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P RAE B Al E,

et HEN firfl 1 undertook this work,
e -1‘;.%‘-:’*'-'{1 I defign’d to publifh it without a

4 preface; as judging that the
truth and reafon contained in if
% would be a fufficient commenda-
tion of themfelves without any preliminary dif-
courfe whatfoever. Iwas fenfible I bad aéted
with faithfulnefs and care in the compofition of
it, and was willing to bope the ufefulnefs of the
fitbject might be a means to recommend the per-
Jformance. But wpon recollection, that all my
Readers would not be equally diftinguifh’d by a
right fenfe of thefe matters, I chang'd my o-
pinion, and have refolv'd to proceed in the com-
wion method.

The Book is divided into two parts, which
comprebend the Prattice and Theory of diftil-
lation. The firft is defignd for a Difpenfatory
for the wholefale Diftillers, and contains an exact
and accurate form of making up what they
3 name
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name their compound goods. I bave inferted
mrfwzfr jﬂs’p.‘:’.’ fuous, nor omitted any thing of
moment, which might be beneficial to the young
artiff. And thus I bave endeavoured, in the
moft eafy and z;zrfﬂsfr;é{e manner I was able,

2o explain to bim, Eie order his Work- ff:raﬂ,f"
to the beft adﬂ.:zrzz‘gzge bow to ereét bis Still,

Worm-tub, Water- tub, Pump, Prefs, and otber
matters fz’*erfwzm belonging. %e Jeveral uten-
Jils are dc;ffrzﬁ d, and the manner of ufing them.

And be is fartber taught bow to feafon the Still
and Worm, and put them in a proper condition
for working proof-goods 5 how to order the Still-
fire, and draw off the liquors clean and to the
befl advantage s and when drawn off, how to
dulcify and refine them, [o as to make them be-
come fpeedily fit for jm’ff- with feveral other
p.:zrfufrfﬂr inflrutions, which are not neceflary
ta be mention'd bere, and are at large explain'd
in the following tr :,m‘;ﬁ:

To make the work yet more compleat, Ibave
added the prime coft, particular and total, to
every preferi ;‘rz'mff with the Profit arifing jmm
the faid goods in fale. And th fome, or in-
. deed moft of the ingredients usd in diftilling
bear no flandard or ﬁx'a’ price, but rife or fali
in proporiion as the market is flock’d with them,
yet taking one with another, the Balance will be
Jound to be pretty even, and amount as tear as
may be to the rf_'/pec‘?z ve fums I bave bere fét

dowwn,
Tho this Book is chiefly adapted to a whole-
Jale trade, and indeed of mo confiderable ex-
tent, the Still not exceeding thirty gﬂifam yft
zf
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1t may be equally ferviceable to Apothecaries
and perfons of other Employments, where di-
Rilling is a branch of their trade.  For tho the
Apothecaries have a pharmacopecia of their own
to diret them in making their compound-wwa-
ters, yet are the cordial-waters of the Diftillers
(which I [peak without any difparagement to
their Profeffion) much finer and pleajanter than
what they ufially make; and this feems cwing
to their great error in drawing off the faints
with their difftilld cordial-waters. This in-
convenience I have taught them to avoid, and
i1f they'll once make trial of any of the diftill d-
waters bereafter mention'd according to the
directions I bave given them, I am perfuaded
they'll find what I fay to be true in falt, and
that thefe waters will much exceed both in tafle
and colour the compound-waters of the fame de-

nomination, which are commonly made by them.
I farther hope my pains will not prove un-
acceptable to fuch perfons of diftinétion, as keep
a Still in their families for their own private
ufe. Asthey generally proceed by prefcriptions,
which. require a compofition of ingredients of be-
terogeneous qualities, the compound waters di-
Silld from them muft necefJarily be correfpon-
dent, and prove difagreeable both in their tafte
and nature. To prevent this ill confequence, I
have taught*them in an eafy and fomiliar man-
ner the beft method of diftilling and compofing all
cordial-waters, with very little trouble or lofs
of time, by reducing the quantity of the ingre-
dients and [pirits to the dimenfions of their Still,
And left any error fhould arife from a mifcom-
| A 4 putation,



P R.EFIATGE

putation, I bave glfo in the fecond part calcu~
lated them all Jor a Still of three gallons charge.
As the former part of my performance is
wholly practical, the fecond comprebends both
the fﬁaary and pma’?ne join'd together, repre-
fenting at one view the compofition and wvirtue
of fuch particular compound-waters. In this
book the reader will find an account of féveral
rich cordials, not mention’d in the firfi part,
nor in any ‘treatife of diftilling extant, that I
Enow. of, befides the different methods of com-
pounding other diftill’d liquors, that-are daily
ufed.  So that I may venture to affirm, I bere
give bim the compleateft body of diftilling, that
bas yet been publif’d.  For tho’ there have been
many treatifes written upon this fubjell, yet are
they all of them bighly deficient 5 and their de-
Jectencies bave been the grand inducement that
bas engag’d me to undertake the prefent Work,
avbich I hope will prove acceptable to the candid
and ingenuous, whofe benefit I bave chiefly flu~
died. If any one is inclin'd to cenfure, I defire
be would fit down and write better 5 I fhall not
envy bis fuccefs, but [ball be m’*wa}'s thankful

jor any farther z;gfarmzzz‘mrz.
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Book L

Donble- Anifeed-water.

AU S S
30 gallons of proof-fpirits at 18 4. 02 04 0O
5 pounds of Anifeeds at 6 d. 00 02 06
g pounds of fine Sugar at 6 4. 00 04 06
Coals, and working 00 OI 00
02 13 00
For Sale
allons of double Anifeed-wat
303%25 ot ouble Anile waer,}ﬂg 15 00

LL diftilPd goods which are made proof,

are cail’d double goods, by what names or

titles foever they be denominated, as Anifeed,
Clove, Cmuamﬂn, orany other water : And if your:
Ipirits
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fpirits are of a good body, or what is call’d full
proof, they may be made up with liquor or {pring-
water to the fame quantity, with which you firft
charged your Stll, {uppole thirty or any other
number of gailons.

You muft put the Anifeeds into your Still im-
mediately after your f{pirits, firft gently brui-
fing them in a Mortar, and drawing them off ve-
ry moderately from your Still, with a flow fire,
as long as the goods will come off clear, which
will be about two third parts of your firft quan-
tity, or near twenty gallons out of thirty gallons,
firft charged in your Still; and fo proportion-
ably for a larger or fmaller quantity, which de-
ficiency muft be made up with liquor, which the
goods will bear; or if you would have the goods
very high proof, you may put a gallon of liquor
the lefs, afterwards dulcify the fame with fugar,
in proportion, and keep your faints which come
off after your goods by themfelves, letting them
run as long as they will burn, or fire on the Still-
head, with a lighted paper or candle put to
them. A
You muft carefully obferve in drawing off this
water, that the faints, or after-runnings, come not
off and run into your Cann along with your o-
ther goods. To avoid this inconvenience, you
muft often be viewing them in a glafs or vial
efpecially towards the latter end of your diftilla-
tion 3 for then your goods which before looked
clear and Iimpid as rock-water, will now put on,
or turn to an azure or bluifh colour (the reafon
whereof I fhall give you, together with the vir-
tue, in the fecond part) and if they were fuffered
to mix with your fine goods, would impart both
a difagreeable tafte and colour to them, which
would require a long time in fining. Therefore

whenever you perceive the colour to alter, fhift
your
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your Cann, and place another under the end of
your worm for the reception of the faid faints 3
which muft be kept feparate frem your proat
goods 5 for fuch ules as hereafter fhall be fhewn

in their proper piacas.
Single Anijecd water.

i
g0 Gallons of proof malt-fpiritsat 18 4. 02 05 0o
8 Pound of Anileeds, at 6 d. 00 04 OO
14 Pound of brown fugar, at 214, per C. 00 02 07z
Coals and working

00 OI 00
02 12 OFx

For fale.
45 Gallons of Anifeed-waterat 25. 04 10 €O

All common or fingle diftilled goods are charg-
ed and drawn off from the Stull, in the fame man-
ner as double goods, fave what difference 1s made
in the compofition, and making up the faid
goods, viz, Firft draw off your goods from the
Still into your Canns, you have for that pur-
pofe, putting them by as foon as they are full
into your veficl defigned to make up the goods
in; then make them up to their firt quantity
with liquor ; to which add one half more in li-
quor, over and above what your firft quantity
of {pirits was, wherewith your Stiil was charged,
viz. Every thirty gallons of {pirits muft be made
45 gallons of fingle Anifeed-water, by putting
as much liquor to the goods drawn from the
Still, as will make up that quantity ; then diffolve
the fugar in a Cann or two of your goods fo made
up, and flir and mix them very well together,
with a propey inftrument, and to make them be-

come
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come clear, put about four ounces of Alum fine-
Iy puwdﬁred into them, ftir them all well toge-
ther, and ma little time the goods will become
fine and fit for fale,

Common_ Anifeed-water.
' b She
30 gallons of preef-fpirits, at 18 d——03 05 oo
10 pound of Anifeeds, at 6 d—————00 05 cO
16 pound of Sugar, at 6 d. per C. wt. 0o 03 00
Coals, and working 00 01 00

02 14 00

For fale.
A

59 galions of Anifeed-water at 204.. 04 03 o4

U’!'

When you would make a low priz’d commo-
ditj.r for wholefale bufinefs, always endeavour to
let fuch goods have two or three months age be-
fore you expofe them to fale; and becaufe the
fpirits are lm'ffu, by having a greater mzantlty of
liqu put thereto, you muil add fome more in-
gredients in lieu thereof, as above directed ; and
always when you draw off or diftil Anifeed-water
of any kind, beware you let none of the white
faints run hmungf't your goods, and that for the
fore-thewn reafons Iiid down in double Anifeed-
water ; therefore as {foocn as your Still has run
about the quantity you expect, mind diligently
when the goods begin to change their colour,
then take away your Cann, and fubftitute ano-
ther to receive all the faints,

Single
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Single Angelica-water.

LA Yad,
30 gallons of proof-fpirits at 18 d. —o02 05 00

8 pounds of Angelica-{feeds or I?.}DD

D T
pounds of roots 3 04
14 pounds of ordinary Sugar at 21 5. }DD bh oie
er C :
Coals, and working 00 O1 00
02 12 00
For fale.
. -

3

5 gallons of Angelica-water at 2 5.—04 10 00

Ordinary Angelica—water.

P A
30 gallons of proof-fpirits at 18 d—o02 05 oo

10 pounds of Angelica-{feed ; or 1.—.1.}
ounds of roots

16 pounds of Sugar at 21 5. per C.—o00 03 00

Coals, .and working . 00 OI OO

00 04 02

02 13 O4
For fale.

£ N5 d
50 gallons of Angelica-water, at 204. 04 03 o4

Direftions about ﬁﬂge}z'm—water.

If you find any fale or demand for proof or
double Angelica-water, you may follow the fame
rule or method, as in making double Anifeed-

water, ufing the fame quantity of Angelica-feeds
as you do of Anifeeds.

The Angelica-water moft in vogue or demand
is as above directed, which the Still muft be charg’d
: with,
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with, drawn off, and made up after the fame man-
ner with fingle Anifeed-water,

If you make Angelica-water, when the herb is
growing, you may ufe the ftalks, taking a fuf-
ficient quantity (which you will have for a fmall
matter) inftead of Angelica-feeds, or in cafe of
neceflity, you may ufe Angelica-roots, ﬁrﬂi-ﬂicing
them very thin into your Sull, (they, like the ftalks,
are of {mall value) only put into your Still half
as much more of roots well cleanfed and wafhed,
as you would do of Angelica-feeds ; then having
put to your fpirits, and luted the junctures of
your Still, draw off with a flow Fire, dulcify and
make up the goods as others of the like nature.

Do improve Englifh Brandy, and make
it appear like French.

T IR
20 Gallons of fine Englifb Brandy, at
45. and 6 4. - }04 s
2 Ounces of Tinctura Japonica 00 OI 00
6 Ounces of {pirit of Nitre Dulcis, at}no opleE
4 5. per Pound
04 12 06
For fale.
20 Gallons of Brand}', at 8 or g 4. Per}gﬁ 10 00
Gallon

The chief and principal ingredient which ope-
rates moft in improving Engli/b Brandy, and giv-
ing it the flavour of French goods, is the Tintura
Japonica ; not made by Chymifts after the manner
that is fit for that purpofe, without particular-
dire@ions, and a very great charge to them to

be juft in the compofition thereof, and then they;
: no
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not much to be depended on in the Com-
pofition of it therefore I have here inferted the
true receipt as it ought to be made for this In-
tention : And it is to be obferved that it muft be
made fo ftrong, as to make a ftrong refle&ion,
or to hang upon the glafs or phial in which it
is put and kept for ufes: at the fame time you
muft have 1 pound or 2 pounds of fpirit of Nitre
Dulcis which is 4 5. per pound, and mix 2 ounces
of Tinctura Japonica with fix ounces of {pirit Nitre
Dulcis, (as direéted) very well incorporated to-
gether, and put to your Brandy and flirr'd or

well romag’d therein, and you may fell it as {foon
as it is fettled.

Tinftura Faponica.

Beft Englith Saffron diffever’d 1 ounce, Mace
bruifed 1 ounce. Infufe them in a pint of
Brandy, ’till the whole tin¢ture of the Saffron be
extrated (which will be in feven or eight days
time) then ftrain it through a linen Cloth, and
put to the ftrained Tincture two ounces of Terra
Japonica powderd fine; let it ftand to infufe,

’till the Tincure be wholly impregnated there-
with.

Zo reétify Mololfus Brandy.

Lo et b

21 gallons of Moloffus {pirits at 2 s :
?g . & per gallon. : }oz 5 P

2 pounds of Flemifh pot-athes at 6 4. oo o1 oo
% pound of Salt of Tartar 0o 0o 08
4 pounds of Raifin-ftalks 00 00 03
Coals and working — oo oo o8

0z 17 082

For
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For fale; "/ ;
f - " # S | z‘ ‘r' d‘
20 gallons of Brandy at:5:s.0r 6 s. }_05 10 00

per gallon

You may ufe the fame method in Moloflus
Brandy as in fine Brandy, in the foregoing page ;
but it will be a much better commodity, if you
firft draw it over again in ‘your Still very gently
and with a flow fire. .

Direltions in rectifying Moloffus

Brandy.

Putting to the Spirits two pounds of Flemifh
Pot-Afhes, half a pound of Salt of Tartar, and
4 pounds of Raifin-Stalks ; and filling up your
Still within a hand’s breadth of the top, that the
goods may the better cleanfe themfelves from all
their impurities ; and draw off your goods no
longer than proof, whereby they will have a ntuch
‘better relifh ; and be fure to allow 1 gallon in 20
in making up your' goods, which will be much
finer and better by being full proof’; and muft not
be reduc’d or lower’d with liquor (as common
Moloffus and reéify’d Malt-{pirits, which will
bear a pint to every gallon) becaufe with a little
age it will be a good commedity, and yield a good
price. |

To
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Zo reé?@fj: Mals Spirits.

A 5. d’.‘
30 gallons of proof Mualt-{pirits at A
15, 6 d. per gallon, E"D:’GD
Half a pound of Salt of Tartar. ~-0b 00 08
2 pounds of Sandiver powder’d 00 00 02
Coals, and working -—00 OI 00
02 ob 10
For fale.
'
23 gallons three quarters of reétify’ d'{ ’
Spirits at 25, 6d. per gallon §ok Ot

To make Salt of Tartar.

In re@ifying Spirits, over and above thé fuid
ingredients you may add 3 or 4 pounds of Raifin-
ftalks, which givesa good flavour to the goods 3
(or they may be omitted without any prejudice)
you may make your own Silt of Tartar, by t:lking
Saltpetre and white Argill (or common Tartar)
of each one pound ; powder them. and fift them
through a hur-fieve, put and mix them together
in an earthen pot, that will endure the fire, and
will hold thrice as much as the faid Powders, then
place the pot in a large open chimney, or rather
in the open air, and heat an iron {patu'a red-hot,
and putit into the earthen pot, ftirring the pow-
ders with it, which will immediately dcﬂdg"ﬂtﬂ and
calcine, {o as to become but half the quantity;
which muft be kept in a gally-pot clofe cover’d
with leather from the air, which otherwife would

B melt
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melt it: but being thus preferv’d, you may keep
it till you have occafion for its ufe.
Note, that a pint of liguor is to be put to e-

very gallon of proof Brandy, when it is made fit
for fale,

Double red Clove-water.

I, S,

30 gallons of proof Malt-fpirits at} 3
1 5. 6d. per gallon R

6 pounds of Clove-pepper at g 4. 00 04 06
12poundsof ordinary Sugar,at 21 s.perC.oo o2 03

4 gallons of Elder-juice 00 03 00
Cﬂa;s, and working 00 OI 00
02 15 09

For fale
AR S

32 gallons of double Clove-water,}

at 25 6d. per gallon 04 00 00

Colouring of red Clove-water.

All red Clove-waters muft be made as deep in
colour as Claret-wine, which may be done with
2 pounds of Archill (fuch as Dyers uﬁ:) put into
a harden bag, and prefled out with your hands
intoa cann of the goods ; dipping or fteeping it
amongft the goods, and prefling it as long and
as often as any colour can be drawn from thence 3
which may be afterwards caft away : But the beft
and roft wholefome way of rubifying Clove-
water, is by making your Clove-water, (before it
bhe colour’d) about 2 gallons in 30 gallons above

I the
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the firlt proof; then put thereto 3 or 4 gallons
(according to the goodnefs or thicknefs) of your
Elder-juice, {tirring and mixing it well together,
and ufing more or lefs of the juice, as you fee
occafion ; and afterwards dulcifying it, in pro-
portion, or to your palate, as the juice 1s more or
lefs acid ; which done, put it into your vefiel to
clear and fine of itfelf : for into red goods the
powder of Alum is not admitted.

There is another way of making double red
Clove-water, which is thus done : put 30 gallons
of Spirits into your Still, with half a pound of
Cloves, and near half a pound of Clove-pepper
well bruifed ; then draw off your goods gently,
and prepare, againft your Still come to work, 5
pounds of ground Sanders, and 2 pounds of red
Archill mixed, and put them into your cann which
is to receive the goods, and ftir ’em up from the
bottom, that the Spirits may extract the Tinctures
and when it is full, empty it, and fet it under the
worm-pipe again ; ftill ftirring up the ingredients,
till they are all difflolv’d amongft your diftill’d
goods, which will run to about 20 gallons for
every 30 gallons firft put into your Still : then
take 28 pounds of brown Sugar, and diffolve it
in 12 gallons of liquor, which will make betwixt
14 and 15 gallons, and put it to the goods drawn
from the Still, which together will be 35 gallons:
being well ftirr’d and incorporated, let it ftand
in an open-headed tub, with a cock in it till next
day, when it will be clear, and may be drawn off,
and put by for fale: All the faeces, or thick dregs
at bottom, may be put into the flannel bag gra-
dually, and filtred, or drawn off fine and clear,
and then may be put into the hogfhead amongft

tffle other fine goods, and there be referved for
e,

B2 Red
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Red Clove-water.

y,

30 gallons of proof Malt-{pirits at
1s5. 6d. per gallon. }02
9 pounds of Jamaica-pepper at 9 d.—o00 06 09
18 pounds ofordinarySugarat 215. perC.0o 03 10

05 OO

5 gallons of Elder-juice at g 4. 00 03 09
Coals, and working: 00 OI 0O
03 00 04

For fale.
Fo s
45 gallons of Clove-water at 2 s,.——04 10 0O

Diretions for maﬁﬁg Clove-water.

All Clove-waters, till of late years, were ge-
nerally madeof Clove-bark, or of Winter’s bark,
.. called Cortex Winterana ; of the former one
pound to every ten galloris double ; or 15 gallons
fingle: Cloves being 2 5. or 25. 44. a pound:
and the latter ufed accordingly at 8 4. ergd. a
pound : But thofe Barks were, or becanie fo great
an abufe, by being diftill’d whole, without brui-
fing, and afterwards dry’d, cur’d, mix’d, and
{old among better goods, that Diftillers had re-
courfe to Clove (which is alfo call’d Jamaica) Pep-
per, efpecially fince it became fo cheap, which
has heretofore been 3 or 4 times the price it now
is, which gives the goods an acceptable flavour :
it may bealfo made with 1 ounce of Cloves to
every 10 or 15 gallons of double or fingle Clove-
water ; which indeed makes the beft goods, but

’tis
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is feldom made ufe of, becaufe of its dearnefs : it
muft be colour’d according to direéions of double
Water, and dulcify’d, in proportion; wheremn
your own palate and experience will very much
inform and improve your judgment.

Ordinary red C't'aw-wa:er.

| L o 'd.
30 gallons of proof Malt-fpiritsat 18 .02 05 co
10 pounds of Clove-pepper at g d.— oc ©7 00
20 pounds of ordinary Sugar at 21 5.

ger C. or rather 2 1 pounds of Trea-p 00 02 073
cle at 14 5. per C.

