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BIL I.S of Fare for every Month in the Year.
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A Colleftion of above Three Hundred Family Recetr pr s
of MEpicINESs; wiz. Drinks, Syrups, Salves, Qintments,
and various other Things of fovereign and approved Efficacy
in moft Diftempers, lgﬂ.ms, Aches, Wounds, Sores, &g,
never before made publick; fit either for private Families, or
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their poor Neighbours.
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of the former Impreffions.
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PEanr e ALGE

T being grown as unfafbio-
nable for a Book now to ap-
pear in publick without a
Preface, as for a Lady to
appear at a Ball without

y @ Hoop-Petticoar| I fhall

i conform to Cuflom for Fa-

Jhion fake, and not through

any Neceffity ; the Subject being both common
and univerfal, needs no Arguments to intro-
duce it, and being () neceffary for the Grati-

Jication of the Appetite, flands in need of no
Encominums to allure Perfons to the Praitice
of it, fince there are but few now-a-days who
love not good eating and drinking ; therefore
I entirely quit thofe two Topicks ; bur having
three or four Pages to be filled up previous to
the Subjelt itfelf, I fhall employ them on a
Subject I think new, and not yer handled by

A 2 any




PR ED A GIE.

any of the Pretenders to the Art of Cookery ;
and that is, the Antiquity of it ; which if ir
either inflruct or divert, 1 fball be fatisfied,
if you are fo.

CO OKERY, Confe&tionary, @¢. like
all other Sciences and Arts, bad thewr Infan-
¢y, and did not arrive at a State of Maturi-
ty but by flow Degrees, various Experiments,
and a long Track of Time; for in the Infant
Age of the World, when the new Inbabitants
contented themfelves with the fimple Provi-
fion of Nature, viz. the Vegetable ‘Diet, the
Fruits and Produttions of the teeming Ground,
as they ficceeded one another in thewr feveral
peculiar Seafous, the Art of Cookery was un-
known ; Apples, Nuts, and Herbs, were both
Meat and Sauce, and Mankind flood in no need
of any additional Sauces, Ragoos, &c. but a
good Appetite, which a bealthful and vigorous
Conftstution, a clear, wholfome, odoriferous
Air, moderate Exercife, and an Exemption
from anxious Cares, always fupply'd them
with.

W E read of no palled Appetites, but fuch
as proceeded from the ‘Decays of Nature by
reafon of an advanced old Age; but on the
contvary, & craving Stomach cven upon a
Death-bed, as in Haac; nor no Sickneffes but
thofe that were both the firft and the lafl,

which



FEREE XCE

which proceeded from the Struggles of Na-
ture, which abborr’d the ‘Diffolution of Soul
and Body; no Phyficians to prefribe for the
Sick, nor no Apothecaries 10 compound Med:-
cines for two Thoufand Tears and upwards ;
Food and Phyfick were then one and the fame
thing.

B UT when Men began to pafs from a
Vegetable to an Animal Diet, and feed on
Elefb, Fowls and Fifb, then Seafonings grew
neceffary, both to render it more palatable
and favoury, and alfo to preferve that ‘Part
which was not immediately [pent. from [link-
wng and Corruption ; and probably Salt was
the firft Seafoning difcovered; for of Salt we

read, Gen. xiv.

A N D this feems to be neceffary, efpe-
crally for thofe who were advanced in Age,
whofe Palates, with their Bodies, bad lff
their Vigor as to Tafte, whofe digeflive Fa-
culty grew weak and impotent 5 and thence
proceeded the “Vfe of Soops and favoury Mef-
Jes 5 [o that Co oK ERY then began to be-
come a Science, though L u x v Ry bad not
brought it to the Height of an ART. Thus
we read, that Jacob made [uch palatable
Pottage, that Elau purchafed a Mefs of it
at the extravagant Price of his Birth-right.
And laac, before by bis laft Wil and Tefla-
ment be bequeathed bis Blefling to bis Son

A 3 Efau,



PREFAGE

Eflau, required him to make fome favoury
Meat, fich as bis Soul loved, i. e. fuch as
was relifbable to bis blunted Palate.

S O that Seafonings of [fome fort were
then in ufe 5 though whetber they were Salt,
Sfavoury Herbs , or Roots only ; or Spices,
the Fruits of Trees, fuch as Pepper, Cloves,
Nutmegs 5 Bark, as Cinnamon ; Roots, as
Ginger, &c. I fball not determne,

A S for the Methods of the Cookery of
thofe Times, Boiling or Stewing feems to have
been the principal ; Broiling or Roafling the
next ; befides which, I prefume [tarce any
other were ufed for two Thoufand Years and
more 5 for I remember no other in the Hiffo-
ry of Genefis.

T HAT Efau was the firft Cook, 1 fbail
not prefiume to affert ; for Abraham gave Or-
der to drefs a fatted Calf ; but Elau s the
firft Perfon mentioned that made any Ad-
vances beyond plain dreffing, as boiling, roafl-
ing, &c. For though we find indeed that
Rebeccah bis Mother was accomplifp’d <with
the Skill of making favoury Meat as well as
be, yet whether be learned it from ber, or
Jhe from bim, is a Queftion too knotty for me
t0 determine.

BUT
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BUT Cookery did not long remain a fim-
ple Science, or a bare Piece of Houfewifry,
or Family Oecanomy , but in procefs of Time,
when Luxury enter’d the World, it grew to
an Art, nay, a Trade; for in 1 Sam. viii. 13.
when the raelites grew Fafbionifts, and
would bave a King, that they migbr be like
the reft of their Neighbours, we read of Cooks,
Confectioners, &c.

T HIS Art being of univerfal ‘Vfe, and
in conflant Praflice, has been ever fince upon
the Improvement ; and we may, I think,
with good reafon believe is arrived at its
greateft Height and Perfeltion, if it is not
got beyond it, even to its Declenfion 5 for
what foever new , wupflart | ouvt-of-the-way
Meffes fome Humourifls have invented, fuch
as ftuffing a roafled Leg of Mutton with pic-
kled Herring, and the like, are only the Sal-
lies of a capricions Appetite, and debauch-
ing, rather than improving the Art itfelf.

THE Art of Cookery, &c. is indeed di-
verfify'd, according to the Diverfity of Na-
teons or Countries; andto treat of it in that
Latitude would fill an unportable Volume,
and rather confound than improve thofe that
wonld accomplifb themfelves with it ; I fhall
therefore confine what I bave to communicate
within the Limits of Prailicalnefs and V-

A 4 SJulnefs ;



PREFACGE

fulnefs; and [0 within the Compafs of a Ma-
nual, that [hall neither burthen the Hands
to hold, the Eyes in reading, nor the Mind
mn concerving. X ' .

WHAT you will find ix the following
Sheets , are Direltions gemevally for dref-
Sfing after the befl, moft natural, and whol-
Sfome Manner, fuch ‘Provifions as are the
Produtt of our own Country, and in fuch a
Manner as is moft agreeable to Englith Pa-
lates 5 faving, that f have fo far temporiz’d,
as fince we have, to our Difgrace, [o fondly
admired the French Tongue, French Modes,
and alfo French Me(fes, to prefent you now
and then with fuch Receipts of French Cook-
ery as I think may not be difagrecable to Eng-
lith Palates.

THERLE are indeed already in the
World various Books that treat on this Sub-
jelt, and which bear great Names, as Cooks
to Kings, Princes, and Noblemen, and from
which one might juflly expect fomething more
than many, if not moft of thofe I bave read,
perform 5 but found myfelf deceiv’d in my
Expeftations; for many of them to us are im-
prafticable, others whimfical, others unpala-
table, unlefs to deprav’d Palates; [ome un-
wholfime, many Things copy’d from old Au-
thors , and recommended, without (as I am
perfuaded) the Copiers ever baving bad any

5, '- i Expe-
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Experience of the Palatablenefs, or had any
Regard to the Wholfomnefs of them ; which
two Things ought to be the [landing Rules
that no Pretenders to Cookery ought to de-
viate from. And 1 cannot but believe, that
thofe celebrated Performers, notwithfland-
ing all their Profeffions of having ingenuoufly
communicated their Arvt , mduftrioufly con-
cealed their beft Receipts from the Publick.

BOT what I here prefent the World
with is the Product of my own Experience,
and that for ithe Space of Thirty Tears and
upwards ; during which Time I bave been
conflantly employ'd in fafbionable and noble
Families , in which the Provifions ordered
according to the following ‘Direttions, bave
had the general Approbation of fuch as have
been at many noble Entertainments.

THESE Receipts are all fuitable to
Englith Conftitutions and Englifh Palates
wholfome, toothfome, all pratticable and eafy
to be perform’d; bere are thofe proper for a
frugal, and alfo for a (umpruous Table, and
if rightly obferv’'d, will prevent the fpoiling
of many a good Difb of Meat, the Wafie of
many good Materials, the Vexation that fre-
guently attends fich M:fmanagements, and
the Curfes not unfrequently beftow’d on Cooks
with the ufual Reflestion, that whereas God
{ends good Meat, the Devil fends Cooks.

A8§



PREFACE

AS to thofe Parts that treat of Confeilio-
nary, Pickles, Cordials, Englith Wines, &c.
what I have faid in relation to Cookery is
equally applicable to them alfo.

IT istrue, I have not been (o numerous
in Receipts as fome who have gone before me,
but I think I have made amends in giving
none but what are approved and praéticable,
and fit either for a genteel or a noble Table ;
and altno’ I bave omitted odd and fantaftical
Meffes , yet I bave fet down a confiderable
Number of Receipts.

THE Treatifé is divided into ten Parts ;
Cookery contains above a Hundred Receipts,
Pickles Fifty; Puddings above Fifty; Pa-
ftry above Forty; Cakes Forty; Creams and
Fellies above Forty ; ‘Preferving an Hun-
dredy; Made Wines Forty; Cordial Waters
and ‘Powders above Seventy; Medicines and

Salves above Three Hundred ;s in all near
Eight Hundred.

I HAVE likewife prefented you with
Schemes engraven on Copper-FPlates, for the
regular ‘Difpofition or placing the Difbes of
Provifion on the Table, according to the beft
Manner, both for Summer and Winter, firf
and fecoud Counrfes, &c. “‘5’
: A



ERERAELE

AS for the Recespts for Medicines, Salves,
Ointments,good in feveral ‘Difeafes, Wounds,
Hurts, Bruifes, Aches, Pains, &c. which
amount to above Three Hundred, they are ge-
nerally Family- Receipts, that have mnever
been made publick, excellent in their kind,
and approved Remedies, which bave not been
obtain’d by me without much Difficulty, and
of fuch Efficacy in Diftempers, &c. to which
they are appropriated, that they have cured
when all other Means have failed ; and a
few of them which I have communicated to a

Friend have procured a very handfome Live-
lihood.

T HET are very proper for thofe gene-
rous, charitable, and Chriftian Gentlewomen
that have a Difpofition to be ferviceable to
their poor Country Neighbours , labouring
under any of the afflicted Civcumflances men-
tioned ; who by making the Medicines, and
generoufly contributing as Occafions offer, may
belp the Poor in their Afflictions, gain their
Good-will and Wilbes, entitle themfelves to
their Bleffings and Prayers, and alfo have
the ‘Pleafure of [eeing the Good they do in this
World, and have good reafon to hope for &
Reward (tho not by way of Merit ) in the
World to come.

A4S



PREEAXGCE

AS the Whole of this Collection bas coft
me much Pains, and a Thirty Years diligent
Application, and I bave had Expericnce of
their ‘Vfe and Efficacy, I bope they will be as
kindly accepted, as by me they are generoufly
offer’d to the Publick 3 and if they prove to
the Advantage of many, the End will be an-
Swer’d that is propos’d by ber that is ready ro
Sferve the Publick in what fhe may.

AB1LL



A Biry of FArE for every Seafon
~ of the Year.

For JANUARY.
Firft Courje.

Ollar of Brawn
Bifque of Fifh

Soop with Vermicelly
Orange-Pudding with Patties
Chine and Turkey
Lamb-Pafty
Roafted Pullets with Eggs
Oyfter-pye
Roafted Lamb in Joints
Grand Sallad, with Pickles.

Second Courfe.

Wild Fow] of all Sorts

Chine of Salmon broil'd, with
Smelts

Fruit of all Sorts

Jole of Sturgeon

Collar'd Pig

Dry'd Tongues, with falt Sal-
lads

Marinated Fifh.

For FEBRUAR Y.
Firft Courfe.

O OP Lorain
Turbot beil’d with Qyllers
and Shrimps

Grand Patty
Hen Turkeys with Eggs
Marrow-Puddings
Stew'd Carps and broil'd Eels
Spring Pye.

Chine of Mutton with Pickles
Dith of Scotch Collops
Dith of Salmigondin.

Second Courfe.

Fat Chickens and tame Pi-
geons _

Afparagus and Lupins

Tanfy and Fritters

Difh of Fruit of Sorts

Dith of fry'd Soles

Difh of Tarts, Cuftards, and
Cheefecakes.

ForMar c .
Firft Courfe.

IS H of Fifh of all Sorts
Soop de Santé
Weltphalia Ham and Pigeons
Battallia-Pye
Pole of Ling
Dith of roafted Tongues and
Udders
Peafe-foop |
Almond-Pudding of Sorts
Olives of Veal aﬁa-modt:
Dith of Mullets boil’d.

Second Courfe.

Broil'd Pike

Dith of Notts, Ruffs, and
Quails

Skerret-Pye

Difh of Jellies of Sorts

Difh of Fruit of Sorts

Dith of cream’d Tarts,

For



A Bill of Fare for

j':"ur Arri L.
Firft Courfe.

Eftphalia-Ham and

Chickens
Dith of hath’d Carps
Bifque of Pigeons
Lumber Pye
Chine of Veal
Grand Sallad
Beef-a-la-mode
Almond Florentines
Fricaffee of Chickens
Difh of Cuftards.

Second Courfe.

Green Geefe and Ducklings

Butter’'d Crab, with Smelts
fry'd

Dith of fucking Rabbits

Rock of Snow and Syllabubs

Difh of fouc'd Mullets

Butter'd Apple-Pye

March-Pain.

For M a x.
Firft Courfe.

O L E of Salmon, 5.
Cray-fith Soop
Difh of fweet Puddings of Co-
lours
Chicken-Pye
. Calves-head hafh’d
Chine of Mutton
Grand Sallad
Roafted Fowls a-la daube
Roafted Tongues and Ud-
ders
Ragoo of Veal, &,

Second Courfe.

Difh of young Turkeys larded,
and Quails

Dith of Peafe

Bifque of Shell-fith

Roalted Lobfters

Green Geele

Difh of Sweetmeats

Orangeado Pye

Difh of Lemon and Chocolate
Creams

Difh of collar’d Eels, with
Cray-fith.

For Ju v E.
Firf Courfe.

Oafted Pike and Smelts
Weltphalia-Ham and
young Fowls
Marrow Puddings
Haunch of Venilon roafted
Ragoo of Lamb-ftones and
Sweetbreads
Fricaflee of young Rabbits,
e,
Umble Pyes
Difth of Mullets
Roafted Fowls
Difh of Cuftards.

Second Courfe.

Difh of young Pheafants

Difh of fry'd Soles and Eels

Potato-Pye

Jole of Sturgeon

Dith of Tarts and Cheefe-
cakes

Difh of Fruit of Sorts

Syllabubs.

For



every Seafon of the Year.

ForJuL .
Firft Courfe.

OCK Salmon with butter'd
Lobfter
Dith of Scotch Collops
Chine of Veal
Venifon Pafty
Grand Sallad
Roafted Geefe and Ducklings
Patty Royal
Roalted Pig larded
Stew’d Carps
Difh of Chickens boiled, with
Bacon, &'c.

Second Courle.

Difh of Partridges and Quails

Difh of Lobiters and Prawns -

Difh of Ducks and tame Pi-
geons

Difh of Jellies

Dith of Fruit

Dith of marinated Fifh

Dith of Tarts of Sorts,

FirAvcusrT.
Firft Courfe.

Eftphalia-Ham and
Chickens
Bifque of Fifth
Haunch of Venifon roafted
Venifon Pafty
Roafled Fowls a-1a-daube
Umble Pyes

White Fricaffee of Chickens
Roafted Turkeys larded
Almond Florentines

Beef a-la-mode.

Second Courfe.

Difh of Pheafants and Par-
tridges

Roafted Lobiters

Broiled Pike

Creamed Tart

Rock of Snow and Syllabubs

Difh of Sweetmeats

Salmigondin.

For SEPTEMBRER.
Firft Courfe.

Oil'd Pullets with Oyfters,
Bacon, &,
Bifque of Fifh
Battalia Pye
Chine of Mutton
Dith of Pickles
Roafted Geefe
Lumber Pye
Olives of Veal with Ragoo
Difh of beil'd Pigeons with
Bacon.

Second Courfe.

Difh of Ducks and Tleal
Difh of fry’d Soles
Butter'd Apple-Pye
Jole of Sturgeon

Difth of Fruit
March-pane.

For



A Bill of Fare, b,

For OcToBRBER.
Firft Courfe.
Eftphalia-Ham and

Fowls :
Cods-head with Shrimps and
Oy fters
Haunch of Doe with Udder
a-la-force
Minc'd Pyes
Chine and Turkey
Bifque of Pigeons
Ruaﬂ:ed Tongues and Udders
Scotch Collops
Lumber Pye.

= Second Courfe.

Wild Fowl of Sorts

Chine of Salmon broil'd
Artichoke-Pye

Boil'd Eels and Smelts
Salmigondin

Difth of Fruit

Difh of Tarts ‘and Cuftards.

For NovEMEER.
Firfl Courfe.
B{}ii'd Fowls with Savoys,

Bacon, &c.
Difh of ftew’d Carps and fcol-
lop'd Oyfters
Chine of Veal and Ragoo
Sallad and Pickles
Venifon-Paity
Roalted Geele
Calves-head hafh'd
Difh of Gurnets
Grand Patty
Roafted Hen Turkey with
Oyfters

Second Courfe.

Chine of Salmon and Smelts
Wild Fowl of Sorts

Potato pye.

Slic’d Tongues with Pickles
Dith of [ellies )
Difh of Fruit

Quince-Pye.

For DECEMBER.
Firff Courfe.
‘?’Eﬂphaha Ham and

\f Fowls

Soop with Teal

Turbot, with Shrimps and
Oylters

Marrow Pudding

Chine of Bacon and Turkey .

Battalia-Pye

Roafted Tongue and Udder,
and Hare

Pullets and Opyfters, Saufages,
.

Minc’d-pyes

Cods-head with Shrimps.

Second Conrfe.

Roafted Pheafants and Par-
tridges

Bifque of Shell-fith

Tanfy.

Difh of
Teals

Jole of Sturgeon

Pear-Tart cream’d »

Difh of Sweetmeats

Dith of Fruit of Sorts.

roafted Ducks and.- .
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Compleat Houfewife:

O R,

Accomplifh’d Gentlewoman’s
CoMPANION.

COOKERY, .

To make a Soop.
2 AKE a Leg of Beef, and boil it

= down with fome falt, a bundle
tz> of {weet-herbs, anonion, a few
w1 cloves, a bit of nutmeg ; boil
three gallons of water to one
§#2 then take two or three pounds
of lean Beef cut in thin flices ;
#5% then put in your ftew-pan a
, as big as an egg, and flour it, and
let the pan be hot, and fhake it till the butter be
brown ; then lay your Beef'in your pan over a pret-
ty quick fire, cover it clofe, give it a turn now and
then, and ftrain in your ftrong broth, with an an-
chovy or two, a handful of fpinnage and endive

B boiled




2 The Complear Houfewife.

boiled green, and drained and fhred grofs : then have
pallets ready boiled and cutin pieces, and toafts fry’d
and cut like dice, and forc’d-meat balls fry’d: Take
out the fry’d Beef, and put all the reft together with
a little pepper, and let it boil a quarter of an hour,
and ferve it up with a knuckle of veal, ora fowl
boiled in the middle.

Another Gravy Soop.

A K E aleg of beef, and a piece of the neck,

and boil it till you have ail the goodnefs out
of i1t; then ftrain it from the meat; then take half
a pound of frefh butter, and put it in a ftew-pan
and brown it; then put in an onion ftuck with
cloves, fome endive, fellary and fpinnage, and your
{ftrong broth, and feafon it to your palate with fale,
pepper and {pices 5 and let it boil together ; and put
in chips of French bread dried by the fire ; and ferve
it up with a French roll toafted in the middle.

To make Craw-fifh or Lobfter-Soop.

A K E whitings, flounders and grigs, and put
them in a gallon of water, with pepper, falt,
cloves, mace, a bunch of {weet-herbs, a little
onion, and boil them to pieces, and ftrain them out
of the liquor; then take2 "rge carp, and cut off
the fith of one fide of it, and put fome eel to it,
and make forc’d-meat ot it, and lay it on the carp
as before ; dredge grated bread over it, and butter a
difh well, and put it in an oven and bakeit; then
take an hundred of crawfith, break all the thells of
the claws and tails, and take out the meat as whole
as youcan ; then break all the fhells fmall, and the
ipawn of a lobiter, and put them to the foop, (and
if you pleafe fome gravy; and give them a boil to-
octher ; and ftrain the liquor out into another {auce-
pan, with the tops of I7ench rolls dried and beat,
and fifted, and give it a boil up to thicken ; then
brown fome butter, and put in your tails and claws
of your craw-fifh, and fome of your forc’d-meat
. made



The Compleat Houfewife. 3

made into balls, and put your baked carp into the
middle of the difh, and pour your foop on boiling
hot, and your craw fith or lobiter in it 5 garnith the
dith with lemon and {calded greens.

A Fafting-Day Scap.

A K E f{pinnage, forrel, chervil and lettuce,

and chop them a little 5 then brown fome but-
ter, and putin your herbs, keep them ftirring that
they do not burn ; then have boiling water over the
fire, and put to ita very little pepper, fome falt, a
whole onion ftuck with cloves, and a French roll cut
in {lices and dried very hard, and fome Piftachia
kernels blanched and fhred fine, and let all boil to-
gether ; then beat up the yolks of eighteggs witha
little white-wine and the juice of a lemon, and mix
it with your broth, and toaft a whole French roll,
and put in the middle of your difh, and pour your
foop over it ; garnifh your difh with ten or twelve
poached eggs and fcalded fpinnage.

Savoury Balls.

AKE partofaleg of lamb or veal and fcrape
it fine, with the fame quantity of minc’d beef-
fuer, a litcle lean bacon, fweet-herbs, a fhallot, and
anchovies, beat itin a mortar till it is as {mooth as
wax 3 feafon it with favoury {pice, and makeitinto

little balis.
Another IV ay.
A K E the flefh of fowl, beef fuet and marrow,

the fame quantity 3 fix or eight oyfters, lean
bacon, f{weet-herbs and favoury fpices s pound it,
and make it into little balls.

A Caudle for Sweet Pyes.

A K E fack and white-wine alike in quantity,
a little verjuice and fugar, boil it, and brew 1t
with two or three eggs, as butter’d ale ; when the
pyes are baked, pour it in at the funnel, and fhake ir
together., B2 A



4 The Conpleat Houfewife.
A Lear for favoury Pyes.

AK E claret, gravy, oyfter liquor, two or
three anchovies, afaggot of fweet herbsand
an onion ; boil itupand thicken it with brown but-
ter, then pour.it into your favoury pyes when called

for.
A Ragoo for made Difbes.

AKE claret, gravy, fweet-herbs, and favou-

ry {pice, tofs up in it Jamb- ﬂ:ones, cock’s-

comhs, bﬂiled, blanched and fliced, with fliced

fweet-meats, oyfters, mufhrooms, truffles and mur-

rels : thicken thefe with brown butter, ufe it when
called for.

To make Plumb-Porridge.

A K E alegand thin of beefto ten gallons of

water, boil it very tender, and when the
broth is ftrong, ftrain it out, wipe the pot,and put
in the broth again ; flice fix penny-loaves thin, cut-
ting off the top and bottom ; put fome of the liquor
to it, cover itup, and let it {tand a quarter of an
hour, and then put it in your pot ; letitboil aquar-
ter of an hour, then put in five pounds of Currants 3
let them boil ahttle, and put in five pounds of raifins,
and two pounds of prunes,and let them boil ill they
fwell ; then put in three quarters of an ounce of mace,
half an ounce of cloves, two nutmegs, all of them
beat fine, and mix it with a little liquor cold, and put
them in a very little while, and take off the pet,and
put in three pounds of fugar, a little falt, a quart of
{ack, and a quart of claret, the juice of two or three
lemons; you may thicken with fagoe inftead of
bread, if you pleafe : pour them into earthen pans,
and keep them for ufe.

A Soop, or Pottage.
A K E feveral knuckles of mutton, aknuckle
of veal,*a fhin of beef, and put to thefe
- 2 twelve
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ewelve quarts of water, cover the pot clofe, and fet
it on the fire ; let it not boil too faft 5 feum it well,
and let it ftand on the fire twenty- fnuu hours ; then
ftrain it through a colander, and when ’tis cold take
off the far, and' fet it on the fire again, and feafon
it with faIl:, a few cloves, pepper, a blade of mace,
a nutmeg quartered, a bunchof fweet-herbs, and a
pint of gravy ; let all thefe boil up for half an hour,
and then ftrain it, put fpinnage, forrel, green peas,
afparagus, or artichoke-bottoms, accnrdmﬂf to the
time of the year; then thicken it up with the yolks
of three ot f-::ur egas ; have in readinefs fome theep’s
tongues, cuxcnmbs, and f{weetbreads fiiced thin and
fried, and put them in, fome mufhrooms, and
French bread dried and cut in little bits, {ome forc’d-
meat balls, and fome very thin flices of bacon;
make all thefe very hot, and garnifh the difh with
colworts and fpinpage fcalded green,

To make Peafe Pottage.

AKE aquartof white peas, a piece of neck
beef, and four quarts of fair water, and boil
them till they are all to pieces, then ftrain them
through a colander ; then take an handful or two of
fpmnage, a top or two of young colworts, and a
very {mall leek ;5 fhred the herbs a little, and put
them into a ﬁ'}-mg pan, or ftew-pan, with three
quarters of a pound’ of frefh butter, but the butter
mult be very hot before yuu putin your herbs ; lec
them fry a lictle while, then put in your liquor s
and two or three anchovies, fome falt and pepper to
your tafte, a {prig of mint rubb’d in fimall, and let
it all' boil together till-you think it is thick enough ;
then have in readinefs fome forc’d-meat, and make
three or fourfcore balls, about the bignefs of large
peas, fry them brown, and put them in thedifhyou
ferve it in, and fry feme thin {lices of bacun, put
fome in the difh and fome on the brim of the difh,
with fealded {pinnage ; fry fome toafts after the balls
are brown and hard, and break them into the dith 5

B 3 then
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then pour your pottage over all, and ferve to the
table.

To Burn Butter.

H A K E fome flour upon two or three ounces of

butter, put itinto a hot frying-pan that it may
hifs 3 let it boil, and do not ftir it; when it turns
brown, put in the liquor you intend to thicken,
and keep it quick ftirring; boil it well, or ’twill
tafte raw.

To make flrong Broth to keep for Ule.

A K E part of a leg of beef, and the fcrag-
: end of a neck of mutton, and brealk the bones
in pieces, and put to it as much water as wili cover
it, and a little falc; and when it boils, fcum it
clean, and put into it a whole onion ftuck with
cloves, a bunch of f{weet-herbs, fome pepper, a
nutmeg quartered ; let thefe boil till the meat is
boiled in pieces, and the ftrength boiled out of it
then put to it two or three anchovies, and when they
are diffolved, ftrain it out 5 and keep it for any fort
of hath or fricafy.

To make Forc'd Meat.

A K E part of a leg of mutton, veal or beef,

and pick off the skins and fat, and to every
pound of meat put two pounds of beef-fuet 3 fhred
them together very fine, then feafon it with pepper,
{ale, cloves, mace, nutmeg, and fage ; then putall
into a ftone mortar, and to every two pounds of
meat put half a pint of oyfters and fix eggs well
beaten, then mix them all together, and beat it ve-
ry well 5 then keep it in anearthen pot for your ufe ;
put a little flour on the top, and when you roll them
. up flour your hands.

To lew a Rump of Beef.
“TUFF the under-part of the beef with forc’d-

. meat made of grated bread, beef-fuet, fweet-
herbs,
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herbs, fpice and anchovy, with a little falt, freth
oyfters or mufhrooms, with two or three eggs beaten
fine to mix up with the ftuffing ; then put it intoa
pot to ftew, with as much water as will near cover it;
fome whole pepper, three or four cloves, and a lit-
tle thred nutmeg, or a few blades of mace; then
take up the beef, and take off all the fat, and then
putina pintof ftale beer, witha good quantity of
ftrong gravy, foletit ftew ina fmall quantity of li-
quor ; it muft be turned once or twice: fry fome
crumbs of bread brown, ftrain the liquor, and putin
thefe crumbs to thicken it; then putinyour gravy,
and not before 5 let it juft immer a lictle 5 then you
may put in fome oyfters, mufthrooms, anox’s palate :
this requires fix or feven hours ftewing. Make fome
fauce of the liquor.

70 roaft a Rump of Beef.

E T your beef lie two days in falt, then wath it,

4 and lay it one hour in a quart of red wine and

a pint of elder vinegar, with which bafte the beef

very well while ’tis roafting; then take two pailats

well boiled fliced thin; make your fauce with burnt

butter, gravy, muthrooms, oyfters; to which add
the pallats, and ferve it up.

Zoroaff a Loin of Mutton.

LE A off the fkin, and when it drips, drudge

it with grated bread and mole-hill time pow-
dered ; fo do till it’s enough: you may run a long
cafe- kmﬁ: in the fleth in the infide, and ftuff the
whole full of forc’d-meat, with bread, herbs, lem-
mon-peel, and an egg beat up; fo make favoury
fauce.

7o roaft a Breaft of Mutton,
ABreaft of mutton drefs’d thus is very good; the

forc’d meat muft be put under the Kin at the
end, and then the fkin pinn’d down with thorns ; be-
fore you dredge it, wafh it over with a bunch of ﬂ, A=
thers dipt in eggs, B4 7
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.Zo roaft a Shoulder of Mutton in Blodd.

C U T the fhoulder as you do venifon, take off
the fkin, let it lie in the blood all night ;3 then
take as much powder of fweet-herbs as will lie ona
fixpence, a little grated bread, fome pepper, nutmeg
and ginger, a little lemon peel, the yolks of two eggs
boil'd hard, and about twenty oyftersand falt ; tem-
per all together with fome of the blood, and ftuff the
meat thick with it, and lay fome of it abourt the mut-
ton ; thenwrap the caul of the fheep round the fhoul-
der ; roaft it and bafte it with bloed till it is near
roafted ;3 then take off the caul, drudge it and baite
it with butter, and ferve it to the table with venifon
fauce in a bafon. If you do not cut it venifon fathion,
yet take off the skin becaufe it eats tough; let the
caul be fpread while ’tis warm, or it will notdo well
and next day when you are to ufe it, wrap it up in a
cloth that has been dipt in hot water : for {auce, take
fome of the bones of the breaft, chop them, and put
to them a whole onion, a bay-leat, a picce of lemon-
peel, two or three anchovies with {pice that pleafe 5
ftew thefe, then add fome red wine, oyfters, and
mufhrooms,

7o flew a Head, Chiney, and Neck of

Venifon.

e IRST take off all the fat, then cut itin pieces,
to your liking, and feafon it with your com-
pound feafoning, an onion or two quarter’d, and
two er three bay-leaves ; put them in a ftew-pan
with water near enough to cover them ; let it ftew
till ’tis almoft enough, and then put in a bottle of
ftale beer, or half red wine and half beer ; it may
ftew two hours after chis 1s in, and one after 3 burn
a quarter of a poynd of butter pretty thick with
the liquor of the venifon, and mingle with it when
you ferve 16 : the fat taken off muft be putin fome
time before the venifon, has done flewing. If you
' put



The Compleat Hmﬁwrfe. 9
put in beer inftead of red wine, boil itand fcum it
before you put it in.

A Lamb Pye.

AU T ahind quarter of lamb into thin flices, fea-
Q4 fon it with fweet fpices, and lay itin the pye,
mix’d with half a pound of raifins of the fun ftoned,
half a pound of currants, two or three:Spanifh pota-
toes boil’d, blanched, and fliced 5 or an artichoke
bottom or two, with prunella’s, damfons, goofebes-
ries, grapes, citronand lemon chips: Lay on but-
ter, and clofe the pye ; when ’tis baked make a cau-
dle for it.

A Chicken Pye.

A KE fix fmall Chickens; roll upa picce of

butter in fweet {pice, and put it into them ;
then feafon them, and lay them in the pye, with the
marrow of two bones, with fruit and preferves, as
the lamb pye, with a caudle. |

A Lumber Pye.

A K E a pound and a halfof a filletof veal, and
] mince it with the fame quantity of beef-fuet ;
feafon it with fweet fpice, five pippins, an handful of
fpinnage, and a hard lettuce, thyme and parfley :
Mix itwith a penny grated white loaf, the yolks
of eggs, fack and orange-flower water, a pound
and a half of currants and preferves, as the lamb
pye, with a caudle. An humble pye is made the
fame way.

A Lamb Pye.

YU T a hind quarter of Lamb into thin flices 3
| feafon 1t with favoury fpice, and lay them in
the pye with an hard lettuce and artichoke bottons,
the tops of an hundred of Afparagus: Lay on but-
ter,and clofe thepye. 'When it is bak’d, pour into
ii.alear. o

A
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A Mutton Pye.

EASON your Mutton-fteaks with favoury

fpice ; fill the pye, lay on the butter, and clofe
the pye: When it is baked, tofs up a handful of
chopp’d capers, cucumbers and oyfters, in gravy,
and anchovy, and drawn butter.

A Pigeon Pye.

R U SS and feafon your Pigeons with favoury
{pice, lard them with bacon, and ftuff them
with forc’d-meat, and lay them in the pye with
the ingredients for favoury pyes, with butter, and
clofe the pye. A Lear. A chicken or capon pye is

made the fame way.

A Battalia Pye.

AKE four fmall chickens, four fquab pigeons,

four fucking rabbets ; cut them in pieces,
feafon them with favoury fpice, and lay ’em in the
pye, with four fweetbreads fliced, and as many
ftheep’s-tongues, two fhiver’d palates, two pair of
lamb-ftones, twenty or thirty coxcombs, with fa-
voury balls and oyfters. Lay on butter, and clofe

the pye. A Lear.

A Neats-Tongue Pye.

A L F boil the tongues, blanch and flice them s

feafon them with favoury {pice, with balls,

fliced lemon and butter, and clofe the pye. When
it is baked, pour into it a ragoo.

To pickle Oyflers.

YA KE aquart of oyfters, and wath themin
their own liquor very well, till all the gritti-
nefsisout; put them in a fauce-pan or ftew-pan,
and ftrain the liquor over them, fet them on the
fire, and fcum them; then put in three or four
blades of mace, a fpoonful of whole pepper-corns;
when you think they are boiled enough, throw iln a
glafs
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a glafs of white-wine; let them have a thorough
fcald; then take them up, and when they are cold,
put them in a pot, and pour the liquor over them,
and keep them for ufe. Take them out with a

fpoon.
7o collar Eels.

AKE your Eel and cutit open; take out the

bones, and cut oft the head and tail, and lay
the Eel flat on a drefler, and fhred fage as fine as
poffible, and mix it with black pepper beat, nut-
meg grated, and falt, and lay it all over the Eel,
and roll it up hard in little cloths, and tye it up
tight at each end: then fet over fome water with
pepper and falt, five or fix cloves, three or four
blades of mace, a bay-leaf or two; boil it and the
bones and head and tail well together; then take
out the head and tail, and put itaway, and put in
your Eels, and let them boil till they are tender;
then take them out of the liquor, and boil the li-
quor longer ; then take it off, and when it is cold,
put it to your Eels, but do not take off the little
cloths till you ufe them.

To pot Lobfters.

A K E a dozen of large Lobfters; take outall

the meat of their tailsand claws after they are
boiled; then feafon them with beaten pepper, falt,
cloves, mace, and nutmeg, all finely beaten and
mixed together; then take a pot, putthereinalayer
of frefh butter, upon which puta layer of Lobfter,
and then ftrew over fome feafoning, and repeat the
fame till your pot is full, and your Lobfter all in;
bake it about an hour and half, then fetit by two
or three days, and it will be fit to eat. It will keep
a month or more, if you pour from it the liquor
when it comes out of the oven, and fll it up with
clarified butter. Eat it with vinegar,

Hung
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Hung Beef.

- AKE a ftrong brine with bay-falt, and pe-

tre-fale, and pump-water, and fteep therein
a rip of Beef for nine days; then hang it up ina
chimney where wood or faw-duft is burnt; when it
is a lictle dry, wafh the out-fide with blood two or
three times, to make it look black, and when it is
dried enough, boil it for ufe.

To roaft a Cod's Head.

Y AKE the head, wafh and {cour it very clean,
then feotch it with a knife, and ftrewa little
falt on it, and lay it on a ftew-pan before the fire,
with fomething behind it; throw away the water
that runs from it the firlt half hour, then ftrew on it
fome nutmeg, cloves and mace, and falr, and bafte
it often with butter, turning it till it is enough. If
it bea large head it will take four or five hours roaft-
ing ; then take all the gravy of the fifh, asmuch
white-wine, and more meat-gravy, fome horfe-rad-
dith, one or two. efchalots, a little fliced ginger,
fome whole pepper, cloves, mace, and nutmeg, a
bay-leaf or two; beat this liquor up with butter
and the liver of the fifh boiled, and broke, and
ftrained into it, and the yolksof two or three eggs,
fome oyfters and fhrimps, and balls made of fifh,
and fried fith round it. Garnith with lemon and
horfe-raddifh.

7o pickle Ox- Palates.

YA KE your Palates and wath them well with

- falt in the water, and put them in a pipkin
with water and fome falt, and when they are ready
to boil, fcum them very well, and put into them
whole pepper, cloves and mace, as much.as will
give them a quick tafte: When they are beiled ten-
der (whichwill require four or five hours) peel them
and cut them into fmall pieces, and let them cools -
then
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then make the pickle of white-wine vinegar, and as
much white-wine ; boil the pickle, and put in the
fpice as was boiled'in the Palates, and a little frefh
fpice : Putiin fix or'feven'bay-leaves, and let both
pickle and Palates be cold before you put them toge-
ther ; then keep them for ufe.

- To makea Ragoo of Pigs-Ears.

T VA KE aquantity of Pigs-Fars, and boil them
in 'one half ‘wine and the other water; cut
them'in fmall pieces, then brown a little butter, and
put.them in, and a pretty deal of gravy, two an-
chovies, an efchalot or'twe, a little muftard, and
fome flices of lemon, fome faltand nutmeg: ftew
all ‘thefe together, and fhake it up thick. Garnifh
the dith with barberies.

Beef to Collar.

AKE Beefand feafon it with falt and pepper

and fpice, and putina pound with a pint of

claret, -then'roll it up with tape, and bake it in chis
liquor with brown bread.

To make Collar'd Becf.

AKE aFlank of Beef, falt it with white falt,

and let it lie forcy-eight hours; then wafh it,
and hang it in the wind to dry twenty-four hours
then take pepper, falt, cloves, mace and nutmegs,
and falt-petre, all beaten fine, and mix them toge-
ther, and rub itall over theinfide, and roll it up
hard, and tye it faft wich tape; putitin a pan with
a few bay-leaves, and four pounds of butter, and
cover the pot with rye-pafte, and bakeat with houf-

hold bread.
Oyfter Loaves.

T YAKE a quart of middling oyfters, and wath
them in their own liquors then ftrain them
through a flannel, and ptic them on the fire to
warm ; ‘then take three guarters of a pimt of gravy
and
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and put to the oyfters, witha blade of mace, a liitle
white pepper, a little horfe-raddifh and a piece of
lean bacon, and halfa lemon; then ftew them lei-
furely. Take three penny loaves, and pick out the
crumb clean; then take a pound of butter, and fec
on the fire ina fauce-pan that will hold the loaves,
and when it is melted, take it off the fire, and let it
fettle; then pour off the clear, and fet it on the fire
again with the loaves in it, and turn them about
till you find them crifp; then puta pound of butter
in a frying-pan, and with a dredging box duft in
flower till you find it of a reafonable thicknefs, then
mix that and the oyfters together; and when ftewed
enough take out the bacon, and put the oyfters into
the loaves; then put them into a difh, and garnith
the loaves with the oyfters you cannot get in, and
with flices of lemon; and when you have thickned
the liquor, fqueeze in lemon to your talte; or you
may fry the oyfters with batter to garnifh the loaves.

7o ftew Oyflers in French Rolls.

A K E a quart of large Oyfters; wath them in

their own liquor, and ftrain it, and put them
in 1t with a lictle falt, fome pepper, mace, and fli-
ced nutmeg; let the Oyfters ftew a lictle with all
thefe things, and thicken them up with a great deal
of butter ; then take fix French rolls, cut a piece off
the top, and take out the crumb, and take your Oy-
fters boiling hot, and fill the rolls full, and fet them
near the fire on a chafing-dith of coals, and let them
be hot through, and as the liquor foaks in, fill them
up with more, if you have them, or fome hot gra-
vy: So ferve them up inftead of a pudding.

A Veal Pye.

AISE an high pye, then cuta fillet of Veal
into three or four fillets, feafon it with favou-

ry fpice, a little minced fage and {weet-herbs; lay
1t
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it in the pye, with flices of bacon at the bottom,
and betwixt each piece lay on butter, and clofe the

Pyﬂ.
A Tm‘fzqy Pye.

O N E the Turkey, feafon it with favoury

{pice, and lay it in the pye with two Capons,
or two Wild-Ducks cut in pieces to fill up the cor-
ners; lay on butter, and clofe the pye.

A Florendine of a Kidney of Veal.

HR ED the kidney, fat and all, with a lictle

{pinnage, parfley and lettuce, three pippins
and orange-peel; feafon it with fweet fpice and fu-
gar, and a good handful of currants, two cr three
grated bifkets, fack and orange-flower-water, two
or three eggs; mix itinto a body, and put it into
a difh, being covered with puff-pafte, lay ona cut-
lid, and garnifh the brim.

A Marrow-Pudding.

OIL a quartof cream or milk, with a ftick of

Cinnamon, a quartered nutmeg and large mace;
then mix it with eighteggs well beat, a lictle falt, .
fugar, fack, and orange-flower-water, ftrain ic,
then put to it three grated bifkets, an handful of
currants, as many raifins of the fun, the marrow of
two bones, all in four large pieces, then gather toa
body over the fire ; then put it into a difh, having
the brim thereof garnifhed with puff-pafte, and raifed
in the oven; then lay on the four pieces of marrow,
knots and paftes, fliced citron and lemon-peel.

A Calves-Foot Pudding.

AKE Calves feet, fhred them very fine, and

mix them with a penny-loaf grated and fcald-

ed with a pint of cream ; put to it half a pound of
fhred beef-fuet, eight eggs, and a handful of plump’d
currants ; feafon it with fweet fpice and fug:ar, ia
2 ittle
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little fack and orange-flower-water, the marrow of
two bones; then put it in a veal caul, being wathed
over with the batter of eggs, then wet a cloth and
put it therein, tie it clofe up; when the pot boils,
put it in; beil itabout two hours; then turn it ina
difth, and ftick on it fliced almonds and citron ; let
the fauce be fack and orange-flower-water, with le-
mon-juice, {ugar and drawn butter.

Zo fuff a Shoulder or Leg of Mutton
with Qyflers.

l']"l AKE a little grated bread, fome beef-fuet,

yolks of hard eggs, three anchovies, abit of
an onion, falt and pepper, thyme and winter-fa-
vory, twelve oyfters, fome nutmeg grated: Mix
all thefe together, and fhred them very fine; and
work them up with raw eggs like a pafte, and ftuff
your Mutton under the fkin in the thickeft place,
or where you pleafe, and roaft it; and for fauce
take fome of the oyfter-liquor, fome claret, twc or
three anchovies, a little nutmeg, a bit of an onion,
the reft of the oyfters: Stew all thefe together,
then take out the onion, and put it under the Mut-

ton.
Sauce for boil d Mutton.

A KE = pieceof liver as big as a pigeon’s egg,

and boil it tender, with halfa handful of par-

fley and a few fprigs of pot thyme, with the yolks
of three or four eggs boiled hard, bray them with a
fpoon till they are diffolved; then add one an-
chovy wathed and ftripped from the bone, thyme,
beaten pepper and grated nutmeg, with a little falt;
put thefe all together in a fauce-pan, with a glafs
of white-wine, and the gravy that has drained from
your leg of Mutton after it is taken out of the pot,
ora quarter of a pint of the liquor the Mutton is
boiled in: Mix it all together, and give ita boil,
then beat ic up with three ounces of butter: you
may
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may add a tea-fpoonful of vinegar, which takes off
a fweetnefs it’s apt to have: it’s beft to make the
fauce thick, or it will be too thin when the mutton

1S cut.
o boil a Pike.

C U T opena living Pike, gut it, and fcour the
outfide and infide very well with falc, then wath
it clean, and have in readinefs a pickle to boil it in,
water, vinegar, mace, whole pepper, a bunch of
{weet herbs, and a fmall onion ; there muft be liquor
enough to cover it 3 when the liquor boils put in the
Pike, and malke it boil foon, (half an hour will boil
a very large Pike ;) make your fauce with white-
wine, a little of the liquor, two anchovies, fome
fthrimps, or lobfter, or crab; beat and mix with it
grated nutmeg, and butter flower’d to thicken it ;

pour your fauce over the Fith, garnifh’d with horfc=
radifh and flic’d lemon.

Soles to flew.

H E N your Soles are wath’d, and the fins

cut off, put them into a ftew-pan, with no
liquor but a quarter of a pint of white-wine, fome
mace, whole pepper, and falt ; when they are half
ftew’d, put in fome thick cream, and a little piece of
butter dipp’d in flour 5 when that is melted, put in
fome oylters with their liquor, keep them often
fthaking, till the fith and oyfters are enough, or that
the oyfters will break ; fqueeze in a little piece of
lemon, givethem a fcald, and pour it into the difh,

7o roaf? a Pike.
T AKE alarge Pike, gut it, and cleanit, and

lard it with eel and bacon, as you lard a
fowl ; then take thyme and favoury, falt, mace,
and nutmeg, fome crumbs of bread, beef-fuet, and
parfley ; fhred all very fine, and mix it up with
raw eggs 3 make it in a long pudding, and put it in

. the
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the belly of your Pl!{e, skewer up the belly, and
diffolve anchuwes in butter, and bafte 1t with 1t 3
put two fplints on each fide the Pike, and tye itto
the {pit, melt bucter thick for the fauce, or if you

pleafe, oyfter-fauce, and bruife the pudding m it
Garnifh with lemon.

To roaft a Pike in Embers.

H E N your fith is {cal’d, and well dry’d

in a cloth, make a pudding with {weet herbs,
grated bread, and onion, wrapt up in butter ; put
it into the belly, and few it up, turn the tail into
the mouth, and roll it up in white paper, and then
1n brown, wet them both, and tye them round with
packthread ; then rake it up in the Embers, and
let it lie two or three hours, then take it up, and
take the pudding out of the belly, mix it with the
fauce, fuch as is ufually made for fith, and ferve itup.

A Ragao of Sweet-breads.

A K E your Sweet-breads and skin them, and
T put fome butter in the frying-pan, and brown
it with flour, and put the Sweet-breads in; ftir them
a little, and turn them; then put in fome ftrong
broth and mufhrooms, fome pepper and falt, cloves
and mace 3 let them ftew halfan hour ; then put in
fome forc’d-meat balls, {fome artichoke-bottoms cut
fmall and thin ; make it thick, and ferve it up with
fliced lemon.

A Ragoo of Oyfters.

U T into your ftew-pan a quarter of a pound

of butter, letit boil 5 then take a quart of oy-
fters, ftrain them frem their liquor, and put them
to the butter ; let them ftew with a bit of efchalot
fhred very fine, and {fome grated nutmeg, and a
lictle falt 3 then beat the yolks of three or four eggs
with the oyfter-liquor and half a pound of butter,
and fhake all very well together till ’tis thick, and
I ferve
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ferve it up with fippets, and garnith with fliced le-
mon

To mumble Rabbets and Chickens.

U T into the bellies of your Rabbets, or Chic-
kens, fome parfley, an onion, and the liver ;

fet it over the fire in the ftew-pan with as much water
as will cover them, with a lictle falc; when they
are half boiled take them out, and fhred the parfley,
liver, and onion, and tear the fleth from the bones
of the Rabbet in fmall flakes, and put it into the
ftew-pan again with a very little of the liquor it was
boiled in, and a pint of white-wine, and fome gra-
vy, and half a pound or more of butter, and fome
grated nutmeg ; when ’tis enough, fhake ina little
flour, and thicken it up with butter. Serve it on fip-

pets.
Zo flew Mufbrooms.

A K E f{omeftrong broth, and feafon it with a

bunch of fweet-herbs, fome {pice and ancho-
vies, and fet it over the fire till ’tis hots; then put
in the Mufhrooms, and juft let them boil up 5 then
take fome yolks of eggs, with a little minced thyme
and parfley, and fome grated nutmeg, and ftir it o-
ver the fire till ’tis thick. Serve it up with fliced le=

mon.

7o Collar a Calves Head.

A K E a Calf’s Head with the skin and hair

upon it ; then fcald it to fetch off the hair ;
then parboil it, but not too much; then get it clean
from che bones while it is hot 5 you muft flit ic on
the fore-part; feafon it with pepper, falt, cloves,
mace, nutmeg, and {weet-herbs, fthred {mall, and
all mix’d together with the yolks of three or four
€zgs, and fpread it over the Head, and roll it up
hard. Boil it gently for three hours, in juft as
much water as will cover it; when ’tis tender ’tis

boiled enough. Ifyou do the tongue, firft boil it
C 2 and
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and peel it, and flice it in thin flices, and likewife
the palate, and put them and the eyes in the infide
of the Head before you roll it up. When the Head
is taken out, feafon the pickle with falt, pepper,
and {pice, and give ita boil, adding to it a pint of
white-wine, and as much vinegar. When ’tis cold,
put in the Collar 5 and when you ufe it, cut it in
flices.

To collar Cow-Heels.

AKE five or {ix Cow-Heels or Feet, and

bone them while they are hot, and lay them
one upon another, {trewing fome falt between ; then
roll them up in a coarfe cloth, and fqueeze in both
ends, and tye them up very hard; boil it an hour
and half ; then takeitout, and when it’s cold put
it it into common fouce-drink for brawn. Cutoff a
little at each end, itlooks better. Serve it in flices,
or in the Collar, as vou pleafe.

A Tanfy.

Y)Y OIL aquartof cream or milk with a ftick of

cinnamon, quarter’d nutmeg, and large mace ;
when half cold, mix it with twenty yolks of eggs,
and ten whites ; ftrain it, then putto it four grated
biskets, half a pound of butter, a pint of fpinage-
juice, and a little tanfy, fack, and orange-flower
water, fugar, and a littlefalc 5 then gather it toa bod
over the fire, and pour it into your difh, being well
butter’d : When itis baked, turn it ona pye-plate ;
fqueeze on it an orange, grate on fugar, and garnifh
it with flic’d orange and a little tanfy. Made in a
dith ; cut as you pleafe.

Scotch Collops.

U T your Collops off a fillet of veal ; cut them

thin, hack them and fry them in frefh butter ;

then take them out and brown your pan with but-
ter and flour, as you do for a foop. Do not make
it too thick ; put in your Collops and fome bacon
cut
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cut thin and fry’d, and fome forc’d-meat balls fry’d>
fome muthrooms, oyfters, artichoke-bottoms diceds
lemon, and {weet-breads, or lamb-ftones ; fome
ftrong broth, gravy, and thick butter ; tofs up all
together. Garnifh the difh with fliced lemon.

To flew a Rump of Beef.

EASON your Rump of Beef with two nut-

megs, fome pepper and falt, and lay the fat fide
downward in your ftew-pan ; put to it a quarter of
a pint of vinegar, a pint of claret, three pints of
water, three whole onions ftuck with a few cloves,
and a bunch of {weet-herbs ; cover it clofe, and let
it ftew over a gentle fire four or five hours; fcum off
the fat from the liquor. Lay your meat on fippets,

and pour your liquor over it. Garnifh your difh
with fcalded greens.

Zo roaft an Eel.
A K E alarge Eel, and fcour him well with

falt 5 then skin him almoft to the tail ; then
gut, and wafh, and dry him; then take a quarter
of a pound of fuet, fhred as fine as poflible ; put to
it {weet-herbs, an efchalot likewife, thred very fine,
and mix it together with fome falt, pepper, andgra-
ted nutmeg : {cotch your Eel on both fides, the
breadth of a finger’s diftance, and wafh it with yolks
of eggs, and ftrew fome feafoning over it, and ftuff
the belly with it; then draw the fkin over it, and
put a long skewer through it, and tye it to a {pit,
and bafte it with butter, and make the fauce ancho-
vy and butter melted.

Zo make a pale Fricafy.
T A K E lamb, chicken, or rabbets, cutin pieces,

wafh it well from the blood, then putit ina
broad pan or ftew-pan; put in as much fair water
as will cover it; purt in falt, 2 bunch of fweet-herbs,
fome pepper, and onion, twe anchovies, and ftew it
till tis enough ; then mix in a poringer fix yolks of

€3 €gEsy
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eggs, a glafs of white-wine, a nutmeg grated, a lit-
tle chopp’d parfley, a piece of frefh butter, and three
or four {poonfuls of cream; beat all thefe together,
and put it into your ftew-pan, and fhake it toge-
ther till ’cis thick. Difh it on fippets, and garnifh
with fliced lemon.

To pickle Oyfters.
PE N your Oyfters, and get the grit from

them, and ftew them in their own liquor in an
earthen pipkin till they are tender ; then take up the
Oyfters, and cover them, thatthey may notbedif-
coloured ; then increafe the liquor with as much
more water, and letit boil till one third is confumed 3
then put your Oyfters into your pot or barrel, lay-
ing between the rows fome whole pepper and {pice,
and a few bay-leaves; and when the pickle is cold,
put 1dr, to your Oyfters, and keep them very clofe co-
vered.

70 hafh a Calf’s Head.

OIL your Calf’s Head almoft enough, and

when ’tis cold, cut the meat in thin flices clean
from the bone, and put it into a ftew-pan, with fome
ftrong broth, a glafs of white-wine, fome oyfters
and their liquor, a bunch of {weet-herbs, two or
three efchalots, a nutmeg quartered, and let thefe
ftew on a flow fire till they are enough ; then put in
two or three anchovies, the yolks of four eggs well
beaten, and a piece of butter, and thicken it up ;s
then have ready fry'd fome thin flips of bacon,
fome forc’d-meat balls, fome large oyfters dipp’d in
butter ; thebrains firft boiled and then fried, fome
{weet-breads cut in flices, fome lamb-ftones cut in
rounds ;5 then put your Hafh in yourdifh, and the
other things, fome round and fome onit. Garnifh -
the dith with fliced lemon. | |

To

£
-
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To make Scotch Collops.

UT thin flices out of a Leg of Veal, as many

as you think will ferve for a difh, and hack
them, and lard fome with bacon, and fry them in
butter 5 then take them outof the pan, and keep
them warm, and clean the pan, and put into it half
a pint of oyfters, with their liquor, and fome
ftrong broth, one or two efchalots, a glafs of white-
wine, two or three anchovies minced, fome grated
nutmeg ; let thefe have a boil up, and thicken it
with four or five eges and a piece of butter, and
then put in your Collops, and thake them together
till *tisthick ; put dried fippets on the bottom of the
difb, and put your Collops in, and {fo many as you
pleafe of the things in your hafh.

A Fricafy of Veal.

U T a Fillet of Veal in thin flices, a little
broader than a crown-piece, beat them with a
rowling-pin, to make them tender ; then fteep them
in milk three hours, take a blade or two of mace, a
few cornsof pepper, a fmall {prig of thyme, a lit-
tle piece of lemon-peel, a bone of mutton and the
Veal-bones, ftew them gently all together for fawce 3
if you have no mutton, a little piece of beef, if na
beef, a fpoonful of gravy at leaft 5 then drain the
milk from the Veal, and put frefh milk into a ftew-
an, and ftew the Veal in it without falt, for that
curdles the milk ; fo ftew it till it1s enough, or you
may half-ftew it, and fry it as pale as pofiible 3 then
drain it, and ftrain the fauce, and beat it up with
fome falt, flour, and butter, a pretty deal of cream,
and fome white-wine ; juft at the laft you may fhred
a little parfley, and fcalding it, ftrew it upon the
Veal, and {queeze a little lemon, which will thicken
the fauce. You may make thefame fauce for thisas
you do for the beil’d Turkey, if you like it better.

C 4 Pulld



24 The Compleat Houfewife.

Pulld Chickens.

O 1 L fix Chickens near enough, then flea them

and Pull the white flefh all off from the boness,
put it in a ftew- pan with halfa pint of cream, which
muft be firft made fcalding-hot, thegravy that runs
from the Chickens, a few fpoonfuls of that liquor
they were boil’d in ; to this add fome raw parfley
fhred fine, give thema tofs or two over the fire, and
duft a little flour upon fome butter, and fhake up
with them. Chicks done this way muft be killed
the night before, and little more than half boiled,
and Pull’d in pieces as broad as your finger, and
half as long; you may add a fpoonful of white-

WIine.
A Fricafy of Chickens.

FTER you have drawn and wafh’d your
Chickens, halfboil them ; then take them up
and cut them in pieces, and put them into a frying-
pan, and fry them in butter, then rake them out of
the pan and clean it, and put in fome ftrong broth,
fome white-wine, fome grated nutmeg, a little pep-
per and falt, a bunch of fweet-herbs, and an efcha-
lot or two ; let thefe, with two or three anchovies,
ftew on a flow fire and boil up ; then beat it up
with butter and eggs till tis thick, and put your
Chickens in, and tofs them well together ; lay fip-
pets in the difh, andferve it up with fliced lemonand
fried parfley.

A fine Side-Difb.

A K E veal, chicken, or rabbet, withasmuch
marrow, or beef-fuet, as meat ; with a little
thyme, lemon-peel, marjoram, twoanchovies wafhed
and boned ; a little pepper, falt, mace, and cloves ;
bruife the yolks of hard eggs, fome oyfters, or
mufhrooms ;3 mix all thefe together, and chop
chem, and beat them in a mortar very fine; then
{pread
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{pread the caul of a breaft of veal ona table, and
lay a layer of this, and a layer of middling bacon,
cut it in thin fmall pieces, and rollit up hard in
the caul, roaft or bake it as you like. Cut it into
thin flices, and lay it in yourdifh, witha rich gra-
vy fauce,

Gravy to keep for Ule.

| AKE a piece of coarfe beef, cover it with
water; when it has boiled fome time, take
out the meat, beat it very well, and cut it in pie-
ces to let out the gravy ; then putit in again, with
a bunch of {weet-herbs, an onion ftuck with cloves,
a little falt, fome whole pepper; let it ftew, but
not boil 5 when itis of a brown colour, it isenough;
take it up, put it in an earthen pot, and let it
ftand to cool; when it is cold, fcum off the Fat;
it will keep a week, unlefs the weather be very hot.
If for a brown fricafy, put fome butter in your
frying-pan, and fhake in a little flour as ic boils,
and put in fome Gravy, with a glafs of claret, and
thake up the fricafy mit: if for a white fricafy,
then melt your butter in the Gravy, with a litcle
white-wine, a {poonful or two of cream, and the
yolks of eggs.

An Amulet af Egos the _/Ezwm:y Way.

AKE adozen of Eggs, beat them very well

and feafon them with falt, and a little pepper,
then have your frying-pan ready, with a good deal
of frefh butter in it, and let it be thoroughly hot;
then put in your Eggs, with four fpoonfuls of ftrong
gravy, and have ready parfley, and a few chieves
cut, and throw them over it, and when it is enough
turn it; and when done difh it, and fqueeze orange
or lemon over it.

A Fricafy
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A Fricafy of Rabbets.
CUT and wafh your Rabbets very well, and

put them ina frying-pan, with a pound of
butter, an onion ftuck with cloves, a bunch of
fweet-herbs, and fome falc; let it ftew till it is
enough; then beat up the yolks of fix eggs, with a
glafs of white-wine, a little parfley fhred, a nut-
meg grated, and mix it by degrees with the liquor
in your pan, and fhake it till icis thick, and ferve
it up on fippets. Garnith the dith with fliced le-

mon.
A Fricafy of Tripe.

AKE lean Tripes and cut and fcrape them

from all the loofe ftuff, cut them in pieces
two inches fquare, and then cut them crofs from
corner to corner, or in what thape you pleafe, put
them into a ftew-pan, with half as much white-
wine as will cover them, fliced ginger, whole pep-
per; and a blade of mace, a little fprig of rofe-
mary, and a bay-leaf, anonion, or a fmall clove of
carlick; when it begins to ftew, a quarter of an
hour will do it; then take out the herbs and onion,
-and put in a little fhred parfley, the juice of a le-
mon, and a little piece of anchovy fhred fmall, a
few {poonfuls of cream, the yolk of an egg, or a
piece of butter: falt itto your tafte ; when it is in
the dith, you may lay on a little boiled fpinage and
fliced lemon. ' '

A Fricafy of Double ﬁ”ip&,

U T your Tripe in {lices rwo inches long, and

put it into a ftew-pan; put to ita quarter of
a pound of Capers 3 as much camphire fhred, halfa
pint of ftrong broth, as much white-wine, a bunch
of {weet-herbs, a lemon fhred {mall; ftew all thefe
together till it is tender; then take it off the fire,
and thicken up the liquor with the yolks of thretf: or
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four eggs, a little parfley boiled green and chopp’d,
fome grated nutmeg and falt ; fhake it well together.
Serve it on fippets. Garnifth with lemon.

A Fricafy of Ox-Palates.

M AKE the gravy thus: Take two pounds of

beef, cutit in little bits, and putit in a fauce-
pan, with a quart of water, fome {alt, fome whole
pepper, an onion, an efchalot or two, two or three
anchuviﬁs, a bit of horfe-radith ; let all thefe ftew
till it is a firong gravy; then ftrainit out, and fet it
by; then have ten or twelve Ox- Palates, boil them
till they are tender, and peel them, and cut them in
fquare pieces; then flay and draw two or three
chickens, and cut thembetween every joint, and fea-
fon them with alittle nutmeg, falt, and fhred thyme,
and put them in a pan, and fry them with butter s
when they are half fry’d, thenputinhalfyourgravy,
and all your Palates, and let them ftew together, and
put the reft of your gravy intoa fauce-pan, and when
it boils, thicken it up with the yolksot three or four
eggs, beaten with a glafs of white-wine, and a piece
of butter, and three or four {poonfuls of thick cream;
then pour all into your pan, fhake it well together,

and difh it up. Garnith with pickled Grapes.
A Fricaly of great Plaice or Flounders.

U N your knife all along upon the bone on the
back-fide of your Plaice, then raife the fleth

on both fides from the head to the tail, and take
out the bone clear; then cut your Plaice in {ix col-
lops, dry it very well from the water, {prinkle it with
falt, and flour it well, and fry itina very hot pan
of beef-dripping, fo that it may be crifp; take it
out of the pan and keep it warm before the fire;
then make clean the pan, and put into it oyfters and
their liquor, fome white-wine, the meat of the fhell
ofa crab ortwo. Mince half the oyfters, fome gra-
ted nutmeg, three anchovies. Let ali thefe ftew up
together;
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together 3 then put in halfa pound of butter, and
put in your Plaice, and tofs them well together, and
difh them on fippets, and pour the fauce over them.
Garnith the difh with yolks of hard eggs minced,
and fliced lemon. After this manner do falmon or

any firm fifh.
7o fricafy Fifb.

E L T butter according to the quantity of fith
you have; melt it thick, cut your fifh in pie-
ces in length and breadth three fingers, then put
them and your butter into a frying or {tew-pan: it
muft not boil too faft, for fear of breaking the fith,
and turning the butter into oil; turn them often
till they are enough : put in a bunch of fweet-herbs
at firft, anonion, two or three anchovies cut fmall,
a little pepper, nutmeg, mace, lemon-peel, two or
three cloves; when all thefe are in, put in fome cla-
ret, and let them ftew all together ; beat up fix yolks
of eggs and put them in, with fuch pickles as you
pleafe, as oyiters, mufhrooms, and capers, fhake
them welil together that they do not curdle: if you
put the fpice in whole, take it out when it is done.
The feafoning ought to be ftewed firft in a little wa-
ter, and then the butter melted in that and wine be-
fore you put the fith in.  Jacks do beft this way.

A Craw-fifb Soop.

Leanfe your Craw-fifh, and boil them in water,

falt and {pice, pull off their feet and tails, and
fry them; break the reft of them in a ftone-mortar,
{eafon them with favoury fpice and an onion, hard
eggs, grated bread, and fweet-herbsboiled in ftrong
broth ; ftrainit, then put to it fcalded chopp’d par-
fley and French rolls, then put them therein with a
few dried mufhrooms. Garnifh the dith with fliced
lemon, and the feet and tails of the Crawfith. A
loblter-foop is done the fame way,

Ta
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To boil Mullet, or any fort of Fifb.

C A LE your Fifh, and waththem, faving their

liver, or tripes, rofes, or fpawn; boil them in
water that is feafoned with falt, white-wine vine-
gar, white-wine, a bunch of fweet-herbs, a fliced
lemon, one or two onions, fome horfe-radifh; and
when it boilsup, putin your Fifh, and for fauce, a
pint of oyfters with their liquor, a lobfter bruifed
or minced, or fhrimps, fome white-wine, two or
three anchovies, fome large mace, a quartered nut-
meg, a whole onion: let thefe have a boil up, and
thicken it with butter and the yolks of two or
three eggs. Serve it on fippets, and garnith with
lemon.

Zo butter Shrimps.

T EW a quart of Shrimps in half a pint of white-
wine, a nutmeg grated, and a good piece of
butter 5 when the butter is melted, and they are hot
through, beat the yolks of four eggs with a little
white-wine, and pour itin, and fhake it well, tll it
is of the thicknefs you like ; then dith it on fippets,
and garnifh with fliced lemon.

To butter Craos or Lobfers.

O UR Crabs or Lobfters being boil’d and cold,

take all the meat out of the fhells and bo-
dy, break the claws, and take out all their meart,
mince it fmall, and putitall together, and add toit
two or three {poonfuls of claret, a very lictle vine-
gar, a nutmeg grated ; then let it boil up tll it is
thorough hot; then put in fome butter melted, with
fome anchovies and gravy, and thicken up with
the yolks of an egg or two; and when it 1s very
hot, put it in the large fhell, and ftick it with
goafts.

Another,
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Another.

AKE the meat out of the fhells, and mix it

well together with fome wh1l:e~wme, grated
nutmeg, falt, and the juice of a lemon, or a little
vinegar, putit into a fauce-pan and ftir it over a
{low fire, with a piece of butter. If they are crabs,
warm the fhells and put the meat in again. If Lob-
fters, in a china-difh. Some beaten pepper does

- well.
Zo roaft Lobflers.

IE your Lobfters to the fpit alive, bafte them
with water and falt till they look very red,
and are enough ; then bafte them with butter and
falt, take them up, and fet lictle dithes round with
the fauce, fome plain melted butter, fome oyfier-

fauce,
7o Srew Carp.

AKE aliving Carp, and cut him in the neck
and tail, and fave the blood ; than open him
in the belly; take heed you do not break the gall,
and put a little vinegar into the belly to wafh out
the blood ; ftir all the blood with your hand; then
put your Carp into a ftew-pan; if you have two
Carps, you may cut off one of their heads an inch
below the gills, and flit the body in two, and put
it into your ftew-pan after you have rubbed them
with falt; but before you put them in, your liquor
muft boil ; a quart of claret, or as much as will cover
them, the blood you faved, an onion ftuck with
cloves, a bunch of {weet- herbs, fome gravy, three
anchovies. When this liquor boils up, put in your
fith, and cover it clofe, and letit ftew up for about
a quarter of an hour; then turn it, and let it ftew a
lictle longer ; then putyour Carp into a difh, and beat
up the fauce with butter melted in oyfter-liquor, and

pour your fauce over it. Your milt, fpawn, and
rivets,
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rivets, muft be laid on the top. Garnith the difh
with fried fmelts, oyfters or {pitchcock eel, lemon
and fried parfley.

Another Way to flew Carp.

TAK E two Carps, fcaleand rub them well with
falt; then cut them in the nape of the neck and
round the tail, to make them bleed. Cut up the
belly, take out the liver and guts, and if you pleafe
tocut each Carp in three pieces, they will eat the
firmer; then put them in a ftew-pan, with their
blood, a quartof claret, a bunch of f{weet-herbs,
an onion, one or two efchalots, a nutmeg, a few
cloves, mace, whole pepper; cover them clofe and
let them ftew till they be half enough; then turn
them, and putin halfa pound of frefh butter, four
anchovies, the liver and guts, taking out the gall,
and let them ftew till they are enough ; then beat
the yolks of five or fix eggs, with a little verjuice,
and by degrees mix it with the liquor the Carp was
ftewed in.  Juft give it afcald to thickenit, then put
your Carp in a dith, and pour this over it. Garnifh
the dith with fliced lemon.

Lo collar Salmon.

AKE afide of Salmon, and cut off about a

handful of the tail; wafth your large piece
very well, anddry it witha cloth; thenwath it over
with the yolks of eggs; then make fome forc’d-meat
with that you cut off the tail; but take off the
fkin, and put to itahandful of parboiled oyfters, a
tail or twoof loblter, the yolks of three or four
eggs boiled hard, fix anchovies, a good handful of
fweet-herbs chopp’d finall, a lictle falt, cloves, mace,
nutmeg, pepper, and grated bread. Work all thefe
together into a body with the yolks of eggs, and lay
itall over the flethy part, and alittle more pepper
and falt over the Salmon ; fo roll it up intoa Collar,
and bind it with broad tape; then boil it in water
and falt, and vinegar, but let the liquor boil firft;

then
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then putin your Collars, and a bunch of fweet-
herbs, fliced ginger and nutmeg ; let it boil, but not
too faft; it will alk near two hours boiling ; and
when it is near enough take it up; put it in your fou-
fing-pan, and when the pickle is cold, putit toyour
Salmon, and let it ftand in it till ufed ; otherwife
you may pot it after it is boiled, and fill it up with
clarified butter, as you pot fowls; that way will
keep longeft and beft,

Eels to collar.
PLIT them down the belly, and take the

bones out clean, make a feafoning with fpice
powder’d and herbs chopped fine ; ftrew it 1n, and
roll them up, andfew a cloth over each Eel; fo boil
themin a pickle made as for tench, and when they
are boiled enough, lay them out and keep them in
it. The cloths muft be taken off when the Eels are

cold.
7o collar Venifon.

r A KE a fide of Venifon, and bone itand take
away all the {inews, and cut it into {quare
Collars, of what bignefs you pleafe: It will make
two or three Collars; lard 1t with fat clear bacon,
cut your lards as big as the top of your finger, and
as long as your little finger ;5 then feafon your Ve-
nifon with pepper, falt, cloves, mace, and nutmegs
roll up your Collars, and tye them clofe with coarfe
tape 5 then put them into deep pots; put feafoning
at the bottom of the pot, and freth butter, and
three or four bay-leaves; then putin your Venifon,
and fome feafoning and butter on the top, and over
that fome beef-fuet, finely fhred, and beaten; then
cover up your pot with coarfe pafte ; they will afk
four or five hours baking 5 then take them out of the
oven, and let it ftand a little; then take out your
Venifon, and let itdrain well from the gravy. Take
off all the fat from the gravy, and add more butter
to that fat, and fet it overa gentle fire to clari}t;y i
then
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then take it off, and let it ftand a little, and fecum
it well 5 then make your pots clean, or have pots fit
for each Collar : Put alittle feafoning at the bottom,
and fome of your clarified butter; then put inyour
Venifon, and fill up your pots with clarified butter ;
and be fure your bucter be an inch above the meat ;
and when ’tis thorough cold, tye it down with dou-
ble paper, and lay a tile on the top ; they will keep
fix or eight months: You may, if you pleafe, when
you ufe a pot, put the pot in boiling water a minute,
and it will come whole out: Let it ftand till *tis cold,
and ftick it round with bay-leaves, and one fprig on
the top.

To pot Neats-Tongues.

AKE Neats-Tongues, and rub them very well

with falt and water (bay falc is beft ; ) then

take pump-water, witha good deal of falc-petre,
and fome white falt, and fome cloves and mace, and
boil it well, and fcum it, and when ’us cold put
your Tongues in, and let them lye in it fix days ;
then wath them out of that liquor, and put them in
a pot, and bake them with bread till they are very
tender 3 and when they are taken out of the oven,
ull off their skins, and put them in the pot you
intend to keep them in, and cover them over with
clarified butter : They will keep four or five months,

Zo collar a Breaft of Veal.

A KE a Breaft of Veal, and bone it, and wafh

it, and dry itin a clean cloth; then fhred
thyme, winter-favoury, and parfley, very fmall,
and mix it with falt, pepper, cloves, mace, and
nutmeg ; then ftrew it on the infide of your meart,
and roll it up hard, begirning at the neck end ; tye
it up with tape, and put it in a pot fit to boil it in,
ftanding upright : You muft boil it in water and
falt, and a bunch of {weet-herbs ; when *tis boiled
enough, take it off the fire, and put it in an earthen
pot, and when the liquor is cold pour it over it, or
D ' elfe
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elfe boil falt and water ftrong enough to bear an
egg 5 and when that is cold, pour it on your Veal :
‘When you ferve it to the tabie, cut icin round fli-
ces. Garnifh with laurel and fennel.

7o Collar a Pig.
U T off the head of your Pig; then cuc the

body afunder ; bone it, and cut two collars off
each fide 5 then lay it in water to take out the blood 3
then take fage and parfley, and fhred them very
fmall, and mix them with pepper, falt, and nut-
meg, and ftrew fome on every fide, or collar, and
roll it up, and tye it with coarfe tape ; fo boil
them in fair water and falt, till they are very tender :
Put two or three blades of mace in the kettle, and
when they are enough, take them up, ‘and lay them
in fomething to cool; ftrain out fome of the liquor,
and add to it fome vinegar and fale, a little white-
wine, and three or four bay-leaves; give it a boil

‘up, and when ’tis cold put it to the collars, and keep
them for ufe.

Zo pot Beef.

A K E agood Buttock of Beef, and cutoutthe
bone, and lay it flat, and flafth it in feveral
places ; then falt it well, and let it lie in the falt
thre& days ; then take it out, and let it lie in running
water with a handful of falt three days longer ;
then take it out, dry it with a cloth, and feafon it
with pepper, falt, nutmeg, cloves, mace, and two
ounces of falt-petre finely beaten; then fhred two
or three pounds of beef-fuet, and one pound in
lumps, and three pounds of butter put fome in the
bottom of the pot you bake it in 3 then put in your
Beef and the reit of the butter and fuet on the top ;
cover your pot over with coarfe pafte, and fet it in
all night with houfhold-bread ; in the morningdraw
it, and pour off all the fat into a pot, and drain out
all the gravy ;5 pull the meat all to pieces, far and
Jean, and work it into your pots that you keep it in

hliﬂ



The Cﬂfﬂpfear Hauffw%?. 35

while it is hot, or.it will not clofe fo well ; then co-
ver it with the clear fat you poured off 5 paper it
when ’tis cold, it will keep good a month or {ix
weeks.

To make artificial Venifon.

O N E arump of beef, ora large thoulder of

mutton ; then beat it with a mllmg pin; fea-
fon it with pepper and nutmeg ; then lay it twenty-
four hours in fheep’s blood ; then dry it witha cloth,
and feafon it again with pepper, fuit, and fpice:
Put your meat in the form of a palty, and bake it
as a Venifon-Pafty, and make a gravy with the
bones, to put in when ’tis drawn out ot the oven,

Scotch-Colli ps.

A K E the fkin from a fillet of veal, and cug

it in thin Collops, hack and fcotch them with
the back of a knife, lard half of them with bacon,
and fry them with a little brown butter ; then take
them out and put them into another tofling pan ;
then fec the pan they were fry’d in over the fire a-
gein, and wath it out with a lictle ftrong broth,
rubbing it with your ladle, then pour it to tht: Cﬂl*
lops, do this to every panful till all are fried ; then
ftew and tofs them up witha pint of oyfters, two an-
chovies, two fhiver’d palates, cock’s-combs, lamb-
ftones, and fweet-breads, blanch’dand (lic’d, favoury
balls, onions, a faggot of fweet-herbs 5 thicken i1t
with brown butter, and garnifh it with lemons,

Chickens forc’d with Oyfters.

AR D and trufs them ; make a forcing with

oyfters, fweet-breads, parfley, truffles, muth-

rooms and onions ; chop thefe together, and feafon

It 3 mix it with a piece of butter and the yolk of an

egg ; then tie them at both ends and roaft them ;

then make for them a ragoo, and garnifh them with
fliced lemon,

D 2 A
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A Calf’s-Head bafld.

O UR Calf’s-Head being flit and cleanfed,

half boiled and cold, cut one fide into thin
pieces and fry it in butter ; then having a tofling-
pan on the ftow with a ragoo for made-difhes, tofs
it up and ftew it together, and {cotch the other fide
crofs and crofs, flour, bafte, and boilit. The Hafh
being thickened with brown butter, put it in the
difh; lay over and about it fried balls, and the
tongue fliced and larded with bacon, lemon-peel,
and beet-root ; then fry the batter of eggs, fliced
{weet-breads, carv’d fippets and oyfters; lay in the
Head, and place thefe on and about the Head ; and
garnith it with fliced orange and lemon.

A Ragoo of a Breaft of Veal.

ON E a Breaft of Veal, cuta handfome fquare
piece, then cut the other part into {mall pieces,
brown it in butter, then ftew and tofs it up in vour
Ragoo for made-difhes ; thicken it with brown but-
ter; put then the Ragoo in the difh, lay on the
fquare piece dic’d, with lemon, {weet-breads, fip-
pets, and bacon fry’d in the batter of eggs, and gar-
nifh it with fliced orange.

To recover Venifon when it finks.

'AKE as much cold water in a tub as will cover

ita handful over, and put in good ftore of

falc, and let it lie three or four hours ; then take

your Venifon out, and let it lie in as much hor wa-

ter and falt, and let it lie as long as before ; then

have your cruft in readinefs, and take it out, and

dry it very well, and feafon it with pepper and falc-

pretty high, and put it in your pafty. Do not ufe

the bones of your Venifon for gravy, but get frefh
beef or other bones.

How
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How to ﬂarﬁe a Fowl.

YAKE agoed Fowl, kill, pull and draw i,
then flit the fkin down the back, and take off
the fleth from the bones, and mince it very {mall,
and mix it with one pound of beef-fuet fhred, and a
pint of large oyfters chopp’d, two anchovies, an ef-
chalot, a little grated bread, fome {fweet-herbs; fhred
all thefe very well, and mix them, and make it up
with yolks of eggs; fo putall thefe ingredients on
the bones again, and draw the skin over again ; few
up the back, and put the Fowl in a bladder; {o boil
it an hour and a quarter; then ftew fome more oy-
fters in gravy, and bruife in a little of your forc’d-
meat, and beat it up with frefh butter ; put the
Fowl in the middle ; pour on the fauce, and garnifth
with fliced lemon.

To boil Fowls and Cabbage.
YA K E a well-fhap’d Cabbage, peel off fome of

the out-fide leaves, and cut a piece out of the
top ; then fcoop out the infide, and fill the hole
with favoury forc’d-meat beat up with two eggs;
let it be ty’d up as a pudding in a cloth, but firft
put on the top of the Cabbage. When the out-fide
is tender, lay it between two bon’d Fowls, and on
them all fome melted butter and flicesof dried bacon.

To marinade a Legof Lamb.

AKE a Leg of Lamb, cut it in pieces the big-
nefsof a half-crown ; hack them withtheback
of a knife 5 then take an efchalot, three or four an-
chovies, fome cloves, mace, nutmeg, all beaten ;
put your meat ina difh, and ftew the feafoning
over it, and put itin a ftew-pan, with as much
white-wine as will cover it, and let it lie two hours;
" then put it all together in a frying-pan, and let it
- be half enough ; then take it outand drain it through
a colendar, faving the liquor, and put to your liquor
a little pepper and falt, and half a pint of gravy ;
D3 dip
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dip your meatinyolks of eggs, and fry it brown in
butter ; thicken up your fauce with yolks of eggs
and butter, and pour it in the dith with your meat:
Lay fweet-breads and forc’d meat-balls over your
meat ; dip them in eggs, and fry them. Garnilh
with lemon.

To force a Leg of Veal, Mutton, or
Lamb.

A K E out all the meat, and leave the skin

whole; then take the lean of it and make it
into forc’d-meat thus : To two pounds of your lean
meat, three pounds of beef fuer ; take away all
{kins from the meat and fuet ; then fhred both very
fire, and beat it with a rolling-pin, till you know
not the meat from the f{uet; then mix with it four
{poonfuls of grated bread, half an ounce of cloves
and mace beaten, as much pepper, fome falt, afew
fweet-herbs fhred fmall 5 mix all thefe together with
fix raw eggs, and putit into the {kin again, and few
itup. It you roaft it, ferve it with anchovy-fauce ;
if you boil it, lay collilower or French-beans under it.
Garnith  with pickles, or ftew oyfters and put
under it, with forc’d-meat balls, or faufages fried
in butter.

Zo ragoo a Breaft of Veal.

