ones.

Likewife, there may be feen in the evening, when the

aceable bees are retir'd, a great number about the plun-
s:red, flying up and down, and alfo in the morning before
the others beat the fields.

Therefore the hives thould be vifited, morning, noon and
night, after fun{et; and the plunder’d hive fhould be taken
into the prefling place, and the remains of the plundered
bees fhould be i%m’d to death with the fmoke of brimftone;
for if they are but newly begun to be plundered, it is very
rare that any of them can be {av’d, though the hive has been
remov'd to the fartheft part of the inclofure, plac’d in the
fhade, nay and under a covert too : But that when the heats
come, the ftrong plundered them again, or elfe they were
ftarv’d to death for want of food ; for it they fhould have food
given them, 1t would be to little purpofe, etherwife thanto
draw robbers thither.

And as for thofe ftrong Zees that go a plundering, they
will burft themielves with the honey, 1fit be not prevented 3
to do which you muft in the beginning of the ipring fhut
them up for two or three days, by a little tin-door made for
that purpofe, with holes made in it like a fugar grater, fo
that the air only may pafs thro’ 1t, and three or four holes at
the bottom of it, for the bees to pafs in and out, and but juft
big cnough for a bee to go through.

Of removing old Stocks.

The moft proper time for this is a little after Afichacl-
mas, or if it has been negleéted at that time, about the end
of February or the beginning of Maireh, in fair weather ; and
if it be done in the evening, do it in the following manner.

Take a board about the breadth of the botrom of that hive
you intend toremove, and in the evening two or three days
before the ftock is remov'd, lift 1t up and brufh the bees thae
arc on the ftool forwards, the beard being a little fupported

by
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by two ledges, to prevent the death of thofe that are on the
ftool ; fet the ftock on this board, and fo let them ftand tiil
| they arc removed ; then ftop the door of the hive, and fet
| the board on which the hive ftands on an hand-barrow, and
carry it to the place you have prepard for it; and {o the bees
| will not be difturb’d, nor a fingle bee hurt ; nor the hive nor
- comb crufh'd by the fqueezing of a cloth.,

Of the feeding of BEES,

When your bees fhall be in diftrefs for want of convenient
food, they muft be fed ; which may be done various ways.
1. By certain troughs made in imall canes or keckfes {lit
in the middle, into which food being put are to be convey’d
into the hives; or a difh or plate may be fet direétly under
the bees: This muft be done daily til)I’ the ipring of the year
will furnifh them with provifion abroad; becaufe at that
time their combs are full of young ones.

Honey is the beft and meoft natural food for them; which
may be mixt with a moderate quantity of good {weet wort,
which will make the honey go the further: But fome approve
of giving them bread toaﬂec% and fopp’d 1n ftrong ale, which
being convey'd into the hive, they will not leave a crum of
1t: g)thcts put bean-flour or dry meal into their hives, and
others bay-falt and roafted apples; all which are very good
food for them: They alfo feed muych upon buck-wheat, and
annifeed is a delicacy to them.

A fingular Way to improve BEES.

- ¢ Take a handful of the herb Balm, a dram of Camphire,
¢ halfa dram of Musk, which diffolve in Rofe-wwarer; take
¢ of yellow Bees-wax and oil of Rofes, equal quantities,
¢ ftamp the two firft very well, and put them into the wax ;
¥ having firft melted ir, and fo make it up into a mafs; let it
¢ cool, and then put the Musk ro it.’

_ Put into the bee-hive the quantity of a hazle-nut, and this
%as Mr. Worlidge afferts wﬂl much increafe the number of
bees; and that there will be found three times the quantity
of honcy and wax, that you would otherwife have had.

It will be a confiderable advantage to an 4piary, to have
ficlds lying about it, fown with Brank, Colefeed, or Turnips,
from which the bees will extra& great quantitics of honey s
and the bloffoms of beans are very good tor them.

The
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The Time of breeding BEES.

The forward ftocks begin to breed in Felruary, and the
latter ftocks, or thofe that are not fo lufty, leave not off till
the latter end of Zuly; fo that there are fix months in which
they breed ; and the {ooner they begin, the fooner they leave
off; tho’ there are more bees bred in two months (which are
for the moft part Alzy and ?Hﬁea than in the other four;
but yet this is not always certain, but happens according to
the forwardnefs or backwardnefs of the {pring.

Of the Drone or Male BEE.,

This bee, tho’ he is {o often miftaken, being accounted a
dull over-grown {lug, who has loft his fting, is about half as
big again as the female honey-bee, fomewhat longer, and
not quite {o dark-coloured about the head and fhoulders; his
voice Is much louder and decper ; his head and eyes much
larger; but his tongue 1s much fhorter than that of the fe-
male ; {o that he cannot work, if he would, his tongue not
Ee:mg long enough to rcach the honey out of the focketed

owers,

Thefe male bees are notwithftanding very induftrious in
the work to which nature has appointed them, which 1s not
only procreation; bur they are very neceflary and careful in
fitting upon and hatching the eggs, and keeping the brood
warin, that the working bees may be the more at liberty to
follow rheir laboursabroad, while they fupply their place at
home by looking after their young ; fo that the male bee is
very injuriouily call'd a drone, feeing he 1s not only very
ufeful, but alfo abfolutely neceffary both for the being and
welfare of the whole colony of becs. |

Of his Sovereign the Queen BEE,

This queen bee is the moft remarkable of all infe&s: Her
body 1s a great deal bigeer and much longer, yet her wings
are no longer than that of the honey bee, which fhews that
fhe is not defign’d by nature for labour or long flights, which
is the continual bufinefs of her fubje@s. As to her fhape and
colour, her upper parts are of a lighter brown than the reft,
having the refemblance of a velver cape or fur-gorget about
her fhoulders; her hinder-part from the wafte (which is very
fmall) as it is much longer than the drone or the honey-bee,
fo fhe 1s much more taper than they; and whereas the drone
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and common bee are brown all over the hither part, the queen
in that part is as black as jet or polifh’d black marble; and
whereas the two great lﬁ‘ﬁs of the commons are quite black,
jers are as yellow as gold, as alfo {he 1s all along the under
art of her belly.
© The egg of which the princefs 1s bred, is caft in a ftately
" round caﬁ or matrix, made by her vaflals 1n a different form
from all the reft; neither is this royal palace in a comb
among other cells ; but alwags by itlelt; and rais’d from a
large foundation from about the middle of the hive, leaving
room for her artendance to come about her.

There is always one of thefe palaces inscvery hive, and in
fome two and others three; but that israrely to be {een.

As for her power the grand Seignior, with all his train of
Javizaries about him ready to exccute his moit fevere and ha-
zardous commands, 1s not more abfolute than the queen of
bees: For all things are dene by her exprefs direction, as
iirnrking, fighting, {warming, Eﬁr:..her fubjelts being as na-
furdally inclin’d to obedience, as 1s their fovereign to give
orders.

Of keeping BEES awithout defiroying them.

The chicf aim of thofe who keep bees, being the profit of
their wax and honey, many have endeavoured to find ocut a
J: method to effect this, one of which 1s driving them thus :

.. Let the hive you defign to take be fixed with the bottom
upwards, between three or four ftakes ; and fet the hive you
would drive the bees into over it, binding them about the
| fkirts with a towel, and in the evening often clap the under
thive with your hands, and let the hives both ftand thus till
the next morning: then fet the full hive on the ftool, fome-
- what bolftered up, that the bees may have free egrefs and in-
| grefs; then clap the hive again, and get as many bees out as
- you can, which will repair to the other hive.
| _ This way, tho’ fomething troublefome, yet is good to be
| follow'd where there is a great ftock of honey and but few
i bees. 1n one hive, and but a fmall ftock of honey in another;
| for by this means the lives of the bees are fav'd, who will
b readily exchange their barren habitation for one that is more
| plentiful, But this method has often fail’'d.
L . This may be done in Seprember, or any time after they
f hiave done breeding (or otherwifc the honey will be corrupted
' By the fkaddons or young bees that are in the combs,
'|  The common ufage is to kill the bees at the taking of the
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combs. ADout two or three hours before fun-fetting, dig 2
hole in the ground about nine inches deep, and almoft as
wide as the fkirts of the hive, laying the finer earth round
about the edges. Then having a fmall ftick, flit at one end,
and ftripr at the other, put into the {lit a Drimftone match
five or fix inches long, and about the thicknefs of your little
finger, which fet in the middle or fide of the holes, fo that
the top of the match may ftand even with the brims of the
pit, or within an inch of it. Having done this, fix another
ftick by it, drefs'd after the fame manner, if the firft De not
{ufficient,

Sct fire to the match or matches at the upper end, then
{et the hive near it, and immediately fhut it up clofe at the
bottom, that no {moke may come out, and 1t will kill all the
bees in a quarter of an hour.

Take away the hive, houfe it, lay it gently on the floot
upon the fide, not the edges of the combs ; then loofen the
ends of the {plints with your finger, and the edges of the
combs (where they ftick to the fides of the hive) with a
wooden flice ; and having taken them out one after another;
wipe off the half dead bees with a goofe-feather ; break the
combs while they are warm 1nto feveral pieces, in order to
get out the honey and prepare it for ufe. See EXSECTION
and GENERATION of BEES.

Of the Difeafes of BEES.

1. A Loofenefs. Bees are oftentimes affeted with a Logfe-
#efs, and this is chiefly in the {pring of the year, after they
have endured hunger all the winter, and the milk-thiftle be-
ing then in bloom, and the young ¢lms producing their feed,
they will eat fo greedily of them, being great lovers of thefe
ﬂnuiel::f that 1t will kili' them, if a prefent remedy be not
a : '

PPI‘E: cure this malady, having fome of the bark or feed of
pomegranate 3 pound it, fift 1t, mix it with honey, and
moiften 1t Wltfl good {weet wine 3 or elfe with dry’d or pound-
ed raifins, mixed with good fweer wine or mead, in which
rofemary has been boil'd; or Mzrfeilles figs, put in whole in
wooden troughs or pipes, that they may eat and drink it.

Bees will alfo fometimes become confumptive, and wafte
::wayl glmn& to nothing, after having fuffered fome great heat
or cold.