6 gallons of Elder-juice at 9 4. 00 04 06
Coals, and working 00 @I 00
03 00 07 %
Yor fale.
A S

50 gallons of Clove-water at 15, 84. 04 03 04

It is a principal point in the Diftilling Trade, to
keep the kind of every ingredient an entire fecret :
for otherwife there are no diftill’d goods fo liable
to common odium as Clove, efpecially ordinary
Clove-water, which when dulcify’d with Trea-
cle (being of a very deep colour) will require
lefs Elder-juice for that purpofe: whercin your
own difcretion muft diret what quantity of colour-
ing or dulcifying is moft convenient, according
to the goodnefs of your juices: thefe and all o-
ther goods whatfoever, reduced {o low, muft have
two or three months to meliorate, and become
palatable, before they be expos’d to fale.

g No
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No powder of Alum muft be put into red
goods, but you muft let them fettle and become
clear of themfelves, by placing your cafks in fuch
a manner as you will have no occafion to meddle

with the fame, left they be difturbed and want
to be re-fettled.

W hite Clove-water.

T 05 €O

8 pounds of Clove-pepper at 9 d—— oo 06 oo
14 pounds of Sugarat 21 5. per C.—o00 02 07%
Coals and wark:ng 00 OI 00

30 gallons of proof Malt-fpirits at}

L
02 14 073

For fale.
Ay S

04 10 0O

45 gallons of white Clove-water at }
2 5,

Direttions for white Glove-water.

White Clove-water is {o called, not that it is
any whiter, or otherwife coloured than Annifeed,
Angelica, or any other fuch like goods, but only
to diftinguith it from red Clove-water, which 1s
imot in demand in the Country, and the white
Clove-water fcldom called for, tho’ in vogue at
Londen. If you keep any by you, and find it not
vendible, you may when you pleafe, turn it nto

red Clove-water, L} putt mg a proportionable
Luﬂ.nim of }_lder 1ce to H:._. afcmdmﬂ to former
directions lncﬂ:nbf d in red Clove-water; but you

muft
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muft be fure to put a fuitable quantity of Sugar,
diffolved in the goods, to quality the acidity or
tartnefs of the juices; efpecially when the juices
are old, which naturally become more acid ; and
your palate or judgment muft direct you herein,
by comparing the relith or tafte of 1t with other
fuch like goods of or about the fame prices.

Double Cinnanmon-water.

Lot o,
zoa%ailgf}? of re&ify’d proof Spirits}m 14 0}
4 pounds of beft Cinnamon at 8s. 64. o1 14 00
14 pounds of Sugar at 66 5. per C. —00 08 03
Coals, and working 00 00 08

03 16 03

For fale.
e

20 gallons of double Cinnamnn-}GB oo oo

Water at 8 5.

Direftions about donble Cinnamon-
water.

Cinnamon-water is very much efteemed all the
world over, and is moftly enhanced in its price
and value by Apothecaries, who retail it at 16 s.
per gallon : and in prelcriptions at a much great-
er price, and is alfo retained by Diftillers at or
about the fame price. This water is fometimes
drawn from Moloflus Brandy, or from finer
goods, and fold out at high prices to perfons of
nice palates and judgments, who fcruple no price

E B4 for
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for fuch a commodity. Tt is dulcified with loaf,
and fometimes with double refined loaf Sugar ;
but what is fold by Diftillers is generally drawn
from rectify’d Malt-fpirits; which by keeping a
few months, becomes wonderfully mellow, and of
an agreeable flavour, and the longer it is kept
becomes the better, as do all goods that are of
a good body : it 1s cal’d double Cinnamon, pure-
ly to make 1t more valuable to the buyer : for it
is a general rule, that all fine goods, which bear
a good price and profit, are made proof ; becaufe
goods reduced become foul and flegmatick,

Cinnamon-water.

LA R

20 gallons of re@ify’d Proof-pirits
a% 20d. ! ; }m e e
-2 pounds of fmall Cinnamon at 65. — c0 12 00
2 pounds of Caflia Lignea at 2s. 4 4. 0o 04 08
21 pounds of Sugar at 52 5. per C. 00 06 06
Coals, and working. co oo of

02 17 02

For fale.

20 gallons aof Cinnamon-water,
at 6 s.

gné 00 00

Direftions about fecond Cinnamon-

water.

Whatever diftin&ion is made,xin the names of
double, fingle, or ordinary goods, is chiefly for
your own inftruction and government, and not
' ” that



Book I. of DISTILLING. 17

that you are to puzzle your cuftomers with fuch
terms of art : For perfons of judgment will make
the diftinction themfelves, in their enquiring for,
and buying fuch commodities; or efpecially in
their prices “which they will readily give for fuch
goods. But when you are enquired of for Cin-
namon Water, or any other fuch like goods,
whereof you keep two forts or kinds, which bear
ahlgh price, you are always to underﬁand their
meaning for the cheapeft fort of goods, and you
are not to hefitate or {peak doubtfully to thEm,
as if you had any other, or better goods; which
1fthey {ufpect or know, they’ll not be pleafed
without ; orat leaft will have a worfe opinion of
what they would otherwife not have fcrupled.

You muft bruife your Cinnamon and Caflia,
before you putthem into your Still.

Caraway-water.
d,
30 gallons of proof Malt-fpirits ey
at 18 d, — }
6 [;(;?Lflgs of Caraway-feeds at20 s } debaniiy
La].PE::Lgids of nrdlnary Sugar at 21 5. %Do 02 093
Coals, and working - OC 01 00
02 09 08¢
For fale,
bir Bl

45 gallons of Caraway-water at 2 s.=—04 10 €O

Direflions
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Direltions for Caraway-water.

If you have a call for double Caraway-water,
you may make it after the fame manner with dou-
ble Annifeed-water ; only with the difference of
the Seeds, by which the goods bear their names
or denominations: As Caraway-water, made of
Caraway-feeds; Anifeed-water of Anifeeds, and
fo of all others in like manner. You may probably
meet with Caraway-feeds in the gardener’s hands,
as well as other things, which you will be capa-
ble of buying, by comparing the price demand-
ed of you, with what the fame coft here in the
foregoing prefcriFt.

The Sugar ufed in dulcifying all common or
fingle goods, is the cheapeft that can be bought,
and by reafon of its brownnefs gives the goods an
Amber-colour, which is become agreeable enough
through long ufage.

But if you are to make goods of a lighter co-
lour, you muft ufe finer Sugar to dulcify withal,
which will make the goods proportionably dear-
er, and muft therefore bear a better price than
high-colour’d goods.

" Ta make Cherry-brandy.

Cherry-brandy is made different ways, fome-
times by prefling out all the juice in a prefs
proper for Cyder, Cherries, and fuch like goods;
picking out all the ftones, and {felling them to
Druggifts, (F¢. to make Black-cherry-water with,
who commonly give as great a price for the ftones
in proportion to what they weigh, as the Cher-
ries firft coft ; and then cafting away the pul;{:sk or

ng
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{kins of the Cherries, and putting as much Brandy
to the juices fo prefled, as the goods will bear.
Which will be double or treble to the juice, ac-
cording to the goodnefs of the juice: And 2 or 3
pounds of ordinary brown Sugar, muft be added
to every 20 gallons with half an ounce of Cloves
and Cinnamon beaten {fmall, and put amongit e-
very fuch quantity of Cherry-brandy, which may
be vended 1n 2 or 3 Days, but will be abundantly
better by longer keeping.

In London it is commonly made of old recti-
fy’d {pirits, and fold at 3 5. 6 4. or 4 5. per gallon;
butaccording to the ufual price of Cherries, does
not ftand in one half part of the Money. The
beft and moft ufual way of making Cherry-brandy,
is to put your Cherries, being firft clean pick’d
from the ftalks, into a Veffel, about half fill'd with
the Cherries, and then fil’ld up with brandy
recify’d, or rather Moloflus 3 the latter being
moft ufed in the country, where Cherry-brandy
bears a great price: And when the Cherries have
been infufed 12 or 14 days, you may draw off the
goods by degrees, as your occafion requires, till
all the liquid goods are drawn off at the firft
infufion ; then fill up the Veflel a fecond time near
the top,and letit ftand about 3 Weeks ora Month
to incorporate with the Cherries, and draw off as
you have cccafion, till all be come off the Cher-
ries : Then gage your Calk to compute what
quantity of Brandy will a little more than cover
the Cherries ; which muft be with Brandy drawn
over anew in the Still, and made one fifth part
ftronger than proof ; and put upon the Cherries
to infufe 5 or 6 weeks, which by its ftrength will
extract all the juice and virtue out of the Cherries;
and when you draw it off for ufe, you muft put
to it a proportionable quantity of Liquor, as the
Brandy was above proof, And afterwards the

Cherries
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Cherries muft be preffed as long as any goods or
Brandy is in them, and then caft away. When you
make your Cherry-brandy of the firft Infufion,
the juice wiil be beft, and bear the moft Brandy
mix’d with 1t, till it be brought to as deep a
colour, as to difcern a candle lighted and held
on the other fide of the glafs ; and if you find it
does not tafte well of the Cherries, you may add a
little more of the juice, as it’s drawn off the firft
infufion, and then dulcify’d with 2 or 3 pounds
of Sugar to every 20 gallons of goods, and in pro-
rtion for a larger or leffer quantity thereof,
which by ftanding a little time will be much more
palatable than at its firft being mixed or madeup.

When you draw off your Cherry-juice or Cher-
ry-brandy of the fecond infufion, it will be fome-
thing inferior in goodnefs to the firft, and will
bear lefs Brandy in mixing or making fit for fale ;
and will require a little more Sugar to dulcify,
and half an ounce of Cinnamon, and half an ounce
of Cloves beaten, and put to twenty gallons of
Cherry-brandy of the fecond Infufion ; as there
muft be half the quantity of Cinnamon and Cloves
in each 20 gallons of the firft infufion, and the
longer you keep it, it becomes the better.

When you draw off your Cherry-brandy of the
laft infufion, you muft not put any more Brandy
to it, which it will not bear, but may add about
a pint to a gallon of liquor, in confideration
of the faid third infufion being made with
ftronger than Proof-brandy, and dulcify and aro-
matize it with Cinnamon and Cloves, as order’d
in the fecond infufion, or a little more if it be
needful. What goods are prefled from the Cher-
ries after their being thrice infufed, will be of
a little thicker body than the ordinary ; therefore
you may add a little Brandy if 1t will bear, and
dulcify with Sugar, and dry fpices as before di-

rected,
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rected, according to your quantity, and after it
hath ftood a few days to fettle, it will become.
clear and faleable.

It is cuftomary and practifed frequently by moft
Dittillers, to add a fourth or fifth part of Elder-
juice to Cherry-brandy, as it 1s made up for fale:
But itis much better, when about a proportio-
nable quantity is put into your Store-cafk, to ‘s
corporate with the Cherries and Brandy infus’d
together ; which quite alters and lofes the flavour
of Elder, and becomes perteétly good Cherry-
brandy, to all intents and purpofes ; and if you
were not privy to its being fo mix’d, you wou’d
not imagine any fuch thing; but you are herein
at your own liberty and choice, whether to ufe, ot
to omit i,

Ra/pberry-Brandy.

Rafpberry-Brandy is in lefsdemand in the Coun-
try than Cherry-Brandy i1s; and is infufed much
after the fame manner with Cherry-Brandy, and
drawn off, and made fit for fale with about the
fame addition of Brandy to what you draw off from
the firft, fecond, and third infufion, and dulcify’d
accordingly, firt making it of a bright deep co-
lour ; but omitting Cinnamon and Cloves in the
firft, but not in the fecond and third infufion.

The firft infufion will be of a colour deep e-
nough without help or artto it ; the fecond infu-
fion will be fomewhat paler, and muft be made
deeper colour’d, by adding Cherry-Brandy about
a quart to ten, or more gallons of the faid Rafp-
berry-Brandy ; and the third infufion will take
more Cherry-Brandy to colour the Rafpberry,
which your own judgment will dire¢t you in.

All
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All other inftruions are mentioned in making
and compounding Cherry-brandy.

Golden Cordial.

Los ds
11 gallons of proof Spirits rectify’d
at 1s. 84d. per gallﬂn : }DG 15 94
4 pounds of Angelica-roots at 3 d.— 00 o1 oo
2 pounds of Raifins at 4 4. 4 00 00 09
1 pound of Coriander-feeds 00 00 OIY
half a pound of Caraway-feeds ~—00 00 OI%
half a pound of fmall Cinnamon —— 0o 03 oo

2 ounces of Cloves 0o o1 08
halfa pound of Melilot-flowers 0o oo 06
1 pound of Figs 00 00 04
1 pound of Liquorice 00 00 08
8 pounds of Sugarat 2 /. 125, per C.00 03 10
2 quarts of Rofe-water 00 OI 00
OI 11 O4
For fale.

. ki s oA,

rogallons of Golden Cordial at 8.
per gallon. }D‘I' T

Direttions for golden Cordial.

Let your Angelica-roots and Liquorice be thin
{liced, and your Raifins fton’d, and Figs cut in
pieces, before you put them into the Spirits with
your other ingredients : infufe them all night be-
fore you diftil them, then draw off very gently
with aflow fire, and no longer than proof; then
take your fing Sugar, and diffolve in clear Spring-

water,
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water, with which you make it proof , adding the
Rofe-water to the liquor in which your Sugar is dif-
folv’d before you put it to the goods drawn from
the Still, making the whole up to ten gal-
lons, which muft be coloured with burn’d Sugar
to a fine golden colour, and put it into a catk
with a brafs cock toit: let it ftand 4 or 5 days,
until it be perfectly fettled, and then draw off into
another veflel in which you intend to keep it.

If you put any into a large fhop-bottle for fale,
put 3 leaves of gold well broken to pieces, and
fhaken well together, when you pour any out of
your bottle.

Some in making of this golden Cordial, in lieu
of the burn’d Sugar, give the Tin¢ture with En-
glifh Saffron (whereby the Cordial becomes ex-
ceedingly richer and better) to a fine citrine or
golden colour, adding a portion of Alchermes
(either in juice or confetion) but as they are
both very dear, are wholly omitted by the Diftil-
lers: yet upon the account of the virtues and rich-
nefs of the flavour, which they impart thereto, I
fhall infert a Recipe thereof in the fecond part of
this work.,

Citron-water.

L e

1i gallons of proof Moloflus-{pirits .
at 25. 7d. & per gallon }DI e

+ C.ofFigsat 1/ 4. per C. 00 12 OO

8o Lemon-peels thin fliced oo o1 06
10 pounds of double refin’d Loaf-

00 10

fugar at 1 5, per pound } o

Coals, and working. 0o 00 06
0z I2 10%

LY

For
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For fale.
A

10 gallons of Citron-water at 10 5.—05 0o co
Direétions for making Citron-water.

Let your Figs be the cho'ceft that can be got,
and flicd, and infufed all night in the Mnluﬂhs—
{pirits, tﬂge.ther with the thinneft fkin or peel
that can be par’d or taken off the fineft and cleareft
Lemons: put about half the quantity (of the Spi-
rits with which your Still is charged) of clear
Spring-water into your Still a]ong with the goods ;
and draw off your goods with a gentle fire, no
longer than proof : then take as much Spring-
water, as will make up the goods drawn -off from
the Still to proof, abating as much liquor as the
Sugar when diflolv’d will meafure to : put your
double refin’d Loaf-Sugar into the faid Spring-
water, and fet it upon a gentle fire until the Sugar
be diffolv’d 5 then let it ftand till it be fully cold :
which muft be then put to the goods drawn off;
and well ftirr’d together and put into a proper
veflel with a brafs cock into it : and ftand five or
fix days to become clear, and then drawn off into
your cafk you intend to keepitin.

Plague-water.

gty vk
23 gallons of proof rectify’d Malt- 1,
fpirits at 15. 8 4. s OI 18 04
Ingredients, as below— 00 OI 00
Coals, and working——————— 00 OI 00
02 09 04
For
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For fale.
gt b ..

20 gallons of Plague-water at 8 s. — o8 0o o0

Rue, Rofemary, Balm, Car-
duus,Scordium, Mint, Ma-
rigolds, Dragons, Goats-
Rue; of each 24 hand-fuls.

The ingredients are

Mafterwort, Angelica, Butterbur, Pi-
Roots of< ony, of each 3 fpounﬂs 3 Scorzonera

a pound and half: price 10 5. #£ fupra.

Direttions in maﬁiﬂg Plague-water.

It is called Plague-water, becaufe of its being a
fovereign antidote or remedy againit it, as againft
the Cholick, Gripes, Faintings, Ill-digeftion, &e.
and has a peculiar virtue to difpofe one to {leep.

The beft feafon to make it is in the month
of June, when all the Herbs are at their firft and
full growth ; becaufe the fecond crop hath not the
virtue and efficacy of the firft : and it is meliorated
by keeping ; fo that you muft make as much then,
as will ferve for a whole year’s fale: or if it be
kept longer, ’twill be fo much the better ; as will
all goods that are made high proof: as, Plague-
water muft be in a peculiar manner, becaufe {o
great a quantity of Herbs and Roots does extremely
lower, or reduce the body, or ftrength of your
Spirits. Draw it off from your Sull very gently,
and no longer than proof, Be fure you make it,
and all fine goods high proof ; which caufes them
to be, and tafte, far more clean, and agreeable

to the palate,
C Aqua-
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Agua-mirabilis.
f' F M 1 {- I.. Xs dt
11 pallons of proo alt-{pirits at)
IE 84. per galflnn : }DD 15 O4
Sage, Betony, Balm, Cowflip-flow-]
ers, Mint; of each 6 handfuls:
Cubebs, Galingal, Ginger, Cala-
mus Aromaticus; each 6 ounces.
Nuts, Cloves, Cardamom-feeds,
each 2 ounces. — 9
Coals, and working 00 00 06

.00 07 06

o1 o6 o4

For fale.
il o
10 gallons of Aqua-mirabilis at 8 5. — 04 oo oo

Direttions for Agua-mirabilis.

This Cordial is properly enough called Mira-
bilis, becaufe of its wonderful good qualities and
effeéts ; being preventive of Apoplexies, Con-
vulfions of the Nerves, and Palfies; ftrengthen-
ing the heart and ftomach againft Faintings and
Coldnefs there; and becaufe of the great variety
in mens palates, it is fometimes made plain, and
fometimes dulcify’d with fine Lifbon-Sugar (or
rather double refined Loaf) half a pound to every
gallon, and fet in an open-headed catk with a
cock in it, ’till it become clear; and then put by
into your cafk for fale,

Apothecaries, Druggifts, &c. make it without
Herbs, or with very few, according to their
Pharmacopeeia ; and according to their ufual

3 cuftom,

el ke F,

e zpmity e ol et e o
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cuftom, decry all that prepare it otherwife ; but
their objections are of fmall force.

You muft (as I before hinted) never difcover
what ingredients you ufe, or do not ufe: for all
fuch myfteries are to be a profound fecret, and
neither affert, nor deny, whether this, that, or
the other ingredients be made ufe of.

Hungary-water.

i 5. d-.'

7 gallons of proof re&ify’d Malt-
fpirits at 15. 6 d. }DD 10 06

12 hand-fuls of Rofemary and La-

vender-tops —

}oo o1 06

o0 IZ QO

For fale.
B« G0

6 gallons of Hungary-water at 55.—o01 10 00

Directions for making Hungary-water.

The Queen of Hungary’s Water (fo called)
is beft made in the fummer-feafon, when the in-
gredients are at the beft : the thickeft of the ftalks
are to be cut off;, and caft away ; and the other
to be put into the Still, drawing no longer than
proof ; and it muft be made high proof for fale:
it is ufually put up and fold in long phials pur-
pofely made for the fame; and a title put upon
each bottle in French, Italian, or fome other fo-
reign language ; and {old at 3, 4, or 6. a dozen ;
and retail’d at double and treble prices: the
bottles are as valuable as the goods, and the

titles coft but a fmall matter, being fold at 9 4. a
€2 quire ;
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quire 3 and every fheet has abundance of titles up-
on it, which are put upon the bottles with a little
{tarch or pafte.

It is very much in requeft amongft the Gentry,
who pay well for it ; and being good proof, will
be the better for keeping ; and the bottles muft be
well cork’d.

Your ftock in hand will be beft kept in large
bottles.

Lemon or Oraﬂgg-water.

»

Foody 2l

20 gallons of reify’d Spirits at 1 s.
84, 4 gallon — Yor 13 o4

6 pounds of Lemon or Orange-
peels dry’d }00 e
» pound of Sugar at 2 /. 125 per C. 00 03 03
Coals, and working 0o 00 06
oI 19 oI

For fale.

Lo

20 gallons of double Orange or Le-
mon-water, at 4. per gallon, -———}04 PR

Direttions for Orange-water, &c.