A RD your Breaft of Veal with bacon ; then
half boil it in water and falt, whole pepper,

and a bunch of fweet-herbs; then take it out, and
duft it with fome grated bread, {weet-herbs fhred
fmall, and grated nutmeg and falt, all mixed toge-
ther 5 then broil it on both fides, and make a fauce

of anchovies and gravy thicken’d up with butter.
Garnifh with pickles.

To fry Oyflers.
B EAT eggs with a lictle falt, grated nutmeg,
and thicken it like thick bagter, with grated

white
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white bread and fine flour 3 then dip the Oyfters in
it, and fry them brown with beef-dripping.

Beef A-la-mode.

AKE a good Buttock of Beef, interlarded

with great lard, roll’d up in favoury {fpice,
and fweet-herbs; put it in a great fauce-pan, and
cover it clofe, and fet it in the oven all night. This
15 fit to eat cold.

A Goofe, Turkey, or Leg of Mutton,
A-la-daube.

ARD it with bacon, and half roaft it, then
take it off the {pit, and put it in as fimall a pot
as will boil it, putto itaquart of white-wine, ftrong
broth, a pint of vinegar, whole fpice, bay-leaves,
{weet-marjoram, winter-favory, and green  onions.
When it is ready, lay it in the dith, make fauce
with fome of the liquor, mufhrooms, dic’d lemon,
two or three anchovies 3 thicken it with brownbut-
ter, and garnifh it with fliced lemon.

A Leg of Mutton A-la-royal.

A RD your Mutton and flices of Veal with
bacon roll’d in fpice and fweet-herbs, then,
bringing them to a brown with melted lard, boil'
the Leg of Mutton in ftrong broth, with all fort of
fweet-herbs, and an onion ftuck wich cloves ; when it
is ready lay it on the difh, lay round the collops, then
pouron it a ragoo, and garnifh with lemon and o-
range.

A Brown Fricafy of Chickens or Rabbets.

UT them in pieces, and fry them in butter,
then having ready hot a pint of gravy, a lit-
tle claret, and white-wine, and ftrong broth, two
anchovies, two fhiver’d palates, a faggot of-{weet-
herbs, favoury ballsand fpice, thicken it with brown

bucter, and fguttz.c on it a lemon.
D 4 A
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AWhite Fricafy of the Jame.

U T them in pieces, and wafh them from the
C blood, and fry them on a foft fire, then put
them in a tofling-pan, with a little ftrong broth
feafon them, and tofs them up with mufhrooms and
oyfters; when almoft enough, put to them a pint
of cream, and thicken it with a bit of butter roll’d
up in flour.

A Fricafy of Lamb.

UT an hind quarter of Lamb into thin flices,

' feafon it with favoury fpices, fweet-herbs, and
a fhallot ; then fry them, and tofs them up in ftrong
broth, white-wine, oyfters, balls and palates, a lit-
tle brown butter to thicken it, ora bit of butter
roll’d up in flour.

Sauce for a Woodcock.

A K E a very lictleclaret, fome good gravy,
a blade of mace, fome whole pepper and efcha-
lot; let thefe ftew a little, then thicken it up with
butter ; roaft the guts in the woodcock, and let ’em
run on fippets, or a toaft of white bread, and lay it

under your Woodcock, and pour the fauce in the
difh. '

White Cucumber Sauce.

AKE fix or eight Cucumbers for fix chickens,
according as they are in bignefs, pare and flice

them with a piece of onion and fome pepper and
falt, and as much water as will ftew them till they
are tender 3 then tofs them up in fome butter roll’d
in flour, it muft be as thick as you can well make it,
without burning it, which it is fubject to; you may
ftrain it through a thin colendar into another fauce-
pan, to take outthe feeds, then heat it, and you may
pour it upon chickens or rabbets, or a neck of veal.

Brown
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Brown Cucumber Sauce.

ARFE and flice them with a piece of onion,

then put a piece of butter in the frying-pan,
and when it is hot put in your Cucumbers with flour
on them, and ftew them till they are brown ; then
take them out of the pan with aflice, and put them
into a fauce-pan, with a lictle fauce made of broth or
gravy that is favoury 5 when you have fo done, burn
a piece of butter in a pan, and when it is fufficiently
burnt, put your Cucumber-fauce in by degrees, and
feafon it with falt to your tafte.

To fry Cucumbers for Mutton Sauce.

O U muft brown fome butter ina pan, and cut

the Cucumbers in thin flices ; drain them from
the water, then fling them into the pan, and when
they are fried brown, put ina little pepperand falc,
a bit of an onion and gravy, and let them ftew to-
cether, and fqueeze in fome juice of lemon ; fhake
them well, and put them under your Mutton.

To hafb roafled Miutton.

T VA K E your Mutton half roafted, and cut it

_ in pieces as big as a half-crown ; then putinto
your fauce-pan half a pint of claret, as much ftrong
broth or gravy, (or water, if you have not the o-
ther,) one anchovy, an efchalot, a litcle whole pep-
per, fome nutmeg fliced, falt to your tafte, fome
oyfter-liquor, a pint of oyfters: Let thefe ftew a
little 5 then put in the meat, and a few capers and
camphire fhred ; when ’tis hot through, thicken it
up with a piece of frefh butter roll’d in flour,  Dry

fippets and lay in your difh, and pour your meat on
them. Garnith with lemon.

7o hafb a Lamb’s Neck.

OIL the Head and Neck at moft a quarter of;
) an hour, the Heart five minutes, and the.
Lights half an hour, the Liver boil’d or fry’d in

flices
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flices (but not hafh’d) flice all the reft very thin, put
in the gravy that runs from it, and a quarter of a
pint of the liquor they are boiled in, a few {poonfuls
of walnut liquor, or a little elder-vinegar, a little
ketchup, pepper, falt, and nutmeg, the brains a little
boiled and chopped, with half a fpoonful of flour
and a piece of butter as big as a walnut mixed up
with them ; but before you putin the butter, put
in four middling cucumbers fliced thin and ftewed
a lictle time, or you may fry them in butter before
you put them into the Hafth, and fhake them up to-
gether ; but they are excellent good if only ftew’d :
at the time of the year, green goofeberries fcalded,
and in grape-time, green grapes, to ftrew on the

top.
To make a favoury Difb of Veal.

U T large collops out ofa Leg of Veal ; fpread
them abroad on a dreffer 3 hack them with
the back of a knife, and dip them in the yolks of
eggs, and feafon them with cloves, mace, nutmeg,
falt, pepper ; then make forc’d-meat with fome of
your Veal, and beef-{uet, and oyfters chopp’d, {weet-
herbs fhred fine, and the aforefaid {pice, and ftrew all
thefe over your Collops ; roll and tye them up, and
put them on fkewers, and tye them to a {pit, and
roaft them ;and to the reft of your forc’d-meat add
the yolk of an egg or two, and make it up in balls,
and fry them, and put them in the difh with your
meat when roafted, and make the fauce with ftrong
broth, an anchovy, and an efchalot, and a little
white-wine and fpice ; let it ftew, and thicken it up
with butter.

Mutton Cutlets.
C U T a Neck of Mutton bone by bone, and beat

it flat with your cleaver ; have ready feafon-

ing, with grated bread, a little thyme rubb’d to
powder, fhred parfley, with grated nutmeg, and
fome lemon-peels minced 3 then beat up two eggs,
flour
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four your Cutlets on both fides, and dip them in the
egg beat up with a little falt, and then roll them in
the grated bread and feafoning, put fome butter in
your frying-pan, and when it is hot, lay in your
Cutlets, and fry them brown onboth fides ; for fauce,
take gravy or ftrong broth, an onion, fome fpice, a
bit of bacon and a bay-leaf, and boil them well to-
gether ; then beat it up with an anchovy, or fome
oyfters, anda quarter ofa pint of red wine; ftrow
upon your Cutlets pickled walnuts in quarters, bar-
berries, famphire, or cucumbers, and a little fliced
lemon.

To flew a knuckle of Veal.

U T your Veal in proper pieces, feafon it with

falt, whole pepper, and large mace, and put
the bones chopp’d amongft the meat, fill’d it a lit=
tle more than half full with water, ftew it flowly near
an hour ; then take up the meat, and cover it up
warm, ftrain out the fpice and bones, bray the mace
with a little of the liquor, and put ina quarter of a
pint of thick cream, and the yolk of an egg ; if
you have no cream, fome butter dipp’d in flour, icald
it in well over the fire with the reft of the liquor, then
pour upon the Veal, and ferve it

To drefs a Neck of Mutton.

A K E the beft end of a Neck of Mutton, and

cut it into ftakes, and beat them with a roll-
ing-pin 3 then ftrew fome falt on them, and lay
them in a frying-pan, and hold the pan over a foft
fire, that may not burn them ; turn them as they
heat, and there will be gravy enough to fry them in
till they are half enough; then put to them broth
made thus: Take the {crag end of the Mutton, break
it in pieces, and put it in a pipkin with three pints
of water, an onion, fome falt, and when it firlt boils,
fcum it very well, and cover it, and let it boil an
hour ; then put to it half a pint of white-wine, a.
- fpoonful of Vinegar, a nutmeg quarter’d, a lictle pep-

per,
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er, a bunch of fweet-herbs ; fo cover it again, and
let it boil till it comes to a pint; then ftrain it thro’
a hair-fieve, and put this liquor in the frying-pan,
and let it fry rogether till itis enough: then put in
a good piece of butter, thake it together, and ferve
itup. Garnith with pickles.

Collar’ d Mutton to eat hot.

A K E two Loins of Mutton, or a Neck and

Breaft, bone them, and take off all the fkin ;
then take fome of the fat off from the loins, and
make favoury forc’d-meat to {pread on them, and
clap the two infides together, and where the flefh is
thick, cut it, and put in fome of the forc’d-meat
(firft'beating it with a rolling-pin) and feafon it well
with pepper and falt, befides the {pice that is in the
forc’d-meart 3 roll this up as clofe as you can, and
then bind a cloth over it and few itup clofe, boil it
in broth, or falt and water, and when ’tis more than
half boiled, ftraiten the cloth ; when enough, cut
the Collar in three pieces, lay upon them heaps of
boiled fpinage, fliced lemon,and pickled barberries:
before you divide your collar, cuta little flice off of
each end that they'may ftand well in the difh'; make
fauce with the bones of the mutton boiled in fome of
the broth, an onion, fome whole fpice, a piece of
dried bacon, a bay-leaf, an anchovy, a little piece
of lemon-peel, and fome red wine, beat it up with
butter, and fome oyfters, if you have them: this
will requirenear four hours boiling. Your collar may
be made over-night ; you may boil a little brown
toaft in your fauce with walnut-pickle. You ought
to make forc’d-meat enough for balls to fry and put
into the fauce.

Zo Collar a Breaf? of Mutton.

AKE alarge Breaft of Mutton, take off the

red {kin, the bones, and grifles ; then grate

white bread, a little cloves, mace, falt, and pepper ;
the yolksof three hard eggs bruifed fmall, anda lic-
2 tle
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tle lemon-peel fhred fine ; make your meat even and
flat, and ftrew your feafoning over it, with fouror
five anchovies wafh’d and bon’d ; then roll your
meat like a Collar, and bind it with coarfe tape, and
bake, boil, or roaft it: cut it into three or four pie-
ces, and difh it with ftrong gravy-fauce thicken’d
with butter : you may fry oyfters and forc’d-meat
balls on it if you pleafe: ’us very good cold. Cut
it in flices like collar’d beef.

To collar Beef.

A KE a Flank, and cutthe skin off, lay it in
pump-water, with three handfuls of bay-falc,

and an ounce of faltpetre, let it lie in the brine three
days ; then rake fome pepper, two nutmegs, and a
good handful of green fweet-marjoram, half a hand-
tul of fage, fome rofemary and thyme, all green,
with a good handful of parfley ; chop the herbsfmall,
then lay the beef on a table, cut the lean piece, and
put in the thick fat part, ftrew it all over with the
herbs and fpice, then roll it up as clofe as you can,
tie it very well with tape bound about it ; then put
it into a long pot, and fill it up with the brine it was
laid in, tie a wet paper over it, put it in an oven when
your bread is drawn, let it ftand all night ; next day
heat your oven hot, and let your beef ftand four
hours, then draw it out, and let it ftand in the li-
quor till it is half cold ; then take it out, and ftrain
our tape and bind it up clofer. You mult put two
middling handfuls of falt into the herbs when you
roll it up, befides the brine ; the rofemary ought to
be chopp’d fine by itfelf, and then with the reft of

the herbs.
Another.

A'Y your Flank of Beef in ham-brine eight or

ten days ; thendry it in a cloth, and take out

all the leather and the skin ; fcotch it erofs and crofs,
feafon it with favoury {pice, two or three ancho-
vies, an handful or two of thyme, {weet-marjoram,
winter-
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winter-favory, and onions ; ftrew it on the meat, and
roll it in a hard Collar ina cloth 5 few it clofe, and
tie it at both ends, and put it in a Collar-cloth, with
a pint of claret, and cochinzal, and two quarts of
pump-water, and bake it all night 5 then take it out
hot, and tie it clofe at both ends ; then fet it upon
one end, and puta weight upon it, and let it ftand
till *tis cold ; then take it out of the cloth, and keep

it dry.
7o keep collar’d Beef.

O U may keep a Collar of Beef two months in

a liquor made of one quart of Cyderand two
ot ttale fmall-beer, boiled with a handful of falty if
1t mmhers, take it off, and boil it again, and when
cold, put in your Beef 5 firft keep it as long as you
can dry, which is to be done by rolling it up in a
cloth when ’tis firft bak’d, tying it at both ends,
hanging it up to dry till cold, and taking off the
cloths, wrap it up 1n white paper and keep it ina dry
place, butnot near the fire; and when you have
kept it dry as long as you can, put it into the pickle
as before,

To collar Pig.

LIT the Pigdown the back, take out all the

bnnes, wath it from the blood in three or four
waters, wipe itdry, and feafon it with favoury fpice,
thyme, parﬂe;;,and falt, and roll it in a hard Collar 3
tie it clofe in a dry cloth, and boil it with the bones
in three pints of water, a handful of falt, a quart of
vinegar, a faggot of {weet-herbs, whole fpice, a pen-
nyworth of ifing-glafs ; when it is boiled tender,
take it off ; and when cold, take it out of the cloth,
ank keep it in this pickle.

7o pot Ducks, or any Fowls,or ffﬁaf! Birds.

REAK all the bones of your Duck with a roll-
ing-pin, take out the thigh-bones and as many
others as you can, keeping the Duck whole, feafon
it
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it with pepper, falt, nutmeg and cloves ; lay them
clofe in a pot with their breafts down, putina little
red wine, a good deal of butter, and lay a fmall
weight upon them; when they are bak’d, let them
ftand in the pot till they are near cold tofuck up the
feafoning the better ; then put them in another por,
and pour clarified butter on them ; if they are to
keep long put away the gravy, if to fpend foon put
itin : take care to {eafon them well.

To pot a Swan.

O N E and fkin your Swan, and beat the fleth in

a mortar, taking out the ftrings as you beat it;
then take fome clear fat bacon, and beat with the
Swan, and when *tis of a light fleth-colour, thereis
bacon enough in it 3 and when *cis beaten till *tis like
dough, ’tis enough ; then feafon it with pepper, falr,
cloves, mace and nutmeg, all beaten fine ; mix it
well with your fleth, and give it a beat or two all to-
gether ; then put it in an earthen pot, with a lictle
claret and fair water, and at the top two pounds of
frefh butter fpread over it; cover it with coarfe pafte,
and bake it with bread ; then turn it out into a difh,
{queeze it gently to get out the moifture; then put
it in a pot fit for it 5 and when ’tis cold, cover it o-
ver with clarified butter, and next day paper it up.
In this manner you may do Goofe, Duck, or Beef,
or Hare’s flefh.

7o drefs a Hare.

L E Ayour Hare, and lard it with bacon ; take

the liver, give itone boil ; then bruife it fmall,

and mix it with fome marrow, or a quarter of a
pound of beef-fuet fhred very fine, two anchovies
chopp’d fmall, fome {weet-herbs fhred very fmall,
fome grated bread, a nutmeg grated, fome falt, a
little bit of efchalot cut fine 5 mix thefe together
with the yolks of two or three eggs ; then work it
up ina good piece of butter 5 flour 1t, and when
your
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your Hare is fpitted, ]ay this pudding in the belly,
and few it up, and lay it to the fire ; put a difh un-
der to receive what comes from the Hare ; bafte it
well with butter, and when ’tis enough, put in the
dith with it a fauce made with a firong broth, the
gravy of your Hare, the fat being taken off, and
fome claret 5 boil thefe up, and thicken 1t with but-
ter. When the Hare is cut up, mix fome of the pud-
ding with your fauce. Garnifh the dith with fliced
lemon.

Some inftead of the pudding in the belly roaft a
piece of bacon, with fome thyme ; and for fauce,
have melted butter and thyme mixed with what
comes from the Hare.

Zo make Weftphalia Bacon.

AK E a pickle as follows : take a gallon of

pump-water, a quarter of a peck of bay-
falt, as much white-falt, a pound of petre-falt, and
a quarter of a pound of faltpetre, a pound of coarfe
Sugar, and an ounce of Socho tied up in a rag:
Boil all thefe together very well, and let it ftand
till *tis cold 5 then putin the Pork, and let it lie
in this picklea fortnight ; then take it out and dry
it over faw-duft. This pickle will do tongues, but
you muft firft let the tongues lie {ix or eight hours
in pump-water, to takeout the fliminefs; and when
you have laid them in the pickle, dry them as your
Pork.

To Jalt and dry a Ham of Bacon.
T A K E Eungli/b bay-falt, and put it in a vefiel

of water fuirtable to the quantity ot Hams you
do, make your pickle ftrong enough to bear an egg
with your bay-falt; thenboil and fcum it very well 3
then let the plckh: be thoroughly cold, and put into
it fo much red-faunders as will make it of the colour
of claret; then let your pickle ftand three days be-
fore you put your Hams into it. The Hams mliﬂ:
1e
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lie in the pickle three weeks; then carefully dry
them where wood is burnt.

70 dry Tongues.

T A K E to every two ounces of falt-petre a pint
of petre-falt, and rub it well, after it is finely
b:aten, over your Tongue, and then beat a pint of
bay-falt, and rub that on over it, and every three
daysturn it 5 and when it has lain nine or ten days,
hang it in wood-fmoke to dry. | Do a hog’s-head
this way. For a ham of pork or mutton, have a
quart of bay-falt, half a pound of petre-falt, a quar-
ter of a pound of falt-petre, a quarter of a pound of
brown fugar, all beaten very fine, mix’d together,
and rubb’d well over it; letit lie a fortnight 5 turn
it often, and then hang it up a day to drain, and
dry it in wood-fmoke,

7o falt Hams, or Tongues, &c.
TA KE of Spawnifh falt a peck, of falt patre,

four ounces double refin’d ; five pounds of
very brown fugar 5 put to all thefe as much water as
will bear an egg ; after it is well ftirr’d, lay in the
Hams (o that they are cover’d with the pickle; let
them lie three weeks if middling Hams, if large a
'month ; when you take them out, dry them well in
'a cloth and rub them with bay-falt, then hang them
'up to dry, and fmoke them with faw-duft every day
\for a fortnight together ; the chimney you hang
'them in muft be of a moderate heat, the pickle muft
'be raw, and not boil’d. This quantity is enough to
falt ix Hamsat a time. When you take them out,
| you may boil the pickle, and skim it clean, putting
'in fome frefh falt. If you keep your Hams till they
lare dry and old, lay them in hot grains, and let them
lie till cold, then wrap them up in hay, and boil
rt'hﬂm tender 5 fet them on in cold water when they
lare dry, the houghs being before ftopp’d with falr,
and ty’d up clofe in brown paper, to keep out the

ies.

| E Neats
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Neats Hearts, Tongues, or Hogs Cheeks, do well
in the fame pickle ; the beft way is to rub Hams
with bay-falc and fugar three or four daysbefore you
put them in this pickle.

Another.

' ' A K E three or four gallons of water, put toit
four pounds of bay-falt, four pounds of white-

{alt, a pound of petre-falt, a quarter of a pound of
falt-petre, two ounces of prunella-falt, a pound of
brown fugar; let it boil a quarter of an hour ; fcum
it well, and when it is cold fever it from the bottom
into the veflel you keep it in.

Let Hams lie in this pickle four or five weeks.

A Clod of Dutch Beef as long.

Tongues a Fortnight.

Collar’d Beet eight or tendays.

Dry them in a ftove, or with wood in a chimney.

Fo make Dutch-Beef.

A K E the lean part ofa Buttock of Beef raw 3

rub it well with brown fugar all over, and let
it liein a pan or tray two or three hours, turning
it three or four times ; then falt it well with com-
mon falt and falt-petre, and let it lie a fortnight,
turning it every day ; then roll it very ftrait in a
coarfe cloth, and putitin a cheefe-prefs a dayand
a night, and hang it to dry in a chimney. When
you boil it, you muft put itin a cloth : When ’tis
cold, it will cut out into fhivers as Dutch Beef.

Zodry Mutton to cut out in Shivers as

Dutch Beef.

A K E a middling Leg of Mutton, then take

half a pound of brown fugar, and rub it hard

all over your Mutton, and let it lie twenty-four
hours ; then take an ounce and half of falt-petre,
and mix it with a pound of common falt, and rub
that all over the Mutton every other day, till ’tis
all on, and Ict it lie nine days longer ; keep the
place
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place free from brine, then hang it up to dry three
days, then fmoak it in a chimney where wood is
burnt ; the fire muft not be too hot ; a fortnight will
dry it : Boil it like other hams, and when ’tis cold
cut it out in thivers like Dutch Beef.

To dry a Leg of Mutton like Pork.

AKE a large Leg of Mutton, and beat it down
' flactith with a cleaver, to make it like
Weftpbalia ham 5 then take fix penny-worth of falt-
petre, and beat it fine, and rub it all over your
Mutton, and let it lie all night; then make a pickle
with bay-falt and pump-water, ftrong enough to
bear an egg, and put your Mutton into it, and let
it lie ten days ; then take it out, and hang itin a
chimney where wood is burnt, till ’tis thorough
dry, which will be about three weeks. Boil it with
hay, till ’tis very tender ; do itin cool weather, or
it will not keep well.

To Jfalt Bacon.

g VUT your Flitches of Bacon very fmooth, make
no holesin it: To about threefcore pounds of
Bacon, ten pounds of falt 5 dry your falt very well,
and make it hot, then rub it hard over the outfide,
or skinny part, but on the infide lay it all over,
without rubbing, only lightly on, about halfan inch
thick. Lecit lie on a flat board, that the brine
may run from it, nine days; then mix with a quart
of hot falt, four penny-worth of falt-petre, and
ftrew it all over your Bacon ; then heat the reft of
your falt, and put over it, and let it lie nine days
longer ; then hang it up a day, and put itin a chim-
ney where wood is burnt, and there let it hang three
'weeks or more, as you fee occafion.

2o pot Salmon.
IC'CALE and chine your Salmon down the back,
J and dry it well, and cut it as near the thape of
[your pot as you can ; twWo nuimegs, near an ounce
d D of
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of clovesand mace, half an ounce of white pepper,
about an ounce of falt 5 take our all the bones, and
cut off the joll below the fins 5 cut off the rail 5 fea-
fon the fcaly fide firft, and lay that at the botrom
of the pot ; thenrub the feafoning on the orher fide 3
cover it with a difh, and let it ftand all night. It
muft be put double, and the fcaly fide top and bot-
tom. Put butter on the bottom and top ; cover the
pot with fome ftiff coarfe pafte 5 three hours if it is
a large fith, if not, twohours will bake it. When
it comes out of the oven, let it ftand halfan hour ;
then uncover it, and raife it up at one end that the
gravy may run out; then put a trencher and a
weight on it, to prefs out the gravy ; melr the but-
ter that came from 1, but let no gravy be in it ; let
the butter boil up, and add more butter to it, if
there be occafion. Scum it, and fill the pot with
the clear butter ; when ’tis cold, paper it up,

Salmon or Mackrel to pot.

F'T ER you have wath’d them and cleans’d
A them, dry them ina cloth, cut off the heads
and tails and fins, cut them down the bellies, rake
out the rows, and wipe the black thact lies under the
rows ; take out the bones as clean as you can; fea-
fon twelve or thirteen with four ounces of falt, half
an ounce of nutmegs, as much pepper, a quarter of
an ounce of cloves, as much ginger beat very fine ;
mix with the falt and feafon them ; lay them into a
long pot with a few bay-leaves and lemon-peel on
the top, a good quantity of frefh butter, and bake
them with houthold bread at leaft three hours: Lay
on a double brown paper wetted and tied clofe.
When they are baked, take them out of the pot
while hot, and pull them in finall pieces with your
fingers ; place them clofe in your potting-pots, and
pour clarified butter on the top.

To
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Zo pot Begﬁ
AKE fix pounds of the Buttock of Beef, cut

itin pieces as big as your fift, feafon it with
a large fpoonful of mace, a {poenful of pepper, with
twenty-five or thitty cloves, with a good race of
ginger ; beat them all very fine, mix them with fale,
and put them to the Beef; lay it in a pot, and upén
it two pound of butter : Bake it three or four hours,
well cover’d up with pafte 3 before it is cold take out
the Beef, beat it in fine, putting in the warm butter
as you do it, fo put it down clofe m pots ; if you
keep it long keep back the gravy, and if it wants
feafoning add fome in the beating ; pour on clarified
butter.
To flew Pigeons.
EASON your Pigeons with pepper, falt, cloves
and mace, and fome fweet-herbs; wrap this fea-
foning up in a bit of buttér, and puc it in their
bellies 5 then tie up the neck and vent, and half roaft
them; then put them in a ftew-pan, with a quart
of good gravy, a little white-wine, fome pickled
mufhrooms, a few pepper-cotns, threeor four blades
of mace, a bic of lemon-peel, a bunch of fweet-
herbs, a bit of onion, fome oyfter-pickle: Let chem
ftew till they ate enough, ; then thicken it up with
butter and yolks of eggs. Garnifh with lemon. Do
Ducks the fame way. You may put forc’d meat in
their bellies, or fhred thyme wrapp’d up in butter,
Puc fore’d-meat balls in both.

2o fricaly a Pig.

HALF roalt your Pig, then take it up, and
take off the coat, and pull the meat in flakes

from the bones, and put it in a ftew-pan, with fome
ftrong broth, fome white-wine, a lictle vinegar, an
onion ftuck with cloves, fome mace, a bunch of
fweet-herbs, and fome falt, and lemon-peel ;3 when
’tis almoft done, take out the onion, herbs, and le-
E 2 mon-
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mon-peel, and put in fome muthrooms, and thicken
it with cream and eggs. The head muft be roafted
whole, and fet in the middle, and the Fricafy round
it. Garnith with lemon.

7o flew Cod.

U T your Cod in thin flices, and lay them one
by one in the bottom of a dith ; putin a pint
ot white-wine, halfa pound of butter, fome oyfters
and their liquor, two or three blades of mace, a few
crumbs of bread, fome pepper and fale, and ler it
ftew till ’tis enough. Garnifh the difh with lemon.

To make Shuets.

AKE fine, long, and {lender skewers ; then cut

veal {weet-breads into pieces like dice, and
fome fine bacon into thin fquare bits ;5 fo feafon
them with forc’d-meat, and then {pict them on the
skewers, a bit of {weet-bread, and a bit of bacon,
till all is on 3 roaft them, and lay them round a fri-
cafy of fheep’s-tongues.

Zo pot Hare.

A K E three pounds of the pure fleth of Hare,
and a pound and half of the clear fat of pork
or bacon, and beat them ina mortar, till you cannot
diftinguith each from the other ; then feafon it with
pepper, falt, a large nutmeg, a large handful of
{weet-herbs, as {weet-marjoram, thyme, and a dou-
ble quantity of patfley ;5 fhred all very fine, and mix
it with the feafoning, and beat it all together, till
all is very well mingled ; then put it into a pot,
and lay it lower in the middle than the fides, and
palte it up 5 two hours will bake it : When it comes
out of the oven, have clarify’d butter ready ; fill
the pot an inch above the meat while it is hot ;
when ’tis cold, paper it up, fo keep it; which you
may do three or four months before ’tis cut: The
fut of pork is much better than the fat of bacon. o
a
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To make a Bisk of Pigeons.

A K E twelve Pigeons, fill the bellies with

forc’™d meat, and half roaft them, or half
boil them in ftrong broth ; then have flices of Z7ench
bread, toafted hard and ftew’d in ftrong broth, and
have in readinefs fome lamb-{tones, and fweet-breads,
and palates, they being firlt boiled tender 3 then ftew
them with your Pigeons in your ftrong broth ; add
balls of forc’d-meat firft flew’d or fry’d ; lay your
Pigeons ina difh ; lay on them thin flices of grill’d
bacon, and your other ingredients, and pour in vour
ftrong broth, and garnith with lemon. You may
leave out the fweet-breads, and palates, and lamb-
ftones, and put in fcalded herbs, as for foops, and
turnips half boiled, and cut like dice, and fry’d
brown, and foferve it like a foop, and but fix Pi-
geons,

| To do Pigeons in Felly.
T A K E a knuckle of veal, and a good piece of

ifing-glafs, and make a {trong Jelly ; fzafon
it with mace, white pepper, fait, bay-leaves, lemon-
peel : Then trufs your Piccons as for boiling, and
boil them in the Jelly 5 when they are cold, put
them in the dith you ferve them in 3 then add the
juice of a lemon to your Jelly, and clarify it with
the whites of eggs, and run it through a Jelly-bag
into a pan, and keep it till *tis cold : With a {poon
lay it in heaps, on and between your Pigeons. Gar-
nith with fliced lemon and bay-leaves,

Zo make a Poloe. _

T A K E a pint of rice, boil it in as much water

as will cover it s when your rice is half boiled

put in your fowl, with a fmall onion, & blade or two

- of mace, fome whole pepper, and fome falc; when

*tis enough, -put the fowl in the difh, and pour the
Fice over it,

Ed To
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To flew Cucumbers.

A R E twelve Cucumbers, and flice them as for

eating, and put them to drain, and then lay
them ina coarfe cloth till they are dry ; flour them,
and fry them brown in butter ; then put to them
fome gravy, a little claret, fome pepper, cloves and
mace, and let them ftew a lictle 5 then roll a bit of
butter in flour, and tofs them up ; put them under
mutton or lamb roafted.

7o pot Goofe and Turkey.

AKE a fat Goofe, and a fat Turkey ; cutthem
down the rump, and take out all the bones 3
lay them flat, open and feafon them very well with
white pepper, nutmeg and falc, allowing three nut-
megs, with the like proportion of pepper, and as
much faltas both the fpices; when you have feafon’d
them all over, let your Turkey be within the Goofe,
and keep them infeafon two nights and a day ; then
roll them up as collar’d beef, very tight, and as
fhort as you can, and bind 1t very faft with {trong
tape. Bake itin a long pot, with good ftore of but-
ter, till ’tis very tender, as you may feel by the
end 3 let 1t lie in the hot liquor an hour, then take it
out, and let it ftand till next day ; then unbind i,
and place it in your pot, and melt butter, and pour
aver it,  Keep it for ufe, and fliceit outthin,

To make a Fricaly of Eggs.
O1IL your Eggs hard, and take outa good ma-
j ny of the yolks whole, then cut the reft in
quarters, yolks and whites together, Seton fome
gravy, with a little fhred thyme and parfley in 1t,
give ita boi] or two ; then putin your Eggs, with
a lhittle grated putmeg ; fhake it up with a bit of
hutter, till it be as thick as another Fricafy: Then
fry artichoke-bottoms in thin flices, and ferve it up.
Garnifh with Eggs fhred fmall.

Another
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5 J

Another Fricafy of Eggs.

O1 L fix Eggs hard ; flice themin round flices;

then ftew fome morells in white-wine, with an
efchalot, two anchovies, a little thyme, and a few
oyfters or cockies, and falt to your tafte ; when they
have ftewed well together, put in your Eggsand a
bit of butter 5 tofs them together till *tis thick, and
then ferve it up.

7o fricafy Artichoke-bottoms for a Side-
difh.

O 1L your Artichokes tender, takeoff theleaves

and choke, when cold Elplit every Bottom,

dredging them with flour, and then dip them in

beaten eggs, with fome falt and grated nutmeg ;

then roll them up in grated bread, fry them in but-

ter 3 make gravy fauce thicken’d with butter, and
pour under them.

To make Forc d-meat.

AKE a piece of a leg of veal, the lean pare,

and fome lean bacon; mince them very fine,
and add a double quantity of fuet ; puc it all in a
marble mortar ; beat it well, fprinkle it with a lictle
water in the beating ; feafon it with pepper, falt,
and a little cloves and mace, to your tafte ;5 fhred
fpinage very fine, if you would have it look green,
or elfe without; make itup as you ufe it, with an
egg or two, and roll it in long or round balls.

o keep Swmelts in TFelly.

AKE Smelts alive, if you can get them;
T chufeout the firmeft without fpawn ; fer them
a boiling in a gallon of water, a pint of wine-vine-
gar, two handfuls of falt, and a bunch of fweet-
herbs, and lemon-peel ; let them boil three or four
walms, and take them up before they break. The
Jelly make thus : Take a quart of the liquor, and a
guart of vinegar, anda quart of white-wine, one

ounce
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ounce of ifing-glafs, fome cloves, mace, fliced gin-
ger, whole pepper, falt; boil thefe overa gentle
fire, till a third part be confumed, and the ifing-
glafs be melted 5 then fet it by till almoft cold: Lay
your Smelts ina China plate, one by one; then pour
iton your Smelts; fet it in a cool place; it will
jelly by next day.

To flew a Turky.

AKE a fine young Turkey, kill’d, pull’d, and
drawn ; fill the fkin on the breaft with forc’d-
meat, and lard iton the fides with bacon: Put into
the belly hali an efchalot, and two anchovies, and
a litcle thyme fhred fmall 5 brown it ina pan, with
a little butter; when ’tis very brown, put it in a
ftew-pan, with ftrong gravy, fome white-wine, or
claret, two or three anchovies, fome mace, {weet-
herbs, a little pepper, and let ftew till *tis tho-
roughly enough ; then thicken the liquor with but-
ter and eggs ; try fome French loaves dipp’d in cream,
after the top and the crumb is taken out ; then fill
them with ftew’d oyfters, or thrimps, or cockles,
and with them garnith the difh, or with fliced lemon.
A hen, goofe, or duck, does well this way.

70 bake a Rump of Beef.
BDNE a Rump of Beef, beat it very well with

a rolling-pin, cut off the finew, and lard it wich
large pieces of bacon ; roll your lards in feafoning,
which is pepper, falt, and cloves. Lard athwart the
meat, that it may cut handfomely ; then feafon it
all over the meat with pepper and falt pretty thick 3
then tie it with packthread crofs and crofs, and put
the top under the bottom, and tie it up tight, and put
it in an earthen pot; break all the bones, and put in
the fides and over, to keep it faft that it cannot ftir 3
then put in half a pound of butter, and fome bay-
leaves, and whole pepper, an efchalot or two, and
fome fweet-herbs ; cover the top of the pot with
coarfe pafte; put it in the oven, and let it ftand

2 eight
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eight hours. Serve it up with its own liquor, and

fome dried fippets.

To make Veal Cutlets.

U T your Veal Steaks thin ; hack them, and

feafon them with pepper and falt, and fweet-
herbs; wafh them over with egg, and ftrew over
them fome forc’d-meat ; put two Steaks together,
and lard them with bacon ; wafth them over with
melted butter, and wrap them in white papers but-
ter’d. Roalt them ona lark-{pit, or bake them ;
when they are enough, unpaper them, and ferve
them with good gravy and fliced lemon.

To drefs a Calf s-Head.

C A LD the hair oft; and take out the bones ;

then have in readinefs palates boiled tender,
yolks of hard eggs, oyfters{calded, and forc’d-meat;
ituff all this into your Head, and few it up clofe in
a cloth ; boil it three hours; make a ftrong gravy
for fauce, and garnith with fried bacon,

70 make a Pulpatoon r:f Pigeons.

A KE mufhrooms, palates, oyfters, fweet-

breads, and fry them in butter ; then put all
thefe into a ftrong gravy ; give them a heat over
the fire, and thicken up with an egg and a bic of
butter ; then half roaft fix or eight Pigeons, and lay
them in a cruft of forc’d-meat as follows : Scrape a
pound of veal, and two pounds of marrow, and beat
it together in a ftone mortar, after ’tis fhred very
fine ; then feafon it with falt, pepper, ipice, and put
in hard eggs, anchovies, and oyfters; beat all to-
gether, and make the lid and fides of your Pye of
it; firlt lay a thin cruft into your pattipan ; then
put on your forc’d-meat ; then lay an exceeding thin
cruft over them then putin your Pigeons and other
ingredients, with a little butter on the top. Bake
it two hours,

To
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Zo pot Mufbrooms.

A KE of the beft Mufhrooms, and rub them
with a woollen cloth ;5 thofe that will not rub,
peel and take out the gills, and throw them into wa-
ter as you do them; when they are all done, wipe
them dry, and put them in a fauce-pan, with a
handful of falt and a piece of butter, and ftew them
till they are enough, ihakm% them often for fear of
burning 5 then drain them from their liquor, and
when they are cold wipe them dry, and lay them in
a pot, one by one, as clofe as you can, till your pot
be full ; then clarify butter 5 let it ftand till it is al-
moft cold, and pour it into your Mufhrooms. When
cold, cover them clofein your pot. When you ufe
them, wipe them clean from the butter, and ftew
them in gravy thicken’d, as when frefh.

Zo pot Herrings.

UT off their heads, and put them inan earthen
pot; lay them clufe and between every layer
ot Herrings ftrew fome fa]l:, not too much ; putin
cloves and mace and whole pepper, and nutmeg cut
in bits 3 fill up the pot with vinegar and water, and
a quarter of a pint of white-wine ; cover it with
brown paper, and tye it down, and bake it with
brown bread. When cold ’tis fit to eat,

To bake Herrings.

AKE thirty Herrings, fcale them, cut off their
heads, and pull out their roes, and wath them
very clean, and lay them to drain four or five hours,
and roll them in a dry cloth 5 feafon them with pep-
per and falt, and lay them in a long venifon pot at
full length ; when you have laid one row, fhred a
large onion very {mall, and mix with it a little
clnves, mace, and ginger, cut{mall, and ftrew it all
over the Herrings: And then another row of Her-
rings and feafoning, and fo do till all is in the pot :
Ler it ftand feafon’d an hour before *tis put in the
oven 5
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oven 3 then put in a quart of claret, and tie it over
with paper, and bake it with houthold-bread.

To make a Soop.

AKE twelve pounds of beef, a fcrag of mut-
ton, and knuckle of veal ; it muft be neck-
be

cf, and the fticking-pieces put your beef in a
fauce-pan, and half fry it with a bit of butter ; then
put all in a pot, with nine quarts of water, a good
handful of falt, a piece of bacon ; boil and fcum its
then feafon it ; three onions ﬂuck with cloves, whole
pepper, famaica- fpepp:r,and a bunch of {weet-herbs;
let it boil five or {ix hours, clofecovered ; then ftrain

it out, and put it in your difh, with ftewed herbs,
and rtoafted bread.

To make Moufbroom Liguor and Powder.
A KE a peck of Mufhrooms, wath and rub

them clean witha piece of flanncl, cutting out
all the gills, but not peeling off the skins; put to
them fixteen blades of mace, four cloves, fix bay-
leaves, twice as much beaten pepper as will lieon
a half-crown, a handful of falt, a dozen enions, a
piece of butter as big as an egg, and half a pint of
vinegar ; ftew them upas falt as you can, keeping
them ftirring till the liguor is out of your Mufh-
rooms ; drain them througha colandtr, fave the li-
quor and fpice, and when cold bottle it for ufe ; dry
the Muthrooms firft on a broad-pan in the oven; af-
terwards put them on fieves, till they are dry e-
nough to pound to powder. This quantity vfually
makes about halfa pound.

Peas Soop.
A K E the broth of a leg of beef, and boil in it
a piece of bacon and a fheep’s-head to mafh
with a goed quantity of Peas ; {train the broth from
the husks, then take half a nutmeg, four cloves,
and a race of ginger, fome pepper, a pretty deal of
mwint, {ome fweet-marjoramand thyme; brm}‘e:xc
pice,



62 The Complear Houfewife.

fpice, and powder the herbs, then put them into the
Soop; boil leeks in two or three waters-till they are
tender, and the ranknefs out of them ; put in what
other herbs you pleafe, as fpinage, lettice, beets,
&c. forget not to boil an onion or two in the broth
at firft ; fome will burn batter in a ftew-pan, and
when it is boiling put in a large plate of fliced o-
nions 3 let them boil till they are tender, keeping
them ftirring all the time, and boil them in the Soop.
Others will fcrape a lictle Chefbire-cheefe, and ftrew
in the butter and onions ; it ought to be old Che/bire-
cheefe. If you put in the onions mention’d laft,
they muft be fry’d in butter brown before they are
put into the Soop : When you put them into the fry-
ing-pan flour them well, putin fallery and turnips,
if you like the tafte ; but ftrain the turnips out:
To throw an old pigeon in with the meat at firft,
gives a high tafte, ora picce of lean bacon dry’d.

Oyfter Soop.

A K E a quart of fmall Oyfters, put them into

a colendar to drain, then {ftrain the liquor
through a muflin rag, and put to it half a pint of
water, and a quarter of a pint of white-wine 5 let
them ftew with a few fprigs of parfley and a little
thyme, a little fhallot or onion, a little lemon-peel,
a few cloves, a blade of mace, a little whole pep-
per s let them ftew gently a pretty while; take a
quarter of a pound of butter, and put it into a pan,
but flour it well firft 5 then fry ic till it has done hif-
fing 5 dry the Oyfters ina cloth, and flour them ;
put theminto the butter, and fry them till they are
plump ; then take one anchovy and diffolve in the
liquor ; add fome frefh wine, the yolks of two eggs
well beaten, then put all into the pan together, and
oive it a fcald 3 keep it ftirring all the time ’tis on
the fire : Before you put the Soop into the difh, lay
the cruft of a French loaf, or a toaft, at the bottom,
which muft foak with fome of the liquor over coals.
Before you putin the whole, you may add firong
broth
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broth or fried gravy, if notin Lent. This Soop
muft be thick with butter’d crumbs.  You may add
burnt butter or fago, but that you muft boil in feve-
ral waters, the more, the whiter it looks. Vermi-
celly is good in this, but that muft boil but little
time. Craw-fith and (hrimps do well in this Soop 3
if you have fhrimps, the fewer oyfters will do.

To make Green Peas Soop.

A KE half a buthel of the youngeft Peas, di-

vide thegreat from the fmall 5 boil the {mal-
left in two quarts of water, and the biggeft in one
quart ; when they are well boil’d, bruife the biggeft,
and when the thin is drained from it, boil the thick
in as much cold water as will cover it: Then rub
away the fkins, and take a little fpinage, mint, for-
rel, lettuce and parfley, and a good quantity of ma-
rigolds; wafh, fhred, and boil thefe in half a
pound of butter, and drain the {mall Peas ; fave the
water, and mingle all together, and a {fpoonful of pep-
per whole ; then melta quarter ofa pound of butter,
and fhake a little flour into it, and let it boil ; put
the liquor to the butter, and mingle all well toge-

ther, and let them boil up ; fo ferve it with dry’d
bread.

To keep Green Peas til] Chriftmas.

SHELL what quantity you pleafe of young
Peas ; put them in the pot when the water boils 3
let them have four or five walms; then firft pour
them into a colander, and then fpread a cloth on a
table, and put them on that, and dry them well in
it : Have bottles ready dry’d, and fill them to the
necks, and pour over them melted mutton-fat, and
cork them down very clofe, that no air come to
them : Set them in your cellar, and when you ufe
them, put them into boiling water, with a fpoonful
of fine fugar, and a good piece of butter ; and when
they are enough, drain and butter them.

7o
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To make Alparagus Soop.

A'K E twelve pounds of lean beef, cut in li-

ces ;3 then put a quarter of a pound of butter
in a ftew-pan over the fire, and put your beef in 3
let it boil up quick till it begins to brown ; then put
in a pint of brownale, and a gallon of water, and
cover it clofe, and let it ftew gently for an hourand
half; putin what fpice you like in the ftewing, and
ftrain out the liquor, and {fcum off all the fat ; then
put in fome vermicelly, and fome fallery wafh’d
and cut {mall, half a hundred of Afparagus cut
fmall, and palates boiled tender and cut; putall
thefe in, and let them boil gently till tender. Juft as
*tis going up, fry a handful of fpinage in butter, and
throw in a French roll.

Alparagus Soop, or Green Peas.

A K E fome ftrong broth of beef, mutton,

or both; boil init a large brown toaft, a little
flour fifted from oatmeal, and three or four handfuls
of Afparagus cut fmall, fo far as they are green (or
Green Peas), fome fpinage, white beets, and what .
herbs you like ; alittle fallery, and a few fprigs of
parfley 5 toaft little white toafts, bucter them, and
pour your Soop upon them; the brown bread ought
to be ftrain’d oft before your Afparagus goes in.
Seafon it with falt to your tafte,

White Suop.

A K E fome liquor that has had a leg of mut-

ton boil’d inirt, in which you may ftew a
knuckle of veal, anonion, and a bay-leaf ; ftrain it
off, and putit again into your ftew- pan, with a hand-
ful of fhred fallery, and a good quantity of oyfters:
Let chem boil till they will break, then put in fucha
quantity of butter’d crumbs as will make it thick ;
you may boil in this fome vermicelly ; grate in half
a nutmeg, falc it to your tafte; fome fallery if you

pleafe.
To
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To make Scotch Collops.

U T thin flicesoff a fillet of veal, and hack

them ; then take the yolks of four eggs 3 beat
a little melted butter, a little falt, and fome nut-
meg, or lemon-peel grated in it 3 then dip in each
Collop, and lay them ina pewter-dith, and flour
them, and let them lie till you want them. Puta
bit of butter in the frying-pan, and your Collops,
and fry them quick, fhaking them all the while to
keep the butter from oiling ; then pourit into a
ftew-pan cover’d clofe, and keep it warm ; then put
to them fome good gravy, fome mufhrooms, or what
elfe you like, a bit of butter, and tofs it up thick,
and fqueeze an orange over i,

A brown Fricafy.

AKE lamb or rabbet cut infmall pieces ; grare

on ita little nutmeg, or lemon-peel ; fry it
quick and brown with butter, then have {fome ftrong
broth, in which put your morels and mufthrooms, a
few cock’s-combs boil’d tender, and artichoke-bot-
toms 3 a little walnut-liquor, and a bay-leaf ; then
roll a bit of butter in flour, fhake it well, and ferve
it up. You may fqueezean orange or lemon over it.

7o make Hams of Pork like Weﬂphalia.

r YO two large Hams, or three {mall ones, take
three pounds of common falt, and two pouncs
and half of brown coarfe fugar; mix both together,
'and rub it well into the Hams, and let them lie fe-
ven days, turning them every day, and rub the falc
in them, when you turn them ; then take four oun-
ces of falt-petre beat {mall, and mix with two hand-
fuls of common falt, and rub that well in your
Hams, and let them lie a fortnight longer : Then
hang them up high in a chimney to {moke,

F A
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Lo make a Pickle for %ﬂgﬂﬁ.r.

AKE your Pickle with bay-falt, fome falt-

: petre, and coarfe fugar, and {pring-water 3

make it ftrong, boil and fcum it, and when ’tis cold

putin your Tongues ; turn them often; let them he
three weeks, then dry them.

To make Saufages.

AKE three pounds of fat, and three pounds of
lean pork s cut the lean into thin flices, and
fcrape every flice, and throw away the skin ; have
the fat cut as {fmall as can be ; mix fatand lean to-
gether, fhred and mix them well ; two ounces anda
half of falt, half an ounce of pepper, thirty cloves,
and three or four large blades of mace, fix {poonfuls
of fage, two {poonfuls of rofemary cut exceeding
fine, with three nutmegs grated ; beat {ix eggs, and
work them well together with a pint of water that
has been boil’d, and is perfeétly cold : If you put in
no herbs, flice a penny white loaf in cream, and
fteep it all night, and work it in well with your
Saufage-meat, with as much cream as will infufe the
bread. If you put in raw water, the Saufages are
faid not to keep fo well as when it is boil’d.

Very fine Sanfages.

AKE a leg of pork, or veal ; pick itclean from

skin or fat, and to every pound of lean meat

put two pounds of beef-fuet, pick’d from the skins
fhred the meat and fuet feverally very fine ; then
mix them well together, and add a large handful of
green fage fhred very {mall, feafon it with grated
nutmeg, falt and pepper; mix it well, and prefs it
down hard in an earthen pot, and keep it for ufe.
‘When you ufe them, roll them up with as much egg
as will make them roll fmooth, but ufe no flour:
In rolling them up, make them the length of your
finger, and as thick as two fingers: Fry them in
clarified fuet, which muft be boiling hot before you
put
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put them in. Keep them rolling about in the pan ;
when they are fried through, thf:y are enough.

To flew Pigeons with Alparagus.

RAW your Pigeons, and wrap up a little thred
parfley, with a very few blades of thyme,
fome falt and pepper in a piece of butter ; put fome
in'the belly, and fome in the neck, and tie up the
vent and the neck, and half roaft them ; then have
fome ftrong broth and gravy, put them together in
a ftew-pan ; ftew the Pigeons till they are full
enough ; then have tops ot Afparagus boil’d tender,
and put them in, and let them have a walm or two
in the gravy, and difh it up.

A Pickle for either Tongues or Hams.

AKE what quantity of water you pleafe, and

with bay-falt apd common falt make it ftrong
enough to bear an egt:%:, then to every gallon of this
pickle add half a pdund of petre-falt, a pound of
coarfe fugar, and twd or three ounces of falt-petre
beat fine; beil it and fcum . it, and when ’tis tho-
rough cold put in your Hams or Tongues ; turn
them often ; the Hams may lie in the pickle about
a month, the Tongues three weeks; then hang them
up to dry.

Zo flew Pigeons.

YEASON eight Pigeons with pepper and falt,
'v) only takea middling cabbage cut a-crofsthe
i middle, and lay the bottom with the thick pieces in
rthc ftew-pan 5 then lay on your Pigeons, and cover

*em with the top of your cabbage ; then pour in a
| pint of red wine, and a pint of water ; fo let it ftew
\flowly an hour or more, then ferve it

Another. . i
| YTUFF your Pigeons with fweet-herb: chopp’d
fmall, fome bacon minced fmall, grated bread,

I:I'plc:, blatn:r, and yolk of egg; few “them up top
¥ 2 | and
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and bottom, and ftew them in ftrong broth, with
half a pint of white-wine to fix Pigeons, and as
much broth as will cover them well, with nutmeg,
whole pepper, mace, falt, a little bundle of {weet-
herbs, and a bit of lemon-peel, and an onion ;5 when
they are almoft done, put in fomeartichoke-bottoms
ready boiled, and fried in brown butter, or afpara-
gus-tops ready boiled ; thicken up the liquor with
the ftuffing out of the Pigeons, and a bit of butter
roll’d in flour : Take out the lemon-peel, bunch of
herbs, and onion. Garnifh the dith with fliced le-
mon, and very thin bits of bacon toafted before the

fire.
7o pickle Hams or Ribs of Beef.

A KE fix gallons of your bloody Beef-brine,

or from Pork, and put to it two pounds of
brown fugar, and a pound of falt-petre ; boil ’em
together, and fcum it well, and when *tis cold put
it into the thing you defign to pickle in, and put in
your Hams ; large ones muft lie in the pickle three
weeks, fmall ones but a fortnight, fometimes turn-
ing them ; the pickle muft be ftrongenough to bear
anegg. This way is only for great families, that
kill or ufe a great deal of Beef.

Zo flew Green Peas.
TAKE five pints of young Green Peas, put them

into adifh with a little fpring-water; favoury,

fome fweet-marjoram and thyme, and an onion; a
few cloves, and a little whole pepper; melc half a
pound of {weet butter, with a piece of fat dried ba-
con the bignefs of an egg, ina ftew-pan, and let it
boil till it is brown 3 take the white part of three
hard lettuces cut very fmall, and put them into the
butter 5 fet it again on the fire for half a minute,
ftirring the lettuces four or five times; then putin
the Peas, and after you have given them five or [ix
tofles, putin as much ftrong broth as will ftew them ;
then add half a pin¢ of cream, and let them boil till
the
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the liquor is almoft wafted ; bruife them a lictle with
a fpoon, and put a quarter of a pint of more cream
to them ; tofs them five or fix times, and difh them.

Any good gravy may be added.

To make Green Peas Soop.

AKE ftrong broth of a leg of beef, a knuckle
or fcrag-end of veal, and fcrag of mutton ;
clear it off' 5 then chop fome cabbage-lettuce, fpi-
nage, and a little forrel, and put halt a pound of
butter in a flat fauce-pan ; Dredge in fome flour, put
it over the fire until ’tis brown ; then put in your
herbs, and tofs them up a little over the fire 5 then
put in a pint and half of Green Peas half boiled
before, and then put in your ftrong broth, and let
it jut immer over the fire half an hour ; then cut
{fome French bread very thin 5 dry it well before the
fire, and put that in, and let it ftew half an hour
longer ; feafon your broth with pepper, falt, and a
few cloves and mace. Garnifh the dith with {pi-
nage {calded green, and fome very thin bits of ba-
con toalted before the fire.

Strong Broth.
TAKE twelve quarts of water, two knuckles of

veal, aleg, or two fhins of beef, two pair of
calf’s feet, a chicken, a rabbet, two onions, cloves,
mace, pepper, falt, a bunch of {weet-herbs ; cover
it clofe, and let it boil till fix quarts are confum’d :
Strain it out, and keep it for ufe.

7o make Craw-fifh Soap.

AKE agallon of water, and fet it a boiling ;

put in ita bunch of fweet-herbs, three or four

~ blades of mace, an onion ftuck with cloves, pepper,
and falt 3 then have about two hundred of Craw-

. fifh, fave out about twenty ; then pick the reft from
their fhells ; fave the tails whole, the bodies and
fhells beat in a mortar, with a pint of peas green or
dry, that have been boiled tender ; put your boiling
F 3 water
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water to it, and ftrain it boiling hot through a cloth,
till you have got all the goodnefs out, and fome
good gravy ; then flice Frsrzcb bread very thin, and
fet it to dry very hard: Set your Soop over a ftew
in a dith, and the French bread in it 5 cover it, and
let ic ftew till *tis ferved up 5 then brown a piece of
butter in a broad fauce-pan, and put into it your
tails, a ladieful of broth, and an ohion: Cover that,
and fet it over a ftew, and when you are ready to
ufe it, take out the onion, and putall togecher in
the dith you ferve it in, with a whole French roll
toafted and put in the middle of the dith, and the
twenty Craw-fith you faved out, fried, and laid
round the difh to garnith it.

If you have a carp, fcale and flea it, and take the
fith from the bones, and mince the fith fmall, with
a very little bit of efchalot, an anchovy, fome par-
fley and thyme, fome {pice, falt, a little grated
bread and the yolks of two eggs ;5 make it up, and
few it in the fkin of the carp; “then boil it, but not

long, and put it in the middle of your Snop, inftead
of your French roll.

Do flew a Neck of Veal.

U T your Neck of Veal in fteaks ; beat them

flat, and feafon them with falt, grated nutmeg,
thyme, and lemon-peel, fhred very fine ; and when
you put it into your pan, put to it fome thick
cream, according to the quantity you do, and let it
ftew fr.::ﬂ:l],r till enough ; then put into your pan two
or three anchovies, a little gravy, or ftrong broth, a
bit of butter, and fome flour dufted in, and tofs it
up till *tis thick, then difh it.  Garnith with lemon,

Zo flew Carp.
CALE and gut your carp, and wafh the blood
out of their bellies with vinegar ; then flour
them well, and fry them in butter till they are tho-
rough hot, then put them into your ftew-pan, with
2 pint of claret, two anchovies, an onion ftuck with

1 three
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three or four cloves, two or three blades of mace, a
bunch of {weet-herbs, and a pound of frefh butter ;
put them over a foft fire, three quarters of an hour
will do them ; then take your Fifhup, and put them
in the dith you ferve them in; and if your fauce is
not thick enough, boil it a little longer ; then ftrain
it over your Carp. This is a very good way to ftew
eels, only cut them in pieces, and not fry them.
Garnith with horfe-radith and lemon,

To pot Eels.

ASE your Eels and gut them, wath them, and

dry them, flit them down the back, and rake

out the bones ; cut them in pieces to fit your pot 3

then rub every piece on both fides with pepper, falr,

and grated nutmeg; then lay them clofe in the pot

till *tis full 5 cover the pot with coarfe pafte, and

bake them. A pot that holds eight pound weight

muft have two hours baking ; when they come out

of the oven open the pot, and pour out all the
liquor, then cover them with clarificd butter,

Mackrel to Caveack.

UT your Mackrel in pieces, feafon them as for
potting, and rub it in well 5 fry them in oil or
clarified butter, then lay them on ftraw by the fire
to drain; when cold put them in vinegar, and cover
them with oil, dry them before you feafon them :
They will keep, and are extremely good,

7o pickle Mackrel.

LL1T your Mackrel in halves, take otit the roes,
gut and clean them, and ftrew falt over them,

and lay one on another, the back of one to the in-
fide of the other, fo let them lie two or three hours,
then wipe every piece clean from the falt, and ftrew
them over with pepper beaten, and grated nutmeg,
fo let them lie two or three hours longer ; then fry
them well, take them out of the pan, and lay them
on coarfe claths todrain 5 when cold put them ina
Fq pan,
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pan, and cover them over with a pickle of vinegar
boiled with fpice, when ’tis cold.

To bafh a Calf’s Head.

OIL the Head almolft enough, then cut it in

half, the faireft half fcotch and ftrew it over
with grated bread, and a little thred parfley ; fet it
before the fire to broil, and bafte it with butter.

Cut the other half and the tongue in thin flices
as big as a crown-piece : Have fome ftrong gravy
ready, and put itina ftew-pan with your Hafth, an
anchovy wafhed, boned, the head and tail of; a bit
of onion, two or three cloves, and two blades of
mace, juft bruifed and put intoa rag; then ftrew
in a lictle flour, and fet itto ftew : When tis enough,
have in readinefs the yolks of four eggs well beaten,
with two or three {fpoonfuls of white-wine, and fome
grated nutmeg, and ftir it in your Hafh till ’tis thick
enough ; then lay your broiled Head in the middle,
and your Hath round. Garnith with lemon and lit-
tle flices of bacon ; always have forc’d-meat balls.
You may add fweet breads and lamb-ftones, &,

7o Jug a Hare.

U T a Hare in pieces, but do not wath it ; fea-

fon it with half an onion fhred very fine, a
{prig of thyme, and a little parfley all thred, and
beaten pepper and fale, as much as will lie on a fhil-
ling, half a nutmeg, and a little lemon-peel ; {trew
all thefe over your Hare, and flice half a pound of
fat bacon into thin flices; then put your Hare into
a Jug, a layer of Hare, and the flices of bacon an
it 5 fodo till all is in the Jug; ftop the Jug clofe
that not any {team can go out ; then put it ina pot
of cold water, lay a tile on the top, and let it boil
three hours 5 take the Jug out of the kettle, and put
half a pound of butter in it, and fhake it together

till the butter 1s melted ; then pour it in your difh.
(zarnith with lemon.

Ts



The Compleat Houfewife. 73
To jug Pigeons.

U L L, crop, and draw your Pigeons, but not

wath them ; fave the livers, and put them in
{calding water, and fet them on the fire for a minute
or two ; then take them out, and bruife them fmall
with the back of a fpoon ; mix with them a little
pepper, falt, and grated nutmeg, lemon-peel fhred
very fine, and chopp’d parfley, two yolks of eggs
very hard, and bruifed as you did the liver, and fuet
fhaved exceeding fine, and fome grated bread ; work
thefe together with raw eggs, and roll it in butter,
and put a bit into the crop and belly of your Pigeon,
and few up the neck and vent ; then dip your Pi-
geons in water, and feafon them with pepper and
falt as for a pye ; then put them in your Jug, with a
piece of fallery ; ftop them up clofe, and fet them
in a kettle of cold water, with a tile on the top, and
let it boil three hours 5 then take them out of the
Jug, and put them in your difh ;5 take out the fal-
lery, and putin a piece of butter roll’d in flour s
fhake ic till *tis thick, and pour it on your Pigeons.
Garnifh with lemon.

To make Pockets.

UT three flices out of a leg of veal, the length

of a finger, the breadth of three fingers, the
thicknefs of a thumb, with a fharp penknife; give
ita {lit through the middle, leaving the bottom and
each fide whole, the thicknefsof a ftraw ; then lard
the top with {mall fine lards of bacon 3 then makea
forc’d— meatof marrow,{weet-breads,and lamb-ftones
Juft boiled, and make it up after ’tis feafoned and
beaten together with the yolks of two eggs, and put
it into your Pockets as if you were filling 2 pin-
cuthion ; then few up the top with fine thread, flour
them, and put melted butter on them, and bake
them ; roaft three {weet-breads to put between, and
ferve them with gravy-fauce.

To
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To make Runnet.

AKE a calf’s bag, fkewer it up, and let it lie

a night in cold water, then turn out the curd
into frefh water, wath and pick it very clean, and
fcour the bag infide and outfide ;3 then put a handful
of falt to the curd, and put it into a bag, and fkewer
it up, and letit lie in a clean pot a year ; then put
half a pint of fack into the bag, and as much into
the pot, and prick the bag; then bruife one nutmeg,
four cloves, a little mace, and tie them up ina bit
of thincloth, and putit into the pot, and now and
then fqueeze the fpice cloth : In a few days you may
ufe it; puta fpoonful, or at moft a fpoonful and
half, to twenty quarts of milk.

Tomake a Summer Cream-Checfe.

' A K E three pints of milk juft from the cow,
and five pints of good fweet cream, which you
mutit boil free from fimoke ; then put it to your milk ;
cool it till ’tis but blood warm, and then put in a
fpoonful of runnet ; when *tis well come, takealarge
ftrainer, lay it in a great Cheefe-fat 3 then put the
curd in gently upon the ftrainer, and when all the
curd is in, lay on the Cheefe-board, and a weight
of two pound. Let it fo drain three hours, till the
whey be well drained from'it; then lay a Cheefe-
cloth in your lefler Cheefe-fat, and put in the curd,
laying the cloth fmooth over it as before, and the
board on the top of that, and a four-pound weight
onit; turn itevery two hours into dry cloths be-
fore night, and be careful not to break it next morn-
ing; falcit, and keep itin the fat cill the next day 3
then put itintoa wet cloth, which you muft fhift
every day till is ripe.
7o make a New-market Cheefe to cut as

two Years old.

N Y morning in September take twenty quarts
of new milk warm from the cow, and colour
s
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it with marigolds ; when this is done, and the milk
not cold, get ready a quart of cream, and a quart of
fair water, which muft be kept ftirring over the fire
till ’¢is fcalding hot; then ftir it well into the milk
and runnet, as you do other Cheefe ; when ’us
come, lay Cheefe-cloths over it, and fettle it with
your hands ; the more hands the berter; as the
whey rifes, take itaway, and when ’tis clean gone,
put the curd into your fat, breaking it as little as
you can sthen put it in the prefs, and prefs it gently
an hour ; take it out again, and cut it in thin flices,
and lay them fingly on a cloth, and wipe themdry;
then put it in a tub, and break it with your hands as
{imall as you can, and mix with it 2 good handful of
falt, and a quart of cold cream; putin the fat, and
lay a pound weight on it till next day ; then prefs
and order it as othérs.

Zo make a Runnet-Bag.

ET the calf fuck as much as he will, juft before
he is kill’d ; then take the bag out of the calf,
and let it lie twelve hours, cover’d over in fting-
ing nettles till *tis very red ; then take out your curd,
and wath your Bag clean, and falt it within-fide and
without, and letit lie fprinkled with falt twenty-
four hours, and wafh your curd in warm new milk,
and pick it, and put away all that is yellow and hol-
low, and keep what is white and clofe, and wafh it
well, and fprinkle i1t with falt, and when the Bag
has lain twenty-four hours, put it into the Bag a-
gain, and put to it three fpoonfuls of the ftroakings
of a cow, beat up with the yolk of an egg or two,
twelve cloves, and two blades of mace, and put a
{kewer throughit, and hang it ina pot; then make
the Runnet-water thus:

Take half a pint of fair water, a little falt, and
fix tops of the reddifh of black-thorn, and as many
fprigs of burnet, and two of fweet-marjoram ; boil
thefe in the water, and ftrain it out, and when ’cis
cold put one half in the Bag, and let the Bag lie in

the
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the other half, and take it outas you ufe it, and
when you want, make more Runnet, which you
may do fix or feven times ; three fpoonfuls of this
Runnet will make a large Che/bire or Chedder Cheefe,
and half as much to a common Cheefe.

Lo make a Chedder—G'beeﬁ.

AKE the new milk of twelve cows in the

morning, and the evening cream of twelve
cows, and put to it three fpoonfuls of Runnet; and
when ’tis come, break it, and whey it ; and when
*tis well wheyed, break it again, and work into the
curd three pounds of freth butter, and put it in your
prefs, and turn it in the prefs very often for an hour
or more, and change the cloths, and wafh them e-
very time you change them ; you may put wet cloths
at firft to them, but towards the laft put two or
three fine dry cloths to them ; let it lie thirty or for-
ty hours in the prefs, according to the thicknefs of
the Cheefe : Then take it out, wath it in whey,
and lay it in a dry cloth till *tis dry ; then lay it on
your fhelf, and turn it often.

French Butter.

A K E the yolks of four hard eggs, and half a
I pound of loaf fugar beat and fifted, half a

pound of fweet butter ; bray them in a marble mor-
tar, or fome other convenient thing, with a {poon-
ful or two of orange-flower-water ; when it is well
mix'd, force it thro’ the corner of a coarfe cloth, in
little heaps on a China plate, or thro’ the top of a

drudging box.

To make Butter.

S foon at you have milked, ftrain your milk

into a pot, and ftir it often for half an hour;

then put it in your pans or trays; when ’tis cream-
ed, fkim it exceeding clean from the milk, and put
your cream into an earthen pot, and if you do not

churn immediately for Butter, fhift your cream
once
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once in twelve hours into another clean fcalded pot,
and if you find any milk at the bottom of the port,
put it away ; and when you have churned, wath
your Butter in three or four waters, and then falc it
as you would have it,and beat it well, but not wath
it after ’tis falted ; let it ftand in a wedge, if it be to
pot, till the next morning, and beat it again, and
make your layers the thicknefs of three fingers, and

then ftrew a little falt on it, and fo do till your pot is
full.

The Queen's Cheefe.

AXE fix quarts of thebeft Stroakings, and let
them ftand till they are cold ; then fet two
quarts of cream on the fire till ’tis ready to boil 5
then take it off, and boil a quart of fair water, and
take the yolks of two eggs, and one fpoonful of fu-
gar, and two fpoonfuls of Runnet ; mingle all thefe
together, and ftir it till *tis but blood warm : when
the cheefe is come, ufe it as other cheefe ; fet it at
night, and the third day lay the leaves of nettles
under and over it: It muft be turned and wiped,
and the nettles fhifted every day, and in three weeks
it will be fit to eat. This cheefe is made between
Michaelmas and Alballantide.

To make a thick Cream-Checle.

A KE the morning’s milk from the cow, and

the cream of the night’s milk and runner,
pretty cool together, and when ’tis come, make it
pretty much in the Cheefe-fat, and put in a little fal,
and make the Cheefe thick in a deep mold, or a
melon mold, if you have one: keep it a year and
half, or two Years before you cut it : It muft be well
falted on the outfide.

70 make a Slip-Coat Cheefe.

A K E new milk and runnet, quite cold, and
_ When ’tis come, break it as little as you canin
putting 1t into the Cheefe-fat, and let it ftand and

whey
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whey itfelf for fome time ; then cover it, and fet
about two pound weight on it, and when it will hold
together, turn it out of that Cheefe-fat, and keep
it curning upon clean Cheefe-fats for two or three
days, till it has done wetting, and then lay it on fharp-
pointed dock-leaves till *tis ripe: Shift the Leaves
often.

A Cream Cheefe.

AKE fix quarts of new milk warm from the

cow, and put to it three quartsof good Cream ;
then runnet it, and when it comes puta cloth in the
Cheefe mold, and with your Flitting-dith take it
out in thin flices, and lay it on your mold by de-
grees till ’cis all in: then let it ftand with a Cheefe-
board upon it till ’tisenough to turn, which will be
at night ; then falt it on both fides a little, and let it
ftand with with a two pound weight on it all night 3
then take it out, and putitinto a dry cloth; and
{odo till ’tis dry s ripen it with laying it on nettles 3
thift the nettles every day.

ST LALDTIALRALD I LAV

All Sorts of PICKLE S.

7o pickle Mufhrooms.

ATHER your Mufhrooms in the morn-

ing, as foon as poflible after they are out
of the Ground : for one of them that are round
and unopened, is worth five that are open. If
you do gather any that are GIPEI], let them be
fuch as are reddith in the gills, for thofe that have
white gillsare not good. Having gathered them,
peel them into water . Whenthey areall done, take
them out, and put them into a fauce-pan ; then put .

to them a good quantity of fale, whole peppery
cloves,
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cloves, mace, and nutmeg quartered ; let them bolil
in their own liquor a quarter of an hour with a
quick fire; then take them off the fire, and pafs
them through a colander, and let them ftand till
they arecold; then put all the ﬁ_Jice that was ufed
in the boiling them, to one half white-wine, and
the other half white-wine Vinegar, fome falt, and
a few bay-leaves 5 then give them a boil or two:
There muft be liquor enough to cover them ; and
when they are cold put a {poonful or two of oil on
the top to keep them : You mult change the liquor
once a month.

To make Melon Mangoes.

A K E fmall Melons, notquite ripe, cut a (lip
] down the fide, and take out the infide ver

clean 3 beat muftard-feeds, and fhred garlick, and
mix with the feeds, and put in your Mangoes ; put
the pieces you cut out into their places again, and
tie them up, and put them into your pot, and boil
fome Vinegar, (as muach as you think will cover
them) with whole pepper, and fome falt, and Famai-
ca pepper, and pour in {calding hot over your Man-
goes, and cover them clofe to keep in the fteam ; and
{o do every day for nine times together, and when
they are cold cover them with leather.

7o pfcﬁfe Walnuts.

AKE walnuts about Midfummer, when a pin

will pafs through them, and put them in a
deep pot, and cover them over with ordinary vine-
gar ; change them into freth vinegar, once in four-
teen days, till fix weeks be paft ;5 then take two gal-
lons of the beft vinegar, and put into it coriander-
feeds, carraway-feeds, dill-feeds, of each an ounce
grofly bruiled, ginger fliced three ounces, whole
mace one ounce, nutmeg bruifed two ounces, pep-
per bruifed two ounces, give all a boil or two over
the fire, and have your nuts ready in a pot, and

pour the liquor boiling hot over them 5 fo do for
nine times. To
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To pickle Cucumbers in Slices.

L I CE your Cucumbers pretty thick, and to a

dozen of Cucumbers flice in two or three good
onions, and ftrew on them a large handful of falt,and
let them lie in their liquor twenty-four hours ; then
drain them, and putthem between two coarfe cloths;
then boil the beft white-wine vinegar, with fome
cloves, mace, and Famaica Pepper in it, and pour
it fcalding hot over them, as much as will cover ’em
all over ; when they are cold, cover them up with
leather, and keep them for ufe.

To pickle Sprats for Anchovies.

A K E an Anchovy-barrel, or a deep glazed

pot; put a few bay-leaves at the bottom;
a layer of bay-falt, and fome petre-falt mix’d toge-
ther ; then a layer of Spratscrowded clofe ; then
bay-leaves, and the fame falt and Sprats, and fo till
your barrel or pot be full ; then put in the head of
your barrel clofe, and once a week turn the other
end upwards 3 in three months they’ll be fit to eat
as Anchovies raw, but they will not diflolve.

To pickle Sparrows or Sq uab- Pigeons.

A K E yourSparrows, Pigeons, or Larks,and

draw them, and cut off their legs 5 then make
a pickle of water, a quarter of a pint of white-wine,
a bunch of fweet-herbs, falt, pepper, cloves and
mace; when it boils, put in your Sparrows, and
when they are enough, take them up, and when they
are cold, put them in the pot you keep them in s
then make aftrong pickle of rhenith-wine, and white-
wine vinegar, put in an onion, a {prig of thyme
and favoury, fome lemon-peel, fome cloves, mace
and whole Pepper ; feafon it pretty high with falt 5
boil all thefe together very well 5 then fet it by till
*tis cold, and put it to your Sparrows; once in a
month new boil the pickle, and when the Bones are
diffolved, they are fit to eat; put them in Chizna-
Saucers, and mix with your pickles. To
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To pickle Nafturtium Buds.

ATHER your little knobs quickly after your
bloffoms are off ; put them in cold water and
falc tor three days, fhifting them once a day; then
make a pickle (butdo notboil it at all) of fome white-
wine, fome white-wine vinegar, efchalot, horfe-ra-
dith, pepper, falt, cloves and mace whole, and nut-
meg quartered ; then put in your fecds and ftop
them clofe; they are to be eaten as capers.

7o keep %iﬁfﬁ in Pickle.

U T five or fix Quinces all to pieces, and put

them in an earthen pot or pan, with a gallon
of water, and two pounds of honey 3 mix all thefe
together well, and then put them in a kettle to boil
leifurely half an hour, and then ftrain your liquor
into that earthen put ; and when ’tis cold, wipe your
Quinces clean, and put them into it: They mult
be covered very clofe, and they will keep all the
year.

To pickle Afparagus.

ATHER your Afparagus, and lay them in

an earthen pot; make a brine of water and
falt ftrong enough to bear an egg, and pour it hot on
them, keep it clofe covered: when you ufe them
hot, lay them in cold water for two hours, then boil
and butter them for the table ; and if you ufe them
as a pickle, boil them and lay them in vinegar.

To pickle Afben-keys.
T.FLKE Afhen-keys as young as you can get
them, and put them in a pot with falt and
water; then take green whey, when ’tis hot, and
pour over them ; let them ftand till they are cold
before you cover them, fo let them ftand ; when
you ufe them, boil them in fair water; when they
are tender take them out, and put them in falt and
‘water,
G Ta
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Do pickle Sampbhire.

P ICK your Samphire from dead or withered
branches 5 lay it in a bell-metal or brafs pot ;
then putin a pint of water and a pint of vinegar ;
fo do till your Ficklﬁis an inchabove your famphire;
have a lid fit for the Pot, and pafte it clofe down,
that no fteam may go out ; keep it boiling an hour,
take 1t off, and cover it with old facks, or any old
Cloths, under, over, and all about the pot: when
’tis cold, put it up in tubs or pots; the beft by itfelf
the great ftalks lay upmoft in boiling 3 it will keep
thecooler and better. The vinegar you ufe muft be
the beft.

o mango Cucumbers.

c U T a little flip out of the fide of the Cucum:
ber, and take out the feeds, but as little of the
meat as you can ; then put in the infide muftard-
feed bruifed, a clove of garlick, fome flices of gin-
ger, and fome bits of horfe-radith ; tie the piece in
again, and make a pickle of vinegar, falt, whole
pepper, cloves, mace, and boil it, and pour it on
the Mangoes; and fo do for nine days together;
when cold, cover them with Leather.

Another Way to pffﬂe Walnuts.

A K E Walnuts about Midfummer, when a pin

will pafs through them ; and put them in a
deep pot, and cover them over with ordinary vine-
gar ; change them into frefh vinegar once in four-
teen days, To do four times ; ; then take fix quarts of
the beft vinegar, and putinto it an ounce of Dill-
feeds grofly bruifed; ginger fliced three ounces,
mace whole one ounce, nutmegs quartered two
ounces, whole pepper two ounces; give all a boil
or two over the fire; then put your nuts into a

crock, and pour your pn:lde bmhng hot over them; |

cover them up clofe till ’tis cold to keep in the
fteam 5 then have gallipots ready, and place your:

nuts
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nuts in them till your pots are full; put in the mid-
dle of each pot a large clove of garlick ftuck full of
cloves; and ftrew over the tops of the pots muftard-
feed finely beaten, a fpoonful, or more or lefs, ac-
cording to the bignefs of your pot ; then put the
{pice on, and lay vine-leaves, and pour on the li-
quor, and lay a {late on the top to keep them under
the liquor. Be careful not to touch them with your
fingers, left they turn black ; but take them out
with a wooden fpoon ; puta handful of falc in with
the fpice. When you firft boil the pickle, you muft
likewife remember to keep them under the pickle
they are firft fteeped in, orthey will lofe their co-
lour. Tie down the pots with leather. A {poonful
of this liquor will relith fauce for fith, fowl, or fri-
cafy.

To pickle Lob/ters.

O I L your Lobfters in falt and water, till they

will eafily {lip out of the fhell ; take the tails
out whole, and juft crack the claws, and take out as
whole as poffible ; then make the pickle half white-
wine and half water ; put in whole cloves, whole
pepper, whole mace, two or three bay-leaves ; then
put in the Lobfters, and let them have a boil or two
in the pickle ; then take them out, and fet them by
to be cold, boil the pickle longer, and when both
are cold put them together, and keep them for ufe,
Tie the pot down clofe ; eat them with oil, and vi-
negar, and lemon.

Tench to pickle.

HEN your Tench are cleans’d, have a

pickle ready boil'd, half white-wine and half
vinegar, a few blades of mace, fome flic’d ginger,
whole pepper, and a bay-leaf, with a piece of le-
mon-peel and fome falt 3 {o boil your Tench in it,
and when it is enough, lay them out to cool, and
when the liquor is cold, put themin; it will keep
but few days, :

G2 An
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Anexcellent way to pickle Mufbrooms.

U T your Mufhrooms into water, and wath ’em

clean with a {punge, throw them into water as
you do them ; then put in water and a lictle fale,
and when it boils put in your Mufhrooms; when
they boil up fcum them clean, and put them into
cold water, and a little falc: Let them ftand twenty-
four hours, and put them into white-wine vinegar,
and let them ftand a week ; then take your pickle
from them, and boil it very well with pepper,
cloves, mace, and a little all-fpice 5 when your
pickle is cold, put it to your Muflhrooms in the
glafs or pot you keep them in; keep them clofe,
tied down with a bladder 5 the air will hurt them :
If your pickle mothers, boil it again: You may
make your pickle half white-wine, and half white-

wine vinegar.
Another.

FTER your Muthrooms are well clean’d

with a woollen cloth in falt and water, boil

milk and water and put them in ;3 let them boileight
or ten minutes ; drain them ina fieve; put them im-
mediately into cold water that has been boil’d and
made cold ; take them out of it, and put them into
boil’d vinegar that is cold alfo; lec them ftand
twenty-four hours, and in that time get ready a
pickle with white-wine vinegar, a few large blades
of mace, a good quantity of whole pepper and gin-
ger fliced 3 boil this, and when cold put in your
Mufhrooms from the other vinegar. Put them into
wide-mouth glafles, and oil upon them ; they will

keep a great while, if you put them thus in two
pickles.

To pickle O_yﬂerf.

W A S H your Oyfters in their own liquor,
{queezmg them between your fingers, that

there beno gravel in them ; ftrain the liquor, and
3 walh
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wath the oyfters in it again ; put as much water as
the liquor, and fet it on the fire, and as it boils fcum
itclean ; then put a pretty deal of whole pepper,
boil it a little, then putin fome blades of mace, and
your Opyfters, ftirring them apace, and when they
are firm in the middle-part, take them off, pour
them quick into an earthen pot, and cover them ve-
ry clofe ; put in a few bay-leaves; be fure your
Opyfters are all under the liquor ;5 the next day put
them up for ufe, cover them very clofe : When you
difh chem to eat, put a little white-wine or vinegar
on the plate with them.

To pickle Pods of Radifbes.

Ather the youngeft Pods, and put them in wa-

ter and falt twenty-four hours ; then makea

pickle for them of vinegar, cloves, mace, whole pep-

per ; boil this, and drain the Pods from the falc and

water, and pour the liquor on them boiling hot :
Put to them a clove of garlick a lictle bruifed.

To pickle Cucumbers.

[ P E your Cucumbers very cleanwith a cloth,

then get fo many quarts of vinegar as you
have hundreds of Cucumbers, and take dill and fen-
nel, and cut it {mall, and put it to the vinegar, and
fet it over thefire in a copper kettle, and let it boil,
and then put in your Cucumbers till they are warm
through, but not boil while they are in; when they
are warm through, pour all out into a deep earthen
pot, and cover it up very clofe till the next day ;
then do the fame again; but the third day feafon
the liquor before you fet it over the fire 5 put in falt
till *tis blackifh, fome fliced ginger, whole pepper,
and whole mace 5 then fet it over the fire again, and
when it boils put in your Cucumbers : When they
are hot through, pour them into the pot, covering
it clofe ; when they are cold, put them in glafits,
and ftrain the liquor over them ; pick out the fpice,

and put to them 3 cover them with leather.
G 3 To
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To pickle French Beans.

A KE young flender French Beans ; take off

top and tail ; then make a brine with cold wa-
ter and falt, ftrong enough to bear an egg ; put in
your Beans into that brine, and let them lie fourteen
days ; then take them out, and wath them in fair
water, and fet them over the fire in cold water,
without falt, and let them boil till they are fo ten-
der as to eat ; and when they are cold, drain them
from their water, and make a pickle for them: To
a peck of French beans, you muit have a gallon of
white-wine vinegar 3 boil it with fome cloves, mace,
whole pepper, and {liced ginger, and when ’tis cold
put it and your Beans ina glafs; fo keep them for
ufe,

Another way to pickle French Beans.