This their diftemper may be cafily known; by your fre-
quently {eeing them carrying the dead bodies of their fcllows:
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out of the hive, and others lying in a melancholy pofture
without humming : For a remedy, mix gall or dry'd rofes
with honey, and give them.
They likewife are apt fometimes to grow fick in thofe
ears in which flowersabound, they applying themfelves more
induftrioufly in gathering honey than in propagating their
kind ; and {fo many of them die through their over fatigu-
ing themfelves in that labour, and becaufe thar thofe of them
that do furvive are not recruited and increafed with young,
t’hf:x all perifh.
nd therefore in the {pring of the year, when the fields
are all colour’d with flowers, it would not be improper to
flop the holes and entrance of the hive, every third day,
leaving only fome {fmall holes open fo little that they cannot
pafs through them, that they may be diverted from their
delightful work of gathering honey; and {o finding thatthey
. are not able to fillall their combs they will apply themielves
to breeding young lees.

Bees are alfo fometimes infefted with lice or worms, which

are ingender’d from their ordure : To deftroy thefe, make
a perfume of the branch of a pomegranate or wild fig-tree.
. Sometimes there are {0 many combs made by the bees
in their hives ; that they do not fill them all; which by re-
maining empty do rot, which rottennefls {poils the honey,
and that deftroys the bees: To reimedy this, you muit puc
two {warms into one hive ; orcut off the corrupted part of
the comb with a fharp inftrumeant.

The Enemies of BEES and their Remedies.

~ Bees have many enemies, fome for one reafon, and {fome
for another, which often prove very dsftruttive to them.

.. The moufe 1sa pernicious Enemy to them, and deftroys
many hundred hives of them in a year in England.

TK: bees inded are pretty fafeall the fummer. while they
are in their vigour from thefe kind of vermine ; but in
autumn when the hives grow more empty by reafon of the
l death of the old bees; and thofe that are left being become

more torpid and dull by the approach of cold weather, the
moufe will venter inat the mouth of the hive; and they will
‘begin with gnawing the lowermoft part of the honey-comb,
| where there is but here and there a little honey 5 but the
cold increafing, and the bees being more ftill, they will
oW more and, and afcend up into the hive, and feize on
thofe combs, which are next to the fides of the hive, which
i arc
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are commonly the richeft inhoney ; they will eat holes through
them, and fo come and go to them at pleafure ; the combs
being thus broken by them and the honey feta runng;g ex-
pofes thefe bees to new encmies: that is the bees of other
ftocks, who fmelling the frefh heney, come in like thieves and
plunder them likewife.

And the {fmell of the mice 1s fo deteftable to them, that
it caufes them to take a diftafte to rtheir hive, tharina
warm day they will all fly away together, leaving the re-
mainder of their honey behind them.

A moufe will fhelter himfelf between the hackle and the
hive, and will there make his neft, and at length make a
hole through the crown of the ftraw-hive, and {obreak bulk
with his tecth that way to the honey.

L be Remedy.

1. Hive no fwarms in very old hives; for mice cannot
make their way {o eafily, if they can at all through the crown
of 3 new hive, as they can when the ftraw of an hive 'is
almoft grown rotten with age.

2. Lay a good large flint ftone on the top of the hive
betwixt the hackle and the hive ; which by its coldnes and
unfitnefs for that purpofe, will prevent the moufe from mak-
ing its neft there. * '

3. Examine the Cafe of every hive by taking out the
hackle once a month at leaft or oftener, (efpecially in the
months of March and April) left the moufe had intruded
and deftroy’d the brood of young bees, and the {ame fan-
darach or bee-bread, both which they are extremely fond of,
if not more than honey.

4. As for the moufe entering in at the mouth of the hive, -
’tis occafion’d by the ill cuftom of cutting a deep gath thro’
one of the rounds of ftraw, about an inch and a half high,
and the fame in breadth : The way then to remedy thisis,
not to leave room enough for a moute to enter, :

And when you buy a new hive, try it upon your ftool where
it 1s to ftand, whether there be not a hollownels fome where
or other in the fkirr, deep enough for the bees to go in and
out ats (and there are tew fo exaltly made, but will be
found to have fuch hollows) if {o the work is done to your
hand without cutting ; if this hollownefs be almoft half an
inch high, neither muft it be any lefs nor very much more ;
if lefs the male bees cannot pafs in and out 5 if mach more
a moufe may get in¢ but if the hive have not fuch a hollow-
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nefs 5 cut a notch in ‘it not more than half an inch in depth
or four inches in length, or you may raife the hive half an
inch in the forepart, by putting two pieces of tobacco pipes
under it, and then platter up all but tour inches in the front
with lime and hair : But the beft way will be to fend the
hives to the cooper to have a narrow hoop of an inch {er
on them and holes drill'd through the edge of the hoop, and
fo driving wooden pins like fkewers fo that they may drive
two or three inches into the fkire of the ftraw hive, and to
Eut adnutch in the hoop, of half an inch in heighth and four
road. | '

The aving’d moth is alfo an enemy to bees, which is apt
toconvey his eggs under the fkirt of the hive, where being
kept warm by the heat of the bees; they become a very
large grey maggot, which will perplex, offend and injure the
bees, and in time will get into the combs and breed on that
fide where are the fewelt bees.

To prevent this mifchief, plafter the fkirt of your hive all
round with lime and hair, to keep them out: But befides
this, it will be neceffary to examine all the weak hives in
March and Seprember, by taking them up in your hand and
fwccpingtheglacc where they ftood with 2 wing, clean from
maggots, or dead bees, orany other filth, and {etting them
on again gently. |

The Earwig isboth an offenfive and pernicious enemy to
bees, thefe lay their young under the edgesof the hive, juft
in the fame manner as the moth does. Thefefometimes enter
the hives, andto the very combs themfelves, thefe are de-
fended by their coat from the affaults of the bees, their
ftings not being able to penetrate it.

'Il‘lh: remedy againfl thefe 1s the fame as that againft the
moth,

The Wafp is another dangerous enemy to bees, efpeci-
ally if they are numerous, as they commenly are in dry

fummers 5 thefe indeed are not very mifchious in My and

Fune 5 but in Fune and Fuly they will enter a hive and
rob and fteal. :

The remedy againft thefe robbers which fome prefcribe
is, to fet verjuice, beer, &¢. in the bee-courfe or pares co-
vered with a fmall poftin the middle which will catch
-many of them ; but others difprove of thefe methods, be-
caufe they fay they willdraw togerher many more wafps than
they will entrap ; but the bc%l' way they fay is to deftroy
thofe large ones that are in Mzy (but never appear but one
at a tume ) thofe being the mother wafps, and carries their neft
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about them 3 fo that you deftroy as many nefts as you do
waips ; and whenever you hear of a neft of wafps in your
neighbourhood, deftroy them with fcalding water, or tread
the ground hard upon them, or with brimftone and matches
if in a tree. '

The Hornet is alfo an enemy to bees, tho’ perhaps they
will not get into the hive for honey ; but they will feize
on and deftroy fingle bees 3 the remedy againft them is
to kill them wherever you find them, either about your
hives or clfewhete, and alfo to deftroy their nefts when you
happen to know of any. : :

he Sparrow is alfo an enemy to bees, efpecially in their
breeding time, they feize upon them flying; thefe they car-
ry to their young, and come again for more, this they do
a¥l the time they have any young.

The Stwallow isalfoa great deftroyer of bees, they catch-
ing them flying carry them to their young ones ; the remedy
againft this is the deftroying their nefts.

BEES STINGING. Thefe creatures arc apt to fting fe-
verely, fuch perfons who come in their way, efpecially
any who are uncleanly or have any ill {cent about them ;
there fuch ought to be cautious of tampering with them.

Some defend themielves by only drinking a cup of beer
and find that a fufficient fafeguard, others wafh their hands
and face with it : Others for the fame purpofe, cover their
faces with boughs and herbs,

But the fafeft method isto have a net wove of fine filk
with fuch fmall mafhes that a bee cannot get through, this
net muft be large enough to come over your hat and to
reach down to the collar: and defended by this you may fee
what you do without danger, defending your hands at the
fame time with a pair of thick gloves of which woollen ones
are the beft.

But when a perfon fhall happen to be ftung by a bees
pick out the fting as foon as may be; and fome advife the
the perfon to wet the part with his own fpittle, which they
fay will effeftually prevent the {welling ; fome direét to
lay on it leaves of Marigold, Houfeleck, Rue, Maklows, vy,
or Hollybocks, Salt and Finegar, &c. But the moft cetain
remedy 1s, to heat a plece ot fron in the fire, or to hold a -
live coal as near to it and aslong as you ean bear it, and
this will fympathetically extralt the venom which was left in
the fore by fting, or force it out of the part afflicted, andaf-
terwards anoint the part with honey er mithridare,
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o Fine and Preferve BEERS and ALES by boiling an
dngredient in the Wort.

Put two quarts of whole wheat as foon as you can into 4
barrel of wort, that it maﬁ be fteep’d before it i1s made to
boil, than ftrain it through a fieve, when you put the wort
into cooling tubs; and if you will you may boil the wheat
in a fecond copper : By this means 4 gluey confiftence will
be extrafted, which being incorporated with the wort by
boiling, will give it a more thick and ponderous body, and
when 1n the cask, will foon ' make a fediment or lee, as the
wort is more or lefs loaded with the weighty particles of
this fizey body ; bur ifthis wheat were firft parch’d, or bak’d
in the oven it would do better, in that it 1s rather too raw
when 1t comes from the ear.

Aviother Way.

If you boil ivory fhavings or hartfhorn in the wort, it
will fine the drink expeditioufly, fufficiently to bedr a glafs,
and maintain a little while a high froth, though it be as foon
as it has donec working; they will ikewife prefetve the beer
from growing ftale and four. It will likewife be of {ervice
for tl%n: fame ufe, if they are put into the cifk when you
bung it down,

9 render BEER, ALE or any other Mali Liguérs fiitng.