Lemon-water is not near fo much in requeft
as Orange-water, nor indeed is it fo pleafant or
grateful to the palate as Orange: they are not
much known, or ufed in the country ; but the
agreeable relith, or flavour thereof, will make it
much prcferable to the double or fingle Ani-
feed, Clove, Angelica, or fuch like goods: I

mecdan
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mean Orange, efpecially double Orange, which is
{fold much dearer than any other fuch like goods ;
purely to get an opinion in the buyer, that it is
a more rich and valuable Commodity ; and the
more to keep up its reputation, as well as the
temptation of a greater profit thereby.

The fkins or peels muft be all of the Sevil,
and none of the China Oranges; and muft be
kept very dry, or they will grow damp and pu-
trefy’d, and not fit to be ufed,

If you buy or procure green QOrange-peel, you
muft {pread it very thin in a dry chamber, and
turn it oft, and not put it by for ufe, ’till exceed-
ingly well dry’d.

To make Punch.

Lo d

8 gallons of proof Moloffus-fpirits
at 2 5. 7d. z per gallon }DI
10 gallons of liquor 00 00 00

1 gallon and a quarter of Lime-juice
at 2 5. per gallon. }DD
half an ounce of Ifing-glafs 00 00 02
6 pounds of Sugar at 2/ 12+, per C. 00 02 09

o1 00

o2 ob

o1 06 o5
For fale.
: [
20 gallons of Punch at 2. 64. 02 10 0O

Direttions in making Punch.

When you are to make Punch, the preced.
ing day before you make it, take half an ounce

C3 of
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of Ifing-glafs, beat it all to pieces in a mortar, or
with a hammer: then infufe it ina pint of Lime-
juice for 24 hours: then puta pint more of the
juice to that which is infufed, which will be all
in a jelly : take a {mall white-wandWhifker, and
put it into what your forcing is in, and brew it 3
viz. rub or rowl the whifker with both your hands
in the jelly, ’till it become all a froth; then
ftrain it forcibly through a coarfe harden cloth,
and caft away what ftays behind in the cloth, and
fet by your forcings; then put the gallon of
juice into a clean open tub, diffolve your Sugar
in it 3 then put to the 10 gallons of liquor, and
ftir all well together, which is called Shirbeck :
after that add to your Brandy ; and laft of all,
“the forcing: all which being well ftirr’d toge-
ther, may be putinto the vefiel it is to be kept
in 3 and next day it will be fit to drink,

Mint-water.

R T &
zoI :galﬁlc;rns of proof Malt-{pirits at} IR
6 large hand-fuls of Mint 00 00 06
g pounds of Sugarat 1/. 15, per C. w'. 00 o1 08%
Coals, and working. _ 00 00 08

oI I2 103
For fale.
kTR

50 gallons of Mint-water at 25, ==——-03 00 0O

D;‘m‘ﬁ ons
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Direftions far Mint-water.:

Mint-water may perhaps not be in any great
demand in the country; but upon recommend-
ing it, as well from the novelty, as the pleafant-
nefs of the commodity, you may meet with fale
enough for it, efpecially in great and populous
towns, where a far. greater variety of all diftill’d
goods are call’d for, than in {fmall villages, where
commonly the moft known and vulgar liquors are
made ufe of,

If any double Mint-water be demanded, you
may make it as you do other diftill’d goods
(double I mean): but remember that double
goods muft have finer Sugar to be dulcifyed with
than fingle goods, which makes them more fra-
grant to the tafte, and more beautiful to the eye:
and your cuftomers muft not know but all double
diftill’d goods fo call’d are twice diftill’d, or drawn
over from your Still.

Lime-juice.
{ St S
5 gallons of liquor 00 00 00
5 dozen of prick’d Lemons at 64. —o00 02 06
2 ounces and half of Spirit of Vitriol co oo 07z

00 03 OI3

For fale.
L S

5 gallons of Lime-juice at 2s. 64. ~—=00 12 00

Ca Direflions
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Direétions for making Lime-juice.

Lime-juice, according to thefe directions, is faid
to be unwholefome ; but that may be from pre-
judice againft Vitriol, which is known by all the
practitioners in Phyfick to be a moft wholefome
and fafe medicine; and that for its numerous
virtues, which I could here enumerate ; there-
fore that isan error grounded on no reafon. When
you make the liquor for Lime-juice, you may
take double the quantity of water you itend to
make of juice, and put 3 or 4 pounds of Lime-
ftone to it, and ftir it about ’till the Lime be dif-
folv’d, and let it ftand ’till next day: Then pour
off gently as much as is the quantity you intend
for juice, which will be very ciear; and to eve
gallon of liquor, or Lime-water, add one dozen
of prick’d Lemons thin flic’d, and all the de-
cay’d part-firft cut away ; and let them be often
well ftirr’d, and infufed till next day ; then firain off
all the goods, which muft ftand till they be clear,
and drawn into a veflel to keep for fale or ufe;
adding to every fuch gallon of goods half an
ounce of Oil or Spirit of Vitriol to be incorpo-
rated therewith, by drawing a gallon or two into
a C:n, and mixing the fame now and then with
the whole quantity.

The common and ufual proportion of Lime-
ftone ufed in this and other diftil’d Goods, is a-
bout a pound to a gallon, or 5 quarts of water ;
which ftir well about till the Lime-ftone be dif-
folv’d : let it ftand all night, and then pour off
the clear liquor for ufe,

Ratafia,
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Ratafia.
L e
o gallons of Moloffus Brandy at
I ga?d : y } I 06 03
5 pounds of Lifbon Sugar 00 13 OI%

i pound of Nuts at 125 per pound oo 06 oo
5 pounds of bitter Almonds at 10d. 00 04 o2

10 grains of Ambergreafe at 3d. — 00 02 06
02 02 00%
For fale
fis s
10 gallons of Ratafia at 8. 04 00 00

Direétions for making Ratafa.

Ratafia is not much in demand, fave in fome
particular places where it has gain’d a great Re-
putation ; and where to make it more vendible
the vender oft-times pretends to be run out;
that it comes from the Ifle of Man, and is not
to be had without much difficulty, purely to make
the buyer the more to value and efteem it, and to
buy the more at a time, left a fupply were not to
be had when there fhould be moft occafion.

You muft bruife in a mortar the bitter Almonds
and Nuts, and then put them into your Brandy ;
and let your Ambergreafe be well mix’d into
the Lifbon, or fineft moift Sugar; which muft
be all infus’d together in the Brandy 5, 6, or 7
days together, oft-times ftirring up the fame:
and when you find it to tafte well of the ingre-
dients, ftrain, or pour off the Brandy from the
ingredients 3 and let it ftand in another veflel with

a cock
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a cock in it; and when it is fine, put it into your
cafk wherein it is to be kept.

Cyder.

& g,
¥4 Eguéads of Malaga-Raifins at 24 L}DD 03 00

6 gallons of liquor 00 00 00

00 03 00

For fale.
6 gallons of Cyderat 2 s. CO 12 00

Directions for Cyder.

You need not pick the ftalks from the Raifins,
but wafh them in 4 or 5 waters, until the water
run from them very clear: Then put them into
a clean open-headed cafk, and put to them 6 gal-
lons of liquor that will bear Soap, and cover it
very well up ; and let it ftand 10 days: then draw
it off from the fruit into another clean veflel, ha-
ving a brafs cock in it; and in 3 or 4 days time
1t will be clear, and fit to be drawn into bottles,
and in 7 or 8 days more it will be fit for drink-
ing.

gBut as there is a duty upon Cyder, you muft not
make any for fale, but for your own and family’s
ufe: And to avoid all manner of umbrage, you
may give it any other name, when you treat your
friends with it. And when your goods are all
drawn off, let your Raifins ftand or remain dry in
the cafk, to become acid in 14 days for Vinegar.

Su ?‘:ﬁ?ﬁ =
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Surfeit-water.

bk

11 gallons of rectify’d Malt proof
Spirits at 15. 8 4. foo 18 o4
Ingredients, asbelow, from the Gardenerco 03 o4

from the Druggift and Grocer co 03 o2

OI 04 10

"Centaury, Marigolds, ]
Mint, Rofe-mary,
fle o Mugwort, Scordium
iy Rue, Carduus, Balm,
the Gardener Dragons, St. John’s
wort, each 8 hand- 00 03 o4
fuls.
Cof Angelica, Butter-
B ots bur, Piony, Scor-
zonera; of each a
pound and half.— ]

Calamus Aromati-?
cus, Galingal, An-
gelica-feeds, Cara-
way-feeds, of each
4 ounces: Ginger /00 03 02
2 ounces, red Pop-
py-feeds 2 ounces,
6 pounds of Sugar

at 4.d. per pound. |
For fale.

from the Drug- !
gift and Grocer

Lismd
10 gallons of Surfeit-water at 8 s.~~——04 00 00

Direitions
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Direltions ﬁ:rr Sm:féff-water.

You muft endeavour to make your Surfeit-water

for your whole year’s fale when the Herbs are at
their prime growth, bruifing your {pices or feeds,
and cutting your Herbs, and mixing all well to-
gether, before you put them into your Still, that
one thing may not be predominant over another,
but all be duly qualified, and one ingredient pro-
portionable in tafte and flavour with another ; and
it muft be drawn off no longer than Proof, and
made up and dulcify’d in an open-headed tub, to
ftand five or fix days to become fine, and then to
be put into your catk for ufe.

If your cuftomers defire it of a red colour, which
fome do, and fome do not, the fineft and nobleft
way of colouring it red, is to take one ounce of
Cochineal bruifed, put into a linen-cloth, and
hang it at the end of your worm, when you diftil
the goods, and by running through the cloth
it will extraét all the tin€ture: but an eafier and
cheaper method is by putting fome Cherry-juice
or Brandy to the goods, which will give it a de-
licate colour.

Dr. Stephens's water,

L

11 gallons of re&ify’d proof Ma!t-}m 19
{pirits

Ingredients as below 00 10 04

o1 o8 o8

Thyme,

ol W i e el ot
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Thyme, Mother of Thyme, Sage,
Pennyroyal, Pellitory of the wall, | /. 5. d.
Rofemary, Red-rofes, Chamomile- 300 00 02
flowers,Origanum, Lavender, Mint,

of each 4 handfuls
Ginger, Galingal, Cinnamon, Nuts,
Anifeeds, Caraways, each 200 03 04
ounces
5 pounds of Sugar at 8 4. : 00 03 04
2 Leaves of gold in every gallon
as you make it fit for fale foo o1 o8
00 10 06
For fale.
s e,
ma;ggllins of Dr. Stephens’s Water}gg 0o 00

Direétions for Dr. Stephens's water.

It will be the beft feafon to make Dr, Ste-
phens’s water (which is in great demand in Lon-
don) in June only, when herbs are at their full
prime, and muft be drawn over, witha very mo-
derate fire, and no longer than it is proof; and
as all other fine goods, it will be abundantly
better for keeping, after it is made up, and dul-
cify’d with fine Sugar: Let it ftand 5 or 6 days
in an open-headed veflel, with a brafs cock in
it, and when it is perfectly fine, draw it off gently
into the cafk you intend to keep it in all the
year : But forafmuch as you muft have ftandard
bottles for keeping and felling {mall quantities of
Dr. Stephens, and other fine cordial Drams, you
muft when you fill your ftandard Bottles of Dr.

Stephens’s



38 A Compleat Bopy Book I

Stephens’s water put to every gallon thereof 2
leaves of gold, diffever’d with the feather end of
a quill, and fhaken well up, when you pour out
any for fale ; fome few Perfons chufe to drink it
and other fine cordials undulcifyed,

Fine Ulquebaugh.

b 5 s
- oallons of proof Moloflus fpirits -
553“_7&;1? | | P }m} 13 OI
6 gallons of proof rectify’d Malt .
{pirits at 206’? }GD AR
Mace and Cloves each one ﬂunc&}ﬂﬂ 5 1
and a half - - = 8
Nutts 4 ounces and a half ’
Cinnamon 3 ounces }Dﬂ 08,082

Coriander-feed, Ginger, each 3 ounces ©0 oo 03

Cubebs 1 ounce and half - 00 00 04%
Raifins 4 pound z oo o1 0b
Dates 3 pound 00 04 00
Liquorife 2 pounds — 00 OI 06
BES E;}%lifh Saffron 4 ounces and}gﬂ 1i 03
10 pound Lifbon Sugar at 7 4. = 00 06 03
02 1% Olz
For fale.
A MR L
10 gallons of fine Ufquebaugh at}m 5
204. per gallon _

Direc-

NREE. S .—.Il*.-.lﬂﬂ'
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Directions in making fine Ulquebaugh.

Charge your Still with the Brandy, Mace, Cloves,
Nutts, Cinnamon, Coriander-feeds, Ginger and Cu-
bebs, adding 5 or 6 gallons of liquor, and draw
off your goods very gently, and no longer than
proof; and againft your Still comes to work
prepare ready the Englifb Saffron, well diffever’d
and put into a linen cloth, and hung at the worm’s
end ; whereby all the goods running through the
Saffron (which muft be oftentimes turn’d over
and over) all the tin¢ture will be extracted, and
run amongft the diftill’d Goods.

In the interim take the Raifins and Dates and
ftone them, and fcrape the Liquorife, and flice
them all very thin,and put ’em into an earthen pot,
with three gallons of liquor, and covered with
thick cap paper, and fet to ftand in a moderate
oven 5 or 6 hours; then let it ftand ’till it be ful-
ly cold, and ftrain it into the goods drawn from
the Still, and with liquor make up the ten gal-
lons wanting from the Still, diffolving your Su-
gar therein, and add it to your goods, which
when well mix’d together muft ftand 8 or 10
days in a cafk with a cock in it, to become clear,
and then put into your cafk for fale,

Ufquebangh,
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Ulguebaugh.

Lssi v .

11 gallons of rectify’d Proof-fpirits——o00 18 04
Nuts 2 ounces oo or o8
Cloves 2 ounces oo o1 08
Cinnamon 2 ounces 00 0OI 02
Anifeeds 4 ounces 00 00 02
Caraway, and Coriander-feed each -;E} .
0N 00 OIz

pound
Liquorife = ound— 00 00 04
6 pounds of Sugar at 32 5. per C.— ©O 01 09
Englifh Saffron 2 ounces 00 05 00
Coals, and working 00 00 cb
0ol IO 083
For fale.
AR Vieg™

10 gallons of Ufquebaugh at 6 s, — 03 0o oo

Direétions for Ufquebaugh.

When you make fine or common Ufquebaugh,
be fure you bruife all your fpices and feeds betore
you put them into your Still, and draw off no
more from your Still than proof goods, as is, or
muft be, a conftant and ftanding rule mn making
all manner of fine goods ; and your Liquorife muft
be alfo fliced or bruifed ; and againft your Still
come to work, you muft have ready your Saf-
fron, rubb’d or pulld to pieces (calPd proper-
ly diffeveration) and put 1t into a large linen
cloth, and hang it at the end of your worm,

to reccive all the goods as they come from the
Still,

o o e B e et B e
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Still, and fo drop into your Cann, often turning
and teazing the Saffron, that the goods may the
better extract all the tincture : If any thing be left
in it, take a pint of liquor, and put the Saffron
to it in an earthen pot, that muft fimmer an hour
over a gentle fire, and prefs all the virtue that
remains into the goods, diffolve your Sugar, which
makes your goods proof, and let it ftand two or
three days to be cleared for fale.

Vinegar.

R

3 or 4 gallons of liquor 00 00 00
For fale.

b emond,

3 gallons of fine pale Vinegar at 124. oo 03 oo

Direttions for making Vinegar.

‘When the Raifins, of which your Cyder wasg
made, have remained dry in the vefiel for fourteen
days to become four or acid, from the time your
Cyder was drawn off; then put of the fame li-
quor, of which your Cyder was made, as much as
will cover the Raifins and appear at the top of them
and let it ftand fourteen days infufing, in which
time it will become {mart vinegar ; and may be
then bottled off, being fit for ufe, and the long-
er it is kept, ’twill be the better. Caft away the
Raifins, where the gager may not take notice of
them, left he fufpeét your ufing them in an ille-
gal way, as in reification, &¢. which i1s prohi.

bited under a fevere penalty ; nor are you to fell
the
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the vinegar fo made, becaufe it is fubjed to a
duty, but what you make for your own ufe is not
cognizable by any Officer.

To make Elder—juice,

When you make Elder-juice let your berries be
fully ripe, and all the ftalks (which are very ma-
ny) be clean picked fiom them ; then if you have a
prefsfor drawingall the juice from them, have ready
four or five hair Cloths fomewhat broader than
your prefs, and lay one layer above another, hav-
ing a hair cloth betwixt every layer, which muit

be laid very thin, and prefled firft a little, and

then more and more, till your prefs be drawn as
clofe as you can ; then take out the berries, and
prefs all you have in the like manner ; then take
your prefled berries, and break out all the lumps,
and put them into an open-headed veffel, and put
upon them as much liquor as will juft cover them,
and let them infufe {o for feven or eight days, and
put your beft juice into a cafk proper for it to
be kept in, and put one gallon ot Malt-fpirits not
rectified to every twenty gallons of Elder-juice,
which will effeGtually preferve it from becoming
{our for one or two years at leatt: 1 mean your
Elder-juice of the firft drawing.

In Londen, where Elder-berries are fcarce and
dear, they are infufed in liquor as above, and pref-
fed a fecond time after the lying in the faid liquor
feven or eight days, and prefled after the fame man-
neras the former, and the liquor put into a cafk by
itfelf; and one gallon and a half ot Proof-fpirits put
to every twenty gallons, and proportionably for a
greater or lefler quantity, which by ftanding fome
months becomes a pretty good commodity.

3 But

e P o it e b W N
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But in the country where Elder-berries are
plentiful and cheap, a prefs is not always made
ufe of, but an open-headed veffel like 2 mathing
tub, with a large hole at the bottom, and a piece
of brick laid upon it 3 and the Elder-berries prefs’d
with your hands into a pulp, and caft into the
faid veflel, and the juice will run through the
hole at the bottom into a trough, or any other
thing fet under to receive it, and the berries are
prefs’d no otherwife.

Colouring for Brandy.

There are divers ways of colouring Brandy, ac-
cording to the feveral fancies and humours of
countries and cuftomers; for Brandies firft made
are as clear as liquor, and grow or become highet
coloured by long keeping : But are artfully and
{peedily made of any colour by feveral ingredi-
ents; as for inftance, -

To make Brandy of a light ftraw colour ; half
a pound of Turmerick powder diflolved in a Cann
of {pirits or Brandy, and put into the whole piece
of goods and ftitred well together will colour the
whole piece.

Another more ufual way 1s to compute what
quantity you have to do, and put three quarters
of a pound of Treacle to every twenty gallons of
Brandy, and more or lefs to every larger or leffer
parcel, diffolving the Treacle in a little of the
Brandy in a Cann, or any convenient veflel, and
putting it to the whole quantity 5 which like the
leven in a lump communicates it felf through the
whole. ;

But the beft and moft celebrated way of giving
an immediate colour or tincure to Brandy, is
by having always by yBu a quart of burn’d Sugal%

2 o
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of the confiftence of Treacle; (or {yrup of Elder
may in lieu of it be fubftituted) which gives an
admirable colour to the goods, and may be made
deeper or lighter, by putting more or lefs there-
to as you fee occafion, and putting it into the
whole quantity you intend to colour.

To make a light bright red.

When you have occafion for this colour, you
muft take two pounds of red Sanders, and one
pound of red Archil well mixed together, and put it
o four gallons of proof Malt-fpirits ; which by a
gentle heat diffolve, or extract all the tincture,
continually ftirring it all the while of the fo-
lution or extraétion of the faid tin&ures which
done, ftrein it whilt warm through a coarfe
cloth or hair fieve, and if you find it neceflary
you may add or put in four or five pounds of
Sugar at the firft infufion,

A quart of this mixture, or infufion, will co-
lour fix or eight gallons of other goods as you have
occafion.

Alkanet-root imparts a beautiful red colour to
any fpirituous liquid ; and that immediately, by
only a fimple and cold infufion ; without com-
municating any difagreeable tafte or fmell there-
to: Which by age inclines to a bright golden
or amber colour.

Syrup
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Syrup of Elder.

L. rie
1 gallon of Elder-juice 00 OI ©O
8 pound of fine Sugar at 6. 6&'.}00 b BY
per C. e Dop
00 05 OIj

For fale.
Eo et i
12 pound of Syrup-elder at 12 d.— 00 12 00

Direttions for Syrup of Elder.

When you make your Syrup of Elder, you
muft firft put your juice into a brafs pan, Ef)’c;‘ that
will hold twice as much, and fet it upon a clear
but flow fire, adding the white of an egg (beaten
up to a froth) as foon as it begins to boil,
fkim it as long as any fkim appears upen the
top of it, then put (to the faid clarified juice)
your Sugar, which is one pound to every pint of
juice 5 and let them boil very moderately to-
gether ’til it come to a proper confiftence, which
1s known by dropping a little upon your nail ;
and if it {ftand thereon, without {preading it felf
farther, it is enough: Let it ftand till it be fully
cold, and then put it 1nto glafs bottles, coverd
ouly with paper, pricked tull of holes, and fo
kept for ufe.