I CK the fmall {lender Beans from the ftalks,

and let them lie fourteen days in falt and wa-
ter, then wafh them clean from the brine, and put
them in a kettle of water over a flow fire, covered
over with vine-leaves; let them ftew, and not boil,
till they are almoft as tender as for eating ; then
ftrain them off, and ftrain them on a coarfe cloth to
dry ; then put them in your pots: Boil alegar, fcum
ity and pour it over them, covering them clofe ; boil
it o three or four days together, till they be green :
Put fpice, asto other pickles, and when cold cover
with leather.

French Beans to keep.

FYYAKE a peck of French Beans, break them every
one in the middle ; to them put two pounds

of beaten falt ; ram them well together, and when
the brine arifes put them in a narrow-mouth’d jar ;
prefs them down clofe, and lay fomewhat that will
keep them down with a weight, and tie them up
clofe, that no air comes to them ; the night before
yau ufe them, lay them in water, | "
4
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To pickle Currants for prefent Ule.

AKE either red or white, being not thorough

ripe 5 give them a warm in white-wine vine-

gar, with as much fugar as will indifferently {weeten
them; keep them well cover’d with liquor.

7o pickle Afparagus.

AKE of the largeft Afparagus, cut off the

white at the ends, and fcrape them lightly to
the head, till they look green; wipe them witha
cloth, and lay them in a broad gallipot very even ;
throw over them whole cloves, mace, and a little
falt ; put over them as much white-wine vinegar as
will cover them very well : Let them lie in the cold
pickle nine days ; then pour the pickle out intoa
brafs kettle, and let them boil 5 then put them in,
and ftove them down clofe, and fet them by a little s
then fet them over again, till they are very green 3
but take care they don’t boil to be foft ; then put
them in a large gallipot, place them even, and put
the liquor over them ; when cold tie them down with
leather: *Tisa good pickle, and looks well in a fa-
voury made difh or pye.

7o pickle Broom Buds.

U T your Broom-Buds into little linnen-bags,

tie them up, and make a pickle of bay-falt and
water boiled, and ftrong enough to bear an egg ;
put your bags ina pot, and when your pickle is cold,
put it to them 3 keep them clofe, and let them lie
till they turn black : Then fhift them two or three
times, till they change green ; then take them our,
and boil them as you have occafion for them: When
they are boiled, put them out of the bag ; in vine-
gar they will keepa month after they are boiled.

To pickle Purflain Stalks.

ASH your Stalks, and cut them in pieces
fix inches long ; boil them in water and fale
G 4 a
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a dozen walms; take them up, drain them, and
when they cool make a pickle of ftale beer, white-

wine vinegar, and falt; put them in, and cover
them clofe.

Cabbage-Lettuce to keep.

BOUT the latter end of the feafon take very

dry fand, and cover the bottom of a well-
feafon’d barrel 3 then fet your Lettuce in fo as not
to touch one another ; you muft not lay above two
rows one upon another 3 cover them well with fand,
and fet them in a dry place, and be careful that the
froft come not at them. The Lettuce muft not be
cut but pull’d up by the roots.

7o pickle Red Cabbage.

: A KE your clofe-leav’d Red Cabbage, and cut

I it in quarters, and when your liquor boils put
in your Cabbage, and give it a dozen walms; then
make the pickle of white-wine vinegar and claret:
You may put to it beet-root, boil them firft, and
turnips half boiled ; ’tis véry good for the garnifh-
ing difhes, or to garnifh a falade.

To pickle Barberries.

A K E of white-wine vinegar, and fair water,

an equal quantity, and to every pint of this
liquor put a pound of fix-penny fugar; fetit over
the fire, and bruife fome of the Barberries and put
in it a little falcs let it boil near half an hour; then
take it off the fire, and ftrain it, and when ’us pret-
ty cold pour it into a glafs over your Barberriess
boil a piece of flannel in the liquor and put over
them, and cover the glafs with leather.

Another way to pickle Barberries.

A KE water, and colour it red wich fome of

~ the worft of your Barberries, and put falt to

it, and make it ftrong enough to bearan egg; then
fet it over the fire, and let it boil half an hour s
fcum
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fcum it, and when ’tis cold ftrain it over your Bar-
berries 3 lay fomething on them to keep them in the
liquor, and cover the pot or glafs with leather.

To pickle Salmon.

' AKE two quarts of good vinegar, half an ounce
~ of black pepper, half an ounce of Famaica-
pepper 3 cloves and mace, of eacha quarter of an
ounce 3 near a pound of falc s bruife the fpice grofly,
and put all thefe to a fmall quantity of water, put
juft enough to cover your fith: Cut the fith round,
three or four pieces, according to the fize of the
Salmon, and when the liquor boils put in your fith,
boil it well 3 then take the fith out of the pickle,
and let it cool 3 and when ’tis cold put your fith in-
to the barrel or {tein you keep it in, {trewing fome
{pice and bay-leaves between every piece of fith:
Let the pickle cool, and fcum off the fat, and when
the pickle is quite cold, pour it on your fifh, and co-
ver it very clofe.

To pickle Oyflers.

¥ Y YAKE a hundred and halt of large Oyfters, wafh

them in their own liquor ; and then fcald them
in their own liquor ; then take them out, and lay
them on a clean cloth to cool ; then ftrain their li-
quor, and boil and fcum it clean, and put to it one
pint of white-wine, half a pint of white-wine vi-
negar, one nutmeg beat grofly, one onion flit, an
ounce of white pepper, half whole, the other half
juft bruifed, {ix or eight blades of mace, a quarter
of an ounce of cloves, five or fix bay-leaves ; boil
up this pickle till ’tis of a good tafte ; then cool it
in broad difhes, and put your Oyfters in a deep pot
or barrel, and when the pickle is cold put it to them;
in five or fix days they will be ready to eat, and
will keep three weeks or a month, if you take them

out with a fpoon, and not touch them with your
fingers,

i The
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The Lemon Salade.

AKE Lemons, and cutthem in halfs, and when
you have taken out the meat, lay the rinds
in water twelve hours ; then take them out, and cut
the rinds thus @ : Then boil them in water till they
are tender ; then take them out anddry them ; then
take a pound of loaf-fugar and put to it a quarter
of a pint of white-wine, and twice as much white-
wine vinegar, and boil it a little; then take it off,
and when ’tis cold put it in the pot to your peels :
They will be ready to eatin five or fix days, and it
is a pretty Salade.

To pickle Pigeons.

AKE your Pigeons and bone them, beginning

at the rump 5 then take cloves, mace, nut-
meg, pepper, falt, thyme, lemon-peel ; beat the
fpice, fhred the herbs and lemon-peel very fmall,
and feafon the infide of your Pigeons, and then few
them up, and place the legs and wings in order :
Then feafon the outfide and make a pickle for them.
To a dozen of Pigeons two quarts of water, one
quart of white-wine, a few blades of mace, fome
falt, fome whole pepper, and when it boils, putin
your Pigeons, and let them boil till they are tender 5
then take them out and ftrain out the liquor, and
put your Pigeons in a pot, and when the liquor is
cold, pouritonthem. When you ferve them to
the table, dry them out of the pickle, and garnith
the difh with fennel or flowers, Eat them with vi-
negar and oil.

To pickle Purflain Stalks.

AKE the largeft and greeneft Purflain Stalks,
gather them dry, and ftrip off all the leaves.

Lay the Stalks clofe in an earthen pot : You may lay
kidney-beans among them, for you may do them
the fame way 3 then lay a ftick or two acrofs to keep
them under the pickle, which muft be made thus;

Take
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Take whey, and fet iton the fire, with as much fale
as will make it almoft as falt as brine ; fcum off a]l
the curd, and let it boil a quarter of an hour longer,
with Famaica-pepper in it. Next day, when ’tis
cold, pour the clear through a clean cloth upon the
pickles, and tie it down clofe, and fet it ina cool
cellar. In winter, take a few out as you ufe them:
Warth them till the water runs clean ; then put your
Beans or Stalks into cold water, and fet them over
the fire, very clofe covered, and let them fcald two
hours; and tho’ they be black as ink, or ftink before
you put them in, they will be very green and good
when done 5 thenboil vinegar, falt, pepper, famaica-
pepper, ginger, for halfa quarter of an hour ; and
when your Stalksare well drain’d from the water
through a colander, then put your pickle to them,
and when thefe are ufed, green more, but do not do
many at a time,

To make Englith Katchup.

AKE a wide-mouth'd bottle, put therein a pint
of the beft white-wine vinegar ; then put in
ten or twelve cloves of efchalot peeled and juft
bruifed ; then take a quarter of a pint of the bzft
Langoon white-wine, boil it a little, and put to it
twelve or fourteen anchovies wafh’d and fhred, and
diffolve them in the wine, and when cold put them
in the bottle ; then take a quarter of a pint more of
white-wine, and put in it imace, ginger fliced, a few
cloves, a fpoonful of whole pepper juft bruifed, let
them boilall a little ; when near cold, flice in almoft
a whole nutmeg, and fome lemon-peel, and likewife
put in two or three fpoonfuls of horfe-radifh 3 then
ftop it clofe, and for a week fhake it once or twice
aday; thenufe it: *Tis good to put into fith fauce,
or any favoury difh of meat ; you may add to it the
clear liquor that comes from muthroams,

Te
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70 pickle Cucumbers in Slices.

A K E your Cucumbers at the full bignefs,

but not yellow, and flice them half an inch
thick 3 flice an onion or two with them, and ftrew
a pretty deal of falt on them ; let them ftand to
drain all night ; then pour the liquor clear from
them : dry them in a coarfe cloth, and boil as much
vinegar as will cover them, with whole pepper,
mace, and a quarter’d nutmeg ; pour it {calding
hot on your cucumbers, keeping them very clofe
ftopt 5 in two or three days heat your liquor again,
and pour over them ; fodo two or three times more,
then tye them up with leather.

To pickle fmall Onions.
TAKE young white unfet onions, as big as the

tip of your finger; lay them in water and
falt two days; fhift them once, then drain them in
a cloth 3 boil the beft vinegar with fpice, accord-
ing to your tafte, and when ’tis cold, keep them in
it covered with a wet bladder.

Another IWay to pickle WV alnuts.

AKE your Nuts fit to preferve, prick them

full of holes, and cut the flit in the creafe half
through. Put them as you do them into brine ;
let them lie three weeks, changing the brine every
four days: take them out with a cloth, and wipe
them dry; put them in a pot, with a good deal
of bruifed muiftard-feed ; then have your pickle
ready ; which muft be wine-vinegar, as much as
will cover them ; put in cloves, mace, ginger, pep-
per, falt, three or four cloves of garlick ftuck witch
cloves, and pour your liquor boiling hot upon them,
and keep them clofe tied for a fortnight ; boil the
pickle again, fo do three times ; put oil on the top.

To
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Zo diftil Vinegar for Mufbrooms.

O a gallon of vinegar put an ounce and half
of ginger fliced, one ounce of nutmegs bruifed,
halt an ounce of mace, half an ounce of white
pepper, as much Famaica pepper, both bruifed, a
few cloves ; diftil this: Take care it does not burn

in the fhill.
Zo pickle Mufbrooms.

A K E only the Buttons, wafth them in milk
and water with a flannel ; put milk on the
fire, and when it boils, put in your mufhrooms,
and boil them four or five boils, and have in readi-
nefs a brine made with milk and falt, and take them
out of the boiling brine, and put them into the
milk brine, and cover them up all night ; then have
a brine with water and falt, boil it, and let it ftand
to be cold, and put in your buttons, and wath them
in it. When you firft boil your Mufhrooms, you
muft put with them anonion and fpice. Thenhave in
readinefs a pickle, made with half white-wine, and
half white-wine vinegar ; boil in it ginger, mace,
nutmegs, and whole white pepper s when ’tis quite
cold, put your Mufhrooms into the bottle, and fome
bay-leaves on the fides, and ftrew between fome of
your boiled fpice ;s then put in the liquor, and a
little oil on the top 3 cork and rozin the top ; fecll
them cool and dry, and the bottom upwards.

A Leg of Mutton A-la-Daube.

A RD your meat with bacon through, but
flant-way 3 half roaft it ; rake it off che fpir,
apd put it in a {mall potas will boil it ; two quares
of ftrong broth, a pint of white-wine, fome vine-
gar, whole {pice, bay-leaves, green onions, favoury,
fweet-marjoram 3 when ’tis ftew’d enough, make
fauce of fome of the liquor, muthrooms, lemon
cut like dice, two or three anchovies: thicken it
with browned butter. Garnifh with lemon.
7o
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To marinate Swelts.

A KE your Smelts, gut them neatly, wafh

and dry them, and fry them in o1l ; lay them
to drain and cool, and have in readinefs a pickle
made with vinegar, falt, pepper, cloves, mace,
onion, horfe-radith : let it boil together half an
hour, when ’tis cold put in your Smelts.

7o make the Mufbroom Powder.

A K E a peck of Muthrooms, wath and rub

them clean with a flannel rag, cutting out all
the worms; but do not peel off the fkins: put to
them fixteen blades of mace, forty cloves, fix bay-
leaves, twice as much beaten pepper as will lie on a
half crown 5 a good handful of falt, a dozen onions,
a piece of butter as big as an egg, and halfa pint
“of vinegar : ftew thefe as faft as you can ; keep the
liquor for ufe, and dry the Mufhrooms firft on a
broad pan in the oven ; afterwards put them on
fieves, till they are dry enough to pound all toge-
ther into powder. This quantity ufually makes
half a pound.

To pickle Lemons.

A K E twelve Lemons, ferape them with a

piece of broken-glafs 3 then cut them crofs
@into four parts, downright, but not quite through,
but that they will hang together ; then put in as
much falt as they will hold, and rub them well,
and ftrew them over with falt; let them lye inan
earthen difh, and turn them every day for three
days ; then flice an ounce of ginger very thin, and
falted for three days; twelve cloves of garlick
parboiled, and falted three days ; a fmall handful of
muftard-feed bruifed, and fearced through a hair
fieve ; fome red Indian pepper, one to every Le-
mon. Take your Lemons out of the falt, and
fqueeze them gently, and put them into a Jar, with
the fpice, and cover them with the beft white-wine
vinegar,
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vinegar. Stop them up very clofe, and ina month’s
time they will be fit to eat.

To keep Artichoaks in Pickle, to boil all

Winter.

HROW your Artichoaks into falt and wa-

ter half a day; then make a pot of water
boil, and put in your Artichoaks, and let them boil
till you can juft draw off the leaves from the bot-
tom ; then cut off the bottom very {mooth and clean,
and put them into a pot with pepper, falt, cloves,
mace, two bay-leaves, and as much vinegar as will
cover them: Then pour melted butter over them
enough to cover an Inch thick ; tie it down clofe,
and keep them for ufe: When you ufe them, put
them into boiling water, with a piece of butter in
the water to plump them ; then ufe them for what
you pleafe.

To pickle Mufbrooms.

UB your Muthrooms with a piece of flannel
ina little water, and as you clean, put others
into your pot you defign to do them in 3 then fet
them into a pot of hot water, asif you were going
to infufe them ; let them be covered clofe, and boil
them till they be fettled about half from what they
were at firft : Take them out into a fieve to let the
liquor run off, and immediately {pread them ona
clean coarfe cloth, and f{mother them up c]afe,
when cold, put them in the beft white-wine vine-
gar and falt, and let them lye nine or ten days in it ;
then make your pickle with freth white-wine vine-
gar, white pepper whole, and a lictle falt.

To pickle Walnuts,

N Fuly gather the largeft Walnuts, and let them

lie nine daysin falt and water, fhifting them
-every third day ; let the falc and water be ftrong
;enough to bear an egg ; then put two pots of wa-
. ter on the fire 5 when the water is hot, put in your
Walnuts ;
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Walnuts 3 fhift them out of one pot into the other ;
for the more clean water they have the better ;
when fome of them begin to rife in the water, they
are enough 3 then pour them into a colander, and
with a woollen cloth wipe them clean, and put
them in the Jar you keep them 1n ; then boil as much
vinegar as will cover them, with beaten pepper,
cloves, mace, and nutmeg, juft bruifed, and put
fome cloves of garlick into the pot to them, and
whole Spice, and Famaica pepper 5 and when they
are cold, put into every half-hundred of Nuts, three
fpoonfuls of muftard-feed. Tie a bladder over them
and leather.

Another way to pickle Mufbrooms.

'CRAPE the Buttons carefully with a Penknife,
and throw them into cold water as you fcrape
them ; and put them into frefh water, and fet them
clofe covered over a quick clear fire 5 blow under it
to make it boil as faft as poffible half a quarter of
an hour; ftrain them off, and turn the hollow end
down upon a wooden board as quick as you can,
whilft they remain hot, and then fprinkle them
over with a little falt ;5 when they are cold, put
them into bottles or glaffes, with a little mace, and
fliced ginger, and cover them with cold white-wine
vinegar. Tie bladders or leather over them.

To make Goofeberry-Vinegar.

AKE Goofeberries full ripe, bruife them in a
mortar ; then meafure them and to every
quart of goofeberries, put three quarts of water,
firft boiled, and let ftand till cold ; let it ftand
twenty-four hours ; then ftrain it through a canvafs,
then a flannel ; and to every gallon of this liquor,
put one pound of feeding brown fugar ; ftir it well,
and barrel it up ; at three quarters of a year old
’uis fit for ufe ; but if ic ftands longer, ’tis the bet-
ter : This vinegar is likewife good for pickles.

Another
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Another fort of Mufbroom-Powder.

'AKE the large Muthrooms, wafth them clean
from grit 5 cut off the ftalks, but do not peel
or gill them; fo put them into a kettle over the
fire, but no water ; puta good quantity of fpice
of all forts, two onions ftuck with cloves, a hand-
ful of falt, fome beaten pepper, and a quarter of a
pound of butter 3 let all thefe ftew, till the liquor
is dried up in them ; then take them out, and lay
them on fieves to dry, till they will beat to pow-
der; prefs the powder hard down in a pot, and
keep it for ufe, what quantity you pleafe at a time
in fauce.

To pickle Mufbrooms.

AKE your Mufhrooms freth gathered, peel

or rub them, and put them in milk, and
water and falt; when they are all peeled, take
them out of that, and put them into freth milk,
water, and falt to boil, and an onion ftuck with
cloves ; and when they have boiled a little, take
them off, and take them out of that, and fmothcr
them between two flannels ; then take as much
good Alegaras you think will cover them, and boil
it with ginger, mace, nutmeg, and whole pepper ;
when *us cold, let it be put on your mufhrooms,
and cover them clofe.

To pickle Mufcles or Cockles.

AKE your freth mufcles, or cockles ; wafh
them very clean, and put them in a pot over

the fire, till they open; then take them out of
their fhells, and pick them clean, and lay them to
cool ; then put their liquor to fome vinegar, whole
pepper, ginger fliced thin, and mace, and fet it
over the fire 5 when *tis fcalding hot, put in your
Mufcles, and let them ftew a little ; then pour out
the pickle from them, and when both are cold put
H them
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them in an earthen jug, and cork it up clofe : In
two or three days they will be fit to eat.

Lo make Hung Beef.

O a pound of beef, put a pound of bay-falt,
two ounces of falt-petre, a pound of fugar
mix’d with the common falt 5 let it lie fix weeks in
this brine, turning it every day, then dry it and

boil it.
Zo do the fine hanged Beef.

HE piece that is fit to do, is the navel-piece,

and let it hang in your cellar as long as you
dare for ftinking, and ull it begins to be a little
fappy ; take it down, and wath it in fugar and
water ; walh it with a clean rag very well, one
piece after another: for you may cut that piece in
three ; then take fix-penny-worth of falt-petre, and
two pounds of bay-falt 5 dry it, and pound it fmall,
and mix with it two or three fpoonfuls of brown
fugar, and rub your beef in every place very well
with 1t ; then take of common falt, and firew all
over it as much as you think will make it falc
enough 3 letit lie clofe, till the falt be diffolv’d,
which will be in fix or feven days ; then turn it every
other day, the undermoft uppermoft, and fo for a
fortnight 3 then hang 1t where it may have a little
warmth of the fire ; not too hot to roaftit. It may
hang in the kitchen a fortnight ; when you ufe it,
boil it in hay and pump-water, very tender: it
will keep boiled twoor three months, rubbmg it
with a greafy cloth, or putting it two or three mi-
nutes into boiling water to take off the mouldinefs.

To diftil Verjuice for Pickles.

AKE three quarts of the fharpeft verjuice, and |
put it in a cold ftill, and diftil it off very

fotcly 5 the fooner *tis diftill’ 'din the fpring, the bet-
ter for ufe,

Ta |
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To pickle Mufbrooms.

A K E your Mufhrooms as foon as they come

in 3 cut the ftalks off, and throw your Mufh-
rooms into water and falt as you dothem; then rub
them with a piece of flannel, and as you do them,
throw them into another veflel of falt and water,
and when all is done, put fome falt and water on the
fire, and when *us fcalding hot, put in your Mufh-
rooms, and let them ftay in as long as you think
will boil an Egg : throw them into cold water as
foon as they come off the fire; but firft put them
in a fieve, and let them drain from the hot water,
and be fure to take them out of the hot water im-
mediately, or they will wrinkle and look yellow.
Let them ftand in the cold water till next morning,
then take them out, and put them into frefh water
and falt, and change them every day for three or
four days together ; then wipe them very dry, and
put them into diftilled vinegar: The f{pice muft be
diftilled in the vinegar.

Sauce for boiled Turkey or Chickens. |

O I L a fpoonful of the beft mace very tender,

and the liver of the Turkey, but not too
much, for then it willbe hard ; bray the mace with
afew drops of liquor roa very fine pulp, then bray
the liver and put about half of it to the mace with
a lictle pepper, and fome falt, if you pleafe you
thay put three yolks of an egg boiled hard and
diflolved ; to this add by degrees a little of the li-
quor that drains from the Turkey, or fome other
\gravy ; put thefe liquors to the pulp, and boil them
\fome time ; then take half a pint of oyfters and
boil them nolonger than till they will break, and laft
put in white-wine and butter wrapt in flower ; let
it boil but a little, left the wine make the oyfters
thard, and juft at the laft fcald four or five fpoonfuls
of thick new cream, witha few drops of lemon or
vinegar; mufhroems pickled do well, but then leave
H 2 . out
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out the other acids ; fome like this fauce beft thick’d
with yolks of eggs and no butter.

Sauce for Fifb or Flefb.

AKE a quartof verjuice, and put it into a

Jug 5 then take Famaica pepper whole, fome
fliced ginger, fome mace, a few cloves, fome le-
mon- peel, horfe-radifh root {liced, fome fweet-herbs,
fix efchalots peeled and eight anchovies, two or
three fpoonfuls of thred capers; put all thefe into a
linen-bag, and put the bag into your verjuice ;
ftop the jug clofe, and keep it for ufe ; a fpoonful
cold or mixed in fauce for fith or flefh.

(JANSHANSICLIYATANAS LRGSR W AATASAIT S s

All Sorts of PUDDINGS.

To make an Orange Pudding.

A K E two large Sevil Oranges, and grate off

the rind, as far as they are yellow ; then put

your Oranges in fair water, and let them boil till
they are tender, fhift the water three or four times
to take out the bitternefs ; when they are tender
cut them open, and take away the feeds and ftrings,
and beat the other part in a mortar, with half a
pound of fugar, till ’tis a pafte ; then put in the
yolks of {ix eggs, three or four fpoonfuls of thick
cream, half a naples-bifket grated ; mix thefe to-
gether, and melt a pound of very good frefh but-
and ftir it well in 5 when ’tis cold, put a bit of
fine puff-pafte about the brim and bottom of your
dith, and put itin and bake it about three quarters
ef an hour. g
2 |

Another:
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Another fort of Orange-Pudding.

F YT AKE the outflide rind of three Sevil Oranges,

boil them in feveral waters till theyare tender 5
then pound them in a mortar with three quarters of
a pound of fugar ; then blanchand beat halfa pound
of Almonds very fine, with rofe-water to keep them
from oiling ; then beat fixteen eggs, but fix whites,
and a pound of frefh butter 3 beat all thefe together
very well till ’tis light and hollow 5 then put it in
a difh, with a fheet of Puff- pafte at the bottom, and
bake it with tarts; fcrape fugar on it, and ferve it
up hot.

7o make a Carrot P fgddf?zg.

AKE raw Carrots, and {crape them clean,

grate them with a grater without a back. To
halt a pound of Carrot, take a pound of grated
bread, a nutmeg, a little cinamon, a very lictle
falt, halfa pound of fugar, and half a pint of fack,
-eight eggs, a pound of butter melted, and as much
cream as will mix it well together ; ftir it and beat
it well up, and put it in a difh to bake ; put puff-
paite at the bottom of your difh,

To make an Almond Pudding.

A KE a pound of the beft Fordan-Almonds

blanched in cold water, and beat very fine
with a lictle rofe-water ; then take a quart of cream,
boiled with whole fpice, and taken out again, and
when ’tis cold, mix it with the almonds, and put to
it three {fpoonfuls of grated bread, and one {poonful
of flour, nine eggs, but three whites, halfa pound
of fugar, a nutmeg grated ; mix and beat thefe well
together, put fome puff-pafte at the botitom of a
dith ; put your ftuff in, and here and there ftick a
piece of marrow init. 1t muft bakean hour, and
when *tis drawn, fcrape fugar on it, and ferve it up.

H 3 Te
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Zo make a Marrow Pudding.

A K E out the Marrow of three or four bones,
and flice it in thin pieces ; and take a penny
loaf, cut off the cruft, and flice it in as thin {lices as
you can, and ftone half a pound of railins of the
fun; then lay a fheet of thin pafte in the bottom of
a dith ; fo laya row of Marrow, of Bread, and of
Raifins, till the difh is full ; then have in readinels a
quart of cream boiled, and beat five eggs, and mix
with it 3 put toit anutmeg grated, and half a pound
of fugar. When ’tis juft going into the oven, pourin
your cream and eggs ; bake it half an hour, fcrape
fugar on it when ’tis drawn, and ferve it up.

A Bread and Butter Pudding for Faf}-
ing-Days.
AKE a two-penny loaf, and a pound of frefh
butter; {pread it in very thin flices, asto eat 3
cut them off as you {pread them, and {tone half a
pound of raifins, and wath a pound of currants;
then put puff-pafte at the bottom of a difh, and lay a
rowof your Bread and Butter, and ftrew a handful
of currants, and afew raifins, and fome lictle bits of
Butter, and dofo till your difh is full ; then boil three
pints of cream and thicken it when cold with the
yolks of teneggs, a grated nutmeg, a little falt, near
half a pound of fugar, fome orange-fower-water,
and pour this in juft as the Pudding is going into the
pven.

Another baked Bread Pudding.

AKE a penny loaf, cut it in thin flices, then
boil a quart of cream or new milk, and put in
your Bread, and break it very fine ; put five eggs to
it, a nutmeg grated, a quarter of a pound of fugar,
and half a pound of butter ; ftir all thefe well toge- |
ther 3 butter a difh, and bake itan hour, '
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A Lemon Pudding.

AKE two clear Lemons, grate off the outfide

rinds ; then grate two Naples-bifkets, and mix
with your grated peel, and add to it three quarters
of a pound of fine fugar, twelve yolks, and fix
whites of eggs, well beat, and three quarters of a
pound of butter melted, and half a pint of thick
cream ; mix thefe well together ; put a fheet of pafte
at the bottom of the dith, and juft as the oven is
ready, put your ftuff in the dith; fift a lictle dou-
ble-refined fugar over it before you put it in the
oven ; an hour will bake it.

To make a Calf’s-Foot Pudding.

L

AKE two Calf’sFeet finely fhred ; then take

of bifkets grated, and ftale mackarooms bro-
ken fmall, the quantity of a penny loaf’; then add a
pound of beef-fuet, very finely thred, half a pound
of currants, a quarter of a pound of fugar ; fome
cloves, mace, and nutmeg, beat fine; a very little
falt, fome fack and orange-flower-water, fome citron
and candied orange-peel ; work all thefe well together
with yolks of eggs 3 if you boil it, put itin the caul
of a breaft of veal, and tie it over with 2 cloth ; it
muft boil four hours. For fauce, melt butter, with
a lictle fack and fugar; if you bake i, put fome
pafte in the bottom ofthe difh, but none on the brim,
then melc halfa pound of butter, and mix with your
ftuff, and put itin your difh, and ftick lumps of
marrow init; bake it three or four hours; fcrape fu-
gar over it, and [erve it hot.

A Rice Pudding.

ET a pint of thick cream over the fire, and put
_ into it three {poonfuls of the flour of Rice, ftir
1t, and when ’tis pretry thick, pouritintoa pan,
and put into it a pound of freth butter 5 ftir it till
't1s almoft cold 5 then add to it a grated nutmeg, a
lictle falt, fome fugar, a little fack, the yolks of fix
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eggs s ftir it well together ; put fome puff-pafte in
the bottom of the difh, pour it in; an hour or lefs
will bake it.

An Apple P ﬂddfﬂg.

PEEL and quartereight golden-runnets,or twelve
golden- pippins 5 caft them into water, in which
boil them as you do Apple-fauce ; {weeten them with
loaf fugar, {queeze in them two lemons, and grate
in their peels 3 beat eight eggs, and beat them all
well together ; pour 1t into a difh cover’d, and with
puff-pafte, and bake it an hour in a flow oven.

To make an Oatmeal Pudding.

AKE three pints of thick cream, and three

quarters of a pound of beef-fuet fhred very
fine : when the cream boils, put into it the fuet, and
a pound of butter, and halfa pound of fugar, a nut-
meg grated, a little falt ; then thicken all witha pint
of fine Oatmeal ; f{tir it together 3 pour it in a pan,
and cover it up clofe till ’tis almoft cold ; then put
in the yolks of fix eggs 5 mix it all well together,
and puta very thin pafte at the bottom of the difh,
and ftick lumps of marrow in it ; bake it two hours.

70 make a French Barley Pudding.

AKE a quart of cream, and putto it fix eggs

well beaten, but three of the whites; then
fcalon it with fugar, nutmeg, a little fale, orange-
flower-water, and a pound of melted butter ; then
put to it fix handfuls of French barley that has been
boiled tender in milk : Butter a difh, and put it in,
and bake it. It muft ftand as long as a venifon-

paity, and it will be goad.
A colorering Liguor for Pﬂddiﬂg.r.

EAT an ounce of cochineal very fine, put it in

a pint of water in a fkillet, and a quarter of

an ounce of roach-allum 5 boil it till the goodnefs is
out 3

MR T e
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out ; ftrain it into a viol, with two ouncesof fine
fugar. It will keep fix months.

A good boiled Pudding.

AKE a pound and a quarter of beef-fuet, after

*tis fkinned, fhred very fine ; then ftone three
quartersof a pound of raifins, and mix with it, and
a grated nutmeg, aquarter of a pound of fugar, a
little fale, a lictle fack, four eggs, four fpoonfuls of
cream, and about half a pound of fine flour ; mix
thefe well together, ptetty ftiff ; tie it ina cloth,
and let itboil four hours. Melt butter thick for fauce.

Orange Pudding.

AKE half a pound of loaf {ugar, beat half a
pound of freth butter, the yolks of fix eggs
beaten, half a candied Orange cut as fmall as you
can ; melt the butter, and put in the fugar and eggs,
ftiric over the fire a precty while, then putin your
Orange ; keep it{lirring over the fire till it be precry
thick ; then take it off the fire, and let it ftand tiil
cold ; then putitinto a difh with puff-pafie under
and over it; half an hour will bake it: Then make
the;n into little pats like cheefecakes, Itis good
cold.

To make a Quaking Pudding.

AKE a pint of cream, and boil it with nutmeg

and cinamon and mace ; take out the fpice

when *tis boiled 5 then take the yolks of eight eggs,
and four of the whites 3 beat them very well with
fome fack, and mix your eggs with your cream,
with a little falt and fugar, and a ftale half penny
white loaf, and one fpoonful of flour, and a quarter
of a pound of almonds blanch’d and beat fine, with
fome rofe-water ; beat all thefe well together, and
wet a thick cloth, and flour it, and put it in when
the pot boils, It muft boil an hour at leaft, Mele
' butter,
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butter, fack, and fugar, for the fauce ; ftick blanch’d
almonds and candied orange-peel on the top.

Zo make a Cow-heel Pudding.

'AKE a large Cow-heel, and cutoff all the
meat, butthe black toes; putthemaway, but
mince the reft very fmall, and fhred it over again,
with three quarters of a pound of beef-fuet ; put to
ita penny loaf grated, cloves, mace, nutmeg, fu-
gar, and a little falt, fome fack, and rofe-water 3
mix thefe well together with fix raw eggs well beat-
en ; butter a cloth, and putitin, and boil it two
hours. For fauce, melt butter, fack, and fugar.

To make a Curd Pudding.

AKE the Curd of a gallon of milk, and whey

it well, and rubit through a fieve; then take
fix eggs, a little thick cream, three fpoonfuls of o-
range-flower-water, one nutmeg grated, grated
bread, and flour, of each three fpoonfuls; a pound
of currants, and froried raifins ; mix all thefe to-
gether 3 butter a thick cloth, and tie it up in it
Boil it an houg!  For fauce, melt butter and nrange-
flower-water, and fugar.

7o make a Pith Pudding.

A K E a guantity of the Pith of an ox, and let
it lie all night in water to foak out the blood ;
the next morning ftrip it out of the fkins, and beag
it with the back of a fpoon in orange-flower-water

till ’tis as fine as pap; then take three blades of °

mace, a nutmeg quartered, a ftick of cinamon ;

then take halfa pound of the beft Jordan almonds,,

blanched in cold water 5 then beat them with a little
of the cream, and as they dry put in more cream,
and when they are all beaten, ftrain the cream from
them to the Pith ; then take the yolks of ten eggs,
the whites of but two ; beat them very well, and put

them to the ingredients; then take a {poonful of

orated bread, or Naples-bitket ; mingle all thefe to-
git:ther,L
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gether, with half a pound of fine fugar, and the
marrow of four large bones, and a little falt; fll
them in fmall ox or hogs’s guts, or bake it with
Pufﬂcru[’t.

A Rice Pudding.

AKE two large handfulsof Rice, well beaten
and fearced ; then take two quarts of milkor
cream, fet it over the fire with the Rice 3 putin ci-
namon and mace ; letit boil a quarter of an hour ;
it muft be asthick as hafty-pudding : Then ftir in
half a pound of butter while ’tis over the fire ; then
take it off to cool, and put in fugar, and a lictle
falt; when ’tis almoft cold, put in ten or twelve
eges, take out four of the whites : Butter the difh.

An hour will bake it, Searce fugar over it.

Butter’'d Crums.

U T a piece of Butter into a fauce-pan, and let
it run to oil 3 then fcum it clean, and pour it
off from the fettlement ; to this clear oil put grated

Crumbs of bread, and keep them flirring till they are
crifp.

Orange Cuflard or Pudding.

AKE Seville Oranges, and rub the outfide

with a little falt very well, pare them, and take
halfa pound of the peel, and lay them in feveral
waters till the bitternefs is abated ; beat them f{inall
in aftone or wooden mortar ; then put in ten yolks
of eggs, and a quart of thick cream ; mix them well,
and {weeten them to your tafte, Mele halfa pound
of butterand flirit well in, if you defign it for a
Pudding, and pour itintoa dith cover’d with pafte ;
if for Cuftards, leave out the butter, and pour it
into China cups, and bake it to eat cold.

Pudding for little Difbes.

AKEa pint of cream, and boil it, and flice a
| half-penny loaf, and pour your cream over it

hot,
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hot, and cover it clofe till*tis cold 5 then put in half
a nutmeg grated, a quarter of a pound of fugar, the
yolks of four eggs, the whites of but two ; butter
your difh, and putit in, and let it boilan hour ; melt
butter, fack, and fugar, for fauce.

A Hafty Pudding to butter it [elf.

E T a quart of thick cream upon the fire, put in-

to it the crumb of a penny white loaf grated ;
boil it pretey thick together, with often ftirring it 3
2 little before you take itup, put in the yolks of
four eggs, with a fpoonful of fack, or orange-flower-
water, and fome fugar ; boil it very flow, keeping
it ftirring.  Some make it with grated Naple-bifket,
and put noeggs in. Youmay know when ’tis e-
nough by an oil round the edge of the fkillet, and
foon all over it; then pour it outs; it will require
half an hour or more before it isenough. Some put
a few almonds blanch’d, and beat very fine, with a
fpoonful of wine, tokeep them from oiling,

Another Hafly Pudding.
B RE AK an egg into fine flour and with your

hand work up as much as you can into as ftiff
a pafte asis poffible ; then mince it as {mall as herbs
to the pot, as fmall asif it were to be fifted ; then fet
a quart of milk a boiling, and put in your pafte, {o
cut as before-mentioned; put in a little falt, fome
beaten cinamon and fugar, a piece of butter as big as
a walnut, and keep it ftirring all one way, ull’tis as
thick as you would have it 5 and then ftir in fuch a-
nother piece of butter ; and when ’ts in the difh,
ftick it all over with little bits of butter.

To make Stew'd Pudding.

RATE a two-penny loaf and mix it with half

a pound of beef-fuet finely fhred, and three
quarters of a pound of currants, and a quarter of a
pound of fugar, a little cloves, mace, and nutmeg 3

then beat five or fix eggs, with three or four {] po;_:;.r;-
uls
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fuls of rofe-water, and beat all together, and make
them up in little rounds balls, the bignefs of an egg,
and fome round, and fome long in the fathion of an
egg ; then put a pound of butter in a pewter difh,
when ’tis melted, and thorough hot, put in your
Puddings, and let them ftew till they are brown ;
turn them, and when they are enough ferve them

up, with fack, and butter, and fugar, for fauce.

To make a Cabbage Pudding.

A K E two pounds of the lean part ofa leg of

veal ; take of beef-fuet the like quantity ;
chop them together, then beat them rogether in a
ftone mortar, adding to it half a little Cabbage
fcalded, and beat that with your meat ; then feafon
it with mace and nutmeg, a little pepper and fale,
fome green goofeberries, grapss, or barberries in the
time of year. In the winter putina little verjuice,
then mix all well together, with the yolks of four
or fiveeggs well beaten; then wrap it up in green
Cabbage-leaves; tye a cloth over it, boil it an hour :
Melt butter for fauce.

A Venifon Pafly.

ONE your Venifon, takeout the grifles, fkin,

and films; to a fide of Doe Venifon three
ounces of falt, and three quarters of an ounce of
pepper 5 or tofeven pounds of lean Venifon without
the bones, put in two ounces and a half of falc, and
half an ounce of pepper.

Very fine Hﬂgﬁs = Hddfﬁgf.

HRED four pounds of beef fuet very fine, mix

with it two pounds of fine fugar powder’d, two
grated nutmegs, fome mace beat, and a little falr,
and three poundsof currants wath’d and pick’d ; beat
twenty-four yolks, twelve whites of eggs, with a
lictle fack 5 mix all well together, and fill your guts,
being clean, and fteep’d in orange-flower-water ; cut
your guts quarter and halflong, fill them half full ;

i[}’f;
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tye at eachend, and again thus cooo. Boil them as
others, and cut them 1n balls when fent to the table.

To make Almond Hogs Puddings.

AKE two pounds of beef-fuet, or marrow fhred
very fmall, and a pound and half of Almonds
blanched, and beaten very {mall with rofe-water ;
one pound of grated bread, a pound and quarter of
fine fugar, a lictle falt, one ounce of mace, nutmeg,
and cinamon, twelve yolks of eggs, four whites, a
pint of fack, a pint and halfof thick cream, fome
rofe or Grangt-ﬂowcr-water boil the cream, and
tye alittle faffron in a rag, and dip it in the cream
to colour it.  Firft beat your eggs very well, then
ftir in your Almonds, then the fpice, and falt, and
fuet, and then mix all your ingredients together ; fill
your guts but half full, put fome bits of citron in
the guts as you fill them. Tye them up, and boil
them about a quarter of an hour.

To make Hogs P.zm"ci’z'ﬂg.r with Currants.

A KE chree pounds ol grated bread to four

pounds of beet- fuet finely fhred, two pounds
ot Currants ; cloves, mace, and cinamon, of each
half an ounce beaten fine, a little falt, a pound and
half of fugar, a pint of fack, a quart of cream, a
little rofe water, twenty eggs well beaten, but half
the whites; mix all thefe well together, and fill the
guts half full : Boil them a little, and prick them as
they boil, to keep them from breaking the guts.
Take them up on clean cloths.

Another Sort of Hogs Puddings.

O half a pound of grated bread, put half a
pound of hog’s liver, boiled, cold and grated ;

a pound and half of {uet finely fhred, a handful of
falt, a handful of fweet-herbs chopp’d {fmall, fome
fpice. Mix all thefe together, with fix eggs, well
beaten, and a little thick cream 5 fill ycar guts, and
boil them; when cold, cut them in round {lices an
I inch
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inch thick ; fry them in butter, and garnith your
dith of fowls, hath, or fricafy.

To make Rice Pancakes.

AKE a quart of cream, and three {fpoonfuls

of the flour of Rice ; boil it till tis as thick as
pap, and as it boils [tir in halfa pound of butter, a
nutmeg grated ; then pour it outinto an earthen
pan, and when ’tis cold put in three or four fpoon-
fuls of Aour, a little falt, fome fugar, nine eggs
well beaten 3 mix all well together, and fry them in
a little pan, with a {mall piece of butter. Serve
them up, four or five in a dith.

To make black Hogs Puddiﬁcg:.r,

O I L all the Hog’s harflet in about four or

five gallons of water till *tis very tender 5 then
take out all the meat, and in that liquor fteep near
a peck of groats ; putin the groatsas it boils, and
let them boil a quarter of an hour ; then take the
pot off the fire, and cover it up very clofe, and let
it ftand five or {ix hours ; chop two or three hand-
fuls of thyme, a little favoury, fome parfley, and
penny-royal, fome cloves and mace beaten, a hand-
ful of falt ; then mixall chefe with half the groats,
and two quarts of blood: put in moft part of the
Leaf of the Hogs; cutit in fquare bits like dice,
and fome in long bits; £ill your guts, and put in the
fat as you like it; fill the guts three quarters full,
put your Puddings intoa kettle of boiling water ; let
them boil an hour, and prick them witha pin to
“keep them from breaking. Lay them on clean
ftraw when you take them up.

The other half of the groats you may make into
white Puddings for the family : Chop ail the meat
very fmall, and fhred two handfuls of fage very fine,
an ounce of cloves and mace finely beaten, and fome
falt ; work all together very well, with a little four,
and put it into the large guts: Boil them about an
hour, and keep them and the black near the fire till
uled. Ve
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To make a Chefnut Pudding. |

AK E adozen and half of Chefnuts, put them

in a fkillet of water, and fec them on the fire
till they will blanch ; then blanch them, and when
cold putthem in cold water, then ftamp them ina
mortar, with orange-flower-water and fack, till they
are very fmall ; mix them in two quarts of cream,
and eighteen yolks of eggs, the whites of three or
four; beat the eggs with fack, rofe-water, and fu-
gar ; putitin a difth with puff-pafte; ftick in fome
lumps of marrow or frefh butter, and bake it.

7o make a Brown-bread Pudding.

A K E half a pound of Brown-bread, and dou-

ble the weight of it in beef fuet 3 a quarter of
a pint of cream, the blood of a fowl, a whole nutmeg,
fome cinamon, a fpoonful of fugar, fix yolks of
eggs, three whites; mix it all well together, and
boil it in 2 wooden difh two hours. Serve it with
fack and {ugar, and butter melted.

To make a baked Sack Pudding.

A K E a pint of cream, and turn it to a curd

with Sack 5 then bruife the curd very fmall
with a fpoon ; then grate in two Naples-bifkets, or
the infide of a ftale penny loaf, and mix it well with
the curd, and half a nutmeg grated ; fome fine {u-
gat, and the yolks of four eggs, the whites of two,
beaten with two fpoonfuls of Sack ; then melt half
a pound of frefh butter, and itir all together till the
oven is hot. Bucter adifh, and put it in, and fift
fome fugar over it, juft as ’tis going into the oven ;
half an hour will bake it.

7o make a Marjoram Pudding.

AKE the curd ofaquartof milk finely broken,

a good handful or more of Sweet-Marjoram
chopp’d as fimall as duft, and mingle with the curd
five eggs, but three whites, beaten with I'Dfﬂ-w{i_tter,
ome
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fome nutmeg and fugar, and half a pint of cream ;
beat all thefe well together, and put in three quarters
of a pound of melted butter 5 put a thin fheet of
pafte at the bottom of your difh ; then pour in your
Pudding, and with a fpur cut out little flips of pafte
the breadth of your little finger, and lay them over
crofs and crofs in large diamonds ; put fome fmall
bits of butter on the top, and bake it. This isold
fafbioned, and not good,

To make Pancakes.

AKE a pint of cream, and eight eggs, whites

and all, a whole nutmeg grated, and a liccle
falt; then melca pound of rare dith butter, and a
little fack ; before you fry them, ftiritin: it muft
be made as thick with three fpoonfuls of flour, as
ordinary batter, and fry’d with butter in the pan,
the firft pancake but no more : Strew fugar, garnifh
with orange, turn it on the backfide of a plate.

Zo make a Tanfy to bake.
’ I "AKE twenty eggs, but eight whites, beat

the eggs very well, and flrain them into a
quart of thick cream, one nutmeg, and three Naples-
bifkets grated, as much juice of {pinage, with a
fprig or two of tanfy, as will make it as green as
grafs ; {weeten it to your tafte; then butter your
difh very well, and fet it into an oven, ne hotter
than for cuftards ; watch it, and as foon as ’tis done,
take it out of the oven, and turn it on a pye-plate ;
fcrape fugar, and fqueeze orange upon it. Garnith
the difh with orange and lemon and ferve it up.

7o make a Goofeberry Tanfy.
P U T fome frefh butter in a frying-pan, and

when’tis melted put intoita quarc of goofe-
berries, and fry them till they are tender, and break
them all to mafh ; then beat feven eggs, but four
whites, a pound of fugar, three fpoonfuls of fack,
as much cream, a penny-loaf grated, and three

fpeonfuls
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fpoonfuls of flour, mixall thefe together, then put
the Goofcberries out of the pan to them, and ftir all
well together, and put them into a fauce-pan to
thicken; then put butter into the frying-pan, and
fry them brown : Strew fugar on the top.

To make Curd Fritters.

1 A K E a handful of curds, and a handful of
flour, and ten eggs well beaten and ftrain’d,
fome fugar, and fome cloves, mace, and nutmeg,
a little faffron 5 ftir all well together, and fry them
in very hot beef-dripping ; drop them in the pan by
fpoonfuls 3 ftir them about till they are of a fine
yellow-brown ; drain them from the fuet, and {crape
fugar on them, when you ferve them up.

To make fry d Toafts.

HIP a manchet very well, and cut it round
ways into toafts ; and then take cream and
eighteggs, feafon’d with fack, and fugar, and nut-
meg ; and let thefe Toafts fteep in it about an hour 3
then fry them in fweet butter, ferve them up with
plain melted butter, or with butter, fack and fugar,
as you pleafe.

70 make Parfnip Fritters.

) OIL your Parfnips very tender, then peel
’em and beat them ina mortar, and rub them
through a hair fieve, and mix a good handful of
them with fome fine flour, fix eggs, fome cream
and new milk, falt, fugar and nutmeg a little, a
fmall quantity of fack and rofe-water ; mix all well
together a little thicker than pancake batter; have
a frying-pan ready with good ftore of hogs-lard,
very hot over the fire, and put ina fpooniul in a
place till the pan be fo full as you can fry them con-
venicntly, fry them a light brown on both fides.
For fauce, take fack and {fugar, with a little rofe-
water or verjuice, {trew fugar on them when in the

Difh,
X To
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7o make Apple Fritters.

A K E the yolks of eight eggs, the whites of
| four, beatthem well together, and ftrain ’em
into a pan ; then take a quart of cream, warm it as
hot as you can endure your finger in it 3 then put to
it a quarter of a pint of fack, three quarters of a
pint of ale, and make a poffet of it; when your pof-
fer is cool, putto it youreggs, beating them well
together ; then put in nutmeg, ginger, falt and
flour to your liking : Your batter fhould be pretty
thick ; then put in pippins fliced or fcraped ; fry
them in good ftore of hot lard with a quick fire.

To make an Apple Tanfy.

T A K E three pippins, flice them round in thin
flices, and fry them with butter ; then beat
four eggs, with fix fpoonfuls of cream, a little rofe-
water, nutmeg, and fugar, and ftir them together,
and pour it over the apples: Let it fry a little, and
turn it with a pye-plate. Garnifth with lemon and
fugar ftrew’d over it.

To make a Lemon Tart.

A K E three clear lemons, and grate off the

outlide rinds ; take the yolks of twelve eggs,
and [ix whites 5 beat them very well, fqueeze in the
juice of a lemon ; then put in three quarters of a
pound of fine powdered fugar, and three quarters
of a pound of frefh butter melted; ftirall well to-
gether, put a ftheet of pafte at the bottom, and fift
fugar on the top; put it in a brisk oven, three
qu;rtersnf an hour will bake it: So ferve it to the
table.

| A Rye-bread Pudding.
A K E half a pound of fowre Rye-bread gra-
ted, halfa pound of beef-fuet finely fhred, half
a pound of currants clean wafthed, half a pound of
fugar, a whole nutmeg grated ; mixall well toge-
L 2 ther,
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ther, with five or fix eggs : Butter a difh, boil itan
hour and a quarter, and ferve it up with melted
butter.

A baked Pudding.

Lanch halfa pound of almonds, and beat them

fine with fweet water, ambergreafe diffolved
in orange-flower-water, or in fome cream; then
warm a pint-of thick cream, and melt in it halfa
pound of butter; then mix it with your beaten al-
monds, a little falt, a grated nutmeg, and fugar,
and the yolks of fix eggs ; beat it up together, and
put it in a dith with puff-pafte, the oven not too
hot 3 fcrape fugar on it juft before it goes into the
oven.

To make a Cuftard Pudding.

YAKE a pint of cream, and mix with it fix
eggs well beat, two fpoonfuls of flour, half a
nutmeg grated, a littlefalt, and fugar to your tafte ;
butter a cloth, put it in when the pot boils : boil it
juft halfan hour ; melt butter for fauce.

Boil d Cuflards.

A K E a pint of cream, and put into it two

ounces of almonds, blanch’d and beaten very
fine with rofe or orange-flower-water, or a little
cream 3 let them boil till the cream is a little
thickned, then fweeten your eggs and keep it ftir-
ring over the fire till *tis as thick as you would have
it 3 then putintoita little orange-flower water, ftir
it well together, and put it into China cups.

N. B. You may make them without almonds.

Rice Cuflards.

A K E aquart of cream, and boil it with a
blade of mace, and a quarter’d nutmeg ; put |
into it boiled rice, well beat with your cream ; mix |
them together, and ftir them all the while it boils |
on the fire 5 when ’tis enough, take it off, and fweeten

to |
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'to your tafte: Put in a little orange-flower-water,
pour it in yourdifhes; when cold ferve it.

Do make an Almond Tourt.

Lanchand beat half a pound of 7ordan Almonds
very fine; ufe orange-flower-water, in the
beating your almonds ; pare the yellow rind of a
lemon pretty thick, boil itin water till ’tis very
tender : beat it with half a pound of fugar, and
mix it with the almonds, and eight eggs, but four
whites, half a pound of butter melted, and alinoft
cold, and a little thick cream; mix all together,
and bake it in a difh wich pafte at bottom. This
may be made the day before *tis ufed.

To make little Hafty-puddings, to boil

in Cuflard Difbes.

AKE a large pint of milk, putto it four

fpoonfuls of flour ; mix it well together, and
fec it over the fire, and boil it into a [mooth Halty-
pudding ; {weeten it to your tafte, grate nutmeg in
it, and when ’tis almoit cold, beat five eggs very
well, and ftir intoic; then butter your cuftard-
cups, put in your {tuff, and tie them over with a
cloth, put them in the pot when the water boils,
and let them boil fomething more than half an hour 3
pour on them melted butter.,

To make a fweet-meat Pudding.

UT a thin puff-pafte at the bottom of your
: difh, then have of candied orange and lemon-
peel, and citron, of each an ounce ; flice them thin,
and put them in the bottom on your pafte 5 then
beat eight yolks of eggs, and two whites, near half
a pound of fugar, and half a pound of butter melt-
ed ; mix and beatall well together, and when the
oven is ready, pour it on your {weet-meatsin the
dith,  Anhour or lefs will bake it.

s To
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To make Carrot,or Parfnip Puffs.

CRAPE andboil your Carrots and Parfnips

tender ; then fcrape or math them very fine,
add toa pint of pulp the crumb of a penny-loaf’
grated, or fome {tale bifket, if you have it, fome:
eggs, but four whites, anutmeg grated, fome orange-
flower-water, {ugar to your tafte, a little fack, and
mix it up with thick cream : they muft befry’d in |
rendered fuet, the liquor very hot when you put
them in 3 put ina good fpoonful in a place.

To make New-Colledge Puddings.

R AT E a penny ftale-loaf, and putto it a
like quantity of Beef-fuct finely fhred, and a
nuimeg grated, a little fale, fome currants, and
then beat fome eggs in a lictle fack, and fome fugar,
and mix all together, and knead it as ftiff as for
manchet, and make 1t up in the form and fize of a
Turkey-egg, buta little flatter 5 then take a pound
of butter, and putitina difh,andfet the dith over a
clear fire in 2 chafing.dith, and rub your butter a-
bout the difh till *tis melted ; put your puddings in,
and cover the difh, but often turn your puddings,
until they are all brown alike, and when they are
enough, fcrape fugar over them, and ferve them up
hot for a fide difh.
You muft let the Pafte lie a quarter of an hour
before you make up your puddings.

To make an Qat-meal Pudding.

AKE a pint of great oat-meal, beat it very

{mall, then fift it fine ; take a quart of cream,
boil it and your Oat-meal together, ftirring it all
the while until >ts pretty thick ; then put itin a
dith, and cover it clofe, and let it ftand a liccle 3
then put into it a pound and half of freth butter,
and let 1t ftand two hours before you ftir it 5 put to
it twelve eggs, a nutmeg grated, alittle falt, fweeten
it to your tafte; a lictle fack, or orange-flower-waters

| | i ftig
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ftir all very well together, put pafte at the bottom
of youndifh, and put in your Pudding-ftuff, the
oven not too hot ; an hour w1ll bake i,

To make fine Fritters.

A K E half a pintof thick fweet cream, put

to it four eggs well beaten, a little brandy,
fome nutmeg and ginger ; make this into a thick
batter with flour : your apples muft be golden-pip-
pins pared and cut in thin flices, dip them in the
batter, and fry them inlard. It will take up two
pounds of lard to fry this quantity.

T0 make a Marrow Pudding.

AKE a quart of cream, and three Naples-

bifkets grated, a nutmeg grated, the yolks of
ten eggs, the whites of five well beaten, and fugar
to your talte ; mix all well together, and puta lit-
tle bit of butter in the bottom of your fauce-pan s
then put in your ftuff, and fet it {Jw:r the fire, and
ftir ic till *tis pretey thick; then pour it into your
pan, with a quarter of a pound of currants that
have been plumpt in hot water; ftir it together,
and let it ftand all night. The next day put fome
fine pafte rolled very thin at the bottom of your
difh, and when the oven is ready, pour in your
ftuff, and on the top lay large pieces of Marrow,
Half an hour will bake it.

Lemon Pudding.

R A T E the peels of three large lemons only

the yellow, then take two lemons more,

and the three you have grated, and roul them under
your hand on a table till they are very foft ; but be
careful not to break them ; then cut and fqueeze
them, and ftrain the juice from the feeds to the
grated peels, then grate the crum of three half-
penny loaves, (or ten ounces of crum, white
loaves) into a bafon, and make a pint of white-
I 4 wing
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wine fcalding hot, pour it to the bread and ftir it
well together to foak, then put to it the grated peel
and juice ; beat the yolks of eight eggs and four
whites together, and mingle with the reft barely
three quarters of a pound of butter that is freth and
melted, and almoft a pound of white fugar, beat it
well together till it be thoroughly mixt, then lay a
theet of puff-pafte at the bottom and brim, cutting
it into what form you pleafe ; the pafte that is left
roul out, and with a jagging iron cut them out in
little ftripes, neither fo broad or long as your little
finger, and bake them on a flower’d paper ; letthe
Pudding bake almoft an hour, when it comes out of
the oven ftick the pleces of pafte on the top ofit to
ferve it to table. It eats well hotor cold. -

The Ipiwich Almond Pudding.

TEEP fomewhat above three ounces of the

crum of white bread, fliced in a pint and half of
cream, or grate the bread ; then beat half a pound
of blanched almonds very fine till they do not glifter,
with a {fmall quantity of perfum’d water, beat up
the yolks of eight eggs and the whites of four ; mix
all well ‘together, putin a quarter of a pound of
white fugar; then fet it into the oven, burt ftir in a
little melted butter before yoy fet it in; let it bake
but half an hour. 5

Oatmeal P udding.
A‘Nine pint of Oatmeal pick’d from the blacks,

a milk pint and a quarter of milk warmed ;
let it fteep one night ; three quarters of a pound of
beef fuet fhred, one nutmeg, three fpoonfuls of fu-
gar, a fmall handful. of flour, four eggs, and falt
to your tafte ; make two Puddings and boil them
three hours ; if the Oatmeal be too large, beat it,

and if that make it into but one Pudding, boil it
four hours, s

To
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To make a ﬁfze Bread Pﬂddzﬂg

A K E three pints of milk and boil it ; when

tis boiled, fweeten it with half a pound of

fugar, a fmall nutmeg g rated and put in half a’

pound of butter ; when ’tis mclted pour it in a

pan, over eleven ounces of grated bread, cover it

up. The nextday put to it ten eggs well beaten,

ftir all together, and when the oven is hot, put it

in your difh ; three quarters of an hour will bake

Boil a bit of lemon-peel in the milk, take it out
before you put your other things in. :

To make a Spread-Eagle Pudding.

U T off the cruft of three half-penny rolls,
then flice them into your pan ; then fet three
pints of milk over the fire, make it {fcalding hot, but
not boil 5 fo put it over your bread, and cover it
clofe, and letit ftand an hour ; then putina good
{poonful of fugar, a very little falt, a nutme
grated, a pound of fuet after *tis fhred, halfa pound
of currants wafhed and picked, fﬂur {poonfuls of
cold milk, ten eggs, but five of the whites; and
when all i1s in, ftir it, but not till all is in 5 then mix
it well, butter a difh ; lefs than an hour will bake it.

70 make a very fine plain P#ddmg

AKE a quart of milk, and put in {ix laurel-
leaves into it 3 when it has boiled a little,
take out your leaves, and with fine flour make that
milk intoa hafty-pudding;s prt[ty thick 5 then ftir
in halfa pound of buttér miore, then a quarter of a
pound of fugar, a fmall nutmeg grated, twelve
yolks, fix whites of eggs well beaten ; mix and ftir
all well together, butter ‘a difh, and put in your
ftuff ; a lictle more than half an hourwill bake it,

A fine Rice Pudding.

AKE of the flour of rice fix ounces, put it
in a quart of milk, and let it boil till ’tis

pretty
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pretty thick, ftirring itall the while; then pour it
in a pan, and ftir in it half 2 pound of frefh butter,
and a quarter of a pound of fugar, or {weeten it to
your tafte ; when’tis cold, grate ina nutmeg, and
beat fix eggs, with a fpoonful or two of fack, and
beat and ftir all well together; puta lictle fine pafte
at the bottom of your difh, and bake it.

7o make a Ratafia Pudding.

AKE a quart of cream, boil it with four or

five laurel-leaves ; then take them outand
break in half a pound of naples-bifket, halfa pound
of butter, fome fack, nutmeg and falc; take it off
the fire, cover itup; when ’tis almoft cold, putin
two ounces of almonds blanched, and beaten fine,
and the yolks of five eggs; mix all well together,
and bake it in a moderate oven halfan hour ;3 fcrape
fugar on it as it goes into the oven.

Vermicelly Pudding.

O I L five ounces of Vermicelly in a quart of
B milk till *tis tender, with a blade of mace, and
a rind of lemon or Sevil-orange, fweeten it to your
tafte ; the yolks of fix eggsand four whites; havea
dith ready covered with paite, and juft before you fet
it into the oven, ftir in half a pound of melted
butter, a very little falt does well, if you have no
peels put in 2 little orange-fiower-water.

All Sorts of PASTRY.

To make a Tureiner.

A K E achina pot or bowl, and fill it as fol-
lows : At the bottom lay fome frefh butter ;
then put in three or four beef - fteaks larded
with bacon ; then cut fome veal-fteaks from the

leg s
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leg 3 hack them, and wafh them over with the
yolk of an egg, and afterwards lay it over with
forc’d-meat, and roll it up, and lay it in with young
chickens, pigeons and rabbets, fome in quarters,
fome in halves ; {weet-breads, lamb-ftones, cocks-
combs, palates after they are boiled, peeled, and
cut in flices : Tongues, either hogs or calves, fliced,
and fome larded with bacon ;3 whole yolks of hard
eges, piftacia-nuts peeled, forced balls, fome round,
fome like an olive, lemon fliced, fome with the rind
on, barberries and oyfters: feafon all thefe with
pepper, falt, nutmeg, and {weet-herbs, mix’d toge-
ther after they are cut very {fmall, and ftrew it on
every thing as you putit in your pot: Then put in
a quart of gravy, and fome butter on the top, and
cover it clofe with a lid of puff-pafte, pretty thick.
Eight hours will bake it.

A Batalia Pye, or Bride Pye.

A K E young chickens as big as black-birds,

quails, young partridges, and larks, and fquab
pigeons ; trufs them, and put them in your pye ;
then have Ox-palates boiled, blanched, and cut in
pieces, lamb-ftones, fweet-breads, cut in halves or
quarters, cocks-combs blanched, a quart of oyfters
dipt in eggs, and dredged over with grated bread,
and marrow. Having fo done, theeps-tongues boiled,
peeled, and cut in flices 3 {eafon all with falt, pepper,
cloves, mace, and nutmegs, beaten and mix’d toge-
ther ; put butter at the bottom of the pye, and place
the reft in with the yolks of hard eggs, knots of
eges, cocks-ftones and treads, forc’d-meat balls 3
cover all with butter, and cover up the pye; put
in five or fix fpoonfuls of water when it goes into
the oven, and when ’tis drawn pour it out and put
in Gravy.

To make an Oyfter Pye.

A KE good puff-pafte, and lay a thin fheet
VYA inthe bottom of your pattipan ; then take

tWo
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two quarts of large Oyfters, wath them well in their
own liquor, and take them out of it and dry them,
and feafon them with falt and fpice, and a little
pepper, all beaten fine; lay fome butter in the bot-
tom of your pattipan, then lay in your Opyfters,
and the yolks of twelve hard eggs whole, two or
three {fweet-breads cut in flices, or lamb-ftones, or
in want of thefe a dozen of larks, two marrow-
bones, the marrow taken out in lumps, diptin the
yolks of eggs, and feafoned as you did your Oy-
fters and fome grated bread dufted on it, and a few
forc’d-meat balls : When all thefe are in, put fome
butter on the top, and cover it over with a fheet of
puff-pafte, and bake it: When ’tis drawn out of the
oven, take the liquor of the Oyfters, and boil it and
fcum it, and beat it up thick with butter, and the
yolks of two or three eggs, and pour it hot into
our Pye, and fhake it well together, and ferve it
ot.

T0 make a Salmon Pye.

AK Ea good puff-pafte, and lay it in your

pattipan 5 then take the middle-piece of Sal-
mon, {eafon it pretty high with pepper and falt, cloves
and mace 3 cut it into three pieces, then lay a layer
of butter, and a layer of Salmon, tillall isin ; make
forc’d-meat balls of an eel, chop it fine, with the
yolks of hard eggs, two or three anchovies, mar-
row, (or if for a fafting-day, butter) fweet herbs,
fome grated bread, and a few oyftersand grated nut-
meg, fome fmall pepper, anda little falt ; make it
up with raw eggs into balls, fome long, fome round,
and lay them about your Salmon ; put butter over
all, and lid your Pye. An hour will bake it.

Zo make Egg Pyes.

AKE the yolks of two dozen of Eggos boil’d hard,
and chopp’d with double the quantity of beef-
fuet, and halfa pound of pippins pared, cored, and
liced ; then add to it one pound of currants wath’d

and



The Compleat Hﬂwﬁw%. 128

and dried, half a pound of fugar, a little falt, fome
fpice beaten fine, the juice of a lemon, and half a
pint of fack, candied orange and citron cut in pieces,
of each three ounces, fome lumps of marrow on the
top, fill them full ; the oven muft not be too hot ;
three quarters of an hour will bake them ; put the
marrow only on them that are to be eaten hot.

Tomake a Sweet-bread Pafly to fry or bake.

ARBOIL your Sweetbreads, and fhred them
very fine, with an equal quantity of marrow ;
mix with them a little grated bread, fome nutmeg,
falt, the yolks of two hard eggs bruifed fmall, and
{fugar ; then mix up witha lictle cream and the ynlk_
of an egg: Make pafte with halfa pound of the
fineft flour, an ounce of double refin’d fugar beat
and fifted, the yolks of two eggs, and white of one,
and fair water ; then roll in half a pound of butter,
and roll it out in little Pafties the breadth of your
hand ; put your meat in, clofe them up well, and fry
or bake them. A very pretty fide-dith.

To make a Lumber Pye.

AKE a pound and half of veal, parboil it, and
when ’tis cold chop it very fmall, with two
pounds of beef-fuet, and fome candied orange- peel ;
fome {weet-herbs, as thyme, {weet-marjoram, and
an handful of fpinage ; mince the herbs {mall before
you putthem to the other : So chop all together, and
a pippin or two ; then add a handful or two of grated
bread, a pound and half of currants wath’d and
dried ;5 fome cloves, mace, nutmeg, a little falt, fu-
gar and fack, and put to all thefe as many yolks of
raw eggs, and whites of two, as will make ita moift
forc’d-meat 5 work it with your hands intoa body,
and make it into balls as big as a turkey’s egg ; then
having your coffin made, putin your balls. Take
the marrow out of three or four bones as whole as
you can: Let your marrow lie a little in water, to
take out the blood and fplinters ; then dry it, and dip

It
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it in yolk of eggs ; feafon it with a little falt, nut-
meg grated, and grated bread ; lay it on and between
your forc’d-meat-balls, and over that fliced citron,
candied orange and lemon, eryngo-roots, preferved
barberries ; then lay on fliced lemon, and thin {lices
of butter over all 5 then lid your Pye, and bake it ;
and when ’tis drawn, have in readinefs a caudle
made of white-wine and fugar, and thicken’d with
butter and eggs, and pour it hot into your Pye.

To make little Paflies to fry.

FY VA K E the kidney of aloin of veal or lamb, fat

T and all 3 fhred it very {mall ; feafon it with a

lictle falt, cloves, mace, nutmegs, all beaten fmall,

fome fugar, and the yolks of two or three hard eggs,
minced very fine: Mix all thefe together with a lit-

le fack or cream ; put them in puff-pafte, and fry

them : Serve them hot.

o make Cuflards.

AKE two quarts of thick fweet cream 3 boil it
with fome bits of cinamon, and a quartered
nutmeg; 5 keep it ftirring all the while, and when it
has boiled a little time, pour it into a pan to cool,
and ftir it till *cis cool, to keep it from fcumming 3
then beat the yolks of fixteen eggs, the whites of
but fix, and mix your eggs with the cream when ’tis
cool, and fweeten it with fine fugar to your tafte,
put ma very little falt, and fome rofe or orange-
flower-water 3 then ftrain all through a hair fieve,
and fill your cups or cruft. It muft be a pretty quick
oven ;5 when they boil up they are enough,

Zo make Checefecakes,

AKE a pint of cream, and warm it, and put to

it five quarts of milk warm from the cow 3

then put runner to it, and when ’tis come, put the
curd in a linnen bag or cloth, and let it drain well
from the whey, butdo not {queeze it much ; then
PUt it In a mortar, and break the curd as fine as

butter ;
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butter ; then put to your curd half a pound of al-
monds blanched, and beaten exceeding fine, (or half
a pound of dry mackaroons beat very fine) if you
have almonds, grate in a Naples-bifket 5 but if you
ufe mackaroons, you need not ; then add toit the
yolks of nine eggs beaten, a whole nutmeg grated,
two perfumed plumbs diffolved in rofe or orange-
flower-water, half a pound of fine fugar, mix all
well together ; then melta pound and quarter of
butter, and ftir it well in it, and half a pound of
currants plump’d 5 fo let it ftand to cool till you ufe
1L.

Then make your puff-pafte thus : Take a pound
of fine flour, and wet it with cold water, roll it
out, and put into it by degreesa pound of freth but-
ter : Ufe ic juft as *tis ' made.

Another Way to make Cheefecakes.
AKE a gallon of new milk, fet it as fora
Cheefe, and gently whey it 5 then break itin
a mortar, put to itthe yolks of fix eggs, four of the
whites, {weeten it to your tafte; put in a grated
nutmeg, fome rofe-water, and fack ; mix thefe to-
gether, and fet over the fire a quart of cream, and
make it into a hafty-pudding, and mix that with it
very well, and fll your pattipans juft as they are
going into the oven. Your oven muft be ready,
that you may not ftay for that 5 when they rife well
up, they are enough. Make your pafte thus :
Take about a pound of flout, and ftrew into it
three {poonfuls of loaf-fugar beaten and fifted, and
rub into it a pound of butter, one egg, and a fpoon-
ful of rofe-water, the reft cold fair water: Make it
into a pafte, roll it very thin, and put it into your
pans, and fill them almoft full.

Pafle for Pafties.
UE fix pounds of butter into fourteen pounds
of flour 3 put to it eight eggs, whip the whites
to fnow, and make it in a pretty Riff pafte, wich
cold water. To
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Zo make Cheefecakes without Runnet.

AKE a quart of thick cream, and fet it over a
clear fire, with fome quartered nutmeg in it 3
juft as it boils up, put in twelve eggs well beaten,
and a quarter of a pound of frefh butter ; ftirita
little while on the fire, till it begins to curdle ; then
take it off, and gather the curd as for cheefe ; putit
in a clean cloth, tie it together, and hang it up
that the whey may run from it; when ’ts pretty
dry, put it in a ftone mortar, with a pound of but-
ter, a quarter of a pint of thick cream, fome fack
and orange-flower-water, and half a pound of fine
fugar ; then beat and grind all thefe very well to-
gether for an hour or more, till *tis very fine ; then
pafs it through a hair fieve, and fill your pattipans
but half full. You may put currants in half the
quantity, if you pleafe: A little more than a quar-
ter of an hour will bake them. Take the nutmeg
out of the cream when ’tis boiled.

To make Orange or Lemon Tarts.
A K E {ix large Lemons, and rub them very

well with falt, and put them in water for two

days, with a handful of falt init; then change them
into frefh water without falt every other day for a
fortnight 3 then boil them for two or three hours till
they are tender; then cur them in half quarters,

and then cut them thus <=/ as thin as you can;

then take pippins pared, cored and quartered, and a
pint of fair water ; let them boil till the pippins
break ; put the liquor to your Orange or Lemon,

and half the pippins well broken, and a pound of |

fugar ; boil thefe together a quarter of an hour ;
then putitina gallipot, and fquecze an Orange in
1t, if it be Lemon ; or a Lemon if *tis Orange, two
fpoonfuls are enough for a Tarc: Your pattipans
muft be fmall and (hallow put fine puft-pafte, and
very thin ; a little while will bake it.  Juft as your

Tarts

|




The Compleat Houfewife. 129

Tarts are going into the oven, with a featheror brufh
do them over with melted butter, and then fift dou-
ble-refin’d fugar on them, and this is a pretty icing
on them.

To make Puff-pafte for Tarts.

UB a quarter of a pound of butter into a pound

of fine flour; then whip the whites of two
eggs to fnow, and with cold water and one yolk
make it into a Pafte ; then roll it abroad, and put in
by degrees a pound of butter, flouring it over the
butter every time, and roll it up, and roll it out
again, and put in more butter : Sodo for {ix or fe-
ven times, till it has taken up all the pound of but-
ter. This Pafteis good for tarts, or any fimall things.

Apple Pafties to fry.

ARE and quarter Apples, and boil them in fu-
gar and water, and a ftick of cinamon, and
when tender, put in a lictle white-wine, the juice
of a lemon, a piece of freth butter, and a little am-
bergreafe or orange-flower-water ; ftir all together,

and when ’tis cold put it in puft-pafte, and fr}?them.

To [eafon and bake a Venifon Pafly.

ONE your hanch or fide of Venifon, and take

out all the finews and fkin; then proportion

it tor your Pafty, by taking away from one part,
and adding to another, till ’tis of an equal thick-
nefs ;3 then feafon it with pepper and falt, about an
ounce of pepper ; fave a little of it whole, and beat
the reft, and mix with twice as much falt, and rub
it all over your Venifon, and let it lie till your pafte
is ready. Make your pafte thus: A peck of fine
flour, fix pounds of butter, a dozen of eggs ; rub
your butter in your flour, beat your eggs, and with
them and cold water make up your pafte pretty
ftiff ; then drive it forth for your Pafty ; ler it be
the thicknefs of a man’s thumb ; put under it two
or three theets of cap-paper well floured : Then have
K tWo
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two pounds of beef-fuet, thred exceeding fine s pro-
portion it on thebottom to the breadth of your Ve-
nifon, and leave a verge round your Venifon three
fingers broad, wath that verge over with a bunch of
feathers or bruth dipp’d in an egg beaten, and then
lay a border of your pafte on the place you wafh’d,
and lay your Venifon on the fuet; put a little of
your feafoning on the top, and a few corns of whole
pepper, and two pounds of very good frefth butter ;
then turn over your other fheet of pafte, fo clofe
your Pafty. Garnifh it on the top as you think fit 3
vent it in the middle, and fet it in the oven. It
will ask five or fix hours baking. Then break all
the bones, wath them, and add to them more bones,
or knuckles ; feafon them with pepper and falt, and
put them with a quart of water, and halfa pound
of butter, ina pan or earthen pot; cover it over
with coarfe pafte, and fetit in with your Pafty ;
and when your Pafty is drawn and difhed, fill it up
with the gravy that came from the bones.

Balls for Lent.
G RATED whitebread, nutmeg, falt, thred parf-

ley, a very little thyme, and a little orange
or lemon-peel cut fmall 3 make them up into Balls

with beaten eggs, or you may add a fpoonful of
cream 53 roll them up in flour, and fry them.

To keep Venifon in Summer.
E AT pepper very fine, and rub all over

1L,
Sauce for Roaft V. enifon.

ELLY of currants melted and ferv’d hot, witha
lemon fqueez’d into it.

A fine Potato Pye for Lent.

FIRST make your forc’d-meat, about two dozen
of fmall oyfters juft fcalded, and when cold
chopt fmall, a ftale rowl grated, and fix yolks of

1 eggs
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eggs boil’d hard, and bruis’d {fmall with the back of
a {poon; feafon with a little falc, pepper, and nut-
meg, fome thyme and parfley, both fhred {mall ;
mix thefe togetherwell, and pound them a little,
and make it up in a ftiff pafte, with halfa pound of
butter and an egg work’d in it 5 juft flour it to keep
it from flicking, and lay it by till your Pye is fit,
and put a very thin pafte in your difh, bottom and
fides ; then put your forc’d-meat, of an equal thick-
nefs, about two fingers broad, about the fides of
your difh, as you would do a pudding-cruft ; dufta
lictle flour on it, and put it down clofe ;5 then fill
your Pye, a dozen of Portato’s, about the bignefs of
a fmall egg, finely pared, juft boiled a walm or two,
a dozen yolks of eggs boil’d hard, a quarter of a hun-
dred of large oyfters juft fcalded in their own liquor
and cold, fix morels, four or five blades of mace,
fome whole pepper, and a little falt butter on the
bottom and top ; then lid your Pye, and bake it an
hour ; when ’tis drawn, pour in a caudle made with
half a pint of your oyfter liquor, three or four
fpoonfuls of white-wine, and thicken’d up with but-
ter and eggs, pour it in hot at the hole on the top,
and fhake it together, and ferve ic.

Artificial Potatoes for Lent : A Side-
Difh; Second Courle.

AKE a pound of butter, putitintoa ftone

mortar with halfa pound of Nagles-bifketgra-
ted, and half a pound of Jordan almonds beat fmall
after they- are blanched, eight yolks of eggs, four
whites, a little fack and orange - flower - water ;
fweeten to your tafte ; pound all together till you
don’t know what it is, and with a litcle fine flour
make it into a {tiff pafte, lay iton a table, and have
ready about: two pounds of fine lard in your pan,
let it boil very faft, and cut your pafte the bignefs
of chefnuts, and throw them into the boiling lard,
and let them boil till they are of a yellow brown ;
and when they are enough, take them up ina fieve
| 2 to
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to drain the fat from them ; put them in a difh, pour
fack, and melted butter 3 ftrew double-refin’d fugar
over the brim of the difh.

Potato, or Lemon Cheefecakes.

AKFE fix ounces of Potatoes, four ounces of le-

mon-peel, four ounces of fugar, four ounces of
butter 3 boil the Lemon: peel till tender, pare and
{crape the Potatoes, and boil them tender and bruife
them ; beat the Lemon-peel with the fugar, then
beat all together very well, and melt the butter in a
lictle thick cream, and mix all together very well,
and let it lie till cold : Put cruft in your pattipans,
and fill them little more than half full : Bake them
in aquick oven half'an hour, fift fomedouble-refin’d
fugar on them as they go into the oven ; this quan-
tity will make a dozen fmall pattipans,

Sauce for Fifb in Lent, or at any Time.
AKE a little thyme, horfe-radifh, a bit of
onion, lemon-peel, and whole pepper ; boil

them a little in fair water 5 then putin two ancho-
vies, and four {poonfuls of white-wine ; then ftrain
them out, and put the liquor into the fame panagain,
with a pound of frefh butter ; and when ’tis melted
take it off the fire, and ftir in the yolks of two
egos well beaten, with three fpoonfuls of white-
wine ; fet it on the fire again, and keep it ftirring
till *tis the thicknefs of cream, and pour it hot over
your Fith. Garnifh with lemon and horfe-radifh.

To make a favoury Lamb Pye.

EASON your Lamb with pepper, falt, cloves,
mace, and nutmeg: So put it into your coffin
with a few Lamb-{tones, and fweet-breads feafoned
asyour Lamb ; alfo fome large oyfters, and favoury
forc’d-meat balls, hard yolks of eggs, and the tops
of afparagus two inches long, firlt boiled green 3
thien put butter all over the Pye, and lid it, and fet |
\t in a quick ovenan hour and half ; then make the |

liquor
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liquor with oyfter-liquor, as much gravy, a little
claret, with one anchovy in it, a grated nutmeg.
Let thefe have a boil, thicken it with the yolks of
two or three eggs, and when the pye is drawn, pour
it in hot.

70 make a fweet Lamb Pye.

UT your Lamb into fmall pieces, and feafon
it with a lictle fale, c]cwes, mace, and nutmeg ;

your pye being made, put in your lamb or veal ; ;
ftrew on it fome ftoned raiflins and currants, and
fome fugar ; then lay on 1t fome forc’d-meat balls
made fweet, and in the fummer {fome artichoke
bottoms boiled, and fcalded Grapes in the winter,
Boil Spanifh potatoes cut in pieces ; candied citron,
candied orange and lemon-peel, and three or four
large blades of mace ; put butter on the top ; clofe
up your Pye, and bake it. Muke the caudle of
white - wine, juice of lemon and fugar: Thicken it
with the yolks of two or three eggs, and a bit of
butter ; and when your Pye is baked, pour in the
caudle as hot as you can, and fhake it well in the
Pye, and ferve it up.

A [weet Chicken Pye.

A K E five or fix fmall chickens, pick, draw,

and trufs them for baking ; feafon them with
cloves, mace, nutmeg, cinamon, and a little falc;
wrap up fome of the feafoning in butter, and put it
in their bellies; and your coffin being made, put
them in; put over and between them pieces of
marrow, Spani/b potatoes, and chefnuts, both boiled,
peeled, and cur, a handful of barberries ftript, a
lemon (liced, fome butter on the top ; fo clofe up
the Pyeand bake it, and have in readinefs a caudle
made of white-wine, fugar, nutmeg, beat it up with
yolks of eggs and butter 3 have a care it does not
curdle 5 pour the caudle in, fhake it well together,
and ferve it up hot.

K 3 Another
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Another Chicken Pye.

Fafon your Chickens with pepper, falt, cloves,

mace, nutmeg, a little fhred parfley, and thyme,
mix’d with the other feafoning ; wrap up fome in
butter, and put in the bellies of the chickens, and
lay them in your Pye ; flrew over theni lemoncug
like dice 5 a handful of {calded grapes, artichoke-
bottoms in quarters : So put butter on ity and clofe
it up ; when ’tis baked, put in a lear of gravy, with
a little white-wine, a grated nutmeg, thicken it up
with butter, and two or three eggs; fhake it well
together, ferve it up hot.

T make an Olio Pye. -

AKE your Pye ready ; then take the thin
Collops of the but-end of a leg of veal 5 as

many as you think will fill your Pye ; hack them
with the back of a knife, and feafon them with
pepper, falt, cloves, and mace ; wafh over your
collops with a bunch of feathers dipped in eggs, and
have in readinefs a good handful of fweet-herbs
fhred fmall ; the herbs muft be thyme, parfley, and
{pinage ; and the yolks of eight hard eggs, minced;
and a few oyfters parboiled and chopt; fome Beef-
fuet fhred very fine. Mix thefe together, and ftrew
them over your collops, and fprinkle a little orange-
flower-water on them, and roll the collops up very
clofe, and lay them in your Pye, ftrewing the fea-
foning that is left over them ; put butter on the top,
and clofe up your Pye; when ’tis drawn, put in
gravy, and one anchovy diffolved in it, and pour
it in very hot: And you may put in artichoke-bot-
toms and chefnuts, if you pleafe, or fliced lemon,
or grapes. fcalded, or what elfe is in feafon 3 but if

you will make it a right favoury Pye leave them
out.