Put half an ounce of unflak’d lime into 4 pint of wite¢
and having mixt them well together, let them ftand three
hours and by that time the lime will have fettled to the
bottom ; pour off the clear water from the lime, and put it
into ale or beer, firft mix’d with half an ocunce of ifinglafs;
firft cut fmall and boil’d, and in five hours time or lefs; the
beer in the barrel will be fettled and clear.

To put a flop to BEER upon the Frets
Poura quart of black-cherry-brandy into a Hog’ﬁl:aii of
beer, and pit up clofe. ;
A Arr{ﬁﬁﬂf LEE for STOUT or S'i‘dfe BEER to ﬁ*ed .
The doﬁmﬂn fault of butt 6¢ other 'jcéépifi?g_ﬁ'ééﬂ drinik-
ing {0 hard and harih, is partly owing to the nafty foul feeced
- G a Iyifig
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lying at the bottom of the cafk, compounded of fediments of
malt hops and yeaft, which are all clogg’d with ﬁmfs, rigid
falts, which by theirlong lying in the butt or veffel do tintture
the drink as to make it partake of all their raw natures.

For this purpofe the following compofition is very good :
Take a quart of brandy either French or 'E?FH , that has
no burnt tang or other ill tafte, and that is full proof, mix
with this as much wheat or bean flour as will make it fit to
be kneaded into dough, which being roll’d in long pieces,
put it into the bung-hole as{oon as the beer has donc work-
ing or afterwards, and let it fall gently piece by peice to
the bottom of the butt, this will maintain the drink in a
mellow frefhnefs, prevent it fromgrowing ftale for fome
time, and will add to the ftrength of it, as it grows in age.

Another Way.

Mix a pennyworh of trcacle or honey with a peund of
dry’d oyfter-thells fincly powder'd, or fo much fat chalk, and
put them into the butt, as foon as it has done working or fome
time after, and bung it well; and this mixture will both
fine and preferve the beer in a foft fmooth condition for a
long time.

Another Way.

Dry half a Peck of egg-fhells in an oven, break them and
mix them with two pounds of fat chalk, and then with wa-
ter in which four pound of coarfe fugar has been boil'd,
and put this into the butt as before defcrib’d.

As ro Ufing WHEAT for 1bis Purpofe.

Many put wheat into beer to preferve and feed it, taking
it to be a fubftantial _4lkals,

But it has been found by experience, that fuch wheat,
in about three years time, has eaten into the very wood of
the cafk, and there honey-comb'd it by making little hollow
eavities in the ftaves, _

Others hang a bag of wheat in the veffel, o that it may
not touch the bottom ; but in both thefe cafes, it has been
found by experience, that the wheat has abforb'd and col-
leéted the faline acid qualitics of the Beer, yeaft and hop,’
by which it is impregnated with their fharp qualities : And
this whole wheat Enmg loaded with the qualities of the un-
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wholefome fettlements or grounds of the beer, becomes of
fuch a corroding nature,as to do this mifchief. And for that
reafon fome perfons in the north of Ewugland, hang a bag
of flour or malted oats, peas or beans in the cafk ot becr,
as being a lighter and mellower body than wheat or its
flour and more natural to the liquor.

But it is fuppofed that whether the wheat be raw or mal-
ted after it has emitted its alcalous properties to the beer,
and taken in all 1t can of the acid qualities of 1t, that fuch
beer will by length of time prey upon that again, and fo
communicate its pernicious effets to the bodies of the drink-
ers ; therfore it is advifeable that fuch butt, or keeping beer
be tap’d at nine or ten months old at furtheft, and then an
artificial lee will have a due time allow’d it to do good and

not harm.

To recover BEER that is fiat or dead.

Take four gallons outof a hogfhead, and boil it with five
pound of honey, feum it, let it be cool’d, and putit to the
E:Pc, ftop 1t up clofe, and it will make it pleafant quick and

rong.

To make Stale BEER drink new.

Stamp the herb horchound, ftrain the juice, and puta
fpoonful of it to a quart or three pints of beer, cover it and

let it {tand two hours and then drink it,
Zo fry the roots of the Red BEETS

Firft wath the roots, and lay them ina glaz’d earthen-
pan; bake them in an oven, and then peel the thin {kin off
them, and {lip them from thetop to the tail, cutting them
in the (hape of the fith called afole, alittle above a quarter of
an inch thick ; dip them into a thick batter made with white
wine, fine flour, {weet cream, the whites and yolks of egos:
but more yolks than whites, feafon’d with falt, pepper, and
cloves pounded fine.

As they are dipped in the batter, they muit be {trew'd
over thick with fine flour mix’d with grated bread and par-
fley fhred fmall and fo fryed in lard ; when they are enough
lct them them dry; garnifh with lemon and ferve them up,

Thefe may be laid about ftew’d carp, tench or roafted
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jacks, by way of gamnifh with fcrap'd horfe radifh and
pickled barberries. '

7o pickle Red BEETS.

Boil them, flice them, and put them in a pickle of vinegar

only, and you may keep them to garnifh falads of f{mall
herbs.

BEETS. Beet-raves are made ufe of to colour wine
and feveral other liquors, for which purpofe thc{ takea cal-
dron full of water, heat it till it 1s ready to boil, and hav-
ing cut the beet-raves in pieces,as if for a fallad ; put them
in the water, boil them for a moment, fet off the cover, and,
let it ftandaday and a night, then take out the raves; put
the water into a cafk, and it willacquire ared tnture, and
may be ufed for colouring other liquors.

To drefi BEET RAVES.

Firft boil them in water, or fet them Into an oven, or
roaft them in afhes, take off the {kin, and cut them into
flices, and eat them either with o1l olive, vinegar and falt 5
or you may fry them in butter, and add fome fliced onions
to them, when fry’d {eafon them with falt and pepper, add
a hittle vinegar and ferve them up.

Bects are of an attenyating and mollifying quality 4
they help digeftion, open the body, and purity the blood;
thelfe are their effefts being caten. The juice of the white
bzet put up the noftrils is good to promote ncezing and
clear the brain, | :
~ The leaves give great relief in the piles, when much en-
ﬂ:&‘mtd, and will either make them {uppurate, or gently gp
P T i

BETONY, is faid to be good for all internal diftempers
of the body. The Jaundice, Epilepfy, Palfey and Sciatica.
Bctony in white wine, allays pains inthe kidneys ; the leaves
pounded and made 1nto a cataplaim, are good for fuddenly
clofing up wounds in the head 5 alfo, if to this be added hogs
greafe 1t will bring ancomes and impoftumes to a fuppura-
gion: Pounded with falt they heul ulcers and cancers. '

BIRCH
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BIRCH TREE, of the Sap of awbich, is made BIRCH
WINE, g curions Liquor.

About the begining of March, when thebuds begin to be
proud and turgiﬁ ; and before they open the leaves, cut a {lip
in the tree with a chizzel and mallet, almoft as decp as the
]f)lith ; cut it oblique, and not long ways, putting in a {mall

one, or a chip to keep the wound open a little.

Sir Hugh “Plare, is of opinlon, that the beft way is to
tap thefe trees within a foot of the ground, the firft rhind
being taken off, and then the white bark {lit over thwart no

- farther than to the body of the tree.

Let the wound be made in that part that looks to the fouth
weft, or between thefe quarters ; becaufe little or no fap a-
rifes from the northern fide.

Into this {lit put a leaf of the tree fitted to the dimenfi-
ons of the {lit, from which the fap will diftil in the manner
of a filtration ; take away the leaf, and the bark will clofe
again, a little earth being clap'd into the flit,

Where there is good {tore of birch trees many gallons of
juice in a day may be gathered trom the boughs, by cut-
ting them in fuch manner that their ends were fitted
to go into bottles, the liquor will diftil plentfully into them :
So that fome fayin 12 or 14 days the liquor that iffues out,
will weigh more than the trec it felf. That liquor is the
beft which is thus produc’d from the branches, and is better
than that from the trunk, the latter not being fo pure and
@rial as the former ; that from the branches has had a longer
time inthe tree, fo as to be the better digefted, and to
acquire more of its flavour than if it were extralted from
the trunk.

Some are of opinin, that the beft method to procure ftore
of the liquor, is to cut the tree almoft quite through at the
circles on both fides the pith, leaving only the utmoft circle
and the bark onthe north and nortgh eaff fide unpeirc'd,

‘and that the larger thefe holes fare bor'd, in the greater

plenty it will dift1l ; which if it be through or undera large
arm near the ground it will be done with the greatelt ad-
vantage, andwill not ftand in need of either ftone or chip
to keep it open, nor a fpiggot to dirett it tathe veflel thar
isto receive it: Thus it will in a little time afford li-
quor enough to brew with, and in fome of thofe fweet faps
one bulhel of malt will make as good alg, as four in ordi-
nary water,
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The feafon for performing this work is, from the latrer
end of February to the cmig of March, while the fsf.(p rifes
and before the leaves fhoot out, for when the fap isforward
and the leaves begin to appear, the juice by reafon of 2 lon
digeftion in the branch grows thick and colour’d, whic
betore was thin and clear, 3 .

To preferve this juice in the beft condition for brewing,
till you have got a fufficient quantity of it, fet what runs
firft in the {fun, ull the reft is procur’d, to prevent its grow-
ing four. : .
It cught immediately tobe ftop’d up in the bottlesin which

it 1s dithill’d, and the corks well wax'd and expos’'d in the
fun till you have a fufficient quantity. Then let fo much
tye-bread toafted dry ; but not burnt, be put into it to fet it
a working, and when it begins to ferment, take it out-and
bottle 1t immediately with a few clovesor the like to ftee
init, and it will keep a whole year. It extrats the tafte
and tinéture of the fpice in a very little time. Mr. Boyle,
propofes 2 fulphurcous fume to the bottle,

The liquor of the Bir¢h is accounted to have all the vir-
tues of the fpirit of falt, without the danger of its acrimony,
moft powerful for diffolving the ftone in tﬁc bladder.