D 3 W ormwood-
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I ormwood-water.

e 5 R )
o gallons of proof Malt-fpirits at '
3 Iﬁgd. P p }az 05 00
10 pound of dried Wormwood 00 00 08
5 peund of Sugar at 21 5. per C. ——00 00 11
Coals, and working — 00 OI 00
02 07 07
For fale. -
Low i

45 gallons of Wormwood-water E!.t}':J Soss
2 5. ¥ @

Direftions for mdﬁz’ng W ormwood-

wateyr.

Wormwood-water is in good demand in the
Country, being fold and made ufe of, fimply and
purely by it felf.

But in Lendon it is commonly drunk with other
goods, by putting a {mall and inconfiderable quan-
tity of it amongft other liquors, which receive
a particular flavour and agreeable relifh thereby,

There is no certain rule for the quantity of
Wormwood 5 becaufe Wormwood that is very
dry, and fhaken, or removed from place to place,
will lofe moft of its feed, wherein its ftrength lies;
and befides perfons palates differ fo much (as one
man’s meat 1s another’s poifon) that your own dif-
cretion and experience will direct you, after you
have once or twice follow’d the prefcription as
above direéted.

And
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And you muft rémember at the feafon of the
year to procure as much as will ferve for a year’s
ufe ; and dry it perfeétly well by hanging it on
hines, and then lay it by for yfe.

Spirits of Wine.

Nl
EOIEZ'”GHS _nf' proof Malt-{pirits at}m i i
6 pounds of Bay-falt at 2 d. § ———— 00 01 03
Coals, and working 00 02 0O
ot 13 /63
For fale,
& et .
10 gallons of Spirit of wine at 6 4. — 03 00 co

Direttions for making Spirit of Wine.

When you make {pirit of wine charge your Still
not only with double the quantity of {pirits, to what
you intend for Spirit of wine, but a few gallons more
of Spirits, as four, five or fix gallons ; that the bot-
tom of the Still may not be burned : (v7z.) charge
your Still with twenty fourgallens, (in lieu of twenty)
and put thereto two pounds of Bay-falt, which will
of it {elf diffolve 1n the Still 5 draw 1t off gently, till
the colour of the goods change, which will be about
two third parts of the goods, (wiz. fixteen gallons :)
Then draw off the faints, and put them amongft
the other faints ; damp your fire, empty your Still,
and charge it again with the rectify’d Spirits new
drawn off, and free from faints; and put other

D 4 two
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two pounds of Bay-falt thereto, and lute up your
Still again, and draw it off witha very gentle fire
and when the proof’s )gﬂne put what is left in the
Still amongft your faints; damping your fire,
and charging your Still again a third time with no
more than your firong goods, laft diftili’d ; to
which add the laft two pounds of Bay-falt, and fo
lute up your Stll very well, and take a {pecial
care in drawing it over a third time, left any can-
dle fhould fet it on fire (and endanger the burning
of your Still-houfe, &F¢.) and let your fire be fo
flow, as the goods may run like a fmall thread :
Hnd when as much is come off as makes up the
quantity you intend to make, damp or extin-
guith your fire immediately ; and put all the goods
together, {lirring and mixing them very well;
and emptying what’s left in the Still, and uﬁng
it for common waters: And for pruuf of your
Spirit of Wine, put a little Gun-powder in a {poon,
which fill up with Spirit of Wine, then fet the
Spirits on fire, and if they be perfetly deflegma-
ted they will burn dry, and blow up the Gun-
powder.

Royal Geneva.
b e bl

nglga‘;h}ns of proof Malt-{pirits at} N
7 pounds of ]ump&r-berrxes at 3d. —— 00 OI 09

Coals, and working 00 OI 00

02 07 09

For fale.

fin slfi e ol
30 gallcns of Royal Genevaat 2 5. 44.03 10 00

Bol
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Beft Geneva.

i L Csiae
3olcggai}nns of proof Malt-fpirits ﬂ,t}{}2 05 0o
8 pounds of Juniper-berries at 3 4. —o00 02 oo
Coals, and working 00 OI 00
02 08 oo
For fale. |
[t el
35 gallons of beft Geneva at 2 5. 03 10 00

Geneva.
3 faes .
301511;'{0115 of proof Malt-fpirits at}uz Silen
10 pound of Juniper-berries at 3 d.— 00 02" 06
Coals, and working 00 OI 00
02 08 06

For fale.

T
435 gallons of Geneva at 20d. ————03 15 00

Obfervations upon Geneva.

Geneva hath more feveral and different names
and titles, than any other liquor that is fold here :
as double Geneva, royal Geneva, celeftial Gene-
va, Tittery, Collonia, Strike-fire, &c. and has

gain’d
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gain’d fuch univerfal applaufe, efpecially with the
common people, that by a moderate computa-
tion, there is more of it in quantity fold daily
in a great many Diftillers fhops, than of Beer
and Ale vended in moft publick houfes, with
this farther advantage, that Geneva is faleable
the next day after its being diftil’d, which is
not to be practis’d in the others: However, it
wonderfully improves by keeping, efpecially when
it is full proof, infomuch that fome perfons di-
ftilling Geneva from rectify’d Malt-fpirits, with
the ufual quantity of Juniper-berries, and laying
the goods by for eight or nine months, the fame
has meliorated, and become fo mellow a commo-
dity, that it has been {old at double price in par-
cels, and been preferable to other liquors of dear-

er prices.

Direttionsfor ordering Juniper-berries.

It is moft for your intereft. to buy the beft Ju-
niper-berries that can be procured ; I mean fuch
as have been firft gather’d at their full growth and
maturity 3 which far excel thofe that are gather’d
areen or unripe, and fo become black, or faleable
only by artful means, but have nothing like the
fubitance and flavour of the beft ripe Berries: And
the Geneva made of the faid beft Berries is in-
comparably better, {weeter, and of a more grate-
ful flavour, than what is diftil’d from ordinary
Berries. There are feveral ways of preferving or
keeping Juniper-berries for the whole year, viz.
after their being firft gather’d, lay them pretty
thin, by fpreading them upon a boarded floor,
leaving the windows or doors open to convey
more air, that the Berries, by turning them once
a day, may become fit to pack, either in barrels

or
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or bags, without the danger of heating, when
you have occafion of fending them any ways a-
broad : But what Juniper-berries are for your
own proper ufe, and for a whole year’s confum-
ption, you may put or pack up in any liquor-
barrels or hogfheads, which are tight and will
hold any liquor withour leakage ; which no wind
or air coming or gettmg to, by keeping the
bungs alfo cork’d up, ’twill preferve your Berries
as black, bright and plump, as at the firft; you
may let your cafks lie along any dry ground-
room floor; and by opening your bung may fee
the condition they are in which will be worft
next the bung by the air coming to what lies
next it, {o to be at your pleafure taken up.
Another, and more ufual way of ordering them
is, to let them lie upon a Chamber or loft-floor ;
and when by often turning they are become {uf-
ficiently dry and beyond any danger of heating,
you may put them all together in a heap 1n a corner
of the faid room, as 1s done with corn in a barn-
floor 3 and fo ufe them as you have occafion.
. But becaufe the Berries, by long lying on a
boarded floor, will become much drier and lighter
than at firft ; you may take the quantity you dif-
til at once, being firt weigh’d according to the
prefeription, and put them into a meafure that’s
as near the fize as poflible to your Berries, be-
fore they become wither’d and dry’d; and ob-
ferve well, by marking or otherwife, how far
your meafure is fili'd, and you may ¢ 'lFtEI'WEll‘dSa as
long as that parcel cuf Berries lafts, make that your
ftandard ; without weighing them any more for
the faid quantity,

Direffions
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Direétions for preferving Funiper-

berries.

The fame method 1s exactly follow’d and made
ufe of in another way of keeping your Berries ;
which is, to put them immediately after their
being firft gather’d into a large tight cafk, near
full with your Berries, and then putting Proof-
{pirits upon them, which preferves all their firft
iﬁbﬁance, and prevents all {mack and ill favour
to which they are otherwife fubje@, when they
are not gather’d fully ripe and dry: and take up
the cover, when you have occafion for any, and
meafure them out dry, according to the meafure
you obferved they were of when you weigh’d and
meafur’d them before their infufion ; and as your
Berries fink in the cafk, you muft draw off your
Spirits with a brafs cock put inta the faid catk,
always keeping your Spirits of an equal height
with your Berries, and ufing the Spirits as you
draw off for the Geneva you then diftil. But for
thofe who live in the country, where Juniper-
berries are both good and cheap; (for the other
methods are ufed in London, becaufe of the dear-
riefs and badnefs of Juniper-berries; in which
commodity the greateft frauds poffible are made
ufe of; in their being gather’d green, not half
ripe, and wanting at leaft a year’s growth of their
full ripenefs and maturity ; in their being fweated
and ripen’d by putting in ftoves, kilns, or ovens,
and artfully coleurd, and fo mix’d with good
goods, whereby the whole 1s adulterated, and
becomes a downright wrong, and oftentimes a
great lofs to the perfon that makes ufe of them)
I advife you to be careful in procuring your
Berries of perfons, whofe report you can depend

upon
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upon of their being gather’d at their full ripe-
nefs : lay them pretty thin on a loft-floor, turn
them often ’till they be pretty dry, then may
you lay them in a bulk, and conftantly weigh them
as you have occafion ; and if you fhould obferve
them to heat or f{weat, when they lie in a greater
quantity together, then {pread them abroad thin-
ner on the floor, and fo you will recover or pre-
ferve them always {weet and well-favour’d, and

always have Geneva of a true flavour, guft and
relith,

Cardamom, or All-fours.

Eiss 4

30 gallons of proof Malt fpirits at
I 5 6d 1 }02
3 pounds qulavrrpepiPer at 9d.———00 02 03
3 pounds of Caraway-feeds 0o 00 07
3 pounds of Coriander-feeds 00 00 04
3 poundsof Lemon-peels at 4 4. 00 01 00
14 pounds of ordinary Sugar at 21 s. }D

05 00

per C. e
Coals, and working 0 01 00
02 12 09z

For fale
Hoa i,

45 gallons of Cardamom at 2 §,——————04 10 00

Direftions
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Directions for making Cardamom, or

All-fours.

In this liquor, any one, or more of the Ingre-
dients may be omitted or alter’d, and another
thing that’s cheaper may be fubftituted : as for
Clove-pepper, you may ufe Angelica-feed or
root, or Mintj or for Lemon you may ufe O-
mng&peel or wholly omit any particular that is
predominant, or difagteeable in its flavour ; and
add proportionably in a greater quantity of the
other ingredients, You may reduce it lower by
adding more liquor; and adding a greater quan-
tity of the ingredients, as in Anifeed-water: let
it ftand two or three months before you ufe or
expofe any of it to fale.

THE
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C O "N T-EYN IS

Of the following

D IRECTTONS

I. Small Still reftifies cleaner, and makes finer
goods than a large one.

2. Of the moft proper place for Diftilling, and bow

to quench a fire or flame bappening therein.

3. Of ordering your Still-boufe, [o as to work to the
beft advantage. _
4. What quantity of Water will be neceflary, and of
what kind.

5. How to erefl your Still, Fiue, Afb-hole, and o-
ther matters belonging thereto.

6. How to ereit your Worm-Tub.

7. How ta ereét your Pump.
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8. How to erelt your Water-Tub.
9. How to ereét your Prefs.

10. How to place your open-headed Tubs, in which
the goods muft frequently be made up.

11. Of the number and ufe of your Iron-bound Cans.
12. Of an Iron-bound WWood- Funnel.

13. Of a Tub for your faints or after-runnings.
14. Of a Caopper or Tin-Pump.

;gs} Of a Pewter-Crane and Valencia.

17. Hippocrates, or Flannel-Slieve.

18. Of other neceflary Utenfils.

19, How to make and ufe Luting for your Still.
20. How to feafon the Still and Worm.

21. How to know when goods are proof, and in
what manner to make them up after being dif-
tilld.

22, }Hﬂw to make, and afterwards manage a Still-
om0 Fyre.

24. How to keep and diftil the Faints into Proof-
Spirits.

25. What goods are proper to be made of the Faints.
26. Of keeping the Worm-Tub as cold as pgffible.
247. How to order a Still under-charged.

28. Of doubling, or fecond-charging a Siill.

29. How to order your Still when charged a fecond
time the [ame day, without extinguilbing the
Fire.

30. Of bruifing and infufing your Ingredients.

a1, Of & ;
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31;

32

33

49-

50.

Of preferving your Goods and Utenfils from

Greafe, &c.

Of the danger of Candles, &c. brought too near
a Still.

Of fuweeping and cleanfing the Store-Chimney

very frequently.

How to dulcify your Goods,

How to clarify your Goods.

How to expedite the fame.

Of difference in Sugars for dulcifying.

. Of ordering and fining all Bottoms.

How to fhew your Goods to the beft advantage.

. How to buy to advantage.
. Of lowering your Brandies, and the difference

of the fame full Proof, and when reduced.

. Of reducing Rum, with the reafons thereof,
. Of recovering Goods when too low redyced,
. Of reftoring Goods to their firft Colour, when

turn’d black by any accident,

. Of the. Profit and Lofs accruing thereby.

How to give Goods a deeper Tindure.

. Of keeping a Rock of Ingredients, for feveral

reafons.

. Of lowering or advancing the Prices of Goods,

as Chapmen are more or lefs confiderable.

Of felling your Goods for more or lefs Profits
as they are more or lefs vendible.

Of the Receipts and Direftions being accommo-
dated to an Half-Hogfhead-Still, by way of
computation,

E 51, Of
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51. Of different cuftoms in felling Goods, by weight,

or by meafure,
g2, Obfervations upon rerailing Liguors 5 the Lon-
doners Ufage of their Cuftomers in this re[pett.

53; Of the differcnce in fmaller Meafures over-run-
ning greater, and the difproportion in the Prices.,

B4. Of a certain method in [eafoning Velfels.

55. A account of Weights and Meafures, and the
proper and moft ufual Charaflers in Writing.

T4 E
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DISTILLER'S

Direttory.

I.

N re&ifying and diftilling compound goods a
I {maller Still is known to make a cleaner and

better commodity than one that’s larger: and
one that’s half a hogfhead gage, over and above
your hand breadth depth from the edge or top of
your Still, is accounted the fitteft fize for a made-
rate trade ; both as it may be managed without
fatigue, and as it produces encouraging profit much
{uperior to the fund it requires.

2.

When you ere@ and place your Still, and other
utenfils thereto belonging, let it be, if poflible,
in a building, out-houfe, or fhed, feparate from,
but near adjoining to your dwelling-houfe, or
fhop, to prevent any hazard which may arife

E 2 by
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by fire, to which all fpirituous goods are liable ;
and no otherwife to be extinguithed, but with a
woollen blanket or rug, drench’d in water, and
caft upon the flame.

3.

Let your work-houfe be large enough, not only
in regard to your Still, Worm-tub and Pump,
which muft be all placed ina row, or ranged toge-
ther, to contribute to your working with eafe and
pleafure ; but becaufe your Spirits which are for
diftilling, muft lie in fome proper place or part
of your work-houfe, to be near at hand to charge
your Still with, and at fome reafonable diftance
from the fire ; and alfo that you may have room
enough for placing all your empty wveflels, tubs,
cann$ and other utenfils properly belonging to the
diftilling trade, to have them near at hand on all
occafions ; and let your Still-houfe-floor be paved
with broad ftones or flags, having a defcent to
carry off all the wath from your Still, your hot
liquor from the worm-tub, and all other occafional
flop, which will be made by wafhing your catks,
£7¢c. whereby your Still-houfe-floor will always be
kept clean.

4.

It is abfolutely neceflary, and what you muft
firlt of all be appriz’d of, that there be fufficiency
of water where your Pump is to be funk, both
to keep your Worm-tub continually cool, to make
up all your goods to their proper ftrength, and
to ferve all other occafions whatfoever : it matters
not whether your water be foft or hard, if you
have but plenty enough of it.

§. Your
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5

Your Still muft be plac’d upon brick-wotk,
having an afh-hole of twenty four inches long,
nine inches broad ; and to the iron bars, where
your fire is to be under your Still, twenty one,
or twenty two inches high ; ard made fomewhat
{loping, the better to command the afhes.

When vyour brick-work is made about  the
height laft mentioned, you muft place your grate-
door (both of ftrong iron) before, or in the fore-
front of the Stove, or place where your fire is
to be made under your Still. The faid iron door
and frame muft be about ten inches long, and
eight inches broad : Clofe behind the faid door,
and frame, muft be plac’d two flat crofs iron bars,
about two inches and a half broad, half an inch
thick, and fifteen or fixteen inches long: Both
ends of which bars muft be laid about three inches
into the brick-work, for fixing them the better 3
and the upper part thereof muft be about half an
inch lower than the upper edge of the door-frames,
Juft behind the faid two iron bars muft be placed
another flat iron bar, about an inch and an half
broad, half an inch thick, and fixteen inches long,
faften’d in the brick-work as the former, and near
an inch lower: Upon which laft mentioned flat
iron bar your iron grate muft reft at the higher
end ; and the other ends of your iron grate muft
reft upon another flat iron bar of the fame dimen-
fion faften’d at the furtheft end, or moft diftant
part of your Still-bottom.

The iron grate muft confift of about eight bars of
inch {quare iron, but exactly of one length, made
broad, or flatted at each end, to reft on the faid two
crofs iron bars, fo as the upper part of the {quare
bars muft be even with the higher part of the flat
iron bars on which they reft, that the fire-fhovel or

E 3 Cﬂﬂ!ﬂl
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coal-rake may run fmoothly along them. The faid
fquare iron bars muft be about eighteen inches
long, and laid loofe within a crown’s breadth of
each other upon the aforefaid two broad iron bars,
as firm as you can, yet {o as they may be put in, or
taken out as occafion requires 3 then raife your
brick-work, fo as your Still-bottom when fix’d, or
refted thereupon, may be about ten inches above
the iron grate, that the fire may have room to
play ; and the part of the brick-work under the
-Still where the fire is plac’d, and whither it ex-
tends within the Stove, muft be inlaid with hearth
inch-tiles, well faften’d with lime and hair, which
will abide the fire much better and longet than
bricks. Let not the fire-place be too - broad,
wherein your werkman’s judgment will have re-
gard to the fides not being of the fame thicknefs
with the bottom of your Still. There muft be
left a floping place, or hole proper for conveying
the fmoak into the flue or chimney ; which flue
muft be carry’d up a convenient height, to draw
the {fmoak, and convey it as in its proper vehi-
cle. Let your Still-cock come fo far through
the brick-work, as your wath may run out either
into canns or otherwife, as you have conveniency
for conveying it away. The brick-work about
your Still muft be exaély round, as high as the
upper nails of your Still, floping from the fires,
left any goods boil over; and very well mortar’d,
and cover’d all round with coarfe canvals or
hop-fack, to keep the fire clofer in, the wall

from cracking, and your cloaths from being abu-
fed thereby.

6.

Y our Worm-tub muft be plac’d very near your
5till upon a ftrong wood-frame, according to the
fize of your Tub, which muft be four or five times

I the
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the quantity of your Still, fo as every ftaff of the
Tub may reft firmly upon the frame, the better
to fupport the great weight of fuch a quantity of
liquor as 1s neceffary to keep the Worm conftantly
cold, or cool enough. Your Worm-tub-frame
muft be fo high, as when the tub is plac’d upon
it, the low end of your Worm which comes through
the Worm-tub will admit of your canns being rea-
dily plac’d under, and taken away when they
are full.  The upper end of your Worm muft be
placed fo, as the nofe of your Still-head may ge
into it without any difficulty, and fhut in fo clofe
as to be eafily luted ; and your Worm-tub muft
ftand fo upright as no liquor may hang in the
Worm, which you may know, by putting a pint
or quart of water into the Worm, which will run
out at the lower end of your Worm. In the
middle of yout Worm-tub you may place a wood-
gutter about three inches {quare within, to reach
from the top of the Worm-tub to the bottom of
the fame, having about three or four inches on
the oppofite fides at the bottom end of it left open,
that the liquor that’s pump’d into the gutter, which
defcends, may flow out at the faid two breaclies to
the lower part of the Worm-tub, which forces all
the hot water to afcend upwards, and runs either
over the Worm-tub, or rather through a leaden
pipe of a moderate fize, which is call'd a wafte
pipe, being put through, and foder’d in your
Worm-tub, and extended down your Tub-fides,
to what further length you pleafe, to convey the
warm water from your Tub, till the liquor in your
Worms-tub be perfeétly cold ; which by the con-
tinuance of your Still working will grow hot a-
gain, and again muft be fill cooled after the fame

manner,

E 4 7, Your
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s

Your Pump muft be plac’d next your Worm-
tub, and of fuch a height as you may have a
fpout put into that part of your Pump, which is
next your Worm-tub, under which you may fix
a good gutter, to reach to, and be laid in the
gutter, that’s fix’d in the middle of your Worm-
tub, that the liquor may be more eafily, and with
lefs wafte, convey’d into your Worm-tub, in order
to cool it. You muft have alfo another fpout in
the fore-part of your Pump, much lower than
the other, for drawing liquor for all common
ufes, the higher fpout being clofed, and only ap-

ropriated for cooling the liquor, when hot in the
‘Worm-tub,

8.