Te



The Complear Houfewife. 135

To make a Florendine of Veal.

AKE the kidney of a Loin of Veal, fatand all,
| and mince it very fine 5 then chopa few herbs,
and put to it, and add a few currants 5 feafon it
with cloves, mace, nutmeg, and a little falc 5 and
put in fome yolks of eggs, and a handful ﬂfgrated
bread, a pippin or two chopp’d, fome candied le-
mon peel minced fmall, fome fack, fugar, and
orange-flower-water. Put a fheet of puff-pafte at
the bottom of your dith ; put this in, and cover it
with another ; clofe it up, and when ’tis baked,
fcrape fugar on it 3 and ferve it hot.

. Another Made Di/fb

AKE halfa pound of almonds, blanch and beat

them very fine; put to them a little rofe or
orange-flower-water in the beating ; then take a
quart of fweet thick cream, and boil it with whole
cinamon, and mace, and quartered dates ; fweeten
your cream with fugar to your tafte, and mix it with
your almonds, and ftir it well together, and firain
it out through a fieve. Let your cream cool, and
thicken it with the yolks of fix eggs; then garnith
the deep difh, and lay pafte at the bottom, and then
put in fliced artichoke-bottoms, being firft boiled,
and upon that a layer of marrow, {liced citron, and
candied orange ; fo do till your Difth is near full 3
then pour in your cream, fo bake it withouta lid ;
when *tis baked, fcrape fugar on it, and ferve it up
hot. Halfan hour will bake it.

0 make an Artichoke Pye.

O1L the bottoms of eight or ten Artichokes ;
fcrape and make them clean from the core; cut

each of them into fix parts; feafon them with cina-
mon, nutmeg, fuuar, and a little falt 5 then lay
your Artichokes in your Pye. Take the marrow
of four or five bones, dip your marrow in yolks of

tggs and grated bread, and feafon it as you did your
K 4 Artichokes,
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Artichokes, and lay it on the top and between your
Artichokes ; then lay on fliced lemon, barberries,
and large mace ; put butter on the top, and clofe
up your Pye ; then make your lear of white-wine,
fack, and fugar ; thicken it with yolks of eggs, and
4 bit of butter ; when your Pye is drawn, pour it
in, fhake it together, and ferve it hot.

70 make a Skirret Pye.

OIL yourbiggeft Skirrets, and blanch them,and

feafon them with cinamon, nutmeg, and a very
litccle ginger and fugar. Your Pye being ready, lay
in your Skirrets 3 feafon alfo the marrow of three
or four bones with cinamon, fugar, a little falc and
grated bread. Lay the marrow in your Pye, and
the yolks of twelve hard eggs cut in halves, a hand-
ful of chefnuts boiled and blanched, and fome can-
died orange-pezl in flices. Lay butter on the top,
and lid your Pye. Let your caudle be white-wine,
verjuice, fome fack and fugar; thicken it with the
yolks of eggs, and when the Pye is baked, pour it
in, and ferve it hot. Scrape fugar on it.

To make a Turbot Pye.

UT, and wafh, and boil your Turbot, then fea-
fon it with a little pepper and falt, cloves,
mace, and nutmeg, {weet-herbs fhred fine; then
lay it in your Pye, or pattipan, with the yolks of
fix eggs boiled hard ; a whole onion, which muft be
taken out when ’tis baked. Put two pounds of freth
butter on the top ; clofe it up; when ’tis drawn,
ferve it hotor cold : *T'is good either way.

2o make a Chervil or Spinage Tart.
HR ED a gallon of Spinage or Chervil very
) fmall; put to it half a pound of melted butter,
the meat of three lemons picked from the fkins and
feeds 3 the rind of two lemons grated, a pound of
fugar ; put thisina difh or pattipan with puff-pafte
on the bottom and top, and fo bake it ; when ’tis
baked,
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baked, cut off the lid, and put cream or cuftard o-
ver it as you do codlin tarts.  Scrape fugar over it;
ferve it cold. This is good among other Tarts in
the winter for variety.

To make Lemon Cheefecakes.
TAKE the peel of two large lemons, boil it very

tender ; then pound it well in a mortar, with
a quarter of a pound or more of loaf-fugar, the yolks
of fix eggs, and half a pound of frefth butter s
pound and mix all well together, and fill the patti-
pans but half full; Orange Cheefecakes are done
the fame way ; only you muft boil the peel in two
or three waters to take out the bitternefs.
A Fifb Pye.
AKX E of Sole, or thick Flounders, gut and
I wafh them, and juft put them in fcalding wa-
ter to get off the black fkin 5 then cur them in fcol-
lops or indented, fo that they will join and lie in the
Pye, as if they were whole. Have your pattipan in
readinefs with puff-pafte in the bottom, and a layer
of butter on it ; then feafon your Fith with a little
pepper and falt, cloves, mace, and nutmeg, and lay
it in your pattipan, joining the pieces together, as if
the Fath had not been cut 3 then put in forc’d-balls
made with Fifh, flices of lemon with the rind on,
whole oyfters, whole yolks of hard eggs,and pickled
barberries 3 then lid your Pyeand bake it 3 when
’tis drawn, make a caudle of oyfter-liquor and

white-wine thicken’d up with yolks of eggsand a
bic of butter 5 ferve it hot.

To make Marrow Paflies.

A K E your little Pafties the length of a fin-
ger, and as broad as two fingers; put in large

pieces of marrow dipped in eggs, and feafoned with
fugar, cloves, mace, and nutmeg ; ftrew a few cur-
rants on the marrow. Bake or fry them,

To



138  The Complear Houfewife.

. To make Mince-pyes of Veal.

ROM a Leg of Veal cut off four pounds of the
flethy partin thick pieces, and put them in
fcalding water, and let it juft boil; then cut the
meat in {fmall thin pieces and {kin 1t: It muft be four
pounds after ’tis fcalded and fkinned 5 to this quan-
tity put nine pounds of beef-fuet well fkinned, and
thred them very well and fine with eight pippins
pared and cored, and four pounds of raifins of the
fun ftoned 3 when *tis fhred very fine, put itin a
large pan or ona table to mix, and put to it one
ounce of nutmegs grated, half an ounce of cloves,
as much mace, a large fpoonful of falt,above a pound
of fugar, the peel of a lemon fhred exceeding fine 3
when you have feafoned it to your palate, put in
feven pounds of currants, and two pounds of railins
ftoned and fhred. When you fill your Pies, putinto
every one fome fhred lemon with its juice, fome
candied lemon peel and citron in ﬁu:f:s, and juft as
the Pies go into the oven, put into every one a
fpoonful of fack and a fpoonful of claret; fo bake
them.

To make buttered Loaves to eat hét.

AKEeleven yolks ofeggs beat well, five fpoon-
fuls of cream, and a good f{poonful of ale-
yeaft ; ftir all thefe together with flour till it comes
to a little pafte, not too ftiff 5 work it well, cover it
with a cloth. Lay it before the fire torife a quarter
of an hour; when ’tis well rifen, make it in a roll,
and cut in five pieces, and make them into Loaves,
and flat them down a little, or they will rife too
much ; put them into anoven as hot as for man-
chet, and when they are taken out of the oven, have
at lealt a pound of butter beaten with rofe-water
and fugar to your tafte. Cut all the Loaves open at
the top, and pour the butter in them, and ferve
them hot to table.
To
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T make Cheefecakes.

'AKE a pound of potatoes, when they are
boil’d and peel’d beat them fine, put to them
twelve eggs, fix whites 3 then melt a pound of but-
ter and itir it in, grate half a nutmeg: you muft
{fweeten it to your palate with double refin’d fugar,
then put a piece of puff-pafte round the edges of the
dith ; itmuft not be over-baked, when the cruft is e-
nough draw 1t.

Another.

FEYAKE four quartsof new milk and rennet very
cold, and when it 1s come to a curd and whey,
cently then take half a pound of butter and rub it to
the curd ; then boil a pint of cream with a blade of
mace and cinamon, and as much grated Naple-bifket,
as will make it of the thicknefs of a pancake-barter,
and when it is almolt cold put it to your curd ; then
put in a fpoonful or two of fack, and as many cur-
rants as you like, and put them into a puff-pafte.

Z0 make Cheefecakes without Curd,

E A T two eggs very well, then put as much

flour as will make them thick ; theh beat three
eggs more very well, and put to the other, with a
pint of cream and halfa pound of butter; fet it over
the fire, and when it boils put in your two egos
and flour, and ftir them well, and let them boil till
they be pretty thick, then take it off the fire, and
feafon 1t with fugar, a little falc, and nutmeg, put

in currants, and bake them in pattipans, as you do
others.

Lo make a Caééage Leﬂwe—P_ye.

AKE fome of the largeft and hardeft Cabbage-
Lettuce you can get, boil them in falt and

water till they are tender, then lay them in a Co-
lander to drain dry, then have your Pafte laid in
your Pattipan ready, and lay butter on the bottom :

then
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then lay in your Lettuce, and fome Artichoke-bot-
toms, and fome large pieces of marrow, and the
yolks of 8 hard eggs, and fome {calded Sorrel ; bake
it, and when it comes out of the oven cut open the
lid, and pour in a caudle made with white-wine and
fugar, and thicken’d with eggs ; fo ferve it hot.

To make the light Wigs.
TA K E a pound and half of flour, and half a

pint of milk made warm, mix thefe together,
and cover it up, and letit lie by the fire half an
hour ; then take half a pound of fugar and half a
pound of butter, then work thefe in the pafte, and
make it into wigs, with as little flour as pofiible ;
let the oven be pretty quick, and they will rife very
mu‘:h‘ - ety

To make little Plumb-cakes.

A K E two pounds of flour dry’d in the oven,

and half a pound of fugar finely powder’d,
4 yolks of eggs, two whites, halfa pound of butter
walh’d with rofe-water, 6 {poonfuls of cream warm-
ed, a pound and half of currants unwafh’d, but pick’d
and rubb’d very clean in a cloth ;s mix all together
and make them up in cakes, and bake them up in
an oven almoft as hot as for manchet ; let them ftand
half an hour till they be colour’d on both fides;
then take down the oven-lid, and let them ftand a
little to foak.

To make Puff-pafle.

O a peck of flour you muft have three quar-

ters the weight in butter ; dry your flour well,
and lay it on a table; make a hole, and putin ita
dozen whites of eggs well beaten, but firlt break in-
to it a third part of your butter, then with water
make up your pafte, then roll it out, and by degrees
put in the reft of your butter.

To
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To make a Hare Pye.

KIN your Hare, wath her and dry her, and

bone her ; feafon the flefth wich pepper, falt, and
fpice, and beat it fine in a ftone mortar. Do a young
pig at the fame time and in the fame manner ; then
make your pye, and lay a layer of pig and a layer
of Hare till it is full 5 put butter at the bottom and
on the top ; bake three hours. It is good hot or cold.

Another.

O NE your Hare as whole as you can, then

lard it with the fat of dry’d Bacon, Arft dipt
in vinegar and pepper, then feafon it with pepper
and falt, a little mace, and a clove or two ; put it
into a difh with puff-pafte, and have in readinefs
gravy or {trong broth made with the bones, and put
it in juft as you fet it in the oven; and when it
comes out, pour in fome butter melted with ftrong
broth and wine ; but before you pour it in, tafte
how the pye is feafon’d 5 and if it wants, you may
feafon the liquor accordingly ; if you pleafe you
may lay flices of butter upon the Hare before it
goes into the oven, which I think beft, inftead of
the melted butter. After, a glafs of claret does well,
juft before you ferveit. To#7 pound of lean veni-
fon, without bones, put 2 ounces and a half of falt,
and half an ounce of pepper, to feafon this in pro-
portion. Some chufe to put in the legs and wings
with the bones, divide them at every joint, and
take the bones of the body, only cracking the other
bones in the limbs.

To ice Tarts.

I’I\ AKE a little yolk of egg and melted butter,
beat it very well together, and with a feather

wath over your tarts, and fift fugar on them juft as
you put them in the oven.

2 o
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Lo make an Olio Pye.

AKE a fillet of veal, cutitin large thin flices,

and beat it with a rolling-pin; have ready

fome forc’d-meat made wich veal and fuet, grated

bread, grated lemon-peel, fome nutmeg, the yolks

of two or three hard eggs; {pread the forc’d-meat

all over your collops, and roll them up, and place

them in your pye, with yolks of hard eggs, lumps .

of marrow, and fome water ; fo lid it, and bake it ;

and when it is bak’d put in a caudle of ftrong gra-
vy, white-wine and butter.

70 make very good Wigs.

AKE a quarter of a peck of the fineft flour, rub
into it three quarters of a pound of frefh but-
ter, tillitis like grated bread, fomething more than
half a pound of fugar, halfa nutmeg, and half a race
of ginger grated ; three eggs, yolks and whites bea-
ten very well, and put to them half a pint of thick
Ale-yeaft, and 3 or 4 fpoonfuls of fack ; make a hole
in your flour, and pour in your yeaft and eggs, and
as much milk juft warm as will make it into a light
pafte 5 let it ftand before the fire to rife half an hour,
then make it into a dozen and half of Wigs; wath
them over with eggs jult as they go into the oven ; a
quick oven and half an hour will bake them.

To make Almond Cheefecakes.

AKE a good handful or more of Almonds,
blanch them in warm water, and throw them

in cold ; pound them fine, and in the pounding puta
lictle fack, or orange-flower-water, to keep them from
oiling 3 then put to your Almonds the yolks of two
hard eggs, and beat them together ; beat the yolks
of fixeggs, the whites of three, and mix with your
almonds, and half a pound of butter melted, and fu-

gar to your tafte 5 mix all well together, and ufe it
as other cheefecake-ftuff. '
To
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Zo make a Lumber Pye.

Arboil the umbles of a Deer, clear all the fat
from them, and put more than their weight in
beef-fuet, and fhred 1t together very fmall; then
put to it half a pound of fugar, and feafon with
cloves, mace, nutmeg, falt, to your tafte ; and put
Jin a pint of fack, and half as much claret, and two
pounds of currants wafh’d and pick’d ; mix all well
together, and bakeitin puff or other pafte.

7o make Lemon Checfecakes.

AKE two large lemons, grate off the peel of

both, and {fqueeze out the juice of one ; add to
it half a pound of fine fugar, twelve yolks of eggs,
eight whites well beaten 5 then melt half a pound of
butter in 4 or 5 {poonfulsof cream ; then ftir it all
together and fet it over the fire, ftirring it till it be-
gins to be pretty thick ; then take it off, and when
>tis cold fill your pattipans little more than half full ;
put a fine pafte very thin at the bottom of the pat-
tipans. Half an hour witha quick oven will bake
them.

To make Cream Cheefe with old Chefbire.

A K Ea pound and half of old Chefbire Cheefe,

fhave it all very thin, then put it in a mortar,
and add to it a quarter of an ounce of mace beaten
fine and fifted, halfa pound of frefh butter, and a
glafs of fack ; mix and beat all thefe together till
they are perfeCtly incorporated, then put it in a Por,
what thicknefs you pleafe, and cut it out in flices
for cream cheefe, and ferve it with the defert.

All
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AT ATV I GALDAVIL LAY

All Sorts of CA K E S.

To make a rich great Cake.

A K Ea peck of flour well dried, an ounce of
cloves and mace, halfan ounce of nutmegs,

as much cinamon 3 beact the {pice well, and mix *em
with your flour, and a pound and half of fugar,
and a little falt, and 13 pounds of currants well
wafh’d, pick’d and dry’d, and three pounds of
raifins {toned and cut into {mall pieces, mix all
thefe well together ; then make five pints of cream
almoft fcalding hot, and put into it 4 pounds offreth
butter ; then beat the yolks of 20 eggs, three pints
of good ale-yeaft, a pint of fack, a quarter of a pint
of orange-flour-water, three grains of mufk, and fix
orains of ambergreafe; mix thefe together, and ftir
them into your cream and butter ; then mix all in
the cake, and fet it an hour before the fire to rife,
before you putit into your hoop; mix your fweet-
meats in it, two pounds of citron, and one pound of
candied orange and lemon-peel, cut in fmall pieces :
you muft bake it in a deep hoop; butter the fides,
and put two papers at the bottom, and flour it, and
put in your cake ;3 it muft have a quick oven, four
hours will bake 1t 5 when it is drawn, ice it over the
tops and fides. Take two pounds of double-refin’d
fugar beat and fifted, and the whites of fix eggs bea-
ten toa froth,with three or four fpoonfuls of orange-
flower-water, and three grains of mufk and amber-
greafe together ; put all thefe in a ftone mortar, and
beat them with a wooden peftle till it is as white as
inow, and with a brufh or bunch of feathers {pread
it all over the cake, and putit in the oven to dry,
but take care the oven does not difcolour it; when
ir1s cold paper it ; it will keep good 5 or 6 weeks.
A Plumb-
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A Plumb-Cake.

AKE fix pounds of currants, five pounds of

flour, an ounce of cloves and mace, a little
cinamon, half an ounce of nutmegs, half a pound
of pounded and blanched almonds, half a pound of
fugar, three quarters of a pound of fliced citron,
lemon and orange-peel, half a pint of fack, a lictle
honey-water, and a quart of ale-yeaft, a quart of
cream, a pound and half of butter melted and pour-
ed into the middle thereof 5 then ftrew a lictle flour
thereon, and let it lie to rife 5 then work it well to-
gether, and lay it before the fire to rife; then work
it up till it is very fmooth; then put it in an hoop,
with a paper floured at the bottom.

A good Seed-Cake.
T AKE five pounds of fine flour well dry’d, and

four pounds of fingle refined fugar beaten and
fifted, mix the fugar and flour together, and fift
them thro’ a hair-fieve 3 then wath four pounds of
butter in eight fpoonfuls of rofe or orange-flower=
water ; you muft work the butter with your hand
till it is like cream ; beat 20 eggs, half the whites,
and put to them fix fpoonfuls of fack: then put in
your flour, a little at a tiine, keeping ftirring with
your hand all the time 5 you muft not begin mix-
ing it till the oven is almoft hot; vou muft let it
lie a little while before you put your cake into the
hoop ; when you are ready to put ic into the oven,
put into it eight ounces of candied orange-pee! {li-
ced, and as much citron, and a pound and half of
Carraway-comfits ; mix all well together, and put
itin the hoop, which muft be prepared atbottom,
and butter'd ; the oven muft be quick ; it will take

two or three hours baking ; you may ice it if you
pleafe.

| Aeonthey
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Another Seed Cake.

A K E feven pounds of fine flour well dried,
‘ and mix with it a pound of fugar beaten and
fifted, and three nutmegs grated ; and rub three
pounds of butter into the flour ; then beat the yolks
of eight eggs, the whites of but four, and mix with
them a little rofe-water, and a quart of cream blood
warm, and a quart of ale-yeaft, and a little falt 3
ftrain all into your flour, and puta pint of fack in
with it, and make up your Cake, and put it into a
buttered cloth, and lay it half an hour before the
fire to rife 3 the mean while fit your paper, and but-
ter your hoop; then takea pound and three quarters
of bifket-comfit, and a pound and half of citron cut
in {mall pieces, and mix thefe in your Cake, and
put into your hoop, runa knife crofs down to the
bottom; a quick oven, and near three hours will

bake it.
Another.

R Y two pound of flour, then put two pound
of butter into it ; beat ten eggs, leave out half
the whites ; then put to them eight fpoonfuls of
cream, fix of ale-yeaft, runit thro’a fieve, into the
batter, and work them well together, and lay it a
quarter of an hour before the fire 3 then work into

it? pound of rough carraways ; lefs than an hour
bakes it.

A Plumb Cake.
T A K E five pound of fine flour, and put to it

halfa pound of fugar 5 and of nutmegs, cloves,

and mace finely beaten, of each half an ounce, and
a licele fale, mix thefe well together 3 then take a
quart of cream, let it boil, and take it off, and cut
into it three pound of frefh butter, ler it ftand till
tis melted, and when ’tis blood warm, mix with it
a quart of aie:}reaﬂ', and'a pint of fack, and twenty
£ggs ten whites well beaten ; put fix pound of cur-
rants |
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rants to your flour, and make a hole in the middle,
and pour in the milk and other things, and make up
your Cake, mixing it well with your hands; cover
it warm, and fet it before the fire to rife for half an
hour ; then put it in the hoop 5 1f the oven be hot,
two hours will bake it 5 the oven muft be quick 3
you may perfume it with ambergreafe, or put {weet-
meats in it if you pleafe. Ice it when cold, and paper
itup.

- An ordinary Cake to cat with Butter.

AKE two pound of flour, and rub into it half

a pound of butter 3 then put to it fome fpice,

a hictle fale, a quarter and half of fugar, and halfa
pound of raifins ftoned, and half a pound of currants;
make thefe into a Cake, with half a pint of ale-yeaft,
and four eggs, and as much warm milk as you fee
convenient ; mix it well together, an hour and half

will bake it. This Cake is good to eat with butter
for break fafts,

A French Cake 2o eat hot.
T AKE adozen of eggs, and a quart of cream,

and as much flour as will make it into a thick
batter ; puttoit a pound of melted butter, half a
pint of fack, one nutmeg grated, mix it well, and
let it ftand three or four hours ; then bake it in a
quick oven, and when you take it out, flit it in two,
and pour a pound of butter on it melted with rofe-
water 3 cover it with the other half, and ferve itup

hot,

To make Portugal Cakes.

AKE a pound and quarter of fine flour well
dried, and break a pound of butter iuto the
flour, and rub it in, add a pound of leaf-fugar bea-
ten and fifted, a nutmeg grated, four perfumed
plumbs, or fome ambergreafe, mix thefe well toge-
ther, and beat feven eggs, but four whites, with

three fpoonfuls of orange-flower-water; mix all

oz thefe
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thefe together, and beat them up an hour ; butter
your little pans, and juft as they are going into the
oven, fill them half full, and fearce fome fine fugar
over them ; little more than a quarter of an hour
will bake them. You may put a handful of cur-
rants into fome of them ; take them out of the pans
as foon as they are drawn, keep them dry, they will
keep good three months.

o make _}'z;méal.r.

AKE the whites of three eggs, beat them

well, and take off the froth ; then take a lit-
tle milk, and a lictle flour, near a pound, as much
fugar fifted, and a few carraway-feeds beaten very
fine ; work all thefe in a very ftiff pafte, and make
them into what form you pleafe : Bake them on
white paper.

Zo make March-pane.

AXKE a pound of Jordan almonds, blanch and
beat them ina marble mortar very fine 3 then
put to them three quarters of a pound of double-re-
fin’d fugar, and beat them with a few drops of o-
range-flower-water ; beatall together till *tis a very
good Pafte, thenroll it into what fhape you pleafe ;
duft a little fine fugar under it as you roll it to keep
it from fticking. Toiceit, fearce double-refined
fugar as fine as flour, wet it with rofe-water, and
mix it well together, and with a bruth or bunch of
feathers fpread it over your March-pane: Bake them
in an oven that is not too hot; put wafer-paper at
the bottom, and white paper under that, fo keep
them for ufe,

To make Almond Puffs.

' A K Ehalfa pound of ¥ordan almonds, blanch |
and beat them very fine with three or four |
fpoonfuls of rofe-water 3 then take half an ounce of
the finelt gum-dragant fteeped in rofe-water three or |
four days before you ufe it, then put it to the al-.
X mnnds;
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monde, and beat it together ; then take three quar-
ters of a pound of double refin’d fugar beaten and
fifted, and a little fine flour, and putto it ; roll it
in what fhape you pleafe ; lay them on white paper,
and put them inan oven gently hot, and when they
are baked enough, take them off the papers, and put
them ona fieve to dry in the oven, when ’tis almolt

cold.
To make Biskets.

A K E a pound of loaf-fugar beaten and fifted,

and half a pound of almends blanch’d and beat
in a mortar, with the whites of five or fix eggs ; put
your fugar in a bafon, with the yolks of five eggs,
when they are both mingled, ftrew in your almonds,
then put in a quarter of a pound of fiour, and £ill
your pans faft ; butter them, then put them into
the oven ; ftrew fugar over them, bake them quick,
and then turn them on a paper, and put them again
into the oven to harden.

To make little hollvw Biskets.

EAT fix eggs very well with a fpoonful of rofe-
water, then put ina pound and two ounces of
loaf-fugar beaten and [ifted ; ftir it together till ’tis
well mixed in the eggs; then putin as much flour
as will make it thick enough to lay out in drops
upon theets of white paper ; ftir it well together till
you are ready to drop it on your paper ; then beat a
little very fine fugar and put into a lawn fieve, and
fift fome on them juft as they are going into the o-
ven ; fo bake them, the oven muft not be too hot,
and as {oon as they are baked, whilft they are hot,
pull off the papers from them, and put them in a
fieve, and fet them in an oven to dry 3 keep them
in boxes with papers between.

To make Wi 1g5.

A KE two pound of flour, and a quarter of a
pound cof butter, as much fugar, a nutmeg
L3 grated,
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grated, a little cloves and mace, anda quarter ofan
ounce of carraway-feeds, cream and yeaft as much as
will make it up into a pretty light pafte ; make ’em
up, and fet them by the fire torife till the oven be
ready ; they will quickly be baked.

70 make Ginger-bread.

A K E a pound and half of Londsn treacle,two

eggs beaten, halfa pound of brown fugar, one
ounce of ginger beaten and fifted ; of cloves, mace
and nutmegs all together halt an ounce, beaten very
fine, coriander-feeds and carraway-feeds of each half
an ounce, two pound of butter melted ; mix all thefe
together, with as much flour as will knead 1t into a
pretty ftiff pafte ; then roll it out, and cut it into
what form you pleafe ;5 bake it ina quick oven on
tin-plates ; a litcle time will bake it.

Another fort of Gingerbread.

A K E half a pound of almonds, blanch and

beat them till they have done fhining ; beat
them with a fpoonful or two of orange-flower-wa-
ter, put in half an ounce of beaten ginger, and a
quarter of an ounce of cinamon powdered ; work it
to a pafte with double-refined fugar beaten and fift-
ed 5 then roll it out, and lay it on papers todry in
an oven after pyes are drawn. ' '

Another.
F i 'C one pound of flour, three quarters of a pound

_of fugar, and an ounce of nutmegs, ginger
and cinnamon together beaten and fifted 3 a quarter
of a pound of candy’d orange-peels or frefh peel cut
1n {mall fkripes 5 two ounces of {weeet butter rubb’d
i the flour ; take the yolks of two eggs, beat with
eight fpoonfuls of fack, and fix of yeaft, make it up
in a {tiff pafte 5 roll it chin, and cut it with a glafs 3
bake them, and keep them dry, B :

T
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70 make Dutch Gingerbread.
TA K E four pounds of flour, and mix withit two

ounces and half of beaten ginger, then rub in
a quarter of a pound of butter, and add to it 2 ounces
of carraway-feeds, 2 ounces of orange-peel dry*d and
rubb’d to powder, a few coriander-feeds bruifed, two
eggs, then mix all up in a ftiff pafte with 2 pound
and a quarter of treacle ; beat it very well with a
rolling-pin, and make it up into 30 cakes; putin
a candied citron ; prick them with a fork ; butter
papers three double, one white, and two brown ;
wafh them over with the white of an egg 5 put’em
into an oven not too hot for 3 quarters of an hour.

To make Buns.

AKX E two pounds of fine flour, a pintofale-

yeaft, puta lictle fack in the yeaft and three
egos beaten, knead all thefe together with a little
warm milk, a litctle nutmeg, and a little falt; then
lay it before the fire till it rife very light; then
knead in a pound of frefh butter, and a pound of
round carraway-comfits, and bake them in a quick
oven on floured papers in what fhape you pleafe.

7o make French Bread.

A K E halfa peck of fine flour, putto it fix
L yolks ofeggs, and four whites, a little falt,
a pint of good ale-yeaft, and as much new milk,
made a litctle warm, as will make it a thin light
pafte ; {tir it about with your hand, but by no means
knead it; then have ready fix wooden quart difhes,
and fill them with dough 3 let them ftand a quarter
of an hour to heave, and then turn them out into
the oven ; and when they are bak’d, rafp them: the’
even muft be quick,

L 4 G0
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To make Wigs.

AKE three pounds and a half of flour, and
three quarters of a pound of butter, and rub
it into the flour till none of it be feen ; then take a
pint or more of new milk and make it very warm,
and half a pint of new ale-yeaft, then make it into
a light pafte ; putin carraway-feeds, and what fpice
you pleafe 5 then make itup, and lay it before the
fire to rife 5 then work in three quarters of a pound
of fugar, and then roll them into what form you
pleafe, pretty thin, and put them on tin plates, and
hold them before the oven rorife again; before you
fet them in, your oven muft be pretty quick.

7o make Gingerbread.

AKX E three pounds of fine flour, and the rind

of alemon dry’d and beaten to powder, half
a pound of fugar, or more, as you like it, and an
ounce and halt of beaten ginger ; mix all thefe well
together, and wet it pretty (tiff with nothing but
treacle 5 make it into long rolls or cakes, as you
pleafe; you may put candied orange-peel and citron
in it : butter your paper you bake it on, and let it
be bak’d hard.

To make Shrewsbury Cakes.
TAKE to one pound of fugar three pounds of the

finelt flour, a nutmeg grated, fome beaten ci-
namon 3 the fugar and fpice muft be fifted into the
flour, arnd wet it with three eggs, and as much melt-
ed butter as will make it of a good thicknefs to roll
nto a pafte ; mould it well and roll it, and cut it
mto what fhape you pleafe; perfume them, and
prick them before they go into the oven.

To make Almond Cakes.
T AKE a pound of almonds, blanch, and beat

them exceeding fine with a lictle rofe or o-
range-flower-water ; then beat three eggs, but two
whites,
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‘whites, and put to them a pound of fugar fifted ;
and then putin your almonds, and bear all toge-
ther very well 5 put fheets of white paper, and
lay the cakes in what form you pleafe, and bake
them ; you may perfume them, if you like it ; bake
them in a cool oven.

To make Drop Bisket.

A KE eight eggs, and one pound of double-

refin’d {ugar beaten fine, and 12 ounces of
fine flour well dry’d ; beat your eggs very well,
then put in your fugar and beat it, and then your
flour by degrees, and beat it all very well together
for an hour without ceafing : your oven muft be as
hot as for half-penny-bread; then flour fome fheets
of tin, and drop your bifket what bignefs you pleafe,
and put them in the oven as faft as you can; and
when you fee them rife, watch them ; and if they
begin to colour, take them out again, and put in
more 3 and if the firft {s not enough, put them in
again ; if they are right done, they will have a
white ice on them: you may put in carraway-feeds
if you pleafe : when they are all bak’d, put them
all in the oven again till they are very dry, and
keep them in your ftove.

To make little Cracknels.

AKE three pounds of flour finely dry’d, three
ounces of lemon and orange-peel dry’d, and
beaten to a powder, and an ounce of coriander-feeds
beaten and fearced, and three pounds of double-refi-
ned fugar beaten fine and fearced ; mix thefe toge-
ther with 15 eggs, half of the whites taken out, a
quarter of a pint of rofe-water, as much orange-
flower-water ;3 beat the eggs and water well together,
then put in your orange-peel and coriander-feeds,
and beat it again very well with two {poons, one in
each hand 5 then beat your fugar in by little and
little, then your flour by a little at a time, fo bf‘mﬁ
wit
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with both fpoons an hour longer; then ftrew fugar
on papers, and drop them the bignefs of 2 walnut,
and fet them in the oven ; the oven mult be hotter
than when pyes are drawn ; do not touch them with
your fingers before they are bak’d ; let the oven be
ready for them againft they are done ; be careful the
oven does not colour them.

To make the thin Dutch Bisket.

A K E five pounds of flour, and two ounces of
carraway-feeds, half a pound of fugar, and
fomething more than a pint of milk ; warm the milk,
and put into it three quarters of a pound of butter ;
then make a hole in the middle of your flour, and
put in a full pint of good ale-yealt ; then pour in
the butter and milk, and make thefe into a pafte,
and let it ftand a quarter of an hour by the fire to
rife ; then mould it, and roll it into cakes pretty
thin ; prick them all over pretty much, or they will
blifter ; fo bakethem a quarter of an hour.

To make an ardéﬁ:ﬂry Seed Cake.

A K E fix pounds of fine flour, rubintoita

thimble-full of carraway feeds finely beaten,
and two nutmegs grated, and mace beaten ; then
heat a quart of cream hot enough to melt a pound of
butter in it, and when it is no more than blood-
warm, mix your cream and butter with a pint of
good ale-yeaft, and then wet your flour with it;
make it pretty thin; juft before it goes into the
oven, put ina pound of rough carraways, and fome
citron fliced thins three quarters of an hour in 3
quick oven will bake it.

To make ordinary Wigs.

AKE three pounds and a half of fine flour, and
three quarters of a pound of butter, rub it into
the flour till none of it be feen 5 then take a pint or
more of new milk, and make it very warm, and
three quarters of a pint of ale-yeaft, and with thefe

make
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make it into a light pafte, and putin carraway-feeds,
or what fpice you pleafe, then fet it before the fire
torife, then mix in it three quarters of a pound of
fugar, then roll them out pretty thin, and then put
them on tin plates, and hold them befare the fire to
rife again, or before the oven ; let your oven be

pretty quick, and they will foon be bak’d.

A good Seed-cake.

A K E two pounds of the fineft flour welldry’d,

two pounds of frefh butter rubb’d well in, ten

eggs, leave out 5 whites, three fpoonfuls of cream,

four fpoonfuls of good yeaft, mix all well together

and fet it to the fire, not too near 3 when it is well

rifen, putin a pound of carraway-comfits : an hour
and a quarter will bake it.

To make the Marlborough Cake.

AKE eight eggs, yolks and whites, beat and

{train them, and put to them a pound of fu-

gar beaten and fifted ; beat it three quarters of an

hour together, then put in three quarters of a pound

of flour well dry’d, and two ounces of carraway-

feeds, beat it all well together, and bake it ina quick
oven in broad tin pans. -

Another ﬁrﬁ of little Cakes.

" A K E a pound of flour and a pound of butter,

rub the butter into the flour, two fpoonfuls of

yeaft, and two eggs ; make it up into a pafte ; flick

white paper, rcll your pafte out the thicknefs of a

crown, cut them out with the top of a tin canifter,

fift fine fugar over them, and lay them on the flick’d
paper ; bake them after tarts an hour.

To make the white Cake.

AKE three quarts of the finefl flour, a pound

and half of butter, a pint of thick cream, half

a pint of ale-yeaft, half a quarter of a pint of rofe-
water and fack together, a quarter of an ounce of
mace,
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mace, nine eggs, abating four whites, beat them
well ; five ounces of double-refin’d fugar ; mix the
fugar and fpice and a very little falt with your dry
flour, and keep out half a pint of the flour to ftrew
over the cake ; when itis all mixed, melt the butter
in the cream ; when it is a little cool, firain the
eggs into it, yeaft, &¢. make a hole in the midft of
the flour, and pour all the wetting in, flirring it
round with your hand all one way till well mixed ;
ftrew on the flour that was {av’d out, and fet it be-
fore the fire torife, cover’d over with a cloth 3 letit
ftand {foa quarter of an hour : you muft have in rea-
dinefs three pounds and half of currants wafh’d and
pick’d, and well dry’d in a cloth, mingle them in the
pafte without kneading 5 putitin a tin hoop ; fet it
in a quick oven, or it will not rife 3 1t muft ftand an
hour and half in the oven.

To make another fort of Gingerbread.

AKE a pound and half of Londen Treacle, twa

eggs beaten, a pound of butter melted, half a
pound of brown fugar. an ounce of beaten ginger,
and of cloves, mace, coriander-feeds and carraway-
feeds, of each half an ounce ; mix all thefe together
with as much flour as will knead it into a pafte ; roll
1t out, and cut it into what form you pleafe ; bake

itin a quick oven on tin plates ; a little time will
bake it.

7o make Biskets.
TO a quart of flour takea quarter of a pound of

butter, and a quarter of a pound of fugar, one
€gg, and what carraway-feeds you pleafe, wet the
milk as {tiff as you can, then roll them out very thin,
cut them with a fmall glafs, bake them on tin plates 3
your oven muft be flack 5 prick them-very well juft
as you {et them in, and keep them dry when bak’d.

To
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To make brown French Loaves.

AKE a peck of coarfe flour, and as much of

the rafpings of bread beaten and fifted as will

make it look brown, then wet it with a pint of good

yeaft, and as much milk and water warm as will

wet it pretty ftiff ; mix it well, and fet it before the

fire to rife ; make it into fix loaves ; make it up as
light as you can, and bake it well in a quick oven.

To make the hard Biskes.

AKE halfa peck of fine flour, one ounce of
catraway-feeds, the whites of two eggs, a
quarter of a pint of ale-yeaft, and as much warm
water as will make it into a ftiff-pafte ; then make
it in long rolls ; bake it an hour ; the next day pare
it round ; then flice it in thin flices, about half an
inch thick ;3 dry it in the oven ; then draw it and
turn it, and dry the other fide ; they will keep the
whole year.

To make Whetftone Cakes.

A KE half a pound of fine flour, and halfa

pound of loaf-fugar fearced, a {poonful of
carraway-feeds dry’d, the yolk of one egg, the whites
of three, a litile rofe-water, with ambergreafe diflol-
ved in it 5 mix it together, and roll it out as thin as
a wafer ; cut them with a glafs ; lay them on flour-
ed paper, and bake them 1n a flow oven.

To make a good Plumb-cake.

A K E four pound of flour, put to it halfa
pound of loaf-fugar beaten and fifted, of mace

and nutmegs half an ounce beaten fine, a little falr.
Beat the yolks of thirty eggs, the whites of fifteen,
a pint and half of ale-yeaft, three quartersofa pint
of fack, with two grains of ambergreafe, and two
of mufk fteeped in it five or fix hours 3 then take a
large pint of thick cream, fet it on the fire, and put
In
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in two pound of butter to melt, but not boil 3 th'n".
put your flour in a bowl, make a hole in the mtd(i,
and pour in your yeaft, fack, cream and eggs. Mix
it well with your hands, make it up, not too ftiff,
fet it to the fire a quarter of an hour to rife ; then
put in feven pound of currants picked and wafhed
in warm water, then dried in a coarfe cloth, and
kept warm till you put them into your cake, which
mix in as faft as you can, and put candied lemons
orange and citron in it 5 put it in your hoop, which
muft be ready buttered and fixed 5 fetit ina quick
oven ; bake it two hours or more, when ’tis near
cold, ice it.

Another Plumb-cake.

AK E four pound of flour, four pound of cur-
rants, and twelve eggs, half the whites taken

out, near a pint of yeaft, a pound and half of but-
ter, a good half-pint of cream 3 three quarters of a
pound of loaf~fugar, beaten mace, nutmegs and
cinamon, halt an ounce beaten fine ; mingle the
fpices and fugar with the flour ; beat the eggs well,
and put to them a quarter of a pint of rofe-water,
that had a little mufk and ambergreafe diffolved in
1t5 put the butter and cream into a jug, and put it
in a pot of boiling water to melt ; when you have
mixed the Cake, ftrew a little Alour over it. Cover
it with a very hot napkin, and fet it before the fire
to rife: Butter and flour your hoop, and Juft as
your oven is ready, put your currants into boiling
water to plump.  Dry themin a hot cloth, and mix
them in your Cake. You may put in half a pound
of candied orange, and lemon, and citron ; let not
your oven be too hot, two hours will bake it, three
if ’tis double the quantity. Mix it with a broad
pudding-ftick, not with your hands; when your

Cake is juft drawn, pour all over it a gill of brand
or fack ; theniceir. k d

Another
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Another Plumb-cake with Almonds.

AKE four pound of fine flour, dried well, five
pound of currantswell picked and rubbed, but
not wafhed ; five pound of butter wathed and beaten
in orange-flower-water and fack ; two pound of al-
monds beaten very fine, four pound of eggs weigh-
ed, half the whites taken out 3 three pound of dou-
ble-refined {ugar, three nutmegs grated, a little gin-
Eer, a quarter of an ounce of mace, as much cloves
nely beaten, a quarter of a pint of the beft bran-
dy : The butter muft be beaten to cream 3 then put
1:'11 your flour, and all the reft of your things, beat-
ing it till you put it in the oven ; four hours will
bake it, the oven muft be very quick ; put in orange,
lemon-peel candied, and citron, as you like.

Arich Seed-cake, call’d the Nun's Cake.

AKE four pound of your fineft lour, and three

pound of double-refined fugar beaten and fift-

ed ; mix them together, and dry them by the fire
till you prepare your other materials,

Take four pound of butter, beat it in your hands
till ’cis very foft like cream ; then beat thirty-five
egas, leave out fixreen whites, and ftrain out the
treddles of the reft, and beat them and the butter
together, till all appears like butter ;3 put in four or
five fpoonfuls of rofe or orange-flower-water, and
beat it again ; then take your four and fugar, with
fix ounces of carraway-feeds, and ftrew it in by de-
grees, beating it up all the time for two hours toge-
ther ; you may put in as much tin¢ture of cinamon
or ambergreafc as you pleafe ;5 butter your hoop,
and let it {tand three hours in a moderate oven,

To ice a great Cake.

A K E two pound of the fineft double-refin’d
fugar, beat and fiftit very fine, and likewife

beat and fift a little ftarch and mix with it ; then
beat fix whites of eggs to a froth, and put to it fome
gum-
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gum-water, the gum muft be fteeped in orange-
flower-water 3 then mix and beat all thefe together
two hours, and put it on your cake; when ’tis
baked, fet it in the oven a quarter of an hour.

Another Seed-cake.

AKE a pound of flour, dry itby the fire, add

to 1ta pound of fine fugar, beaten and fifted 3

then take a pound and a quarter of butter, and work
it in your hand till *tis like cream ; beat the yolks
of ten eggs, the whites of fix ; mix all thefe toge-
ther with an ounce and half of carraway-feeds, and

a quarter of a pint of brandy ; it muft not ftand to
rife.

shsaluwhs dhsalsalisals whswhsakabiobsebselisahs whsabsabs

CREAMSand JELLIES.

Lemon Cream.

AKE five large lemons, and fqueeze out the

Juice, and the whites of fix eggs well beaten,
ten ounces of double-refin’d fugar beaten very fine,
and twenty fpoonfuls of {pring-water ; mix all to-
gether and ftrain it through a jelly-bag ; fet it over
a gentle fire, fcum it very well, when ’tis as hot as
you can bear your finger in it, take it off, and

pour it into Glaffes; put fhreds of lemon-peel in-
to fome of the Glaffes.

Another Lemon Cream.

AKE the juice of four large lemons, and half

a pint of water, and a pound of double-refin’d
fugar beaten fine, and the whites of feven eggs, and
the yolk of one beaten very well ; mix all togethers
and ftrain it, and fet it on a gentle fire, ftirring it
all the while, and fcum it clean s put into it the
peel of one lemon, when ’tis very hot, but not boil 5

take
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take out the lemun -peel, and pour it into China
difhes. .

To make Oraﬂgg Cream.

TA K E a pint of the juice of Sevil oranges, put

to it the yolks of fix eggs, the whites of four 3
beat the eggs very well, and ftrain them and the
Juice together ; add to it a pound of double-refin’d
fugar beaten and fifted 5 fet all thefe together on a
foft fire, and put the pf:el cf half an orange Into it,
keep it ftirring all the while, and when ’tis almoit
ready to boil, take out the orange-peel, and pour
out the cream into Glaffes or China difhes.

To make Goofeberry Cream.

A KE two quarts of Goofeberries, put to them

as much water as will cover them ; let them
boil all to math, then runthem through a fieve with
a fpoon ; toa quart of the pulp, you muft have fix
eggs well beaten, and when the pulp is hot, put in
an ounce of frefh butter, fweeten it to your tafte,
and put in your eggs, and ftir them over a gentle
ﬁn: till they grow thick ; then fet it by, and when
’tis almoft cold, putinto it two fpoonfuls of juice of
{pinage, and 2 fpoonful of orange-flower-water or
fack, ftir it well together, and put it in your bafons;
when tis cold ferve it to the table.

Some love the Goofeberries only mathed, not

pulped through a fieve, and put the butter, and eggs,
and fugar as the other, but no juice of {pinage.

7o make Barley Crearm.
TAKE a {mall quantity of pearl-barley, and boil

it in milk and water till *cis tender : then flrain

the liquor from it, and put your barley into a quart
of Cream, abd let it boil a little ; then take the
whites of five eggs, and the yolk of one beaten with
a {poonful of fine flour, and two fpoonifuls of orange-
flower-water, then take the Cream off the fire, and
mix the eggs in by degrees, and fet it over the fire
M again
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again to thicken ; fweeten it to your tafte ; pour it
into bafons, and when ’tis cold ferve it up.

7o make Steeple Cream.

TAKE five ounces of hart’s-horn, and two ounces

of ivory, and put them into a ftone- bottle, and _
fill ic up with fair water to the neck, and putina
{mall quantity of gum-arabick, and gum-dragant ;
then tie up the bottle very clofe, and fet it into a
pot of water with hay at the bottom, let it boil fix
hours 3 then take it out and let it {tand an hour be-
fore you open it, left it fly in your face; then ftrain
itin, and it will be a ftrong jelly ; then takea pound
of blanch’d almonds, and beat them very fine, and
mix it with a pint of thick cream, and let it ftand
a little 5 then ftrain it out and mix it with a pound
of jelly 3 fet it over the fire till ’tis fcalding hot,
fweeten it to your tafte with double-refin’d fugar ;
then take it off, and put in a little amber, and pour.
it out into fmall high gallipots like a fugar-loaf at
top 5 when ’tis cold turn it out, and lay whiptcream
about them in heaps.

To make Blanchd Cream.

AKE a quart of the thickeft fweet cream you
can get, feafon it with fine fugar and orange-
flower-water ; then boil it ; then beat the whites of

twenty eggs with a little cold cream, take out the
treddles, and when the cream is on the fire and boils,
pour in your eggs, ftirring it very well till it comes
toa thick curd; then take it up and pafs it through
a hair fieve; then beat it very well with a {poon
till ’tis cold, and put it in dithes for ufe,

20 make Quince Cream.
AKE Quinces, fcald them til] they are foft 3
pare them, and math the clear part of them,
and pulp it through a fieve ; take an equal weight
of Quince, and double-refin’d fi ugar beaten and fift-

3 ed,
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ed, and the whites of eggs, and beat ittill it is as
white as fnow, then put it in dithes.

To make Almond Crean.

AKE a quart of cream, boil it with nutmeg,
mace, and a bit of lemon-peel, and fweeten it
to your tafte ; then blanch fome almonds, and beat
them very fine; then take nine whites of eggs well
beaten, and ftrain them to your almonds, and rub
them very well thro’ a thin Strainer ; fo thicken
your cream ; juft give it one boil, and pour it into
China difhes 5 and when it is cold ferve it up.

7o make Ratafia Cream.

AKE fix large lawrel-leaves, and boil them in
a quart of thick cream ; when *tis boiled throw
away the leaves, and beat the yolks of five eggs with
a little cold cream, and fugar to your tafte ; then
thicken your cream with your eggs, and fet it over
the fire again, but let it not boil ; keeping it ftirring
all the while, and pour it into China difhes 5 when
’tis cold tis fit for ufe.

To make Sack Cream.

TA K E the yolks of two eggs, and three fpoon-
fuls of fine fugar, and a quarter of a pint of
fack ; mix them together, and ftir them into a pint
of cream ; then fet them over the fire till *tis fcald-
ing hot, but let it not boil. You may toaft fome
thin flices of white bread, and dip them in fack or
orange-flower-water, and pour your cream over
them.

To make Rice Cream.
T A KE three fpoonfuls of the flour of rice, as

much fugar, the yolks of two eggs, two fpoon-

fuls of fack, or rofe or orange-flower-water ; mix

all thefe, and put them to a pint of cream, ftir it

over the fire till *tis thick, then pour it into China
difhes.

M 2 Te
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To make Hart's-Horn Felly.

TAKE a large gallipot, and fill it full of Hart’s-

horn, and then fill it full with fpring-water,
and tie a double paper over the gallipot, and fet it
in the baker’s oven with houfhold-bread 5 in the
morning take it out, and run it through a jelly-bag,
and feafon with juice of lemons, and double-re-
fin’d fugar, and the whites of eight eggs well bea-
ten; let it have a boil, and run it thro’ the jelly-bag
again into your jelly-glafles 5 puta bit of lemon-
peel in the bag.

To make Calf 's-foot Felly.

O four Calf’s-feet take a gallon of fair water,
cut them 1n pieces, and put them in a pipkin
clofe covered, and boil them foftly till almoft half be
confumed ; then run it through a fieve, and let it
ftand till *tis cold ; then with a knife take off the fat,
and top and bottom, and the fine part of the jelly
meltin a preferving-pan or fkillet, and put ina pint
of rhenifh wine, the juice of four or five lemons,
double-refin’d fugar to your tafte, the whites of
cight eggs beaten to a froth 5 ftir and boil all thefe
together near half an hour; then ftrain it through
a fieve into a Jelly-bag 5 put into your jelly-bag a
{prig of rofemary, and a piece of lemon-peel ; pafs
it through the bag till °tis as clear as water. You

may cut fome lemon-peel like threads, and put in
half the glaffes.

To make whipt Cream.

T;EKE a quart of thick cream, and the whites of

cight eggs beaten with halfa pint of fack ; mix
it together, and fweeten it to your tafte with dou-
ble-refin’d fugar: You may perfume it if you pleafe
with fome mufk or ambergreafe tied in a rag, and
iteeped a little in the cream ; whip it up witha
whifk, and a bit of lemon-peel tied in the middle of

I the
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the whifk ; take the froth with a fpoon, and lay it
in your glafles or bafons.

To make whipt Syllabubs.
TAKE a quart of cream, nottoo thick, and a pint

of fack, and the juice of two lemons; {weeten
it to your palate, and put it into a broad earthen
pan, and with a whifk whip 1t, and as the froth rifes,
take it off with a fpoon, and lay it in your Sylla-
bub-glaffes ; but firft you muft {weeten fome claret
or. fack, or white-wine, and ftrain it, and put feven
or eight fpoonfuls of the wine into your glaffes, and
then gently lay in your froth. Set them by. Daq
not make them long before you ufe them.

Zo make a frefb Cheele.

AKE a quart of cream, and fet it over the fire

till it 1s ready to boil, then beat nine eggs,
yolksand whites very well ; when you are beating
them, put to themas much falt as will lie on a fmall
knife’s point 3 put them to the cream, and fome
nutmeg quartered, and tied up ina rag ; fo let them
boil till the whey is clear ;5 then take it off the fire,
and put it in a pan, and gather it as you do cheefe ;
then put itin a cloth, and drain it between two ;
then put it in a ftone mortar, and grind it, and
feafon it with a little fack, and orange-flower-water
and fugar, and then put it in a little earthen co-
lander, and let ftand two hours to drain out the
whey ; then put it in the middle of a Chira difh,
and pour thick cream aboutit: So ferve it to the

table.
To make Alwond Butter.

A KE a pound of the beft Fordan almonds,

blanched in cold water, and as you blanch
them, throw them into fair water ; then beat them
in a marble mortar very fine, with fome rofe or
orange-flower-water, to keep them from oiling s
then take a pound of butter out of the churn hef

e
1 3 tis
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*tis falted, but it muft be very well wafhed ; and
mix it with your almonds, with near a pound of
double-refin’d fugar beatenand fifted 3 when tis very
well mix’d, fet it by to cool 5 when you are going to
ufe it, put it into a colander, and pafs it through
with the back of a fpoon into the difh you ferve it
in. Hold your hand high, and let it be heaped up.

To make Ribbon Felly.

A K E out the great bones of four Calf’s-feet,

and put the feet intoa pot with ten quarts of
water, three ounces of hart’s-horn, three ounces of
ifing-glafs, a nutmeg quartered, four blades of mace ;
then boil this till it comes to two quarts, and ftrain
it through a fine flannel bag ; let it ftand twenty-
four hours ; then fcrape off all the fat from the top
very clean ; then heat it, and put to it the whites
of fix eggs beaten to a froth ; boil it a little, and
ftrain it again through a flannel bag ; then run the
jelly into little high glaffes ; run every colour as
thick as your finger 5 one colour muft be thorough
cold before you put another on, and that you run
on muft not be blood warm for fear it mixes toge-
ther ; you muft colour red with cochineel, green
with {pinage, yellow with faffron, blue with fyrup
of violets, white with thick cream, and fometimes

the jelly by itfelf,

To make Orange Creanm.

Tﬂ K E the juice of fix oranges, fet it on the

fire, let it be fcalding hot, but not boil ; beat
three yolks of eggs with as much fugar as will
make it {weet enough to your tafte 5 beat them up
together, and let them have one boil up, keep it
ftirring, fcum it, and put it into glafles, and ferve
it up cold,

To make Cream of any preferv’d Fruit.

T A K E half a pound of the pulp of any pre=
. ferved fruit, put it in a large pap, putto it
the
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the whites of two or three eggs s beat them toge-
ther exceeding well for an hour; then with a fpoon
take it off, and lay it heaped up high on the difh or
falver with other creams, or putit in the middle
bafon: Rafpberries will not do this way.

To make a Snow Poffet.
T AKX E a quart of new milk, and boil it with a

ftick of cinamon and quartered nutmeg 3 when
the milk is boiled, take out the fpice, and beat the
yolks of fixteen eggs very well, and by degrees mix
them in the milk ’tis thick 3 then beat the whites
of the fixteen eggs with a little fack and fugar into
a Snow ; then take the bafon you defign to ferve it
up in, and put in it 2 pint of fack ; {weeten it to
your tafte ; fet it over the fire, and let one take the
milk, and another the whites of eggs, and fo pour
them together into the fack in the bafon ; keep it
ftirring all the while ’tis over the fire 5 when ’tis
thorough warm, take it off, cover it up, and letit
ftand a lictle before you ufe it.

Zo make a Felly Poffet.

T A K E twenty eggs, leave out half the whites,

and beat them very well; put them into the
bafon you ferve it in , with near a pintof fack, and
a little ftrong ale 5 {weeten it to your tafte, and fet
it over a charcoal fire, keep it ftirring all the while 3
then have in readinefs a quart of milk or cream boil-
ed with a little nutmeg and cinamon, and when
your fack and eggs is hot enough to fcald your lips,
put the milk to it boiling hot ; then take it off the
fire, and cover it up half an hour ; ftrew fugar on
the brim of the difh, and ferve it to the table.

To make Flummery Caudle.

A K Ea pint of fine oatmeal, and put to it two
quarts of fair water 3 let it ftand all night, in

the morning ftir it, and ftrain it into a fkiller, with
three or four blades of mace, and a nutmeg quar-

M 4 tered 3
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tered 5 fet it on the fire, and keep it ftirring, and
Jet it boil a quarter of an hour ; if it is too thick,
put in more water, and let it boil longer 5 then add
a pint of rhenifh or white-wine ; three fpoonfuls of
orange-flower-water, the juice of two lemons and
one orange, a bit of butter, and as much fine fugar
as will fweeten it; let all thefe have a walm, and

thicken it with the yolks of two or three eggs.
Drink it hot for a breakfaft.

To make Tea Caudle.

AKE a quart of ftrong green Tea, and pour

it out into a fkillet, and fet it over the fire ;

then beat the yolks of four eggs, and mix with them
a pint of white-wine, a grated nutmeg, fugar to
your tafte, and put all together; ftir it over the
fire till ’tis very hot, then drink it in China difhes

as caudle,
A fine Caudle.

AKE apint of milk, turn it with fack ; then
ftrain it, and when itis cold, putitin a fkillet
with mace, nutmeg, and fome white bread fliced ;
let all thefe boil, and then beat the yolks of four or
five eggs, the whites of two, and thicken your
caudle, ftirring it all one way for fear it curdle s let

it warm together, then take it off and {weeten it to
your tafte,

To make Hart's-horn or Calf’s-foor Felly

without Lemons.

A K Ea pair of Calf’s-feet, boil them with fix

quarts of fair water to math ; it will make
thice quarts of jelly 5 then firain it off, and let it
ftand till ’cis cold, take off the top, and fave the
middle, and melt it again and fcum it ; then take
fix whites of eggs beaten to a froth, half a piat of
rhenith-wine, and one lemon juiced, and half a
pound of fine powdered fugar ; lir all together, and
et it boil, then take it off, and put to it as much

{pirit
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{pirit of vitriol as will fharpen it to your palate,
about one penny-worth will do ; let it not boil after
the vitriol is in 5 let your jelly-bag be made of thick
flannel, then run it thro’ till ’tis very clear ; you
may put the whites of the eggs that fwim at the top
into the bag firft, and that will thicken the bag,.

To make Qatmeal-caudle.

A K E two quartsof ale, and one of ftale beer,

and two quarts of water, mix them all toge-

ther, and add to it two handfuls of pot-oatmeal, 12

cloves, 5 or 6 blades of mace, and a nutmeg quarter-

ed or bruifed ; fet it overthe fire, and let it boil half

an hour, ftirring it all the while ; then ftrain it out

thro’ a fieve, and put in near a pound of fine fugar,

and a bit of lemon-peel ; pouritinto a pan, and co-

ver it clofe, that it may not fcum ; warm it as you
ufe it

To make Salop.

Ake a quart of water, and let it boil a quarter

of an hour, then putin a quarter of an ounce

ot Salop finely powder’d, and let it boil half an hour

longer, ftirring it all the while, then feafon it with

white-wine and juice of lemens, and fweeten it to

your tafte; drink it in Chiza cups, aschocolate; it
is a great fweetner of the blood.

Boil Sago till it is tender and jellies, a fpoonful
and half to a quart of water, then feafon it as you
do Salop, and drink it in chocolate-difhes 5 orif you
pleafe, leave out the wine and lemon, and putina
pint of thick cream and a ftick of cinamon, and
thicken it up with two or three eggs.

To make Lemon Syllabubs.
Tﬂkf: a quart of cream, halfa pound of fugar,
d

pint of white-wine, the juice of two or three
lemons, the peel of one grated ; mix all thefe, and
put them in an earthen pot, and milk it up as fat
as you can till 1t 1s thick ; then pour it into your
glaffes,
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glafles, and let them ftand five or fix hours: you
may make them over night.

To make white Leach.

YYYAKE halfa pound of almonds, blanch, and

beat them with rofe-water and a little milk ;
then {train it out, and putto it a piece of ifinglafs,
and let it boil ona chafing-difh of coals half an hour ;
then ftrain it nto a bafon and {weeten it, and put
a grain of mufk in it, and let it boil a little longer,
and put to it two or three drops of oil of mace or
cinamon, and keep it till it is cold ; eat it with
wine or cream.

To make White-wine Cream.

AKE a quart of cream, fet it on the fire,

and ftiric cill it is blood warm ; then boil a
pint of white-wine with fugar till it is fyrup; fo
mingle the wine and cream together ; putitin a
China bafon, and when it is cold ferve it up.

To make Strawberry or Rafpberry Fool.

AKE a pint of Rafpberries, fqueeze and

ftrain the juice with orange-flower-water ;
put to the juice five ounces of fine fugar; then fera
pint of cream over the fire, and let itboil up 5 then
put in the juice, give it one ftir round, and then
put it into your bafon 3 ftir ita lictle in the bafon,
and when it is cold ufe it.

Lo make Sack Cream.

AKE aquart of thick cream and fet it over

the fire, and when it boils take it off; puta

piece of lemon-peel in it, and fweeten it very well 3

then take the China bafon you ferveit in, and put into

the bafon the juice of half a lemon, and nine fpoon-

fuls of fack ; then ftir in the cream into the bafon

by a {poonful at a time, till all the cream is in, when

ic is little more than blood-warm 3 fet it by till next
day ; ferveit with wafers round it.

Te
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7o make Ratifia Bisket.

A K E four ounces of bitter almonds, blanch

and beat them as fine as you can 5 in beating
them put in the whites of four eggs, oneata times
then mix it up with fifted fugar to light pafte; roll
them and lay them on wafer paper and on tin plates ;
make the pafte fo light that you may take it up
with a fpoon 3 bake them in a quick oven.

7o make Piftachia Cream.

E E L your Piftachia’s, and beat them very

fine, and boil them in cream ; if it is not
green enough, add a little juice of {pinage 3 thicken
it with eggs, and fweeten to your tafte 5 pour it in
bafons, and fet it by till it 1s cold.

To make Hartfhorn Flummery.

AKE three ounces of Hartfhorn, and put it to
boil with two quarts of {pring-water ; let it
fimmer over the fire {ix or feven hours, till half the
water is confumed ; or elfe putitina juge, and fet it
in the oven with houfhold-bread ; then ftrain it
thro’ a fieve, and beat half a pound of almonds ver
fine, with fome orange-flower-water in the beating 3
and when they are beat, mix a little of your jelly
with it, fomefine fugar; ftrain it our and mix it
with your other jelly ; ftir it together till it is little
more than blood-warm, then pour it into half-pint
bafons, fill them but half full 5 when you ufe them,
turn them out of the difh as youdo flummery ; if it
does not come out clean, hold the bafon a minute or
two in warm water ; eat it with wine and fugar.

Put fix ounces of Hartfhorn in a glaz’djug witha
long neck, and put in three pints m‘gfuﬁ: water ; co-
ver the top of the jug clofe, and put a weight on it
to keep itfteddy ; fetitina potor kettle of water
24 hours ; let it not boil, but be fcalding hot 3 then
itrain it our and make your jelly.

A Sack-
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A Sack Poffet without Eggs.

f] “"‘ﬂKE a quart of cream or new milk, and grate

three Naple-bifkets in it, and let them boil in
the cream; grate fome nutmeg in it, and {weeten
it to your tafte ; letit ftand a little to cool, and then
put half a pint of fack a little warm in your bafon,
and pour your cream to it, holding it up high in the
pouring ; let it ftand a little, and ferve it.

A S’acﬁ—Pqﬂat without Cream or Eggs.

AKE half a pound of Fsrdanalmonds, lay them

all night in water, blanch and beat them in a

ftone mortar very fine, with a pint of orange-flower-

‘water, or fair water a quart, and half a pound of

fugar, a two-penny loaf of bread grated; fo letit

boil till it is thick, continually ftirring it; then

warm half a pintof fack and put to it 5 ftir it well
together, and put a little nutmeg and cinamon in it.

70 make a Polfet with Ale :
King William’s Poffez.

AKE a quart of cream, and mix with it a pint
of ale, then beat the yolks of ten eggs, and
the whites of four ; when they are well beaten, put
them to the cream and ale ; {weeten it to your tafte,
and {lice fome nutmeg in it; fet it over the fire, and
keep it ftirring all the while 5 and when it is thick,
and before it boils, take itoff, and pour it into the

bafon you ferve it in to the table.

7o make the Pope’s Poffe.

BLanch and beat three quarters ofa pound of al-
monds o fine, that they will fpread between
your fingers like butter, put in water as you beat
them, to keep them from oiling; then takea pint
of fack or fherry, and {weeten it very well with
double-refin’d fugar, make it boiling hot, and at the
fame time put halfa pint of water to your almonds,
and
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and make them boil 3 then take both off the fire, and

mix them very well together with a fpoon ; ferve it
in a China difh.

To make very fine Syllibubs.

A K E a quart and halfa pint of cream, a pint

of rhenifh, half a pint of fack, three lemons,
near a pound of double-refin’d fugar ; beat and fift
the fugar, and put it to your cream; grate off the
yellow rind of your three lemons, and put that in;
fqueeze the juice of the three lemons into your wine,
and put that to your cream, then beat all together
with a whifk juft halfan hour ; then take it up all
together with a {poon, and fill your glaffes : it will
keep good nine or ten days, and is beft three or four
days old. Thefe are call’d the everlafting Syllibubs.

To make an Oatmeal Sack-Poffet.

AKE a pint of milk, and mix in it two fpoon-

fuls of flour of oatmeal, and one of fugar, put

in a blade of mace, and let it boil till the rawnefs of

the oatmeal is gone off 5 in the mean time have in

readinefs three {poonfuls of fack, and three of ale,

and two of fugar, fet them over the fire till fcalding

hot, then put them to your milk, give one ftir, and

let it ftand on the fire a minute or two, and pour it

in your bafon ; cover your bafon with a pye-plate,
and let it ftand a little to fettle.

DAVBLALDLALIVVLID L2 DDLU LD

Preferves, Conferves, and Syrups.

Zo preferve Oranges whole.

TAKE the beft Bermudas oranges, and pare
them with a penknife very thin, and lay

your oranges in water three or four days, fhift-
ing them every day ; then put them in a kertle

with
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with fair water, and put a board on them to keep
them down in the water, and have a fkillet on the.
fire with water, that may be in readinefs to fupply
the kettle with boiling water 5 as it waftes it muft
be fill’d up three or four times while the orangesare
doing, for they will take up feven or eight hours in
boiling, for they muft be fo tender thata wheat-ftraw
may be thruft thro’ them ; then take them up and
fcoop the feeds out of them, making a little hole on
the top ; then weigh them, and to every pound of
orange, takea pound and three quarters of double-
refin’d fugar finely beaten and fitted 5 fill up your
oranges with fugar, and ftrew fome on them, and
let them lie a lictle while, then make your jelly for
them thus:

Take two dozen of pippins, and flice them into
water, and when they are boil’d tender, ftrain the
liquor from the pulp, and to every pound of orange,
you muft havea pint and half of this liquor, and put
to it three quarters of the fugar you left in filling the
oranges ; fetit on the fire, and let it boil, and fcum
it well, and put itina clean earthen pan till it is
cold 3 then put it in your fkillet, and put in your
oranges, and with a fmall bodkin job the oranges as
they are boiling, tolet the fyrup into them ; ftrew
on the reft of your fugar while they are boiling, and
when they look clear, take them up and put them
in your glafles, but one in a glafs, juft fic for them,
and boil the fyrup till itisalmoft a jelly ; then fill
up your oranges and glafles ; and when they are cold
paper them up, and put them in your ftove.

Zo preferve whole Quinces white.

TA]{_:: the largeft quinces of the greeneft colour,
and fcald them till they are pretty foft, then
pare them, and core them with a fcoop ; then weigh
your quinces againft fo much double-refin’d fugar,
and make a fyrup of one half, and put in your quin-
ces, and boil them as faft as youcan ; then you muft

have in readinefs pippin liquor, let it be very ﬂ:mngf.
0
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of the pippins, and when it is ftrain’d out, putin
the other half of your fugar, and make it a jelly,
and when your quinces are clear, put them into the
jelly, and let them fimmer a little, they will be very
white ; fo glafs them up, and when they arecold,
paper them and keep them in a ftove.

To preferve Goofeberries.

AKE of thebeft Dutch goofeberries before they
are too ripe, ftone them, and put them in a
fkillet, with fo much fair water as will cover them,
fet them on a fire to {cald, and when they are ten-
der, take them out of the liquor and peel off the
outer {kin, as you do codlins, and throw them into
fome double-refin’d {fugar, powder’d and fifted 5 put
a handful more of goofeberries into that water, and
let them boil a little, then run the liquor through a
fieve 5 take the weight of your peeled goofeberries
in double-refin’d fugar, break the fugar in lumps,
and wet the lumps in the liquor that the goofeberries
were {calded in, and put your fugar ina preferving-
pan over a clear fire, and let it boil up, and fcum it
well 5 then put in your goofeberries, and let them
boil till they look clear ; then place them in your
glafles, and boil the liquor a little longer, and pour
it on your goofcberries in the glafies ; when they
are cold paper them.

To preferve Rafpberries in Felly.

AKE of the largelt and beft rafpberries, and

to a pound take a pound and quarter of fugar
made into a {yrup, and boiled candy-high ; then
put in the rafpberries, and fet them over a gentle
fire, and as they boil thake them 3 and when the fu-
gar boils over them, take them off the fire, and fcum
them, and fet them by a little ; then fet them on
again, and have half a pint of juice of currants by
you, and at feveral times put in a little as it boils;
fhake them often as they grow nearer to be enough,
which you may know by fetting fome in a fpoon to

II'Y
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try if it will jelly, for when they jelly they are e-
nough ; then lay them in your glafles, and keep the
jelly to cover them ; but before you put it to them,
pick out all the feeds; and let the jelly cover them
well.

Do preferve Apricocks.

I YAKE yourapricocks, ftone and pare them,and
T take their weight in double-refin’d fugar bea-
ten and fifted, and pur your apricocks in a filver
cup or tankard, and cover them over with the fu-
gar, and let them ftand fo all night ; the next day

ut them in a preferving-pan, and fet them on a

entle fire, and let them fimmer a little while; then
let them boil till they are tender and clear, taking
them off {fometimes to turn and fcum ; keep them
under the liquor as they are doing, and with a fmall
clean bodkin or great needle job them fometimes,
that the {yrup may penetrate into them ;3 when they
are enough, take them upand put them in glaffes ;
boil and fcum the fyrup, and when it is cold put it
on your apricocks.

Zo preferve white Pear Plumbs.

Ake pear plumbs when they are yellow, before
they are too ripe, give them a {lit in the feam,
and prick them behind ; make your water almoft
fcalding hot, and puta little fugar to it to fweeten
it, and put in your plumbs, and cover them clofe
fet them on the fire to coddle, and take them off
fometimes a little, and fet them on again; take
care they donot break 5 have in readinefs as much
double-refin’d fugar boil’d to a height as will cover
them, and when they are coddled pretty tender, take
them out of that liquor; and putthem into your pre-
ferving-pan to your fyrup, which muft be but blood-
warm when your plumbs goin; let them botl till |
they are clear, fcum them, and take them off, and |
let them ftand two hours ; then fet them on again, ‘
and boil them 5 and when they are thoroughly pre= |
’ fervedy |
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ferved, take them up and lay them in glafles 5 boil
your fyrup till itis thick, and when it is cold put
in your plumbs, and a month after, if your f{yrup
grows thin, you muft boil it again, or make a fine
jelly of pippins, and put on them. Thisway you
may do the pimordian plumb, or any white plumb ;
and when they are cold paper them up.

To preferve Damfons whole.

T A K E fomedamfons and cut them in pieces,

and put them in a fkillet over the fire, with as
much water as will cover them ; when they are
boiled, and the liqtmrfprﬁ*tty {trong, ftrain it out;
- and for every pound of your whole damfons wiped
clean, a pound of fingle-refin’d {ugar, put the third
“part of the fugar in the liquor, and fet it over the
fire, and when it fimmers put in your damfons ; let
let them have one good boil, and take them off for
half an hour, cover’d up clofe ; then fet them on a-
gain, and let them fimmer over the fire, often turn-
ing them ; then take them out and put them into a
bafon, and ftrew all the fugar that was left on them,
and pour the hot liquor over them, and cover them
up, and let them ftand till the nextday; then boil
them up again till they are enough ; take them up,
and put them in pots; boil the liquor ull it jellies,
and pour it on them when it is almoft cold, fo paper

them up.
To parch Almonds. |
T A K E a pound of fugar, make it into a{yrup,

and boil it candy-high, then put in 3 quarters
of a pound of Ferdan almonds blanched ; keep them
ftirring all the while till theyare dry and crifp, then
put them in a box, and keep them dry.

Zo dry Apricocks.

TAke to a pound of apricocks a pound of double-
refin’d fugar, then ftone them and pare them,

and put them into cold watmﬁ and when they arﬁ.
a
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all ready, put them into a fkillet of hot water, and
fcald them till they are tender 5 then drain them ve-
ry well from the water, and put them into a filver
bafon, and have in readinefs your fugar boil’d to
fugar again, and pour that fugar over your apri-
cocks, and cover them with a filver plate, and let
them ftand all night; the nextday fer them over a
gentle fire, and let them be fcalding hot, turning
them often 3 you muft do them twice a-day, till you
fee them begin to candy ; then take them out, and
fet them in your ftove or glafies to dry, heating your
ftove every day till they are dry.

To preferve green Plumbs.

AKE green plumbs grown to their full bignefs,
but before they begin to ripen; let them be
carefully gather’d with their ftalks and leaves, put
them into cold fpring-water over a fire, and let them
boil very gently ; when they will peel, take off the
fkins 5 then put the plumbs into other cold water,
and let them ftand over a very gentle fire till they
are foft 5 put two pounds of double-refin’d fugar to
every pound of plumbs, and make the fugar with
fome warer into a thick fyrup before the plumbs are
put 1n 5 the ftones of the plumbs are not to be grown
fohard, but that you may thrufta pin thro’ them.
After the fame manner do green apricocks.

To make Sugar-Plates.
'I‘AK I a pound of double-refin’d fugar beaten

and fearced, and blanch and beat fome al-
monds, and}'nix with it, and beat them together in
a mortar, with gum-dragant diffolv’d in rofe-water,
till it isa pafte 3 roll it out, and frrew fugar on the
Papers or plate, and bake it after manchers gild 1€
if you pleafe, and ferve {weetmeats on it.

Lo clear Szzg;:zr.

! I VAKE two or three whites of eggs, and put ’em
1nto a bafon of water, and with a very clean |

1 hand |
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hand lather thatasyou do foap 5 take nothing but
the Frnth, and when your {fyrup boils, with a ladle
cover it with it; do this till your fyrup is clear,
making fill more froth, and covering the fyrup
with it ; it will make the worft fugar as clearas any,
and fit to preferve any fruit,

Zo preferve green Plumbs.

HE Plumbs that will be greeneft are the white
Plumbs that are ripe in wheat harveft ; gather

them about the middle of Fu/y whilit they are green ;
when gathered, lay them in water twelve hours;
then fcald them in two feveral waters, let not the
firft be too hot, but the fecond muit boil before you
put the Plumbs in, and when they begin to fhrivel,
peel off the fkin as you do codlins, keep them whole,
and leta third water be made hot, and when 1t boils,
put in your Plumbs, and give them two orf three
walms ; then take them off the fire and cover them
clofe for half a quarter of an hour, till you perceive
them to look greenith and tender 3 then take them
out and weigh them with double-refin’d fugar, equal
weight 3 wet a quarter of a pound of your fugar in
four fpoonfuls of water 3 fet it on the fire, and when
it begins to boil, take it off, and put in your Plumbs
one by one, and ftrew the reft of your {ugar upon
them, only faving a little to put in with your per-
fume, mufk or ambergreafe, which muft be pur in
a little before they are done: Let them boil foftly
on a moderate fire half an hour or more till they
are green and tne {yrup thickith; put your Plumbs
in a pot or glaffes; let the fyrup have two or three
walms more and put it to them, when they are cold

paper them up.

To preferve Black Pear Plumbs, or any
Black Plumb.

A KE apound of Plumbs, give themalittle
flit in the feam ; then take ﬁ}me of your worlt
Plumbs, and put them in a gallipot cic-ﬁ: covered,

N 2 and
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and fet them in a pot of boiling water, and as _thf:}_.r
yield liquor ftill pour itout. Toa pint of this li-
quor, take a pound and quarter of fugar ; put them
together, and give them a boil and a fcam, after
which take it off to coola little 5 then take your
pound of Plumbs, and as you put them in, give e-
very one of them a prick or two with a needle, {0
fet them again ona foft fire a pretty whiles then
take them off, and let them ftand till the next day,
that they may drink up the fyrup without breaking
the fkin ; the next day warm them again once or
twice, till you fee the fyrup grow thick, and the
Plumbs look of the right black, ftill fcumming them,
and when they will endure a boil, give them two or
three walms, and fcum them well, and put them 1n
your glafles. Be fure you keep fome of the {yrup
in a glafs, that when your Plumbs are fettled and
cold, you may cover them with it. The next day
paper them up, and keep them for ufe.

Do make white Felly of Quinces.

AR E your Quinces, and cut them in halves;

then core them and parboil your Quinces 3
when they are foft, take them up, and crufh them
through a ftrainer, but not too hard, only the clear
juice.  Take the weight of the juice in fine fugar ;
boil the fugar candy-height, and put in your juice,
and let it {cald a while, but not boil ; and if any
froth arife, fcum it off, and when you take it up,
haveready a white preferved Quince cut in fmall
{lices, and lay them in the bottom of your glaffes,
and pour your jelly to them, it will candy on the
top and keep moift on the bottom a long time.

Zo make clear Cakes of the Felly of any
Fruiz.

O half a pound of jelly, take fix ounces of fu-

_gar; wet your fugar with a little water, and

boil it candy -height 5 then put in your jelly 5 let it

boil very falt ullitjelly ; then put it into glaffes,

and
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and when ’tis dried enough on one fide, turn it into
glafs plates. Set them ina ftove to dry leifurely ;
lec your ftove be Lot againft your Cakes be turned.

To make clear Cakes of any Sort.

A K E your goofeberries, or other fruit, and

put them in an earthen pot ftopt very clofe,
and put them in a kettle of water, and let them
boil till they break ; then take them out, and run
them througha cloth ; take the weight of the liquor
in fugar ; boil the fugar candy-height ; then put in
your juice, and let it {tand over a few embers to dry
till ’us thick like jelly 5 if you fear it will change
colour, put in three or four drops of juice of lemon 3
pour it out into clear cake glafies, and dry them
with a little fire,

70 make Brown Sugar.
T A K E gum-arabick, and diffolve it in water

till ’tis prf:l:l: thick 3 then take as much dou-
ble-refin’d fugar finely fifted and perfumed as will
make the gum into a ftiff pafte; roll it outlike
jumballs, and fet it in an oven exaétly heated, that
it may raife them and not boil ; for if it boils *tis
fpoiled 5 you may colour fome of them,

To make Paflils.

A KE double-refin’d fugar beaten and fifted as

fine as flour; perfume it with mufk and am-
bergreafe ; then have ready fteeped fome gum-ara-
bick in orange-flower-water, and with that make
the fugar into a ftiff palte; drop into fome of it
three or four drops of oil of mint, or oil of cloves,
-or oil of cinamon, or what oil you like, and let fome
only have the perfume ; then roll them up in your
hand like little pellets, and {queeze them flat witha
feal. Dry them in the fun.

N 3 To
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o fric.»:g[y Almonds.

A K E a pound of Jerdar almonds, do not

blanch them, or but one half of them; beat
the white of an egg very well, and pour it on your
almonds, and wet them all over ; then take half a
pound of double-refin’d fugar, and boil it to fugar
again ; and put your almonds in, and ftir them ¢ill
as much fugar hangs on them as will ; then fet them
on plates, and put them into the oven to dry after
bread is drawn, and let them ftay in all night.
They will keep the year round if you keep them
dry, and are a pretty {weetmeat.

To make Almond Cakes.

O 1L a pound of double-rcfin’d fugar up to a

thin candy ; then have in readinefs half a
pound of almonds blanched, and finely beaten with
{ome rofe or orange-flower-water, the juice of one
lemon, the peels of two grated into the juice, put
all thefe together, {ftir them over a gentle fire ull all
the fugar is well melted, but be fure it does not boil
after the lemonisin; then put it into your clear
cake glafles : Perfume them, and when they area
littledry, cut them into what thape you pleafe.

To make Orange Cakes.

ARE your oranges very thin, and take off the
white rinds in quarters; boil the white rinds
very tender, and when they are enough, take them
up, and fcrape the black off, and fqueeze them be-
tween two trenchers 3 beat them ina ftone mortar to
a fine pulp with a litcle fugar, pick the meat out
of the oranges from the {Kins and feeds, and mix the
pulp and meat together, and take the weight and
half of fugar ; boil the fugar to a candy-height, and
pat in the oranges, flir them well together, and |
when ’tis cold, drop ’em on a pye-plate, and fet’em |
in 2 ftove. Youmay perfume them. To the rinds |
of fix oranges put the meat of nine lemons. Cakes
arg
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are made the fame way, only as many rinds as meat,
and twice the weight of fugar.

To make March-pane unboiled.

Ake a pound of almonds, blanch them and beat

them in rofe-water ; when they are finely bea-

ten, put to them halfa pound of fugar, beatand

fearced, and work it to a pafte ; fpre;ui fome on wa-

fers, and dry it in the oven; when ’tis cold, have

ready the white of an egg beaten with rofe-water

and double-refin’d fugar. Let it be as thick as but-

ter, then draw your March-pane thro’ it, and put

~atin the oven: It will ice in a lictle time, then keep
them for ufe.

If you have a mind to have your March-pane
large, cut it when ’tis rolled out by a pewter-plate,
and edge it about the top like a tart, and bottom
with wafer-paper, and fetitin the oven, and ice it
as aforefaid 5 when the icing rifes, take it out and
ftrew coloured comfits on it, or ferve {weetmeats on
it

To preferve Cherries.

I CK and ftene your Cherries, and weigh them,

and take their ‘weight in fingle-refin’d fim'.lr
beaten fine, mix three parts of the ﬁlﬂ'“ll‘ with juice
GFCUI‘I’&H“L, and putic in your pre ferving-pan, and
give it a boil and a fcum, and then put in your
Cherries 5 let them boil very faft, now and then
ftrewing in fome of the fugar l;ha.t was left ull all is
in, fcum it well, and when they are enough, which
you may know by trying fome in a fpoon, and
when it jellies, take it off, and fill your glafies, and
when they are cold, paper them up.

To preferve Currants in Felly.

A K E your currants and ftrip them, and put
them in an earthen pot ; tie them clofe down,

and fet them in a kettle of boiling water, and let
them ftand three hours, keeping the water boiling 3

N 4 then
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then take a clean flaxen cloth, and ftrain out the
juice, and when it has fettled, take a pound of dou-
ble-refin’d fugar, beatenand fifted, and put to a
pint of the clear juice: Havein readinefsfome whole
currants ftoned, and when the juice boils, put in
your currants, and boil them till your fyrup jellies,
which you may know by taking up fome in a {fpoon ;
then put it in your glafles. This way make jelly of
currants, only leaving out the whole currants;
when 1t is cold, paper them up.