The wine is a rich cordial, curing confumptions and fuch
inward difeafes as accompany the ftone in the bladder or
reins. :

And Dr. Needbam affirm’d that he had often cur’d the
fcurvy with the juice of 1t boil’d with honey and wine,

Tioe ways of making BIRCH WINE arerbus,

To every gallon of the juice of Zirch, put a quart of
honey, ftir them well together, and boil them with a few
cloves and alittde lemon peel for alimoft an hour taking care
to fcum 1t well all the while it 1s boiling ; when it is boil’d
and has ftood  till 1t is grown cold, put in three or four
{poonfuls of new ale yeaft to make it work, which it will do
like new ale, and when the yeaft begins to fettle, bottle it up.
It will ina competent time become a moft briftk and fpiri-
tuous drink, which will open powerfully, and works wonders
in the cure of the phthifick. :

This winc may be made as well with 2 pound of fugar
to a gallon of juice, or it may be {weeten’d with raifins and
and made a ratfin wine.

The author of the Finetum Britennicum, dire&s. the boil-
ing of it but a quarter or half an hour, and then to fet it

by
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by to cool, and to add a very lirtle yeaft to purge it, and then
to put it up in a barrel with about a quarter ot an ounce of
cinnamon, and the like quantity of mace to 1o gallons; to
ftop it up clofe for a montb before it is bottled. The bottles
muft be fet in a cool place, to preferve them from flying,

This wine s rather for prefent drinking than long keeping,
unlefs the place where it 1s fet be extraordinary cold.

This wing being exquifitely made, is fo ftrong, that the
common fort of ftone bottles cannot preferve the {pirits, they
are {o {ubtile and volatile, and yet 1s gentle and harmlefs in
its operation.

5 Anorber Way.

For every gallon of freth Birch-warer, allow two pounds
of good clean fugar, ma]-:in% the water boil before you put
the fugar in, and keep it boiling over a clear fire for an hour
and a half ; then take it off, and when it is almoft cool, put
fome yeaft to it, and let it work (in a veflel with an open
head) for three or four days. _

Then to each gallon of liquor add a pound of Mzlaga rai-
fins, pick’d clean from the ftalks and {hred; then put it up
into a well feafoned cafk, ftop it very clofe, and let it ftand
a month betore it 1s bottled.

If this Rirch-wine be made with a fine powder or loaf-
fugar, it will in time become as rich as white wine.

Some make this wine without raifins,allowing three pound
and a half of louf-fugar to every gallon of new diawn Birch-
awater 3 this muft be boil'd 2 while and clean fcummed, be-
fore the fugar 1s put to it and then the boiling is to be con-
tinued as above diretted, and fcummed as it rifes, till the
liquor is perfectly clear, and when it is taken from the fire,
let it be fermented with yeait in an open veflel for four or
five days; in the mean time ftir it often about; then put it in
3 cafk that 1t will jutt fll, ftop it up clofe and let it ftand till
Michaelmas, before you rack it from the lees, and cither put
it into another feafoned calk, or into bottles.

Anothbey Way.

Put a pound of {ugar to each gallon of liquor, and half a
pound of raifins of the fun floned, and the peel of a large le-
i mon to every five 'gallons, and 30 or 40 frefh large cﬁwes;
' boil all thefe together, fcumming it well, then pour it out in
a veflel to cool, and put yeaft to work it then put it up Iﬂl’i
a ca
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a cafk, but do not ftop it clofe till it has done working, and
in a months time it will be ready to bottle.

To make Fruit BISCUIT.

Scald your fruit, dry it well from the water, and rub it
through a hair fieve ; {et it in a pan over a flow fire, and ftir
it till 1t is prerty dry; then fift fine {ugar through an hair
fieve ; and having a fpoontul of Gum-dragon very well fteep’d
and ftrain'd, and about a quarter of a pound of fruit, mix
1t well with two pounds of fugar, beating 1t with a bifcuit-
beater ; then having the whites of 12 eggs beaten up to 2
very {hiff froth, put it in by little and lictle at a time, bearing
1t tall it 1s all in, and looks as white as fnow, and very thick ;
drop this on papers, and fet them into a very cool oven, and
that it up to make them rife. -

The lemon bifcuit 1s made the fame way, only inftead of
fruitfut in the juice of three lemons; lefs will make two
pound ; it muft have juice enough to make it to a pafte, and
the rinds of two lemons grated, and when 1t has been beaten
enough, you may put in a little Musk or Ambergreafe, and
drop and raife it in the oven as the other.

7o make LONG BISCUIT.

Break 28 eggs, take the whites of 14 and beat them very
well with two {poonfuls of rofe-water, to which add three
pound of fifted fugar ; beating 1t all the while the oven is
heating, and having dry’'d two pounds and a quarter of fine
flour, put it in cold, and put in two eggs; ftir it well and
drop 1r.

Itpmuﬁ have a very quick oven; bake it almoft as faft as
you can fill the oven; laying the papers on tin-plates, or
elfe they will be apt to burn at the bottom.

This bifcuit was what was ufually eaten by queen AMary,
king William's queen; and was her feed bifcuit, by the ad-
dition of half a pound of carraway-feeds, and bak’c{ in large
{quare tin-plates, the pans being buttered. It is beft baked
in a cool oven, after the baking of the aforefaid drop bifcuit,

ROUND BISCUIT, «ith Coriander-Seed.

Beat the yolks of 10 eggs, and the whites of five of thetn
very well ; putto them cight or nine {poonfuls of rofe-water
and as much ot orange-flower-water; beat the eggs and wa-
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ter for a quarter of an hour; then gut in a lc1::1!::1.111(1 of fifted
“fugar, and three quarters of 2 pound of fine flour well dry’d;
keep beating thefe all together for an hour and a half;; then
add two ounces of Coriander-feeds a lictle bruifed, bake them
in a cool oven, putting them into round tin pans buttered,
and fifting fugar over t%r::m before they are {et into the oven.

Fo make SPUNGE BISCUIT.

Beat the yolks of 20 eggs well, and whip the whites of 10
to a froth, then beat them together; put to them two pound
and a quarter of fugar fifted, and having half a pint of water
and four fpoonfuls of rofe-water, boiling hot ; while you are
beating the eggs and {ugar, put in the hot water, by a litcle
and little at a time ; thenfet the bilcuit over the fire (thefe
muit be beaten cither in a-brafs or filver pan) continuing to
beat it, till it is fo hot you can’t hold your finger in it ; then
take it off the fire, and beatit till it 1s almoft cold ; then put
in 2 pound and half, or betrer of flour well dry’d, and the
rind of a couple of lemons grated.

Bake it in fix long pans buttered, and in a quick oven;
fift fugar over them before they are fet in the oven,

Sauce for a BISK of Fifh.

Toa pint of gravey allow two or three fpoonfuls of mufh-
room katchup, and a couple of pickled muihroom, a gill of
white whine, a couple of anchovies fhred, fome cloves and
mace, and an onion, and a flice of lemon with the peel.

Boil thefe together for feven or eight minutes, then take
eut the lemon and onion, and thicken the liquor with two or
three pound of butter rubb’d in flour, Then add to it the
body of a lobfter or crab, oifters, fhrimps, and mufhrooms,
and 1t 1s ready to pour over the fith; tho’ fome ferve irin
bafons.

The fith being well difpos’d in thedifh, garnifh with fry'd
bread, fry'd parﬁc}r, lemon {lic’d and pickled, horfe-radifh.
fcrap’d, red beet-root flic’d, and ferve it up hot.

BITTERS 2o Ze drank awith Wine.

To a quart of clean fpirits or good brandy, put an ounce
of Gentian root fliced; an ounce and half of dry’d orange
‘peel, and one dram of Virginian fnake-root 5 add to this half
& dram of Coclineal, and half a dram of loaf-fugar, with

' a dram
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a2 dram of loaf-fugar, which laft wrill heighten the bitter teo
admiration. A little of this bitter in a glafs of white wine,

will create an appﬂtitﬁ'.

An excellent AROMATICK BITTER,

Take of Gentian root four ounces, flice and cut it fmall;
orange-peel dry’d and cur imall two ounces, Pirginian fnake-
root an ounce 5 Cochineal a lietle bruifed and {affron, of cach
four drams. Infufe thefe in two ﬁﬁl“"‘-"“ of French brandy for
a week or 10 days, then ftrain oft the clear tin&ture for ufe.

You may afterwards make a fccond infufion from the {ume
ingredients by putting to them a quart more of brandy, which
will be a good bitter, tho’ not altogether {o ftrong.

You may alfo if you pleale, add to the firft inéﬁﬂn Centan-
vy and Roman wormwood, of each a pugil, which will add to
its bitternefs, and make 1t a better ftomachick. :

But if inftead of thefe you add an ounce of the root of
Caffumuiniar or Zedoary, it would much improve it.

BITTER WINE.

Take Gentian root adram and a half; Cenraury, Camomile
flowers, tops of Carduus, Roman wormwood of each three
drams; Rbubart one dram, yellow peel of orange half a

und ; Cloves, Mace and Nutmegs, of each one dram; in-
ufe all thefe two days and nights, and then ftrain it; drink
a glafs fafting and another before dinner or fupper. If you
think' proper you may add two ounces of filings of fteel.

BLACK-BERRY WINE.

"Take ripe black-berries, and bruife them before you put
any water to them; and 1o every quart of berries (meafured
before they are bruis’d) allow 2 quart of boiling water; let
them fland 24 bours, ftirring them about two or three times
a-day. Then pafs the liquor through a hair fieve, and to
every gallon allow two pounds and a half of powder fugar,
let 1t frand 24 bours or more in the veflel unftopt, and ftir it
now and theny then ftep it up well and let it ﬁE;nd for three
months, then draw it off into a clean veffel, and put a lump
of tugar inio it. Stop 1t L]g clofe, and in a weeks time, if it
be fine enough 1t may be bottled off. |

This wine, if 1t be well made and be allowed time to ripen
and depolite its more fixed and carthy parts, comes the near-

reft



reft in tafte and goodnefs to French claret of anythatcanbe
produc’d from fruits of the Englifs growth.

Another Way.