It will be neceffary alfo to have a large iron-
bound Water-tub fet upon a ftrong frame, or Still-
yard, about the height of your Worm-tub, and
plac’d on the other fide of your Still, or in fome
other convenient place near at hand, to contain a
large quantity of water, having a large brafs cock
therein, to draw off what liquor you may ftand
in need of fuddenly ; which may be of very great
fervice to you upon any emergency ; and may be
drawn off in much lefs time, and with lefs trouble
than by pumping : for the Still may accidentally
be fometimes dry, and prove of dangerous confe-
quence, if you had not a quantity of liquor ready
on all occafions in your Water-tub to repair to.
Your Water-tub muft be open at the upper end,
that you may dip or drench your canns into it,
or lay any fmall rundlets in it, to fteep and be-

come tight ; and that your Tub may be more ea-
fily ill’d with water,

9. You
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9.

You will find your intereft in keeping a good
middle-fiz’d Prefs, plac’™d in a corner of your
work -houfe, and fix’d fo fteadily, as not to be
mov’d when you ufe it, having a very ftrong
bed or place, in which the goods to be prefs’d are
put; and five or fix hair-cloths fomewhat broader
than your Prefs to be put betwixt every layer of
Elder-berries, Cherries, Rafpberries, or any other
things which are to be prefs’d ; all which are to
be laid as thin as poffible, and your Prefs-fkrew
to be drawn pretty much till the liquor run by
a {pout made of fheet-lead, nail’d to the fore-
part of the bottom of your Prefs-bed, into one
of your canns, which muft be placed under it, to
receive the juice from the prefs ; and draw out
your iron pin, to give time to the Prefs to emp-
ty itfelf of what juice lies in the bed : then draw
the tkrew a little clofer, and allow time for the
juice to run out; and fo more and more, till all

the juice is wholly drawn or prefs’d out of the
goods.

10.

You muft have alfo at leaft two or three iron-
bound open-headed tubs, wide at the top, and
narrower, taper-wife down to the bottom ( one
of thefe Tubs is to make up a hogthead of goods
1n, another to contain fomewhat more than half a
hogfhead, and another about twelve gallons ;)
which muft be plac’d orderly in your Still-houfe,
and now and then fill’d with hot liquor out of
your Still 5 and the iron hoops driven, or faft-
en’d, to keep them firm, and in fit condition to

hold the goods that are to be put, or made up
in them,

1f. You
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)

You muft alfo have three or four iron-bound
canns, either with iron round hands or bales ; one
to hold five, another to contain four, another
three ; and if you pleafe, another two gallons ;
not by bare meafure to the top, but let your goods
reach no higher than within three inches of the
brim ; and put a brafs nail, forefett, or plug into
your cann fix’d therein juft where the liquid

reaches 3 which ferves for a conftant gage for the
future.

12,

Another neceflary utenfilis an iron-bound wood
Funnel, which by computation would hold three
or four gallons, with a ftrong iron nofel or pipe
to put into the bungs of the cafks which the goods
are to be put in; which muft be ranged or plac’d
upon a fhelf along with the iron-bound canns pret-
ty near your Still.

13.

In fome convenient part of your Still-houfe
where room may be moft {pared, muft be plac’d
a pretty large vefiel, either cover’d or open, as
you pleafe, upon a Still-yard or guntree with a
cock in it, in which you muft put all your Faints
or After-runnings, until you have a quantity worth
your diftilling over, into which vel’?el or cafk you
may put the wathings out of your cafks, the
drippings of your cocks, any goods accidentally
{poil’d, either by wrong mixture, fpilling on the
ground, or otherwife ; or any thing elfe that has
a fpirituous matter or fubftance in it.

14. Another
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14.

Another piece of neceflary furniture for your
Still-houfe, and which cannot be difpens’d with,
is a good ftrongTin-pump of about five foot long,
and fix inches in circumference, its nofel about fix
inches from the top of the pump, and the faid
nofel about fourteen inches long from the body of
the Pump ; befides a little angular nofel about four
inches, to be put on upon the other, or taken off
as your occafions require. The ufe of this Pump
with its appurtenances, is to draw off your Spi-
rits out of the pieces into your Canns to charge
your Still withal ; and for many other purpofes
to which it will be ferviceable,

TA

A pewter Crane is alfo abfolutely neceffary,
made fomewhat {femi-lunar, or like a half moon
or angle, about fix foot and a half from one end
to another, and four inches round about on the

outfide; to draw goods out of any veflal where
the Pump cannot play.

10,

A fpﬁwter Valencia is alfo ufeful, being about
two foot long, tapering at the end, which you put
into the piece, or any other veffel, to draw out any
{mall quantity, by putting or moving your finger
on the other fide of the Valencia, whereby the
hiquor 1s fuck’d into the gim-crack for your tafting
or trying of its proof; which with the Crane may
be hung againft the wall.

17.

Hippocrates’s bag, or Flannel-flieve is another
thing very neceffary for the Diftiller, whereby
all bottoms of calks, tho® never fo thick dad fe-
i culent,
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culent, by putting into this Bag or Slieve to fil-
ter, become prefently clear, the porous parts of
the faid Bag being prefently fill'd with the grofler
matter ; and the thin or liquid element runs clear
from the Bag, and is as good as any of the reft :
Alfo any foul goods or liquor may prefently be
made clear and fine, by putting fome powder'd
Alabafter into the goods or liquor, to ftop the po-
rous parts of the Bag or Slieve, which prefently
becomes, or runs clear, leaving nothing but the fe-
diment or grofs matter in the Bag: nor do the
goods or liquor contraét the leaft ill flavour from
the faid Alabafter-powder.

The faid Bag or Slieve is made of a yard or ell
of flannel, not over-fine or clofe wrought, laid flo-
ping, fo as to have the bottom of it very narrow,
and the top as broad as the cloth will allow, well
fewed up the fide ; and the upper part of the Bag
folded about a broad wood-hoop, and well faften’d
to it ; then boring the hoop in three or four places,
fix to it a ftrong box-cording to fupport it, and

hang it up.

18,

You muft have for your Still-fire a large Poker,
Fire-thovel, and Coal-rake, with other neceflary
utenfils for your Still-houfe ; a Cooper’s Hand-
faw, Edge, Gimleck, a ftriking Gimleck, a Ham-
mer, a pair of {cratching Irons, a pair of Tar-
riers, a Bung-borer, a Box-forefet, and a Box of_
Bungs.

19.

‘When you are to diftil, you are to make rea-
dy, againt your Still is charged, a Pafte of the
bignefs of a Turkey Egg, made half of Spanifh
whilf, and the other half of Rye-meal, Bean-

meal, or Wheat-flower well mixed together, and
made
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made into a Pafte with Water, of the confiftence of
an ordinary Pafte for baking; and having put on
your Still-head, with its nofe in the upper end of
the worm, then take your Pafte, working and
making it plyable with the heat and operation of
your hands, and {pread it upon the junctures of
the body and head of your Still, and that part
of the nofe of your Still-head, which goes into the
end of the worm, to keep in the goods from boil-
ing over : Make the Pafte very fmooth, by wet-
ting your hand (with which you lay on the Pafte)
oft times in water, to caufe it to lie the clofer, and
{ecure the goods from all events, and referve a
piece of Pafte about the bignefs of a fmall apple 3
left the luting fhould crack or break out, which
is very dangerous, and muft therefore be carefully
attended to and examin’d, and, in cafe of any de-
fe®, mended with the Pafte referved for that
purpofe.

20.

When you fet up a new Still, which has not
been ufed, let it be fil’'d within your hand breadth
of the brim with liquor, and put to it a peck of
Wheat-bran, or Chiflel, and put the head upon
the Still, and fix it firmly on with a Wood bar,
about the thicknefs of your wrift, upon the loop,
a little below the neck of your Still : And the
upper end of the faid wood bar muft be faftened
under fome beam or lintel perpendicularly, to pre-
vent the Still-head from moving by the force of
diftillation : Then lute your Still as directed in
the foregoing paragraph ; and having made a fire
under your Still proper for that purpofe, draw off
two or three or four gallon Canns by diftillation 3
whereby all the joints and nails of your Still will
be cemented, and made fit for diftilling your
ftrongeft proof goods: Then damp your fire F"ith

ome
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fome wet afhes, or extinguith it wholly with li-
quor caft upon it, wath out your Still-head and
worm, afterwards you may charge and work your
Still with what goods you pleafe.

gl b

All yeur Spirits to be diftill’d fhould be proof
goods ; which you try, by having a fmall quantity
put into a glafs Phyal, and fhaking it with your
hand 5 if the blebs or proof of it continues a
pretty while upon the top or furface of the goods,
it 1s then what is called proof-goods: and when
it is diftill'd, it will yield about or very near two
third parts ; or every thirty gallons will diftil to
near, or fometimes full twenty gallons ; according
as the Spirits are higher or lower proof ;3 which
you may make proof, or to what ftrength and
weaknefs you pleafe, by adding that proportion or
quantity either of {pring or river water, as is ne-
ceflary thereto: As for example, take and obferve
this general rule in diftilling, that all double goods
coming from the Still, clear proof and without
faints, muft be made up with liquor to that quan-
tity you charg’d your Still with at firft: As if with
thirty gallons of proof-fpirits, it will yield (as above
noted) about twenty gallons of high proof goods,
the deficiency of ten gallons muft be made up with
Liquor, - till the whole amount to thirty gallons
your firft charge ; and in fingle goods you add one
and a half part more of liquor (viz. fifteen gallons)
to what is ordered in making up double goods,
" whereby you will have in all forty five gallons of
fingle goods. But if your {pirits are below proof;
upon your fhaking the Phyal, or glafs, the goods
will fall flat, or the blebs or proof thereof will
not continue on the furface of it : And according
to the degree of its being reduced more or lefs
below proof, the goods will flatten accordingly d;

an
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and when fuch goods are diftilled, they’ll fall thort
in quantity 3 and upon making them proof, and
no otherwife will you know what Body they were
of, and how far they were reduced.

22,

When your Still is charged with goods for di-
ftilling, and luted, then make your fire under the
Still ; which if poffible muft be of coals, becaufe
their heat is moft conftant and durable, and wood
fires are very fubjett to both extremes, of too
much or too little heat, which are prejudicial and
fometimes hazardous.

Let your fire be firft pretty moderate, and then
by degrees increafed, and now and then ftirr’d up
with your Poker, as 1s ufual in common fires 3
and by laying your hand upon the body of your
Still, as the fire gains ftrength in the ftove or
furnace under the Still, you will perceive the heat
will by moderate degrees afcend up your Still-
head, occafion’d by the goods in the Still boyling
higher and higher. When your Still-head be-
comes warm or hot, then prepare a damp (which
is to check or leflen the violence of the fire) which
damp is made of about half a bufhel of afhes
taken from under the Stove or Furnace, and two
or three gallons of liquor caft upon and well mix’d
with ’em, upon the ground or hearth, before or
under your kiln door, to be ready to caft upon the
fire, when there is occafion fo todo: And move
your hand upon the Still, higher and higher, as
you find the heat grow hotter, and afcend to the
neck of your Still-head: Which when it comes
with any vehemence more than a common warmth
to turn downwards towards the Worm-end, in
which your Still-nofe is luted, caft three or four fire-
fhovels of wet Afhes upon the hotteft part of the

fire,
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fire, which muft be done very fmartly and eriti-
cally, at the very turning of the higheft part of
the Swan-like neck of your Still towards the Still 3
whereby the violence of the fire is abated, which
wou’d otherwife bring down the goods through
the worm very foul ina ruthing ftream ; which is
dangerous, and by any means to be prevented :
Whereas your damping the fire feafonably, brings
down the liquid like a fmall twine thread.

ga

You muft take efpecial care not to touch or
meddle with your fire while your Still is near com-
ing to work, becaufe of increafing or heightening
the heat, which wou’d unavoidably make your
Still run foul: But when your fire is damp’d and
come to work, you may let your kiln-door be
thut clofe, and continue fo, as long as the worm
runs as fmall as a moderate Box-cord, or as thro’
a large turkey quill. But as the kiln-door being
long fhut will overcome the Damp, and bring
the fire to its former violence, fo when you are
apprehenfive of it, you may throw open the kiln-
door, which abates the heat immediately, and
leflens the fiream flowing from your worm : And
you muft cautioufly meddle with your Still fire
*till more than one or two Canns be come off from
your Still, which is about the double ftrength of
the firft goods, and then there’s lefs danger, and
vou may more fafely {tir up or mend your fire, or
fhut your kiln-door, to make your goods come
down with a little larger Stream, *till the goods be
wholly come off from the Still,

24. A

When you perceive near two third parts of the = |

firt quantity which you put mto your Sull to
be run from thence, then be often tafting the

goods,
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goods, which muft run as long as any ftrength
remains ; when all the goods are come off, the
former clear colour of the goods will turn to a
blue, and fometimes according to the nature of
the goods, to a whitifh colour ; which are fleg-
matick and foul, and if they were f{uffered to run
among(t the goods, wou’d make them tafte dif-
agreeably ; but by being kept by themfelves, the
goods are clean and well-tafted ; and the faints or
afterﬁunnings, being put and kept in a veflel till
you have a quantity together, you~may then di-
ftil them (I mean the faints ) charging your Still
within a hand-breadth of the brim ; and cafting
two or three pounds of Salt to each Still, and
drawing them off as other goods, as long as the
ftrength continues in the fpirits, which generally
will be about one fourth part of the whole. When
the ftrength of the {pirits is gone or run off, take
away your cann of goods, and let the faints run
into another cann, as long as the faints will burn
on the Still-head, being caft thereon, and.a can-
dle put to it to try the experiment.

25,

When your faints are drawn into {pirits, which
muft be made proof, that you may make a better
judgment how to convert them to other goods,
you muft always make them into fuch goods as
carry a very predominant or prevailing guft or
tafte, above other ingredients : And therefore the
common and ufual method taken with them, 1s
to convert them into Anifeed or Wormwood wa-
ters ; and fometimes into all-fours ; putting a little
more than the receipt of Ingredients, which is
made ufe of, the fame goods being drawn from
clean Malt-fpirits : And alfo dulcifying a little

higher than otherwife, ptir:l‘*pnfely to cleanfe or car-
ry
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ry off any ill relith contracted from the multiplicity
of mixtures in the faints.

26.

You muft always keep the water in the Worm-
tub very cold or cool, that the goods coming off
the Still may be perfeétly fo; which will contri-
bute to bettering the goods, and making them fet-
tle fooner: Whereas the goods coming off warm
or hot from the Still, they lofe confiderably of
their ftrength, which 1s extracted by the hot liquor,

become more unpalatable, and not without much
time and difficulty are made fine.

i

‘When you diftil any goods which are not above
one third, or one half part of the quantity your Still
will work, be fure you add one, two, or three canns
of liquor to the goods you charge your Still with-
al ; both for better preferving the Still from da-
mage ; and becaufe the goods will purge and fine
themfelves, by having a quantity of liquor with
them wrought together ; and will run confidera-
bly more from the Still, than when the Stiil is
charged with full proof goods ; not that they can
poflibly be more in firength or fubftance, but by
their being weaken’d with liquor put to them, are
drawn lower, and require lefs liguor to make them

proof.
28.

When you draw off your Still more than once
in a day ; if your fecond diftillation be of the fame
goods with the firft, and the quantity of each the
fame ; then when your goods and faints are drawn
off, damp your fire very well under your Still,
draw your wafh quite out of your Still, and with-
out cleaning out the ingredients, you may charge

1f
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it a fecond time with the fpirits and ingredients ;
and draw off your goods as at other times : But
if you charge your Still a fecond time with the
fame goods, and no greater quantity than what
the goods run from what your Still was firft char-

ed with; then when your goods are come off,
and without {uffering the faints to run, damp your
fire, ftrike off your Still-head, and charge your
Still accordingly with your ingredients, and draw
them off as you do at other times. But if you
charge your Still a fecond time the fame day, with
goods different from, and of another fort than
what your Still was firft charged with ; then clean
your Still of all the wafth and ingredients ; {fcrape
off all the luting on the Still-head, and upper part
of the body of your Still, which remained or was
left on the Still and head ; wath down the worm
with about a quart of liquor, to prevent all Ob-
ftruétions therein ; and draw off your goods of the
fecond charging or diftillation, as you do at other
times : Nothing differing either in drawing off,
or making up the goods, from what you do when
your Still 1s charged with no other goods, or only
one diftillation made thereof at that time.

29,

Be fure that betwixt every new charmag your
Still, you fcrape off all the Pafte which cleaves
or is burn’d to the Still-head, or the brim of your
Still 5 which might endanger your new luting, to
crack or break, were it put upon the old pafte or
luting: And alfo let your worm be conftantly
wafhed down, with a pint or a quart of liquor,
left any thing be accidentally got into the worm,
which might prove of the worft confequence, and
muft therefore be prevented or guarded againft,
by the greateft caution you can poflibly take there-
11,

Ea 30, It
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30.

It conduces to meliorate your goods, when the
ingredients of which they are made, are infufed
in {pirits over night, before they are diftilled ;
which {pirits muft cover the ingredients, and be-
ing meafured, you muft allow what they mea-
fured to out of the quantity you put into your
Still 5 fo that both the {pirits in which the ingre-
dients are infufed, and the other which you mea-
fure into your Still, muft together make up your
intended quantity : And let all your ingredients
according to their feveral kinds, be bruifed, fliced,
or otherwife diflever’d, before their infufion, if
you have time and opportunity for {o doing,

31,

Take fpecial care that no manner of Greale,
Tallow, Soap, or any other fuch like unctuous
things, get or fall into your Pieces, Tubs,
Rundlets or Canns : Becaufe they quite take off
all manner of proof of the goods 3 and although
their ftrength be very high, yet will they fall as
flat as water.

32.

Above all things beware of lighted candles,
torches, papers, or other combuftible matter be-
ing brought too near your Still or any veffel
wherein your goods are contained ; which are
{ubje to take fire upon very {light occafions: As
it s in itfelf moft dreadful, being compar’d to
Fire and Gunpowder, and no other ways to be
extinguithed, than is direéted in the fecond para-

graph of this directory,
33. You
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33
You muft take care to have your Stove-chim-
ney, or Flew, pretty often {wept or clean’d : Both
to prevent the danger of its taking fire,and to make
your flew, or kiln Chimney, draw the better,
whereby your Stove-fire will be firft lighted and
afterwards continued with lefs trouble.

34.

It 1s beft for preferving the {trength and flavour
of your goods, that as they come off your Still
into your Canns, exactly fil’d up to the plugs
or brafs nails of four or five gallon meafure, they
be empty’d into the cafks they are to be kept in 3
always noting, or keeping an account of the fe-
veral Canns or quantity of goods to be put by ;
which muft be made up to their feveral propor-
tions, according to the quality or kind of goods
fo to be made up 3 which 1s, or muft be, by ad-
ding fo much liquor or pump water, as compleats
the fame. And in dukifying your goods, firft
wmgh your Sugar you intend to put 1n 3 then dif-
folve it in one or more Canns of your liquor, with
which you make up your goods ; bruifing all the
lumps of the Sugar and {tirring it very well with
a romager in your Canns, ti!l all 1s diffolved ; and
then emptying 1t into your other goods ; and
mixing all well together, by drawing off feveral
Canns of the goods at the cocks, and putting
them in again at the bungs; and then romage all
well together, till they are perfectly well mixed
and compounded.

35 .
When you have made up your goods to the
quantity and quality you itend, that they may

become fine and clear ; all your goods which are
~ F 3 made
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made proof, will without any art or compofition
fettle, and become fine, and clear within one or
two d1}f% at moft ; but goods that are reduced be-
Jow proof, the weaker they are made in ftrength,
the longer they are in becoming fine or faleable.
To every hogthead of Geneva, or ftrong waters,
put five or fix ounces of Alum powder’d, fo as to
go thro’ a coarfe hair-fieve, and mixed in three or
four gallons of the goods, well ftirred or diffolved
in your cann, and then put to your whole quantity,
romaged and very well ftirred together, fome canns
of goods being drawn off, and put to the goods
again, to mix them the better. And the Geneva

will be clear in one day and the other in two or
three days.