To preferve Barberries.

TA KE the largeft barberries you can get, and

ftone them, and to every pound of barberries
take three pound of fugar, and boil it till ’tis candy-
high 5 then put in the barberries, and let them boil
till the fugar boils over them all ; then take them off,
fcum them, and fet them on again, and give them
another boil, and put them in an earthen pan, cover
them with paper,and fet them by till the next day 3
then put them in pots, and pour the fyrup over
them; cover them with paper, and keep them in a
ftove. If the fyrup growsthin, you may makea lit-
tle jelly of pippins, and put them in when tis ready,
and give them one walm, and pour them again into
glaffes. |

To preferve whole Pippins.

TA K E Keutifb pippins, or applejohns, pare
them. and flice them into fair water 3 fet them

on a::]ﬂnr fire, and when they are boiled to mafh, let
the liquor run through a hair fieve, Boil as many
apples thus, ull you have the quantity of liquor
you would have. To a pint of this liquor you muft
have a pound of double-refin’d fugar in great lumps 3
wet the lumps of fugar with the pippin liquor and
icL 1t ever a gentle fire, and let it boil, and fcum
it well, and while you are making the jelly, you
muft have your whole pippins boiling at the fame
times they muft be the fairelt and beft pippins you
can
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can get 5 {coop out the cores, and pare them neatly,
and put them into fair water as you do them. You
muft likewife make a fyrup ready to put them into
the quantity as you think will boil them in clear ;
you muft make that fyrup with double-refin’d fugar
and water: Tie up your whole pippins in a piece
of fine muflin feverally, and when your fugar and
water boils put them in 5 let them boll very faft, {o
£ that the {yrup always boils over them ; fome-
+nes take them offy and then fet them on again,
lzt them boil till they are clear and tender 3

1 ke off the tiffney or muflin they were tied
up in, and put them into glaffes that will hold but
one in a glafs; then fee if your jelly of apple-
johns be botled to jelly enough s if it be, {queeze
in the juice of two lemons, and put mufk and am-
bergreafe in a rag, and let it have a boil ; then
ftrain it through a jelly-bag into the glaffes your
pippins were in : You muft be fure to drain your
pippins well from the fyrup they were boiled in ;
before you put them in your glaffes, you may, if
you pleafe, boil lemon-peel in little pieces in wa-
ter till they are tender, and then boil them in the
fyrup your pippins were boiled in 5 then take them
out, and lay them about the pippins before the
jelly is put in; when they are cold, paper them

up.
To make P ippin Felly.

AKE fifteen pippins, pared, cored and fliced,

and put them into a pint and half of water,

and let them boil till they are tender ; then put them
in a ftrainer, and let the thin run from them, as
much as it will 5 and toa pint of liquor, takea pound
of double-refin’d fugar, wet your fugar, and boil it
to fugar again; then cut fome chips of candied o-
range or lemon-peel, and cut it as fine as threads,
and put it into your fugar, and then your liquor,
and let it boil till *tis a jelly, which will be quick-
ly 5 you may perfume it with ambergreafe if you
pleafe 3
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pleafe ;5 pour the jelly into thallow glafles: When
>tis cold, paper it up, and keep it in your ftove.

o mm{y Angelica.

' AKE Angelica that is young, and cut it in fit
lengths, and boil it till it is pretty tender,
keeping it clofe covered ; then take it up and peel
off the ftrings ; then putitin again, and letit fim-
mer and fcald till *tis very green ; then take it up
and dry it in a cloth, and weigh it, and to ever
pound of Angelicatakea pound of double-refin’d fu-
gar beaten and fifted ; put your Angelica in an earth-
en pan, and ftrew the {fugar overit, and let it ftand
two days; then boil it till it looks very clear, put
it in a colander to drain the fyrup from it, and take
a little double-refin’d {fugar and boil it to fugar a-
gain ; then throw in your Angelica, and take it out
in a lictle time, and put it on glafs plates. It will
dry in your ftove, or in an oven after pyes are
drawn.

7o make Felly of white Currants.

AKE your largeft currants, and ftrip them
into a bafon, and bruife and ftrain them, and
to every pint of juice a pound of double-refin’d fu-
gar: Juft wet your fugar with a little fair water,
and fet it on a flow fire till it melts 3 then make it
boil, and at the fame time let your juice boil in

another thing ; fcum them both very well, and when
they have boiled a pretty while, take off your fu-
gar and {train the juice into it through a muflin;
toen fec 1t on the fire, and let it boil, and if you
pleafe, you may flone fome white currants and put
them 1n, and let them boil till they are clear 3 have
a care you do not boil them too high ; let them ftand

a while, then put them in glaffes,

It you would make clear cakes of white currants,
boil the juice jult as this is; but this obferve, that

when you put your juice and fugar together, they -

muft {tand but {o long on the fire, till they are
Warm
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warm and well mixed ; they muft not boil together ;
and when ’tis cold put it in flac glafles 5 and into
your ftove to dry them ; turn them often.

To make white Marmalade.

A K E your quinces and fcald them, and pare

them, and {crape the pulp clean from the cores,
and to every pound of pulp put a pound of double-
refin’d fugar; put a little water to your fugar to
diffolve it, and boil it candy-high ; then put in the
quince pulp, and fec it on the fire till it comes to a
body 3 let it boil very faft, when ’tis enough put it
in gallipots.

70 make red Quince Marmalade.
ARE, core and quarter your Quinces, then
weigh them, and to a pound of Quince allow
a pound of fingle-refin’d fugar beaten fmall ; and to
every pound of Quincea pint of liquor ; make your
liquor thus : Put your parings and cores, and three
or four Quinces cut in picces, into a large fkillet,
with water proportionable to the quantity of Quin-
ces youdo; cover it, and fet it over the fire ; and
et 1t boil two or three hours, then put ina quart
of barberries, and let them boil an hour, and ftrain
all out ; then put your Quince, and liquor, and a
quarter of your fugar, into a fkillet or large prefer-
ving-pan, and let them boil together over a gentle
fire, cover it clofe, and take care it does not burn ;
ftrew in the reflt of your fugar by degrees, and ftir
it often from the bottom, but do not break the=
Quince till ’tis near enough : Then break it in lumps
as fmall as you like it 5 when *tis of a good colour
and very tender, try fome in a fpoon, if it jellies,
’us enough ; then take it off, and putitin galli-
pots ; when ’tis cold, paper it up.

To make Marmalade of Cherries.
AKE four pound of Cherries, ftone them, and
put them ina preferving-pan, with a quart of

Juice
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juice of currants ; fet them on a charcoal fire, and
let the fire dry away moft of the juice 5 break or
math them, and boil three pounds of fugar candy-
high, and put the Cherries to it, and fet it on the
fire again, and boil it till it comes to 2 body ; fo put
it in glafTes, and when ’tis cold, paper it up.

To make a Pafle of green Pippins.

A K E Pippins and fcald them, and peel them

till they are green; when you have peeled
them, have frefh warm water ready to put them in-
to, and cover them clofe, and keep them warm till
they are very green ; then take the pulp of them,
but none of the core, and beat it ina mortar, and
pafs it througha colander ; and to a pound of the
pulp puta pound and one ounce of double-refin’d
fugar 3 boil your fugar till it will ball between your
fingers 3 put in your pulp, and take it off the fire
to mix it well together, {etit on the fire again, and
boil it till ’tis enough ;5 which you may know by
dropping a little on a plate, and then put it in what
form you pleafe : Dult it with fugar, and fet it in
the ftove to dry 5 turn it, and duft the other fide.

To make white Quince Pafle.

CALD the Quinces tender to the core, and pare

them, and fcrape the pulp clean from the core,
beat it in a mortar, and pulp 1t through a colander ;
take to a pound of pulp a pound and two ounces of
fugar, boil the fugar tll *tis candy-high ; then put
in your pulp, ftir it about conftantly till you fee
it come clear from the bottom of the preferving-
pan; then take 1t off, and lay it on plates pretty
thin: You may cut it in what fhape you pleafe, or
make Quince chips of it ; you muft duft it with fu-
gar when you put it into the ftove, and turn it on
papers in a fieve, and duft the other fide ; when
they are dry, put them in boxes with papers be-
tween.  You may make red Quince Pafte the fame
way as this, only colour the Quince with cochineel.

v
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To dry Pears or Apples.

TAKE poppering Pears, and thruft a piked ftick

into the head of them beyond the core, then
fcald them, but not too tender 3 then pare them the
long way ;5 put them in water, and take the weight
of them in fugar, and clarify it with warter, a pint
of water to a pound of fugar, ftrain the fyrup, and
put in the Pears ; fet them on the fire, and boil
them pretty faft for half an hour ; cover them with
paper, and {et them by till the next day ; then boil
them again, and fet themby till the next day ; then
take them out of the fyrup, and boil it till ’tis thick
and ropy; then put the Pears in your preferving-
pan, and put the {yrup to them, and if it will not
cover them, add fome fugar to them, fet them over
the fire and let them boil up 3 then cover them with
paper, and fet ’em in a {tove twenty-four hours;
then take ’em out, and lay them on fieves todry 3
then lay them on plates, and duft them with fugar,
and fet them into your ftove to dry; and when
one fide isdry, lay them on papers, and turn them,
and duft the other fide with fugar; fqueeze the
Pears flac by degrees ; if ’tis Apples, {queeze the
eye to the ﬁalk when they are quite dry put them
in boxes with papers between.

To dry Pears or Pippins without Sugar.

AKE your Pears or Apples and wipe them
clean, and take a bedkin and run it in at the
head, and out at the ftalk, and put them in a flat
earthen pot, and bake them, but not too much ;
you muit put a quart of ftrong new ale to half a
peck of Pears, tie white paper over the pot, that
they may not be fcorched in baking, and when they
are baked let them ftand to be caid s and take them
out todrain, fqueeze the Pears flat, and the Apples
the eye to the ftalk, and lay them on fieves with
' wide holes to dry, either in a ftove, or an oven
 that is not too hot.

To
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70 r:.cz?zd_y any Jort of Flower.

' Ake your flowers,and pick them from the white
part, then take fine fugar and boil it candy-

high, boil as much as you think will receive the
quantity of flowers youdo ; then put in the flowers,
and ftir them about till you perceive the fugar to
candy well about them 3 then take them off from the
fire, and keep them ftirring till they are cold, in the
pan you candied them in 5 then fift the loofe fugar
from them, and keep them in boxes very dry. |

Zo candy Orange Flowers.

Ake half a pound of double-refin’d fugar finely

beaten, wet it with orange-flower-water, then
boil it candy-high, then put in a handful of orange-
flowers, keeping it ftirring, but let it not boil 5 and
when the fugar candies about them, take it off the
fire, drop iton a plate, and fecit by till it is cold.

To make Syrup of any Flower.

Lip your flowers, and take their weight in fu-

gar ; then take a high gallipot, and put a row

of flowers, and a ftrowing of fugar, till the pot is

full 5 then put in twoor three fpoonfuls of the fame

fyrup or ftill’d water ; tie a cloth on the top of the

pot, and puta tile on that, and fet your gallipot in

a kettle of water over a gentle fire, and let it infufe

till the ftrength is out of the flowers, which will be

m four or five hours ; then ftrain it thro® a flannel,
and when it is cold bottle it up.

Zo candy any fort of Fruitz.

Fier you have preferv’d your fruit, dip them
fuddenly into warm water, to rake off the
fyrup; then fift on them double-refin’d fugar till
they look whites then fet them on a fieve in a warm
oven, taking them out to turn two or three times 3
et them not be cold till they be dry, and they will
look clear as diamonds ; fo keep them dry. |
Another |
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Another way to preferve Oranges.
Alke right Sevi/ oranges, the thickeft rind you
: can get, lay them in water, changing the wa-
. ter twice a-day for two days; then rub them well
- with {alt, and wath them well afterwards, and puc
them in water, changing the water twice a-day for
two days more ; then put them in a large pot of wa-
' ter to boil, having another pot of boiling water rea-
% dy to throw them into, as the other grows bitter ;
© change them often, till they are tender ; then take
= them up in a linnen cloth, and a woollen over it, to
© keep them hot ; take out one ata time, and make
© a lictle hole at the top, and pick out the feeds, but
* do not break the meat; pare them as thin as you
~ can with a fharp penknife ; take to a pound of oran-
- ges before they are open’d, a pound of double-refin’d
© {ugar and a pint of fair water, boil itand fcum it,
= and let it be ready when you pare them to throw
 them into, and when they are all pared, fer them on
= the fire, cover them clofe, and keep them boiling
as faft as they can boil, till they lock clear; then
~ take them up into a deep gailipot with the holes up-
o ward, fill them with {fyrup, and when they areal-
~ moft cold, pour the reft of the fyrup over them ; let
* them ftand a fortnight or three weeks in that fyrup s
% then make a jelly of pippins, and when it is almolt
%read}r, take your oranges out of the gallipot, and
'

pour all the fyrup out of them, and put them into

the jelly, and let them have a boil or two, then put
*them into yuu: glaffes, and when they are near cold
fill them with jelly, tne next day paper them.

M

L To preferve Goofeberries in Hops.

P Ake the largelt Dutch goofeberries, and with a
El knife cut them a-crofs at the head and half way
“down, and with a bodkin put out the feeds clean,
‘and do not break them ; then take fine long thorns,
:afcrap-: them, and then put on your goofeberries, put-

dslng the leaf of the one to the cut of the other, 41}4:[
o
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fo till your thorn is full 5 and when they are full,
put them into a new pipkin with a clofe cover, and
cover them with water, and let them ftand fcalding
till they are green ; then take them up, and lay them
upon a fieve to drain from the water ; be {ure they
do not boil in the greening, for if they have but
one walm they are {poil’d; and while they are
oreening make a fyrup for them. Take whole green
goofeberries and boil them in water till they all
break, then ftrain the water thro’ a fieve, and weigh
your hops, and toa pound of hops put a pound and
half of double-refin’d fugar, put the fugar and hops
into the liquor, and boil them open till they are clear
and green, then take them up and lay them upon
pye-plates, and boil your {fyrup longer ; lay your
hops in a pretty deep gallipot, and when the fyrup
1s cold pour it on them 3 cover them with paper, and
keep them in a ftove.

To preferve Goofeberries whole, without

Sfroning.

Tﬁke the largeft preferving goofeberries, and pick

off the black eye, but not the ftalk, then fet
them over the fire ina pot of water to fcald, caver
them very clofe, and let them fcald, but not boil or
break ; and when they are tender, take them up into
cold water; then take a pound and half of double-
refin’d fugar to a pound of goofeberries, clarify the
{ugar with water, a pint toa pound of fugar; and
when the {yrup is cold, put your goofeberries fingle
Into your preferving-pan, and put the {fyrup to ’em,
and fet them on a gentle fire, and let them boil, but
not too faft, left they break ; and when they are
boil’d, and you perceive the fugar has enter’d them,
take them off, cover them with white paper, and
fet them by till the next day ; then take them out
of the fyrup, and boil the fyrup till it begins to be
ropy, fcumit, and put it to them agalin, and fet
them on a gentle fire, and let them preferve gently,

till
|
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till you perceive the fyrup will rope ; then take
them off, and fet them by till they are cold, cover-
ang them with paper ; then boil fome goofeberries in
fair water, and when the liquor is ftrong enough
ftrain it out, let it ftand to fettle, and to every pint
‘take a pound of double-refin’d fugar and make a jelly
of it, and put the goofeberries in glaffes, and when
they are cold cover them with the jelly 3 the next
day paper them ; wet, and then half dry the paper
that gots in the infide, it clofes down better 3 and
.Ehen put on other papers, and put them in your
1tove, s :

67> ke Conferve of red Rofes, or any
' other Flowers.

Ake rofe-buds and pick them, and cut off the
- white part from rhe red, and put the red
flowers, and fift them thro’ a fieve to take out the
feeds, then weigh them, and to every pound of flow-
ers take two pound and a half of loaf-fugar ; beat
the flowers pretry fine in a ftone mortar, then by
degrees put the fugar to them, and beat it very
well till it 1s well incorporated together ; then put
it into gallipots, and tie it over with paper, and over
that leather, and it will keep feven years.

To flew Apples.

FPAKE toaquart of water a pound of double-

refin’d fugar beaten fine, boil and fcum it,
and put into it a pound of the largeft and cleareft
pippins, pared, and cut in halves, and cored 5 let
them boil, cover’d with a continual froth, till they
be astender and clear as you would have them ; then
puc 1 tke juice of two lemons, and a lictle peel cut
like threads ; let them have five or fix walms after
the lemon is in, then put them in the Chira dith or
falver you ferve them in 3 they fhould be done two

hours before ufed. :
0 To
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T dry Plumbs or Apricacks.

Tﬂke your plumbs or apricocks and weigh them,
and to every pound of fruit allow a pound of
double-refin’d fugar; then fcald your plumbs, and
ftcne them, and take off the ikins, and lay ‘your
plumbs on a dry cloth s then juft wet your fugar,
and {fet it over the fire, and keep it ftirring all one
way till it boils to fugar again ; take that fugar,
and lay fome in the bottom of your preferving-pan,
and lay your plumbson it, and firew the reft of the
fugar on the plumbs, and let it ftand till it is melt-
ed ; then heatit fcalding hot twice a-day, but let it
not boil 5 and when the fyrup is very thick, and
candies about the pan, then take them out of the
{fyrup, and lay them on glafles to dry, and keep
them continually warm, fifting a little fugar over
them till they are almoft dry 3 wert the ftones in the
fyrup, and dry them with fugar, and put them in
at one end of the plumb, and when they are thorough
dry, keep them in boxes, with papers between.

To make Sugar of Rofes.

Lip off all the whites from the red rofe-buds,

and dry the red in the fun 5 and to one ounce

of that finely powder’d, you muft have one pound
of loaf-fugar ; wet the fugar in rofe-water (but if in
the feafon, juice of rofes) boil it to a candy-height ;
then put in your powder of rofes, and the juice of'a
lemon ; mix it well together 5 then pour it ona pye-

plate, and cut it into lozenges, or what form you
pleafe.

7o preferve fmall Cucumbers green.

Ake fmall cucumbers, boil them, but not very
tender 5 when you take them out of the wa-
ter, makea hole thro’ every one with a large needle;

then pare and weigh them, and to every pound al-
low a pound of fugar, which make into a fyrup, with
a pint of water to every pound of fugar ; you muft

2 green
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green them before you put ’em into the fugar ; then
let them boil, keeping them clofe cover’d ; then put
them by, and forthree or four days boil thema little
every day ; put into the fyrup the peel of a frefh Je-
mon ; then make a frefh fyrup with double-refin’d
fugar, you muft have three quartersofa pound toa
pound of cucumbers, and a quarter of a pint of fair
water, the juice of a lemon, and a little ambergreafe
boil’d init; fodo them for ufe ; paper them when
cold.

f’ To preferve Mulberries whole.

E T fome mulberries over the fire in a fkillet,

and draw from them a pint of juice, when it is
ftrained ; then take three pounds of fugar beaten
very fine, wet the fugar with the pintof juice ; boil
up your fugar and fcum it, and put in two pounds
of ripe mulberries, and let them ftand in the fyrup
till they are throughly warm, then fet them on the
fire, and let them boil very gently ; do them but
half enough, fo put them by in the fyrup till next
day ; then boil them gently again, and when the
fyrup is pretty thick, and will ftand in a round drop
when it is cold, they are enough; fo putall toge-
ther in a gallipot for ufe.

70 make Rofe Drops.

Y H E rofes and fugar muft be beat feparately

into a very fine powder, and both fifted ; to
a pound of {ugar, an ounce of red rofes ; they muft
be mix’d together, and then wet with as much juice
of lemon as will make it into a ftiff patte ; feticon
a flow fire in a filver porringer, and ftir it well, and
when it is fcalding hot quite thro’, take it off and
drop it on paper ; fet them near the fire, the next
day they will come off.

7o mm{y Flowers.

Ghther your flowers when dry, cut off the leaves
X as far as the colour is good ; according to your
' o 2 quantity,
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quantity, take of double-refin’d fugar, and wet 1t
with fair water, and boil it to a candy height ;3 then
put in your flowers, of what fort you pleafe, as prim-
rofes, violets, cowflips, or borage, with a fpoon 3
take them outas quick as you can, with as little of
the fyrup asmay be, and lay them in a difth over a
gentle fire, and with a knife fpread them, that the
{yrup may run from them ; then change them upon
another warm difh, and when they are dry from the
fyrup, have ready fome double-refin’d fugar beaten
and fifted, and ftrew fome on your flowers ; then
take the fowers in your hands, and rub them gently
in the hollow of your hand, and that will open the
leaves, a ftander-by ftrewing more fugar into your
hand as you fee convenient ; fo do till they are tho-
roughly open’d and dry ; then put your flowers in-
to a dry fieve, and fift all the fugar clean from ’em 3
they muft be keptin a dry place; rofemary-flowers
muft be put whole into your {yrup ; young mint-
leaves you muft open with your fingers, but all
blofloms rub with your hand as direéted.

To make Gakes of Flowers.

OIL double-refin’d fugar candy-high, and then
{trew in your flowers, and let them boil once
up, then with your hand lightly ftrew in a litcle
double-refin’d fugar fifted, and then as quick as may
be put it into your little pans, made of card, and
prick’d full of holes at bottom ; you muft fet the
pans on a pillow, or cuthion; when they are cold,
take them out,

To make W orinwood-cakes.

Ake one pound of double-refin’d fugar fifted,

mix it with the whites of three or four eggs

well beat, into this drop as much chymical oil of
wormwood as you pleafe, fo drop them on paper;
you may have fome white, and fome marble, with
{pecks of colours with the point of a pin; keep your
colours feverally in little gallipots ; for red, takea
dram
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dram of cochineal, a little cream of tartar, as much
of allum, tie them up feverally in little bits of fine
cloth, and put them to fteep in one glafs of water
two or three hours: when you ufe the colour, prefs
the bags in the water, and mix fome of it with a lit-
tle of the white of egg and fugar. Saffron colours
yellow, and muft be tied in a cloth, as the red, and
put in water. Powder-blue mix’d with the faffron-
water, makes a green : for blue, mix fome dry pow-
der-blue with fome water,

70 candy Orange-Flowers,

A KE orange-flowers that are ftiff and frefh

pick’d, and boil them in a good quanuity of
{pring-water in a preferving pan, and when they
are tender, take them out and drain them in a fieve,
and lay them between two napkins till they be very
dry ; take the weight of your flowers in double-re-
fin’d fugar, if you have a pound, take half a pint
of water and boil with the fugar, till it will ftand
in a drop, then take it off the fire, and when it is
almoft cold put it to the flowers, which muft be in
a {ilver bafon ; fhake them very well together, and
fet them in a ftove, or in the {un, and as they begin
to candy, take them out, and put them on glaffes to
dry, keeping them turning till they are dry.

A fine way to pr%rw R ﬁaj/j)ﬁgr‘f‘fe.r.

Ake the juice of red and white rafpberries and
codlin jelly 5 to a pintand half, two pound of
double-refin’d fugar; boil it, and fcum, and then
put in three quarters of a pound of large pick’d
rafpberries ;3 let them boil very faft, till they jelly
and are clear 5 don’t take them off the fire, that will
make them hard ; a quarter of an hour will do them
when they begin to boil ; then put your rafpberries
in the glafs firft, and ftrain the feeds from the jelly,
and put it to them ; and when they begin to cool,
ftir them gently, that they may not all lic on the

O 3 top
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top of the glafs ; and when coid, lay papers clofe on
them ; firft wet the papers, and dry them ina cloth.

To make a firong Apple-Felly.

E T your water boil in the pan you make it in,

and when the apples are par’d and quarter’d,

put them into your boiling water 5 let there be no

more water than will juft cover them, and let it boil

as faft as poflible ; and when the apples are all to

picces, putin abouta quart of water more, and let

it boil half an hour longer,  then run it thro® a jelly-

bag, and ufe it as occafion for any fort of {weet-

meat ; in the fummer codlins are beft, in the winter
gclden-runnets or winter-pippins.

Do preferve Rafpberries whole.

A K E the full weight of your Rafpberries in

double-refin’d {ugar, beaten and fifted ; lay
your Rafpberries fingle in the bottom of your pre-
ferving pan, and put all your fugar over them ; fet
them on a flow fire, till there is fome fyrup in the
bottom of the pan; then fet them on a quick fire,
till all the fugar be thoroughly melted 5 give them |
two or three walms, fcum them, and take them up,
and put them in glafies. '

To make Bisket.

Ake the whites of four eggs, the yolks of ten,
beat them a quarter of an hour with 4 fpoon-
fuls of orange-flower-water ; then add to it one
pound of loaf-fugar beaten and fifted ; then beat
them together an hour longer ; then ftir in half a
pound of dry flour, and the peel of a lemon grated
off ; mix it well together, then butter the pansand
fill them, fearce fome fugar over them as you put
them into the oven ;s when they are rifen in the
oven, take them out and lay them on a clean cloth ;
and when the oven is pretty cool, put them in again
on fieves, and let them ftand till chey are dry, and
will {nap in breaking.
To
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To make Chocolate- Almonds.

Ake a pound of chocolate finely grated, and a

pound and half of the beft fugar finely fifted ;

then foak gum- magant in orange-flower-water, and

work them into what form you pleafe 5 the pafle
muft be {tiff ; dry them in a ftove.

Lo make Leman—Pﬂﬁ*.

4 I YAKE a pound and a quarter of double-refin’d

fugar beaten and fifted, and grate the rinds
of two lemons, and mix well with the fugar ; then
beat the whites of three new laid eggs very well,
and mix it well with your fugar and lemon-peel 3
beat them together an hour and a quarter, then make
it up in what form you pleafe ; be quick to fet them
in a moderate oven ; don’t take them off the papers
till cold.

To preferve Oranges whole.

Ake the beft and largelt Sevil oranges, water
them. three days, thifting them twice a-day,
boiling them ina copper with a great deal of water
till they be tender ; they muft be tied in a cloth and
kept under water, the water muft boil betore you
put them in; then take to every pound of orange,
a pound and half of double-refin’d fugar, beaten and
fifted 5 then have in readinefs apple-water made of
John apples; take toevery pintof that water a pound
of fugar ; then take a third part of the fugar and
put to the water ; boil it a while, and fet it by to
cool ; then cuta little hole in the bottom of your
orange, and pick out all the feeds, and fill them
up with what fugar is left ; prick your oranges all
over with a bodkin, then put them nto your fyrup,

boiling them fo faft that the fyrup may cover them,
then put in your fugar that 1s lefc: when the {yrup
will jelly, and the oranges look clear, they are e-
nough ; then glafs them “with the holes uppermoft,

and pour the !}ri‘ui} upon them,

04 To
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To make Almond-Loauves.

Lanch your almonds in hot water, and throw
them into cold ; then take their weight in dou-
ble-refin’d fugar finely fearced, beat them together
until they come to a pafte, then make them up into
little loaves, then ice them over with fome white of
egg and fugar; bake them on paper : if you pleafe
you may throw your almonds into orange-flower-
water inftead of cold water.

To make Lemon-Bisket.

Ake fix yellow rinds well beat, with a pound
of double-refin’d fugar, and whites of four

eggs, till come to a palte ; lay them on wafer-paper,
fo bake them on tins.

Zo make Orange-Chips crifp.

ARE your oranges very thin, leaving as little
white on the peel as poflible ; throw the rinds
into fair water as you pare them off, then boil them
therein very faft till they are tender, ftill filling up
the pan with boiling water as it waftes away ; then
make a thin fyrup with part of the water they were
boii’d in, and put the rinds therein, and juft let ’em
boil ; then take them off, and let them lie in the
fyrup three or four days; then boil them again, till
you find the fyrup begins to draw between your
fingers ; then tike them off from the fire, and let
them drain between a colander ;5 take out but a few
at a time, becaufe if they cool too faft, it will be
difficult to get the {yrup from them, which muft be
done by paffing every piece of peel thro’ your fin-
gers, and laying them fingle on a fieve, with the
rind uppermoft ; the fieves may be fet ina ftove, or
before the fire 3 but in fummer the {un is hot enough
to dry them : three pounds of fugar will make fyrup
to do the peels of 25 oranges.
T3
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To make Syrup of Orange-Peel.

O every pint of the water in which the orange-

peels were fteep’d puca pound of fugar, boil
it, and when it has boil’d a little, fqueeze in fome
juice of lemon, and make it more or lefs fharp to
your tafte ; filter the lemon-juice thro’ cap-paper;
as it boils fcum it clear ; and when boil’d enough to
keep, take it off the fire, and when cold bottle it 3
when your orange-peels are dry’d on one fide, turn
the other, and fo do till they are crifp; brufh the
fugar from them, then take a cloth dipt in warm
water, and wipe off all that remains of fugar on the
rind-fide 3 then Jay them on the fieve again, and in
an hour they will be dry enough to put into your
boxes to keep.

Zo make Orange Marmalade.

TAKE the beft Sevil oranges and weigh a pound
of them, then pare off all the yellow rind very
thin, quarter the peel and put ’em in water ; cover
em down clofe, and fhift the water fix or feven
times as it boils to take the bitternefs out, and that
they may look clear, and be tender ;5 then take’em
out, dry ’em in a cloth, take out all the ftrings,
and cut ’em thin as pallets ; then take a pound of
double-refin’d fugar beaten, and boil it with a little
water to a candy-height, fcum it clean and put in
your peels 3 let them boil near half an hour 5 have
in readinefs your orange-meat all pick’d from the
{kins and feeds, and the juice of two large lemons,
and put it into the peels, and boil all together a
quarter of an hour longer; fo glafs it up, and paper
it when cold.

To make Orange Cakes.
UT youroranges, pick outall your meat and
juice free from the ftrings and feeds, and fet
it oy 5 then boil it and fhift the water till your
peels are tender, dry them in a cloth and mince
them
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them fmall, and put them to the juice ; to a pound
of that weigh a pound and half of double-refin’d
fugar ; dip your lumps of fugar in water and boil
it to a candy-height; take it off the fire and put in
your juice and peel, ftir it well, and when ’tis al-
moft cold put it ina bafon and fet it in a ftove ;
then lay it thin on earthen plates to dry, and as it
candies, fathion it with your knife ; and as they dry,
lay them on glafs ; when your plate is empry, put
more dut of your bafon.

Lo make Lemon Cakes.

RA TE off the yellow rind of your lemon,

and fqueeze your juice to that peel ; take two
apples to every lemon, pare and core them, and
boil them clear, then putthem to your lemon: To
a pound of this put two pound of double-refin’d fu-
gar, then order it as the orange.

7o candy Orange-flowers.

'AKE Orange-flowers that are ftiff and frefh,
boil them in a good quantity of {pring water
in a preferving-pan, and when they are tender tike
them up, and drain them thro” a fieve, and dry
them between napkins very dry ; take the weight
in double-refin’d fugar, and to a pound put half a
pint of water, boil it till it ftands in a thick drop,
and when ’tis almoft cold put itto your flowersin a
filver or China bafon; fhake them well rogether,
and fet them in a ftove, or fun, and when they be-
gin to candy take themout, and lay themon glafies to
dry ; fift fugar on them, and turn them every day
till they are crifp.

7o make clear Candy.

= AKE (ix ounces of water and four ounces of

fine fugar fearc’d, fet iton a flow fire to melt

without f{tirring, let it boil till it comes to a ftrong

candy ; then have ready vour peel or fruit fcalded

hot in the fyrup they were kept in; drain them verlji
we
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well from it, and put them into your candy, which
you muft rub on the fides of your bafon with the
back of your fpoon till you fee the candy preuty
white ; take out the fruit with a fork, touch it not
with your fingers : If right, the candy will fhine on
your fruit, and dry in three or four hours in an in-
different hot flove: Lay your fruit on fieves.

o keep Fruit in Syrup to candy.

F you candy orange or lemon-peels, you muft
I firft rub them with falt; then cut in what fa-
fhion you pleafe, and keep them in water two days 3
then boil them tender, fhifting the water you boil
them in two or three times; you muft have a fy.
rup ready, a pint of water to a pound of fugar,
fcald your peelsin it till they look clear. Fruitis
done the fame way, but not boil’d till you put them
in your fyrup; you muft heat your fyrup oncea
week, taking out your fruit, and pur them in again
while the fyrup is hot 5 they will keep all the year.

To dry Apricocks like Prunello’s.

AKE a pound of apricocks, being cut in

halves or quarters, let them boil il they be
very tender in a thin fy rup, let them ftand aday or
two in the ftove ; then take them out of the {yrup,
and lay them dryingrill they be asdry as prunello’s,
then box them: You may make your {yrup red
with the juice of red plumbs, if you pleafe you
may pare them.,

o preferve green Cucumbers.

AKE gerkins, rub them clean,

them in hot warter ; then take thei
double-refin’d fugar, boil it to a th
quarter of a pint of {pring-water to every pound of
fugar ;5 chen pur in your cucumbers and fet them o-
ver the fire, but not to boil faft ; fo do two or three

days. The latt day boil them till they are tender
and clear, {o glafs them up,

then green
r weight in

ick fyrup with a

To
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To make clear Cakes of Goofeberries.

TﬁKE your white Dutch goofeberries when they

are thorough ripe, break them with your fin-
gersand fqueeze out all the pulp into a fine piece of
cambrick or thick muflin to run thro® clear ; then
weigh the juice and fugar one againft the other ;
then boil the juice a little while, then put in your
fugar and let it diffolve, but not boil 3 fcum it and
put it into glafles, and ftove it in a warm ftove.

Another way to make Orange Marmalade.

A S P your oranges, cutout all the meat, boil
the rinds very tender, and cut them very fine ;
then take three pound of double-refin’d fugar, and
a pint of water, boil and fcum it, and then put ina
pound of rind 3 boil it very faft till che fugar is very
thick, then put in the meat of your oranges, the
feeds and fkins being pick’d out, and a pint of very
ftrong pippinjeily 5 boil all rnbtther very faft half
an hour, then put ic in flat pots or glafles: When
’tis cold, paper 1t up.
Tc }'f'fﬁf?'*ﬂﬁ Cherries.
ATHER your cherries of a bright red, not
too ripe 3 weigh them, and to every pound
ot cherrics put three guarters of a pound of double-
refin’d fugar beaten fine ; flone them, and ftrew
fome fugar on them, as you ftone them ; to keep
their colour, wet your fugar with fair water near
half a pint, and boil and fcum it, then put in three
fmall {fpoonfuls of the juice of currants, that was in-
fufed with a lictle water 5 give it another boil and
fcum, and put in your cherries ; boil them till they
are tender, then pour them into a China bafon, cover
them with paper and fet them by twenty-four hours,
then put them in your preferving-pan, and boil ’em
till they look cl::ar put them in your glafs clear
from the {yrup, and put the fyrup en them ftrain’d
through muflin.
e
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To preferve Green Apricocks.

E F O RE the ftones are hard, wet them and

lay them in a coarfe cloth, and put to them
two or three handfuls of falt, and rub them till the
roughnefs is off, then put them in fcalding water,
and fet them over the fire till almoft boil’d, then
fet them off till almoft cold; do this two or three
times 5 after this let them be clofe cover’d, and when
they look to be green, let them boil till they begin
to be tender ; weigh them and take their weight in
double-refin’d fugar, toapound of fugar halt a pint
of water ; make the fyrup, and when almoft cold,
put in your apricocks, boil them well till clear,
warm the {yrup two or three times till thick, or put
them in cold jelly, or dry them as you ufe them,

To preferve Apricocks that are ripe.

ATHER your apricocks about half ripe, be-
G fore they look too yellow ; weigh them and
to every pound put three quarters of a pound of tre-
ble-refin’d fugar finely beaten and fifted, then pare
’em and cut ’em in the parting of the apricock to
take out the ftone ; then make a fine {yrup of the
fugar, keeping a little out to ftrew on them whilft
they are boiling 3 and after they are boiled a litcle,
take ’em out of the pan and put ’em in a bafon, and
cover them clofe with paper, and let them ftand
twenty-four hours 5 be careful not to break them in
taking them out: The next day boil them up for
good, put them in your glafles with care, f{train
your {yrup over them thro’ muflin.

Zo candy Orange Chips.

AR E youroranges and foak the peelings in
water two days, and fhift the warter twice,
but if you love them bitter foak them not: Tie your
peels up in a cloth, and when your water boils, put
them in, and let them boil till they are tendler; then
take what double-refin’d fugar will do, and break it

2 {im.. 11
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fmall and wet it with a little water, and let it boil
till tis near candy-high, then cut your peels of what
lﬁngtha you pleafe, and put ’em into the {yrup ;
fet ’em on the fire and let ’em heat well thro’®, then
let them ftand a while, heat them twice a day, but
not boil : Letthem be fo done till they begin to
candy, then take them out and put them on plates
to dry, and when they are dry, keep them near the
fire.

To candy Orange Flowers.

IRST pick your orange-flowers, and boil them
quick in fair water till they are very tender ;
then drain them thro’ a hair fieve very clean from
the water ; to a pound of the beft double-refin’d fu-
gar, take half a pint of fair water, and as much
orange-flower-water, and boil it up toa thick fy-
rup ; then put it out into broad flat glafles, and let
the fyrup ftand in the glafles about an inch thick ;
when it is near cold drop in your flowers, as many
as you think convenient, and fet your glaffes in a
ftove with a moderate heat, for the flower they can-
dy, the finer the rock will be; when you fee it is
well candied top and bottom, and that it gliffens,
break the candy attop in as great flakes as you can,
and lay the biggelt pmce at the bottom on glafs
plates, and pick out the reft, and pile it up with the
flowers to what fize you pleafe ; after that it will
prefently be dry in a ftove.

To fcald Fruit for prefent Ule.
UT your fruit into boiling water, as much as
will almoft cover them, fet them over a flow
fire, keep itina fcald till tender, turning the fruit
where the water does not cover ; when tender, lay a
paper clofe on it, let it ftand till cold ; to a pound of
fruit put half a pound of fugar 3 let it boil, butnot
faft, till it looks clear 3 all fruit done whole but pip-
ins, and they in halves, with orange or lemon-peel,
and
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and juice of lemon ; cut your peel very thin, like
threads, and ftrew them on your pippins.

To make Marmalade of Apricocks.

Ather your apricocksjuft turn’d from the green
G ofa very pale yellow, pare them thin and
weigh them, three quarters of a pound of double-
refin’d fugar to a pound of apricocks, then cut them
in halves, take out the ftones, and flice them thin;
beat youf fugar and putitin your preferving-pan
with your flic’d apricocks, and three or four {poon-
fuls of water ; boil and fcum them, and when they
are tender put them in glafles.

To make a Goofeberry-Gam.
Gﬂthtr your goofeberries full ripe, butgreen ;

top and tail them, and weigh them ; a pound
of truit to three quarters of a pound of double-refin’d
fugar, and half a pint of water 3 boil them till clear
and tender, then put it in pots.

20 keep Orange-Flowers in Syrup.

Ick off the leaves and throw them in water boil-
ing on the fire, and fqueeze into it the juice
of two or three lemons; let them boil half a quarter
of an hour, and then throw ’em into cold water, then
drain them, and lay them on cloths to drain well ;
then beat and fift fome double-refin’d fugar, lay
fome on the bottom of a gallipot, and then a layer
of flowers, and then more fugar, till all i1s in ; when
the fugar melts, putin more, till there is a pretty
deal of fyrup 3 fo paper them up for ufe: youmay
put them in jelly, or what you pleafe.

To make white Quince Marmalade.

Cald your quinces tender, take off the {kin, and
pulp them from the core very fine, and to every
pound of quince have a pound and half of double-

refin’d fugar in lumps, and halfa pint of water, di
your fugar in the water, and boil and fcum it till i
1S
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1s a thick fyrup 5 then put in your quince, boil and
fcum it on a quick fire a quarter of an hour, fo put
it in your pots.

To make red Quince Marmalade.
Pﬁre and corea pound of quince, beat the parings

and cores and fome of your worft quinces, and
ftrain out the juice 3 and to every pound of quince
take ten or twelve fpoonfuls of that juice, and three
quarters of a pound of loaf-fugar ; putall into your
prelerving pan, coverit clole, and let it ftew over
a gentle fire two hours 5 when it is ofan orange-red,
uncover and boil itup as falt as you can 3 when of
a good colour, break 1t as you like it; give ita boil
and potit up. 5

Zo make Syrup of Mar[hmallows.

Ake Marfhmallow roots four ounces, grafs-

roots, afparagus-roots, liquorifh,{toned raifins,
of each halfan ounce; the tops of Marfh-mallows,
pellitory, pimpernel, faxifrage, plantain, maiden-
hair white and black, of each a handful ; red fifers
one ounce ; the four greater and four lefler cold
feeds of each three dams ; bruife all thefe, and boil
them in three quarts of ‘water, till it comes to two ;
then put to it four pound of white fugar, tll it comes
to a {fyrup ; put to every pint the white of an egg to
clarify it.

To make Syrup of Saffron.

A KFE a pint of the beft canary, and as much

balm-water, and half an ounce of Engli/h faf-
fron ; open and pull the faffron very well, and put
1t into the liquor to infufe 5 let it ftand clofe cover’d
({o as to be hot, but not boil) 12 hours ; then {train
it out as hot as you can, and add to it three pound
of double-refin’d fugar; boil ic till it 1s well incor-
porated, and when it s cold bottle 1t, and take one
{poonful ina little fack or fmall cordial, as occafion
{erves.

A Syrup
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A Syrup for a Cough, or Afthma.

Tﬂ KE of hyflop and penniroyal water, of each a
quarter of a pint, flice into it a fmall ftick of
liquorice, and a few raifins of the fun ftoned :let it
fimmer together a quarter of an hour, and then
make it into a fyrup with brown fugarcandy ; boil it
a little, and then put in four or five fpoonfuls of
fnail-water; give it a walm, and when it is cold,
bottle it ; take one fpoonful morning and night, with
three drops of balfam of fulphur in it; }fc:u may
take a little of the fyrup without the drops once or
twice a-day; if the party is fhort-breath’d, a blifter
is very good.

Zo make Syrup of Balfam for a Congh.
TAKE one ounce of balﬁm of Tolu, and putto it

a quart of {pring-water, let them "boil together
two hours, then put in a pound of white fugarcandy
finely beaten, and let it boil half an hour longer ;
takr: out the balfam, and ftrain the fyrup through a
flannel bag twice; when it is cold, putitin a bottle,
This fyrup is excellent for a cough, take a fpoonful
- of itas you lie down in your bed, and a little at
any time when your cough troubles you ; you may
add to it two ounces of {vrup of red poppies, and
as much of rafpberry-fyrup.

A Syrup for a Cough.

TﬂKE a handful of oak-lungs, a handful of Freunch
mofs, 2 handful of maidenhair ; boil all thefe
in three pints of fpring-water,till it comes to a quart;
then ftrain it out, and put to it fix-pennyworth of
faffron tied up in a rag, and two pound of brown
{ugarcandy; boil it up to a fyrup, and when itis cold,
bottle it ; rakea fpoonful of it as often as your cough

troubles you
Another.

TﬂKE a handful of unfet hyflop, a handful of
coltsfoot-flowers, a handful of black maiﬂen-
P alr,
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hair,two handfulsof white horehound,boil thefe herbs
together in three quarts of water, till it comes to 3
pints; then take it off, and let the herbs ftand in it
till it is cold ; then fqueeze them out very dry, and
ftrain the liquor, and let it boil a quarter of an hours
fcum it well ; to every pint put in half a pound of
white fugar, and let it boil, and fcum it, till it comes
toa fyrup 3 whenit is cold, bottle it 5 take two fpoon-
fuls night and morning ; and at any time when the
cough is troublefome take one fpoonful ; do not cork
the bottles, but tie them down with paper.

For a Cough.

TAKE three quarts of fpring-water, and put it in
alarge pipkin,with a calf’s-foot, and four fpoon-
fuls of barley, and a handful of dried poppies ; boil
it together till one quart be confum’d, then ftrain it
our, and add a l'ttle cinamon, and a pint of milk,
and {weeten it to your tafte with loaf-fugar; warm
it a licde, and drink half a pint as often as you

pleafe.
Anotber.

AKE two ounces of raifins of the fun ftoned, one

ounce of brown fugarcandy, one ounce of con-
ferve of rofes, add to thefe a little Hower of brim-
ftone ; mix all together well in a mortar, and take
the quantity of a nutmeg night and morning,.

To make Conferve of Hips.

GATHER the hips before they grow foft, cut off
the heads and ftalks, {lit them in halves, and
take out ali the feed and white that is in them very
clean, then put them in an earthen pan, and ftir’em
every day, elfe they will grow mouldy; let them
ftand till they are foft enough to rub thro’ a coarfe
hair fieve; as the pulp comes, take it off the fieve;
they are a dry berry, and wiil require pains t¢ rub
it thro’; then add its weight in fugar, and mix it
well
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well together without boiling, keeping it in deep
gallipots for ufe.
To preferve Apricocks vipe.

GATHER your apricocks of a fine colour; but not

too ripe ; weigh them, and to every pound of
apricocks put a pound of double-refin’d fugar beaten
and fifted ; ftone and pare your apricocks; as you
pare them, put them into the pan you do them in;
with fugar ftrew’d over and under them; let them
not touch one another, but put {fugar between, cover
them up, and let them lie till the next day; then
ftir them gently, till the fugar is melted ; then put
them on a quick fire, and let them boil half an hour,
fcumming exceeding wellall the while ; then take ic
off, and cover it till it is quite cold, or till the next
day; then boil it again, fcumming it very well till
it is enough, fo put it in pots,

o preferve grecn Apricocks.

Tﬂ.KE green apricocks about the middle of Fune,

or when the ftone is hard ; put them on the fire
in cold water three or four hnurs, cover them clofe,
but firft take their weight in double-refin’d fugar;
then pare them nicely, dip your fugar in water, and
boil the water and fugar very well; then putin your
apricocks, and let them boil till they begin to open
then take out the ftone, and clofe it up again; and
put them in the {yrup, and let them boil till lhey
are enough, fcumming all the while; then put 'em
in pots,

T o preferve the great abite Plumb.

TO a pound of plumbs take three quarters of a
pound of double refin’d fugar in lumps, dip

your fugar in water, and boil and fcum very well ;
flit your plumbs down the feam; and put them into
the fyrup with the flic downward ; let them ftew
over the fire a quarter of an hour, feum very well,
and take them off, and when -::uld, turn them, and
P2 cover
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cover them up, and turn them in the fyrup every
day, two or three times a day, for five days; then
put them in pots.

To make Felly of Currants.

ST RIP your currants, put them in a jug, and infufe
in water 3 ftrain out the Juice upon fugar;
{fweeten to your tafte; boll it a great while, ull it
jellies, fcumming all the while, and then put it in
your glafies.

To make Apricock Chips.

PHRE your apricocks, and part them in the middle;
L take out the ftone, and cut them crofs-ways
pretty thin 3 as you cut them, ftrew a very little
fugar over them, beaten and fifted ; then fet them
on the fire, and let them ftew gently a quarter of an
hour ; then take them off, cover them up, and fet
them by till the next days then fet them on the
fire as long as before ; take them out one by one,and
lay them on a ficve, itrew fugar on the ficve, and
over them 3 dry them in the fun, or cocl oven; turn
them often 3 when dry, put them in boxes,

To make a Sweet-Bag for Linen.

Tr"'; K a pound of oirice-roots, a pound of fweet
calamus, a pound of cyprefs-roots, a pound of
dried lemon-peel, a pound of dried orange-peel, a
peck of dried rofes, make all thefe into a grofs pow-
der; coriander-feed four ounces, nutmegs one ounce
and half, an ounce of cloves; make all thefe into fine
powder, and mix with the other; add mufk and am-
bergreafe ; then take four large handfuls of lavender-
flowers dried and rubb’d, a handful of {weet marjo-
ram, a handful of orange-leaves, a handful of young
walnut-leaves, all dry’d and rubb’d ; mix all toge-
ther, with fome bits of cotton perfum’dwith effences,
and put it up into filk bags to lay with your linen.

Ta:
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To make the burning Perfume.

AKE a quarter of a pound of damafk-rofe

leaves, beat them by themfelves, one ounce of
orrice-root {liced very thin, and fteep’d in rofe-water >
beat them well together, and put to it two grains of
mufk, as much civet, two ounces of benjamin finely
powder’d ; mix all together, and add a little pow-
der’d fugar, and make them up in little round cakes,
and lay them fingly on papers to dry ; fet them in
a window where the, fun comes ; they’ll dry in two
or three days. Make them in Fune.
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All Sorts of Made Wines.

Zo make Apricock Wine.

A KE three pounds of fugar, and three quarts

of water ; let them boil together, and fcum it
well 5 then put in {ix pounds of apricocks pared and
ftoned, and let them boil till they are tender ; then
take them up, and when the liquor is cold, bottle it
up ; you may, if you pleafe, after you have taken out
the apricocks, let the liquor have one boil with a
fprig of flower’d clary in it; the apricocks make mar-
malade, and are very good for prefent {pending.

Zo make Damfin Wine.

GATHER your damfins, dry and weigh them, and
bruife them with your hand, put them into an
earthen ftein that hath a foffet; put a wreath of
ftraw before the foffet ; to every eight pound of
fruit a gallon of water ; boil the water, and fcum i,
and put it to your fruit {fcalding hot, and let it ftand
P 3 LW
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two whole days ; then draw itoff, and put it into a
vellel fit forit, and to every gallon of liquor put
two pound and a half of fine fugar; let the veffel
be full, and ftop it clofe, the longer it ftands the
better 5 it will keep a year in the veflel; bortle it
out; the {mall damfin is the beft: you may put a
very fmall lump of double-refin’d fugar in every

bottle,
Zo make Goofeberry Wine.

TAKE to every four pound of goofeberries a

pound and a quarter of fugar, and a quart of
fair water 5 bruile the berries, and fteep them 24
hours in the water, ftirring them often; then prefs
the liquer from them, and put your fugar to the li-
quor; then putitin a veffel fit for it, and when it
has done working, ftop it up, and let it ftand amonth;
then rack it off into another veflel, and let it ftand
- five or fix weeks longer 3 then bottle it out, putting
a fmall Jump of fugar into every bottle; cork your
bottles well, and at three months end it will be fit to
drink. In the fame manner, is currant and rafpberry-
wine made 3 but cherry-wine differs, for the cherries
are not to be bruifed, but ftoned, and put the fugar
and water together, and give it a boil and a fcum,
and then put in your fruit, and let it ftew with a
gentle fire a quarter of an hour; then letit run thro?
a fieve, without prefiing, and when it is cold, put it
in a veflel, and order it as your goofeberry or cur-
rant-wine. The only cherries for wine, are, the
oreat-bearers, murrey-cherries, morrelloes, black
Flanders, or the Fobn Tredufkin cherries.

Pear] Goofeberry Wine.

=y AKE as many as you pleafe of the beft pearl
goofeberries, and bruifethem, and let them ftand

all night; the next morning prefs or fqueeze them
out, and let the liquor ftand to fettle feven or eight
hours ; then pour off the clear from the fettling, and
meafure it as you put it into your veffel, and to
' every
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every three pints of liquor put a pound of double
refin’d fugar ; break yourfugar in fmall lomps, and
put it in the veflel, with a bit of ifinglafs, and ftop
it up, and at three months end bottle it out, putting
into every bottle a lump of double-refin’d fugar.
This 1s the fine goofeberry-wine,

T o make Cherry-Brand)y.

TA KE fix dozen pounds of cherries, half red and
half black, and math or f{queeze them with your
hands to pieces, and put to them three gallons of
brandy, and let them {tand fteeping 24 hours ; then
put the mafh’d cherries, and liquor, a little at a time,
into a canvas bag, and prefs it as long as any juice
will run 3 fwecten it to your tafte, and put it into
a veffel fit for it, and let it ftand a month, and bottle
itout; puta lump of loaf-fugar intc every bottle,

To make Cherry-Wine.

ULL the ftalks off the cherries, and mafh them
without breaking the ftones; then prefs them
hard thro’ a hair bag, and to every gallon of liquor
puta pound and half of fix-penny-fugar ; the vefiel
mutt be full, and let it work as long as it makes a
noife in the veffel ; then ftop it up clofe for a month
or fix weeks; when it is fine, draw it into bottles,
put a lump of loaf-fugar into every bottle, and if
any of them fly, open them all for a moment, and
cork them well again ; it will not be fit to drink in
a quarter of an year.

To make Curvant-Wine.

TAKE four gallons of currants, not too ripe, and

ftrip them into an earthen ftein that hasa cover
to it; then take two gallons and a half of water,
and five pounds and a half of double-refin’d fugar ;
boil the fugar and water together, and fcum it,
and pour it boiling hot on the currants, and let it

ftand 48 hours; then ftrain it thro’ a flannel bag
- Py into
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into the ftein again, and let ic ftand a fortnight to
{etcle, and bDF[l{: 1t out.

To make ftrong Mead.

AKE of fpring-water what quantity you pleale,
and make it more than blood-warm, and dif-
folve honey in it till it is ftrong enough to bear an
egsz, the breadth of a fhilling ; then boil it gently,
near an hour, taking off the fcum as ic rifes; then
put to about nine or ten gallons, {even or eight large
blades of mace, three nutmegs quarter’d, 2o cloves,
three or four fticks of cinamon, two or three roots
of ginger, and a quarter of an ounce of Famaica pep-
per ; put thefe fpices into the kettle to the honey
and water, a whole lemon, with a {prig of [weet-brier,
and a fprig of rofemary ; tie the brier and rofemary
together, and when they have boil’d a little while,
take them out, and throw them away ; but let your
liquor ftand on the fpice in a clean earthen pot till
the next day ; then ftrain it into a veflel that is fit
for it; put the fpice in a bag, and hang it in the
veflel, ftop it, and at three months draw it into bot-
tles 3 be fure that it is fine when it is bottled ; after
it 15 bottled fix weeks, it is fit to drink.

To make (mall awbite Mead.

TAKE three gallons of {pring-water,and make it

hot, and diffolve in it three quarts of honey,
and a pound of loaf-fugar ; and let it boil about half
an hour, and fcum it as long as any rifes ; then pour
it out into a tub, and fqueeze in the juice of four
lemons, put in the rinds of but two, 20 cloves, two
races of ginger, a top of {weet-brier, and a top of
rofemary ; let it ftand in a tub dll it is but blood-
warm ; then make a brown toaft, and fpread it with
two or three fpoonfuls of ale-yeaft, put it into a

veflel fit for it; let it ftand four or five days, then
bottle it out,

Ta
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To make Raifin Wine.
TAKE two gallons of {pring-water, and let it boil

half an hour ; then puc into a ftein-pot two
pounds of raifins ftoned, two pounds of fugar, the
rind of two lemons, the juice of four lemons ; then
pour the boiling water on the things in the ftein,
and let it ftand cover’d four or five days ; ftrain it
out, and bottleit up ; in 15 or 16 days it will be fic
to drink ; it is a very cool and pleafant drink in hot

weather.
Lo make Shrub.

TAKE two quarts of brandy, and put itin a large

bottle, and put into it the juice of five lemons,
the peels of two, half a nutmeg, ftop it up, and let
it ftand three days, and add to it three pints of white
wine, a pound and half of fugar ; mix it, and ftrain
it twice thro” a flannel, and bottle it up : it is a pretty
~wine, and a cordial.

To make Orange Wine.

PUT 12 pounds of fine fugar, and the whites of

§ eggs well beaten, into 6 gallons of fpring-
water ; letit boil an hour, fcumming itall the time;
take it off, and when it is pretty cool, put in the
juice and rind of 50 Sevil oranges, and fix fpoonfuls
of good ale-yeaft, and let it {tand two days 3 then
put it into your veflel, with two quarts of rhenith
wine, and the juice of twelve lemons ; you muft let
the juice of lemons and wine, and two pounds of
double-refin’d fugar, ftand clofe cover’d, 10 or 12
hours, before you put it in the veffe! to your orange
wine, and fcumoff the feeds before you put it ins
the lemon-peels muft be put in with the oranges,
half the rinds muft be put into the veffel 5 it muft
ftand 10 or 12 days before it is fit to bottle.

Zo make Birch Wine.

IN March bore a hole in a tree, and put in a fau-
cety and it will run twoor three days together
« without
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without hurting the tree ; then put in a pin to ftop
it, and the next year you may draw as much from
the fame hole ; put 1o every gallon of the liquor a
quart of good honey, and ftir it well together, boil
it an hour, fcum it well, and put in a few cloves,
and a piece of lemnn-peel ; when 1t is almoft cold,
put to it fo much ale-yeaft as will make it work like
new ale; and when the yeaft begins to fettle, put
it in a runlet that will juft hold it ; fo let it ftand 6
weeks, or longer if you pleafe; then bottle it, and
in a month you may drink it ; it will keep a year
or two ; you may make it with fugar, two pounds
to a gallon, or fomething more, if you keepit long 3
this isadmirably wholefome, aswell as pleafant, an
opener of obftruétions, good againit the phthifick,
and good againft the fpleenand {curvy, aremedy for
the ftone; it will abate heat 1n a fever or thrufh,
and has been given with good fuccefs.

Zo make Sage-Wine.

BOIL 26 quarts of {pring-water a quarter of an

hour, and when it is blood-warm, put 25 pound
of Malaga raifins pick’d, rubb’d, and thred iato ic,
with almoft half a bufhel of red fage fhred, and a
porringer of ale-yeaft ; ftir all well together, and let
it ftand in a tub cover’d warm 6 or 7 days, ftirring
itoncea day; then ftrain it out, and putit ina run-
let 3 let it work three or fourdays, ftopitup; when
it has ftood 6 or 7 days, put in a quart or two of
Malaga fack 5 and when it is fine, bottle it.

To make Cowflip-Wine.

TO fix gallons of water put 14 pounds of fugar,
ftir 1t well together, and beat the whites of

20 eggs very well, and mix it with the liquor, and
make it boil as faft as poffible ; fcum it well, and let
it continue boiling two hours ; then ftrain it thro® a
hair fieve, and fet it a cooling ; and when it is as
cold as wort thould be, put a [mall quantity of yeaft
to iton a toaft, or in a dith; let it ftand all night
. working,
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working, then bruife a pack of cowflips, and put
them into your veffel, and your liquor upon them,
and fix ounces of fyrup of lemons; cut a turf of
grafs and lay on the bung; let it ftand a fortnight,
and then bottle it. Put your tap into your veffel,
before you put your wine in, that you may not

fhake it.

Zo make Rafpberry-Wine.

TAKE your quantity of rafpberries, and bruife

them, put themin an open pot 24 hours ; then
fqueeze out the juice, and to every gallon put three
pound of fine fugar, and two quarts of canary ; put
it into a ftein or veflel, and when it hath done
working, ftop it clofe ; when ’tis fine, botde it. It
muft ftand two months before you drink it.

Zo make Rafpberry-Wine another way.
O U ND your fruit, and ftrain them through a

cloth ; then boil as much water as juice of rafp-
berries, and when’tis cold put it to your fqueezings:
Let it ftand together five hours; then ftrain it, and
mix it with the juice, and to every gallon of this
liquor put two pound and half of fine fugar: L.etit
ftand in an earthen vefiel clofe cover’d aweek ; then
put it in a veflel fic for it, and let it ftand a month,
or till ’tis fine 3 bottle it off.

To make Morella Cherry-Wine.

ET your cherries be very ripe, pick off the
ftalks, and bruife your fruit without breaking
the ftones; put them in an open veffel together ;
lec them ftand twenty-four hours, then prefs *em,
and to every gallon put two pound of fine fugars
then put it up in your cask ; and when it has done
working, ftop it clofe, let it ftand three or four
months, and bottle it; it will be fit to drink in two
months, 2

To
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To make Quince Wine.

TAKE your quinces when they are thorough
ripe, wipe oft the fur very clean ; then take
sut the cores, and bruife them as you do apples for
cyder, and prefs them, and to every gallon of juice
put two pounds and a half of fine fugar, ftir it to-
gether tll ’tis diffolv’d; then put it in your cask,
and when it has done working, ftop it clofe 5 let it
{tand till March before you bottle it. You may

keep it two or three years, it will be better.

Another [ort of Rafpberry Wine.
TAKE four gallonsof rafpberries, and put them

in an earthen pot; and then take four gallons
of water, and boil it two hours, and let it ftand till
tis blood-warm, and put it to the rafpberries, and
ftir them well together; and let it ftand 12 hours,
then ftrain it off, and to every gallon of liquor put
three pound of loaf-fugar, and fet it over a clear
fire, and letit boiltill all the fcum is taken off 5 and
when ’tis cold putit into bottles, and open the corks
every day for afortnight, and then {top ’em clofe.

Zo make Lemon Wine.
TAKE fix large lemons, pare off the rind and

cut the lemons, and {queeze out the juice, and
in the juice fteep the rind, and put it to a quart of
brandy, and let it ftand in an earthen pot clofe ftopt
three days, and chen fqueeze fix more, and mix with
two quarts of fpring-water, and as much fugar as
will fweeten the whole, and boil the water and
lemons and fugar together, and let it ftand till *tis
cool ; then add a quart of white-wine and the other
lemon and brandy, and mix them together, and run
it through a flannel bag into fome veffel. Let it
ftand three months, and bottle it off, Cork your
bottles very well, and keep it cool ; it will be fit to
drink in a month or fix weeks.

To
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To make Elder Wine.

AKE twenty-five pound of Malaga raifins,
rub them and fhred them {mall; then take five
gallons of fair water ; boil it an hour, and let it ftand
till it is but blood-warm ; then put it in an earthen
crock or tub with your raifins; let them fteep ten
days, ftirring them once or twice a day ; then pafs
the liquor through a hair fieve, and have in readi-
nels five pints of the juice of elder-berries drawn off
as you do for jelly of currants ; then mix it cold
with the liquor, and flir it well together, and put
it in a veflel, and let it ftand in a warm place, and

when it has done working, {top it clofe. Bortle it
about Candlemas.

Zo make Barley Water.

AKE of pearl-barley four ounces, put it in a

large pipkin, and cover it with water; when
the barley is thick and tender, put in more water,
and boil it up again, and fo do till ’tis of a good
thicknels to drink ; then put in a blade or two of
mace, or a ftick of cinamon. Letithave a walm
or two, and ftrain it out, and fqueeze in thejuice of
two or three lemons, and a bit of the peel, and
{weeten it to your tafte with fine fugar ; letit ftand
till ’tis cold, and then run it thro’ a bag, and bottle
itout : itwill keep three or four days.

To make Barley Wine.
T A KE half a pound of French barley, and boil

it in three waters, and fave three pints of the
laft water, and mix it with a quart of white wine,
half a pint of borage-water, as much clary-water,
and a little red rofe-water, the juice of five or fix
lemons, three quarters of a pound of fine fugar, the
thin yellow rind of a lemon; brew all thefe quick
together, runicthrougha ftrainer, andbottle it up;
tis pleafant in hot weather, andvery good in fcvers.

7o
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To make Plumb-Wins.

T A K E wwenty pounds of Malaga raifins, pick,
rub, and fhred them, and put them into atub ;
then take four gallons of fair water, and boil it an
hnur, and let it ftand till ’tis blood-warm ; then put
it to your raifins ; let it ftand nine or ten days, flir-
ring it once or twice a day ; ftrain out yuurhquur,
and mix with it two quarts of damfin juice 3 put it
in a veflel, and when it has done working, ftop it
clofe 5 at four or five months bottls it.

To make Ebulum.

T O ahogthead of ftrong ale, take a heap’d bufhel

of elder-berries, and half a pound of juniper-
berries beaten 3 put in all the berries when you put
in the hops, and let them boil together till the ber-
ries break in peaces ; then work it upas youdo ale;
when it has done working, add to it half a pound of
ginger, half an ounce of cloves, as much mace, an
ounce of nutmegs, and as much cinamon grofly
beaten, half a pound of citron, asmuch eringo-root,
and likewife of candied orange peel 3 let the fweet-
meats be cut in pieces very thin, and put with the
fpice into a bag, and hang it in the veflel when you
ftop it up. So letit ftand till ’tis fine, then bottle
it up, and drink it with lumps of double-refin’d
fugar in the glafs.

Zo make Cock Ale.

TAK E ten gallons of ale, and a large cock, the
older the better 5 parboil the cock, flay him,
and ftamp him in a ftone mortar till his bones are
broken (you muft craw and gut him when you flay
him) ; then put the cock into two quarts of fack, and
put to it three pounds of raifins of the fun ftoned,
fome blades of mace, and a few cloves; put all thefe
into a canvas bag, and a little before you find the
ale has done working, put the ale and bag together
into a veflel ; in a week or nine days time bottle it
up;

4
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up; fill the bottle but juft above the neck, and give
it the fame time to ripen as other ale.

To make Elder-Wine at Chriftmas.

T AK E twenty pounds of Malaga or Lipara rai-

fins, rub them clean, and fhred them fmall;
then take five gallons of water, boilit an hour, and
when ’tis near cold, put it in a tub with the raifins;
let them fteep ten days, and ftir them once or twice
a day; then ftrain it through a hair fieve, and by
infufion draw three pints of elder juice, and one
pint of damfin juice 5 make the juice into a thin
{yrup, a poundof f{ugar toa pint of juice; and not
boil it much, but juft enough to keep: When you
have ftrained out the raifin-liquor, put that and the
fyrup into a veflel fit for it, and two pound of fugar ;
ftop the bung with a cork, tll it gathers to a
head ; then openit, and let it ftand till it has done
working ; then put the cork in again, and ftop it
very clofe, and let it ftand in a warm place two or
three months, and then bottle it ; make the elderand
damfin juice into fyrup in its feafon, and keep it
in a cool cellar, till you have convenience to make
the wine.

Do make fine Milk-Punch.

TAKE two quarts of water, one quart of milk,

half a pint of lemon juice, and one quart of
brandy, fugar to your tafte ; put the milk and wa-
ter together a little warm, then the fugar, then the
lemon juice, ftirit well together ; then the brandy ;
ftir it again, and run it through a flannel bag till
"tis very fine 3 then bottle it; itwill keep a fortnight

Oor more,
To make Mead.

TO 13 gallons of water put 32 pound of honey;

boil and fcum it well, then take rofemary,

thyme, bay-leaves, and fweet-brier, one handful

all together ; boil itan howr, then put it into at‘u}t:
wit
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with two or three good handfuls of down-ground
malc : Sur 1t till *ts but blood-warm, then ftrain it
through a cloth, and put it into a tub again ; then
cut a toaft round a quartern loaf, and fpread it over
with good ale-yeaft, and putit into your tub; and
when the liquor is quite over with the yeaft, put it
up in your veflel ; then take cloves, mace, nutmegs,
an ounce and a half, ginger an ounce fliced, bruife
the fpice, and tie allup in a rag, and hang it in the
veflel. Stop it up clofe for ufe.
Sage Wine another way.

T A KE thirty pounds of Malaga raifins pick’d

clean, and fhred finall, and one bufhel of green
fage fhred fmall ; then boil five gallons of water, let
the water ftand ull ’tis luke-warm 3 then putitin a
tub to your fage and raifins ; let it ftand five or
fix days, ftirring it twice or thrice a day ; then
ftrain and prefs the liquor from the ingredients, put
it in a cask, and let it ftand fix months; then draw
it clean off into another veffel ; bottle it in two
days; in a monthor fix weeks it will be ficto drink,
but beft when *tisa year old.

To make Palermo Wine.

T A K E to every quart of water a pound of Ma-

Jaga raifins, ruband cut the raifins [mall, and
put them to the water, and let them ftand ten days,
ftirring it once or twice a day ; you may boil the
water an hour before you put it to the raifins, and
let it ftand to cool; at ten days end ftrain out your
liquor, and puta little yeaft to it 3 and at three days
put it in the veffel with one {prig of dried worm-
wood ; let it be clofe ftopp’d, and at three months

end bottle it off.

To make Clary Wine.

TAKE twenty-four pounds of Malaga raifins,
pick them and chop them very fmall, put them

in a tub, and to each pound a quart of water ,1.1 let
tnem
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them fteep ten or elevendays, ftirring it twice every
day ; you muft keep it covered clofe all the while s
then ftrain it off, and put it into a veflel, and about
half a peck of the tops of clary when ’tis in bloflom 5
ftop it clofe for fix weeks, and then bottle it off;
in two or three months ’tis fit to drink. *Tis apt
to have a great fettlement at bottom, therefore ’tis
beft to draw it off by plugs, or tap it pretty high.

70 recover Wine that is turned fharp.
RA C K off your wine into another veflel, and to

ten gallons put the following pGWdE[‘ ; take
oylter- ihells, fcrape and wath off the brown dirty
outfide of the fhell ; then dry them in an oven till
they will powder, a pound of this powder to every
ninc or ten gallons of your wine : ftir it well together,
and ftop it up, and let it ftand to fettle two or three
days, ortill ’tis fine: as foon as ’tis fine, bottle it
off, and cork it well.

To fine Wine the Lisbon avay.

TO every twenty gallons of wine take the whites
of ten eggs, and a {mall handful of falc ; beat
it together to a froth, and mix it well with a quart
or more of the wine ; then pour it into the vefiel,
and in a few days it will be fine.

To clear Wine.

TAKE half a pound of hartfhorn, and diffolve it
in cyder, 1f it be for cyder, or rhenith-wine for
any liquor, This is enough for a hogthead,

To make Raifin Wine.

"] AKE the beft Malaga raifins, and pick the large

ftalks out, and have your water ready boil’d
and cold ; meafure as many gallons as you defign
to make, “and put it into a great tub, that it may
have room to ftir : to every ga]lnn nf water put
fix pounds of raifins, and let it ftand fourteen

Q days,



226 The Compleat Houfewife.

days, ftirring it twice a day ; when you ftrain it off,
or prefs it, you muft do nothing to ir, but leave
enough to fill up your cafk, which you muft do as
1t waltes : it will be two months or more before 1t
has done working ; you muft not ftop it while you
hear it hifs.

To make Orange Wine «with Raifins.

TAKE thirty pounds of new AMalaga raifins, pick

them clean, and chop them fmall; you muft
have twenty large Seville oranges, ten of them you
muft pare as thin as for prtﬁ:rvmg Boil about eight
gallons of foft water, till a third part be confumed ;
let it cool a little, then put five gallons of it hot
upon your raifins and orange-peel ; ftir it well to-
gether, cover it up, and when ’tis cold, let it ftand
five days, ftirring it up once or twice a day; then
pafs it through a hair fieve, and with a {poon prefs
it as dry as you can, and put it in a runlet fic for
it, and put to it the rinds of the other ten oranges,
cut as thin as the firft ; then make a fyrup of the
Juice of twenty oranges, with a pound of Whitﬂ {ugar.
It muft be made the day before you tun it up; ftir
it well together, and ftop it clofe: let it ftand two
months to clear, then bottle it up ; it will keep three
years, and is better for keeping.

Zo make Cherry Wine.

ULL off the ftalks of the cherries, and math

- them without breaking the ftones; then prefs
them hard thro’ a hair bag, and to every gallon of
liquor put two pounds of eight-penny fugar. The
veflel muft be full, and let it work as long as it
makes a noife in the veffel ; then ftop it up clofe
for a month or more, and when ’tis fine, draw it into
dry bottles, and put a lump of fugar into every
bottle. If it makes them fly, open them all for a
moment, and ftop them up again; it will be fit to
drink in a quarter of a year, p
' a
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To make Goofeberry Wine.

BOIL eight gallons of water and one pound of
fugar an hour, fcum it well, and let it ftand till
’tis cnid ; then to every quart of that water allow
three pounds of goofeberries, firft beaten or bruifed
very well; let it ftand twenty-four hours ; then ftrain
it out, and to every gallon of this liquor put three
pounds of feven-penny fugar ; let it ftand in the fat
twelve hours ; then take the thick fcum off, and put
the clear into a veflel fit for it, and let it ftand a
month ; then draw it off, and rinfe the veffel with
fome of the liquor, and put it in again, and let ic

ftand four months, and bottle it.

T o make Frontiniac Wine.

TAKE fix gallons of water and twelve pounds of

white fugar, and fix pounds of raifins of the
fun cut fmall ; boil thefe together an hour; then
take of the flowers of elder, when they are falling,
and will thake off, the quantity of half a peck; put
them in the liquor when ’tis almoft cold ; the next
day put in fix fpoonfuls of fyrup of lemons, and
four fpoonfuls of ale-yeaft, and two days after put
it in a veflel that is fit for it, and when it has ftood
two months, bottle it off.

Zo make Englith Champagne, or the fine
Currant Wine.

TAKE to three gallons of water nine pounds of
Lisbor fugar ; boil the water and fugar half
an hour, fcum it clean, then have one gallon of
currants pick’d, but not bruifed ; pour the liquor
boiling-hot over them, and when cold, work it with
half a pint of balm two days ; then pour it through
a flannel or fieve, then put it into a barrel fit for it,
with half an ounce of ifinglafs well bruifed ; when
it has done working, ftop it clofe for a mnnrh then -
bottle it, and in every bottle put a very fmall lump

Q 2 of
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of double-refin’d fugar ; this is excellent wine, and
has a beautiful colour,

Zo make Saragofla Wine, or Englifh Sack.

TO every quart of water put a {prig of rue, and to

every gallon a handful of fennel-roots ; boil thefe
half an hour, then ftrain it out, and to every gallon
of this liquor put three pound of honey, bolil it two
hours, and fcum it well, and when it is cold, pour it
off, and tun it into a veflel, or fuch cafk as is fit
for it . keep it a year in the veffel, and then bottle
it ; it 1s a very good fack.

T o make Cyder.
PULL your fruit before it is too ripe, and let it lie

but one or two days, to have one good fweart;
your apples muft be pippins, pearmains, or harveys
(if you mix winter and fummer fruit together, it is
never good) ; grind your apples, and prefs it ; and
when your fruit is all prefs’d, putit immediately into
a hogthead, where it may have fome room to work,
but no vent, but a little hole near the hoops but
clofe bung’d ; put three or four pound of raifins
into a hogfhead, and two pound of fugar, it will
make it work better ; often racking it off is the beft
way to fine it, and always rack it into fmall veflels,
keeping them clofe bung’d,and only a fmall vent-hole;
if it fhould weork after racking, put into your veffel
fome raifins for it to feed on ; and bottle it in March.

Zo make the fine Clary-avine.

TO ten gallons of water put 25 pound of fugar,
and the whites of 12 eggs well beaten; [fet it
over the fire, and let 1t boil gently near an hour ;
fcum it clean, and put it in a tub, and when it is
near cold, then put into the veflel you keep it in,
about halfa ftrike of clary in the bloflom, ftript from
the ftalks, fowers and little leaves together, and a
pint of new ale-yeaft ; then put in the liquor, and
itir it two or three times a-day for three days; when
1€
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it has done working, flop it up : and bottle it at three
or four months old, if it is clear,

o make Currant-aine.

GATHER your currants full ripe, ftrip them and

bruife them in a mortar, and to every gallon of
the pulp put two quarts of water, firft boil’d, and
cold; you may put in fome rafps, if you pleafe 3 let
it ftand in a tub 24 hours to ferment, then letitrun
thro’ a hair fieve ; let no hand touch it, letit take its
time to run; and to every gallon of this liquor put
two pounds and a half of white fugar ; ftir it well,
and put it in your vellel, and to every {ix gallons put’
in a quart of the beft rectified fpirit of wine ; let it
ttand fix weeks, and bottle it; 1f it is not very fine,
empty it into other bottles, or at firft draw it into
large bottles ; and then, after ithas ftood a fortnight,
rack it off into fmaller.

Zo make Elder-ﬁuwar- avine.

AKE two large handfuls of dry’d elder-flowers,
and ten gallons of {pring-water ; boil the water,
and pour it fcalding hot upon the flowers; the next
day put to every gallon of water five pound of Ma-
laga raifins, the ftalks being firft pick’d off, but not
wafh’d ; chop them grofsly with a chopping-knife,
then put them into your boil’d water, and ftir the
water, raifins and flowers well together 5 and fo do
twice a-day for twelve days; then prefs out the
juice clear, as long as you can get any liquor out;
then put it in your barrel fit forit, and ftop it up two
or three days, till it works; and in a few days ftop
it up clofe, and let it ftand two or three months, till
it 1s clear, then bottle it,

Zo make Eldev-awine.

TAI{E {pring-water, and let it boil half an hour;

then meafure five gallons, and let it ftand to.
cool ; then have in readinefs 20 pound of raifins of
the fun well pick’d and rubb’d in a cloth, and hack

0 3 them
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them fo as to cut them, but not too fmall; then put
them in, the water being cold, and let them ftand
nine days, ftirring them two or three times a-day ;
then have ready fix pints of juice of elder-berries
full ripe, which muft be infufed in boiling water, or
baked three hours ; then ftrain out the raifins, and
when the elder-liquor is cold, mix that with it; but
it is beft to boil up the juice to a {yrup, a pound of
fugar to every pint of juice; boil and fcum it, and
when cold, mix it with your raifin-liquor, and three
or four fpoonfuls of good ale-yeaft 5 ftir it well to-
gether, then tun it up in a veflel fic for ity let it

ftand in a warm place to work, and in your cellar
five or fix months.

Zo make Goofeberry-awine.
TAKE 24 quarts of goofeberries full ripe, and 12

quarts of water,after it has been boiled two hours;
pick and bruife your goofeberries one by one in a
platter with a rolling-pin as little as you can, {o they
be all bruifed; then put the water when it is cold
on your mafh’d goofcberries, and let them ftand
together 12 hours ; and when you drain it off, be
fure to take none but the clear; then meafure the
liquor, and to every quart of that liquor put 3 quar-
ters of a pound of fine fugar, the one half loaf-fugar;
let it ftand to diffolve fix or eight hours, ftirring it
two or three times; then put it in your veflels, with
two or three fpoonfuls of the beft new yeatt; ftop it
eafy at firft, that it may work if it will; and when
you fee it has done working, or will not work, ftop
itclofe, and bottle it in frofty weather.

Mountain Wine.
PICK out the big ftalks of your Malaga raifins,

then chop them very {mall, 5 pounds to every
gallon of cold {pring-water; let them fteep a fortnight
or more, fqueeze out the liquor, and barrel it in a
veflel fic for it ; Arft fume the veffel with brimftone s

don’t ftop it up till the hifling is over.
Lemon-
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Lemon-wine 5 or, What may pafs for
Citron-awater.

"TAKE two quarts of brandy, and one quart of

{pring-water, half a pound of double-refin’d
fugar, and the rinds of 16 lemons; put them together
in an earthen pot, and pour into it 12 fpoonfuls of
milk boiling hot; ftir it together, and let it {tand
three days; then take off the top, and pafs the other
two or three times thro’ a jelly-bag ; bottle its 1tis
fit to drink, or will keep a year or two.

To make Strong-beer.

TO a barrel of beer, take two bufhels of malt,
and half a bufhel of wheat, juft crack’din the
mill, and fome of the flour fifted out of it; when
your water is fcalding hot, put it in your mafhing-
tat ; there let it ftand till you can fee your face init s
then put your malt upon it, then put your wheat
upon that, and do not ftir it; letic ftand two hours
and a half, then let it run into a tub that has two
pound of hops in it, and a handful of rofemary flow-
ers; and when it is all run, putit in your copper, and
boil it two hoursj then ftrain it off, fetting it a
cooling very thin, and fet it a working very cool;
clear it very well before you put it a working, put
a little yeaft to it; when the yeaft begins to fall,
put it into your veflel, and when it has done working
in the veflel, put in a pint of whole wheat, and fix
eggs; then ftop it up, let it ftand a year, and then
bottle it ; then mafh again, ftir the malt very well
in, and let it ftand two hours, and let that run, and
math again, and ftir it as before 5 be fure you cover
your mafhing-fat well up; mix the firft and fecond
running together, it will make good houthold beer.

Lo make Elder- Ale.

AKE ten bufhels of malt to a hoglhead, then
put two bufhels of elder-berries, pick’d from

Q 4 the
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the ftalks, into a pot or earthen pan, and fet itin a
pot of boiling water till the berries fwell ; then ftrain
it out, and put the juice into the guile-fat, and beat
it often in3 and fo order it as the common way of
brewing. |
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All Sorts of Cordial-waters.

The great Palfy-awater.

AKE of fage, rofemary, and betony-flowers,

of each half a handful ; borage, and buglofs-
flowers, of each a handful; of lily of the valley
and cowflip-flowers, of each four or five handfuls;
fteep thefe in the beft fpiritof fack, every thing in
their feafon, tll all is in; then put to them balm,
{pike-flowers, mother-wort, bay-leaves, leaves of
orange-tree, with the flowers, of each one ounce;
then put in citron-peel, piony-feeds, and cinamon,
of each half an ounce 3 nutmegs, cardamums, mace,
cubebs,yellow-fanders, of each halfan ounce; lignum
aloes, one dram ; make all thefe into powder ; then
add jujubes, the ftones taken out, and cut in pieces,
half a pound; then add pearl prepar’d, {maragdes,
mufk and faffron, of each ten grains ; ambergreafe
one {cruple, red rofes dry’d one ounce; as many
lavender-flowers, ftript from their ftalks, as will fill
a gallon glafs ; fteep all thefe a month, and diftil
them 1n an alembick very carefully; after itis ftill’d,
hang a bag in it with thefe ingredients in it, pearl
prepar’d, fimaragdes, mufk and fafiron, of each ten
grains; ambergreafe one fcruple; red rofesdry’d, red
and yellow fanders, of each one ounce ; hang them
in a white farfnet bag in the water, {top it clofe.