To every three quarts of Black-Berries, allow two quarts
of {pring-water; firft boil the water and let it ftand nll it is
cnlcF ; then pour it on the berries, and let 1t ftand for eight
hours; then draw off the liquor while it will run clear, and
ftrain the reft through a jelly bag, and te every quart of this
Hquor put three quarters of a pound of good fugar; pur it
in a calk, ftop it up clole, and after 1t has ftood three
months, clear it from its {fettlement, and filter the fettlement
through a bag ; clean the fame cafk well, and put the wine
up again with a lemon{lic’d, and add to each gallon of wine
half a pound of loaf-fugar, then let it ftand ull March,
and bottle it off.

BLACK PUDDINGS, an excellent Way.

Boil the umbles of a hog till they are very tender, and
take fome of the lights and the heart and all th flefh about
them ; take out the finews, and mince the reft very fmall,
do the like by the liver ; add the yolks of four or five eggs,
2 pint of {weet cream, and a quarter of a pint of canary, 2
little rofe water ; {eafon with a nutmeg grated, cloves, mace
and cinnamon finely powdered, and a gfew carraway-feeds, a
?rﬁtty quantity of hogs fat and Home {alt, roll it up about
wo hours before you put it into the hogs guts; and having
. rins’d the guts in rofe-water, fill them with your meat.

BLACK PUDDINGS, 76 make, a la mode de FrancE.

- Take the blood of an hog before it is clotted ; put it inte
- an earthen pan with a litﬁc milk, and a {poonful or two of
pood fat broth, feafon them with falt, pepper and a little
yme, adding the leaf of the hog chopp’d {mall: The guts
awingof_)ee.n well cleanfed, fill them with the aforefaid meat;
en boil them, pricking them to let the wind out, or clfe
ey would burft ; -and when nothing comes out but the fat
hey are enough ; then broil them and cat them hot,

" The BLADDER is fubje& to the Gravel, Stone and Ul-

ers which caufe a weaknefs or ftoppage of urine, either with

without puim, i
he




The ftone in the Bladder is fometimes convey’d thithér
from the kidneys thro’ the ureters; or elle it is bred there
from a grofs and very crude humour, which flows from the
veins with the urine into it ; and there becomes dry and hard-
encd with heat.

The figns of the ftone in the bladder are the pains which
the patient feels in the neck of it, when he goes to make
water, a great itching at the end of the yard, an inclination
to make water and to go to ftool, without being able to do
either the one or the other; a ﬁrcat unecafinels eit%mr in walk-
ing‘i_‘ ftanding, fitting or lying down, ‘

he cure for the gravel or ftone in the kidneys, will alfo
ferve for the fame in the bladder: and you ought to remem-
ber that when you are about to bring away the ftone in the
bladder, you fhould always begin with light opening barley-
waters; and thefe are to be taken always fafting, or four
hours after meals. '

The following Prefecriptions may be [afely us'd.

1. Take two drams of the powder of wood-lice, in an
ounce of brandy, and a pint of tﬂe decottion of chich-peas;
Divide this quantity into half, to be taken two mornings to-
gether fafting.  Or,

2. Take a dram of the powder of wood-lice, and half 2
dram of the fhells of new laid eggs ; mix them together in 2
glafs of wine, and add a fpoontul of the juice of white onions.

3. Let the patient drink a glafs of diftill'd onion water; |
every morning for fix weeks rogether. Xity

4. Chop very fmall two ounces of the roots of Celandine, |
and infufe them in a pint of white wine, and let the patient
take halfa glafs of it every morning fafting;and the longer he
;:Doluyinucs the taking this remedy, the more good he will ind

y it. _

But if none of thefe medicines fucceed, then recourfe muft

be had to cutting, | g

A BLANC MANGER, or BLAMAGE,

Steep two ounces of Jfingla/s all night in rofe-water ; then
take it out and pur 2 quart of milk to the water, and five or
fixJeaves of laurel, breaking the leaves 1n two or three piecess
boil this t1ll all the ffinglafs is diflolvd, and the milk watted
to the quantity of half a pint; then add to ita quart of creamy’
making it boil for half an heur ; then ftraining it thruuglﬁlaﬂ
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thin ftrainer, and leave. as little of the Ffinglafs in the ftrainer

as you can ; {weeten it to your tafte, and add a little orange-

flower water; pour it out into a China difh or broad earthen

one, and the next day when you are to ufe ir, cut it with a

fmall jagging iron into long flips, and lay it in knots on the
- difh or plate it is to be ferv’d up in.

BLEACHING or WHITENING Linnen.

As they come from the loom, while they are yet raw, lay
them in fteep a day in clear water; then wafh them out of
their filth, and throw them into a bucking-tub, fill'd with
a cold lixivium or lye.  When you take them out of the lye
you muft wafh them in clear water again, and fpread them
on the grafs, and water them from time to time with water.
Whitfters who have meadow grounds on purpofe, interfpers’d
with little dikes or canals, water the cloths lying on the grafs
with little wooden fcoops.
~ After they have lain a certain time on the ground, you are
to pafs them through a new lye pour’d on them hot, then you
muft wafh them out again in clear water, and fpread them
on the ground a fecond time, and repeat every thing as be-
fore: Afterwards you are to pafs them thro’ a foft gentle lye,
to difpofe them to refume the foftnefs, which the fore-men-
ﬁﬂnﬂ£ harfher lyes had taken from them, and then to wafth

' them again in clear water with black foap, and that foap is
‘again to be walh’d out in clear water: thcn having ready
 cows milk that has ftood till the cream has gathered, which
- being well skimmed off, fteep the linnen in it, and this fi-
1 nifhes the whitening, and then {couring gives them a {oftnefs,
and makes them caft a little nap. When they are taken out
of the milk, they are to be wafh’d again in clear water for
the laft time.

. When all this has been done, you may give the linnen its
r‘%‘ﬁ: blue by pafling it through a water, in which a little
\Starch, Smalt and Dutch Lapis have been fteep'd.

- In the laft place the proper ftiffnefs and luftre may be given
ith Starch, pale Smalt, and fome gums, the quantity and
uality of which is to be proportion'd to the quantity and
uality of the linnen.

* In fine weather, the whole procefs of Zcarhing linnen may
3¢ perform’d in 2 months time ; but in bad weather it will
require fix weeks and fomerimes more,

s
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7o BLEACH or WHITEN coarfe Linnen.

When thefe come from the loom they are to be laid in
wooden troughs full of cold water, where they are beaten
with wooden hammers, work’d by a water-mill, and by this
means are wafl'd and purg’d of therr filth, then they are to
be {pread on the ground, to recive the dew for cight days,
which takes off more of their rawnefs ; after this they are to
be put in wooden tabs, and hot lye is to be poured on them.
Having been thus lixiviated they are to be returned to the
mill and cleans’d, then laid on the ground again, and havin{i‘
lain eight days more, are to pafs through a fecond lye, and al
things before.mentioned repeated, they will have their juft
degree of whitenefs.

To BLEACH Woollen Stuff.

Stuffs are whitened after three manners. The firft 1s with
water and {foap, the fecond 1s with the vapour of fulphur,
and the third 1s with chalk, indigo and vapour of fulphur.

As for the firft manner ; when the {tuffs are come from the
fulling-mill, they muft be put into foaped water pretty hot,
and work’d a-frefh by force of arms on a bench, which finifh-
cs the awbirening that was begun by the fulling-mill; and
laftly they are to be wafh’d out in clear water and dry'd,
which 1s call'd the natural way of Bleaching.

The {econd method of dleaching {tuffs 1s begun by wafhing
the ftufl’ in river water, and afterwards hanging it to dry on
poles, till being become half dry, when itis rto be hung up
in ftoves, well clofed, wherein fulphur 1s burnt; the vapour
of which diffufing it felf, it fticks by little and little all
over the ftuff, and gives it a fine whizenefs. This 1s com-
monly call'd Bleaching by the flower.

The third method 1s; the ftuffs are firft wafh’d, and then
thrown into cold water, impregnated with Chalk and Indico,
in"which they are to be well agitated, and then wafh’d again
in Elder-water, and then hung on poles till they are half
dry, and afterwards hung up in a ftove to receive the va-
pour of the Sulphur, and this fintfhes the bleacking.

But this method of bleaching is not efteemed the beft, tho®
it is agreeable enough to fight: And befides when a ftuff has -
once receiv'd the fteam of fulphur, it will fcarce receive any
beauniful dye, but black and biue,

BLEACH:-
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BLEACHING raw Silk.

Put 1t into 2 thin linnen bag, throw it into a veffe] of beil-
ing river water, in which foap has been diffolved, and then
boil’d two or three hours, the bag being turned feveral tifnes 3
then it 1sto be taken out and beaten, and wafh’d in cold Wa~
ter, wrung out {lightly and thrown into a vefel of cold water
mix'd witﬁ {foap and a little indico, the indico gives it the
blueifh caft, a ways {een in white filks.

After it is taken out of the {econd veflel, it is to be wrung
out {o as to free it entirely from the water and foap, and fhook
out to untwift and feparate the threads, and then hung up in
4 kind of ftove made on purpofe, in which fulphur is burn ;
the fteam or vapour of which gives the laft degree of white-

nefs to the filk.
BLEEDING, 10 flop immediately,

Dip a piece of black bays in the fharpeft vinegar, and Iay
it to the patient’s groin, as it grows warm dip it again.

It gives a fudden check, and is the practice in the Weft- Is-
dfes among the Blacks, who are {ubjeét to this diftem er, and
often loft by the violence of it, And this does {cldom fail

in extremity,

BLIND NETTLE, call’d alfo ‘Pile-aort, or Fig-aworr, is
of a heating, drying, digeftive and incifive quality ;" it is ve-
ry bitter, and the chief ufe of it in phyfick, is for the king’s
evil, piles, and the cures of ulcers in the dyys. _

It is alfo good in cancerous ulcers, inthe Itch, and being
n];pl}"d outwardly, is fingular good for glowing and malignane
ulcers, | .

"The root being reduc’d to a fine powder, and taken to the
welght of a dram, is good to kill the worms, and be ing frefh
1s exceeding helpful in the evil and piles.: . :

To make an ointment of it for thefe diftempers, do a3

followeth,

- Pound the root well with frefh butter; put it into 2 new
carthen pot, cover it clofe, and fet it in a moift place for 15

‘days; then melt the butter over a gentle fire; and put i up

for ufe.