26,

When your diftil’d goods are finithed, being
{et upon a Still-yard or pair of Gantrees ; in order
to their being drawn off, you muft let the bungs
of the caftks continue open, till they are become
fine and fit for ufe : Then you may put the bungs
in, but not too hard, and fet a ﬂ:rrﬁ* or a plug-
hole, and a fmﬁ:t, or plug put flightly therein,
in.a proper place of your cafks, to take out or
loofen, to give vent when you draw off any goods :
It is a vulgar error to fuppofe that goods are in-
jured, or weaken’d, by the bungs being left open :
For where there is any quantity of goods, of any
tolerable body or ftrength, they receive no man-
ner of injury thereby, but meHnw and clear more

and more, by having good vent either by bung
or forfet. :

37

You may make any goods decper or lighter
colour’d, by dulcifying with browner or finer Su-
gar. And as all common goods bear a low prrce

they
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they are always fweetened with the cheapeft brown
Sugars, which commonly make them of a deep
amber colour ; which by long cuftom and ufage
has fo prevailed with the populace, that goods of
a lighter colour, occafion’d by being dulcify’d
with better Sugar, are les accounted of ; whereas
fine goods, which are generally drunk by perfons
of judgment, and diftinguifhing palates, muft be
made up with fine Sugars; and the clearer and
lighter colour they are, are more acceptable and
valuable, to thofe who know what they buy :
And fome perfons are fo nice this way, as to dul-
cify with loaf Sugar; but the Sugars in your Re-
ceipts {pecify’d are what will give a general fatif-
fadtion to all your cuftomers.

28

When you firlt draw off any goods lately di-
ftilled, that which lies next the cork, will not be
clear, or left fine; according as the goods have
been a longer or fhorter time diftill’d : And muft
be fet afide, till you have drawn off what fine goods
you have prefent occafion for ; and then you may
put what you firft draw’d 1a at the bung, and it
will fettle in a very little time : And when any
of your ftandard, or other cafks, are nearout, or:
to be emptied, and drawn off, let all the bottoms
be drawn into one of your canns; and firft put
one, two, or three gallons of liquor, according to
the fize of your cafk, to wath out your catk; and
let your firft liquor with which your cafk is wath-
ed, be put amongft your faints: And what li-
quor you wafh clean out withal, muft be caft
away. Thentake your cann of bottoms; and firft
hanging up your flannel flieve in fome convenient
place, put your bottoms into it all at once, if
your bag will hold it, The firft runnings of the
bag will be foul, till all the porous parts of the
F4 bag
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bag be filled up with the fediment, that is amongft
the bottoms of catks: And when they run fine,
you may take away the foul goods, and put a clean
veffel to receive the fine goods; and when your
bag 1s near run out, you may put in it what goods
firft run foul, when the bottoms were put into the
bag: And let the bag hang, till all the goods be
quite run off from the fediment ; which muft
be then caft away, but the fine goods, fo filter’d-
through the flannel flieve, will be as good and
wholefome as any of the reft: And the bottoms
of fine goods, which are much more valuable,
muft be filtered or put through white cap paper
folded in four parts ; one part or leaf to be open-
ed, and made capable to receive what it will hold
of the bottoms ; being put into the upper conti-
nent of a large tin funnel ; which will diftil off all
the goods from the fediment,

39-

‘When you are to draw a fample of goods, to
fhew a perfon that has judgment in the proof;
don’t draw your gocds into a Phyal to be tafted, or
make experiment of the firength thereof that way ;
becaufe the proof will not hold, except the goods
be exceeding ftrong : But draw the pattern of
goods, either into your glafs from the cock, to
run very imall ; or rather draw off a {mall quantity
into a little pewter pot, and pour it into your glafs;
extending your pct as high above your glafs, as
you can without wafting it 3 which makes the goods
carry a better head abundantly, than if the fame
goods were to be put and tried 1n a Phyal.

40,

When you are to buy any Brandies or fpirits,
don’t confent to take them by meafure: But ha-
ving tafted and tryed them in a Phyal, infift upon

218 having
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having them by weight at feven pounds three
quarters to each gallon, and the ftronger fpirits
will be lighter than what is reduced,

41.

All Brandies, whether French, Spanith, or Eng-
lith, being proof goods, will admit of one pint of
liquor to each gallon, to be made up and incor-

rated therewith i your cafk, for retail, or fel-
ling {maller quantities : and all perfons that infift
upon having proof goods, which not one in twen-
ty underftands, you muft fupply out of what
goods are not fo reduced, tho’ at a higher price.
For 2ll goods which are high proof are cleaner
and have a better flavour, than the fame goods
will have when they are reduced : And the more
they are brought below proof, they contraé a
worfe relifh, and are not {o capable of improving
by keeping, as when full proof : So that you
muft lower the proof of a lefler quantity of Bran-
dies at a time, whereby you will find your ac-
count confiderably : Not but the Londoners, who
deal into the country, reduce the fame commodity
one half part lower, and fell at fmall prices : But
I wou'd diffuade you and others from that prac-

tice.

42,

It is a cuftom amongft retailing diftillers, which

I have not taken notice of in this Directory, to
yut one third or’ one fourth part of proof Mo-
loffus Brandy, proportionably to what Rum they
difpofe of : Which cannot be diftinguithed, but
by an extraordinary palate, and does not at all
leflen the Body, or proof of the goods ; but
makes them about a Shilling a gallon cheaper;
and muft be fo mixed and incorpcrated together,
in your retailing cafk, But you mult keep fome

of
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of the beft Rum not adulterated, to pleafe fome
cuftomers, whofe judgments and palates muft be
humour’d.

43-

When you have a mind to recover any goods
to a better body or ftrength, which are too low
or weak ; if they be Brandies, Rum, or fine cordial
waters, you muft put a proper quantity, by little
and little at a time, of {pirit of Wine to the goods ;
mixing or ftirring them very well together, and
often trying them, until you have perfeétly re-
ftored them to the proof you defire ; which may
be done with little or no lofs: becaufe the {pirit
of Wine lies you in but about the fame price with
the cordials, and coft lefs than fome of your Bran-
dies. If you want to recover or amend any of
your common waters, or Geneva’s, you muft put
fuch a quantity of proof or double goods of the
fame kind and denomination to the other, as the
price will bear, or will anfwer your intentions,
by fuch a compofition or mixture. If by putting
proof and weak goods together, the colour or
face of the goods be {poiled, which before their
being mixed together, were both fine, as it fre-
quently happens, you muft clear and fine them,
as you do when they are newly diftilled: Or if
you can’t ftay their fettling, then caft about a
pound of Alabafter powder into your mix’d goods,
to ftop up the porous parts of the flannel {lieve,
which fines them immediately,

44.

If by chance or accident any goods happen ta
be {poiled in their complexion, fo as to become
not faleable, as fometimes, efpecially in Geneva’s,
comes to pafs ; or were they by fome ingredients
to be turn’d as black asink; you muft then ?t[i

1

3
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{til them over again, only putting half the quan-
tity of the ingredients as ufual ; and they’ll come
perfe&tly fine as rock water from the Stll, and
muft be dulcified according to their quantity, juft
as they were at their firft being made. But the
goods, notwithftanding the misfortune they met
with, will be much better than they were at their
being firft made.

45.

As you receive {o great an advantage by having
your difcoloured goods brought to their proper
complexion again, by their being diftill'd a fecond
time, as is mentioned in the foregoing paragraph ;
{fo that is balanced by the difadvantage that you
lofe all the dulcifying wherewith they were be-
fore fweeten’d ; and by every diftillation they are
weakened near one in twenty, tho’ improved in
goodnefs as aforefaid.

40.

You may colour any fort of goods according to
the fancies of your feveral cuftomers : If your
Rafpberries grow too pale, as they will do, after
‘their being twice or thrice drawn off, and fil’d up
with plain brandy ; then a quart, or what more
you find neceflary, of cherry-brandy muft be put
to the Rafpberry, as you make it up ; to give
it a deeper tin¢ture for fale. If your plain bran-
dies want a higher tinge, then a little burnt Su~
gar or Treacle does it immediately : And fo your
own judgment and experience will direét you
all the reft,

47
You will find it your intereft to keep fuch a
Stock of ingredients by you, as not to be necef-
fitated to buy in the Country; where you muft

L
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pay dear for them, and where you have a much
worfe commndity, and pay fometimes a double or
triple price: Becaufe {everal of the ingredients are
onIy in the hands of Apothecaries ; who alfo are
feldom over-ftock’d therewith, and cannot, or will
not fell for a moderate gain.

48,

You muft be o prudent as to make a diftinéion
of the perfons you have to deal with : What goods
you fell (efpecially fine goods, which always yield
a good profit) to Gentlemen for their own ufe
who require a great deal of attendance, and as
much for time of payment, you muft take a con-
fiderable greater price than of others: What
goods you fcll to perfons where you believe there’s
a manifeft, or at leaft fome hazard of your money,
you may fafely fell for fomething more than your
common profit: What goods you {ell to the poor,
elpecially medicinally, (as many of your goods are
faniferous) be as compaffionate as the cafes re-
quire : And what goods you fell in a merchandi-
zing way, yocu muft have regard to the balance
of trade ; which you have very much in your
own power, yet won’t be managed without a good
correfpondence abroad, and a good intelligence at
home, elpecially about the quality and prices the
goods are of, and bought at from the Merchants,
b}r whom your country chapmen are fupplied ;
what are the contingent charges of bringing their
goods home ; what time of Credit is given ;
what or how much may be {uppofed per Cent. in
riding, charges, and bad debts : All which muft
have their due weight and confideration, in your

governing }r::mril]r, beth in making your goods

and fixing your prices.

49. What
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49.

What goods are moft in demand, fuppofe Ge-
neva, ftrong Waters, or ordinary Brandies, be
fure to be therein particularly careful to keep a
good ftock, and have variety thereof ; felling the
fame for a lefler profit, than any other goods of
equal goodnefs ; whereby you’ll obtain a general
credit in the place where you refide ; and by lef-
fening your profit in one thing that is obfervable
and taken notice of, it will induce your cufto-
mers to give you your own price, and a much
greater gain in things thatare lefs underftood ; and
yield what’s abundant recompence for the other.

50,

You muft remember that 1 moft examples or
receipts for diftilling, fpecified in the beginning of
this Book, the computatmﬂs of profit are made
only of one charge of your Still; fuppofed to be
thirty gallons ; by which you may make your
own eftimation in a larger or leffer quantity : And
you muft alfo note, that in {fome directions, about
placing your Srill, mentioned in your fifth para-
graph of this Directory, refpect is not always had
to a Still of the fame gage or dimenfions.

51.

*T'is ufual in thops of great bufinefs to fell all
liquors for a greater difpatch by weight, to fave
the trouble and tedioufnefs of meafuring ; who
have tables hung up in their fhops hkeﬁ}mauacks,
thewing at one view, the contents of any cafk by
its weight : Which you and all diftillers muft
or ought to be provided of, and have them hung
up in frames for that purpofe ; as being more rea-

dy upon occafion, than any examples I can here
infert.
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infert.  Therefore as thinking it fuperfluous, I
have omitted any fpecimen here ; but in London
all catks for the moft part under half a hogfhead,
are meafured by fuch canns, as are mentioned in
the eleventh paragraph, which canns are as expe-
ditious a way of meafuring as by weight; tho’ not
known or ufed in the Country: And as divers
liquors are of divers weights, according as they
are more or lefs {pirituous; fo goods that are
proof, by being reduced lower with liquor be-
come more ponderous ; yet no allowance 1s made
in their weight, when they retain their firft names
and denominations.

£9,

in London, and other fouthern parts, liquors re-
tailed are fold for greater profit, than in the coun-
try : Infomuch that it 1s a maxim taken for gran-
ted, that the retailer has half in half profit ; and
oftentimes not {o contented, fells in fthort mea-
fures, which are five quarts to a gallon ; and pre-
portionably in fmaller meafures; which pofiefles
people with fuch a notion of the profitablenefs of
that trade, that brandy-fhops are in many places
as numerous as the ale-houfes : And becaufe the
diftillers have an encouraging profit, it 1s now be-
come cuftomary, to furnith fuch cuftomers with
gilded and painted cafks, bottles, brafs cocks, c.
at the diftillers charge; he referving the property,
and fetting his own name thereon; which is alfo
defigned as an obligation, to contimue their cu-
ftom : But the way which has of late obtained,
of having dead ftock i hand, which is feldom
cleared off, is much worfe than taking by fmaller
parcels, and paying ready money for what they
have,

53. In
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53

In the country liquid meafures fomewhat differ
in names, but not in {ubftance from what they are
in London 5 where they are called gallons, quarts,
pints, half-pints, quarterns and half-quarterns: But
in the country, they are termed gallons, quarts,
pints, jills, half jills, quarter jills, &c. And one
thing 1s obfervable here which is not any where
taken notice of, viz. that by the City Standard,
four quarts over-run the gallon, by about one and
a half quarter pint; two pints over-run a quart
proportionably ; two half-pints over-run a pint ;
two quarterns overflow one half-pint, and two half-
quarterns exceed one quartern in the like propor-
tion : And they are fold accordingly, viz. one gal-
lon, one fhilling and ten pence ; one quart fix
pence ; one pint three pence half penny; one
half-pint, two pence; one quartern a penny half-
penny ; and one half-quartern three farthings.

54

When you {cald out, or feafon any veflel with
hot liquors out of the Still, take care not to put
any Anifeed hot-wafh into any other veflel than
Anifeed-water : for it will leave behind it a difa-
greeable relith, and gives the goods an ill flavour:
But the hot-wafh of other goods, fuch as Geneva
recify’d, All-fours, Clove, &5¢. leave no ill fcent
behind, in what cafk foever they are put: You
mutft alfo take care not to put white goods, {uch
as Geneva, Brandies, and moft forts of ftrong
waters, in any calks that have had red liquors
in, fuch as Clove-waters, Cherry-Brandy, &c. un-
lefs you firft fcald out fuch cafks three or four
times with hot wath or liquor, to fetch out the
tinge of the red colour, which is not effected

without
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without great difficulty 3 and therefore muft be
very cautioufly obferved.

You are to be perfe@ly verfed (ad unguem) in
Weightsand Meafures, viz. twenty hundred weight
is a tun, one hundred and twelve pounds is an
hundred weight, twenty eight pounds is a quarter
of an hundred weight, {ixteen ounces is one pound;
lower than which you need not go: So alfo one
tun of liquors weighs about twenty hundred weight,
and confifts of four hogfheads ; one hogthead con-
tains fixty three gallons ; one gallon of ftrong wa-
ters or Vinegar weighs eight pounds ; one gallon
of proof-Brandy or Spirits weighs feven pounds
three quarters ; one gallon of Oil weighs feven
pounds and an half; and one gallon of Treacle,
or Honey of a good confiftence, is ten pounds
and an half (and fometimes twelve pounds is al-
low’d in Honey to the gallon ): And an hun-
dred weight is abbreviated in writing by this cha-
racer C. a quarter of an hundred by Q. and a
pound weight is exprefs’d by 5; and an ounce
weight by Z or G: And fo for a gallon you may
write Gall. for a Quart Qt. for a Pint, Pt and for
a Jill, Jil, €5e.
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HUS have I brought the firft Part of my
Book to a period, and explain’d whatever
{eems neceflary to be known in the practical part
of this Science. I fhall now enter upon a Second,
and fubjoin theory to practice ; in which I fhall

endeavour to give an account how thefe diftill’d
Cordial
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Cordial-waters operate upon our bodies, and
what fenfible relief and benefit we receive from
’em, when regularly and medicinally taken ; as
on the other hand, I fhall lay open the terrible
confequences of a too frequent ufe of ’em. I have
reduc’d my prefcriptions to a Still of three gal-
lons charge, which is the fmalleft fize that is now
in ufe ; and by this means have made ’em fer-
viceable for all perfons, I have added feveral rich
Cordial-waters, not mention’d in the firft part,
and have further taken notice of the different me-
thods of compounding diftiil’d Cordial-waters,
which are ufed by feveral perfons in liquors of
the fame denomination. This I purpofely omit-
ted in the foregoing book, as fearing to perplex
the reader with a multiplicity of prefcripts ; and
befides defigning it {olely for the wholefale trade,
I thought it moft convenient to confine myfelf to
~one, which I judg’d moft ferviceable for that bu-
finefs : But here I have given the reader variety,
and left 1t to his judgment to make his choice.
The theory is fupported by the authority of the
moft eminent and approved writers, whofe works
are a fufficient teftimony of their abilities and
learning. And however it may be receiv’d, I
will venture to fay with Culpepper, that 1t comes
as near the truth as the men of Benjamin could
fling a flone; nearer it need not be, but more
politely handled perhaps it might; however as it
is, it has truth on its fide, which 1s the beft pa-
tron, and under that protection I leave 1t.

The End -?f the ﬁfﬂ Part.
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Anifeed-water.

Ake Anifeeds fix ounces, caraway feed three
ounces, proof-fpirit three gallons, river or
{pring water one gallon and a half : Infufe all night
in the Still, and draw off the goods with a gentle
fire, no longer than proof; dulcify’d with brown
Sugar two pound, and make up your goods with
liquor to their due quantity.

By this addition of water put into your Stiil
along with the goods (which ought never to be
omitted 1n Diftillation) the goods will come off
cleaner, and in larger quantity from the Still with-
out faints ; and will require lefs liquor to make them
up, than otherwife they would do.

G g Sowe
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Some general Rules in diftilling.

It may not here be improper to infert fome
certain rules obferved by diftillers; in drawing
off, and making up their diftil’d goods: wiz.
when you perceive about two third parts of the
firft quantity you put into your Still is come off ;
then be often trying the goods in a glafs or phyal ;
and when you {ee that the bell or proof 1immedi-
ately falls down, and does not continue a pretty
{pace upon the furface ; then take away the cann
of goods, and fubftitute another veflel to receive
the faints: Which if fuffered to run among the
goods would caufe a difagreeable relifh, and be
longer in fining down : Whereas the faints being
kept feparate ; the goods will be clean and well
tafted, when made up with liquor to their due
quantity,

It will much improve your goods (and is us’d
by moft Diftillers) to throw into your Still along
with the goods, when firft charged, about fix
ounces of bay falt to every three gallons of {pirits
and fo proportionably more or lefs to a greater
or lefler quantity of fpirits: Whereby the goods
will better cleanfe themfelves and feparate from
their phlegmatick parts ; and the {pirits fo dephleg-
mated will afcend and come over much cleaner
and finer in diftiliation.

Some alfo are wont to caft in a handful of
grains, to make the goods feel hot upon the palate,
as if they bore a better body ; yet this conduces
nothing towards the advancement of the proof,
when the goods come to be tried in a glafs.

When your goods are all come off, and you
defign them for double goods, you muft make
them up to their firft quantity with liquor: Asfjf’,

I or
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for inftance, you charg’d your Still with three
gallons of proof-fpirits ; they will yield in diftilla-
tion about two gallons without faints ; which de-
ficiency of one gallon muft be made up with li-
quor (and Sugar us’d in dulcifying) to their de-
termin’d quantity : And if you are to make up
common or fingle goods, you muit add over and
above the prefcribed quantity in compounding
double goods, one and a half part more of liquor,
(viz. one gallon and a half) to dilute it for fin-
gle or common goods. Thus by this {pecimen
may you learn how to make goods proof, and
how to reduce them lower to what ftrength or
body you pleafe ; according as ufe or the cuftom
of the place has rendered them more or lefs ven-
dible.

You muft alfo obferve, when you dulcify your
goods, that you never put your diffolved Sugar
amongft your new diftill’d goods, till the faid
dulcifying be perfeétly cold; for if mixed hot with
the goods, it would caufe fome of the fpirits to
exhale, and render the whole more foul and phleg-
matick, than otherwife they would be.

When you want to fine any goods {peedily for
prefent ufe or fale (efpecially white or pale goods)
add about two drachms of crude Alum finely pou-
der’d to three gallons of goods: Which ro-
mage well therein, and it will immediatly depu-~
rate or throw down the faeces, whereby the refi-
due will become clear and tranfparent for fale or
ufe.

Thefe obfervations fo ufeful and neceflary to
diftilling, I could not omit; but thought good to
infert them all under one general head: As de-
figning in this following treatife, to touch upon
this fubject no farther.

G 4 Virtues
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Virtues of Anifeed-water.

Anifeed water ought never to be reduced be-
low proof upon the account of the oleaginous
particles, wherewith this water 1s highly faturated :
‘Which whilft the goods bear a good body or {pi-
rit they intimately commix with, f{o that they
{wim and are diffolved therein, tho’ impercepti-
ble to the eye (for all Oils do readily commix,
and unite with fulphur, which is the more {piri-
tuous part of the menftruum, or goods as they
are call’d by diftillers) but when the goods are re-
duced, and the body of them weaken’d with li-
quor, the Oil feparating from the {pirit, its pro-
per vehicle, renders the whole of 2 milky colour,
unpleafant both to the eye and tafte. And this 1s
the caufe that makes Anifeed water {o little in e-
ftecem as it now 1s, and has for fome years paft
been daily falling in its reputation, purely upon
the account of its difagreeable guft, which i1s fo
offenfive to moft palates: But if made with Cara-
way-{eeds, as before directed, it will be much more
pleafant in tafte, and no lefs efficacious in virtue.
It is a good carminative, and commonly is ufed as
fuch, efpecially among the populace, to expel
wind, and attenuates vifcidities lodg’d in the firft
paflages, caufing pricking pains and tortions there :
But as it is an unpleafant and difagreeable water
(a cordial I can’t call it) when fimply taken; it
might moft properly be ufed as a common men-
ftruum for drawing carminative and anticholic
tin@ures with 3 and wou’d ferve much better than
common {pirits for making Elixir Salutis ; where-
by the medicine wou’d be render’d more carmina-
tive, and lefs fubjet to caufe griping ; and alfo
fome of the correctives might very well be ﬂmét-

ted,
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ted, which only ferve to clog up the menftruum,
and thereby hinder the due extraction of the ca-
thartick virtue of the Senna.