The virtues of this water: It is of excellent ufe in
all
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all fwoonings, in weaknef(s of heart, and decay of
fpirits 5 it reftores fpeech in apoplexies and palfies,
it helps all pains in the joints coming of cold or brui-
fes, bathing the place outwardly, and dipping cloths,
and laying on it; it {trengthens and comforts all
vital and animal fpirits, and cleareth the external
fenfes, ftrengthening the memory ; reftoreth loft
appetite, helpeth all weaknefs of the ftomach; both
taken inwardly, and bathed outwardly, it taketh
away giddinefs of the head, and helpeth hearing ;
it makes a pleafant breath ; it helpeth all cold dif-
pofitions of the liver, and beginning of dropfies ;
none can fufficiently exprefs the virtues of this wa-
ter : when itis taken inwardly, drop 10 or 12 drops
on alump of fugar, or a bit of bread, or inadifth of
tea; but in a fit of the palfy, give {fo much every
hour toreftore fpeech. Add to the reft of the flowers
fingle wall-flowers, and the roots and flowers of
fingle pionies, and mifletoe of the oak, of each a
good handful,

 The Lady Hewet's Water.

TﬂKE red fage, betony, {pearmint, unfet hyfiop,
fetwell, thyme, balm, pennyroyal, celandine,
water-crefles, hearts-eafe, lavender, angelica, ger-
mander, calamint, tamarisk, coltsfoot, avens, vale-
rian, faxifrage, pimpernel, vervain, parfley, rofe-
mary, favory, f{cabius, agrimony, mother-thyme,
wild marjoram, Roman wormwood, carduus bene-
dictus, pellitory of the wall, field-daifies, flowers
and leaves ; of each of thefe herbs take a handful, af-
ter they are pick’d and wath’d ; of rue, yarrow, com-
fry, plantane, camomile, maiden-hair, {weet-marjo-
ram, dragons, of each of thefe a handful before they
are wafh’d or pick’d ; red rofe-leaves and cowflip-
flowers, of each halfa peck; rofemary-flowers a quar-
ter of a peck, hartfhorn two ounces, juniper-berries
one dram, china-roots one ounce, comfry-roots flic’d,
anifeeds, fennel-feeds, caraway-feeds, nutmegs,
ginger, cinamon, pepper, {pikenard, parﬂc:y=fi;'eds,

cloves
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cloves and mace, aromaticum rofarum three drams,
faffafras flic’d half an ounce, elecampane-roots, me-
lilot-flowers, calamus-aromaticus, cardamums, lig-
num-aloes, rhubarb flic’d thin, galingal, vcmmca,
lodericum, cubebsgrains, of eachof thefe two drams: 5
the cordials, bezoar 30 grains, musk 24 grains, am-
bergeafe 20 grains, flour of coral two drams, flour
of amber one dram, flour of pearl two drams, gold
four leaves, faffron in a little bag two drams, white
fugarcandy one pound ; wafh the herbs, and {wing
them in a clothtill they are dry ; then cut them, and
put them into an earthen pot ; and in the midft of
the herbs put the feeds, fpices and drugs, being brui-
fed; then put thereto fuch a quantity of Iherry -fack
as will cover them, folet them fteep 24 hours ; then
diftil it in an alembick, and make two diftillings of
it, from each of which draw three pints of water ;
mix it all together, and put it into quart bottles s
and divide the cordials into three parts, and put in-
to each bottle of water a like quantity 5 fhake it of-
ten togetherat the firft ; the longer you keep it, the
better it will be. There never was a better cordial
in cafes of the greateft illnels ; two or three fpoon-
fuls almoft revive from death.

The Lady Allen’s Water.

TAKE of balm, rofemary, fage, carduus, worms=
wood, dragons, {cordium, mugwort, {cabius,
tormentil-roots and leaves, and angelica-roots and
leaves, marigold-flowersand leaves, betony-flowers
and leaves, centaury-tops, pimpernel, wood-forrel,
or other forrel, rue, agrimony, rofa folis, of every
one of thefe half a pound ; liquoricc four ounces, ele-
campane-roots two ounces ; wath the herbs, fhake
and dry them in a cloth ; then fhred them, and flice
the roots, and put all into three gallons of the beft
white-wine ; and let them ftand clofe cover’d two
days and two nights, ftirring them morning and
evening ; then take out fome of the berbs, lightly
{queezing them with your hands, and fill a ttill fulls
let
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let them ftill twelve hours in a cold ftill with a rea-
fonable quick fire ; then put the reft of the herbs and
the wine in an alembick, and diftil them till all the
ftrength is out of the herbs and wine ;3 mix all the
water in both ftills together, {weeten fome, but not
all 3 for cafes of great illnefs, warm fome of that un-
{weeten’d blood-warm, and put itin a lictle fyrup of
gillilowers, and go to bed, covering warm.  This
is a very excellent water,

Plague-apater.

TAKE rofa folis, agrimony, betony, {cabius,

centaury-tops, fcordium, balm, rue, worm-
wood, mugwort, celandine, rofemary, marigold-
leaves, brown fage, burnet, carduus, anddragons,
of each alarge handful ; and angelica-roots, piony-
roots, tormentil-roots, ' elecampane-roots and liquo-
rice, of each one ounce ; cut the herbs, and flice
theroots, and put them all into an earthen pot, and
put to them a gallon of white wine and a quart of
brandy, and let them fteep two days clofe cover’d s
then diftil it in an ordinary ftill with a gentle fire;
you may {weeten it, but not much.

Dy Stevens’s Water.

TﬁKE a gallon of the beft Gaftoigne wine or fack,

then take of ginger, galengal, cinamon, nut-
megs, cloves, mace, anifeeds, caraway-feeds, corian-
der-feeds, of every of thofe one dram ; then take fage,
mint, red rofe-leaves, thyme, pellitory of the wall,
pot-marjoram, rofemary, pennyroyal, wild thyme,
common lavender, of each of thefe one handful 3
bruife the fpice and feeds, and ftamp the herbs, and
put them all into the wine, and let it ftand clofe
cover’d 12 hours, ftirring it often ; then ftill itinan
alembick, and mix it as you pleafe,

To make Aqua Mivabilis:

AKE cubebs, cardamums, galengal, cloves,
mace, nutmegs, cinamon, of each two drams,
bruifed
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bruifed {mall ; then take of the juice of celandine
one pint, the juiceof fpearmint half apint, the juice
of balm half a pint, melilot-flowers, cowflip-flowers,
rofemary-flowers, borage and buglofs-flowers, and
marigold-flowers, of each three drams; fennel-feed,
coriander-feed and caraway-feed, of each two drams;
two quarts of the beit fack, one quart of white-wine,
one pint of brandy, one pint of the ftrongeft ange-
lica-water, and one pint of red rofe-water ; bruile
the fpicesand feeds, and fteep them with the herbs,
flowers, juices, waters, fack, white-wine and bran-
dy all night 5 in the morning diftil it in a common
ftill, pafted up; from this quantity draw off a gallon
at leaft ; {weeten 1t to the tafte with fugarcandy ;
bottle it up, and keep it in fand, or very cool.

A Tintture of Ambergreafe.

AKE ambergreafe and musk, ofeach one ounce,

and put to them aquarter of a pint of fpirit

of wine; ftopitclofe, tie it down with leather, and
fet it in horfe-dung 10 or 12 days.

To make Orange or Lemon-avater.

T O 100 oranges or lemons you muft have three
gallons of brandy, and two quarts of fack ; pare
off the outer rinds very thin, and fteep them in the
brandy one night ; the nextday diftil them in a cold
ftill, a gallon with the proportion of peels is enough
for one {till, and of that you may draw off between
three and four quarts; draw ic off till you tafte it
begin to be fourith ; {weeten it to your tafte with
double-refin’d fugar ; mix firft, fecond and third run-
ning together; if it is lemon-water, it thould be per-
fum’d ; puttwo grains of ambergreafe, and one of
musk, ground fine, tie it in a rag, and let it hang
five or fixdays 1n a bottle, and then put it in ano-
ther, and fo for a great many if you pleafe, or elfe
you may put three or four drops of tin&ture of am-
bergreafe in it; cork itvery well : the orange 1s an

excellent
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excellent water for the ftomach, and the lemon is a
fine entertaining water.

King Charles I1.’s Surfeit-awater.
Tﬁ KE agallon of the beft aqua-vite, and aquart

of hrand y, and a quart of anifeed-water, a
pint of poppy-water, and a pint of damaik rofe-wa-
ter ; put thefe ina large glafs jar, and puttoita
pound of fine powder’d fugar, a pound and half of
raifins ftoned, a quarter ofia pound of dates ftoned
and {liced, one ounce of cinamon bruifed, cloves one
ounce, fournutmegs bruifed, one ftick of liquorice
fcrap’d and flic’d 5 let all thefe ftand nine days clole
cover’d, ftirring it three or four times a-day ; then
add to it three pound of frefh poppies, or three hand-
fuls of dry’d poppies, a {prig of angelica, two or three
of balm; fo let it ftand a week longer, then ftrain
it out :md bottle it.

TLhe Walnut-wwater.

A K E a peck of walnuts in Fuly, and beat them
pretty {mall 5 then put to them two quarts of
clovegillifiowers, two quarts of poppy-flowers, two
quarts of cowflip-flowers dry’d, twoquarts of mari-
gold-flowers, two quarts of fagﬂ -flowers, two quarts
of bﬂrage-ﬂuwcrs ; then put to them two ounces of
mace beaten, two ounces of nutmegs bruifed, and
one ounce of cinamon bruifed ; fteep all thefe in a
pot with a gallon of brandy, and two gallons of
the {trongeft beer ; let it ftand 24 hours, and ftill
it off,

To make Orange~flower Brandy.

TAKE a gallon of French brandy, and put itina

bottle that will hold it : then boil a pound of
orange-flowers a little while, and put them to the
hrand}r 3 fave the water, and with that make a fyrup
to {weeten it,

A Cordial
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A Cordial-awater that may be made in
Winter.

TP.LKE three quarts of brandy or fack, put two
handfuls of rofemary and two handfuls of
balm to it, chopt pretty fmall, 1ounce of cloves, 2
ounces of nutmegs, 3 ounces of cinamon ; beat all
the fpices grofsly, and fteep them with the herbs in
the wine; then put it in aftill patted up clofe ; fave
near a quart of the firft running, and fo of the fecond,
and of the third ; when ’tis diftill’d, mix it all toge-
ther, and diffolve about a pound of double-refin’d
fugar in it, and when ’s fettled, bottle it up.

The Golden Cordial.

AKE two gallons of brandy, two drams and a
half of double-perfum’d alkermes, a quarter of
a dram of oil of cloves, one ounce of {pirit of faf-
fron, 3 pound of double-refin’d fugar powder’d, a
book of leaf-gold. Firft put your brandy into a large
new borttle 5 then put three or four fpoonfuls of bran-
dy in a China cup, mix your alkermes in it ; then
put in your oil of cloves, and mix that, and do the
like to the fpirit of faffron ; then pour all into your
bottle of brandy, then put in your fugar, and cork
your bottle, and tie it down clofe 5 fhake it well to-
gether, and fo do every day for two or three days,
and let it ftand about a fortnight; you muft fet the
. bottle fo, that when ’tis rack’d off into other bottles,
it muft only be gently tilted ; put into every bottle
two leaves of gold cutfmall 5 you may put one or
two quarts to the dregs, and it will be good, tho” not
fo gosd as the firft.

The Fever-aater.

TAKE of Zirginia fnake-root fix ounces, car-
duus-feeds four ounces, and marigold-flowers
four ounces, twenty green walnuts, carduus-water
{till’d two quarts, as.much hot poppy-water, two

ounces of hartthorn; flice the walnuts, and fteep all
in
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in the waters a fortnight 5 then add to it an ounce
of London treacle, and diftil it all in an alembick
pafted up ; three drops of fpirit of amber in three
fpoonfuls of this water will deliver a woman of a
dead child.

Zo make the firfp Liquid Landanum.
T A KE a quart of fack, and half a pint of fpirit

of wine, and four ounces of opium, two ounces
of faffron ; flice the opium, and pull the faffron,
and put it in a bottle with the fack, and fpirit of
wine, and one ounce of falt of tartar, and of cina=~
mon, cloves and mace, of each a dram ; cork and
tie down the bottle, and fet it in the fun or by
the fire twenty days ; pourit off the dregs, and ’tis
fic to ufe, ten, fifteen, twenty, or twenty-five

drops.
A fine Cordial-awater.

B E AT two pounds of double-refin’d fugar very

well, and put to it a gallon of the beft brandy,
ftirring it a good while all one way ; then put con-
fection of alkermes one dram, oil of cloves one dram,
{pirit of faffron one ounce; then ftir it one way for
a quarter of an hour, then add three fheets of leaf-
gold, and bottle it up ; it will keep as long as you
pleafe.

7o make Spirit of Caraways.

AKE of caraway-comfits two pounds, put

them into a glafs bottle with a wide mouth,
put upon the caraways {pirits of wine as much as
will cover them, one dram of ambergreafe rubb’d to
powder, with as much fine fugar, and tied vp in a
rag, and hang it in the bottle 3 and let this ftand
three months clofe ftopt, then pour off the [pirit
clear from the feeds ; take a little of this dropt i
beer or ale, for wind or pain in the bowels,

o
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To cure Spleen or Vapours.

T A K E an ounce of the filings of fteel, two
drams of gentian fliced, half an ounce of car-
duus-feeds bruifed, half a handful of centaury tops;
infufe all thefe in a quart of white-wine 4 days, and
drink four fpoonfuls of the clear every morning faft-
ing two hours after it, and walking about ; if it
binds too much, take once or twice a week fome
little purging thing to carry it off.

Hyflerical Water.
T A KE zedoary, roots of lovage, feeds of wild

parfnips, of each two ounces, roots of fingle
piony 4 ounces, of mifletoe of the oak 3 ounces ;
myrrh a quarter of anounce, caftor half an ounce;
beart all thefe together, andadd to them aquarter of
a pound of dried millepedes, pour on thefe 3 quarts
of mugwort-water, and 2 quarts of brandy. Let
them ftand in a clofe veffel 8 days, then diftil it in
a cold ftill pafted up ; you may draw off 9 pints of
water, {weetep it to your tafte, and mix all together:
This is an excellent water to prevent fits, or to be
taken in faintings.

A Stone Water.

AKE beans in pod, and cut them in {mall

pieces, fill good part of an ordinary ftill with
them, and put to them two good handfuls of yar-
row, and diftil them together in a cold ftill ; let the
party drink a glafs when in pain, and at the changes
of the moon,

To make Poppy Brandy.

TA K E fix quarts of the beft and frefheft poppies,

and cut off the black ends of them, and put
them in a glafs jar that will hold two gallons, and
prefs them in it ; then pour overit a gallon of bran-
dy, ftoptheglals very well, and fet it in the fun for

a week or more ; then {queeze out the poppies with
your
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your hand, and {weeten it to your ta”e with double-
refin’d fugar, and put to it an ounce and half of al-
kermes perfum’d ; mix it well together, and botile
it up. This is 1n imitation of red rofa-folis.
To make Chervy Brandy.
O every four quarts of brandy, put four pounds
of red cherties, two pounds of black, and one
quart of rafpberries, a few cloves, a ftick of cinamon,
and a bit of orange-peel; let thefe ftand a month
clofe ftopp’d, then bottle it oft; put a lump of fugar
into every bottle,

To make Citvon I ater.

O a gallon of brandy take ten citrons, pare the
outfide rinds of the citrons, dry the rinds very
well ; then beat the remaining part.of the citrons all
to mafh, in a mortar; and put it into the brandy,
ftop it clofe, and let ic ftand nine days ; then dittil
1t, then take the rinds that are dry, and beat them
to powder, and infufe them nine days tn the fpiri,
and diftil it over again ; fwecten it to your tafte
with double-refin’d fugar 3 let it ftand in a large
jug for three weeks 3 then rack it off into bottles.
This is the true Barbados receipt for citron water.

Stateh Water.

AKE a gallon of new ale-wort, and put to it as

much ftone-horfe dung from the horfe as will
make it pretty thick; add to this a pound of Loudon
treacle, two penny-worth of ginger fliced, and fix
penny-worth of faffron ; mix thefe together, and
diftil off' in a cold ftill. Take three or four {fpoon-
fuls at a time.

To make Cayaway Brandy.

TEEPan ounce ﬂftamwny-feedé, and fix ounces
of fugar,in a quart of brandy ; let it iteep nine
days, and clear it off, ’T'is a good cordial.

R The
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The Saffron Cordial.
FILL a large ftill with marigold flowers, and ftrew

on it an ounce of caremnurmegs, that 1s, the
nutmegs that have the mace on them ; beat them
grofsly, and take an ounce of the beft Engli/h faffron,
pull it, and mix it with the flowers ; then take three
pints of mufcadine or tent, or Malaga fack, and with
a fprig of rofemary dafh it on the flowers ; then di-
ftil it off with a flow fire, and let it drop on white
fugar-candy; draw it off till it begins to be four,
fave a pint of the firft running to mix with other
waters on an extraordinary occafion ; mix the reft
together to drink by itfelf. This cordial is excellent
in fainting, and for the {mall-pox or ague 3 take five
or [ix fpoonfuls at a time.

T he fine Clary-water.

TAKE a quart of borage-water, and put it in an

earthen jug, and fill it with two or three quarts
of clary-flowers frefh gather’d 5 let it infufe an hour
over the fire in a kettle of water; then take out the
flowers, and put in as many frefh flowers; and fo
do, for fix or feven times together ; thenadd to that
water two quarts of the beft fack, and a gallon of
freth flowers, and two pounds of white fugar-candy
beaten fmall; and diftil it all off in a cold ftill :
Mix all the water together when ’tis ftill’d, and
fweeten it to your tafte with the fineft fugar, This
1s a very whollome water, and the fine entertaining
water. Cork the bottles well, and keep it cool.

Zo make Spivit of Saffron.

TAKE four drams of the beft faffron 3 open it,
and pull it afunder, and putitin a quart bottle,

and pour on it a pint of the ordinary {pirit of wine,
that of twelve-pence a quart ; and add to it half a
pound of white fugar-candy beaten fmall ; ftop ic
clofe with a cork, and a bladder tied over it ; fet
it
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it in the fun, and fhake it twice a day, till the candy
is diffolv’d, and the (pirit isof a deep orange colour;
let it ftand two days longer to fettle, and clear it off
in another bottle, and keep it for ufe. A {mall
fpoonful for a child ; and a large one fora man or
woman, ’Tis excellent in any peftilential difeafe,
*Tis good againft colds, or the confumptive cough.

Black-Cherry Water for Children.

TAKE fix pounds of black cherries, and bruife

them fmall ; then put to them the tops of rofe-
mary, {weet-marjoram, fpearmint, angelica, balm,
marigold-flowers, of each a handful ; dried violets,
one ounce; anifeeds, and fweet fennel-feeds, of
each half an ounce bruifed. Cut the herbs {mall,
and mix all together, and diftil them off in a cold
ftill. This water is excellent for children, giving
them two or three fpoonfuls at a time.

To make Gripe-apater.

AKE two dozen bunches of penny-royal, thred
grofsly ; then take coriander-feeds, anifeeds,
fweet fennel-feeds, caraway-feeds s bruife them all,
and put them to the herbs in an earthen pot; mix
them together, and fprinkle on them a quart of
brandy ; let them ftand all night ; the next day diftil
it off, and take fix, feven, or eight {fpoonfuls of this
water, {fweeten’d with {yrup of gilliflowers. Drink
it warm, and go to bed ; cover very warm, to {weat
if you can; and drink fome of it as long as the
gripes continue.

T o make the Dropfy-water.

AKE a bufhel of pick’d elderberries, put them

in a large tub ; put in as much water or {trong

- beer as will cover them, and put in a quart of ale-
yeaft, and a piece of leaven as big as a penny loaf’;
break it to pieces, and ftir it together once or twice
a day, for eight days t{}%ﬂthﬂl‘ ; then put them in 2
%2 pot,



144  The Compleat Houfeawife.

Pot, and diftil it off in an alembick ; draw off 2
gallon of water from this quantity. It muft be
drank three timesa day; in the morning fafting,
before dinner, and laft at night, till you have drank
up the quantity.

Lily of the Vailey Water.

TAKE the flowers of lily of the valley, and

difil them in fack, and drink a fpoonful or
two, as there is occafion. It reftores fpeech to thofe
who have the dumb palfey, or apoplexy : Itis good
againft the gout; it comforts the heart, and ftreng' h-
ens the memory ; it helps the inflammations of the
eyes, being dropt into them 5 and the flowers put
into a glafs clofe ftopt, and fet into a hill of ants
for a month ; then take it out, and you will find a
liguor that comes from the flowers, which keep in a
phial; it eafeth the pains of the gout, the place
affe¢ted being anointed therewith,

To make Vertigo-awater.

AKE the leaves of red fage, cinquefoil, fandine

and woed-betony, of cach a good handful ; boil
them in a gallon of fpring-water, till it comes to a
quart 3 when ’tis cold, putinto it a pennyworth of
roach-allum, then bottle it up. When you ufe it, put
a little of it in a {fpoon, or in the pa2lm of your hand,
and fnuff it up. Go not into the air prefently. It
muft be made between the firft and tenth of May.

Dr. Burgels’s Antidote againft the Plague.

AKE three piI‘IES of mulcadine, and boil therein
one handful of fage, as much rue, angelica
roofs one ounce, zed Olr}' roots one ounce, P:rgmm
fnake-root half an ounce, faffron twenty grains.
Let all thefe boiltill a pint bc confumed 3 then ftrain
it, and fet it over the fire again, and put therein |
two penny-worth of long pepper, half an ounce of |
ginger, as much nutmegs. Beat all the fpices, and |
let |
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let them boil together a little, and put thereto a
quarter of an ounce of mithridate, and as much 7e-
sice-treacle, and a quarter of a pint of the beft ange-
lica-water. Take it warm both morning and even-
ing, two {poonfuls, if already infected; if not in-
fected, one fpoonful is enough for a day: Half a
fpoonful in the morning, and as much at night,
This had great fuccefs, under God, in the plague ;
’tis good likewife againft the fmall-pox, or any other
peftilential difeafe. |

The Lady Onflow’s Water for the Stone.

AKE as much faxifrage, as being diftill’d will
yield two quarts of water; then take a peck of
hog’s haws, and bruife them well; then rtake fili-
pendula and parfley of each three handfuls, parfley
of breakftone and mother-thyme, of each two hand-
fuls; marfhmallow-roots, parfley-roots, of each one
handful ; four large horfe-radifh-roots, red nettle-
feed and burdock-feed, of each one ounce; bruile
the {eeds, cut the herbs, and flice the roots, and mix
’em well together with three quarts of white-wine,
and as much new milk from the cow. So diftil
them and the faxifrage-water together in a cold {hll,
and draw it off as long as any water will come; the
faxifrage muft be diftill’d in May, and the other
water the latter end of September, or Oétober, when
the haws are ripe.  Let the perfon, when the fitof
the ftone cometh, take three or four fpoonfuls of
white-wine, and as much of this warer mix’d toge-
ther : if the diftemper abate not, take fix fpoonfuls
of this water once in two hours dill ’tis removed.
You may, if you pleafe, {weeten it with fyrup of
marfhmallows,

Centanry-aater.
T AKE one pound of gentian, and fix pounds of

green centaury; beat the gentian, and fhred the
centaury, and put them into an earthen pot, and
put to them as much white-wine as will cover

R 3 them
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them let it fland five days and diftil it in an ordi-

i’cul This is an fotiIent water. Take three
or four {pm}nh]s at a time in a morning, and faft 2
hours after it, and ufe exercife; likewile take it at
night an hour or two before you go to bed.

To make Hiera-picra.

AKE adram of hiera-picra, and a dram of co-

chineal, and two drams of anileeds ; beat them
all very fine; then put them into a bottle with a
pint of the beft fack, and a pint of brandy ; fhake
them well together five or fix days; then let it
fland to fettle 12 hours, fo pour it off into another
bottle clear from the dregs, and keep it for ufe. It
is very good againft the colick or ftomach-ach,
and removes any thing that offends the ftomach.
Take four fpoonfuls of it fafting, and faft two hours
after it, You muft take it conftantly three weeks
or a month; and it is well to drink the following
drink after it :

Take new-lay’d eggs, and break them; fave the
fhells, and pull off the fkin that is in the infide;
dry the fhells, and beat them to powder; fift them,
and put {ix fpoonfuls of this powder into a quart of
thefe waters, half a pint of fennel-water, half a pint
of parfly-water, half a pint of mint-water, half a
pint of black-cherry-water. Take a quarter ﬂfaplnt
at a time, fhaking the glafs when you pour it out,
Take this three times a day, at eleven in the morning,
at 3 in the afternoon, and eight at night; and you
fhould take it as long as you take the Hiera-picra.

To make Lime-cwater.

T%KI‘ a pound of unflack’d lime, and put it
into an earthen jug well glaz’d, and putto ita
gallon of {pring-water boi'ing hot ; cover it clofe
till 1t 15 cold 5 then fcum it clean, and let ic ftand
two days; then pour it clear off into glafs bottles,
and keep it for ufe 3 the older the better. The vir-

tues are as follow :
For
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For a fore, warm fome of the water, and wafh
the fore well with it for half an hour; then lay a
plaifter on the fore of fome gentle thing, and lay a
cloth over the plaifter, 4 or 5 doubles wet with thiswa-
ter ; and asit dries, wet itagain, and it will heal it

For a flux or loofenefs, take 2 fpoonfuls of it cold,
in the morning, and 2 at night as you go to bed ;
do this 7 or 8 days together for a man or woman ;
but if for a child, one fpoonful at a time is enough ;
and if very young, half a fpoonful atatime. It
will keep 20 years, and no one who has not expe-
rienc’d it, knows the virtues of it.

A Milk-water for a cancerors Breaft.

AKE fix quarts of new milk, and four hand-
fuls of cranes-bill, that fort of it that has little
buds on it, and is long in the ftalk, and four hundred
of wood-lice; diftil this in a cold ftill with a gentle
fire; then take one ounce of crabs-eyes, and half
an ounce of white fugar-candy, both in fine powder;
mix them together, and take a dram of the powder
in a quarter of a pint of the milk-water in the morn-
ing, at twelve at noon, and at night. Continue
taking this three or four months, It is an excellent
medicine,

Cock-avater for a Confumption.

AKE anold red cock from a barn-door. pull
him alive, then kill him and quarter him, and

with clean cloths wipe the blood from him ; then
put the quartersinto a cold ftill, and part of a leg
of veal, and put to them two quarts of old Malaga
fack, a handful of thyme, as much fweet-marjoram
and rofemary, two handfuls of pimpernel, four of
dates fton’d and {lic’d, one pound of currants, as
many raifins of the fun fton’d, a pound of fugar-
candy finely beaten; when all 15 in, pafte up the
ftill 5 let it ftand all night, the next morning ftill it,
and mix the water together, and fweeten it to your
tafte with white fugar-candy, Drink 3 or 4 fpoon-
R 4 fuls
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fuls an hour before dinner and fupper. Diftil this
water in May,

. Another Water againft a Confumption.

AKE a pound of currants, and of harts-tongue,

Jiverwort and fpeedwell, of each a large hand-
ful 5 then take a peck of fnails, lay them all pightin
hy{lop, the next morning rub and bruife them, and
diftil all in a2 gallon of new milk 5 fweeten it with
white fugar-candy, and drink ot this water 2 or 3
times 2 d: ay, a quarter of a pint at a time." It has
done great good.

Anothey Water againft a Confumption.

']:‘Ahh three pints of the bett canary, and a pint
of mint-water, three ounces of candy’d eringo-
roots, three ounces ot dates, a quarter of an ounce
of mace, three ounces of Clina-roots, three ounces
of raifius fton’d ; infufe thefe twelve hours in an
LE]I{i‘E'J] pot clofe Lm*ﬂl "d over agentle fire ; when it
1s cold, ftramn it out, and kcep it in a clean pan or
glafs jar for ufe; then make about a quart of plain
_; II} of harts-horn, and drinl a quarter of a pint of
this liquor with a large fpoonful of jelly night and
morning for 2 or 3 months together,

A Water to flrengthen the Sight.
A K E rofemary-flowers, fage, betony, rue, and
fuccory, of each one h’:mHuI y infufe the fe in
two quarts of fack, and diftil them in an alembick.
The dofe 1s a fpoonful 1n the morning, fafting, till
the water 1s done.

Rue-avater, good for L'its of the Mother.

]_ AKE of rue, green walnuts, of each a pound,
figs a pmmd and a half; bruiﬁ: the rue and wal-
nus, flice the figs in thin flices, and lay them be-
tween the rue and walnuts, and diftil it off ; bottle
it up, and keep it for ufe. Takea fpoﬂnful Ortwo,

when there is any appearance of a fit, b
et
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An opening Drink.
TAKE pennyroyal, red fage, liverwort, hore-

hound, maidenhair, hyflop, of each two hand-
fuls, figs a pound, raifinsfton’da pound, blue cur-
rants half a pound, liquorice, anifeeds, coriander-
feeds, of each two ounces; put all thefe in two gal-
lons of {pring-water, and let it boil away two or three
quarts; then ftrain it, and when it is cold, put it in
bottles. Drink half a pint in the morning, and as
much in the afternoon 3 keep warm, and cat litde,

For a Diftemper got by an 1/l Husband.
TAKE two pennyworth of gum-dragon, pick

and clean it, and put it in an earthen pot; put
to it as much red rofe-water as it will drink up3
flir it two or three times a day, till it is all diffolv’d
into a jelly 5 then put in three grated nutmegs, and
double-refin’d fugar to your tafte, finely powder’d,
and a little cinamon-water, no more than will leave
itin ajelly. Take the quantity of a nutmeg in
the morning fafting, and laft ac night 5 but firft pre-
parc the body for it, by rtaking fix pennyworth of
pulvis fanfus in poflet-drink, and drink broth in the
working.

Lor a Cough fettled on the Stomach.

A KE half a pound of figs, as many raifins of
the fun fton’d, a ftick of liquorice fcrap’d and

flic’d, a few anifeeds, a few {weet fennel-feeds,
and fome hyffop wath’d; boil all thefe in a quart of
{pring . water tll it comes to a pint; ftrain it, and
fweeten it very well with white fugar-candy. Take
two or three fpoonfuls of it morning and night, and
when you pleafe.

20 make Hungary-awater.

A K E four ounces of rofemary-flowers, and a

pint of {pirits of wine ; - infufe it 12 hours, and
draw 1t off in a glafs {till,

¥ed



250 The Compleat Houfeawife.

A Drink to preferve the Lungs.

TAK E three pints of {pring-water, put to itan
ounce of flour of fulphur, and let itboil on a
flow fire till half is confumed ; then let it ftand to
fettle, and ftrain it out, and pour it on one ounce of
hquorice fcrap’d, and a dram of coriander-feeds, and
as many anifeeds bruifed ; let it ftand to fertle, and
drink a quarter of a pint morning and night.

An excellent Snail-quater.

T:’-’LK E of comfry and fuccory-roots, of each four
ounces 3 liquorice three ounces ; the leaves of
harts-tongue, plantane, ground-ivy, red nettles, yar-
row, brooklime, water-crefles, dandelion, and agri-
mony, of each two large handfuls : gather thefe
herbs in dry weather, and do not wath them, but
wipe them clean with a cloth ; then take five hun-
dred of fnails cleans’d from their thells, but not fcour-
ed ; and of whites of eggs beaten up to a water, 2
pint; four nutmegs grofsly beaten, the yellow rind
of one lemon and one orange ; bruife all the roots
and herbs, and put them together with the other in-
gredients in a gallon of new milk, and a pint of ca-
nary ; let them ftand clofz covered 48 hours, and
then diftil them in a common ftill with a gentle fire 3
this quantity will fill your fhill twice 5 it will keep
good a year, and is beft when made {pring or fall,
but it is the beft when new ; you muft not cork up
the bottles in three months, but cover them with pa-
per; itisimmediately fit for ufe ; and when you ufe
it, take a quarter of a pint of this water, and put to
1t as much milk warm from the cow, and drink it
in the morning, and at four o’~clock in the afternoon,
and faft two hoursafter it ; to take powder of crabs-
eyes with it, as much as will lie on a fix-pence,
mightily affifts to fweeten the blood : when you
drink this water, be very regular in your diet, and
e¢at nothing falt or four,

Eye-
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Eye-avater.

AXKE orrice-root flic’d two ounces, white cop-.

peras finely beaten oneounce; put them in three
pints of running water, fhake it well three or four
days, and then ufeit; if a watryeye, you may add
a bit of bole-armoniac.

To make Briony-water.

T AKE twelve pounds of briony-root, pounditto

maih ; then take one quart of the juice of rue,
one quart of the juice of mugwort leaves, of favin
three handfuls, fweet bafil two handfuls ; mother of
thyme, nepp and pennyroyal, of each three handfuls;
dittany of Crete, and dry’d orange-peel, of each four
handfuls, myrrh two ounces, caftor an ounce, both
powder’d, and likewife the orange-peel ; diftil this off
in an alembick ; firft cut your herbs, and put them
in the bottom of your ftill ; then putin your briony-
root, then mix your powdfrs in a China difh with
fome fack, then pour in fix quarts of fack ; clofe up
your {till, and draw it off.

A Water to take nftff taking Balfam
of Toiu.

TA K E a pint of whites of eggs beaten toa froth,
five nutmtgs bruifed, two handfuls of c‘r}"d

{pearmint, two handfuls of unfet hyflop ; add to
thele a gallon of new milk, and diftil it off' in a cold
ftill 5 you may draw off about three pints: take fix
Iponnfuis of this water at a time with fugarcandy
in it.

To make the true Dafly’s Elixir.

T AKE five ounces of anifeeds, three ounces of

fennel-feeds, four ounces of parfly-feeds, fix
ounces of Spanifb liquorice, five ounces of fena, one
ounce of rhubarb, three ounces of elecampane, feven
ounces of jallop, 21 drams of faffron, fix ounces of
manna, two pound of raifins, a quarter of an ounce

of
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of cochineal, two gallonsof brandy ; ftone the rai-
fins, flice the roots, bruife the jallap ; putthem all
‘together, keepthem clofe cover’d fifteen days, then
ftrain it out.
For any Man or Beaft litten by a
mad Daog.

A KE fage-leaves and rue, of eacha good hand-

ful, two or three heads of garlick, four pen-
nyworth of the beft treacle, a handful of the fmall-
eft thavings of tin or pewter ; boil all thefe in a quare
of ftrong ale in a pipkin or ftone crock, clofe ftept
and pafted over, andferit to boil in a kettle of hot
water, and put it over the fire for two hours 5 it will
beapt tofly up, therefore puta pye-plateand bricks
upon the top of the paile; giveor rather pour it in-
to the party bitten by five or fix {poonfulsat a time,
according to the ftrength of the party bitten, whe-
ther it be man or dcmr or other creature : this muft
be given 3 days before the full or new-moon next
happenmg after the party has been bitten.

Milk-Water.

THKE two good handfuls of wormwood, as much
carduus, as much rue, four handfuls of mint,
as much balm, half as much angelica ; cut thefe a
little, put them into a cold ftill, and put to them
three quarts of milk ; let your fire be quick tili your
ftill drops, then a little flower ; you may draw off
two quarts ; the firft quart will keep all the year:
this 1s extraordinary good in fevers, fweeten’d with
fugar or fyrup of cloves.

A Powvder to cure a Rupture.

N the latter end of Murch get half a pound of
knots of fcurvy grafs before they are quite blown,
one pound of comfry- -roots, half a pound of fern-
roots, one ounce of juniper-berries, one ounce of

dragons-blood, half a pound of the roots of folomon-
fcal, a quarter of an ounce of nutmegs, a quarter of
an
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an ounce of mace ; fcrape your roots very clean,
and flice them thin, and put every fort by them-
felves in a clean paper bag ; Jay them ona clean
earthen dith, and let them be put in a flow oven, tll
they are dry enough to powder. You muft do the
like to your fcurvygrafs, that they may be all fine-
ly powder’d and mix’d together, and kept up clofe
in a glafs, with paper round it. You may in any
liquor give as much of this powder toa young child
as will lie on a fix-pence, morning and night; to one
of feven years, more ; toa man or woman, as much
as will lie on a fhilling. Put the powder i a {fpoon,
and wet it, to mix ; and take it three weeks.

Plain Hiera-Picra.

PUT one ounce of biera-picra into one quart of

brandy ; let your bottle hold morethan a quart,
that you may have room to thakeic; let it ftand five
days near the fire, fhaking it often, and ftop it clofe.
This is a good purge ; take half a quarter of a pint
going to bed, drink a draught of warmale or broth
a little while after it; you may take it nine or ten
days together ; it opens the ftomach, caufes dige-

ftion, prevents green-ficknefs, and kills worms in
children,

A wvery good Remedy for a hollow aching
T ooth.

Tﬂ KE of camphire and crude opium, of each four

grains, make them into three pills, with as
much oil of cloves as is convenient 3 roll them in
cotton, apply one of them to the aching tooth, and.
repeat, if there is occafion.

A Method to cure the Faundice, which has
been try'd avith great Succefs.

N the.firft place, give the paticnt a vomit of the
infufion of crocus metallorum, and oxymel of
fquills, according to his conflitution ; then take of
aloeg
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aloesand rhubarb, of each two fcruples; of prepared
{teel one dram, tartar vitriolated one fcruple ; make
pills with fyrup of horehound, of which give four
every night.

Take of the roots of turmerick half an ounce, tops
of centaury the lefler, Roman wormwood, and hore-
hound, of each a handful ; roots of the greater nettle,
two ounces; boil them in three pints of water to the
confumption of half; when it is almoft boiled
enough, add to it juniper-berries an ounce, yecllow
fanders and goofe-dung made into a nodulus, of
each three drams, faffron two fcruples, rhenith-wine
a pint; when it is boil’d enough, ftrain it, and add
to it compound water of fnails and earth-worms, of
each two ounces; take three ounces of it after each
time of taking the following electuary :

Takecf the conferve of fea-wormwood, of the out-
ward rind of orange-peels, of each two ounces; of
fpecies of diacurcuma, and prepared fteel, of cach
three drams ; of prepared earth-worms and rhubarb,
~ of each two drams; flowers of {al-armoniac and falt
of amber, of each two fcruples; of faffron powder’d
one {cruple, with a fuflicient quantity of {yrup of
horehound ; make an eletuary, of which take the
quantity of a large nutmeg twice a day, drinking
three ounces of the bitter tincture after it

For a Rbevmatifim, or Pain in the Bones.

TﬂKE a quart of milk, boil it, and turn it with
.~ three pints of fmall-beer, then ftrain the pof-
fet on feven or nine globules of ftone-horfe dung tied
up in a cloth, and boil it a quarter of an hour in the
poflet-drink ; when itis taken off the fire, prefs the
cloth hard, anddrink half a pint of this, morning
and night, hot in bed; if you pleafe, you may add
white-wine to it. This medicine is not good, if
troubled with the ftone.

To
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To make Treacle-water.

AKE juice of green walnuts four pound, and of
rue, carduus, marigolds, and balm, of each 3
pound, roots of butter-bur halfa pound, roots of bur-
dock one pound, angelica and maifter-wort, of each
half a pound ; leaves of fcordium fix handfuls ; Venice-
treacle and mithridate, of each half a pound ; old ca-
nary-wine a pound, white-wine-vinegar 6 pound,
juice of lemons 6 pound ; diftil thisin an alembick,
and on any illnefs take four fpoonfuls going to bed.

To make Ufquebangh.

TO three gallons of brandy put four ounces of
anifeeds bruifed ; the next day diftil it in a
cold ftill pafted up 5 then fcrape four ounces of li-
quorice, and pound it in a mortar ; dry it inan iron
pan, do not burn it, put it in the bottle to your di-
{till’d water, and let it ftand ten days ; then takeout
the liquorice, and to every fix quarts of the fpirits
putin cloves, mace, nutmegs, cinamon, and gin-
ger, of each a quarter of an ounce, dartesftoned and
{liced four ounces, raifins ftoned half a pound ; let
thefe infufe ten days, then ftrain it out, and tincture
it with faffron, and bottle it and cork it well.

10 make My. Denzil Onflow’s Surfeit-

Water.

AKE a gallon and half of the beft brandy, half

a bufhel of poppies, half a handful of rue, half

a handful of wormwood, one handful of fage, one
handful of balm, one handful of unfet hyflop, one
handful of mint, one handful of {weet-marjoram, half
a pound of rofa-folis ; wafh, and pick, and dry thele
herbs in a coarfe cloth ; then fhred them very fine.
Take half a pound of liquorice fcraped and pulled
into. threads, one ounce of coriander-feeds, one ounce
of anifeeds, a few cloves, all bruiled; a pound of
raifins ftoned, one pound of loaf-fugar 3 put all thefe
in an earthen jar, cover’d very clofe, and fet it in a
cool
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cool cellar, and ftir them twice a day, till the pop-
pies look pale ; put a little faffron in with the other
mngredients, ftrain it off into another jar, and in a
fortnight, when it is fettled, bottle it. Mix the
herbs that are ftrained from it with milk ; it i1s a
cordial milk-water.,

An approved Medicine for the Dropfy.

TAK F. about three [poonfuls of the beft muitard-

feed, andabout half a handful of bay-berries, the
like quantity of juniper-berries, one ounce of horfe-
radifh, and about half a bandful of fage of virtue,
as much wormwood-fage, and half a handful of {cur-
vy grafs, and a quarter of a handful of ftinking orach,
and a lictle fprig of wormwood, a fprig of green
brcom, and half anounce of gentian-root ; fcrape,
wipe, and cut all thefe, and put them into a bottle
that will hold a gallon ; then fill the bottle with the
beft ftrong-beer you can get; then ftop it clofe, and
let it ftand three or four days, and drink every
morping fafting half a pint.

A Remedy for vbeumatick Pains .

Tf‘iK E of fena, hermodacdts, turperhum and fcam-

mony, of each two drams ; of zedoary, ginger,
and cubebs, of each one dram; mix them, and let
them be powder’d ; the dofeis from one dram to
two in any convenient vehicle. L.et IhE parts affect-
ed be anointed with this liniment : Take palm-oil
two ounces, oil of turpentine one ounce, volatile falt
of harts-horntwo drams; afterwards lay on a plaifter
of mucilaginibus. Some that have been very much
troubled with rheumatick pains, have by taking of
fpirit of harts-horn in compound water of earth-
worms, found mighty benefit,

An excellent Medicine for the (potted, and

all other malignant Fevers.

T.FL K E of the beft Virginia fnake-weed, and root
ﬂt contrayerva, fincly powder’d, of each half 2
{cruple,
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fcruple, Goa-ftone halfa {cruple, caftor and campbhire,
of each five grains ; make theminto a bolus, with a
fcruple of Venice-treacle, and as much {yrup of peony
as is {ufficient ; repeat the bolus every fix hours,
drinking a draught of the following julep after it

Take of fcorzonera-roots two ounces, butterbur-
roots half an ounce, of balm and [cordium, of each
an handful, of coriander-feeds three drams, of liquo-
rice, figs and raifins, of each an ounce; let them
boil in three pints of conduit-water to a quart, then
ftrain it, and add to it compound peony-water three
ounces, {yrup of rafpberries an ounce and half ; let
the patient drink of it plentifully.

A fpecifick Cure for flopping Blood.

TE’&KE two ounces of clarified roch-allum, let it

be finely powder’d, and melc it in a filver ladle s
then add to it half an ounce of dragons-blood in
powder, and mix them well together; then take it
off the fire, keeping it ftirr’d till it comes to the
conliftence of a foft pafte, fit for making up into
pills ; make your pills into the bignefs of a large
pea, and as the pafte cools, warm it again to fuch a
degree, as the whole quantity may be made into
pills : this medicine is proper in all cafes of violent
bleeding, without exception; the ordinary or ufual
dofe is half a grain, to be taken once in four hours,
till the bleeding ftops, taking a glafs of water or pti-
fan after it, and after every dofe ; and another of the
fame liquor a quarter of an hour after ; “in violent
cafes give half a dram for a dol.

To make Stoughton’s Elixiy.

ARE off the rinds of fix Seville oranges very thin,
and put them in a quart bottle, with an ounce
of gentian fcraped and fliced, and fix pennyworth
of cochineal ; put to it a pint of the belt brandy ;
fhake it together two or three times the firlt day,
and then let it ftand to fertle two days, and clear

it off into bottles for ufe ; take a large tea fpoonful
S in
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in a glals of wine in a morning, and at four in the
afternoon ; or you may take it in a difh of tea.

An Electuary for a Cough.

TﬂKE conlerveof red rofestwo ounces, conferve

of hips one ounce, Lucatellus’s balfam half an
ounce, {pices of hiatragacanth frigid one dram, fyrup
of balfam three drams, mix all together well; take
the quantity of a fmall bean three times a day.

Excellent Lozenges for a Cough.

TﬁKE a pound of brown fugarcandy and a pound
of loaf-fugar, beat and fearce them thro’a fine
fieve ; take an ounce of the juice of liquorice, and
diffolve it in three or four fpoonfuls of hyflop-water
over a gentle fire 5 then mix your fugar and fugar-
candy with one dram of orrice-powder, one dram of
the powder of elecampane, of gum-dragon powder’d
half a dram; add one dram of the oil of anifeeds,
and one grain of mufk; mix all thefe together, and
work it into a pafte, and roll them into lozenges the
bignels of a barley-corn, or fomething larger.

Zo promote Breeding.

LF T the party take of the fyrup of ftinking or-
rice a {poonful, night and morning, fora week
or more ; then as follows : Take three pints of good
ale, boil in it the piths of three ox-backs, half a
handful of clary, a handful of nep, (or cat-bos) a
quarter of a pound of dates ftoned, fliced, and the pith
taken out; a handful of raifins of the fun ftoned,
three whole nutmegs prick’d full of holes; boil all
thele vll half be wafted; ftrain it out, and drink a
fmall wine-glafs full at your going to-bed ; as long
as it Jafts, accompany not with your husband ; during
the taking, or fome time before, be very chearful,
and let nothing difquiet you. Take fhepherds-purfe
a good handful, and boil itin a pint of milk till half
be confumed, and drink it off,
For
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For a Burn or Scald.

TAKE-laurEl-leaves, chop them in hogs-greale 3
ftrain it, and keep it for ufe.

Lo make Necklaces for Children in

cutting Zeeth.

TﬂKE roots of henbane, of orpin and vervain,

{crape them clean with a fharp knife, cut ’em
in long beads, and ftring chem green, firft henbane,
then orpin, then vervain, and fo do till it is the big-
nefs of the child’s neck ; then take as much red wine
as you think the necklace will fuck up,and putinto
it a dram of red coral, as much fingle peony-root,
finely powder’d; foak your beads in this 28 hours,
and rub the powder on the beads: fyrup of lemons,
and fyrup of fingle peony, is excellent to rub the
child’s gums with very frequently.

A Medicine for the Colick, which not
only gives Eafe in the moft violent Fits,

but alfo, being often ufed, prevents
thesy veturning.

TAKE of the beft manna, and oil of fweet almonds;
of each an ounce and half; of chamomile-flowers
boiled in poffec-drink an handful ; let the poffets
drink be ftrained from the flowers, and mingled very
well with the oil of almonds and manna; let the
patient take it three days fucceflively, and afterwards
gvery third day for a fortnight.

A Receipt for a confinmptive Cough.

TA KE of the fyrup of white and red poppies; of
each three ounces, of barley, cinamon-water,

and red poppy-water, of each two ounces, of tinCture
of faffron one ounce, liquid laudanum forty drops,
‘and as much {piric of fulphur as will make it acid:
'take three or four fpoonfuls of it every night going
S 2 to
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o bed; increafe or diminith the dofe, according as
you find it agrees with you,

Zo make the Eye-falve.

*AKE of frefh butter out of the churn, unfalted
and unwafthed, two pound; fet it in a glafs jar
in the fun to clarify three months, then pour very
clear off abouta quarter of a pound, and put to itan
ounce of virgin-wax ; when it is melted, putit into
white rofe-water to cool, and beat it in the water
half an hour ; then take il: out from the water, and
mix it with half an ounce of rectified turty finely
powder’d, and two fcruples of maftich beaten and
bruiled as well as poflible ; mix all well together,
and put it in pots for ufe ; takea very little in your
fingers when in bed, thut your eye, and rub it over
the lid and corner of your eye.

An excellent Medicine for the Pain in
the Stomach.
Tﬂ KE of tinfura facra (or tincture of favory)

one ounce in the morning, fafting an hour,
then drink a little warm ale ; do this twice or three
times a week, till you find Relief,

For a Pan in the Stomach.

Tf-\ KE a quarter of a pound of blue currants,
wipe them clean, and pound them in a mortar,
with an ounce of anifeeds bruifed 3 before you put
them to the currants, make this into a bolus with
a litcle fyrup of cluvegllliﬂuwﬁrs ; take every morn-
ing the quantity of a walnut, and drink rofemary-
tea, inftead of other tea for your breakfalt ; if the
pam returns, repeat It

For a Stitch in the Side.

Tf‘i}\}: rofin, pm:'nd and fift it, and with treacle
mix it into an eleCuary, and lick it up often
in the day or night,

To
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To cure an intermitting Ague and Fever,
without veturning.

T AKE jefuits bark in fine powder one ounce,
falt of fteel, and Famaica-pepper, of eacha quar-
ter of an ounce ; treacle, or moloffus, four ounces;
mix thefe together, and take the quantity of a nut-
meg three times a day when the fit is off, and a
draught of warm ale, or white-wine, after it.

Dr. Hall’s Plaifter for an Ague.

T AKE a pennyworth of black-foap, one penny-

worth of gun-powder, one ounce of tobacco-
fnuff, and a glafs of brandy; mix thefe in a mortar
very well together, {pread plaifters on leather for
the wrifts, and lay them on, an hour before you
expect the fit.

Excellent for a Burn, or Scald.

TAKE of oil olive three ounces, white wax two

ounces, fheep-fuet an ounce and half, minium
and caftle-foap, of each half an ounce ; dragon’s-
blood and camphire, of each three drams; make
them into a falve by melting them together; anoint
with oil to take out the fire, then put the plaifter on;
drefs it every day.

To prevent or cure the Plague.

TAKE three pints of mufcadine-wine, boil inita
handful of fage, and as much rue, till a pint is
wafted ; then ftrain it our,and fet it on the fire again,
and put therein long pepper, ginger, nutmegs, of
each three partsof anounce, beaten together in fine
powder ; let it boil a little, then put to it two ounces
of treacle, one ounce of mithridate, and a quarter
of a pint of angelica-water ; diffolve the trFac!e
and mithridate in the angelica-water, then mix, all
together ; take of it both morrning and evening, |
warm, two fpoonfuls ; if infected take itin bed, and
S3 {weat
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fweat with it; but if not infected, one {poonful in
the morning may bz fufficient, and not lie to fweat
after it : you may take half a fpoonful at night ;
this is good in the fmall-pox or meafles : it was ufed
in che ficknefs-year, with great fuccefs both to young

and old.

Water in a Confuzmption, or in Weaknefs

after Sicknefs. 1

TAKE a calf’s-pluck freth kill’d, before the veal

is blown ; take out the pluck, but don’t wafh
iti; cut it in pieces, and putit in a cold ftill ; but firft
put at the bottom of your ftill a fheet of white paper
well butter’d ; then put in your pluck, with mint,
balm, borage, hyflop, and oak-lungs, of each
about two handfuls; wipe and cut the herbs, but da
not wafh them ; put in a gallon of new milk warm
from the cow, pafte up the {till, and let it drop on
white fugarcandy ; it will draw off about 7 pints;
mix it togecher, and bottle it for ufe : drink a quar.
ter of a pint in the morning, and as much at four
in the afternoon.

A Stay to prevent a fore Throat in the
Small-Pox.

'AKE rue, fhred it very fine, and give it a bruife,

mix with it honey and album-grecum, and work

it together; put it over the fire to heat, few it up

in 3 linen flay, and apply it ta the throat preity
warm 3 as it dries, repeat it.

To prevent Puting, and to take off
Rednefs. |

“TAKE rue and chop it, boil it in hogs-lard dill it
* is green ; ftrain it out, and keep it for ufe 3
warm 4 little in a fpoon, and with a feather anoint
the face as they begin to thell off 5 do it as often as

gonvenient,
A
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An admivable Cevecloth.

AKE a pound of frankincenfe beaten fine, and

a pound of rofin beaten, a pound of black

pitch, and four ounces of cummin-feecs powder’d,

four pennyworth of faffron dry’d and powder’d,

four penny-worth of mace beaten and fifted, four

pennyworth of cloves beaten fine, an ounce of liquid
laudanum, and a pound of deer-fuet.

Seafon a new pipkin; firft lay it in cold water,
then boil water in it, and fec it by tll it 1s cold ;
then dry ir, and put in your deer-fuet, and let it
melt, fhaking it about as you do for melting butter;
then put in your frankincenfe, rofin, pitch, cum-
min-feed, faftron, mace, cloves, and fet them over
the fire, and let them have a boil or two . then take
them off, and fet it by a little, and then fprinkle in
your liquid laudanum ; let it fimmer a little 5 take
it off, and when it is fit to fpread, fpread it on the
thickeft brown paper, and ufe it on occafion; it is
good for bruifes, aches, pains, burns, fcalds, and fore
breafts ; wipe the plaifter every day, and put it on
again ; one or two plaifters will do.

For the Colick.

TAKEGF chamomile-flowers and mallow-leaves,of

eacha handful, juniper-berries and fenegreek-
feeds, of each half an ounce ; let the feeds and ber-
ries be bruifed ; boil them in a pint of water; add
to 1t ftrain’d, of turpentine diffolv’d, with the yolk
of an egg and oil of chamomile, of each an ounce;
diacatholicon fix drams, hiera-picra two drams ;
mix, and give it. After the operation of the clyfter,
give the patient the following mixture ; Take of
rue and chamomile-water, of each an ounce ; cina-
mon-water an ounce, liquid laudanum twenty drops,
fyrup of white poppies an ounce.

S 4 How
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How to make the Lime-drink, famous
for curing the Stone.

AKE a good half-peck of lime-ftones new-

burnt, and put them into four gallons of water ;
ftir it well at the firft putting in, then let it {tand,
and ftir it again; as foon as it is very well fettied,
{train off the clear into a large pot, and put to it
four ounces of faflafras, and four ounces of liquorice,
fliced thin, raifins of the fun ftoned one pound, half a
pound of blue currants, mallows and mercury, of
each a handful ; coriander, fennel, and anifeeds, of
each an ounce; let the pot ftand clofe cover’d for g
days, then ftrain it : and being fettled, pour the
cleareft of it into bottles: you may drink half a
pint of it at a time, as often as you pleafe: in your
murnmgsdraught put a dram of winter-cherries
powder’d. This has cured {fome that have been fo
tormented with the {tone in the bladder, that they
could not make water, after they had in vain try’d
abundance of other remedies.

A Receipt for the Cure of the Stone and

Gravel, awbetber in  the Kidneys,
Ureters, or Bladder.

’-'I'AKF marfhmallow-leaves, the herb mercury,

faxifrage, and pellitory of the wall, of each
freth ﬂlfhfl’d 32 handfuls 3 cut them fmail with a
pair of fciffars, and mix them together, and pound
them in a clean ftone mortar, with a wooden peftle,
till they ccme toa math; then take them our, {pread
them thin in a broad glaz’d earthen pan, and let
them lie, ftirring them about once a day, till they
are thoroughly dry (but not in the fun); and then
they are ready, and will keep good all the year long.
Of {ome of thefe ingredients 1o dried, make tea, as
you do common tea, with bmlmg hc:t water, as

{trong
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ftrong as you like to drink it, but the ftronger the
better; and drink 3, 4, or more tea-cups full of it
blood-warm, f{weeten’d with coarfe fugar, every
morning and afternoon, putting into each cup of it,
at leaft half a fpoonful, or rather more, of the ex-
prefs’d oil of beech-nuts, frefh drawn, (which in
this cafe has been experienced to be vaftly prefer-
able to oil of almonds, or any other oil) ftirring
them about together, and fo continue it for as
long as you fee occafion.

This medicine, how fimple foever it may feem
to fome, is yet a fine emollient remedy, is perfe&t-
ly agreeable to the ftomach, (unlefs the beech-oil
be ftale or rancid) and will be found to fheath and
{often the afperity of the humours in general, par-
ticularly thofe that generate the gravel and ftone,
and will relax and fupple the folids, at the fame
time : And it is well known by all phyficians, that
emollient medicines do lubricate, widen and moiiten
the fibres, fo as to relax them into their proper di-
menfions, without forcing the parts, whereupon
obftruétions of the reins and urinary paflages are
opened, and by their cleanfing properties, as is this
medicine, cleared of all lodgments of fandy concre-
tions, gravel and paffable ftones, and made to yield
better to the expulfion of whatever may plug or
ftop them up ; and likewife takes away, as this
does, all heat and difficulty of urine and ftranguries ;
and withal, by its foft mucilaginous nature, cools
and heals the reins, kidneys, and bladder, giving
prefent eafe in the ftone colick ; breaks away wind,
and prevents its return, as it always keeps the
bowels laxative.

‘A late modern college phyfician of our own, a
man of learning and probity, and who for his great
ingenuity and fincerity was much efteem’d and re-
{pected by every member of that venerable body,
fays, in his writings about the flone and gravel, of
one of the ingredients in this medicine, that fome
People bave extoll’d it prodigionfly for its lithontriptick

' or
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.or [lone-breaking qualities 5 and in favour of fuch an
opinion, [ay, that acertain perfon, who bad a verylarge
ftome in bis bladder, which was taken from bim by cut-
ting, made a cup of it, which be ufually drank out of 5
but as be once bad fome beer put into it, which bad that
ingredient boiled in ity the cup fell to picces in bis hands
awbich fudden diffolution of it was attributed to the faid
ingredient. But whether this relation be real or
feign’d, or all or either of the ingredients capable
of making frangible, or mouldring into fragments,
the ftone bred in human bodies, (as are the virtues
afcribed to them, andto one of them more particu-
larly) or whether it be poffible for any thing in na-
ture to do 1t, I fhall not undertake to determine ;
but this is certain, that all the ingredients that en-
ter the compofition of this medicine are particularly
noted and prefcribed, tho’ in different ways, as oc-
cafions ofter, by all ancient and modern phyficians,
both in their writings and practice, in all cafes of
gravel, ftone, ftrangury, ftoppage of urine, &
with great fuccefs.

Such as know not where to get the True NuT-
o1L, may have the right fort, and very good, at
Mirs, Goddard’s, at the Golden-Ball in Burleigh-ftreet,
near Excter-Exchange in the Strand, at one fhilling
and fix-pence the phial.

An excellent Vomit.

T AKE a quarter of a pound of clear alum, bea-
ten and fifted as fine as flour, divide it into
three parts, the firft the biggeft: put a quarter of a
pint of water in a fauce pan, and put in your big-
gelt paper of alum, and let it fimmer over the fire,
but not boil ; take it off, cool it to blood-warm 3
drink it off, but take nothing after it ; fic ftill cill
it has work’d once, keep very warm, nor take no-
thing in the working ; but you may walk about
after it has work’d once ; take it three mornings to-
gether, or more if there be occafion, till the ftomach

is
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is clear. There is no cafe where a vomit is proper,
but this is good.

A fine ‘Purge.

TA KE an ounce of liquorice, fcrape it and flice

it thin, and a {poonful of coriander-feeds
bruifed ; put thefe into a pint of water, and boil ita
little; then ftrain this water into an ounce of fena,
let it ftand fix hours; f{train it from the fena, and
drink it fafting,

A purging Diet-drink in the Spring.

T.ﬁ K E fix gallons of ale, three ounces of rhu-

barb, 12 ounces of {ena, 12 ounces of mader-
roots, 12 ounces of dock-roors, 12 handfuls of fca-
bious, 12 handfuls of agrimony, three ounces of
anifeeds; flice and cut thele, put them in a bag,
and let it work in the ale 3 drink of it three or four
times a day.

For a fore Mouth 1n Children.

A K E half a pintof verjuice, ftraininto it four
| {poonfuls of the juice of fage; boil this with

fine fugar to a fyrup, and with a feather anoint the
mouth often 3 touch it not with a cloth, or rub ic:
the child may lick it down, it will not hurt it,

To create a good Appetite, and ftrengthen
the Stomach,

TA K E of the ftomachick pill with gums, extra-
¢tum rudii, of each a dram, refin of jallap
half a fcruple, tartar vitriolated one fcruple, oil of
anifeeds, four drops ; mix with fyrup of violets,
and make into pills, of which take four or five over
night ; they are of excellent ufe in the megrimsand
vertigo, by reafon they carry the humour off from
the ftomach, which fumes up into-the head.

A.
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A wery good Medicine for the Bloody Flux.

Tﬂ KE of the beft rhubarb fine-powdered half
an ounce, of red fanders two drams, cinamon
one dram, crocus martis aftringent three drams, of
Lucatellus’s balfam what {uffices ; make a mafs of
pills, of which take three every night and morning
for a fortnight. This has cured {ome that have loft
a vaft quantity of blood, after other remedies had
proved ineffectual.

For ved or fore Eyes.
TA K E a quarter of an ounce of white copperas,

and an ounce of bole-armoniac ; beat them to
afine powder, and beat an ounce of camphire grofsly
in an iron mortar; fet two quarts of fpring-water
on the fire ; when it boils, take it off, and let it ftand
till ’tis lukewarm 3 then put in your powders, ftir-
ring till cold : Drop the clear in the eye.

For a Pain sn the Stomach, or Heavinefs

of Heart.

TAKE a pint of rofe-water, put to it fome dou-
L ble-refin’d fugar, and a pennyworth of faffron
ty’d up in a piece of lawn: let it fland two or
three days, and then at any time take three {fpoon-

fuls.
For Fits from Wind or Cold.

TAKE three drops of oil of amber in fome burnt
wine, or mace-ale. If it is given in black
cherry-water, it is good to forward labour in child-

bed.
To make the ved Balls.

*AKE rue, dragon, rofemary, fage, balm, be-
tony, plantane, pimpernel, dandelion, fcabi-
ous, wormwood, mugwort, {axifrage, red bramble-
top, tormentil, fhepherds-purfe, lovage, carduus,
centaury, angelica, agrimony, fumitory, fcordium,
of each one handful ; gather thefe in dry weather,
pick and chop them, put them in a broad pan, and

pour
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pour on them a pint of white wine, and let it ftand
nine or ten days in the fun, firring it fometimes ;
then ftrain it out, fqueezing it with your hand ;
wipe your pan clean, and put in your juice, with
half an ounce of powder of pearl prepar’d, half an
ounce of Fenice treacle, half an ounce of powder of
coral, powder of crabs-claws two ounces, one ocunce
of double confeétion of alkermes, and of bole-armo-
niac powdered, as much as will make it the thick-
nefs of a fyrup 3 let it ftand in the fun to dry two or
three days, or till it will roll up into balls, what
fize you pleafe ; if ’tis too thin, ufe more bole-ar.
moniac; dry them well, and keep them for ufe :
fcrape as much as will lie on a fix-pence, and take it
in a glafs of fack, or fmall cordial, going to bed.

To make Ehxir Proprietatis.

TA K E of myrrh four drams, aloes four drams,

faffron four drams, infufe them in a pint of
the beft brandy 3 firft put in the faffron, and let it
ftand 12 hours, then the myrrh and aloes ; fer it
by the fire three or four days, fhaking it very of-
ten; then ftrain it off. Take 6o or 70 drops, more
orlefs, in a lictle white-wine, ina morning fafting,
for a week or ten days together; ’tis good for any
illnefs in the ftomach, or in the bowels. ’Tis the
beft of phyfick for children.

Do cure a Pimpled Face.

TAKE an ounce of live brimftone, as much

roch-allum, as much common falt; white fu-
gar-candy two drams, fperma-ceti twodrams; pound
and fift all thefe into a fine powder, and put it in a

quart bottle ; then put to it half a pint of brandy,
three ounces of white lily-water, and three ounces
of {pring-water; fhake all thefe well together, and
keep it for ufe. When you ufe it, thake the bot-
tle, and bathe the face well, and when you go to
bed, dip rags in it, and lay it all over the face;
in 1o or 12 days it will be perfectly cured. 2
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A Purge for Hoarfenefs, or any Hlinefs on

the Lungs.

TAKE four ounces of the roots of forrel, of

hyflop and maiden-hair, of each half a hand-
ful ; raifins a quarter of a pound ftoned, fena half
an ounce, barley-water two quarts 5 put all thefe
in a jug, and infufe them in a kettle of water two
hours ; ftrain it out, and take a quarter of a pint
morning and night.

An Elettuary for a cold or awindy

Stomach.

A KE gum-guaiacam one ounce, cubebs a

quarter of anounce, cardamums a quarter of
an ounce ; beat and fift all thefe, and mix it with
. fyrup of gillyflowers into an electuary. Take night
and morning the quantity of a nutmeg ; drink a
little warm ale after it.

An Eletuary for a Pain in the Stomach.

A K E conferve of wood-forrel and mithridate

an equal quantity; mix it well together, and
take night and morning the quantity of a nutmeg ;
fo do for fifteen days together.

To keep Artichokes all the Tear.

N the latter end of the feafon boil them till they

- be half ¢nough, and then dry them upon a hair
cloth upon a kiln the fpace of 50 hours, till they are
very dry; lay them in a dry place; when you ufe
them, foak them a night in water, and boil them till
they are tender.

Zo keep Walnuts all the Tear.

LM OST in the latter end of the feafon, take
<& off the green fhell of your nuts, and dry
them on a hair-cloth on the kiln 40 hours ; when
they are dry, keep them for ufe ; when you would

nig
4
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ufe them, foak them three daysin water, fhifting
them three times a day.

7o make Ink.

G E T one pound of the beft galls, half a pound
of copperas, a quarter of a pound of gum-ara-
bick, a quarter of a pound of white fugar.candy ;
bruife the galls, and beat your other ingredients
fine, and infufe them all in three quarts of whice-
wine or rain-water, and let them ftand hot by the
fire 3 or 4 days; then put all into a new pipkin,
fet it on a flow fire, fo as not to boil ; keep it fre-
quently ftirring, and let it ftand five or fix hours,
till one quarter is confum’d ; and when cold, ftrain
it thro’ a clean coarfe piece of linen ; bottle it, and
keep it for ufe.

Zo wafh. Glowves.
AKE the yolk of an egg, and beat it, and

egg the gloves all over, and lay them on a
table, and with a hard brufh and water rub them
clean ; then rince them clean, and fcrape white lead
in water pretty thick, and dip the glovesin ; let
themdry, and as they begin to dry, ftretch and rub
them till they be limber, dry, and fmooth ; then
gum them with gum-dragon fteep’d in {weet water,
and let them dry on a marble ftone. If you colour
them, fcrape fome of the following coloursamongit
the white lead ; the dark colour is umber ; for brick
colour red lead; forajeflamy yellow oaker ; for cop-
per-colour red oaker ; for lemon-colour turmerick,

To make ‘.‘Pq[;‘e for Hands.

BL ANC H and beat a pound of bitter almonds,
and in the beating put in two handfuls of ftoned
raifins, and beat them together till they are very
fine ; then take three or four fpoonfuls of fack or
brandy, as much ox-gall, three or four fpoonfuls of
brown fugar, the yolks of three eggs; beat it well
together, fet it over the fire, and give it two or three
boils 3
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boils; when it is almoft cold, mix it with the al-
monds ; put it in gallipots ; the next day cover it
clofe, and keep it cool, and it will be good fiveor
fix months.
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MEeDICINESand SALVES.

To cuve the Rickets,

PEN a vein in both ears between the jun-

Ctures, mix a little Agua-vite with the blood,
and with it anoint the breaft, fidesand neck ; then
take three ounces of the green ointment, and warm
a little of it in a fpoon, and anoint the wrifts and
ancles as hot as it may be endur’d 3 do this for nine
nights juft before bed-time ; fhift not the fhirt all
the time. If the veins do notappear, rub it with
a little lint dipt in Agua-vite, or elfe caufe the

child to cry, and that will make the veins more vi-
fible, and bleed the better.

To make the Drink.

T AKE a quart of fpring-water, of liverwort
one handful, liquorice, anifeeds, coriander-
feeds, fweet fennel-feeds and harts-horn, of each an
equal quantity, 40 raifins of the fun, fton’d ; 14 figs:
boil all thefe rtogether till one half is confumed,
then put in three {poonfuls of honey, and boil it a
little more 3 let it ftand dll it is cold, and ftrain it
out, and put in two {poonfuls of fyrup of gilli-
Rowers, and borttle it up ; take two or three fpoon-
fuls morning and evening,

T he green Owmtment.

AKE rue, camomile, byflop, hogs-fennel, red
fennel, rofemary, bays, ladies-mantle, pauls-~
betony,
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betony, water-betony, balm, nep, valerian, mallows,
nightthade, plantane,comfry, adders-tongue,Roman
wormwood, common wormwood, vervain, clary,
agrimony, red fage, ground-ivy, featherfew, felf-
heal, melilot, bramble-tops, marfhmallows, {anicle,
ribwort, mayweed ; of each of thefe, two large
handfuls: pick and chop them, then take four
pounds of butter unwafh’d, and three pounds of
boars-greafe, melt them together, and put in the
herbs, and let it boil two hours ; then ftrain it out,
let it ftand a lictle, and put it in pots for ufe.

Another avay to cure the Rickets.
AKE the drink thus: Take polypodium grow-

ing upon a church or oak three ounces fcrap’d,
liverwort and harts-tongue, of each a good handful,
betony 20 leaves, white horechound and nep, of
each four tops 5 boil all thefe together in three
quarts of fweet wort,till it is confum’d to two quarts;
thenftrain it, and when it is cold, put to it two quarts
of middling wort, fo let it work together ; then put
it in a lictle veflel, and when it has done working,
take halfa quarter of an ounce of rhubarbfliced very
thin, put it in a little linen bag, with a ftenein it to
keep it from fwimming, and hang it in the veflel ;
and when it is three days old, let the child drink of
it a quarter of a pint in the morning, and as much
in the afternoon at four o’-clock, or when the child
will take it. You muft likewife anoint the child
morning and night with this following ointment :
Take butter in the month of AMay, as foon as it is
taken out of the churn, and wafth it with the dew of
wheat ; to a pound of butter, take a handful of red
fage, as much of rue, camomile, and of fow’d hyf-
fop; boil all thefe in the butter, and fcum 1t till it
1s boil’d clear ; then ftrain it out, and keepit in a
pallipot for ufe : you muft anoint the reins of the
back and the ribs, ftroking it downwards, and upon
the {mall of the belly, and {fwing the child often

‘with the heels upwards.
E To
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Lo make Charity-Oul.

AKE poplar buds in the beginning of Mrz} one
handful and put them into a pint and half of
oil, and half a pint of Agua-vite, and cover them
clc}fe, and let them ftand n]i the following herbs are
in feafon ; then add to your buds, betony, charity,
fanicle, the tops of St. John’s-wort, whenblown;
adders-tongue, comfry, felf-heal, balm, fouthern-
wood, pennyroyal, flowers of red lage parfly,clowns
all-hcal, balfam, knorgrafs, fweet-marjoram, laven-
der-cotton, red rofe-buds ,chamomile,lavender-tops,
when blown, of each of thefe herbs a {mall hand-
ful 5 but of poplar-buds, red rofe-buds, and adders-
tongue, double the quantity ; gather the herbs in
dry weather, and wipe them eléan with a cloth’
fhred them pretty grofsly before you put them in,
fo letthem fteep in a ftone pot; when all 1s in, cover
it very clofe, then fet them on the fire in a killet ; :
let them ﬁmmer with a flow fire five or fix hours,
then ftrain it out. This oil 1s good for any green
‘wound, bruife, burn, or ach ; and for bruifes in-
ward, taking a fpoonful in a lictle warm fack 3 and
for any outward {welling, warm it, and anoint the
part affeted.

Aw excellent Plaifler for any Pan, occa-
Sion d by a Cold or Bruife.

AKE of the plaifter of red lead and oxycroceum,

of each equal parts; of the beft Theban opium

one fcruple, fprc1d it on leather, and lay it to the

part that aches, after you have well anointed it with

this ointment : Take of ointment of marfhmallows

one ounce, oil of Exeter half an ounce, oil of {pike,
and {pirit of harts-horn, of each a dram.

For a Dropfy.

"["f-‘aKIi of horle-radifh-roots flic’d thin, and (weet |
fennel-feeds bruis’d, ﬂi‘ each 1wo Dtlﬂfﬂﬂ.,ll
fmallage |
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{mallage and fennel-roots {lic’d, of each an ounce 3
of the tops of thyme, winter-favory, fweet-marjo-
ram, water-crefles and nettles, of each a handful ;
bruife the herbs, and boil them in three pints of
fack,and three of water,to the confumption of half';
let it ftand clofe cover’d for 3 hours, then ftrain it,
and drink a draught of it twice a day fweeten’d with
fyrup of fennel, fafting two hours after it.

For the Gripes.

TAKE a glafs of fack warm’d, and diffolve in it as
much Penice-Treacle, or Diafcordium, as a hazel-
nut ; drink it off going to bed ; cover warm.

Zo fray a Loofencs.

TAKE a very good nutmeg, and prick it full of

holes, and toaft it on the point of a knife ;
then boil it in milk till much be confumed ; thén
eat the milk with the nutmeg powder’d in it; in a
few times it will ftop.

For the Strangury.

TAKE half a pint of plantane-water, one ounce
of white fugar-candy finely powder’d, two
fpoonfuls of fallad-oil, and the juice of a lemon ;
beat all thefe together very well, and drink it off.

For a Drought in a Fever.
TﬂKE of fal-prunella one ounce, and diffolve it

in {pring-water, and put as much fugar to it as
will fweeten it 5 fimmer it over the fire till ’tis a {y-
rup ; and put fome into poffet-drink, and take it two
or three times a day, or when very thirfty.

A Plaifter for an Ague.

TﬂKE right Venice-turpentine,and mix with it the
powder of white hellebore-roots, till ’tis ftiff
enough to fpread on leather, It muft be laid all
over the wrift, and over the ball of the thumb, fix
hours before the fit comes.

i For
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For a Chin-Congh.

TAKE a fpoonful of wood-lice, and bruife ’em,
and mix them wich breaft-milk, and take them
three or four mornings, according as you find be-
nefic. It will cure; but fome muft take it longer
than others,

An admivable Tintture for green Wounds.

BH.LSAM of Peru one ounce, ftorax calamita two
ounces, benjamin three ounces, aloe focatrina,
myrrh, eleftuary pure, and frankincenfe, of each
half an ounce ; angelica roots and flowers of St. Fobn’s
wort, of each halfan ounce, {pirit of wine one pint;
beat the drugs, fcrape and flice the roots, and put
it into a bottle ; ftop it well, and let it ftand in the
fun Fuly, Auguft, and September 5 and then ftrain it
through a fine linen cloth, putit in a bottle, ftop
it clole, and keep it for ufe. Apply it to a green
wound, dip a feather in it, and anoint the wound ;
then dip lint in it, and put on it, and bind it up
with a cloth ; but let no plaifter touch it; twice a
day wet the lint with a feather, but do not take it
off till ’tis well.

Zo take off Blacknefs by a Fall.

UB it well with a cold tallow candle, as
foon as ’tis bruifed; and this will take off
the blacknels.

To break a Boil.

TAKE the yolk of a new-laid egg, fome honey
and wheat flower ; and mix it well together,
and fpread it on a rag, and lay iton cold.

A Poultice for a bard Swelling.

BOIL the fineft wheat-flour in cream till ’us
pretty thick 5 then take it off, and put in mallows
chopt; ftir it, and apply it as hot as can be endured;
drefs it twice a day, and make frefh every time. ;

0
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Zo ftay Vomiting.

AKE afh-leaves, and boil them in vinegar and

~ water, and apply them hot to the ftomach ; do
this often.

A Poultice for a fore Breaft, Leg, or

Arm.

B.OIL wheat-flour in ftrong-ale very well, and

pretty thick; then take it off, and fcrape in fome
boars-greafe ; let it not boil after the greafe is in;
ftir it well, and apply it hor,

A Salve for a Bla, Burn, or Scald.

TAKE May butter frefh out of the churn, neither

 wathed nor falted, and putintoit a good quan-
tity of the green inner rind of elder, and put it in
a pipkin, and fet that in a pot of bailing water ;
let ic infufe a day or two ; then ftrain it out, and
keep it in a pot for ufe. '

An excellent Remedy for Agwes, awhich
bas been often tried avith wery great
Succefs.

’I‘A KE of black foap, gunpowder,ftinking tobacco

and brandy, of each an equal quantity ; mix
them well together, and three hours before the fit
comes, apply to the patient’s wrift 3 let this be kept
on for a fortnight,

To cuve the Biting of a mad Dog.

TAKE two quarts of ftrong ale, two pennyworth
of treacle, two garlick-heads, a handful of cin-
quefoil, fage, and rue; boil them all together to a
quart, ftrain it, and give the patient three or four
{poonfuls twice a day: take ditany, agrimony, and
rufty bacon, beaten well together, and apply to the

fore, to keep it from feftering,
o e For
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For [pitting Blood.

TAKE of cinnabar of antimony one ounce, and
mix it with two ounces of conferve of red rofes 3

and take as much as a nutmeg at nightand morning.

To know if a Child bas Worms, or not.

TﬂKE a piece of white leather, and peck it full of
holes with your knife, and rub it with worm-
wood, and fpread honey on it, and ftrew the pow-
der of aloe focratina on it lay it on the child’s navel
when he goes to bed : and if he has worms, the plai-
fter will ftick faft; and if he have not, it will fall.

: To flop Vomiting.

TAKE half a pint of mint water, an ounce of
{yrup of violets, a quarter of an ounce of mi-

thridate, and half an ounce of fyrup of rofes; mix

all thefe well together, and let the party take two

fpoonfuls firft, and then one fpoonful after every

vomiting, till it is f’cay’a.

o cure the Tooth-ach.

LET the party that is troubled with the tooth-ach
lie on the contrary fide, and drop three drops
of the juice of rue into the ear on that fide the
tcoth acheth, and let it remain an hour or two, and
it will remove the pain ; if a needle is run through
a wood-loufe, and immediately touch the aching
tooth with that needle, it will ceafe to ach.

A rare Mouth-avater.

TAKE rofemary, rue, celandine, plantane, bram-

ble-leaves, woodbine-leaves, and fage, of each
a handful ; beat them, and fteep them in a quart of
the belt white-wine vinegar, two days and nights ;
then prefs it well, and ftrain it, and put to it fix

ounces of alum, and as much honey, and boil them
a little
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a little together foftly till the alum is confumed ;
when it is cold, keep it for ufe.

To make Lozenges for the Heart-burn.

AKE of white fugarcandy a pound, chalk three
ounces, bole-armoniac five fcruples, crabs-eyes
one ounce, red coral four {cruples, nutmegs one fcru-
ple, pearl two fcruples ;5 let all thefe be beaten and
fifted, and made all into a pafte with alittle {pring-
water 3 roll it out, and cut your lozenges out with
a thimble ; lay them to dry; eat four or five at a
time, as ofien as you pleafe.

To make Syrup of Garlick.

TAKE two heads of garlick, peel it clean, and boil

it in a pint of water a pretty while 3 then put
away that water, and puta pint more to your gar-
lick, and boil it till the garlick is tender; then
ftraining it off, add a pound of double-refin’d fugar
to it, and bolil it in filver or tin tll it is a thick fy-
rup; fcum it well, and keep it for ufe 5 and take a
fpoonful in a morning fafting, another laft at night,
for a fhort breath.

To prevent After-pains.
TAKE nine fingle peony-feeds powder’d, the fame

quantity of powder of borax, and a little nut-
meg ; mix all thele with a litde white anifeed-water
in a fpoon, and give it the woman; and a little

anifeed-water after it, as foon as poflible after fhe
is laid in bed.

To cure the Tooth-ach.

TAKE half an ounce of conferve of rofemary
over night, and half a dram of extratt of ru-
dium in the morning ; do this threg imes together 3

Keep warm.
T 4 To
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To cure the ?aandﬁm

TAKE a live tench, f{lit it down the belly, take
out the guts, and clap the tench to the ftomach
as faft as poffible, and it will cure immediately.

Zo ftop bleeding at Mouth, Nofe,or Ears.

N the month of May take a clean linen cloth, and
wet it in the fpawn of frogs nine days, drying it
every day in the wind ; lay up that cloth, and when
you have need, hold it to the place where the blocod
runs, and it will ftop.

Another to ftop Bleeding.

AKE two handfuls of the tops of bramble-wood,

and boil it in a quart of old clarettill it comesto
a pint 5 give fix fpoonfuls once in half an hour: in
the winter the roots wili do.

Lo cure the Dropfy.

TﬁKE (ix gallons of ale pretty ftrong, but little
hopt, then take alexander, red Tageﬁ'cuw}*grafs,
ground-ivy, and the long green leaves of flower-de=
luce, of each two handfuls; bruife thefe well, and
boil them well in ale ; then ftrain it out, and when
it is cool, work it as other ale; put it in your vef-
fel, and when it is clear, drink of it in a morning
fafting, and drink no other drink except white-wine ;
fometimes drink good draughts of itata time.

An excellent Medicine for Shortnefs of
Breath.

TAKE half an ounce of flour of brimftone, a
quarter of an ounce of beaten ginger, and
three quarters of an ounce of beaten fena, and mix
all together in four ounces of honey ; rtake the big-
nefs of a nutmeg night and morning for five days
together 5 then once a week for fome time ; then

once a fortnight,
For
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For Shortnefs of Breath.

AXE two quarts of elder-berry-juice when very

ripe, putone quart in a pipkin to boil, and as

it confumes, put in the reft by a little at atime ; boil

it to a balfam, it will take five or {ix hours in boil-

ing. Take a little of it night and morning, orany
time.