BLUE BOTTLE, is of two {orts, the oreat and the Fmaif,%
both the one and the other are of a cold, dry nature; and fo-

vereign in inflammations of the eyes, |
H ‘Fheig



There is 2 water extralted from them, efpecially the
great, which being fuffered to digeft two or three days in a
fufficient quantity of rain or inow water, before it be quite
dry, ftrengthens the fight, {o that you may readily quit your
fpeftacles.. The eyes are to be bathed with this water, and
a little is to be fuffered to enter into them.

A glafs of that decoction being mix’d with as much of that
of Plantane or Shave-grafs, or great Groundfel, being drank,
will ftop the fpitting of blood.

BOTTLING of Beer.

Take clear water, or fuch as 1s impregnated with the ef-
fence of any herb, and add half a pound of Nev:is fugar to
every quart of water; boil it gently and fcum 1t; then add a
few cloves, and let 1t ftand fit to put yeaft to, and when 1t
works, fcum off the fcum again, and while it is in" a {fmiling
condition, put three fpoonfuls to each bottle, fill them and
cork them down. I

A few cryftals of Zarrar do alfo very well in bottled beer,
adding a few drops of the effence of barley or wine.

BOTTLING of Gyder.

If bottles are muflty, put them into a veffel of cold water,
to prevent their cracking; boil them, and when you take
them out, fet them on flraw or fomething foft, and not on
the hard and cold ground.

H you bottle cyder that is new and not abfolutely fine, let
the bottles ftand a while before you ftop them clofe, or elfe
open the cork two or three days after, to give the cyder air,
which will prevent the breaking of the %ﬂttics, againft the
next turning of the wind to the fouth.

The poorer cyder 1s more apt to break the bottles than the
richer, ]i}eing ot a more cager nature, and the {pirits more
apii to fly, having not fo folid a body to detain them, as richer
cyders.

If any of the bottles break through the fermentation of the
cyder, open the corks of the reft, and give them vent, and
ftop them up again a while after,

If the corks are fteep’'d a while in fralding water before
they are us'd, they will the better comply with the mouths
of the borrles, than if forced in dry ; the moifture alfo of the
cork does much contribute to keep in the {pirits,

Therclore the laying of the bottles fide-ways, whete the

liquos
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liquor is fine, fo that the raifing of them may tiot difturb the

fettling, nor the lye beget any new fcrmentation in them, is
a great advantage to any liquor.

The Method of colouring BRANDY,

You muft take notice, that all brandies when frft made
are as clear as water, and do grow higher coloured by long

- kc:}‘:ingg but are artfully made of any colour by feveral ways.

o make a light ftraw-colour, ufe Zurmerick, or you may
ufe a little Zreacle ; but the beft way is to give it a colour
or tinfture with a little burnt {ugar, made to a confiftence
or {yrup of elder-berries may be us’'d, which gives an admi-
rable colour, and may be made deeper or lighter, according

to the quantity put in.

BRAWN. For this you fhould make choice of an old
boar, for the older he is. the more horny will the brawn be.

For the feeding of the boar, you muft be provided with 2
i‘_‘m:'z_k (as the farmers call i) built very ftrong, to keep

im 1n.

The Frank fhould be in form, fomething like a dog kennel,
a little longer than the boar, which is to be put up fo clofe
on the fides that the bear cannot turn about 1in it; the back
of the Frank muft have a {liding board to open and fhut
at pleafure, for the conveniency of taking away his dung,
which fhould be done every day. :

This Frank fhould be in {fome place diftant from other
hogs, {0 that he may neither {fee nor ever hear them, for if
he does, he will pine and lofe morc flefh in one day than he
will get in 10, :

He muit be fed plentifully with peas, as many as he will
eat; and fkimm’d milk or flitten milk,

This muft be done till he declines his meat, or eats but &
very little of it, and then the peas muft be left off, and he
muft be fed with pafte, made of barley meal, made up into
balls as big as large hens eggs ; but ﬂ'.ilf continue to give him

dkim milk, and m a little time you will find he declines

that likewife, which when he does, he 1s then fit to be killed
for brawn.

_ While he is thus feeding, you muft take care that he has
always meat before him, for negle& in this will {poil the
whole defign.
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The Method of preparing BRAWN,

"The boar being killed, it is the flitches only without the
lcgs that are made brawn, the bones of which are to be taken
out, and then the flefl {fprinkled with falt and laid in a tray,
that the blood may drain off; then it 1s to be falted a little
and roll'd up as hard as poilible ; fo that the length of the
collar of brawn, be as much as one fide of the boar will bear,
and to be, when it is roll’d up, ¢ or 10 inches diameter.

The collar being thus roll’d up, is to be boil’d in a copper
or large kettle in a good quantity of water, till it 1s {o tender
that you can run a {traw through it; then fet 1t by till it is
thoroughly cold, and put 1t into the following pickle.

To every gallon of water put a handful or twe of falt, and
as much wheat bran; boil them well together, then drain
the brawn as clear as you can from the liquor, and when the
liquor is quite cold, put the brawn to it. ‘ :

This pickle muft be made a-frefh for it every three weeks.

Some put half {mall beer and half water, but the {mall
beer muft be fuch as is brew’d with pale malt.

N. B. The boars-head being well clean'd, may be boil'd
and pickled as the brawn is done. _

BRAWN of PIG, to make.

Let the pig be pretty large and fat; but by no means {pot-
ted, fcald 1, draw and bone the whole, except the head;
then cut it intocollars overthwart both the fides, wath it and
let it lic in foak two hours in falt and water, dry it with a
clean cloth and {feafon the infide with falt and lemon peel
mingled, and roll the two fides up even at both ends ; put
them up into clean cloths, and tic them about very tight 3
make your water boil, put them in with fome falr, keeping
the pot clean {fcummed, and when boil’d enough hoop them
and keep them 1n aneven frame, and when they are grown
cold, put them into a fouce drink, made of whey and {alt or
oatmeal boiled and ftrained ; and then put them into fuch
veflels in which they may be clofely ftopp'd up from the air,

BRAWN, 7o Souce.

Take fat brawn about three years old, cut the head clofe
to the ears, and bone the fides, and cut fine collars of a fide
bone and hinder legs, aninch deeper in the belly than in the
bﬂﬁki bind them up cqually at both cnﬂs, and la}' them 1n

fair
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fair water and falt for 24 hours; then having boiling water
ready, put them in, keeping the pot continually fcummed ;
and after they have had one brifk boiling, let them boil but
leifurely, and as the water botls away put in more, and o
leflening the fire by degrees let them ftand all night.  When
they are betweenhot and cold take them out, put them in
hoops; bind them about withpack-thread, and put them into
a louce drink made ot oatmeal, either ground or pounded,
and bran boil'd in fair water: When it is cold ftrain it thro’ a
fieve, and feafon is with falt and vinegar; clofe up the veffcl
tight, and keep it for ufe. |

If you would have this pickle to continue good, and the
brawn prefcrv’d through the whole year, put to it a quart of
{pirit OFWiﬂﬂ or ftrong brandy to every galli)nn of fouce drink,
BREAD. That which is made of good whear, well lea-
vened and baked, feafoned with a little falt, 1s generally re-
puted the beft; but that which is not thoroughly kneaded
and bak’d, and without falt 1s accounted very unwholefom,
efpecially to thofc who inhabit in {moaky cities.

Allo unleavened bread, and cakes bak’d under the afhes,
1s not good, in that it is apt to caufe obftructions and is hard
of digeftion.

Bread made of Darnel and Cockle, procures the head-ache,
injures the fight, and makes the eyes dazzle ; and bread made

Spelz 1s hard of digeftion, !

Of the three parts of bread reckoned, the cruft, the crum
and the pith, the cruft is the beft, of the moft folid nourifh.-
ment and the moft wholefom,

We have bread made of feveral {orts, as wheat, rye, maf-
lin, barley, oats, vetch, and other grains to help out, efpe-
cially by poor people, and in a time of fcarcity.

Authors are of opinion, that that corn that grows in gravel-
Iy and light grounds, whofe ftalk is thick and ftrong, is much
better to make bread of than that which grows in deep and
low grounds, which is fubject to be lodg'd, and has a long
and weak {lalk.

New corn always makes the moft agreable bread in point
of colour, and better tafted than that made of old corn ;5 but
at the fame time it }rields more bran, by reafon that old corn
having been often ftire’d in the granary, loofes much of its
hufky part, which ¢grumbles into duft. _

That corn which 15 ground the quickeft is the beft; be-
caufe the precipitation crufhes the corn the better, without
grinding tEc bran, than that which is ground flowly ; and old

ground flour, efpecially that which has been ground a month
H ; beforg
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'befnrcdit is us'd, is more profitable than that which is new
round.

e Flour ought to be well laid up in bins or cafks, and kept
clofe from tﬁe air, and in exceflive heats of {ummer, fetin a
cellar or fome other cool place, which 1s beft to keep 1t well.

Water is one of the principal things neceflary in making
good bread, therefore great care fhould be taken in the
choice of it (if that can be done) that water which 1s the
iighteft is the beft; and if you have a mind to make trial of
them, you may weigh a pint of them, whether river, {pring,
pool or rain water,

As for common bread, the more wheat there 1s init, the
better it will be.

As for the oven, that fhould be built very thick, and of

ood mafon’s work above, below, and on the fides ; the mouth
ihould be narrow, the vault low, and care fhould be taken
that 1t be evenly heated, and long a heating, that the heat
may penetrate the walls.

Pieces of thick dry wood, and efpecially of beech, are
better for heating an oven than faggots or other fuel, becaufe
they produce too much afhes; which fhould be frequently
taken off the hearth, that 1t may be evenly heated with the
reft; and the hearth will be berter when made of plain earth,
than when pav’d or laid with {quare tiles. '

As for the manner of working the dough, fee the article
BAKING.

In heating the oven, care is to be taken that the wood does
not burn every where at the {fame time ; but fometimes on
one fide, and fometimes on another.