Angelica water.

Take Angelica roots fliced half a pound ; An-
gelica feeds, and Caraway feeds bruifed, each one
ounce 3 proof-fpirits three gallons, water as much
as is {ufficient: Macerate them all night in the
Still, and draw off your clear goods without faints 3
which dulcify with Sugar one pound and a haif,
and make up with liquor as afore directed.

Virtue :y Angelica water.

Angelica water is cardiack, cephalick, and car-
minative, and is accounted a good fpecifick a-
gainft windy and flatulent cholicks; it comforts
the heart, chears and refufcitates the {pirits, and
gives a grateful fenfation to the whole nervous
{yftem ; as all aromatick, fpirituous, and volatile
bodies do : which by the volatility of their fub-
{tance, are as auxiliaries immediately difpenfed to,
and by their tenuity and fubtilty as eafily admit-
ted into thofe fenfible organs, with a new fup-
ply of {pirits, to repair that wafte, which their
continual motion renders them liable to; where-~
by all languor or faintnefs is removed, and their
tonick ftruéture 1s invigorated more forcibly to
vibrate and fhake off any pendulous or vifcous mat-
ter adhering to the fibrous or membranous ex-
panfions, (as in the ftomach and guts;) which
lentor may not improperly be called the com-
mon matrix of indigeftion, fevers, cacochymia’s,
flatulencies, vapours, &¢, caufing various pains

and
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and tortions in thofe parts wherein included or
detained, till by fome natural or artificial means
it is removed. And this feems moft efficacioufly
to be performed by thofe medicaments that are
endued with an attenuating and difcuflive faculty,
whofe fubtil parts have power to penetrate and
open the glandular pores, and thereby make way
for the exclufion of excrementitious or heteroge-
neous humours: And that Angelica is endow’d
with fuch qualities, is evident by that pungency
or {mart impreflion, wherewith (in tafting) it at-
fects the nervous papille of the tongue; and far-
ther, by the ufe and efteem the antient doctors
had of it; who order’d it in their orvietans and
antipeftilential antidotes and alexipharmick mix-
tures ; for they obferv’d its diaphoretick and ra-
rifying quality, and therefore very worthily rank’d
it amongft their alexipharmicks ; whofe virtue and
efficacy chiefly confifted in promoting a gentle
diaphorefis, thereby expelling the malignity or
venenate matter from the center to the circumfe-
rence, which was thence carry’d off by the glandu-
lar pores of the cutis, &F¢. by a vifible perfpiration,
or gentle dew.

White Clove-water.

Take Cortex Winterana fix drachms, Pimen-
to one ounce, Cloves two drachms, bruife them,
and infufe all night in proof-fpirits three gallons ;
water a due quantity, draw off the proof goods,
and fweeten with fine Sugar one pound and a half
for ufe,

Beft red Clove-water.

Take Cloves bruifed fix drachms, Jamaica Pep-

per an ounce and a half, proof-fpirits three gal-
lons,
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lons, water as much as is needful : Macerate, and
diftil, no longer than proof: Edulcorate with
brown Sugar (or rather Treacle) two pounds and
a half, and colour it with Elder-juice five or fix
pints, to the due colour of Claret-wine.

There is yet another prefcription for making
red Clove-water, which is by putting an ounce
of Cloves, and half an ounce of Caraway-feeds
to the three gallons of Spirits, drawing off and
dulcifying, #¢ fupra, and colouring it with red San-
ders or Poppy-flowers : Of thefe you may take
your choice.

Virtues of Clove-waters.

Clove-waters are not in much ufe or efteem,
except amongft the populace, who ufe ’em fome-
times to warm their {tomachs ; or perhaps to expel
or drive off a Fit of the Cholick : The Elder-juice
in the one, and the Winter’s Bark in the other,
makes the faid compofitions to partake of an an-
tifcorbutick and diuretick quality : And if the
white Clove-water was {fweeten’d or colour’d with
Juice or Syrup of Elder-berries, it would be much
improv’d in the faid virtues ; and might fome-
times the us’d in that cafe; and perhaps too with
as much fuccefs as a more pompous medicine :
For by the heat and fubtilty of the faid Cortex
communicated to the fpirituous Menftruum, it
has the power and efficacy forcibly to attenuate
and incide any vifcous or faline concretions which
might adhere, or caufe obftructions in the capillary
veflels or their glandules, thereby hindering per-
{piration 5 which being detain’d becomes fhar
and acrid, eroding the capillary glandules and
furface of the cuticle ; whereupon enfue thofe
cutaneous defeedations, which ufually attend the

Scurvy.
Beft



100 A Compleat Bopy Book IL

Beft Cinnamon-water.

Take choice Cinnamon bruis’d twelve ounces,
proof Moloffus-fpirits rectify’d three gallons, wa-
ter one gallon and a half: Macerate them twenty-
four hours, and then diftil and draw off your
proof-fpirits, and dulcify with Loaf-fugar two
pounds and a half, and make up your goods full

roof,
g There is another Recipe for making beft Cin-
namon-water, which is by an addition of Nut-
megs to the compofition, and with a much larger
quantity of Cinnamon; which here 1 fhall give
ou.

Take beft Cinnamon bruis’d a pound, Nut-
megs bruis’d an ounce, Bay-Salt four ounces,
firong reify’d Proof-fpirits three gallons, River-
water a gallon and a half: Macerate, and draw off
as above directed ; and dulcify the fame with beft
Loaf-fugar two pounds twelve ounces, and make
them up high proof for fale or ufe.

Virtues of Cinnamon-water.

The beft Cinnamon-water is fometimes by per-
fons of nice diftinguifhing palates and judgment
drunk undulcify’d 5 or only pro re nata edulco-
rated with double refin’d Loaf-fugar put into the
glafs: Therefore *twill be your advantage to keep
a ftock of both forts always by you: For as it 1s
an excellent commodity that bears a good price,
and yields an encouraging profit, of quick de-
mand, and no lofs to be fear’d by age, but ra-
ther an improvement (for all high-proof goods
meliorate, and become better by long keeping)

B
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a greater ftock is therefore requir’d of it than of
moft other diftil’d Cordial liquors. This com-
pound-water is much us’d both in dram and me-
dicine ; and is frequently prefcrib’d by Phyficians
in all aftringent and corroborating Juleps and
Draughts where-ever aftriction of the Viicera 1s
requird : It comforts and firengthens all the noble
parts, as head, heart, ftomach, nerves, lver,
{pleen, matrix, &'¢. it opens obftructions, atte-
nuates and difcuffes grofs humours ; and upon that
head is rank’d amongft the Alexipharmick tribe ;
it takes off fainting, palpitations, and tremor of
the heart ; ficknefs at ffomach, hiccough, vomit-
ing, continual bearing down of the inteftines, (Je.
and is a very efficacious remedy againft all or
moft diforders arifing from weaknefs, and laxity
of the nerves ; efpecially proceeding from a humid
and cold diftemperature : For it powerfully ftops
defluxions, and dries up and difcufles {uper-
fluous moifture: And thefe effets may princi-
pally be -afcrib®d to the faline and oleaginous
particles that arife from the Cinnamon in diftil-
lation : The faid Salts I take to be of two kinds,
viz. volatile and fixed ; and that not from con-
je¢ture only, but from attual experiment: The
analyfis of the Bark does partly manifeft the fame
unto us: The fubtil and pungent atoms that arife
from it in fimple trituration, and which {o fenfibly
affet or ftimulate the olfactory fibres, as thereby
fometimes to provoke fternutation, fhew us the
volatility of fome of its conftituent particles ; for
which caufe Cinnamon fhould only be flightly
bruis’d for diftillation ; which when put into the
Still, and the potential heat of the more {pirituous
part of the Menftruum, affiited and actuated by the
additional heat of the fubjacent fire, comes to aé
upon the bruis’d and half feparated particles of
that drug, the finer and more diffipable, or vola-

tile
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tile parts thercof are compell’d wholly to feparate
and disjoin from the more heavy and fixed Salt,
which being now fet at liberty, and pois’d up, or
as it were born upon the wings of the high recti-
fy’d Alcohol, or aereal {pirit, which is then in ri-
fing, unites, and comes over with the fame in the
very firft beginning of diftillation: For then we
percetve this new-drawn f{pirit to have a remark-
able pungency and volatility, if held to the nofe,
which certainly muft be attributed to thofe volatile
faline particles we have now been f{peaking of’;
which lying diffolv’d in the Menftruum, ’till ad-
mitted into the body, is there by the heat of the
bloocd and fpirits fubtiliz’d anew, and thereby
render’d capable of -entering the minuteft pores
or paffages of the capillary glandules; where, if
meeting with any vifcidity or grofs matter that
may caufe obftru&ion therein, it attenuates the
fame by 1ts fubtilty, and rarifies it by its heat to
fuch a degree of fluidity, as to make it capable of
pafling thro® the cutaneous pores, in order for.its
ejectment out of the body along with the recre-
ments of the blood : The Stimulus which it gives
the nervous fibres in tranfitu, not a little contri-
buting towards the expulfion or {queezing out of
the ftagnating humour, otherwife (if too grofs
for that excretion) to be reaflum’d by the re-
ductory veflcls, and thereby convey’d to fome
proper emunctory, to be fecern’d as an excre-
mentitious matter: Thus are vapours difcufs’d
from the brain, and other parts of the body
by opening the pores, and making free perfpira-
tion, whereby that load of heterogeneous matter
which weaken’d and opprefs’d nature is remov’d,
and in lieu thereof a calmtranquillity 1sinduc’d upon
the whole animal ceconomy ; which being duly con-
fider'd, we may eafily account for that brifknefs

and agility which we immediately perceive in our
: {elves
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felves after a-moderate dram of thefe Cordial li-
quors, which they effet by the forefaid caufes,
viz. by opening the pores, and giving due vent
for perfpiration ; an evacuation fo ufeful and be-
neficial to nature, that Sanéforius has in his accu-
rate book de medicind flaticd told us, that more
excrementitious humours are in one day fecern’d.
or carry’d off by infenfible perfpiration, than by
ftool in fifteen days: And further he affirms,
that more than one half of our daily aliment which
we receive into our bodies is thrown off by infen-
fible vapours. And to this opinion does that
great and learned Phyfician Dr, G/iffon affent,
where difcourfing on the fame fubjeét, he has in
his Anatom. bepatis, pag, 370. thelé words, Ingens
eft proculdubio bujufmodi (infenfibilium nempe habi-
tuum) evacuatio, &c. Now from the aforefaid
obfervations may we fee the danger of obftructed
perfpiration ; for what a load of humours muft
we neceffarily expect therefrom, and what a train
of difeafes thence enfuing, if not timely removed
by proper remedies? fuch as we are now treatin

of, &g¢. which are endu’d with fuch volatile Salts,
or particles as are capable of entering the capil-
lary or cutaneous glandules, and forcing open
their minute pores when obftruted: But a more
immediate way it has of comforting the principal
Organs or Vifcera, viz. by the grateful {enfation
which it imparts to the nervous genus, by com-
municating a frefh influx of animal {pirits there-
to, and confequently new ftrength and vigour to
their languid motion, which being recruited, and
the wafte of nature repair’d anew, their fibres
being contracted, or brac’d up to their due natu-
ral tone, by the aforefaid repletion of f{pirits, are
now mvigerated to fhake off and diflodge any
heterogeneous or vifcid matter, which may ad-
here to, load, or difturb them : But fince the

NErvous
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nervous fibres are fometimes fo greatly relax’d,
efpecially by fuperfluous humours, or too much
moifture, that this auxiliary or new fupply of the
nervous fluid can’t fufficiently wind or brace ’em
up to their due pitch of tenfity, neceffary to dif-
burthen and free themfelves of that oppreffion.
Another more powerful affiftance they have (to
this {o neceflary a work) and that is from the fix-
ed falt and oil which arifes together, by a more
vehement heat of fire towards the middle and
latter end of diftillation ; for as they are a more
ponderous body than the phlegm, as is feen by
their {ubfiding 1n water, they require a more for-
cible heat to raife them, fo as they may afcend
and come over in -diftillation ; which being ef-
fected, they readily commix with, and lie dif-
folv’d in the fulphureous or {pirituous part of the
Menftruum : And thefe are what gives that acute
pungency to the nervous fibrille of the tongue,
leaving a fort of roughnefs thereon (upon tafting
this Cordial-water) : And the fame may we law-
fully fuppofe they do impart (efpecially the point-
ed particles of the fixed falt) to the nervous fi-
bres, or their expanfions in other parts, which
{triking, or darting againft thofe fenfible organs,
caufe them forcibly to contract, or fhrink up
themfelves into a more compacted tones; which
ftate of contraction I take to be only a return to
their natural fite, or place of reft which they had
been ftretch’d from, by that {uperfluous moifture
wherewith they were annoy’d in that preternatu-
ral ftate of relaxation, which being freed from,
partly by the deterfive quality of the fixed falt
(aflifted by the vibrations of the faid capillary
fibres) ; and partly alfo by the attenuating and
difcufling quality of the extraordinary hot (and I
had almotft faid acrid) oil ; the fuperflucus humi-

dities falling upon, er lodg’d n any part, are
thereby
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thereby attenuated or abforbed ; whereby the
natural tone of the parts being reftored, they are
enabled to perform their due functions, and alfo
invigorated to throw off by the fecretory Canals
{fuch excrementitious humours as nature has ap-
pointed to be fecern’d, which being detained are
the fource of innumerable maladies, as I afore ob-
ferved. Thus the flomach having firlt received
their faniferous impreffion or influence (by dif-
cutling vapours, and deterging vifcidities or crude
phlegm, the caufe of indigeftion, flatus’s) &, it
immediately Fecovers its digeftive faculty, where-
by good chyle is {ent into the blood, replenifh’d
with mild balfamick fpirits, fit for the gﬂneratlﬂn
of the nervous fluid, which being crouded with no
lentor or themgLnemls obftructing matter, is
cafily difpenfed by its canals to all parts of the
body, to communicate life and motion thereto :
And in this ftate no fuliginous vapours are {ent up
mto the head ; and thofe that were afore lodg’d
there, caufing pains, giddinefs, {wimmings in the
head, catarrhous and other {erous defluxions, ¢,
are remov’d and thrown off by the open’d per-
[piracula, being partly beforehand attenuated by
the very warming and aromatick effluvia of this
cordial.

Thus may we account for the cure of all the
enumerated maladies ; and after this manner may
it be faid to comfort and ftrengthen all the noble
parts, or principal vifcera, and take away their
diforders ; as ficknefs at {tomach, vomiting, hic-
cough, ¢, and from the heart palpitations and
faintings ; which only arile from a convulfive mo-
tion of its nervous fibres: And upon the account
of its fubtil mtherial or volatil Salt, whereby 1t
attenuates grofs humours, and opens the perfpira-
ble pores of the cutis; thereby making way for

the tranfit of morbous humours or vapours; it is
ranked
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ranked in the alexipharmick clafs; and upon the
account of its fixed Salt, it has a place amongft
the deobftruents ; and i1s frequently m many fe-
minine cafes given, where opening of the uterine
paffages 1s defir'd: And this it efteéts by the
{pecifick gravity of the faid falt (and partly alfe
by its deterfive quality) which being driven by
the impetus of the arterial fluid againft thofe ob-
ftructed glands, abrades or wears away the ob-
ftruc¢ting humour or matter, and enables there-
by the blood to force open and break through
thofe Capillaries, whereby a way 1s open’d tor
thofe natural and critical difcharges, which nature
has that way appointed.

Cinnamon-water.

‘T'ake fmallCinnamon and Caflia lignea, each four
ounces, proof Malt-fpirits three gallons, water as
much as 1s neceffary : Bruife the Barks, and infufe
them all night in the f{pirits; then diftill and e-
dulcorate with fine Sugar three pounds, and make
it up as in double Cinnamon-water directed,

When you make fecond Cinnamon-water, it
is beft done when you have new drawn off your
double Cinnamon-water, and having pour’d off
the wath from your Still, put the bruifed Cinna-
mon and Caffia along with the f{pirits, &¢. (as a-
bove prefcrib’d) upon the Magma of the double
Cinnamon-water left in the Still: Which draw off,
and dulcify ## fupra, whereby your water will
tafte ftronger of the Cinnamon, than otherwife it
would have done.

You muft be careful in drawing it off ; for the
Caffia, if drawn low, is very fubject to an Empy-
reuma. - The virtues are much the fame with (tho"
far inferior to) the former.

Caraway-
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C'araway—wa:er.

‘Take Caraway-feeds bruifed twelve ounces,
proof-fpirits three gallons, water one gallon and a
half t Draw off and dulcify with Sugar one pound
and a half, and make it up as the former,

Another,

Take Caraway-feeds bruifed half a pound, Lem-
mon (or Orange) peel dried fix drachms, fpirits
three gallons 3 water ¢. /. Diftiland dulcify with
two pound of Sugar, and make up as ufual.

Virtues of Garaway-water.

This water partakes of the fame virtues with
double Annifeed-water 3 but is much its fuperior
in pleafantnefs of tafte, if not in virtues: It is
an excellent carminative and anticholic water, dif-
cuffing wind and vapours pent up, either in the
{tomach, bowels, or included between their mem;

branes.
It abounds with a very warming, difcuffive, and

{ubtil Oily which powerfully penetrates and rarifies
included vapours, which being agitated partly by
the motion of the fibres, and rarified by the force of
additional heat, communicated by the faid olea-
ginous particles of the feed, forces the obftructed
wind or vapour to diflodge, and expand it {clf in
order for its difcharge out of the body. And of
this we have a familiar example (alluding to the
included vapours in our bodies) of boys blowing
up Soap water with a reed or quill into bubbles :
Which by the continual fucceflion of heat and

warm air, blown through the faid tube, the
H 2z included
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included vapours rarifying expand the veficle or
bubble more and more (according to the degree
of vifcofity of the liquor) till it be ftretch’d to
fuch a degree of t:..nmh that the rarified _vapour
therein contain®l is capable of forcing s way
thro’ the fame: And tlmt fuch a colle&ion of va-
pours may be detained in our bodies is indifputa-
ble ; we too frequently experiment it b}f thofe
tortions or griping pains which we feel in the cho-
lick 3 and the eafe that enfues when this pent up
wind, &F¢. has forc’d its way either upwards or
downwards 3 and the firepitus or rumbling noife
it makes either before, or at the difcharge, pro-
claims to us the caufe of our malady, and the
nature of the enemy -that offends us.

Gold Cordial. |

Take Angelica-roots one pound, Raifins half
a pound, Coriander-feeds four ounces, Caraway-
{eeds and Cinnamon of each two ounces, Cloves
half an cunce, Melilot-flowers two ounces, Figs
four ounces, Liquorife four ounces; having fliced
and bruifed the ingredients, infufe them all night
~in proof-{pirits three gallons, water one gallon
and a half; draw off your proof-goods without
faints ; which duleify with fine Sugar two pound,
diffolv’d in Rofe-water a pint, adding thereto
the liquor with which you make up your goods
proof ; and colour it with burnt Sugar to a
fine golden colour, or if you pleafe with Saffron
tied m a rag three drachms, and prefs’d into the

goods ; adding twelve leaves of Gold, when you
put it by for ufe.

Another
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Another,

Take beft Brandy three pints, confection of
Alchermes half an ounce, oil of Cloves ten drops,
loat Sugar fix ounces, Mufk and Ambergreefe
tied in a rag each three grains. Infufe them all
together in a large glafs bottle clofe cork’d and
thaken up every day, then filter or decant off the
clear liquor, adding fix leaves of Gold thereto.

Virtues of Gold Cordial.