Do cure a pimpled Face, and [aweeten
the Blood.

TA K E fena one ounce, put it inafmall ftean-pot,
and pour a quart or more of boiling water on
it; then put as many prunes as you can get in ; co-
ver with paper, and fet itin the oven with houfhold-
“bread ; and take of this every day, one, two, three,
or more of the prunes and liquor, according as it
operates ; continue this always, or at leaft half a
year.

Zo cure the Drop[y, Rbeumatifn, Scurvy,

and Cough of the Lungs.

TAKE Englifb orris-roots, fquills, and elecampane-
roots, each oneounce, hyflop and hore-hound-
leaves, each one handful, the inner rind of green
elder and dwarf-elder, of each one handful, fena
one ounce and half, agarick two drams, ginger one
dram; cut theroots thin, and bruife the leaves, and
put them into two quarts of the beft Lisbon wine
let thefe boil an hour and half on a gentle fire in an
earthen mug, very clofe ftopt witha cork, andty’d
down with a bladder, that no air come to it, and
fo fet it m a large pot of boiling water ; fet it fo
that no water get into the mug, which muft hold
three quarts, that all the ingredients may have room
to go in ; when it is almoft cold, ftrain it out very
hard ; you muft fcrape the elder downwards ; take
this for a week together if you can, and then mils
aday ; and if that does notdo, go on with }r?]ur
other
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other bottle of thef{ame ; take it in a morning faft-
ing, ten fpoonfuls at a time, without any pofiet-
drink ; it will both vomit and purge you ; it is an
unpleafant tafte, therefore take a lump of fugar af-
terit ; when it is quite cold, after it is ftrain’d off,
letit ftand in a flagon to fettle a night and a day,
then bottle it up clear and fine for ufe: it is an
admirable medicine.

Zo fiop Bleeding.

TﬁKE a pint of plantane-water, put to it two

ounces of ifinglas, and let it ftand 24 hours to
diffolve 5 pour it from the dregs, and put in a pint
of good red port-wine, and add to it three or four
{ticks of cinamon, and two ounces of double-refin’d
fugar ; give it a boil or two, and pour it off: let
the party take two or three {fpoonfuls, two or three
times a day.

To cure a Cancer.

AKE adram of the powder of crabs-claws finely
{earced, and made into pafte with damafk-rofe-
water, and dry’din pellets of lozenges ; powder the
lozenges as you ufe them, and drink the powder in
whey every morning Faﬂmcr if there be afore, and
it is raw, anoint it with a falve made of dock-roots
and frefh butter ; make afeaton oriffue in the neck,
keep a low diet 5 keep from any thing that is falc,
four, or ftrong.

To cure the foint- Ewil. |
TﬁKE good ftore of elder-leaves, and diftil them

in a cold ftill ; letthe perfon drink every morn-
ing and evening halfa pint of this water, and wafh
the fores with it morning and evening, firft warm-
ing it a little, and lay freth elder-leaves on the fores,
and in a little time you will find they will dry up,
but be fure to follow it exactly ; it has cured whan
all other remedics have failed.

For
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For the Green-Sicknefs.

TAKE centaury the lefs, and wormwood and

rofemary-flowers, of each a handfu!, gentian-
root a dram, coriander-feeds two drams ; boil thefe
in a quart of water, {weeten it with fyrup of fteel,
and take four or five fpoonfulsin the morning, and
as much in the afternoon.

Zo take off Freckles.

TAK E bean-flower-water, orelder-flower-water,

or May dew gather’d from corn, of either the
quantity of four fpoonfuls, and add to it one fpoon-
ful of oil of tartar very new drawn ; mix it well to-
gether, and often wafth the facewith it; let it dry
on,

Zo make Pomatum.

TﬂKE almeft a dram of white wax, two drams of
[perma ceti, an ounce of oil of bitter almonds ;
flice your wax very thin, and put it in a gallipot,
and put the pot in a fkillet of boiling water ; when
the wax is melted, put in your [perma ceti, and juft
ftir i together, then put in the oil of almonds; after
that take it off the fire, and our of the {killet, and
ftir it till cold with a bone knife ; then beat it up
in rofe-warer till it is white; keep it in water, and
change the water once a day,

A Salve for a Sprain.

TAKE a quarter of a pound of virgin-wax, a
quarter of a pound of frankincente, haifa
peund of burgamy-pitch ; melt them well together,
ftirring them all the while till they are melted ; then
give them a good boil, and firain them into water;
work it well into rolls, and keep it forufe; the more
it is work’d, the better it is; fpread it on leather.

A rare
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Avrare green Ol for Aches and Bruifés.

TAKE a pottle of oil of olives, and put itinto a
ftone pot of a gallon, with a narrow mouth 3
then take fouthernwond wormwood, fage, and cha-
momile, of each four handfuls ; s a quarter of.a peck
of red rﬂﬁ: buds, the white cut from them ; fhred
them together grofsly, and put them into the oil ;
and once a day, for nine or ten da}rs, {tir them well ;
and when the lavender-fpike is ripe, put four hand-
fuls of the topsin, and let it ftand three or four days
longer, and cover’d very clofe; then boil them an
hour upon a flow fire, ftirring it often ; then put to
it a quarterof a pint of the ftronget agua vite, and
Jet it boil an hour more ; then frain it thro’ a coarfe
cloth, and let it ftand till it is cold, and keep it in
olaffes for ufe ; warm a little in a fpaon or {aucer,
and bathe the part affected.

Zo take out Spots of the Small- Pox.

TﬂKE half an ounce of oil of tartar, and as much
oil of bitter almonds; mix it together, and

with a fine rag daub it ofien on the face and hands,

before the air has penetrated into the fkin or flefh.

For the Colick.

TﬂK]f adram and a half of Dr. Holland’s pnwder
and mix it in a littde fack, and take 1t, and
drink a glafs of fack after it; it gives prefent eafe.

An approved Remedy againft [pitting
of Blood. 4

TAKE of the tops of ftinging-nettles, plantane-
leaves, of each a like quantity ; bruife them,
and ftrain the juice out, and keep it clofe ftopt in a
bortle, of which take three or four {fpoonfuls every
morning and evening {weeten’d with fugar of rofes :
the juice of comfry-roots drank with wine is alfo
very good : et the patient be blooded atﬁrfti_ and
ome-
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{fometimes gently purg’d ; but if there happens to
be any inward forenefs, occafion’d by ftraining, this
electnary will be very convenient, wiz. Take an
ounce of Lucatellus’s balfam, of conferve of rofes
two ounces, twelve drops of fpirit of fulphur, to be
made into a foft eletuary with fyrup of white pop-
pies : the dofe is the quantity of a nutmeg every
morning and evening, :

A Receipt that cur'd a Gentleman awho
bad a long time (pit Blood in a great
Quantity, and was wafled with a Con-
[umpteon.

Tﬂ K E of hyflop-water, and of the pureft honey,

of each a pint ; of agrimony and coltsfoot, of
each a handful 5 a fprig of rue, brown {ugarcandy,
liquorice flic’d, fhavingsof harts-horn, of each two
ounces ; anifeeds bruiled one ounce, of figs {liced,
and raifins of the {un ftoned, ofeach four ounces :
put them all into a pipkin with a gallon of water,
and boil it gently over a moderate fire till half is
confumed ; then ftrain it, and when it is cold, put
it into bottles, being clofe ftopt : take four or five
fpoonfuls every morning, at four in the afternoon,
and at night, the laft thing : if you add frefh water
to the ingredients, after the firft liquor is ftrain’d
off, you will have a pleafant drink, to be ufed atany
time when you are dry.

An infallible Cuve for the galloping
Confumption.

T AKE half a pound of raifins of the fun ftoned,
a quarter of a pound of figs, a quarter of a
pound of honey, half an ounce of Lucatellus’s bal-
fam, half an ounce of powder of fteel, half an ounce
of flour of elecampane, a grated nutmeg, one pound
of double-refin’d fugar pounded ; fhred, and pound
all thefe rogether in a ftone mortar ;5 pour into it a
I}IEE
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pint of fallet-oil by degrees; eata bit of it four times
a day the bignefs of anutmeg ; every morning drink
a glafs of old Malaga fack, with the yolk of a new-
laid egg, and asmuch flour of brimftone as will lie
upon a fix-pence ; the next morning as much flour
of elecampane, alternately ; and if this will not cure
you, the Loord have mercy upon you.

For the Scurvy.

T.FLKE a pound of guaiacum-bark, and half a
pound of faffafras, and a quarter of a pound of
]1qunnce boil all thefe in three quarts of water, till
it comes to three pints; and when it is cold, putit
in a veflel with two -:rallons of ale: in three or four
days it is fit to drmk and drink no other drink for
fix or twelve months, according to the violence of
the diftemper ; it will certainly cure.

For the 751;*?2&35{‘&.

T A K E fometares ({uch as you feed pigeons with)
and dry them in an oven, and beat them to
pc:-wder, and fift t’flf:ln, and take a fpoonful of that
powder in a morning fafling, and drink half a pint
of white-wine after it; and do this for three morn-
ings together, and it will cure, tho’ very far gone.

For Corns on the Feet.
TA K E the yeaft of beer,(not of ale) and fpread

it on a linen rag, and apply it to the part
affeted ; renew it once a day for three or four
weeks it will cure.

For Chilblains.
RO&ST a turnip foft, beatit to mafh, and apply

it as hot as can be endur’d to the part affeéted;
let it lie on two or three days, and repeat it two
or three times.

To

Lo
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Zo flop Bleeding mwardly.

AKE two drams of henbane-feed, and the like

of white poppy-feed ; beat them up with con-
ferve of rofes, and give the quantity of a nutmeg
at a time 3 or take 12 handfuls of plantane-leaves,
and f{ix ounces of frefh comfry-roots; beart thefe,
and ftrain out the juice, and add to it fome fine
fugar, and drink it off.

To frop Vomiting.
AKE alarge nutmeg, grate away half of it, and
then toaft the fat fide till the oil ouze out 5 then

clap it to the pit of the ftomach, let it lic fo long
as it is warm 3 repeat it often till cur’d,

To kill a Tetter.

AKE flour of brimftone, ginger, and burnt

alum, a like quantity 3 mix it with frefh but-
ter unfalced, anoint as hot as can be endur’d at bed-
time; in the morning wath it off with celandine-
water heated; while this is continued, the party
muft fometimes take cordials, to keep the humour
from going inward,

An Ointment for a Blaft.

A K E velvet-leaves, and wipe them clean, and

chop them fmall, and put them to unfalted
butter out of the churn, and boil them gently till
the goodnefs is out of the leaves ; then ftrain it into
a gallipot, and keep it for ufe; lay velvet-leaves
over the part, after it is anointed.

A Poultice to ripen T uniours.

A K E halfa pound of figs, two ounces of white

lily-roots, two ounces of bean-flour or meal;
boil thele in water till it comes to a poultice ; fpread
it thick on a cloth, apply it warm, and fhift ic as
often as it grows dry.

For
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For the Tecth.

AKE a pint of {pring-water, put to it fix fpoon-

fuls of the beft brandy, wafh the mouth often

with it, and in the morning roll a bit of alum a
little while in the mouth.

For a Drought in a Fever.

MﬁKE barley-water, {weeten it with fyrup of
violets, and tincture it with {pirit of vitriol ;
let them drink fometimes of this ; put fal prunclla
in beer or poflet-drink, and fometimes drink of that ;
and if they are fick or faint, give a fpoonful of
cordial in a difh of tea.

A Powder that bas reftored Sight awhen
almoft loft.

TAKE of betony, celandine, faxifrage, eyebright,

pennyroyal, and levifticum, of each a hand-
ful; ofanifeedsand cinamon, of each half an ounce;
take alfo of grains of paradife, ginger, hyflop, parfly,
origany, ofier of the mountain, of each one dram ;
galingal and fugar, of each an ounce; makeallinto
a fine powder, and eat of it every day with your
meat fuch a quantity as you ufed to eat of falt, and
inftead of falt : ofier, you muft have that at the
phyfick-garden,

For a Cough fettled on the Stomach.

TﬂK E half a pound of figs fliced, raifins of the

fun ftoned as many, and a ftick of liquorice
fcraped and fliced, a few anifeeds, and fome hyffop
wafh’d clean; put all thefe in a quart of {pring-
water, boil it vll it comes to a pint 5 then ftrain it,
and fweeten it with white fugarcandy : take two or
three (poonfuls morning and night, and when the
cough troubles you.

To
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To cure a Dropfy.

AKE of horfe-radith roots, flic’d the long way
as thin as you can, two ounces; {weet fennel-
roots flic’d two ounces, fweet fennel-feeds beaten
two ounces, the tops of thyme, winter-favory, fweet
marjoram, water-crefles and nettle-tops, of each one
handful, wip’d and fhred fmall ; boil thefe in three
pints of {pring-water. a quart of fack, and a pint
of white-wine ; cover it clofe, and let it boil till half
be confumed ; then take it off the fire, and lec it
ftand to fettle three hours ; then ftrain it out, and
to every draught put in an ounce of the fyrup of
the five roots, which you may have ready made atan
apothecary’s. Take this in the morning fafting, and
at three o’clock in the afternoon, and faft three
hours after it. If the party have the fcurvy, (which
ufually goes with the dropfy) then add a fpoonful
of the juice of fcurvygrafs to each draught.

An excellent Method to cure the Drop(y.

AKE a good quantity of black fnails, {ftamp

them well with bay-falt, and lay to the hol-
low of the feet, putting frefh twice aday ; take like-
wife an handful of fpear-mint and wormwood, bruife
them, and put them in a quart of cream, which boil
till it comes to an oil; then ftrain, and anoint thofe
parts which are fwell’d. Take of the tops of green
broom, which after you have dry’d in an oven, burn
upon a clean hearth to afthes, which mingle very
well with a quart of white-wine; let it ftand all
night to fettle, and in a morning drink half a pint
of the cleareft; at four in the afternoon, and at night
going to bed, do the fame. Continue laying the
poultice to your feet, and drinking the white-wine
for three weeks together; this method has been
often us’d with fuccefs,

U An
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An expevienc’d Eye-apater to [trengthen
the Sight, and prevent Cataralls.
T A KE of eycbright-tops two handfuls, of celan-

dine, wvervain, betony, dill, ground-pine,
clary, avens, and pimpernel, of each an handful,
rofemary-flowers an handful 5 of capon’s-gall and
aloes bruis’d, of each half an ounce, of long-pepper
a dram ; infule 24 hours in two quarts of white-wine,
thendraw it off in a glafs-ftill ; drop the water with
a feather into the eye often.

For Stuffing in the Lungs.

A K E white fugar-candy powder’d and fifted

two ounces, China roots powder’d and fifted
one ounce ; flour of brimitone one ounce. Mix
thefe with conferve of rofes, or the pap of an apple;
and take the bignefs of a walnut in the morning,
fafting an hour after it; and the laft at night, an
hour after you have eaten or drank.

Zo cuve Spitting of Blood, if a Vein is
broken.

A K E mice-dung beaten to powder, as much as

will lie on a fix-pence; and put it in a quarter

of a pint of the juice of plantane, with a little fu-

gar: Give it in the morning fafting, and at night

going to bed,  Continue this fome time, and ic will
make whole, and cure.

Zo give Eafe in a violent Fit of the Stone.
TAKE a quart of milk, and two handfulsof dry’d

fage, a pennyworth of hempfeed, one ounce of
white fugar-candy : Boil all thefe together a quarter
of an hour, and then put in half apint of rhenifh-
wine. When the curd is taken off, with the ingre-
dient, put it ina bag, and apply it to the grieved
part 5 and of the liquor drink a good glafs-full. Let
both be as hot as can be endured. If there is'not
eale
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eafe the firft time, warm it again, and ufeit. It
feldom fails.

For the Strangury.

A K E three fpoonfuls of the juice of chamomile
in a fmall glafs of white-wine, thrice a day,

for three days together.

To procure eafy Labour.

AKE half a pound of figs, half a pound of ral-
fins of the fun fton’d, four ounces of liquorice
fcrap’d and flic’d ; one {poonful of anifeeds bruifed ;
boil all thefe in two quarts of {pring-water, till one
pint is wafted ; then ftrain it out, and drink a quar-
ter of a pint of it morning and evening fix waeks

before the time.
To procure (peedy Delivery when the

Lhroaws are gone.

THKE half a dram of borax powder’d, and'mix’d
with a gla(s of white-wine, fome fugar, and

a little cinamon-water : if it does no good the firft
time, try it again two hours after, fo likewife the

third time.
To bring the ﬁﬂer-Biﬂ}’:

GI‘UE zoor 35 drops of oil of juniper in a good
glafs of fack.

To prevent After-Pains.

TAKE half an ounce of large nutmegs, and toaft
them before the fire, and one ounce of the beft
cinamon, and beat them together ; then mix it with
the whites of two eggs, beating it together in a por-
ringer ; and take every morning in bed as muchas
will lie on the pmnt of a knife, and fo at night 3
and drink after it the following caudle :

Take a quarter of a pint of Alicant wine or tent,
a quarter of a pint of red rofe-water, and a quarter

of a pint of plantane-water; mingle all three toge-
U 2 ther,

I
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ther, and beat three new-laid eggs, yolks and whites,
and make a caudle of them; put into it two ounces
of double-refin’d fugar, a quarter of an ounce of ci-
namon ; you muft boil the cinamon in the wine and
water before the eggs are in 3 and after all is mixed,
put to it half a dram of the powder of knot-grafs ;
take of this {ix fpoonfuls morning and evening after
the eleCtuary.

Anothey for the fame.

T A K E a fmall quantity of bole-armoniac, and
boil it in new milk. Let the party drink of
it morning and evening, if it be either a woman
with child, or in child-bed.

Take alfo fome hog’s-dung, and wrap it in a fine
linen rag, warm it well, and put it tothe lower part
of the belly, and it will ftop immediately.

Zo frop Floodings.
TAK E the white of an egg, and beat it well
with four or five fpoonfuls of red rofe-water,
and drink 1t off morning and night nine mornings
together ; it has cured when all other things have
failed.

L.et the party often take ifing-glafs boiled or dif-
folved in warm new milk, a pint at a time,

APlaifter for a Weaknefs in the Back.

AKE plantane, comfry, knot-grafs, {hepherd’s-
purfe, of each one handful; ftamp them fmall,
and boil them in a pound of oil of rofes, and alictle
vinegar ; when ’tis well boil’d, ftrain i, and fec it
on the fire again, and put to it four ounces of wax
one ounce of chalk, bole-armoniac one ounce, am:i
terra-figillata one ounce ; boil all well, keeping it
ftill ftirring 5 then cool it, and make it into rolls,

and keep it for ufe; fpread it on leather when

lay it to the back, you

A {
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A Drink for the fame.

A KE four roots of comfry, and of knot-grafs

and clary one handful, a fprig of rofemary,
a little galengal, a good quantity of cinamon and
nutmeg fliced, the pith of the chine of an ox. Stamp
and boil all thefe in a quart of mufcadine, then ftrain
it, and put in fix yolks of eggs; fweeten the caudle
to your tafte with double-refin’d fugar, and drink a
good draught morning and evening, Take of crocus
martis, and conferve of red rofes mixed together,
three or four times a day.

For the Dyfentery or Bloody- Flux.

AKE an iron ladle; anoint it with fine wax;

put into it glafs of antimony, what you pleafe ;
fet it on a flow fire, without flame, half an hour,
ftill ftirring it with a fpatula ; then pour it out on
a clean linen cloth, and rub off all the wax. Grind
it to powder,

This is the receiptas I got it; butl kept it three
quarters of an hour on the fire, and could not rub off
any wax. The dofe for a boy of 7 or 8 years, 3
grains; for a weak adult, 5 grains; for a ftrong
woman, 12 or 14 grains; for a very ftrong man,
18 or 20 grains.

N. B. I never gave above 14 grains, and in the
making of it put about a dram of wax to an ounce
of the glafs. It fometimes vomits, always purges,
and feldom fails of fuccefs. I always intermit one
day at leaft betwixt every dofe.

For a Flux.

Tﬂ K E a pint of new milk, anddiffolve in it half
a quarter of a pound of loaf-fugar, as much
mithridate as the bignefs of a walnut; give this
for a clyfter moderately warm ; repeat it once or
twice, if there be occafion.

U 3 For
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For the Falling down of the Fundament.

TAKE ginger and flice it, and put it in a little
pan, heat it by clear well kindled coals, and
put it in a clofe-ftool, Let the party fit over it,
and receive the fume ; caft in the ginger by little
and little, and keep warm.

To increafe Milk in Nurfes.

AKE gruel with lentils, and let the party
drink freely of it; orelfe boil them in poflet-
drink, which they like beft,

A good Purge.

NFUSE anounceof fena in a pint of water, till
half be confumed ; when ’tis cold, add to it one
~ounce of fyrup of roles, and one ounce of fyrupof
buckthorn ;3 mix them well together. This quan-

tity makes two ftrong purges for either man or
woman, and four for a child.

To prevent Mifcarrying.

A K E of dragons-blood the weight of a filver

two-pence, and a dram of red coral, theweight
of two barley-corns of ambergreafe, the weight of
three barley-corns of Eaff- India bezoar ; make all
thefe into a very fine powder, and mix them well
together, and keep them clofe in a box ; and if you
are frighted, or needit, take as muchat a time as
will lie on a penny, and keep very ftill and quiet.
Take it in a caudle made with mufcadine or tent,
and the fhucks of almonds dried and beaten to pow-
der, and thicken it with the yolks of eggs. Take
it in a morning fafting, and at night going to bed;
this do till you are out of danger, and lay the fol-
lowing plaifter to the back:

Take Venice turpentine, and mix with it bole-
armoniac, and fpread it on black-brown paper the
length and breadth of a hand, and lay it to the
imall of the back, keeping bed.

For
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For the Green-fickuefs.

A K E an ounce of the filings of fteel, or rufty
iron beaten to powder, and mix it with two
ounces of the flour of brimftone ; then mix it up
into an electuary with treacle ; the party muft take
the quantity of a nutmeg in the morning fafting, and
at four in the afternoon, and continue it till cured.

To procuire a good Colour.

A KE germander, rue, fumitory, of cach a

good handful, one pennyworth of faffron tied
up in a rag, half a pound of blue currants bruifed ;
ftamp the herbs, and infufe all thefe ingredients in
three pints of fack over a gentle fire till half be con-
fumed ; drink aquarter of a pint morning and even-
ing, and walk after it ; repeat this quantity once or
twice,

You may add a fpoonful of the following fyrup
to every draught : Take three ounces of the filings
of fteel, and put it in a glafs bottle with a dram of
mace, and as much cinamon ; pour on them a quart
of the beft white wine, ftop it up clofe, and let it
ftand 14 days, fhaking the bottle every day ; then
ftrain it out into another bottle, and put two pound
of fine loaf-fugar to it finely beaten 3 let it ftand till
the fugar is diffolved without ftirring it 3 then clear
it into another bottle, and keep it for ufe.

A Receipt for the Gout.
THE following prefeription of the celebrated

Meflieurs Boerbaave and Ofterdyke, for the cure
of the gour, hasbeen tried with fo much {uccefs by
a gentleman who was affli¢ted with that diftemper
from the age of 15 to upwards of 40, and is now,
as he hopes, perfectly cured of it, and is returning
(with all proper caution) to his ufual (temperate)
manner of living ; and it has befides done fo much
good to feveral others to whom the falutary regi-
men has been communicated, that he thinks he can-

U 4 ; not
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not do a more acceptable fervice to the publick, nor
make a berter acknowledgment for the benefit he
has received by it, than to publith thefame for the
general good of his fellow creatures; and though he
cannot anfwer for it, that it may have the fame hap-
py efieéts on every conftitution that it has had with
him, yet he doubts not that the innocence of the
method prefcribed, and the difinterefted manner in
which he offers it to the publick 5 will be a fufficient
juftification of his good intentions, and a better re-
commendation of its genuinenefs and efficacy, than
any thing he can fuy further on this fubjeét.

Profefflors BOERHAAVE and OSTER-

DYKE's Regimen prefcrib’d for the Gout.

THEY are of opinion, that the gout is not to be
cur'd by any other means but by a milk diet,
which will in twelve months time alter the whole
mafs of blood ; and in order thereto, the following
dire¢tions muft be ftrictly obferv’d and follow’d :

I. Youmuft not tafte any liquor, only a mixture
of one third milk and two thirds water, your milk
as new as you can get 1t, and todrink it as often as
you have occafion for it, without adding any other
toit. Aliwtle tea and coffee is likewife permitted,
with milk.

II. Ina morning, as foon as awake, and the fto-
mach has made a digeftion, you muft drink eight
ounces of fpring-water, and faft two hours after ;
then cat milk and bread, milk-pottage, ortea, with
milk, with a little bread and frefh butter.

[II. At dinner you muft not eat any thing but
what 1s made of barley, oats, rice, or millet-feed,
carrots, potatoes, turnips, fpinage, beans, peafe,{Jc.
You may likewife eat fruit when full ripe, baked
pears or apples, apple-dumplins, but above all milk
and bifket is very good, but nothing falt or four,
not even a Seville orange,

IV. At fupper you muft eat nothing but milk and
bread.

Y. It
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V. It is neceffary to go to bed betimes, even be-
fore nine o’clock, to accuftom yourfelf to fleep
much, and ufe yourfelf to it

VI. Every morning before you rife, to have your
feer, legs, arms and hands, well rubb’d with pieces
of woolen cloth for half an hour, and the fame go-
ing to bed. Thisarticle muft be ftritly obferved ;
for by this means the humours, knobs, and bunches
will be diffipated, and prevent their fixing: in the
joints, by which they become ufelefs,

VII. You muftaccuftom yourfelf to exercife, as
riding on horfe-back, which is beft, orin any coach,
chaife, &F¢. the more the better 3 but take care of
the cold weacher, winds, and rain.

Laftly, In cafe a fit of the gout fhould return, and
be violent, which they are of opinion will not, then
a little dofe of opium, or laudanum, may be taken
to compofe you; but no oftner than neceffity re-
quires. They are of opinion, that your father or
mother having the gout, is of no confequence, if

you will refolve to follow the foregoing directions
ftrictly.

For the Gout.
TAKE a pound of bees-wax, and half a pound of

rofin, of olibanum four ounces, of litharge of
gold finely powder’d, and white-lead, of each
twelve ounces ; of neat’s-foot oil, a pint.  Set the
oil, together with the bees-wax and rofin, over the
fire ; asfoon as they are melted, put in the powders,
keeping it continually ftirring with a ftick ; as foon
as it is boiled enough, take it off the fire, and pour
it on a board anointed with neat’s-foor oil, and make
it into rolls ; apply this plaifter, {pread on fheep’s
leather, to the part affefted ; once a week take of
caryocoftinum, the quantity of a large nutmep
diflolved in white-wine, keeping yourfelf warm afier
it; by applying this plaifter, and taking the caryo-
coftinum, there are many which have found very
great benefit.

Anothey
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Another of the fame.

AKE as much Penice treacle as a hazel-nut, mix’d

up with a fcruple of Gafoign’s powder three or

four nights together, when the fit is either on you,
or coming on.

For the Piles.

TAKE of the tops of parfley, of mullet, and of

elder-buds, of each one handful ; boil in a fuf-
ficient quantity of frefh butter till iclooks green, and
has extraéted the fmell of the herbs; ftrain,and anoint
the place with it three or four times a day,

A bitter Draught,

AKEof the leaves of Roman wormwood,the tops

of centaury and St. Fobn’s-wort, of eacha fmall
handful, roots of gentian flic’d two drams, caraway-
feeds half an ounce ; infufe thefe in half a pint of
rhenifh, and three pints of white-wine, for four or five
days; take a quarter of a pint in a morning, filling
up the bottle, and it will ferve two or three months.

For the Piles.

AKE calcin’d oyfter-fhells, mix it with honey,
and anoint the part tenderly night and morning,.

Another for the (ame.

TﬁKE a fheet of lead, and have a piece of lead
made like a flickftone; then between them two
grind white lead and fallet-oil till it is very fine; put
i¢ in a gallipot for ule. If the piles are inward, cut
a piece of old tallow candle, and dip it in this oint-
ment, and putit up : if outward, put fome on a fine
rag, and put it to them.

For the Hemorrboides i?ﬁam’d.

ET the party dip their finger in balfam of ful-
phur made with oil of turpentine, and anoint

the place two or three times a day.
For
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For Coftivenefs.
TAKE virgin-honey a quarter of a pound, and

mix it with as much cream of tartar as will
bring it to a pretty thick ele¢tuary, of which take the
bignefs of a walnut when you pleafe 5 and for your
breakfaft eat water-gruelwith common maHows boil’d
in it, and a good piece of butter ; the mallows muit
be chopt fmall, and eaten with the gruel.

Zo raife a Blifter.
HE feeds of Clemmatis Peregrina being bound
hard on any place, will in an hour or two raile
a blifter, which you muft cut and drefs with melilot
plaifter or colewort leaves, as other blifters.

Likewife leaven mix’d with a litcle verjuice, and
about half a pennyworth of Cantharides flies, and
{pread on leather the bignefs you pleafe, will in nine

or ten hours raile a blilter, which drefs as ufual.

Plaifter for the Feet in a Fever.

TAKE of briony-roots one pound, tops of rue a

handful, black foap four ounces, and bay-fal
two ounces 3 beatall thefe in a mafh, and out of this
fpread on a cloth for both feety apply it warm, and
few cloths over them, and let them lie 12 hours; if
there be occafion, renew them three times.

A Drink for a Fever.

TA KE a quart of {pring-water, and boil in it an
ounce of burnt harts-horn, a nutmeg quarter’d,

a ftick of cinamon ; letit boil a quarter of an hour ;
when it is cold, fweeten it to your tafte with {yrup
of lemons or fine fugar, with as many drops of pirit
of vitriol as will jult fharpen it. Drink of this
when you pleafe.

A Vomit.

TAKE feven or eight daffodil-roots, and boil
them in a pint of poffet-drink, and in the
working
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working drink carduus-water a gallon or more ; your
poflet muft be cold when you drink it, and your car-
duus-tea muft be blood-warm ; if it works too much,
put fome falt in a difh of poffer, and drink it off.

For the Hickup.

AKE three or four preferv’d damfins in your
mouth at a time, and {wallow them by degrees.

For the Cramp.

TAKE of rofemary-leaves, and chop them very

{mall, and few them in fine linen, and make
them into garters, and wear them night and day;
lay a down pillow on your legs in the night.

For Weaknefs in the Hands after a ‘Palfy.

AKE of the tops of rofemary, bruife it, and

make it up into a ball as big as a great wal-
nut, and let the party roll it up and down in their
hand very often, and grafp it in the hand till it is
hot 3 do this very often.

For an old Ach or Strain.

TﬁKE an ounce of Lucatellus’s balfam, and mix it
with two drams of oil of turpentine, gently heat
it; anoint the place, and put new flannel on it.

A new Method for curing the Venereal
Difeafe.

IT need not be faid what direful accidents daily

happen to people by falivations, as the lofs of
teeth, of hearing, of a healthful conftitution, and
often even lofs of life itfelf; and what makes this
cafe ftill more deplorable is, thatit has been generally
thoughe, that nothing but an high falivation is the
proper and adequate cure for this diftemper ; but the
learned Dr. Chicoynean has happily difcover’d and
prov’d the contrary ; his method, which is fometimes

call’d the Montpellier method, and fometimes the new
French
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French method, and which is attended with very little
pain, and no danger at all, is as follows :

The doctor, according as he finds the patient’s
cafe to be, fometimesordersa little blood to be taken
away, fometimes a gentle purge or two to be taken;
but always makes him bathe five or fix times, and
always an hour each time; after which the whole
operation confifts in nothing more than rubbing his
feet, legs, and arms, four, five, or fix times, as the
cafe requires, with a mercurial ointment, in fuch
quantities, and at fuch proper intervals of time, that
no high falivation may be rais’d thereby ; fometimes
indeed, but not always, a gentle, moderate {pitting
will enfue, nor is it poffible in fome conftitutions
to prevent it 3 but then it is never carry’d high nor
encourag’d, it is neither troublefome nor dangerous;
the patient during this time keeps his chamber, and
obferves a regular diet, and all he fuffers is enly a
little feverifh heat and reftleflnefs fometimes for a
day or two, when the operation is at the height.

After this manner only, without any further
trouble or danger, does Dr. Chicoynean cure the moft
inveterate pox, with all its fymptoms and atten-
dants ; itis therefore greatly to be wifh’d that all
our furgeons, and others who undertake the cure of
this difeale, could be prevail’d on, out of regard to
the eafe and fafety of mankind, wholly te lay afide
the old pernicious way of falivation, and embrace
this new and fafe method.

There are fome hundreds of gentlemen in England
that can from their own experience bear witnefs to
the excellency and efficacy of it; I myfelf, and three
others that are now in company with me, have been
all cur’d by it, two by Dr. Chicoyrean himfelf, in
France, and the other two here in London.

If any perfon is defirous to be further inform’d as
to this practice, he may confult a book written by
Dr. Chicoyneau, and tranflated into Englifh by Dr. Wil-
loughby, entitled, The Praélice of Salivation fhewn to be
of noUle or Eff.cacy in the Cure of the Venereal Difeafe,

5’:; I
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but greatly prejudicial to it, &c. or elfe a treatife pub-
lithed by Dr. Didier, one of the Profeflors at Moni-
pelier 5 or laftly, a pamphlet lately publifh’d here,
entitled, A Letter from a Pbyfician in London fo bis
Friend in the Country, giving an account of the Mont~
pelier practice in curing the venereal difeafe, &e.

For the Jaundice.

AKE half an ounce of rhubarb made into pow-

der, and beat it well,with two handfuls of good
currants well cleans’d ; and of this eletuary take
every morning a piece as big as a nutmeg for 14 or
15 mornings together, or longer, if need require.

For the Colick.

TﬂKE half a pint of Dr. Stevens’s water, as much

plague-water, as much juniper-berry-water,
andan ounce of powder of rhubarb; fhake the bottle,
and take four or five fpoonfuls at a time when the
fic is on you, or likely to come,

For a Buyrn.

MIX lime water with linfeed-oil, beat it together,
and with a feather anoint the place, and put
on a plaifter to defend it.

Zo cure a Place that is [calded.

AKE linfeed-oil, and put to it as much thick

cream, beat them together very well, and keep

it for ufe ; anoint the place that is fcalded twice

a day, and it will cure it; put on it foft rags, and
let nothing prefs it.

The bitter Draught.

TﬂKE of gentian-root three drams, of chamomile-
flowers one ounce, of rofemary-flowers one
ounce, tops of centaury, teps of Koman wormwood,
tops of carduus, of each one handful ; boil all thefe
in 2 quarts of {pring-water till it comes to a quart ;
you may add a pint of white-wine to it; ftrain ic
ourt,
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out, and when it is cold, bottle it ; drink a quarter
of a pint in the morning, and as much at four o’
clock in the afternoon.

To draw out a Thorn.

AKE the roots of comfrey, and bruife them in
~ a mortar with a little boars-greafe, and ule
this as a plaifter.

For a feald Head.

'I'HKE three fpoonfuls of juice of comfry, two

pennyworth of verdigreafe, and half a pound of
hogs-lard ; melrt it rogether, but let it not boil ; cut
ofl the hair, and anoint the place ; it will cure it.

For the Falling-Sicknefs.

AKE the after-birth of a2 woman, and dry it to

powder, and drink half an ounce thereof in a
glafs of white-wine for fix mornings together : if
the patient be a man, it muft be the after-birth of 2
female child ; if a woman, the contrary.

For the Trembling at the Heart.

MﬁKE a {yrup of damafk-rofes, and add thereto
a {mall quantity of red coral, pearl, and amber-
greafe, all finely beaten and powder’d ; take this
fo long as your pain continues, about a {poonful
at a time.

For a Plenrify, if the Perfon cannot be
blooded.

TAKE of carduus, the feeds or leaves, alarge

handful ; boil them in a pint of beer till half is
confum’d; then ftrain it, and give it the party warm ;
they muft be fafting when they take it, and faft fix
hours after it, or 1t will do them harm.

e Tf‘
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To dvaw a Rbheum from the Eyes.

ROAST an egg hard, then cut out the yolk, and
take a {fpoonful of cummm—feed and a handful
of bears- ﬁ:mt ; bruife them, and put them into the
white of the egg, fo lay ithot on to the nape of the
neck, bind it on with a cloth, and let it lie 24 hours,
fo lay on frefh again; it will cure in alittle time.

Do clear the Eyes.

TAKE the white of hens-dung, dry it very well,
and beat it to powder; f{ift, and blow it into
the eyes when the party goes to bed.

For a Pin or Web in the Eye.

AKE the gall of a hare, and honey, of each a
like quantity 5 mix them together, and take a
feather, and put a little into the eye, and it will
cure in two or three days. ,
If a hair or fith-bone ftick in the throat, imme-
diately fwallow the yolk of a raw egg ; itisa very
good thing.

An extraordinary Ointment for Burns

and Sealds.

TAKE of red dock-leaves, and mallow-leaves, of

each a large handful, two heads of houfleek, of
green elder, the bark being fcrap’d from it, a fmall
handful 5 wafh the herbsand the elder, which being
cut fmall, boil in a pint and half of cream; boil
till it comes to an oil, which, as it rifes up, take off
with a fpoon ; afterwards ﬁram and put to it three
drams of white lead powder’d fine.

Awvery good Drink to be ufed in all Sorts
| of Fewers.
THKE two ounces of burnt harts-horn, boil it with

a cruft of bread in three pints of water to a

quart ; ftrain, and put toivof barley, cinamon-water,
two

1
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two ounces, cochineal half a dram; fweeten it with
fine fugar, and let the patient, as often as he is
thirfty, drink plentifully of it; rub the cochineal
in a mortat together with the fugar.

To cure the Tellow ov Black ‘:famzd;fe,

TAKE a quart of white-wine; a large red docks-

root, a bur-root, that which bears the fmall bur,
two pennyworth of turmerick; a little faffron, a
little of the white of goofe-dung that feeds on the
green 3 boil all thefe together a little while; then let
it run thro’ a ftrainer ; drink it morning and evening
three days.

A (P!ﬁ:g}’f.‘er for the Sciatica.

T AKE of yellow wax a pound, the juice of marjo-

ram and red fage, of each fix {poonfuls, juice
of onions two {poonfuls; let all thefe boil together
till the juice is confumed ; and when it is cold; put in
two ounces of turpentine, and of nutmegs, cloves;
mace, anifeeds, and frankincenfe, of each a penny-
wotth; finely powder’d ; ftir it well together, and
make a plaifter.

A Salve for the King s= Evil.

=~ AKE a burdock-root, and awhite lily-root, wath,

dry, and fcrape them; wrap them in brown pa-
per, and roaft them in the embers 3 when they are
foft, take them out; and cut out the buri or hard,
and beat them in a mortar with boars-greafe and
beanflour; when it is almoft enough,put in as much
of the beft turpentine as will make it fmell of it;
then put it in a pot for ufe.

The party muft rake inwardly two fpoonfuls of
lime-water in the morning; and faft two hours after
ir, and do the fame at four o’clock in the afternoon ;
if there be any fwelling of the evil; they muft bathe
it with this water a quarter of an hour together; a
lictle warm’d, and wer a cloth, and bind it on the
place; butif the {kin be broken, only wafh it iri the

X water,
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water, and {pread a thin plaifter of the falve, and lay
on it ; fhift it once a day ; if very bad, you muft
drefs it twice a day,

To make the lime-water : Take a lime-ftone as big
as a man’s head, it muft be well burnt; putitinto
fix quarts of boiling water, cover it clofe, but fome-
times {tir ic; the next day, when it is fettled, pour
off the clear water, and keep it in botiles for ufe.

To cure Buyftennefs.

AKE hemlock,and bruife it a lictles heat it pretty

well, and apply it twice a day, without any

trufs, and keep the party as ftill as may be; this
has cured, when many other things have failed.

A Powder for Bm:{femwﬁ,

TAKE. a good quantity of wild mufk, roots and

all, pick, wath, and dry them; then take of
currant-leaves, vine-leaves and ftrings, an equal
quantity ; then take almoft a quart of hempfeed ;
you muft lay the feed at the bottom of a pot, and the
leaves and rodts on the top ; then put it into an oven,
dry them,rub them to powder,and fift them together;
the party muft take as much of this powder as will
lic on a fix-pence in a little ale in the morning, and-
at four in the afternoon, and continue it five or fix
weeks. The powder thould be made in May, if

pofiible.
For the Chin-Cough.

AKE a fpoonful of the juice of pennyroyal,
mix’d with fugarcandy beaten to powder ; take
this for nine mornings together.

To cuve the [tch avithout Sulphur.

TAKE ahandful of elecampane root, and as much
fharp-pointed-dock, fhred them fmall, and boil
them in two quarts of (pring-warer till it comes to a
pint . ftrain the liquor, and with it ler the parey wath
his hands and face two or (hree times a Qay.

L

LT
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For the Itch.

AKE of chamomile and velvet-leaves, fcurvy=
rafs and capons feathers, of each one handful
boil thefe in half a pound of butter out of the churn,
till ic is an ointment 3 then ftrain it our, and mix it
with halfan ounce of black pepper beaten fine ; itir
it in tll it is cold, and anoint the party with 1t all
over; keep on the fame linen for a week ; then wath
with warm water and fweet herbs, and put onclean
linen : before you begin to ufe this; you muft rake
brimftone and milk for three mornings; keep warm,
and purge well after it is over,

For the Scurvy or Dropfy.

TAMP and ftrain the juice of the leaves of elder,
and to a quarter of a pint of juice put fo much
white-wine ; warm it a litele, and drink it off, and
do this for four or five mornings together; if it
purge you, it will certainly do good : take this in

the fpring.
Lor a Loofenefs.

OIL a good handful of bramble-leaves in milk,
fweeten’d with loaf<fugar ; drink it night and
morning,

For an Ague.

GI VE as much Virginia fnake-root, dry’d and pow.

der’d, as will lie upon a fhilling, 1n a glafs of
fherry or fack, juft before the cold fic begins; ufe
this two or theee times till the ague is gone.

Another.

TAKE an ounce and half of the beft refin’d aloes;
and fteep it in a quart of brandy; infufe it
forty-eight hours, and I'ﬂ{c four fpeonfulsjuft befare

the fit comes.
X 2 Another
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Another.

TP;.KE a pint of red rofe-water, and put to it an
ounce of white fugarcandy, and the juice of
three Seville oranges ; mix all together, and drink it
off an hour before you expect the fir; it cures at
once or twice taking,

An Qintment for a Buyn or Scald.

TAKE a pound of hogs-lard, and two good hand-
fuls of ftheeps-dung, and a good handful of the
green bark of the elder, the brown bark being firft
taken off ; boil all thefe to an ointment: you muft
firft take out the fire with fallet-oil, and a bitof an
onion, and the white of an egg, beaten well toge-
ther; then anoint with the ointment, and in lefs
than a week it will be well.

A Cerecloth.

TAKE three pound of oil-olive, and halfa pound

of red lead, and half a pound of white lead, both
powder’d and fifted ; then take three ounces of vir-
gin-wax, two ounces of Spanifbfoap, and two ounces
of deers-fuet 3 put all thefe things into a brafs kettle,
fetting it over the fire, ftirring it continually il
it comes to the height of a falve, which you may
know by dropping a little on a trencher ; and if it
neither hangs to the trencher nor your fingers, it is
enough 5 then dip your cloths in, and when you
take them out, throw them into a pail of water, and
as they cocl, take them out, and lay them on atable,
and clap them; and when you have done, roll them
up with papers between, and keep them for ufe 3
they muft be kept pretty cool. This cerecloth is
good for any pain, fwelling, or bruife,

The yellow Balfam.

TAKE-eig_ht ounces of burgamy-pitch, 3 ounces
and halt of yellow bees-wax fliced, one pound

of deer-fuet, one ounce of Penice-turpentine beaten

I.IP!
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ap in plantane-water, half a pint of red rofes, a
quarter of a pint of vinegar of red rofes, 24 cloves
of garlick, and of falt-petre dry’d before the fire half
the quantity of a nutmeg ; bruife the garlick in a
ftone-mortar, and fet the oil, vinegar, and garlick in
an earthen pipkin over the fire ; let it boil gently
half an hour, then put in the pitch and wax, and
when that is melted, put in the fuet, and one ounce
of palm-oil ; then let it boil a quarter of an hour
longer 5 then takeitoff the fire, and put in the tur-
pentine and falt-petre 3 fet it over the fire again for
a little while ; then take it off, and let it {tand to
cool ; then pour itgently into your gallipots, be fure
you put in no dregs; the vinegar will fall to the
bottom : tie the gallipots down with leather: it is
an excellent falve for fore legs, boils, whitloes, fore
breafts, and may fafely be ufed to draw corruption
cut of any fore: put a little of it onlint, and puta
plaifter of the following black falve over it :

The Black Salve.

AKE a pint of oil-olive, three quarters of a
pound of yellow wax, two ounces of frankin-
cenfe finely beaten and fearced, two ounces of the
beft mattich, two ounces of olibanum, two ounces
of myrrh, halfa pound of white lead finely ground,
and two drams of camphire ; boil thefe till they are
black ; then let it ftand a litctle; oil a board, and
pour it on, and oil your hand, and make it up in
rolls for ufe,.

For the Falling-Sickne/s.

TAKE of the powder of man’s fcull, of cinnabar,
and antimony, of each a dram, of the root of
male-peony, and frogs-liver dry’d, of each 2 drams,
of the falt of amber half a dram, conferve of rofe-
mary two ounces, {yrup of peonies enough to make
it into a foft electuary, of which give the quantity
ofa largenutmeg every morning and evening, drink-
ing after it three onaces of the water of the lilies of
R ik X 3 the
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the valley ; take it three days before the new moon,
and three days before the full moon: to bring the
patient quickly out of the fir, lec his nofirils and
temples be rubb’d with the oil of amber.

For an Ague.

Ti—'& KE a quart of ftrong-beer, and a good quantity

of the youngeft artichoke-leaves ; 3 fhred them,

and boil them very well together ; when you thmk

it almoft enough, put a fpuanfui of muftard-feed

bruifed, and give it one boil; then ftrain it,and bottle

it : take half a pint as hot as you can, half an hour
before the fit comes.

A calein'd Water to dry up Uleers and
old Sores.

TAKE of the beft Roman vitriol three ounces,

camphire one ounce, beat them into fine powder,
put them into the bottom of a crucible, and fix it in
hot embers ; cover it with white paper four double,
and put a little tile on it; let it be well calcin’d,
but not too much ; when it is cold, beat it into fine
powder, and fift it ; then add to it three ounces of
bole-armoniac, beaten and fifted ; mix all together,
and to half an ounce of this powder, put a quartof
{pring or plantane-water ; boil the water, and when
it is blood-warm, put in your half-ounce of powder,
and ftir it together in a pewter-bafon till it is quite
cold ; then put it in a bottle for ufe ; when you
pfe it, fhake the bottle, and pour fome out, and
ufe it as hot as can be endur’d, either by fyringe,
or wathing the place twice or thrice 2 day, and ule
the following plaifter or falve.

The Leaden Plaifter.
TAKE of white lead three ounces, of red lead

{even ounces, of bole armoniac nine ounces ;
beat all into fine powder, and put to them a pint

of the beft oil-olives incorporate them overthe ﬁrf;i
an
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and let them boil gently half an hour, putting in
one ounce of oil of Exefer ; ftir it continually, and
when it is enough, make it up in rolls. Thisisa
drying plaifter.

A Salve for a Burn or Seald.

TﬂKE a pound of mutton-fuet thred {imall, melc

it, and put into it thyme, {weet-marjoram, me-
lilot, pennyroyal, and hyflop, of each a good hand-
ful chopt fmall, and let it ftand together four days;
then heat and ftrain it out, and put in the fame
quantity of herbs again, and let it ftand four days
longer; then heat it, and ftrain it out, and to that
liquor put five pound of white rofin, and two pound
of bees-wax fliced, and boil it up to 2 falve; and
when it is cold enough, oil a board, pour it on 1t,
and make it upin rolls. This is an admirable falve
when the fire is taken out 3 you muft take out the
fire with oil, anoint it with oil with a feather, then

lay on the plaifter: it is good for a fmall cut, or
ifTue inflam’d.

A green Salve.

TﬂKE five handfuls of clowns all-heal, ftamp it

and put it in a pot, and add to it four ounces
of boars-greafe, half a pint of oil-olive, and wax 3
ounces fliced ; boil it till the juice is confumed,
which is knowa when the ftuff doth not bubble at
all; then ftrain it, and put it on the fire again,
adding two ounces of Zenice turpentine; let it boil
a lictle, and put it in gallipots for ufe ; melta little
in a {poon, and if the cut or wound be deep, dip
your tents in it ; if not, dip lint and put on it, and

defend the place with a leaden plaifter; drefs it
once a day,

For a fore Breaft, when it is broken.

TﬂKE a quarter of a pound of raifins of the fun
" ftoned, and beat them very {mall ; then add to
it near as much honey, and beat it together into a

X 4 falves
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falve ; fpread it on a cloth, and make tents, if occa=
fion ;5 drefs it once a day ; when it is well drawn,
ule the yellow balfam, and black or leaden plaifter.

A Poultice for a fore Breaft before 1t
is broken.

OIL white bread and milk to a poultice ; then

put to it oil of lilies, and the yolk of an egg;

fet it over the fire again to heat, and apply it as hot

as can be endur’d ; drefs it morning and night till it
1s broke, then drefs it with the poultice of raifins.

Zo d%besfﬁ Lumonrs.

AKE of yellow wax, frankincenfe, and rofin, of
each four ounces ; melt them together, ftrain
it our, and when it is cool, make it in 2 roll, and

keep it for ufe.
To keep a Cancev in the Breaft from

ineveafing.

AKE of lapis calaminaris four ounces, all in one
piece;and having madeitred hot in a crucible
nine times, quench it every time in a pint of white-
wine ; then take two ounces of lapis-tutty, and hav-
ing burnt that red hot in a crucible three times,
quench that every time in a pint of red rofe-water ;
then beat the tutty and the calaminaris-itone toge-
ther in a mortar very fine, and putitin a glafs bottle,
and put the rofe-water and white-wine to it, and
fhake it three or four times a day for nine days, be-
fore you begin to ufe it: you muft keep the wine
and the rofe-water clole cover’d when you quench
the ftone, that the fteam doesnot go out ; when you
ple it, thake it well, and dip ragsin it, and lay them
to the breaft ; let the rags remain on ill it is drefs’d
again ; it muft be drefs’d twice a day, night and
morning: the clear water is excellent f{or weak or
fore eycs, ' Ll Jre
' For



The Compleat Houfewife. 313

For a Sawelling in the Face.

TAKE a handful of damafk.rofe-leaves, boil them
 in running-water till they are tender, ftamp
themtoa pulp, and boil white bread and milk till it
is foft ; then put in your pulp, with a little hogs-
lard, and thicken it with the yolk of an egg, and
appljr it warm,

For a fore Throat.
MPL K E a plaifter of Paracelfus four inches broad,

and fo iﬂng as to come from ear toear, and ap-
plyitwarm to the throat; then bruife houfleek, and
prefs out the juice; add an equal quantity of hnney,
and a little burnt alum ; mix all together, and let
the party often take fome on a liquorice-ftick.

A purging Diet-drink,

TAKF of garden fcurvygrafs fix handfuls, water-
crefies and brooklrme, of each four handﬁ]]s,
peach-bloffoms four handfuls, nettletops and fumi-
tory, of each three handfuls, monks-rhubard four
ounces, fena four ounces, china two ounces, farfa-
arilla three ounces, rhubarb one ounce, coriander
and {weet fennel-feed, of each half an ounce ; cut
the herbs, flice the roots, bruife the feeds; put them
in a thin bag, and hang them in four gallons of {mall
ale ; after three days drink a pint of it every morn-

ing ; be regular in diet, eat nothing falt ar four.

Pills to purge the Head.

TAKE of the extract of rudium two drams, and
pill feetida one dram ; mix thefe well together,
and make it into twelve pills; take two, or if the
conftitution be ftrong, three of them, at fix o’clock
in the morning : drink warm gruc!, or thin broth,
pr poffet-drink, when they work,

For
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For a Canker in the Mouth.

AKE celandine, columbine, fage and fennel, of

each one handful ; ftampand ftrain them, and

to the juice put a fpoonful of honey, half a {poon-

ful of burnt alum, and as much bole-armoniac beat-

en fine; mix and beat all thefe together very well,

and wrap a little flax abouta ftick, and rub the can-
ker with it 5 if it bleeds, it is the better.

A Water for fore or apeak Eyes.

AKE ground-ivy, celandine and daifies, of each

a like quantity, ftamp’d and ftrain’d; and add

to the juice a little fugar and white rofe-water, fhake

this together, and with a feather drop it into the

eyes 3 this takes away all manner of inflammation,

fpots, itching, fmarting, or web; andis an excel-
lent thing for the eyes.

An excellent Prefcription for the Cure of
Woyms.

H E following receipt is an extraordinary reme-

dy for the worms which breed in human bo-
dies, and with which vaft numbers of people of all
ages and both fexes are afflicted, and fome of them
very feverely, efpecially children, and other young
perfons, of whom abundance are carry’d off yearly,
by being thrown thereby into convulfions, epilep-
tick fits, vomitings, loofenefies, white or green-fick-
nefs, and other diforders, which had been judg’d to
have proceeded from other caufes, when the occa-
fion thereof wasworms. Butas there isfuch a va-
riety of diforders proceeding from thofe inteftine
animals reprefenting other difeafes, I fhall for the
information of [uch as may little imagine their ma-
lady to be occafion’d from worms, when it appears
fo plain to themfelves and their phyficians, thatit is
this or that other difeafe, firft fet down fome of the
many [igns and fymptoms of worms, and then pre-
{cribe
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{cribe the remedy to deftroy, expel, and rid the pa-
tient’s body of them; and this is a2 medicine fo effe-
¢tually adapted, and fo innocent withal, that if itbe
purfued as directed, they that take it may depend
it will not fail utterly and fafely to do it, be the
worm of any kind, or in any part of the body
fituated.

It is to be noted, that there are divers forts of
worms that breed in the body, and take up their
refidence therein, either in the ftomach or bowels,
and fometimes near the [phinéler ani, or fundament,
and do often knit themfelves together, and appear
like a bag of worms, and are fuppofed to be bred
from the ova, or eggs of thofe animals {wallowed
down with the food, and encouraged and fed by vif-
cidities in the paflages ; and according as they re-
fide, or have placed themfelves in the body, the
fymptoms and complaintswhich fuch people make,
are different both in kindand degree; infome to oc-
cafion loofenefles, in others coftivenels, orfrequent
defires to go to ftool, but can’t; infome to caufea
fetid or ftinking breath, which is a fhrewd fign™ of
worms ; asis alfo an hard or inflam’d belly, efpeci-
ally in children, with a voracious appetite, an almoft
continual thirft, feverithnefs by fits, and an inter-
mitting, pulfe, and glowing checks; in fome a hea-
vinels or pain in the head, ftartings in {leep, with
frightful terrifying dreams ; infome a fleepinef: re-
prefenting a lethargy; in others a naufea, or loath-
ing of food, with or without motion to vomit, a
pain and weight with a gnawing in the ftomach,
gripings and rumblings in the bowels, like the co-
lick; in children a dry cough, and oftentimes fcream-
ing fits and convulfions, with white lips, and white
urine; and in both old and young a weaken’d or Joft
appetite, giddinefs in the head, palenefs of counte-
nance, withfaintings and cold (weats of a fudden,
indigeftions, abatement of the ftrength, and falling
away of fleth, asif dropping into a confumption ;
with many other fymptoms, but thefe the chief,

| which
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which ever more or lefs fome or other of the m always
affe&t where worms are the caufle; and for remedy
of which the following receipt may be depended on,
and is very innocent, as well as powerful and effe-
&ual, as every one, when they read what it is, will
believe ; and when they try it, will find :

Take tops of carduus, tops of centaury, Roman
wormwood, and flowers of chamomile, (all of them
dry’d, and of thelateft year’s growth that you ufe
them in) of each a fmall handful ; cut the herbs
fmall, but not the flowers, and put them with an
ounce of wormfeed bruifed fmall into an earthen jar
or pickling-pot, and pour upon *em a quart of fpring-
water cold; ftir all about, and then tie the pot over
with a double paper, and let it ftand 48 hours, open-
ing and ftirring it about five or fix times in that
fpace ; at the end of 48 hours ftrain it thro’a cloth,
fqueezing the herbs as dry as you can ; which fling
away, and of the liquor give to a child from two to
four or five years old half afpoonful, more or lefs,
mix’d with a quarter of a {poonful of oil of beech-
nuts, every morning upon an empty ftomach, and
to faft for about an hour after it ; and alfo the fame
dofe about four or five in the afterncon every day,
for a week or ten days together; by which time, if
the cafe be worms, and you make but obfervation,
you will find them come away either dead or alive :
older children muft take more, in proportion to their
ages ; and grown perfons from three or four to fix or
eight fpoonfuls, or more, with always half the quan-
tity of the faid oil mix’d with each dofe, and it will
keep the body foluble, and fometimes a little loofe.

This medicine has cured in fuppofed incurable
cafes, whereit has prov’d at laft to be from worms,
when neither the phyfician or patient have before
thought it to be fo; but if it be not worms, it can-
not hurt, but may cure in cafes fimilar to worms,
efpecially where the ftomach and bowels are dif:
order’d. Note,
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Note; The beech-nut-oil may be had at motft oil-
fhops ;5 and the reafon that that oil before any other
isadvis’d, is, that it hasa property, as has been often
try’d, of killing worms of itfelf, when olive-oil and
oil of almonds would not do it 3 and as a confirma-
tion of it, Dr. Baglivi fays in a book of experiments
upon live worms from human bodies, that he put
worms into divers liquors,which were reputed would
kill them, but did not under a great many hours ;
and that towards night he pui others into oil of
{weet almonds, and found them alive the next morn-
ing ; then, after many other experiments, he putone
into oil of nuts, where it dy’d prefently : and Mal-
pighi, another noted phyfician, fays, that of all com-
mon oils, oil of nuts is the belt againft worms ; and
that at Milan, mothers have a cuftom to give their
little children once or twice a week toafts dipt in oil
of nuts, and to grown people fome fpoonfuls of it
falting: and many other authors fay the fame, par-
ticularly Dr. Nicolas Andry, of the faculty of phy-
fick at Paris, in his treatile of worms ; who alfo fays,
if you dipa pencil in cil of nuts, and anocint the bo-
dies of live worms that any one voids, tho’ you ne-
ver touch their heads, they will prefently grow mo-
tionlefs and die, beyond recovery; the reafon he
fays they die fo fuddenly, when anointed, is, becaufe
they breathe only by the means of certain little wind-
“ pipes that run thro’ their bodies ; fothat if you ftop
up thofe pipes with nut-oil, which hinders the com-
merce of the air,(for that the parts of oil of almonds
are more porous than nut-oil, and confequently lefs
able to hinder the entrance of the air into the worms)
of neceflity the creatures muft die for want of refpi-
ration, tho’ neither the head, nor any other partwhere
the pipes are not, beanointed ; this is fo true, fays
Malpighi, thatif you put nut-oil upon a worm in any
other part but where the pipesare, tho’ the head be
not fpar’d, yetthe worm will live, and have its na-
tural motion 3 and if you put the oil upon fome of
the pipes only, you fhall fee the parts where thofe

pipes
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pipes are become immoveable; but ifyou put it, fays
he, upon all the trachea’s or pipes, the whole worm
becomes motionlefs, and dies in an inftant 3 and I
do affure the publick, that the fame has been many
timestry’d, and found, both by myfelf and others,
that no other oil whatever would do what this will ;
and the late Dr. Radcliffe, in many of his prefcrip-
tions I have feen, order’d that oil, preferable to all
others, where he had any reafon to fufpeét the pa-
tient had worms ; and in one very remarkable cafe
of a young lady of thirteen I could name, who was
at death’s-door with the green-ficknefs, asfuppos’d,
and who by the ufe of this very oil, and fuch bitters
as he believ’d the cafe then indicated, once or twice
a day repeated, was cured perfectly, upon her void-
ing clufters of fmall worms for feveral days together,
fome of which were inclos’d in a ciftis or bag.

This I waswilling to obferve, that people may be
fure to get the oil of nuts, and not any other oil.

A Clyfter for the Worms.

TAKE of rue, wormwood, lavender-cotton, three

or four fprigs of each, a fpoonful of anifeeds
bruifed ; boil thefe in a pint of milk till the third
part be confumed ; then ftrain it out, and add to it
as much aloes finely powder’d, as will lie on a three-
pence ; {weeten it with honey, and give it pretty
warm ; it fhould be given three mornings together,
and the beft time is three days before the new or full

moon.
Lucatellus’s Balfam.

TAKE of Wenice turpentine a pound, the beft oil
three pints, fack 6 fpoonfuls, yellow wax half
a pound, natural balfamone ounce, oil of St.Fobir’s-
wort an ounce, red fanders well powder’d an ounce;
cut the wax in thin {lices, and fet it over the fire
in a large fkillet, and when it is all melted, put in
the turpentine; firft wafth it three feveral times in

red rofe-water; then ftir them well togecher till IEI;IE}{
ol

4
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boil 2 little 5 then take it off from the fire, and let it
cool ; the nextday take it out of the fkillet, and cut
it in thin flices, that all the water may be got out
of it; then fet it over the fire again, and when it is
melted, ftir it well together ; then putin the oil, and
the oil of St. Fobn’s-wort, and the natural balfam,
and the fack and the fanders, ftirring them all toge-
ther very well ; then let it boil a little while, and
take it off the fire, and ftir it two hoursall one way ;
when it is cold, put it in gallipots, and cover them
with leather ; it will keep good 20 years, and the
older the better.

A Salve for a Cerecloth for Bruifes or,
Aches. -

TﬁKE a pint of oil, nine ounces of red lead, two
ounces of bees-wax, a fhilling’s-worth of f{per-
ma ceti, two ounces of rofin beaten and fifted ; fet
all thefe on a foft fire in a bell-fkillet, ftirring till ic
boils ; and then try it on a rag, whether it firmly
fticks upon it; when it does ftick, take it off; and
when you have made what cerecloths you pleafe,
pour the reft on an oil’d board, and make it up in
rolls; it is very good for a cut or green wound.

An excellent Recipe for the Cure of Colds.

AKE of Venice treacle half a dram, powder of
fnake-root twelve grains, powder of faffron fix
grains, volatile falt of harts-horn four grains, fyrup
of cloves a fufficient quantity to make it into a bo-
lus, to be takens going to reft, drinking a large
draught of mountain-whey after it; thofe who can’t
- afford mountain-whey, may drink treacle-pofiet.
To fuch conftitutions as can’t be provok’d. to
fweat, opening a vein, or a gentle purge, will be of
great {e rvice,

A
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An Qintment for a Cold on the Stomach.

AKE an ounce and half of the oil of valentiz
fcabiofa, oil of fweet almondsa quarter of an
ounce, a quarterof an ounce of man’s fat; and four
{cruples of the oil of mace ; mix thefe together, and
warm a little in a fpoon, and night and morning
anoint the ftomach ; lay a piece of black or lawn-
paper on it.

To make Gafcoign’s Poapder.

T A KE of powder of pearl, red coral, ctabs-eyes;

— whiteamber and harts-horn, of eachan ounce ;
beat them to a fine powder, and fearce them ; then
take a dram of oriental bezoar, and a dram of amber-
greale, and mix with the powders; then take of the
black toes of crabs-claws, beaten to a fine powder,
as muchas of all the reft of the powders; for this is
the chief ; then mix all well together, and make ’em
up in balls in jelly of harts-horn, and in your jelly
infufe a fmall quantity of faffron, to give them a
colour; when you have rolled them in balls as big
as a walnut, lay them on a China or filver plate to
drys; when they are fully dry and hard, paper them
up, and keep them for ufe : the dofe you muft give
“atatime is, to a man of woman, ten or twelve grains
in dragon, carduus, or the Lady Allen’s water, the
party going to bed, and covered warm. The crabs
ufed in this powder muft be caught in May or Sep-
tember, and they muft not be boiled.

A Water to cure ved or pimpled Faces.

AKE a pint of firong white-wine-vinegar, and
put to it powder of the roots of orrice three
drams, powder of brimftone half an ounce, and cam-
phire two drams, ftamp with a few blanch’d almonds,
four oaken apples cut in the middle, and the juice of
four lemons, and a handful of bean-flowers ; put all
thefe together in a ftrong double glafs bottle, fhake
: themy
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them well together, and fet it to the fun for ten days;
wath the face with this water, let it dry on, and don’t
wipe it off ; this cures red or pimpled faces, {pots,
heat, morphew, or funburn; but you muft eat the
following diet for three weeks or a month:

Take cucumbers,and cut them as fmall as herbs to
the pot; boil them in a fmall pipkin with a piece of
mutton, and make it into pottage with oatmeal ;
fo eat a mefs morning, noon, and night, without in-
termifiion, for three weeksor a month : this diet and
the water has cured, when nothing elfe would do.

A good Thing to awafb the Face in.

~AKE a large piece of camphire, the quantity of

a goofe-egg, and break it fothat it may go inte

a pint bottle, which fill with water; when it has
ftood a month, put a fpoonful of it in three {poon-
fuls of milk, and wath inic. Weara piece of lead
beaten exceeding thin, for a forehead-piece,under a
forehead-clothr; it keeps the forehead {mooth and

plump.
| For the Worms.

TAKE a handful of wormwood, a handful of rue,

a handful of whitewort, a handful of very young
leeks; chop and ftrip thefe herbs very fmall, and fry
them in lard, put them on a piece of flannel, and
apply them to the ftomach, as hot as can be'borne,
a good quantity of the herbs ; and let them lic forty-
eight hours, changing the herbs when they are dry;
bind them on to the ftomach. '

A Plapter for Worms in Childyen.

TAKE two ounces of yellow wax, and two ounces

of rofin, boil them half an hour, ftirring them

all the while; fcum them well, and tale it oif, and

putto it three drams of aloes, and two fpoonfuls of

treacle, and boil it up again; ruba board with frefh

butter, and pour the falve thereon ; work it well,

‘and make it up inrolls ; whenyou make the plaifter,
X {prinkie
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Aprinkle it with faffron, and cut a hole againit the

navel.
The Stomach Plaifter.

TAKE of burgamy-pitch, frankincenfe, and bees-
-4 wax, of each an ounce ; melt them together;

then put in an ounce of Venice turpentine, and an
_ounce of oil of mace; melt it together, and {pread
‘your plailter on fheeps-leather; grate on it fome nut-
meg, when you lay it on the ftomach.

Tomake a Quilt for the Stomach.

TAKE a fine rag four inches fquare, and fpread
=~ cotton thin over it ; then take mint and {weet-
marjoram dry’d and rubb’d to powder, and ftrew it
over the cotton pretty thick ; then take nutmeg,
cloves and mace, of each a quarter of an ounce beat-
en and fifted, and ftrew that over the herbs, and on
.that ftrew half an ounce of galingal finely powder’d,
‘then a thin row of cotton, and another fine rag, and
quilt it together ; when you lay it en the ftomach,
dip it in hot fack, and lay # en as warm as can be
endur’d : this isvery good for a pain in the ftomach.

For the Pains of the Gout.

1X Barbados tar and palm-oil, an equal quantity s
¥4 juft melt them together, and gently anoint the
part aftected.

A prefent Help for the Colick.

MIX as much mithridate as a bean, in a fpoonful
of dragon-water, and give it the party to drink,
and lay alittle fueton the navel ; keep in bed.

A Plaifper for the Colick.

SPREH.D the whites of four or five eggs well beat-
*? en, on fome leather, and over that ftrew on a
fpoonful of pepper, and as much ginger finely beaten
and fifted 5 then put this plaifter on the navel; it
often gives fpeedy eale. ' i

' or
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For the Ague.

TAKE fmallage, ribwort, rue, plantane, and oli-

banum ; beat all thefe well together with a®
little bay-{alc, and put it in a thin bag, andlay it to
the wrift a little before the cold fit comes.

A Powvder for Convvulfson-Fits.

AKE a dram and half of fingle peony-feed, of
mifletoe of the oak one dram, pearl, white
amber and coral, all finely powder’d, of each half &
dram ; bezoar two drams, and five leaves of gold ;
make all thefe up in a fine powder, and give it ine -
ipoonful of black-cherry-water, or if you pleafe, .
hyfterical water : you may give to a child new-born,
to prevent fits, as much as will lie on a three-
pence, and likewife at each change of the moon
and to older people, as much as they have ftrength .
and occafion.

Zo prevent Fits in Children.

T AKE faxifrage, bean-pods, black-cherry,
groundfel, and parfly-waters 3 mix them
together with fyrup of fingle peony : give a fpoon-
ful very often, efpecially obferve to give it at the
change of the moon.

Another.

TAKE a quart of ale, and a quart of fmall-beer,
and putin it a handful of fouthernwood, as
much fage, and as much pennyroyal; let it boil
half an hour, ftrain it out, and let the child drink
no other drink.

For a Hoayfenefs avith a Cold.
'TAKE a quarcer of a pint of hyffop-water, make
* 1t very {weet with [ugarcandy, fet it over the
fire; and when it is thorough hot, beat the yolk of -
an egg, and brew it in it, and drink it morning
and night. :
. i 2 A Re-
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A Remedy for a Cough.

TAKE. the yolk of a new-laid egg, take thefkin
off the yolk, and add fix fpoonfuls of red rofe-
water ; beat it well together, and make it very
fweet with white fugarcandy; drink it fix nights,
going to bed.

An excellent Remedy for Whooping~
Coughs.
TAI{E dry’d colts-foot-leaves a good handful, cut
them fmall, and boil them in a pint of fpring-
water, till half a pint is boiled away ; then take 1t
off the fire,and when it 1salmoft cold, ftrain it thro®
a cloth, fqueezing the herb as dry as you cap, and
then throw it away, and diffolve in the liquor an
ounce of brown fugarcandy finely powder’d, and
give the child (if 1t be about three or four years old,
and foin proportion) one fpoonful of it cold or warm
as the feafon proves, three or four times a day (or
oftener, if the fits of coughing come frequently) till
well, which will be in two or three days; burt it will
prefently almoft abate the fits of coughing.

This herb feems to be a {pecifick for thofe forts of
coughs, and indeed for all others, in old as well as|
young ; the Latin name Tuflilago, from Tufis, the
cough, denotesas much ; as does alfo the Latiz word |
Bechium, from the Greek word Biyser, a cough ; and|
are the names given it by the ancients perhaps fome!
thoufand years ago ; it has wonderfully eafed them,
when nothing elfe would do it, and greatly helps in|
fhortnefs of breath; and in the afthma and phehifick Il
have not known any thing exceed it ; likewife in|
waftings or confumptions of the lungs it has been|
found of excellentufe, by its {mooth, foftening, heal-|
ing qualities, even where there has been {pitting of|
blood, and rawnels and forenefs of the paflages, with|
hoarfenefs,{5¢. in bluntingthe acrimonious humours, i
which in fuch cafes are almoft continually dripping
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apon them; it is to be queftion'd whether for thofe
purpofes there is to be had in the whole Jateria Me-
dica, a medicine fo innocent, fo fafe, and yet fo plea-
fant and effetual, or that can afford relief fo foon as
thiswill ; grown people may make it ftronger than
for children. Get theherb of the fame year’sgrowth
and drying that you ufe it in, and the larger the
leaves, as being the fuller grown, the better; it is
beft to be made frefh and frefh, as you want 1t, an

not too muchata time, efpecially in warm weather.

Pills to purgeoff a Rbeum in the Zeeth.

AKE four drams of maftich, ten dramsof aloes,
three drams of agarick ; beat the maftich and
aloes, and grate the agarick ; fearce them, and make
them into pills with fyrup of betony : you may make
but a quarter of this quantity at a time, and take
it all out, one pill in the morning, and two at
night: you may eat or dripk any thing with thefe
ptlis, and go abroad, keeping yourfelf warm ; and
when they work, drmk a drau ght or two of fome-
thing warm.

Zo make Dafly’s Elixir.

TAKE elecampane-roots fliced, and liquorice
fliced, of each two ounces ; anifeeds, coriander-
feeds and caraway-feeds, of each two ounces ; ori-
ental fena, guaiacum bruifed, of each two ounces;
rhubarb an ounce, faffron a dram, raifins of the fun
ftoned a pound; putall thefe in a glafs bottle of a
gallon, adding to it three quarts ot white anifeed-
water; ftop the bottle, and let it ftand infuling four
days, ftirring 1t {trongly three or four times a day ;
then {train it off, and put it into bottles cork’d very
well ; you muft take it morning and night, three
{poonfulsgoing to bed, and as much in the morning,
according as you find it work ; it requires not much
care in diet, nor keeping within ; but you muft keep
warm, and drink fomething hot in the morning af-
ter it has work’d, This elixir is excellent good for

p e the
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the colick, the gravel in the kidneys, the dropfy,
the griping of the guts, or any obftrutions in the
bowels 5 it purgeth two or three times a day.

An Ointment to caufe Hair to grow.

TAKE two ounces of boars-greafe, a dram of the
afhes of burnt bees, one dram of the afhes of
fouthernwood, a dram of the juice of white lily-root,
a dram of oil of fweet almonds, and fixdrams of pure
mufk ; and according to art, make an ointment of
thefe; and the day before the full moon fhave the
place, and anoint it every day with this ointment ;
it will caufe hair to grow where you will have it.
il of fweet almonds, or fpirit of vinegar, is very
good to rub the head with, if the hair grows thin.

Zo preferve and awhiten the Teeth.
TﬁKE a quarter of a pound of honey, and boil it

with a little roch-alum; fcum it well, and then

ut in alitele ginger finely beaten ; let it boil 2 while

Fﬁngfzr, then take it off ; and before it is cold, put to

it as much dragons-blood as will make it of a good

colour ; mix it well together, and keep it in a galli-

pot for ufe; takea little on a rag, and rub the
teeth 5 you may ufe it often.

Zo wmake Lip-Salve.

—'I‘AKE aquarter of a pound of alkermes-root bruif-

~ ed,and halfa quarter of a pound of freih butter,
as much bees-wax, and a pint of claret; boil all
thefe together a pretty while, then ftrain it, and let
it ftand till ic is cold ; then take the wax off the top,
and melt it again, and pour it clear from the dregs
into your gallipots or boxes: ufe it when and as
often as you pleafe.

Zo clean and foften the Hands.

SET half a pint of milk over the fire, and put
into it half a quartern of almonds blanch’d and
beaten very fine ; when it boils, take it off, and
- thicken
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thicken it with the yolk of an egg; then fet icon -
again, ftirring it all the while both before and after
the egg is in; then take it off, and ftir in a fmall
fpoonful of fweet oil, and putit in a gallipot ; it will
keep about five or fix days ; take a bit as big asa
walnut, and rub about your hands, and the dirtor -
- foil will rub off, and it will make them very foft; -
draw on gloves juft as you have ufed it.

A Remedy for Pimples.

*T AKEhalf a quarter of a pound of bitter almonds,

blanch, ftamp them, and put them into half a -
pint of fpring-water ; ftir it together, and ftrain it
out; then put to it half a pint of the beft brandy,
and a pennyworth of the flour of brimftone ; fhake -
it well when you ufe it, which muft be ofteny dab -
it on with a fine rag,

Another to take away Pimples.

AKE wheat-flour mingled with honey and vine-
gar, and lay on the pimples going to bed.

A Water to awvafl the Face.

BOIL two ounces of Freuch barley in three pints -
of {pring-water, fhift the water three times; the
laft water ufe, adding to it a quartern of bitter
almonds blanch’d, beart, and ftrain’d out; then add .
the juice of two lemons, and a pint of white-wine 3
waih with itat nights put a bit of campkhire in the
bottle.

To awhiten and clean the Hands.

BOIL a quart of new milk, and turn it with a pint
of aqua-vitz, then take off the curd ; then put .
into the pofict a pint of rhenith-wine, and thacwill .
raife another curd, which take off ; then put in the
whites of fix eggs well beaten, and that will raife
another curd, which you muft take off, and mix the
three curds together very well, and put them into a

| Y 4 gallipot,
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g-.lH:dpat, and put the pofiet in a bottle ; fcour your
hands with the curd, and wath them with the poflet.

A Water for the Scurvy in the Gums.

AKE two quarts of fpring-water, and a pound
of right flower-de-luce-root, and a quarter of a
pPound of roch-zllum, two ounces of cloves, two
handfuls of red rofe-leaves, two handfuls of wood-
bDine-leaves, two handfuls of columbine-leaves, two
handfulsof brown fage, and one of rofemary, eight
Seville oranges, peel and all, only take out the feeds; -
{et thefe over the fire, and let them boil a quartaway
then take it off, and ftrain it, and fet it over the
fire again, and put to it three quarts of claret, and
a pint of honey ; let them boil half an hour, fcum
it well, and when it is cold, bottle it for ufe; wafh
and gargle your mouth with it two or three times
a day.
7o take away Morphew.
AKE briony-roots, and wake-robin, f{'a,mF them
with brimftone, and make it up in alump ;

Wrap it in a fine linen rag, and dip it in vinegar,
and rub the place pretty hard with it ; and it will
take away the morphew fpots.

The Iralian Wab for the Neck.

AKE a quart of ox-gall, two cunces of roch-
allum, two cunces of white fugarcandy, two
drams of camphire, half an ounce of borax; beat
all thefe in a morrar, and fift them thro® a fine fieve,
then mix them well in the quart of ox-gall ; put all
together into a three-pint ftone-botte well cork’d ;
fet it to infufe in the fun, or by the fire, fix weeks
together, firring it once a day : then ftrain it from
the botrom, and put to every -quarter of a pint of
this liquor, a quart of {pring-water, otherwife it will
be too thick 3 fet it 2 lirtle to clarify, and bottle
it, put. fome powder of pearl in the bottle; wath

For

with ir,
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For a Cold, Dr.Radcliff’s -Receﬁ'pt.

A KE fome fack-whey with rofemary boil’d in
it, mix a little of it in a fpoon with twenty
grains of Gaftoign’s powder; then drink halfa pint of
your fack-whey, with 12 drops of fpirits of harts-
horninit; go to bed, and keep warm ; do this two

or three nights together.

A Method to cure a Cold.

HEWING, 1. Whatthe catching of cold is, and

7 how dangerous. 2. A prefent and eafy remedy
againft it. 3. The danger of delaying the cure of
it. Taken from the celebrated Dr, George Cheyne’s
book, entitled, An effay of health and long life, infcria
bed to the right honourable Sir Fofeph Fekyll, mafter
of the rolls ; where pag. 129, 130. the eighth edition,
he fays, that Dr. Fames Kell in his Statica Britannica
has made it out, beyond all poflibility of doubting,
that catching of cold is nothing but fucking in, by
the paflzges of perfpiration, large quantities of moift
air, and nitrous falts, which by the thickening the
blood, (us is evident from bleeding after catching
cold) and thereby obftrufting, not only the peripi-
ration, but alfo all the other finer fecretions, raifes
immediately a fmall fever, and a tumulc in the whole
animal ceconomy ; and, neglected, lays a foundation
for confumptions, obftructions of the great vifcera,
and univerfal cachexies 3 the tender therefore and
valetudinary ought cautioufly to avoid all occalions
of catchingcold ; and if they have been fo unfortu-
nate as to getone, to fet about its cure immediate-
ly, before it has taken too deep root in the habir.
From the nature of the diforder thus defcrib’d, the
remedy is obvious: to wit, lying much a-bed, drink-
ing plentifully of fmall warm fack-whey, with a few
drops of fpirits of harts-horn, pofiet.drink, water-
gruel, orany other warm {mall liquors, afcruple of
Cafeoigr’s powder morning and night, living low,
upon
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upon{poon-meats, pudding and chicken, and drink-
ing every thing warm; inaword, treating it at firft
as a fmall fever, with gentle diaphoreticks; and af-
terwards, if any cough or fpitting fhould remain,
(which this method generally prevents) by foftening,
the breaft with a little fugarcandy and oil of fweect
almonds, ora folaution of gum-ammoniac, an ounce
to a quart of barley-water, to make the expectora-
tion eafy, and going cautioufly and well cloathed
into the air afterwards : this is a much more natural,
eafy, and effectual method, than the practice by bal-
fams, linctus’s, pectorals, and the like trumpery in
common ufe, which ferve only to fpoil the ftomach,
opprefs the fpirits, and hurt the conftitution.

A Receipt for the Gravel.

PUT two fpoonfuls of linfeeds juft bruifed, into
a quart of water, and a little ftick of liquorice ;
boil it a quarter of an hour, then ftrain it thro’ a
fieve, and fweeten it to your tafte with fyrup of
althea.

Excelient for Worms &n Children.

FEnEgreek-fctd and wormwood-feed mix’d,
one pennyworth, beatand fearced ; mix it well
in a halfpenny-worth of treacle ; let the child take
a fmall fpoontul in a morning fafting, and faft two
hours after it ; dothis three or four days.

For a Cold.

AXKE rofemary and fliced liquorice, and boil it
in fmall ale, and fweeten it with treacle, and
drink it going to bed four or five nights together.

To ftop Bleeding in the Stomach.

TAKE oil of fpike, natural balfam, bole-armoniac,
rhubarb and turpentine ; mix, thefe together,
and take as much.as alarge nutmeg three times

a day.
The
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The Tar-Pills for a Cough.

TAKE tar, and drop it on powder of liquorice, and

make it up into pills ; take two every night
going to bed, and in a morning drink a glafs of fair
water, that liquorice has been three or four days
fteeped in ; do this for nine or ten days together, as
you find good.

Do cuve an Ague.