You may know when the oven 1s hot enough, by frappin
a pole againft the hearth, &, becaufe if 1t be hot cnnugﬁ
{parks will arife; then taking out the brands, {fweep 1t
clean with old linnen cloth, at tclw end of a pole, and werted
in fair water; but wrung before you ule 1t: The oven being
fwept clean, ftop 1t up, and let the heat abate a litte, other-
wile 1t will turn the I-I’m:'r:acl black ; then opening it a little
after, fet the bread in as quick as you can, etting the biggeft
lne}ﬂigsii on the bottom and {ides of the oven, and finifh in the
miadic.

When the bread is fet in, flop up the oven very well, and
hang wet linnen cloths about 1t, 1n order to preferve its heat.

Large loaves will require abour four hours baking; and
to know whether the batch be fufficiently baked, you may
take out one loaf, which you may try by frapping it with
your fingers, and if it refound, it is time to diaw, for if the
:  bread @
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bread be let ftand longer in the oven, after it is fufficiently
baked, it will become red on the infide, nor will the taite
be fo pleafant.

Having drawn your bread, lay it down on that part which
1s moft bak’d, that it may fotten as it cools, and if 1t is
 equally bak'd in every part, fet it againft a wall, and on that
- fide that {eems to be moft bak’d; and let it be cold before
you fet it up in bins, &¢. and then always fideways, that
they may equally receive the air; and fet them in a proper
place to preferve them from growing mouldy.

Thofe loaves ought to be firft eaten that are worft made,
and lefs bak’d ; for thofe that are moft baked will grow fotter
in time,

That bread which is moft bak’d is eafieft of digeftion, be-
caufe what the heat does in baking, forwards the comminu-
tion of the moft vifcid parts, which is to be finifh’d in the
ftomach ; the {alt and heat, and whatever is added to it as
leaven, to give it a gentle ferment, very much affifts to the
fame end, therefore the lighter it is the better,

All ftale bread being fet into an oven again, will in {fome
meafure recover the goodnefs 1t had loft fince 1t had heen
firft bak'd ; and provided it be caten foon after it has been
drawn a {econd time, it will feem to have been new made;
burt if it be kept long, 1t will grow much lefs than before.

There is another fort of bread made, which fome perfons
recommend as better, which will keep a month longer than
the common fort of bread; in whicE there 1s us'd Girruls,
boil'd fo long in common water, till the water becomes
clammy ; and the flour being kneaded with it, will befides the
other good qualities mentioned, yield a quarter part more;
it is of a yellow colour, and good for thofe that want cooling,
and to keep the body open.

Some having procur'd a number of fnails and caus’d them
to caft their ﬁime, dry them and pound them to powder,
with which they make a bread, a piece of which (they fay)
being eaten, will f{uftain 2 man eight days, without eating
any more,

o make an Old Englih BREAD PUDDING.

Grate all the crum of a penny-loaf, and pour upon it a
pint of boiling milk or cream 5 cover it and let 1t ftand to
- dcald ; beat the yolks of five and whites of three eggs; with
falt and {ugar a littde of each; ftrain this to the bread and
milk ; when that is pretty ctf_i}l, grate 1 4 nutmeg, and mlﬁ
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all well together, pour it into fmall wooden difhes that have
been buttered, ang are of a fize, tye them up m_clnths, but
flour the cloths fitft, very tight. They will require an hours
boiling,

' I,::-E may if you pleafe in the fpring, add juice of Spinage.

FRENCH BREAD.

To two quarts of flour, put fix fpoonfuls of ale yeaft, of
milk and water, warm’d in equal quantities; a bit of butter,
of the quantity of two good walnuts and a lictle falt, make
them pretty light and drop them on tin-plates, fet them be-
f?re the fire to rife, then ]imke them in a quick oven; ralp
them,

Some put the yolks of fix and the whites of two eggs to
this quantity ; but others think the eggs take from the {hort~
nefs of 1t, and make it tough. |

For a SORE BREAST,

Take Swallage, Spear-mint and Wormwood, of each a good
handful ; boil all in milk, and thicken it with oatmeal to a
poultice, and lay it on the breaft as hot as it can be borne,
and when it grows hard or dry, repeat it again. This will
cither break the breaft, if there be occafion, or heal it with-
out any other falve, |

SHORTNESS of BREATH.

Take half an ounce of powder of Elecampane roet, an
ounce of powder of Liguorice, and the fame quantity of
flour of Brimflore and powder of _4inifeed, and a quarter of
a pound of Sugar Candy powdered; make all up into a
mafs, with a {ufficient quantity of g, of which take four
pills when you are going to reft.

* This is hkewile an excellent medicine for an _Afima.

Another for the Same.
Take Elecampane root finely powdered, and flour of Brim-
fione 1n equal quantities; mix them into an eletuary with

clarified Howey, and take 1t whenever you are fiez’d with the |
gough, or find a difficulry of breathing.
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Anotber Way.

Take Elecampane roots two ounces, Hyfop and Ground
Jvy, of each two handfuls, Sﬂ{ﬁ"ﬂﬂ halt an ounce: Boil
thefe in four quarts of water, ull about half is confum’d,
Atrain 1t, and {weecten 1t with fugar candy, of this take
 three {poonfuls very frequently.

Aother Way.

. If the breath be very bad, it will be beft for the patient
“to lofe nine or ten ounces of blood, if he can bear it, before
‘he rakes the following medicine, which is a pretty hot one.

Then let him take a couple of fpoonfuls of fyrup of Gar-
Hck:i or the cloves of Garlick preferv’d, both are very
good,

Another for the fame.

Take a fpoonful of Linfeed oil new drawn, the firft thing
| in the morning, and the laft at night,

Another of the fame, efpecially for young Ladies

Take _Annis-feeds, and Caraway feeds, of each an ounce,
Ziguorice half an ounce, one ounce of prepar’d Sree/, one
large Nutmeg, and two ounces of double refin’d {ugar, re-
duce all to a very fine powder, and take as much as will lie
on a fhilling in a morning fafting, and at five in the after-

-noon, and ule exercife.

BREW-HOUSE, or place for brewing, fhould be fo
| fituated that the fmoak may not be an annoyance to any of
the apartments of the dwelling-houfe ; the furnace fhould be
| made clofe and hollow, for EFmrin the fireing, and having
‘yent for the paffage of the ﬁnﬂaé, that the liquor may not
fibe tainted thercby; and a copper is better than a leaden
boiler. The mafh fat ought to be placed nearto the head of
the cooler, and the cooler near to the mafh fat, and the
guile-fat under the cooler, and all your clean tubs for receiv-
ing the worts and liquors, fhould ftand near the maifh fat
and cooler, :
- In order to brewing good drink, great care is to be taken
in the choice of the water, malt, and hops, and no lefs in
lshe manner of mixing and fermenting them, g
1. As
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1. As to water, pond water and other ftanding waters in
fat grounds, if clear and {weer, will make {tronger drink
with lefs malt than will pump or conduit waters ; tho’ any
of thofe waters are good that will bear foap and lather with-
out breaking.

Rain-wvarer whichlathers the beft of any, if it be faved
from lead, where it brings no falt from the mortar over which
it may pafs, will do very well for brewing ale that is to be
drank new ; but will not be proper for drinks that are to be
long keFr, it being very apttochange ; and unlefs it be kept
cool and in great quantities, as 1s done in the leaden cifterns
at _Amfierdam, will corrupt and putrify fooner than any o-
ther water.

As for Thames-water, if it be taken up about Greenwich
where it 1s free from all the brackifhnefs of the {ea, and has
in 1t allthe richnefs and fuillage of the city of Eondon, will
makea very ftrong drink. i

This water being carried to {ea, will of it felf alone fer-
ment admirably ; and after it has bad itsdue purgations, and
has flunk three times, it will continue {weet, and will be
fo firong, that feveral fea commanders affert, that it would
fuddle their men, and even burn like brandy.’ a8

But notwithftanding it 1s generally allow’d that Thames
watcris by no means proper for brewing ftrong beer to keep;
for tho’ the drink that is brew’d therewith be never fo clear
1t will be apt to fermentand grow foul upon every confidera~
ble and fudden change of the weather.

And this may be taken for a rule, that no malt drink is
truly good, which 1s not perteétly fine.

The beft liquor for brewing, is that of a{mall clear rivu-
Yer or brook that is undifturb’'d by navigation or fording ;
and that is taken up in dry weather, when the banks have not
been wath'd by rain.

Some are of opinion that the beft water in FEugland is
that at Caffleton 1n Derbyfbire, commonly call'd the Devils-
erfe 1n the Peak ; which ouzes out of a great rock cover’d
over with a fhallow carth, bearing (hort grals at the top.

It 1s fcarce credible that fuch a quantity of water fhould
draw through {uch a vaft quantity of one rocky ftone, if it
were not vifible to the fight of any one that goes o Pool’s
sole, how the water is continually drippmg through the top
and running down the fides, till 1t makes a kind of chryftal
rivalet at bottom of that prodigious rocky concave.

Ale brew’d at Cafileton, has been found as clear in three
days after it was barelled, as the {pring water it {elf, m}d'
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:fn'that it has not been [poiﬁbla by the eye, in a glafs, todif-
‘tinguifh 1t from a gla

s of canary. -

Thofe who brew, fhould if they can have choice, be as
curious in chufing their water as may be, for {ome waters
will never make good ale or ftrong beer ; but however, if
the beft water cannot be had without great trouble and

- charge, the beft water that 1s to be had near at hand may

ferve well enough for fecond and third worts, which are to

- be quickly fpent and for table-beer.

Dr. Mead is of opinion, that the inhabitants of Londen
are in the wrong in brewing beer of ftagnating and impure
well water ; indeed he owns that fuch water has a greater
force and aptnefs to extraét the tinfture of malt than that
of {oft waters and rivers ; but that for this reafon it ought not,
unlefs upon meer neceflity to be made ufe of ; becaufe this
quality is owing to the muneral particles aud aluminous{alts,
with which it is impregnated. ; x

As for the Malz, thofe of the north country are efteemed
the beft;as Nortingham, Derbyfbive, Leicefterfhire, Lanca-
fbire, &e, are accounted the beft, efpecially for ale ; but are
generally flack dried for brewing March and Oclfober beer,
which ought to be kept at leafl fix months before it is drank.

The goodnefs of the northern malts is owing partly to the

rain it {elf, that growing on grounds that have more reft
than in more fouthern countries, where the rents are higher
and the grounds more worn by continual {fowing, and partly
from the making of it, for they allow more time in mali-
ing than in other places, and dry it more leifurely, with piz-
coal chark’d, which in fome places, and in others ¢u/m ;
which is fweet and give a genrle and certain heat.
. Whereas in the fouthern parts of Brirain many dry their
malt with {traw, with which it is no ealy matter to keep it
in a2 moderate equal heat : And in the weftern countics, they
do it with wood which gives it an ungratetul tafte to fuch
as are not familiariz'd to it by cultom,

Befides in the north countries, they do not run out their
malt to {uch lengths in malting as in other places ; and al-
fo fet their upper milftone fo high in grinding it, that it only
breaks off the tops of the clevel, which contributes much to
the making their drink {o fine.

- Some fay that malt mix'd of feveral kinds make the beft
drink, andthat it ought to be ground in the facks three
or four days before it 1s us'd.

- 3, As for hops, chufe fuch as are of a bright colour, well

| fcented,
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feented, well dry’d, cured and bagg'd, and about a year old ;
which are generally the beft. :

The ingredients being prepar’d, the liquor or water fhould
firft be made to boil as {con as can be, and when 1t has been
brought to boil with the greateft violence, the fire mult be
damp'd or put out, or the liquor prefently empried out in-
to fome proper veflel, to ftand ro cool till the height of the
fteam or vapour be {o far diminifh’d, that a perfon may fee
his face in 1t ; then put it into a maihing tub to the malt,
fuch a quantry only as that it will be {o thick that you
can but juft row it up, and fo let it remain a quartcr of an
hour ; then put in another portion of liquor to ir, and row it
well a fecond time,, for the ad]ziing the liquor to the malt gradu-
ally will better extraét the virtue of the male ; then add che
remainder of the liquor: After this let it ftand two or three
hours, more or lefs according to the ftrength of the wort or
difference of the weather, and {etit a running into the re-
ceiver ; and afterwards malh again fo the fecond wort, which
ought to be lomewhat cooler than the firft, and muft ftand
but half the time : Then add thefe two worts together, and
put in the quantity of hops you defign and the liquor into
the copper; to which you fhould put on a blind head fitted 5 -
fhut up all faft, thatnothing may evaporate, and let it gently
boil for the fpace of an hour or two, according to the goodneis
or badnefls of your menftruum is ; then remove the lid and
let the liquer into the receiver and firain the hops from it into
the coolers ; and then you will have wort wherein the whole
virtue of the grain or hop1s, let it ftand till itis fit for barm,
and when 1t has work'd tun it up.

If 1t be defign'd for {mall beer for fervants, it muft be mafh'd
a third time with liquor almott cold, and let to ftand three
quarters of an hour and not longer ; then hop it and boil it
at difcretion 3 and if this liquor be a little auftere and harth
it may be moderated with a little molofles or honey, and be-
g boil'd with hops, wormwood, or any other preferving
herb, 1t will be an excellent drink.

As for double alc and beer, the two firlt worts are to be
uled inftead of liquor to mafth again with freth malt; and
then 1t only extralls the {weet, friendly balfamick quali-
ties from ir, its hunger being partly fatisfied before; by
which means 1ts particles are rendered glebular, {o as tode-
fend themfelves from corruption; for beng thus brew’d, it
may be tranfported to the fndies, and will keep in its full
goodnefs, nay it will rather grow richer than otherwife ; for
which reafon 1t 1s neceflury it thould contain three times the

ftrength




{trength of the fingle beer, if not extraordinary well brew'd
will foon corrupt, rope, and four. .

If the firft wort be defign’d for ftrong ale, or Afarch or
O¢tober beer, you may allow a bufhel ot malt to every five
%alluns of drink, or 11 of malcto every hoglheadof ale or

eer.

Buat you nught to take notice, that in {fo great difpropor-
tion of male drink as eight to five, almoft a third partof your
firft liquor will be abforb’d by the malt, never to be re-
turn’'d, and about a fixth part is to be allow’d for evapora-
tion in boiling ; {fo that if you would have ahogfhead or 54
gallons of clear drink from your firft wort, there muft be
near go gallons of liquor be put in your malting tub.

- But as %nr the fecond or third worts, the malt being wet
before, there need be no more liquor put on it, than you
intend to have drink ; allowing about a tenth part for walke,
that not requiring to be boil'd 1o long as the firft wort,

And there may of the fecond wort, he made a hogfhead
of good middling beer or ale, as flrong asthe common ale-
houfe drink in LZondon: And of the third wort, may be
made a hogfhead of good fmall-beer.

In this cafe, we propofe the drawing of three worts, be-
caufe of the great quantity of malt us'd in a {mall quanticy
of liquor ; but otherwife in ordinary brewings, where you
aim not to have fuch very ftrong drink, fix or feven bufhels
of malt, will make a hogfhead of goed ftrong, and another
of {mall-beer; and fuch brewings, two moaks’s or mafhes,
Wi1111 extract the virtue of the malt, as well as three of the
other.

The proportion of hops, may be half a pound to a heg-
fhead of ftrong ale ; and one pound to an lgug{hcad of ordi-
nary ftrong beer for prefent {fpending; and two poundsto
an hogfhead of March or Offober beer ; and as for the after-
worts which are notto be kept long, the hops of the firfk
wort are fufficient to be boil'd with tgiwm.

If alarger proportion of hops be put into the firft wort,
'l boil'd all the while, they will make the beer too bitter 5 but

you may double the proportion by taking out the firft par-
i cel when the wort has boil'd half the time you intended it,
i} and then adding the fame quantity of frelh hops; and boil
| them till the wort comes outof the copper. So much for
the quantities,
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As 10 the putting the Materials together.

Firft put the liquor into the copper, then ftrew two ot
three handfuls of bran or meal to haften the boiling of i,
for nti;erwi{e the liquor of 1t felf will be the longer before
it boil.

But you ought to take your liquor out of the copper when
it begins to fimmer, and not fuffer it to boil, if it be only
to fave the expence of firing and time, fince you are not to
put it boiling ﬁnt into the malt, which would make the malt
cake and clot together, and the moft floury part of it run
whitifh, gluey, and fizey, which if {o will never give out
its virtue equal to the liquor.

It is the cuftom of many perfons, firft to put the male
into the math fat, and fo pour the liquor upon it for the firft
wort, which indced is neceflary to be done in the fecond
and third worts ; but the contrary pratice of putting in the
liquor firft, has the following advantages.

1. You can then guefs when your liquoris juft cool enough
to be mingled with the malt.

2. In pouring the malt upon the liquor, it remains the
longer hot, and the malt finks gradually diftributing the
ftrength to the liquor equally without matting ; and if the
malt does not deicend faft enough of it felf, you fhould
prefs it down with your hand or rudder. This ought to be
done gradually. i

And after the malt is fettled and the liquor appears above
it, vou are to putin as much more hot water out of the
copper, as will make it up gc gallons for one hogfhead ;
i:f;nd then keep it ftirring continually in the mafh fat for two

ours.

This being done, pull out your rudder and puting a little
dry malt on the top, cover it clofe, and let it ftand undif-
turb’d half an hour, that it may run off clear, and the malt
being funk to the bottom, the liquor that was at the to
will run through itagain, and bring away with it the ﬂrengtﬁ
of the malt.

After this open your tap-ftaff, and let out about a gallen
not into the tub underncatE, or under back which is to re-
ceive the wort, but into a bucket or pail, and put it up
back again, ftopping the tap-hole.

This may be done two or three times, till you find it runs
clear ; throughout the whole courfe of your brewing, you
muft do all you can to premote the clearnefs and finencis
of the drink.

. As




As to the Finenefs and Clearnefs of Drink.
Much the beft drink is made in the north of Englznd,

- and there they take the utmolt care to make their drink
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 fine; in order thereto, they let their firft wort ftand in the

receivers till 1t 1s very clear ; and the grofs parts be funk
to the bottom ; this takes up about three hours in fummer,
and about ten or ¢leven in winter ; which they call blinking >
After this, they lade only the clear wort into the copper,
leaving the fediment behind.

When all is run out into the receiver or under back, they
lade or pour out thefecond liquor, order’d fo, as to be
juft then ready to boil on the moaks : and putting the firfk
wort 1nto the copper again; they boil it pretty brilkly, which
boiling, the hops being put on, it does much haften ; for a-
bout an hour and an half, if it be Afarch or Oftober beer to
be kept long, and an hour for ftrong ale that is to be drank
new-

The wort ought rather to, be boil’'d moderately faft for the
time, than to l%and long to fimmer, that it may wafte the
lefs, and it alfo will ferment the better after boiling that time,
than fimmering a longer.

The firft wort being thus boil’d, is to be pump'd or laded
off into onc or more coolers, in which the fuillage is to be
left behind, taking care to let none run off but the fine.

The more coolers it runs into, and the fooner it cools
(efpecially in hot weather) the better the drink will be.

7 Lerit run from the cooling backs into the tun very cool,
and iet it not there to work in {fummer, till it is as cool
as water 3 butin the winter 1t muft be near blood warm at
the leaft; the bowl in which the yeait is put in order
to fet 1t a working, muft have a mixture of wort hot e-
nough to make it all ferment.

_ When you fee it begins to work up thick to a yeaft, mix
1t again, and when it has wrought 1t felt a {econd time to
a yeaft, if it be ale and for prefent or {peedy drinking, then
beat in the yeaft every five hours for two days together in
the {fummer time or more, in the winter, three or four, or
aecording as the weather 1s, covering the fat clofe that it
fall notin the working tun. :

. When the yeaft begins to work fad, and upon turning of
the hollow ﬂfythf: bowl downwards, fticks faft to the infide,
cleanfe the reft into the veflel, leaving all the dregs in the
bottom of the tun, putting up nonc but what is clear; ?nd
: after
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after it has fermented a few days in the cafk, it will beé
fine and fit for drinking. *

If you brew in