TA K E {mall packthread, as much as'will go five
times about the neck, wrifts and ancles; dip
them in oil of amber twice aday for nine days to-
gether ; keep them on a fortnight after the ague is

gone.
For a Loofenefs.

AKE fage, and heat it very hot between two
difhes 5 putitin a linen bag, and fit on it

Another. ;

TA K E frankincenfe and pitch, and put it on fome
coals, and fit over it.

For wiolent Bleeding at the Nofe.

E T the party put their feet in warm water,
*~ and if that does not do, let them fit higher
in it.
Eor the Biting of a mad Dog.

PRimmfe -roots, ftamp’d in white-wine, and
ftrained ; let the patient drink a good draught
of it.

For a Purge.

AKE half an ounce of fena, boil it in a pint of

ale ull halfbe confumed, cover.it clofe till the

next day, then boil it again till it comes to two
{poonfuls ; ftrain it, and add to it two fpoonfuls of
treacle, and drink it warm ; drink gruel, or pofiet,
or broth after it keep }{qu:fclﬁ very warm while
it
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it is working : or elfe two ounces of fyrup of rofes,
and drink warm ale afterit in the working.

: For the Itch.
TAKE elecampane-roots, or dock-roots dry’d,

and beaten to powder, and a little beaten ginger,
both fearced very fine 5 mix it up with freih but-
ter, and anoint with it in the joints,

For the Dropfy and Scurvy.

TAKE a quart of white-wine, and fix {prigs of
wormwood, and as much rofemary, half a quar-
ter of an ounce of aloes, the fame quantity of myrrh,
rhubarb, cinamon and faffron ; bruife the drugs, snd
pull the faffron, and putall into a three-pint ftone
bottle, tie thecork down clofe, and fet itin a ket-
tle of water and hay, and let it boil three hours;
then let it ftand a day or two to fettle; fo let the
patient take four fpoonfuls every morning fafting,
and faft three hours after it, and walkabroad ; if it
istoo long to faft, and the conftitution will not bear
it, they may drink a draught of water-gruel two
hours after it; take this till the quantity is out.

For the ?ﬂfﬁfﬁﬁf&'.

T:’-&KE three bottles of ale, and half a pint of the

juice of celandine, and a quarter of a pint of
featherfew, anda good handful of the inner rind of
barberry tree, and two pennyworth of faffron; di-
vide all into three parts, and put a part into every
one of the bottles of ale, and drink a bottle in three
mornings : you muft ftir after ir.

To ake Lucatellus’s Balfam, to take

inwardly.

"T'AKEa quart of the purett oil, and half a pound
of yellow bees-wax, fourounces of Fenice tur-
pentine, fix ounces of liguid ftorax, two ounces of

oll-
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oil-hypericon, two ounces of natural balfam, red
rofe-water half a pint, and as much plantane-water,
red {anders fix pennyworth, dragons-blood {ix penny-
worth, mummy {ix pennyworth, and of rofemary
and bays of each a handful, and {weet-marjoram half
a handful ; put the herbs, the dragons-blood, the
wax and mummy, into a pipkin ; then put the oil,
the turpentine, the oil-hypericon, the ftorax, the
rofe-water, the plantane-water, and a quart of {pring-
water, and if you pleale, fome Iri/b flate, fome balm
of Gilead, and fome {perma-ceti, intoanother pipkin ;
fet both the pipkins over a foft fire, and let them
boil a quarter of an hour; then take it off the fire,
and putin the natural ballam and red fanders; give
them a boil, and ftrain all in both pipkins together
into an earthen pan; letit ftand till it is cold, then
pour the water from it, and meltit again; ftirit off
the fire ull it 1s almoft cold, then put it into galli-
pots, and cover it with paper and leather.

For the Piles.

TﬁKE galls, fuch as the dyers ufe, and beat them

to powder, and {ift them ; mix the powder with
treacle into an ointment, and dip a rag into it, and
apply it to the place affected.

Lor the Cramp.

A KE {pirit of caftor, and oii of worms, of each

two drams, o1l of amber one dram, fhake them

well together : warm a littlein a fpoon, and anoint

the nape of the neck, chafe it in yery well, and
cover warm ; anoint when in bed.

For a Cough.

TAI{E conferve of rofes two ounces, diafcordium
half an ounce, powder of olibanum half a dram,
fg.rup of jujebs half an ounce ; mix thefe, and take

the quantity of a putmeg three times a day ; in the
merning, at four, and at night,

For
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| For a Dropfy.

TAKE three ounces of the outward bark of elm,

boil’d in three quarts of water till a third parc
is wafted ; drink nothing elfe ; to make it pleafant,
you may put in fome fugar, or wine, or elder wine,
or fyrup made of dwarf-elder-berries.

To make Cafbow Lozenges.

TB.KE half an ounce of balfam of 7o/#, putitin
a filver tankard, and put to it three quarters
of a pint of fair water; cover it very clofe, and let
it fimmer over a gentle fire 24hours; then take ten
ounces of loaf-fugar finely powder’d, and half an
ounce of Fapan earth finely powder’d and fifted;and
wet it with two parts of Tolx water, and one part
orange-flower-water, and boil it together almott to
a candy-height ; then drop it on pye-plates, but firft
rub the plates over with an almond, or wafh them
over with orange-flower-water ; it is beft to do but
five ounces at a time, becaufe it will cool before you
can drop it ; after you have dropt them, fet the
plates a little before the fire ; they will flip off the
cafier 5 if you would have them perfum’d, put in
ambergreafe.

For Obftructions.

PUT two ounces of fteel-filings into a quart bot-
tle of white-wine, let it ftand three weeks, fhake-
ing it once a day 3 then put in a dram of mace, let
it ftand a week longer ; then put into another bottle
three quarters of a pound of loaf-fugarin lumps, and
clear off your fteel-wine to your fugar, and when it
is diffelv’d, it isficto ufe: give afpoonful to a young
perfon, with as much cream of tartar as will lie on
a three-pence ; to one that is older. two fpoonfuls,
and cream of tartar accordingly,

For
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For a Rbermatifin.

LET the party take of the fineft glaz’d gunpow-
der as much as a large thimble may hold, wet
it in a {poon with milk from the cow, and drink a
good half-pint of warm milk after it; be cover’d
warm in bed, and {weat : give it fafting about feven
in the morning, and take “this nine or ten mornings

=0
together.
For a Dropyy. .

BRUISE a pint of muftard-feed, fcrape and flice a
Jarge horfe-radifh-root, fcrape a handful of the
mner rind of elder, and aroot of elecampane fliced ;
put all thefe into a large bottle, and put to ita quart
of good ftale-beer ; letit fteep 48 hours 3 drink half
a pint every morning fafting, and faft two hours
after it : you may fill it up once or twice.

The Bruife Ointment.

AKE of rofemary, brown fage, fennel, chamo-
mile, hyffop, balm, woodbine-leaves, fouthern-
wood, parfly, Wﬂl‘lﬂWﬂDd felf-heal, rue, elder-
leaves, clowns all-heal, burdock- leaves, of each a
handful ; put them into a pot with very I‘cmnﬂr beer,
or {pirits Enough to cover them well, and two p:}und
of frefh butter out of the churn; cover 1t up with
pa{*e, and bake it with bread, and when it is bak’d,
train it out; when it is cnld fcum off the butter
and meltir, and putit in a ﬂalhput for ufe; the li-
quoer is very good to dip flannels into, and bathe any
green bruife or ach, as hot as can be borne.

A good Vomit.

TAKE two ounces of the fineft white alum, beat
L it {fmall, put it into better than half a pint of
new milk, fet it on a flow fire rill the milk is turn’d
clear; letit ftand a quarter of an hour, ftrain it off,

and drink it juft warm; ic will give three orfour vo-

mits, ‘andis very fafe ; and an'excellent cure for an
o
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ague, taken half an hour before the fit: drink good
ftore of carduus-tea after it, orelfe take half a dram
of Hipecacuana, and carduus-tea with i,

-~ Another Vomit.

AKE reified butter of antimony, digeft it with

thrice its own weight of alcohal ; a fingle drop

or two whereof being taken in fack, or any conve-

nient vehicle, works well by vomit: it was a fecret

of Mr. Boyle’s, and highly valued; and by him com-

municated to the admiral du Quefne: it is likewile
recommended by Dr. Bogrbaave.

An Omtment for a feald Head.

AKE a pound of Mzy butter without falt out of

the churn, a pint of ale not tco ftale, a good
handful of green wormwood ; let the ale be hot, and
put in the butter to melt; fhred the wormwoed, and
let them boil together till it turns green 3 ftrain ic,
and when'it is cold,take the ointment from the dregs.

To cure the Piles.

Tﬂ KE two pennyworth of litharge of gold, an
ounce of fallet-o0il, a fpoonful of white-wine-
vinegar ; putall into a new gallipot, beat it toge-
ther with a knife till it is as thick asan ointment,
fpread it on a cloth, and apply it to the place ; if
inward, putit up as far as you can,

An admirable Powwder for the Teeth.

TA KE tarar of vitriol two drams, beft dragons-
blood and myrrh, each half a dram, gum lac

a dram, of ambergreale four grains, and thofe whaq
like it may add two grains of mufk ; mix well, and
make a powder, to be kept in a phial clofe ftopt ; the
method of ufing it 1s thus: Puta little of the powder
upon a China faucer, or a piece of white paper; then
take a cleanlinen cloth upon the end of your finger,
jult moiften it in water, and dip it in the powder,
and rub the teeth well once a day, if they be fﬂEh
ut

5
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‘but if you want to preferve their beauty, only twice
a week is fufficient for its ufe. This powder will pre-
ferve the teeth and gums beyond any other, under
whatever title dignify’d or diftinguifh’d ; and what
1s commonly call’d a tainted, or a ftinking breath,
moftly proceeds from rotten teeth, or fcorburick
gums ; which laft diftemper, fo incidentand fatal to
childrens teeth, this powder will effectually remove.
Indeed there is no cure for a rotten tooth, therefore
I advife to pull it out ; and tho’ this can’t be effeét-
ed, the above powder will fweeten the breath, and
prevent {uch tooth from any ill favour. The too
frequent ufe of the tooth-bruth makes the teeth be-
come long and deformed, altho’ it be a good inftru-
ment, and the moderate ufe of it properenough. Af-
terrubbing the teethwith the powder, the mouth may
be wafh’d wich a little red wine warm, or the like.

Lo make the Teeth avbhite.

AKE three fpoonfuls of celandine, nine fpoon-
fuls of honey, half a fpoonful of burnt alum ;
mix thefe together, and rub the teeth with it.

A Powder for the Teeth.

IIAI..F an ounce of cream of tartar, and a quarter
of an ounce of powder of myrrh ; rub the teeth
with it two or three times a week.

To make the right Angel-Salve.

TAKE rofin and par-rofin, of each half a pound ;
virgins-wax and frankincenfe, of each a quar-
ter of a pound ; maftich an ounce, deer-fueta quar-
ter of a pound ; melt what is to be melted, and pow-
der what is to be powder’d, and fiftit fine ; then
boil them, and ftrain them thro’ a canvafs-bag into
a pottle of white-wine ; then boil the wine with the
ingredients an hour with a gentle fire, and let it
ftand till it is no hotter than blood ; then put to it
two drams of camphire, and two ounces of Fenice

Z turpens
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turpentine, and ftir it conftantly till it is cold; be
fure your ftuff be no hotter than bloed when you
put in your camphire and turpentine, otherwife it
1s {poil’d 3 make it up in rolls, and keep it for ufe :
it 1s the beft falve made.

To cure an Ague.

AKE tobacco-duft and foot, an equal quantity,
and nine cloves of garlick 5 beat it well toge-
ther, and mix it with foap into a prerty ftiff pafte,
and make two cakes fomething broader than a five-
thilling-piece, and fomething thicker ; lay it on the
infide of each wrift, and bind it on with rags ; put
it on an hour before the fit is expeéted: if it does

not do the firft time, in three or four days repeat it
with frefh.

To take out the Rednefs and Scurf after
the Small-Pox.

FTER the firft {cabs are well off, anoint the face
going to bed with the following ointment :
beat common alum very fine, and fift it thro’a lawn
fieve, and mix it with oil ke a thick cream, and
lay it all over the face with a feather ; in the morn-
ing have bran boil’d in water till it isflippery ; then
wafh it off as hot as you can bear it; fo do for a
month or more, as there is occafion.

To make Brimftone-Lozenges for a fhort

Breath.

AKE of brimftone-flour and double refin’d fu-

- gar, beatenand fifted, an equal quantity, make

it inlozenges with gum-dragon fteep’d in rofe-water ;
dry themin the fun, and take three or four a day.

For a Burn.

AKE common alum, beat and f{ift it, and beat it
up with whites of eggs to a curd; then with a

feather anoint the place ; it will cure without any
other thing,
90
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To procuve the Men/es.

AKE aquarter of an ounce of pure myrrh made
into fine powder, mix it with three quarters of
an ounce of conferve of buglofi-flowers ; two days
before your expectation take this quantity at four
times, laft at night, and firft in the morning 3 drink
after each time a dravght of poffet-drink made of
ale, white-wine and milk, and boil in it fome penny-
royal, and a few chamomile-flowers.

Lo frop Ilooding.
DISSQLVE a quarterof an ounce of Venice treacle
in four fpoonfuls of water, -and drop in it thirty
or forty of Foues’s drops ; take it when occalion re-
quires, efpecially in child-bed,.

Zo provoke Urine prefently when flopt.

N a quartof beerboil a handful of the berries of
eglantine, tll it comes to a pint; drink it off
lukewarm.

To draww up the Uvula.

TAKE ground-ivy, and heat it well between twe

tiles, and lay it as warm as can be borne on
the top of the head, The blood of a hare dry’d and
drank inred wine, doth ftop the bloody-flux, or any
lafk, tho’ never fo (evere.

For a Thryflb in Childrens Moutbs.

AKE a hot fea-coal, and quench it in as much
ipring-water as will cover the coal; walh is
with this five or lix times a day.

For the Worms in Children.

AKE mithridate and honey, of eacha penny-
worth, oil of mace two pennyworth ; melt
them rtogether, and fpread upon leather cur i the
fhape of a heart, o1l of favinand wormwood, of each
fix drops, of aloesand faffronin powder, of each one
g dram ;



340  The Compleat Houfewife.

dram ; rub the oils, and ftrew the powders, all over
the plaifter; applyit, being warm’d, to the child’s
ftomach with the point upwards.

For a Weaknefs in the Back or Reins.

AKE an ounce of Penice turpentine, wath it in

red rofe-water, work it in the water tll ic is
white ; pour the water from it, and work it up into
pills with powder of turmerick, and a grated nutmeg ;
you may put a little rhubarb as you fee occafion:
Take three in the morning, and three in the evening,
in a lictle fyrup of elder.

For the Yellow ?aundﬁw.

AKE 2 handful of burdock-roots, cut them in

flices to the cores, anddry them ; half a hand-
ful of theinner rind of barberries, three races of tur-
merick beat very fine, three or four tabes of the
whiteft goofe-dung ; put all in a quart of ftrong-
beer, cover it cluie and let it infufe inthe embers
all mght, in the morning ftrain it off ; add to it a
groat’s-worth of faffron; take half a pint at a time
firft and laft: ic muft be a handful of dock-roots

when dry.

An approved Remedy for a Cancer in
the Breaft.

AKE off the hard knobs or warts which grow

on the legs of a ftone-horfe, dry them care-

fully, and powder them ; give from a fcruple to half a

dram every morning and evening in a glafs of fack;

yvou mufl continue taking them for a month or fix
weeks, or longer, if the cancer is far gone,

An approved Medicine for the Stone.
T.PxKL fix pound of black cherries, ftamp them
1

a mortar till the kernels are bruifed ; then
take of the powder of amber, and of coral prepar’d

of each two ounces ;- put them with the cherries into
a ftill,
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a ftill, and with a gentle fire draw off the water ;
which if you take for the ftone, mix a dram of the
powder of amber with a {poonful of it, drinkin
three or four fpoonfuls after it if for the palfy or
convulfion, take four fpoonfuls, without adding any
thing, in the morning fafting,

To give Eafe in Fits of the Stone, and to
curve the Suppreffion of U’*’me awbich
vfially arte:rzds them.

AKE fnail-thellsand bees, of each an equal quan-

tity 3 dry them in an oven with a modecrate
]1ear, then beat them to a very fine powder, of which
give as much aswill lie upon a fix-pence, ina quar-
ter of a pint of bean-flower-water, every morning,-
fafting two hours after it; continue this for three
days together : this has been often found to break
the ftone, and to force a fpeedy paffage for the urine.

r-r-'\‘ i-‘ "Jl'! F e d‘ 'Iﬂn- -
l:d.-'r'\..-:u-"\.: 1IL. '{P "!z‘:.- l-"‘-l—“l\-'uf"l:-"t-l-r'.*\.-:-""i-f'-\j:' ":'? w-.'\.,.-' ._)!'J

DireEcTIONS fOr Pamtmﬂ
Rooms or Pales.

The Prace of Mafwiafs.

Liastie ¢lods
One hundred weight of red-lead oo 18 ®©
One hundred weight of white-lead o1 o2 o
Linfeed-oil by the gallon 0@ 03 .0

A {mall quantity of oil of turpentine is {ufficient,

T HE red lead muft be ground with linfeed-oil,

and may be ufed very Lh;n, it being the pri-
ming, or firft colouring; when it is ufed, f-'::-me drys
ing—oﬂ muft be put to it.

Z 3 To
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To prepare the Dyying-oil,
AKE two quarts of linfeed-oil, put it in afkillet
or fancepan and put to it a pound of burnt
amber; boil 1t for two hours gently : prepare this
without dcors, for fear of endangering the houfe;
Jet it fettle, and it will be fit for ufe ; pour the clear
off, and ufe that with the white-lead, the lees or
dregs being as good to be ufed with red-lead.

For the fecond ‘Priming.

T AKE ahundred weight of whice-'ead, with an

equal quantity of whiting in bulk, but not in
weight 5 grind them together with linfeed-oil pretty
ftift ; when it is ufed, put to it fome of the drying-
oll above-mention’d, with a finall quantity of oil of
turpentine : this is not to be laid on till the firlt pri-
ming it very dry.

To prepave the TPutty or Pafte to flop all
Joints in the Tales or Waod, that no
Water may foak in.

TAKE a quantity of whiting, and mix 1t very
ftiff with linfeed-oil and drying-oil, of each
an equal quantity 5 when it is fo flitf it cannot be
wrought by the hand, more whiting muft be added,
and beat up with a mallet tiil it is ftitfer than dough;
when your fecond priming is dry, flop fuch places
as require with this putty 5 and when rhe putty 1s
fkinned over, that is, the outfide dry, then proceed
and lay on the laft paint; which is thus to be pre-
pared : Take of the beft white-lead, grind it very
ftff with linfeed-o1!, and when it is ufed, put to it
fome cf the drying-oil, and fome oil of turpentine ;
thus will the work be finifh’d to great fatisfaction ;
for it will be more clean and more durable than it
can be perform’d by a houfe-painter, without you
pay confiderably more than the common rates. Re-
peat this laft preparation once in five years, ancﬁlit
- wi



The Compleat Houfewife. 343

will preferve any out-works that are expofed to the
weather time out of mind. But for rooms, or places
within doors, proceed thus :

The W: ainﬁot Colouy for Rooms.

W HEN you mix your laft paint, add to your
whltﬂ-lfﬂ.d a [mall quantity of yellow-oker,
and ufe it as above direted : it is now the univer-
fal fathion to paint all rooms of a plain wainfcort co-
lour ; and if it fhould alter, it is but mixing any
other colour with the white-lead inftead of yellow
oker: there muft be bought fix chamber-pots of
earth, and f{ix brufhes, and keep them to what they
belong to.

To make yellow Varnifb.

AKE one quart of fpirit of wine, and feven

ounces of {eed-lake, half an ounce of fanda-
rack, aquarter of an ounce of gum-anime, and one
dram of maftich ; let thefe infufe for thirty-fix or
forty hours; ftrain it off, and keep it for ufe; it is
good for frames of chairs or tables, or any thing black
or brown; do it on with a bruth three or four times,
nine times if you polithit afterwards, and a day be-
tween every doing ; lay it very thin the firft and
fecond time, afterwards fomething thicker.

Zo make avbite Varnifb.

TO a quart of fpirit of wine take eight ounces of
fandarack well wafh’d in 1pirit of wine, that

fpirit of wine will make the yellow wvarnifh ; then
add to ita quarter of anounce of gum-anime well
pick’d, half an ounce of camphire, and a dram of
matftich ; fteep this as long as the yellow varnilh,
then ftrain it out, and keep it for ufe.

To boil Plate.

Tﬁ KE twelve gallons of water, or a quantity ac.
cording to your plate in largenefs or quantity ;
there mult be water enough to coverit; putthe wa-

L 4 Ler
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ter in a copper, or large kettle ; and when it boils,
put in halfa pound of red argil, a pound of common
falt, an cunce of roch-alum ; firft put your plate
into a charcoal-fire, and cover it till it 1s red hot;
then throw it into your copper, and let it boil half
an hour 3 then take it out, and wath it in cold fair
water, and {et it before the charcoal-fire till it 1s
very dry.

Dr. Mead’s Receipt for the Bite of a
mad Dog.

LET the patient bleed at the arm nine or ten
ounces: take of the herb call’d in Latin lichen
cinereus terrefiris, o Englith afb-colour’d ground liver-
woert, clean’d, dry’d, and powder’d, half an ounce;
of black pepper powder’d two drams ; mix thefe well
together, and divide the pewder into four dofes, one
of which muft be taken every morning fafting, for
four mornings fucceffively, in half a pint of cows
milk warm : after thefe four dofes are taken, the pa-
tient muft go into the cold bath, or a cold fpring or
river, every morning fafting, fora month ; he muft
be dipt all over, but not ftay in (with his head above
water) longer than half a minute, if the water be very
cold ; after this he muft go in three times a week for
a fortnight longer. The lichen is a very common
herb, and grows generally in fandy and barren foils
-all over England; the right time to gather it is in the
months of Oeber or November.

Another for a Bite of amad Dog, wbich
bas cured avben the Perfon awas difor-

deved, and the falt Water failed.

TAKE of tormentil-roots an ounce, afla-feetida as
much as a bean, caftor four pennyworth, lig-
num-aloes two penny-worth ; ftecp thefe in milk
twelve hourss boil the milk, and drink it fafting be-
fore the change or full-moon, or as oft as occalion.

A Fecegpt
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A Receipt for defivoying Bugs.

AKE of the higheft rectify’d fpirit of wine,(viz.

lamp-fpirits) that will burn all away dry, and
leave not the leaft moifture behind, half a pint;
newly diftill’d oil, or {pirit of turpentine, halfa pint s
mix them together, and break into 1t in {mall bits
half an ounce of camphire, which will diffolve in it
in a few minutes 3 fhake them well tﬂgﬂ[ht’:r, and
wizh a piece of fponge, or a brufh dipt in fome of i,
wet very well the bed or furniture wherein thofe
vermin harbour or breed, and it will infallibly kill
and deftroy both them and their nits, altho’ they
{fwarm ever {fo much ; butthen the bed or furniture
muft be well and throughly wet with it (the duft
upon them being firft brufh’d and fhook oft ). by
which means it will neicher 1ain, foil, or in the leaft
hurt the fineft filk or damafk bed thatis. The quan-
tity here order’d of this curious near white mixture
(which cofts but about a thilling) will rid any one
bed whatfoever, tho’ it fwarms with bugs; do but
touch a live bug with a drop of it, and you will find
it to die inftantly. If any bug or bugs fthould hap-
pen to appear after once ufing it, it will only be for
want of well werting the lacing, &¢. of the bed, or
the foldings thhﬂlming‘i or curtainsnear the rings,
or the joints or holes in and about the bed, head-
board, {'c. wherein the bugs or nits neftle an:l breeds;
and then their being well wet again with more of
the fame mixture, which dries in as faft as you ufe
it, pouring fome of it into the joints and holes where
the fponge or bruth cannot reach, will never fail ab-
folutely to deftroy them all. Some beds that have
much wood-work can hardly be throughly clear’d,
without being firlt taken down ;3 but others that can
be drawn out, or that you can get well behind, to
be done as it thould be, may.

Note, The fmell this mixture occafions, WLH be
all gone in two or three days, which yet is very
%fhc-lfame, and to many people agreeable ; you muft

remember
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remember always to fhake the mixture together very
well whenever you ufe it, which muft ben the day-
time, not by candle light, left the fubtilty of the
mixture fhould catch the flame as you are ufing it,
and occafion damage.

An infallible Receipt to deftroy Bugs.
TO every ounce of quickfilver put the whites of

five or {ix eggs, mix them, and beat them well
together in a wooden difh with a brufh, till the glo-
bules of the quickfilver are but juft perceptible 3
then after having taken the bedftead to pieces, and
brufh’d it very clean from duft and dirt (without
wafhing) rubinto all the cracks and joints the above
mixture, letting it dry on; nor muft the bedftead
be wafh’d at any time afterwards: by the firft appli-
cation they will in moft places be deftroy’d ; if not,
a lecond will not fail deftroying them entirely.

An excellent Way of Wafbing, to fave
Soap, and awbiten Cloaths.

AKE a butter-tub, or one of that fize, and with

a gimblet bore holes in it about half way; then
put into your tub fome clean ftraw, and over that
about a peck of wood-athes; then fiil it with cold
water, and fet it into another veffel to receive the
water as it runs out of the holes of the tub; 1if itis
too ftrong a lye, add to it fome warm water; and then
wafh your linen in it flightly, foaping the cloaths
before you wath them ; two pound of foap will go
as far as fix pound, and make the cloaths whiter
and cleaner, when they by experience have got
the right way : ifit is too {trong for the hands, make
;t weaker with water.

To take Mildeaw out of Linen.

| AKE foap, and rubiton very well ; then ferape
T chalk very fine, and rub that in well, and lay
it on the grafs; and as it dries, wet it alittle ; and at

once or twice doing it will come out,
Alrie
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A tvue Account of a Perfon,awho dyd by
the Bite of a mad Dog.

WILLIAM FANES, a farmer of good repute in
Milton, near Wooburn in Bedfordfbire, was bit in
the nofe by a mad dog one Eafler-day ; immediately
he felt a pain fhooting upwards into his head ; the
foam of the dogwent into his mouth as well as noftrils,
the wound bled plentifully for a long time, and in
lefs than two hours he got fome of Dr.Mead’s pow-
der, and took a dofe according to direction, and the
furgeon apply’d a plaifter to the wound. The next
day he went to the falt-water, taking the powder
with him, and was dipt in it three feveral times,
thrice at a time, and brought away fome quarts of
it with him, and drank it, He continu’d fix weeks
and longer generally well enough to go about his
bufinefs, and into company, fo that it was hoped all
danger was over, tho’ many times taking a diflike
to liquor 5 and had a pain in his nofe, a heavinefs
upon his {pirits, and a ftapor in his brain ; was in-
difpofed atrhe full of the moon, and alfo in 2 morn-
ing till he had bathed, which he conftantly did every
morning, and was then ufually well and in good
order all the day after. At length, after having
felt fome little indifpolition on the Friday and Satur-
day before, upon Sunday the 22d of Fune, (eleven
weeks after he had been bit) going to drink a draught
of beer after dinner, he was furpriz’d to find that he
was able togetdown buta litde. Andthe fame thing
happen’d to him as he attempred to drink fome ale
at a friend’s houfe that afternoon. This day he had
many violent fits of fneezing, a pain in his nofe, and
was obferved to ftagger like a drunken man as he
was going to bed. That night he got no fleep, and
on Mongay morning, 7une 23. the grand {fymptom,
the bydropbobia, appear’d to fome purpofe ; for
tho’ he could at firft chewa dry cruft, or fwallow a
very fmall crumb of bread or bifcuit foak’d in milk
or beer, yet in a little time he was feiz’d with an

uiter
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utter averfion to all manner of liquids, fmall er
ftrong, warm or cold ; if but a tea-cup full of {mall-
beer or water touch’d his lips, he ftarted, and threw
back his head in a fudden and violent manner, aster-
rify’d or ftrangled, and could not drink a drop ; af-
terwards he could not bear 1t to come near him, and
begg’d his attendants not to attempt it ; they put a
little beer into a {poon, covering it from his fight,
and gave him a ftraw to fuck itin ; but the firft drop
that came into his mouth made him ftart,and throw
back his head in the fame hafty manner: he grie-
voufly complain’d of a pain in the belly, and fick-
nefs in the ftomach, often ftriving to vomit, but
brought up little befides flegm ; he had alfo a pain
in his nofe, and on the left fide of his head, a {welling
or forenefs about his jaws and throat: all ftrip’d
and flower’d cloaths, and glaring colours, became
fo offenfive, that he could not endure the fight of
them: his underftanding all this day was clear and
perfect, rather quicker than ufual. The next night
he had no more fleep than the night before, being in
a very high fever, reftlels, and much given to talking.
On the next day (when the moon was at full) his
heart began to heave and beat in an extraordinary
manner ; this threw him into a molt violent fweart,
and terrible fit, with convulfions, which caufed him
to utter a found not unlike the barking of adog 3 af-
ter this, tho’ fo well recover’d as to talk reafonably,
yet the fever increas’d apace, with all its bad fym-
ptoms; a red colour in his face was raifed to the
highett degree, hiseyes became exceeding fparkling,
ﬁr"y and ghaftly ; his {weating was exceflive, his
vomitings frequent and violent, which caufled a
great deal of froth and drivelto hantr upon his mouth
and noftrils; and yet (as he cnmplam’d) he had not
power (he Knew not why) to put up his hand to his
noftrils towipe them; ftill he retain’d his underftand-
ing, but not without a mixture of frenzy, which in+
creas’d every hour. Being apprehenfive of what
might follow, he defired his wife and children mh{ee

un
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him no more, for fear he fhould bite them, or do’em
fome other mifchief; and mighiily importun’d the
company to faften him with cord or chains to fome
polt or beam in fome private room, where none
might fee him ; and accordingly, being no longer
able to continue in bed, he put on his cloaths; and
while they were preparing to fecure him from doing
harm, ftood with one chain upon his leg, clofe up to
one corner of the chamber, plainly difcovering a cer-
tain fhynefs, and furious look, ufual with mad peo-
ple. No fooner was he faften’d with chains and
ftaples to the floor in the middle of the chamber, and
his hands fecur’d with handcuffs, but he fell out with
every one that came near him, tho’ he had been for
the moft part remarkably meek and mild before ;
and about midnight complain’d of an exceflive cold-
nefs of body. His fpeech began to faulter ; and lying
down on one fide, he died in a manner {fuddenly,
and to appearance eafily, or without much pain.

An infallible Cuve for the Bite of a
mad Dog.
F all the difeafes incident to mankind, there is
none fo fhocking to our nature as the bite of
a mad dog; and yet, as terrible as it is, we have
known inftances of thofe who chofe rather to hazard
the worft effects of it, and to die the worlt of deaths,
than to follow the advice of their phyficians,by make..
ing ufe of the known fpecifick of dipping in the
{ea, or {alt-water, It is for the fakeof people of this
unhappy temper, who may have the misfortune to
be fo bit, and of thofe who may have cattle thatare
fo, that we publifh the following receipt, which has
been frequently made uvfe of in a neighbouring
county, and (as the gentleman who communicated
it, fays) was never known to fail.
Take (ix ounces of rue clean’d, pick’d, and bruif-
ed, four ouncesof garlick peel’d and bruiled, four

ounces of Fenice treacle, four ounces of fil’d pewter,
or
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or fcrap’d tin ; boil thefe in two quarts of the beft
ale, in a pan cover’d clofe, over a gentle fire, for
the fpace of an hour; then ftrain che ingredients
from the liquor: give eight or nine {poontuls of it
warm to a man or woman three mornings fafting,
and cold to any beaft fafting 5 eight or nine fpoon-
fuls are {ufficient for the ftrongeft, a lefs quantity to
thofe younger, or of a weaker conftitution,as you may
judge of their ftrength ; ten or twelve, for a horfe
or bullock s three, tour or five, for a fheep, hog,
or dog: this muft be given within nine days after
the bite, and it never fails either in man or beaft ;
if you can conveniently, bind fome of the ingre-
di¢nts on the wound.

Another for the Bite of a mad Dog.

TAK.E the leaves of rue, pick’d from the ftalks

and bruifed, fix ounces; garlick pick’d from
the ftalks and bruiled, Venice treacle or mithridate,
and {crapings of pewter, of each four ounces; boil
all thefe over a flow fire in two quarts of ale, till one
pint 1s confumed . keep it in a bottle clofe ftopped,
and give of it nine fpoonfuls to the perfon warm
feven mornings fucceflively, and fix to a dog, to be
given nine days after the bite; apply fome of the
ingredients to the part bitten. N, B. This receipt
was taken out of Cathorp Church in Lincolnfbire, the
whole town almoft being bitten, and not one perfon
who took this medicine but was cured.

Another ﬁlf the fame. \

TI’LKE the fhells of male oyfters, and calcine the
white or inner part of them ; when thoroughly
calcined, which may be done either in an oven ora
crucible, beat them to a fine powder in a mortar:
that powder muft alfo be fifted through a fine fieve
whenall this isdone, put *fix gros of the powderinto a
pint of right neat white-wine,and let the patientdrink
it off, without taking any other thing, of any kind

* Eight Gros mate @ French Ouneey sebich our Aporbecaries krow bow f2
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whatever, until at leaft three hours afterwards ; and
by all means not to touch butter, or any thing that
1s oily, during the time of cure. The next day he
muft take four gros of the fame powder in the afore-
{aid quantity of wine, and the third day two gros,
itill fafting three hours afterwards; and thenthe cure
is completed,

A Receipt for Colds.

AKE of Venice treacle half a dram, powder of
fnake-root twelve grains, powder of {affron fix
grains, volatile falc of harts-horn four grains, fyrup
of cloves a fufficient quantity to make it into a
bolus 5 to be taken going to reft, drinking a large
draught of warm mnuntam-whey after it.

N.B. Thofe who can’t afford mountain.whey,
may drink treacle-poffet. To fuch conftitutions as
can’t be provok’d to fweat, opening a vein, or a
gentle purge, will be of great fervice.

Terms of Art for Carving.

ARBEL, to tusk Hern, to difmember

Bittern, to disjoint Lamprey, to {tring
Brawn, to leach Lobfter, to barb

Bream, to {play
Brew, to untach
Buftard, to cur up
Lapun, to {fouce
Chevin, to fin
Lhncken to frufh
Cnney,tu unlace
Crab, to tame
Cnmc, to difplay
Curlew, to untach
Deer, to break
Eel, to tranfon
Egg, to tire
Egript, to break
Flounder, to fauce
Goofe, to rear
Haddock, o fide
Hen, to {poil

Mullard to unbrace
Parrnd-:-e. to wing
Paity, to border
Peacock, to disfigure
Pheafant to allay
Pigeon, to thigh
Pike, to fplat
Pimer, t0 mince
Quail, to wring
Salmon, to chine
Small Birds, to thigh
Sturgeon, to tranch
Swan, to lift

Tr:n-:h to {auce
Trout, to culpon
Turkey, to cut up

Woodceck, to thigh.

Infiruitions
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IW?’H&M?H for Carving, according to

thefe Terms of Art.

To unjoint a Bittern.
AISE his wings and
legs as a hern, and

no other {auce but falt,

Tocut up a Buflard,
See Turkey.

To fauce a Capon.
Takea capon, and lift
up the right leg, and lo
array forth, and lay in
the platter; ferve your
chickens in the fame
manner, and fauce them
with green fauce, or ver-
juice.

To unlace a Coney.

Turn the back down-
ward, and cut the flaps
or apron from the belly
or kidney 3 then put in
your knife between the
kidneys, and loefen the
fleth from the bone on
each fide; then turn the
belly downward, and cut
the back crofs between
the wings, drawing your
knife down on each fide
the back-bone, dividing
the Jegs and fides from
the back ; pull not the
leg too hard, when you

open the fide from the
bone ; bur with your
hand and knife neatly
lay open both fides from
the fcut to the thoulder ;
then lay the legs clofe
together.
To difplay a Crane.

Unfold his legs, then
cut off his wings by the
joints 5 after this take up
his legs and wings, and
{auce them with vinegar,
falt, muftard, and pow-
der’d ginger.

To unbrace a Duck.

Raife up the pinions
and legs, but rake them
not oif, and raife the
merry-thought from the
breatt; then lace it down
each fide of the breaft
with your knife,wrigling
your knife to and fro,
that the furrows may lie
fn and out: after the
fame manner, unbrace a
mallard.

To rear a Goofe.

Take off both legs fair,
like thoulders of lamb ;
then cut off the belly-

piece
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piece round clofe to the
end of the breaft ; then
lace your goofe down on
both fides of the breaft
half an inch from the
fharp bone ; then take off
the pinion on each fide,
and the fleth you firft
laced with your knife ;
raife it up clean from
the bone, and take it off
with the pinion from the
body; then cut up the
merry-thought; then cut
from the breaft-bone an-
other (lice of fleth quite
thro’; then turn up your
carcale, and cut it alun-
der,the back-bonesabove
the loin-boness then take
the rump-end of the back
bone, andlayit in a difh,
with the fkinny fide up-
wards ; lay at the fore-
end of it the merry-
thought, with the {kinny
fide upwards, and before
that the apron of the
goofe 3 then lay the pi-
nions on each fide con-
trary, fet the legs on each
fide contrary behind ’em,
that the bone-ends of the
legs may ftand up crofs
in the middie of the difh,
and the wing-pinions
may come on the outflide
of them ; put the long
flice, which you cut from
t¢he breaflt-bone, under

353
the wing-pinions of each
fide, and let the ends
mect under the leg-
bones, and let the other
ends e cut in the difh,
betwixt the leg and the
pinion 3 then pour in
your fauce under the
meat ; throw en {alt, and
ferve it to table again.

Do dijmember a Hern,

Take offboth the legs,
and lace it down the
breaft on both fides with
your knife, and open the
breaft-pinion; bur take it
not off ; then raife up
the merry-thought be-
tween the breaft - bone
and the top of it; then
raife up the brawn ; then
turn 1t outward upon
boeth fides, but break ic
not, nor cut it off’; then
cut off the wing-pinions
at the joint next the bo-
dy, and ftick in each fide
the pinion in the place
you turn’d the brawn
out; but cut off the fharp
end of the pinion, and
take the middle piece,
and that will juft fic in
the place. You maycut
up a capon, or pheafant
the fame way.

To unbrace a Mallard,

This 1s done the fame
way asto unbracea duck,
which fee.

Aa Te
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To wing a Partridge.
Raife his legs and

wings, and fauce him

with wine, powder’d gin-
ger, and a little falt.

9o allay a Pbeafant,

Do this a5 you do 2
partridge ; but ufe no
other fauce butfalt.

To wing a Quail,

Do this the fame way

as you do a partridge.
To lift a Swan.

Slit the fwan down in
the middle of the breaft,
and fo clean thro’ the
back, from the neck to
the rump ; then part it
in two halves, but do not
break or tear the fleth ;
then lay the two halves
in a charger, with the
flit fide downwards;
throw falt upon it ; fet it
again on the tab!e; let
the fauce be chaldron,
and{erve it in faucers.

To break a Teal.

Do this the fame way
as you do a pheafant.

To cut up a Turkey,

Raife up the leg fairly,
and open the joint with
the point of your knife,
but take not off the leg ;
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then with your knife lace
down both fides of the
breaft, and open the
breaft-pinion, butdo not
take it off'; then raile the
merry -thought betwixt
the breaft-bone and the
top of it; then raife up
the brawn; then turn 1t
outward upon both fides,
but not break it, nor cut
it oft 5 then cut off the
wing-pinions at the joint
next the body, and ftick
each pinion in the place
you turn’d the brawn
out; but cut off the
fharp end of the pinion,
and take the middle
piece, and that will juft
fit in the place. You
may cut up a buftard, a
capon, or pheafant, the
fame way.

To thigh a Woodcock.

Raife the wings and
legs, as you do a hern,
only lay the head open
for the brains ; and as
you thigh a hern, fo yoa
mufta cur]ew, p]nver, or
{nipe, excepting that you

have no other fauce but
{alc,

THH
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Ambergreafe, Tinéture .qf

A.

" A CHES and Bruifes,
A Page 284. an old
Ach or Strain, 3co.
After-birth, 2o bring it

away, 29T.

After-pains, bow prevent-
edy 279, 291,292,

Ague, 310. outward Ap-
Plications for it, 275,
277, 307, 3c8, 310,
323. inward Kemedics,
310.

Almond Butter, 165, —
Cakesy152, 182, Cheefe-
cakes, 142, — Cream,
163. — Hogs-puddings,
111, —Loaves, 200,—
Pudding, 100.—Puffs,
148. —Tourt, 1147, —to
chocolate Almonds, 199,
~ to fricafy them, 182,
— 10 parch them whole,

177

Aa._zl

i1, 236,
Angel-falve, 337.
Angelica, candied, 186,
Apple-Fritters, 115.—

Pafliesto fry, 129,—s

Tanfey, 113. — to dry

Apples, 189.—— with=

ont Sugar, ibid, — 70

ftew Apples, 193.
Apricocks 3 to dry Apri-

€0cRSy 177, 194

like Prunellos, 203. to

preferve Apricocks, 176,

o green Apricockiy205,

21 1. = Fipe ones, ibid,

Marmalade of Apri -

cocks, 20%. Apricock-

HWine, 213,

Aqua Mirabilis, 235.
Artichoke Pye, 135, to
keep Adrtichokes all the

Zear, 27o0.
Afthen-keys, pickled, 81.
Afparagus pickled, ibid.

87.—Soup, 64.

B. Bacon;
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Bacon ; to fak it, 51. 1

Jalt and dry a Ham of
- Bacon,a 8.t0 makeWeft=
phalia Bacen, 1bid.

Balls, favoury, 3. for Lent,

130.

Balfam, ¢f Lucatellus,
318. the yellow Ballam,
308. a Waterto be taken

 after Balfam of 'Tolu,
i

Barberries, pickled, 88.
to preferve them, 184.

Barley-Cream, 161, ——

. Watery 221, Wine,1bid.

Battalio-Pye , or Bride-
Pye, 10, 123.

Beet, collar'd, 13, 45.—
potted, 344 §53. alamode,
39. fine=lang d-teef,98.

Beer. o wake firong
Beer, 231,

Birch Wine, 217.

Bisk of Pigeons, 55.

Bisket, 149, 156. the bard
Bisket, 157. thin Dutch
Bisket,154.Little bollow
Biskety149. Drop Bisket,
153. Lemon Biskety,200.
Ratafia Biskety 171,

Bite of a mad Log, 252,
.2772_3442347534923 50

Bitter Draught, 298. anc-
ther, 302.

Black Cherry Water, for
Children, 243.

Blacknels Ly a Fell, 276,
277- |

I NDE X,

Blaf, Ointment for it,237+

Bleeding at Mbuth, Nefe,
or Earsy 257, 280, 331.
Bleeding inwardly, 287.
— i# the Stomach, 330.

Blifter 5 how to raife one,
299

Blood,to fwecten it, 281.
Spitting of Blood, 278.

Bloody Flux, to flop it,
though never [o fevere,
268.

Boil ;70 break aBoil, 276.

Brandy, Caraway-Bran-
dyy241. Cherry-Brandy,,
ibid.  Poppy - brandy,

240

BI‘E;FE and Butter Pudding,,
for fafing Days, 105-
brown Bread Puadding,
r12. fine Bread Pud-

- ding, 121. Rye Bread
Pudding, 115.

Breatt of Veal collar’d, 33,
to ragoo ity 306.

Breafts, forz, 312.

Breath, fbort, 338.

Breeding, 258.

Briony Water, 251.

Broom Buds pickled, 87.

Broth frong, to keep for
#fey 6.

Bruifes, 319. Braife Qint=
MMeRly 330,

Buns, 151.

Burns, wariens Rewmedies
for their, 259,261,302y
304, 338.

Burftennefs, 306.

Butter, bow tomakert, 76.

Butter'd
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Butter'd Loawves to eat bot,
138.
Bugs, a Receipt for de-

Sroying them, 345.
5=

Cabbage Pudding, 109.
Cabbage Lettice Pye,
139. to picklewed Cab-
bage, 88.

Cakes, 144, €c. French
Cake to eat bot, 147. vr=
dinary Gake to cat with
Butter, ibid. Porrugal
Cakes, 1bid. a Pium
Cake, 145. a good Seed
Cake,\bid. another,146.
a fert of little Cakesy 15 5.
Whetttone Cakes, 157.
the white Cakey, 155

Calf’s-Head «collar’ d, 19.

0 drefs ity 59+ Hafh cof

¢, 224 36, 24

Calt’s-Foot Pudding, 15.
Felly, 164. — without
Lemons, 168. Calf’s=
Feot Pudding, 103.

Cancer, 282. — 1 the
Breaft, to keep it from
LrOWingy 309, 312. —
in the Mouth, 314,

Cathew Lozcnges, 335.

Caraway Spirety 239.—
Brandy, 241,

Carp flewed, 30. other
WAYSy 31y 7O

Carrot Pudding,1o01.Car-
vot or Parjmp Puf's ,
118,

111
Caudle, of Oat-ical, 169.
a fine Caudle, 168, —
Flummery Caudle, 167.
Zea Caudle, 168. — for
Swest Pyes, 3.
‘Centaury #arer, 245,
Cerecloth, 263, 319.
Charity-01), for ourward
and  inward Bruifes o
green Wounds, &c. 274.
Cheele, a Suminer Creain-
Cheefe, 740 a Chedder=
Cheegfes 76. the Queen's
Cheefey 77. Newmartot-
Cheefe to cut at twodears
wldy 74. a thick Cream=
Cheefey, 77.  ordinary
Creain Cheefe, 78. Slip-
coat Cheefey77. to make
a frefh Cheefz, 163,
Cheele-cakes, 126. ——
without Remmet, 128.
LeinonChogfe-cakes, 137,
143. tomake them with=
out Curd, 139. Cream
Chegfe with old Chefbire,

143.

Cheiries preferved, 183,
204. Cherry Winey215.
Marmalade of Cherries,
187.  Moiclla-Cherry-
Winey219. angtheryz2és

Chkervil Zart, 136.

Chefnut Puddings, 1112.

Chickens fricafy'd, 24.
pull’dy ibid. " Chickci-
Pye, 9, 134. a fiweet
Cfvic‘k.eﬂ-}’j: 13;:[

Chilblains, 285,

Chin=cough, 276, 306.
Aa 3 Chips



v
Chips of Apricocks, 212.
Orange Chips crifpy200.
Chocolate Almonds, 199.
Cider, 228.
Citron Water, 241.
Clary Winey 224. the fine
Clary Wine, 228. fine
Clary-Water, 242.
Clear Cakes eof any Fruit,

181. — of the felly of

~any Fruit, 180, — of
Glogfeherriesy 204

Clear Candy, 202,

Clyfter for tioeHormis,3 14

Coglk Alzy 222, Cock Wa-
ter for Confumption,z 47,

Cockles pickied, 97.

Cod ffewed, s4. Cod’s-
Head roafted, 12.

Cold, 330. — i1 ihe Sto-
inachy, 3224 323, 351.

Colick, 259,263, 284. 10
give prefent Help in a
Colicky 322.

Collar of Beef, 13, 45—
of Calf’s Heady 19e——
of Crwwbeels, 20.—of @
Pigy 34, 46.——0f Sal-
1i16ily 3 1. —— of Venifon,
T3

Ceolour, to procure & geod
Celoury 295. '

Conferves, 173, &c. Con-
ferve of red Rofesy, or
any other Flewers, 193.
'gfl.{:ﬁpj; FI1G, .

Confumption, 248, 262,
285. |

Convulfion-Fits 323. #o

- prevent themy 1bid.

ThecdNIDEX.

Cordial-water, that m
be made in Winter,238.
the Golden Cordial, ibid.
the Saffron Cordial,243.

Corns oz the Feet, 286.

Coftivenefs, to remove it,
209.

Cough, 209, 210, 258,
259, 331, 333.—onthe
Lungs, 281. on the Sto=
mach, 249. Whooping
Cough, 324.

Courles, procared, 539.

Cowheel, Pudding, 106.

Cowllip Wine, 218.

Crabs butter’d, 29,

Cracknels, 143.

Cramp, 3C0, 333.

Crawfith-Soup, 2,5, 28.

Cream , llanched, 162.
whipt  Cream,  104.
Pifiachia Creaniy, 171,
Creamn of any prefery’d
Fruit y, 160,  Steeple
Cream y 102. Whitea
Wine Creaim, 170.

Cream Cheefey, 74, — with
old Chefbire, 143.

Cuacumbers fry’'d for Mut-
ton Saitcey 41, pickled
in Slicesy 30, 85, pickled
ancther way,02. preferv-
m’ﬁ, 194, 203, [ffewed

56.

Curd, Pudding, 106.

Currants, preferv’d in Fel
s 183.. Felly of white
Currants, 156.— of red
Currantsy 212. Currant
Wine, 2249, 220. .
| Cuftards,
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Cuftards, 126. Cufiard-
Pudding , 116.  Rice
Cuffards, ibid.

D.

Dafly’s Elixir, 251, 325.
Damfions, preferv'd wkole,

127,

Delivery of Women, 291.

Diftemper got by an ill
Husband, 249.

Drink for a Eever, 275.
—10 preferve thedungs,
250.— for the Rickets,
272. an cpening Drink,
249. a purging Dring,
313. Drink for a Rbeu-
wmatifme, or Pain in the
Bones, 254.

Drop Bisket, 153.

Dropfy, 243, 256, 274,
281, 282, 332, 334,
Jarc

Droply Water,243. Drop-
[y and Scurvy, 33a.

Draught to allay a Fever,
275, 288.

Drying Oil, 342.

Ducks, ro pot, 46.

Dutch Beef, j0.

Ducch Gingerbread, 151.

E.

Ebulum, or Elder Aley222.

Eels, collar’d, 11, 32. —
potted,71.—roafled, 21.

Eggs, fricafied, §56. — in
wnother way, 57.,

Egg Pyes, 124.
Elder-Flower-Wine, 229.
Flder-Wine, 223, 220.
Elder - Wine wade at
Chriftmas, 223.
Ele&uary for a cold or
windy Stomach, 270
another for a Pain i
the Stomach, 1bid.
Elixir Proprietatis, 269.
Dafly’s Elixir, 325.
Eye-Salve, 260.
Eye-Water, 251, 290.
Eyes red or ﬁsﬁ:, 223. to
clear the Eyes, 304. fore
or weak Fyesy 314

e

Face piipled, 269, 281,
31 3.—red and prinpled,
327

Falling down of the Fun=
daineitty 2 Q.

Fallin g-&f.&agﬁ*,ggn 3,300.

Fever Water,2 30.

Spotted Fevery2 56, Plai-
Sfler for the Feety 299.
Drink, ibid.

Fith-Pye, 137.

Fits of the Mother, 248.

Fits fiom Wind or Cold,
268,

Floodings, 292, 539.

Florendine of Veal, 135,

gl T P

Flowers of any fort can-
diedy 190, 195. various
ways of candying Oraage
Flowers, 190, 197, 206.
Aa 4 Syrup




L]

Vi
Syrup of any Flowers,
190.

Flunmery Caundle, 167,
Hartfborn Flummery ,
171,

Flux, 293.
339

Fool, of Strawberries, or
Rafpberries, 170.

Forc’d-meat, 6, 57. to
force a Fowl, 3%."

Freckles, taken off, 283,

French Barley Pudding,
1C 4,

French Beans pickled, 86.

French Bread,

French Cake, 14%. brown
French Loaves, 157.
¥ricaly of Chickens, 24.

— of Eggs, 56 B )
Ox- f‘m’r:!ff, 27,
gicat Plaice or Floun-
Aers,ibid,— of Rabbets,
26, —— t"f durible ‘I'H_LI'E,
ibid. pale Fricafy, 21,
:J[r:.: birezyn Fricafy, 39,

Bloody-flux,

—

ricters s Aople Filters,

15. Curd Frifte: 5y Ltk
fene Efrffrsh, 119,

Yruits of any Sort candied,
197~ —— Kepl in Syrup
2o Cas »}',lf_}"

G.

Gam, ef Goofe u::fi':-u“.- 207,
(zarlick, Syrup of it, 27 G
Galcoign’s Pogodss s 320.
fringerbread, feveralways
of doing iry 150, 152,

The INDEX.

156.  Dutch Ginger-
bread, 150.

Gloves, how to wafb them,
271.

Golden Cordial, 238.

Goofe potted, 56.

Goofeberries, preferved ,
1476, —— preferved in
Hops, 191, —— wWith-
out floning, 192,

Goofeberry, Clear-Cakes,
204, = Cream, 161,
—— Tanfy, 114, =———-
Wine, 214, 227, =
Vinegar, 9b. Peari
Goofeoerry-Hine, 214,

Gout Pains, 296, 297,
222,

Green Ointment for the
Rickels, 272,

Green Sicknefs, 283, 295.

Gripes, 275.

Gripe watfer, 243.

¥,

Hair, fo make it grow,
316

Ham of Bacor, fz¢Bacon,

Hams of Pork like Weft-

phalia, 65. a Pickle for
them, 6}'.

Hands, Pafie for them,
271, to clean and foflen
them, 320. to make them
white, 327.

Hare, dreffed, 47. emmmm—
potted, 54, 1o jug @
Hares 92, Hare Pye,
141,

Harts-horn,
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Harts-horn , Flummery ,
171, — Felly, 164. —
Felly without Lenon ,
163.

Hath of roafted Mutton ,

41.

Haftty-pudding,108. /itt/e
Hafy-puddings to boil
in Cuftard Difbes, 117.

Head, 70 purge 12, 31 f?

Heart, Heavines, 268.

HEmgrrhuides inflamed
298.

Herrings 3 bow to bake
themy Ga.

Hickup, 300.

Hiera-picra plain, 2§3.

Hiera-picra Water, 246.

Hips, made into Conferve,
210,

Hoarfenefs, 275, — with
a Cold, 323.

Hogs Puddings with Al-
710145y 110 - with
Currants, 1bid. — anc-
ther fort, ibid, — black
Hogs Puddings, 111.

Hung Beef, 12, 8.

Hungary-Fater, 240.

Hyfterical-Water, 240.

L

Jaundice, feveral excellent

4 Medicines for ity 253
280, 236, 303, 512
gellow or black Faun-
dicey, 305, 340.

Iceing, a great Cake, 159.

Jelly Poffet, 167, Ribborn

vit
)‘foéra 160. Felly of any

ruit done 1nto Clear=

Cakes, 180. of
white Currants, 180.
—— of red Currants,
272, of Pippins,
185.

Ink, how prepared, 271.

Joint-Evil, 282.

Itch cured wvarious ways,
300, 307, 332.

70 jug a Hare. See Hare.

Jumbals, 148.

K.

Katchup, Englifh, o1.
King’s=-Ewil, 303.

L-l

Labour iz Child - birth,
291.

Lady Onflow’s Water for
the Stoite, 245.

Lamb-Pye,9. favonry,13 2.
[weet iﬂ?ﬁfﬁ-‘Pj‘ﬂ, L9,

Laudanum, Jigu:d donetbe
beft way, 239

Leach, white, 170.

Lear for favoury Pyes ,

4.
Leg of Lamb, how mari-
siadedy 37. —— furced,

38.
Leg of Mutton, a - la=
Datuley, 39, 92.
Lemon=Bisket, 168, ——
Cakes, 202.
Cheefe-Crkesy 137, 143
| Creanry




viti
emee Gttty 100, wm—m

pickledy 04 =~ Pud-

ding,11Q. Puffs,
199. Salade, gO.
Syllabubs, 158.

Tarty 11§, o
Wine,220. anotber Wine,
that may pafs for Citvon
Water, 231.

Lily of the Valley Water,
244.

Lime-water, 246.

Linen, freed from Mil-
(IF:,“:'_EJ" 546.

Liquor for colouring Pud-
dings, 104.

Loaves miade of Almonds,
20Q.

Lobfters, butter'd, 29, —
};ﬂffﬂd, 11. — 7ade ié:m

otpy 2. — pickled, 83.

Loofenefs, 275, 307, 3 3?.

Lozenges, for the Heait-
burn, 279. for a
Cough, 258.

Lucatellus’s Baifam, 318.
—t0 take inwardly, 332.

Lumber-Pye, 9, 125. ano-
thery 143,

Lungs,a Drinkto p.s;g/&m*g
them, 250. a Purge
Jor any llnefs of them,
270. Stuffing 1n them,

290.

M.

Mackarel, pickled, 71.
M;xpgmfrs, of Cucunbers,
82, — of Melons, 79,

The INDE X.

March-pane, 148, =— u-
boiled, 183.

Marjoram Pudding, 112.

Mar{bﬂrough Cake, 155.

Marmalade, of Cherries,

187. of Oranges,
20¥,208. — of Quinces
red, 187.—of Ouinces

white, 187, 207.

Marrow Pafties, 137, —
Puddings, 15, 110.

Marih-mallows ; Syrup
thereef, 208.

Mead, 216, 223. a finall
white Meady 210.

Mildew taken out of Li=
aent, 3406.

Milk-Water for a cancer-
oits Breaft,247. another
Milk-water, 252.

Milk in Nuifes iucreafed,
294. .

Mince~Pyes of Veal, 138.

Mifcarrying  prevented
=P

Mountain Wine, 230.

Mouth fore in Children,
20%. a rare Mouth-wa-
ter, 278

Mulberries
whole, 1935.

Mullet, or any other Fifb,
bow boiled, 29,

Mudcles, o Cockles pickled,

preferved

Mutbhroom Liguor, and
Powder, O1. ot ber Mufb-
room Powders, 04, 97.

Mufhrooms picklsd, 78,

84, 93, 95, 96, 60. —
potted,
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potted, 97. ——[fewed,
19.

Mutton Pye, 10.—— Cut-
letsy 2. —dry'd to cut
in Shivers, as Dutch
Beef, s0. — dry'd like
Porky 51, — bafled,
41.m— Leg or Shoulder
fuffed withOyfiers, 16.
to force a Leg of Mut-
tony 38. Leg of Mutton
a-la-Daube, 93. Neck
of Mutton dreffed, 43.

Morphew removed, 328.

N.

Nafturtwum Brds, ¢-
kled,81.

Neats Tongue-pyey 10, —
potted, 33.

Neck, Italian Wafb for
398,

Neck of Mutton drefled,
&43.—of Veal flew’dy70.

Nec klaf.:éfs, fﬂrﬂCfﬂff{fE‘fﬂ
‘qwhen cuttingtheirdeeth,
259.

Nun’s Cake, 159,

0.

Oatmeal Caudle, 169. —
Pudding, 104, 120, ~—
Sack Poffet, 172.

Obftructions  removed ,

334 :

Ointment for ¢ Burning

or aScaldy 308, — for
a Cold on th: Stomach,
3204

Oyfter, Soup, 62.
Oyfter Pye, 125.
Oyfters fiy'd, 38. — pic=
kled, 10, 22, 84, 89.—
flew’d in French Rolls,
13, 14. ——/fuffid into
& Shoulder or Leg of
Mutton, 16.
Olio Pye, 134, 142.
Onions(fmall) pickled, 1.
Orange Cakes, 182, 201.
— Chips cripfed, 200.
" — candied, 2 10.
Creanty 161. — Flogers
candiedy 202,206,
preferved in Syrup, 207.
Orange-Flower-Brandy,
237. Orange Mayr-
sialade, 201,204,
Peel made into Syrup,
201. — Wine, 217.
—— with Raifins, 226.
Oranges preferv’'d whole,
173, 191, 199.
Ox PalatesyinFricafy, 27.
pickled, 12.

E:

Painting Rooms cr Paks,
341.

Palermo Winey, 224,

Pancakes,113. —gf Rice,
111,

Pafte, of green Pippins,
188. Jor Hands,
27 1. ——white Ouince
Pafle, 188. '

Pafties.  See in the diffe-
reni Materials.  Little
Paflies to fiyy 126.

Paflils,
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Paftils, bow made, 181.

Paftry of all forts, 123,
&ec.

Pearsdry'd, 189, —witls-
out Sugar, ibid.

Pear-Plums, white, pre-

[ferved, 176.— black, or
any black Pluin, 179.

Peafe Pottage, 5.

Perfume ; to make the
burning Perfumes 213,

Pickle for Han, 66. ——

for Tongues,ibid, — for
either Hams or Longes,
67.

Pici-glﬁtsqf allforts,78,&c.

Pies. Secin the different
Materials.

Pigeon Pye,lo0. -—~:7 elly,
§ 5 —pickled,go0. flew'd,
§3, 67.——/fewed with
Afparagus, ibid.

Pigs Ears ragod'd, 13.

Pike roaffed and boiled,
& 05 2.9

Piles cured, 298, 333.

Pills to purge the Head,
313. topurgecfl Rbeuin
i the Deethy 325,

Pimples removed,
281, 227,

Pin or Web intheFye,304.

Pippins 5 Felly of them,
185. — preferved whole,
184. Paffe of greemn
Pippins, 188.

Pittachia Cream, 171.

Pith Prdding, 106.

Plague prevented or eue

269,

redy 26 1. Dr. Burgefs's
Antidote againft ity244.
Plazue-Watery 235,

Plain Pudding wery fine,
I21.

Plate, how to boil ity 343.

Pleurify cured without
bleeding, 303.

PlumCiake, 145, 146, 157,
158, 159, 160. —with
Almonds, 159. Little
Plum=cakesy1 40. Pluni-
porridgey 4. — Wiiie,
222,

Plumsdry’d, 194.——pre-
Jerved grecw, 178, 179,
Zo preferve the gicat
white Plitiizy 211.

Pockets, bow made, 73.

Poloe, bow prepared, 55.

Pomatum, 283.

Poppy Brandy, 240.

Pork Hams Iike W eftpha-
lia, 65.

Portugal Cazkes, 147.

Poffer, a Felly Poffer,
167. 4 Snow Poffet,
ibid. Sack Poffér with-
out kgrs, 171. a Poffes
with Aley or King Wil-
liam’s Poffér, 172. the
Pope’'s Poffit, ibid.

Powder for a Rupture,
252,

Poultice fir a fore Breaft,
Legy or Ariy 277w
Jor a bard Swelling,276.

Preferves. See the repec=
tive Materials,

Puiding,
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Pudding, baked, 116, —
boiled, 105, ew’d,
108. -——fﬁ: little D{,/bes,
117. Hafly - Pudding,
ibid. Ommge-PMdfmg,
100. New-College-Pud-
ding,118, Oatmeal Pud-
ding, ibid. RatapaPud-
ding, 122, Sweatmear
Pudding, 117,

Puddings of divers foits,
100, &c.  a colsuring
Liguor for Puddings.
Sce Liquor.

Puli-pafte, 140, we— for
Tarts, 120.

Pufis of _rff;;;ﬁmfs} 148, —
Carrots, cor Parfaips,
118, of Lemons,

199.
Pulpatoon of Pigeons, 59.
Purges, 267, 294.
Purging Diet-drink, 314.
Purllain Stalks pickled, §7.

another Way,

Purry, or Pafleto flop all

Foints in Pales or Wood,

that no Water nay far.:k

iy 342.

Quaking P%—?dmg See
Pudding.
Quilt jar the Stomach,
22.
Qua;nces, kept in Pickle,
81. Ouince Cream,16%
whole Ouincespreferv’d,

274 . White Jelly o

Xi
180. Red
Quince  Marmalade ,
20 7,208. white Quince
Pafle, 188, Quince
Winey, 220.

R.

Ouiuces,

Rabbets, awd Chickens
mttinbledy 19

Radifh Pods pw:kfm' 55.

Ragucr of Oyffers, 18. —
of Pigs FEarsy, 13.
of Sweet-breads, 18. for
made Difies, 4.

Raifin Wize, 217.
Rafpberry Fooly 170, e
Winey, 219, 220,

Rafpberries preferved in
}f!f* I?g preferv=
ed whole, 198.

Ratifia Bisket, 171.—~——
Creanty 163.——Pud-
ding, 121.

Red Ba.lls 268.

Red Cabbage pickled, 88.

Rennet prepared, 74.

Rennet Bag, 75.

Rheum 7 the Eyes, 304.
——in the Tecth, 325.

R heumatifm , Dr Ly »
Scurvy, and Cough qf
the Lungs, cursd, 281.
Stinple Rbmmaf{ﬁﬂ
335. Rbeumatifm, or
Pain in the Bones, 25 4,

256.
Ribs qf Becf pickled, 68.
Ryebread-Pudding,115.
Rickets

——
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Rickets cared, 272, ——=
another Way, 273.
Rofes, Conferve of red

Rojes, 193. Sugar of
Rofesy 194, Rofe-drops,
195.
Ruewater for Fits of the
Mother, 248.
Rump of Beef, baked, 58.
-flewedy 6, 2 1.
Rupture; 252.

S.

Sack-Cream, 163, 170.
— Poffet witkout Eggs,
172. — without Creamn
or Eggs, ibid. Oatmeal
Sack-Poffet, 173. Sack
Pudding baked, 112.

Saftron Cordial, 242.

Sage Wine,218. another,
224,

Sai;oe prepared, 169.

Salmon potted, §1. —
pickled, 89.

Salmon Pje, 124.

Salop, bow’tis wade,169.

Salve, foir a Blafl, Bura,
orScaldy 261,277, 31 1.
for the King’sFEvil,105.

for a Spraii, 283.
Angel Salve, 337. The
black Salve, 309. Green
Salve, 311. Lip Salve
326.

Samphire pickled, 82.

Sauce. for Fifh or Flefb,
100. —of [1'd Cucitin-
bers for Mdutton, 4o.
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ﬁr a %ﬂdfﬂﬂk, ihid.

Saufages, very fine, 66.

Scald Head cured, 303.
an Qintment for ity 3 36.

Sciatica, Plaifter for it,
305.

Scotchcollops, 20. ather
Ways, 23, 35, 65.

Scurvy, (ome excellent
Medicines  to cure ity
281, 286, 307. in
the Gums, 328.

Seed Cake, 145. another,
146. Ordinary Seed
Cake, 154. A good
Seed Cake, call d Nuns
Cake, 159.  Anotber
Secd Cakey 160.

Shortnefs of Breath, 280.

Shrewsbury Cakes, 152.

Shrub, bovw made, 217.

Sight; to firengthen it,
248. a Powder that
bath reflored 1t when
almeft lofl, 288.

Skirret Pye, 136.

Skuets, biw made, 54

Small-pox ; 70  prevent
their Pitting, and take
t?[}‘; Rc’e’fﬁﬂﬁ‘, 262. 10
take 0t their Spors,284.

Reduefs and Scetef
ajter lemy 338. A Stay
2o prevent a fore Throaty
2612.

Smelts, kept in Felly, 57.

—— Widrinatedy 94

Snail Water, 250.

Snow Poffez, 167.

Soup,



Soup, 1,4, 61. A Gravy- Strawberry Fool, 170.

Soitp, 2.———a Soup or
Pottage,——of Afpara-
gus, 64.—— of Craw-
fifly 2y 69. =~——of green
Peas, 63, 69. Soup for
afting Days, 3.

Séfffngs, or Squab Pi-
geouns, pickled, 8o.

Spinage Zart, 136.

Spirit of Caraways, 239.
of Saffron, 242.

Spitting of Blood, if a
Vein is broken, 285.

Spleen and Vapours cured,
240.

Sprain, 283.

Sprats, pickled for An-
chovies, 8o.

Spread-Eagle Pudding ,
I21;

Stewed Pudding.
Pudding.

Stitch Water, 241, 260.

Stomach ; Eleffuary for
a Cold, or windy Sto-
wach, 270. Sonic excel-
lent Medicines for Pains
in the Stomach, 260,
268. Plaifter for the
Stomach, 321, A Quilt
fer ity 322.

Stone; o makethe Linte=
drink for the Stone, 26 4.
1o give Eafe in a violznt
Fit, 264, 290. Lady
Onflow’s Water for it,
245,

Stoughton’s Elixir, 257.

Strangury, 275, 291.

See

Strong Broth, 69.

Sugar=-Plates, 178. Clear
Sugar, ibid. brownSu-
gar, 181. Sugar of
Rofes, 194.

Surfeit Water, of King
Charles II. 230.—f
Mr. Denzil Onflow,
155,

Swan potted, 47.

Sweet-Bag  fur
212.

Sweetmeat Pudding,117.

Swelling in the Face,313.

Syllabubs whipt, 165.
Lemon Syllabuts, 169,
— other fine Syllabubs.
573

Syrups, 173, &c.

Syruap of any Flower, 190.
——for a Cough or Aftk-
Wy 20 9o em0f Maifb=
mallows, 208, m—— of
Saffron, ibid.

T

Linen,

Tanfey, baked, 20, 113.
Apple  Tanfey, 115.
Goofeberry Tanfey, 113.

Tarts, of Orangesyor Lew
mons, 128,  Puff-pafls
for Tarts, 129. to ice
Zarts, 141

Tea Caudle, 168.

Teeth, 259, 288. #0 pie-
ferve and whiten them,
337. Necklace forChil-
dren in cutting then,
259. Tertar,



X1V
"Tettar, 287.
Thorn drawn outy 303.
Throat, fore, 313. to pre-
vent @ [ore Throat in
the Small-pox, 262.
Thralh, s  Childrens
Mouzhs, 23 9. ;
Tinture of Ainbergreafe,
236. Anadmirable Tin=
éurefor green Wounds,
270.
T{Jﬂifs fry’d, 114.
‘Tongues potted, 33. dri=
edy 49. Pickle for thei,
1bid. 66.
Tooth-ach cured, 253,
278, 279.
T'reacle-water, 255.
Trembling at the Heart,
303.

‘Tumours, to ripen them,

- 287. to difperfe them,
22,
Turbot Pye, 136.
‘Tarciner, bow made, 122.
Turkey Pye, 15. flewed,
58.
C.

Ulcers and od Sores,
310.

Urine ; #o0 provoke it pre~
fently when flopt, 330.

Ulquebaugh, bow smade,

Uvula, to draw it up, 339.

; W.
Walnut Bater, 237

The INDEX.

Walnuts, pickled diviers
WSy 75y 82, 924 Pres
[ferved allthe Year, 270,

Walth for the Face, 327.

Wathing, o faveSoap, and
whiten Cloaths, 346.

Water, for fore or weak
Eyes, 314.—10 wafh the
Face, 327. —10 Le taken
after Ballam of 'Tolu,
25 L——againft a Con=
Jurptiony 247. to
Srengthen  the Sight,
248. — in a Confunps
ton or Weaknels after
Stckitefsy 262. — a fine
Cordial - Water 4 239.
Great Pally Water,
232. Lady Allen’s Wea
tery234. Lady Huoet's
M aters 273, Kin
Charles 11, hbis Surfert
Water, 237. Orauge or
Leniion W atery 23 6o
Dy, Steveus's Water,
235. a Stoie Wa-
tery 240,

Weaknels of the Back,
292, 340. ?; the
alfys

Fands, aficr a
300.
Weftphalia Bacon, 48.

r
Whetflone Cakes, 157.
VY hire Leach, 1 7O,
White-wine Crezm, ibid.
Wigs, 149. light Wigs,

140. wery. povd Wigs,
142. oid'nary Wigsy
154,

T B
B4 ine,



ENDEX

Wine, bow toclearity223.
Apricot=wine,213. Bar-
ley~wine, 221.. Biveh-
wine, 217.  Cherry-
wine, 215, 226, Cla-
ry-wine, 214, 228
Cowylip-winey2 18, Cur-
rapt-wine, 215, 220
Damfon-wine, 213. El-
der-winey 221,229. F/-
der-flower-Wines, 229,
Frontiniac-winey, 227.
Goofeberry-wine, 214,
227. Lemon-wine, 220.
Morella  Cherry-wine ,
212, Orange-wine,217.
~— with Raifins, 225.
Pearl Goofeberry~wine,
214. Plum-wine, 221.

Luince=wine,220. Rai-

Sfi~wine,

3% Ty 329,

Rafpberry-wine, 219,

Sage-wine, 218, 224.
Cow/lip-wine, 1bid. Zo
recover Wine, 225.
Woodcock Sauce, g0.
Worms in Children; bow
70 kiiow them, 278, Cly-

Ser forem, 3 18. Worms
- curedy 314y Plaiffer fon

- themy 321,
V.

Vapours cured, 240.
Varnifh, white and yellow,

343-

¥ E::;:[.Pya, 14. Cutlets,§9.
Savoury Difh of Veal,
42. Fricaly, 23.

Venifon, artificial, 3 5. 2o
recover stwhenit finks,
36. .

Venereal Difeafe, 301.

Venifon-Pafty, 109. 10

feafon and bake it, 129.
to ffew it, 8.

Verjuice, diffilld for
Pickles, 9%,

Vomits ; fome excellent
Vomitsy 266,277, 3355
336

Vomiting; owrward Ap-
plicationsto flay ity 278,
287. internal Remedy

for ity 278.
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Books I%#Eﬂfﬁd for J. and J. P.embcr'tﬁon,
at the Golden Buck, againf S§t. Dun-
{tan’s Church 7z Fleet-ftreet.

1. Emo'rs ‘of the Count de Forbin, Commodore in the Navy

B of France, and Knight of the Order of St Lewis ; con-
taining his Narrative of the Voyages he made to the Eaff-Indies, &c.
and ot the great Honours paid to him ar the Court of Siam, where
he was preferr’d to be the King’s High Admiral, Generaliflimo
of his Troops, and Governor of the Tower of Bancock ; his
particular Account of the Battle of La Hogue, and other Fights that
he was engag’d in during 44 Years that he {pent in the Sea-Service,
and his fecrer Hiftory ot the Chevalier de $t. George’s Expedition
in the Year 1708, from Dunkirk to Scotiand, in which he hiad the
{pecial harge of the Chevilier’s Perfon. Tranflated ‘from’ the
French. The Sccoad Edition, Price ys. 6 4. ]

* 2. The Hiftory of the late Revolutions in Perffa, taken from the

Memoirs® of Father Krufinski, Procurator of the Jefuits at Ifpaban,
who livid 20 Yezrs in that Country, was employ'd by the 'Bihop
of Ifpakan in his Negoriations at the Perfran Court, for the Em .
peror and the King of France, and was famiitarly converfant wich
the grearelt Men of all Parties.  Done into Englifh, trom the Ori-
ginal juft publilid with the Royal Licence at Paris. By Father
de Cercenu, whohas prehix’d a Map of Perfia, and a fhorr Hiftory
of the Sophies; with curicus Remarks on the Accounts given by
Taveratere, Sir Fobn Chardia, and other Writers that have treated
particularly of that Gevernment and Cougtry, ¢&e. In Two
Volumcs: « Price 75, 64, '

3. Tully’s three Books of Offices, tran{lated into Englih, with
Notes explaining the Method and Meaning of the Author. By

Thomas Cockman, D, D, Mafter of Univer(ty-College in Oxford.
The Fifth Edition. Price 3.

4. The Roman Hiltory of Cains Felleins Paterculus. In Two
Books. Tianflated from the Oxford Edition, and collated with all
rhe tormer ones of Nete, To which is prefix’d a Charaéter of the
Author and his Writings. Extra¢ted from Monficur Bayle and

f}'.rh:"f_s By T. Newcomo, M. A. Chaplain to his Grace the Duke
of Rithmond. The Second Edition. Price 2. 64.

5 An Abridgmeat of Mr. Locke’s Eflay concerning human Un-
u:ari’c111;!:'g. By the Rizht Reverend Dr. Fobn Hynne, Lord Bi-
[JHJ;J @t Luth and Wells, The tagrth Edition, corrected. Price 3 4.

0. A Journey




Books printed for . and J. Pemberton.

6. A Journey thro® England, in familiar Letters, from a Gentle-
man here to his Friend abroad, containing what is cufious in the
Counties of Norfolk, Suffolk, Effex, Kent, Suffex, Surrey, Berk-
fbire, Middlefex:, London, Buckinghamfbire, Bedford(hire, Heri-
fordfhire, Hampfhire, Wiltfhire, Dorfetfhire, Devonfhire, Oxford-
(hire, Worceflerfhire, Gloucefterfhire, Somerfetfhire, Shropfhire, Che-
fhire, Lancafbire, Staffordfbive, Derbyflire, Leicefterfhire, Rutland
and Huntington, Nottingham(hire, Northamptonfliive, Yorkflire,
Durbam, Nortbumberland, Cumberland, Wales, Cornwall, and the
Ifle of Man, &c. In'Two Volumes. The Fifth Edition, with large
Additions. Written by Fohn Macky, Efq; late Mafter of the Pac-
ket-Boats., -

7. A Journey thro’ Scotland, in familiar Letters from a Gentle-
man here to his Friend abroad ; being the third Volume, which
completes Great Britain. ‘The Second Edition. Pricegs. = ¢

8. A Journey thro’ the Auffrian Netherlands, containing the
modern Hiltory and Defcription of all the Provinces, Towns, Ca«
ftles, Palaces, Monalteries, gwa. of that fruitful, populous Country;
with an Account of all the remarkable Battles and Sieges, taken
from the moft aythentick Narratives; to which is prefix’d an In-
troduction, containing the ancient Hiftory of the whole 17 Pro-
vinces. The Second Edition. Price 35. 64.

9. The natural Obligations to believe the Principles of Religion
and divine Revelation; in 16 Sermons preach’d in the Church of
§t. Mary le Bow, London, in the Years 1717 and 1718, at the Le-
¢ture founded by the honourable Robert Boyle, Efz; By the Right

Rev. Dr. Fofn Leng, late Lord Bifhop of Norwich, The Second
Edition. Price §s. 64 ' :

10. The pretended Difficulties in natural or reveal’d Religion
no Excule for Infdelity; in 16 Sermons, preach’d in the Church
of St. Mary le Bew, London, in the Years 1721 and 1722, at the
Lecture founded by the honourable Robert Boyle, Efq; The Second
Edition; ro which is fubjoin’d, a Detence of the Chriftian Reli-
gion, from the Prophecies of the Old Teftament. By Brampron
Gurdom, A. M. Archdeacon of Swdlury. Price §s. 6di -~

11. Bifhop Sherlock’s Ufe and Intent of Prophecy in the feveral
Ages of the World ; in fix Difcourfes, deliver’d ar the Temple-
Church in April and May 1724. Publifb'd at the Defire of the
Mafters of the Bench ot the two honourable Societies; to which
are added, four Diflertations, viz. 1. The Authoriry of the Second
Epiftle of Str. Peter. 2. The Senfe of the Antients before Chrift,
upon the Circumftances and Conltquences of the Fall. - 3. The
Blelings of Fudah, Gen. xlix. 4. Chrift's Entry into Ferufalem.
‘The ThirdEdition. Price 4 5. 6 4. e

13, A



Books ;n‘mé for ). and }. Pembetton.

22, A Colleétion of Tracts, moral and” theological, placed in
¢hé Order wherein they were fifh pablifd, iz, 1. A Letter to
aDeift. Il. The Foundation of moral Goodnefse III. The Se-
cond Part of the Foundation of moral Goednefs. IW. Divine
Re€titude V. A Sccond Letter to a Deift. VI The Law of
Truth. With fome additional Notes; and a Supplement concerns
ing Rectitude, By Fobis Balguy, Mo A. Vicar of Norsh-Alercon,
in the County of York ; and Prebendary of Sarum. Price 6.

N. B. Any of thé aforefaid Traétsuitay be had feparate.

13. A Treatife of Confumiptions, and other Diftempers belong-
g to the Brealt and Lungs, under the following Heads, w2z,
Sect. 1. 1. Of the Nature and Properties of a Confumption.
2. Of the Caufes of a Confumpiion: 3. Of the Progrefs of a
Confumption. 4. Of tlie feveral Sorts and Species of Confump-
tions. 5. On Gonfumptions hereditary or accidemral. 6. Origi-
nal and {econdary Confumptions. 7. Of an Atrophy. Seét. Il.
1. The Method of Cure. %. The Method of Cure when Blood-
fpitting threatens a Confumption. 3 Of the different Feversthat
attend the different Stages of this Difeafe. 4. Of Affes Milk.
5+ Of the Change of Air. 6. Of the Ufefulnefs of Exercifeina
Confumptive Habit. 7. Of Exercife. 8. Of Rules abont Meats
and Drinks. ¢. Of Iflues, whcther ufeful in 4 confumptive Habit,
Sect. I[I. Of the other Difcafes that belong to the Eungs and
Cheft of the Body. Of Catarrhs. Of an Afthma. The Method
of Cure inan'Afthnta, &c. By Sir Richard Blackmore, Kt. M. D,

and Fellow of the Reyal College of Phyficians in London. The
Third Edi:ion ¢ariefted. Price 3. 64.

14. A Treatife of the Spieen and Vapowrs, or hypochondriacal
and hyfterical Affe€tions ; with three Difcourfes on the Nature

and Cure of the Celick, Melancholy, and Palfis. The hird Edir
tion correlted.  Pricé ¢ s,

1§5. Difcourfes on the Gout, Rbewmatifm, and King's<Evil,
Sect. I. Of the Nature and diftinguifhing Properties of theGout.
Sect. 11. Of the immediate Caufes of the Gout, Of the remote
Caufes of the Gout. Scét. 111, Of the different Sorts or Dence
minations of this Difeafe.  Sc&k: 1V. OF the Method of Cure. Of
the Means to relicve the Patient during a Fit of the Gout. The
Method how to moderate the Gout, that the Fits may be lefs fre-

quent, more fufferable, and of fhorter Duration, e¢. ~The Second
Edition, correéted.  Price 35 64.

16. Speitacle dela Nature, or Naturedifplay'd; being Difcourfes
on fuch Particulars of natural Hiftory, as were thought moft
proper to excite the Curiofity and forms the Minds of Youth. In

ThreeVolumes, adora’d with near 2 hundred curious Copper Plates.
Price 18 ;. P



















