Golden cordial, as you may fee by the pre-
feription, does wholly confift of carminative and
emollient ingredients conjoin’d with thofe of a
lubricating mucilaginous quality 3 fox which I
take it to be much the better: For they induce
a foftnefs and {fmoothnefs on the parts, and there-
by hinder the renitency and adhefion of both
vilcous and fharp juices; which may either by
collection of vapours caufe gripings in the ffomach
or bowels, or by their afperity fo vellicate the
nervous fibres, asto draw them into fpafms: And
as the Prince of phyfic (I mean the divine Hip-
pocrates) has well obferved, fpafms and convul-
five twitchings, yea and fom:times a paralyfis, of-
ten fucceed inveterate cholicks: And both anti-
ent and modern practice confirms the fame. Dr,
Charleton, an eminent and learned phyfician, in
his letures recommended to his learned audi-
tors the ufe of emollient and lubricating medi-
cines, even in continual fevers, to make foft and
yielding the paflages for the tranfit of the hu-
mours, by {moothing their roughnefs and indu-
cing a flipperinefs 5 fo that the humours may flide
along thro’ them, without renitency and attrition,
which always caufeth griping pains in the ftomach

H 3 and



110 A Compleat Bop Y Boox I1,

and belly when retained: And in Rheumati{ms
and Pleurifies, lubricating oleaginous medica-
ments are now frequently prefcribed, for the faid
reafons, and that with laudable fuccefs: For we
may eafily conceive that when the peints of any
faline or fharp humour are wrapp’d up, or as it
were fheathed in the muycilaginous body, or ra-
ther vehicle of any fuch like medicament, {o as
they cannot 7 tranfitu vellicate the {enfible fibres,
and the parts being alfo render’d by the faid lu-
bricating quality {mooth and yielding to the fame,
they muft confequently thus pafs on impercepti-
ble and inoffenfive, 'till by the due courfe of cir-
culation, they be brought to their proper emun-
&ory or fecretory organs, in order for their dif-
charge, without offending the parts through which
they pafs. e
 The latter Recipe of Gold cordial, made with
confeétion of Alchermes, is a great cordial; it
takes off faintings, {woonings, ficknefs at ftomach,
palpitations of the heart, £&5¢, It is alfo a good
neuretick or nervous cordial, warming and com-
forting the nerves; and thereby takes off cramps,
numbnefs, tremblings, and weaknefs of the joints,
occafion’d ejther through languor, or obftruéli-
on of the nervous fluid : Which effects may in a
great manner be attributed to the fragrancy and
volatility of the perfumes ; upon which fcore it is
alfo gocd in fome feminine cafes, where the
women can well bear the odour of perfumes ;
but in others they are as pernicious, as fome-
times immediately inducing violent hyfterick fits,
faintings, {c. therefore cannot fafely be given in
all conftitutions.

This cordizl may be made cheaper, and full
as good with the fuce. chermes, in lieu of the con-
fect; for no virtue can be extracted (by a mercurious
or fpirittous menftraum) from the pearls pre-

ferib’d
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ferib’d in the confeétion 3 and the pérfumes or-
der’d in the cordial are fufhcient to aromatize it
high enough for any conftitution.

Citron-water.

Take freth Lemon peels number thirty, figs
fourteen pound, proof-fpirits three gallons, wa-
ter as much as i1s neceffary: Infufe and diftil
make it up high proof, and dulcify with double
refin’d loat Sugar two pound and a half for ufe.

Another,

Take beft ILemon peel bruifed cighteen oun-
ces, Orange peel nine ounces, Nutmegs bruifed
one quarter of a pound, ftrong proof-pirits three
gallons, water two gallons; macerate, diftil and
dulcify with double refin’d. loaf Sugar two pound,
for ufe, &e.

The former is what is ufually fold in Londoi
for Citron-water 3 and it muft be a nice palate that
diftinguifhes it from the genuine: You ought to
keep fome of this water undulcified ; for moft
perfons of the beft judgment defire it fo; and for
others it may be dulcified (pro re nmatd) with a
lump of double-refin’d Sugar put into the glafs.

- Virtues eyr Citron-water.

The true Citron-water (which I have drawn
from the Citron-peel in the Weft Indies) I found
had a more aromatick and fpicy flavour than any
cou’d be drawn from the Lemon peel alone:
And the Figs only contribute to make it fofter
and {fmoother upon the palate. This put me up-

on an enquiry, whether a {uccedaneum might not
H i be
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be found, nearer, and more improv’d to the na-
ture and flavour of the genuine, than what was
vulgarly fold : And this Form or Recipe with Nyt-
megs, which here I have given you, I found, af-
ter many experiments, to come neareft to the
true or Weft India Citron ;3 the Nuts muft be brui-
{ed, and the peels cut in pieces, and infus'd ail
mnht in the rectify’d fpirit and liquor, and then
drawn off with 2 gentle fire, which referve in
bottles either plain or dulcified.

~ This water 1s a very pleafant cordial dram, of
a very aromatick and grateful flavour :JJt firength-
ens the ftomach, and gives a fuitable tenfity to
the nervous tunics of it, thereby rendering it
more able to digeft the aliment. And by the ad-
dition of the Nutmegs it becomes a good cepha-
lic, and comforts the brain as well as ftomach ;
and that partly by the grateful fenfation it imparts
to the nervous fyftem, invigorating their tonic
ftructure, and partly alfo by its warming difcuflive
quality ; it dries and clears the brain of fuperflu-
ous humidities, attenuating and making them fit
for glandular fecretion, or perfpiration,

Pfqgﬂg—wﬁten

Take Rue, Rofemary, Balm, Carduus, Scor-
dium, Marigold-flowers, Dragons, Goats-rue,
Mint, each three handfuls, roots of Mafter-wort,
Angelica, Butter-bur, Piony, each fix ounces,
Scorzonera three ounces, proof-fpirits three gal-
lons ; macerate, diftil, and make 1t up high
proaf. |

Another,
Take roots of Mafterwort, Gentian, Snake-
root, each two ounces; green Walnuts bruifed
twenty
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twenty four, Venice-Treacle and Mithridate, each
one ounce ; Camphire two drachms, Rue, Ele-
campane root, each an ounce ; Horechound two
ounces, Saffron a drachm, Proof-pirits three gal-
lons, Waterg. f. Diftil, and {weeten with white
Sugar one pound and a half for ufe. Note, that
the Saffron is beft added after diftillation,

Epidemick, or Plague-water.

Take Dragons, Rofemary, Wormwood, Sage,
Scordium, Mugwort, Scabious, Balm, Carduus, Tor-
mentil with roots, Angelica with roots, Marigold-
flowers,Centaury,Betony, Pimpernel,Celadine, Rue,
Agrimony, each half a pound ; Gentian, Zedoary,
Liquorife, Elecampane, each four ounces: Bruile
and flice the ingredients, and infufe them in three
gallons of Moloflus-fpirits ; then add Spring-water
two gallons: Diftill and dulcify with fine Sugar
one pound, for fales

Virtues of Plague-water.

I have given you here three prefcriptions for
compounding Plague-water, of which you ma
take your choice. They are compounded of noble
and generous Alexipharmicks; and are each pro-
fitable to be taken as a prefervative againft all
peftilential, malign, or other contagious dif-
tempers; and alfo as an antidote to expel the
malignity from the heart, and force it towards
the circumference, there to be difcharg’d by a
gentle Diaphorefis: And this they effect by the
fubtilty and tenuity of their fubftance, whereby
they divide and attenuate the humours, fo as to
gender them fine enough to pafs thro’ the cuta-

neous
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neous glands, by a fenfible perfpiration, which ap-
pears upon the cuticle in form of dew, or gentle
fweat: And to this neceflary work we may well
fuppofe the nerves lend their helping hand ; for
they being now invigorated by a frefh influx of
animal {pirits communicated to them by thef:
generous Cordials or Alexipharmicks, and their
wafte repaired by this timely Auxiliary, are enabled
more forcibly to contract their fibres, and fo to
fqueeze out of the capillaries thofe humours which
obfiructed the perfpiration; or fo to divide them
by fuch fhocks and impulfes of the contra&ing
fibres, that becoming thereby more fluxile, they
may readily pafs out that way which nature en-
deavours for their excretion ; which commonly
terminates the diftemper by this critital evacu-
ation. '

That Plague-water which I approve beft of for
this purpofe, is the fecond Recipe made with the
Theriaca, Snake-root, Camphire, Saffron, &,
Amongft all the whole tribe of Alexipharmicks
no greater antidotes can be found; for they are
allow’d by all the learned Phyficians both ancient
and modern, to be the principal ingredients for
this ufe. The Walnuts and Rue form®d the bafis
(or rather made up the molt lLPart) of that fam’d
antidote, or counter poifon of Mithridates King
of Pontus, which fo effectually preferv’d his body
(and render’d it proof) againft all manner of Poi-
{ons. The Camphire Croci and Rad. Serpentaria
Virg. are of no lefs efficacy ; for they are gene-
rally taken to be the greateft Alexipharmicks in
the whole materia medica ; for bemg of wonderful
fubtil parts, they exceedingly attenuate grofs or
vifcid humours, obftruéting the capillaries, and for-
cing them out by {weat; and by the fame attenu-
ating qualities, have the efficacy or power to keep
the reft of the humours or circulating fluids in a
due ftate of fluxility. Aqua
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Agqua mirabilis.

Take Sage, Betony, Balm, Cowflip-fiowers,
Mint, each a handful and half; Cubebs, Ga-
lingal, Ginger, Calamus Aromaticus, each one
ounce and half; Nutmegs, Cloves, Cardamoms
each half an ounce; Proof-fpirits three gallons,
Water, ¢./. Macerate, diftil, and dulcify with
fine Sugar a pound and half for ufe,

Another.

Take Celadine half a pound, Nuts, Ginger,
each one ounce ; Cowflip-flowers half a pound,
Cloves one ounce ; Penny-royal, Marjoram, each
four ounces; Spirits rectify’d three gallons; in-
fufe all night, and diftil ; which make up high
proof, and dulcify with fine Loaf-fugar two pounds
tor fale or ufe,

The College has it thus:

Take Cloves, Galingal, Cubebs, Mace, Carda-
moms, Nuts, Ginger, each half an Ounce ; Juice
of Celadine two pounds, rectified Spirits two gal-
fons, Water one gallon; diftil, and edulcorate with
Loaf-fugar, q. /. pro ufu,

Another,
Take Cardamoms, Cubebs, Nuts, Galingal,
each two drachms ; Cloves a drachm ; white Gin-
er and Grains, each half an ounce; Caraway-
eeds one ounce, Proof-fpirits two gallons and a
half ; Water one gallon and a half ; infufe, draw

off, and dulcify with fine Sugar two pounds for
fale or ufe,

Virtues
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Virtues r:_:f A‘gmz mirabils,

Thefe are the various Recipes that are now ug’d,
and there is little difference in their virtues, except
what the Penny-royal makes in the one, and the
Celadine in another ; for the virtues of the Spices
are not much different, being all of the warming
and aromatic {pecies; and upon that account are
good flomachic and cephalic ingredients,

This Water warms the ftomach, correéts crudi-
ties, and flatulencies in the prime vie, and there-
by helps digeftion ; chears the heart, helps languor
and faintings, and performs the office of a generous
Cordial to the whole animal ceconomy @ It is fre-
quently prefcrib’d by Phyficians in moft ftoma-
chic and cephalic Juleps ; and upon the account
of its aromatic flavour, 1s ufually the fole {pirituous
Menftruum in Pearl Cordials: for by its warmth it
helps Digeftion, ftops Vomiting, Hiccough, Gripes
in the ftomach and bowels ; and by the addition of
the Celadine is ufeful in all indifpofitions of the
fiyes, proceeding from weaknefs, or obftruction
of the optic nerves; for it attenuates and difcuffes
arofs humours 3 and by its pungency vellicates
the fibres to fhake off any pendulous or grofs mat-
ter which may occafion their obftruckion.

But here I would be underftood, that when I
reckon up the feveral virtues contain’d in each
Cordial-water arifing from, and communicated to
them, by their proper ingredients, extracted by
the fpirituous Menftruum, I don’t mean, that a
liberal ufe of any of thefe Waters ufed fimply, or
by them{tlves, will really effet a cure in the afore-
faid difeafes ; neither do I believe any one fo grofs
as to expeét it ; for it is certain that all fpiritu'ﬂus
liquers produce a Coagulum in the blood, if im-
moderately taken; fuffocate the natural heat,

¢ thereby
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thereby inducing Dropfies, Weaknefs of the
Nerves, and other cold and humid diftempers, as
is daily experienc’d in thofe who have long m-
dulg’d themfelves in a too frequent ufe of them,
and evidenc’d by their {well’d legs and trembling
hands : Therefore they are to be taken as a Cor-
dial, either fimply, or diluted with fome proper
vehicle ; when, and at fuch feafons, as the recited
difeafes call for the ufe of them ; and then the re-
hears’d benefits and virtues may be expected from
them: For a daily ufe of any thing, whether me-
dicinal or not, becomes in time fo cuftomary to
nature, that in cafe of a diftemper, wherein that
Medicine, Cordial, &¢. might be ferviceable, and
from which a cure might happily be expected, it
will then fail at the greateft need, and no more
benefit may be expected from it, than from our
daily food in a continual Fever, which rather aug-
ments, than abates the fury of the diftemper:
And of this we fee divers examples, as in thole
who to allay fome inveterate pain, or induce fleep
when long ablent, have begun with a moderate
dofe of Laudanum, &'¢. which an{wering the ex-
pectation, and they fearing the fad returns of
their hoftile gueft, when the falutary and pleafing
dofe had fpent its vertue, have been prevail'd
with to repeat the fame dofe again; but nét find-
ing the fame benefit as from the former, to mend
the matter, have augmented the dofe fome few
drops or grains, and thus by degrees increa-
fing 1t, have at laft arriv’d to fuch an uncom-
mon pitch of taking Opiats, nature having
now made it habitual  them, that one ordinar

dofe of fuch perfons would be fufficient ta kill
half a dozen perfons unaccuftom’d to this medi-
cine. Iknew a young Gentlewoman, who to pal-
liate an occult Cancer in her breaft, took a large
filver fpoonful of liquid Laudanum every night,

without
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without any vifible harm, or ftupor arifing from
it: And this dofe would have been fufficient at
thirty drops or grains per dofe (which is too
much for the ftrongeft perfons, Madnefs or De-
Iirtum excepted) for eight perfons; for a large
filver fpoontul will contain a full half ounce. And
I know ancther at this very moment, who will
daily take a {cruple of London Laudanum at a
dofe, and even as much of Crude Opium, to a-
bate the excruciating no&urnal pains of the Vene-
real diftemper ; and efpecially of nodes and gum-
matas, wherewith he was much affli®ted. And we
daily experince the fame in Tobacco and Snuff-
takers, which has little effet upon them, in com-
parifon with other people. And therefore I muft
here advife all perfons, who at any time would
expet benefit from any medicinal compofition,
not to be too liberal in its ufe, but to take it
moderately, as occafion requires; and then he
may expect to reap the benefit of it at a time
when moft requir’d.

H ungary-water.

Take Proof-{pirits three gallons, Rofemary and
Lavender-tops, each three handfuls; macerate,
and diftil according to art.

Another.
Take flowers and tops of Rofemary nine hand-
fuls, Lavender three handfuls, root of Floren-
tine-orrice three ounces, Salt two handfuls, Proof

fpirits three gallons. Water ¢. /. diftil £ 4.

Virtues
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Virtues of Hungary-water.

This Water was formerly made with only the
Flor, Anth, but by the addition of the Laven-
der the medicine 1s much the better; and the
Orr. Flor. gives a more delicious flavour to it :
This {pirituous medicament 1s feldem or never
us’d mwardl}r, but always topically, as in Embro-
cations, Epithems, Lotions, &¢. its chief ufe is
in nervous and cephalick mﬁ.':fes, efpecially thofe
proceﬂdmg from a cold caufe, as Epilepfies, A-

oplexies, Atrophies, Spafms, and all Paralytick

I!"'cé'tmns 3 it dries up fuperfluous humidities (fal-
Imn- upon or lodg’d in any part) by its heat ; and
is a good difcuflive in cold grofs tumors, for it
is highly impregnated with a fubtil detergent oi/,
which incides and attenuates the vifcidities, and
by its warmth rarifies the fame, fo as to become
fit to be carry’d off either by tran{piration, or to
be abforb’d, or reaflum’d by the refluent blood,
thence to be convey’d to fome convenient emun-
&ory, in order for its fecretion. We apply it
to the Gl‘lgIHE of the nerves in convulfive Spaims,
and twitchings of the arms, and Paralyfis of thofe
parts ; and it is rubb’d along the Spﬂndlls of the
neck and back for the fame end. It makes a
noble cephalick Snuff, if mix’d with Spirit of La-
vender ; and is of fingular ufe againft Megrims,
Vertigo, Lethargy, Head-ach, Apoplexy, &e.
The faid cephalick mixture may be rubb’d from
the {fecond Vertebra of the neck to the firft of the
Thorax, and alfo on the fore part of the Guia,
and about the Clavicles, for lofs of fpeech ; for
at the faid fecond Vertebra iffue out the nerves
from the cervical marrow there, which fend forth
feveral twigs to the mufcles of the Larynx, Gula,

Neck,

4
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Neck, and parts adjacent ; which having form’d
two Plexus’s, from the inferior of which immedi-
ately under the Clavicles fpring the recurrent
nerves, the mam organ or inftrument that ferves
for the formation and modulation of the voice,
both which nerves run up aloag the fides of the
Trachza, to which they impart fome twigs, and
end in the mufcles of the Larynx. I have deviated
thus far, to thew you the origine, courfe, and in-
fertion of thofe nerves, which are the chief inftru-
ments of voice and {peech ; which being obftruét-
ed, or otherwile preternaturally affeéted, a defet
or lofs of { {peech muft confequently follow: And
no better external medicine do I know than this
s.ompﬂﬁtmn to rub the deferib’d parts with,
whereby the faid nerves will be invigorated to
fhake off the vifadity which caufes their obftruc-
tions 3 or if occafion’d by too much fuperfluous
humdity, or laxity of the faid Nerves: This me-
dicament by its warmth, fubtilty and pungency
will both attenuate the Lentor, difcufs and dry up
the Humidities, (which 1t effects by its faline par-
ticles therewith impregnated) and by its pungency
(arifing from its hot detergent oil) vellicate, and
contract their fibres, {fo as to recover their natu-
ral elafticity, whereby their vibrations being often-
er repeated, the nervous fluid will thereby be fo
attenuated (being alfo affifted by the fubtil parts
of the medicine immediately penetrating the fame)
as to pafs freely without obftruction to thofe
parts, they are d:ﬁgn’d to give fenfe and motion
to; and this in the interim may be affifted with
111tﬂrnal cephalics, as Spirit of Lavender Comp.
given in Juleps or any convenient vehicle. The
Eleofacchar. Anth, and Lavendul. are {pecificks
in this cafe. The ufe and virtue of Hungary-
water may be much augmented and improv’d by
an addition of Camphire to it, which by 1ts %reat
eat,
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heat, fubtilty and volatility, dries up fuperfluous
moifture, contras the weaken’d Fibrille, atte-
nuates, incides, and difcufles vifcidities, and dif-
pofes the fluids to a brisk motion, from whence
comes natural heat, and confequently nourifhment
to thofe parts, which before labour’d ynder a con-
trary qualicy.

Lemon or Omrzfga- waler.

Take Proof-fpirits three gallons, Lemon or
Orange-peel one pound, Water one gallon and
a halt; diftil, and dulcify with Sugar one pound
and a half, for ufe or fale.

Virtues r,f Ornge—wa!er.

The virtues of this Water are the fame with
‘that which comes unler the denomination of Ci-
tron-water, which I have under that head enu-
merated. This Water, if drawn high procf, would
be a proper Menftruum to extraét ftomachic
Tinfures and Elixirs with 3 and is of itfelf, if
{paringly or cordially taken, a good ftomachic:
Otherwife, all fpirituous liquors, if taken to ex-
cefs, deftroy the tone of the ftomach, weaken tke
digeftive faculty, and are, as I before oblerved,
the caufe and effence of innumerable difeafes.
Excefs in any thing produces the fame difor-
ders : For we fee that if our daily aliment, by
which our bodies are nourifh’d and preferv’d in
the ftate of health, and is the moft benign, ami-
cable, and accuftom’d to nature of any thing
whatever we receive into the ftomach, yet (I
fay) if common food be immoderately taken,
and the ftomach be fo furcharg’d thereby, that

| the
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the conco&ive faculty can’t break, diffolve, and
tranfmute the fame into perfect and laudable Chyle,
it paffes the Pylorus crude and half digefted ; and
for want of a due ferment enters the Ladteals in
that ftate, where it is either obftruéted in the
glands of the Mefentery, whence enfues a Ceeliaca 3
or if it pafles the fame, and afcends the Thoracick
du&t to the Subclavians, and there be mix’d with
the blood, yet for want of a due comminution and
exaltation of its fpirituous parts, fome of thofe
orofs particles will obftruét in the capillaries,
whereby per{piration will be hinder’d, and the
excrementitious particles will be retain’d and re-
mix’d with the blood; which being now hetero-
geneous to nature, the expulfion of them will by
all poflible endeavours be attempted: Whence
will follow a collutation, or inteftine ftruggle in
the fanguineous mafs ; and this will be augmented
by the Lentor induc’d upon the blood by the
crude Chyle, which invifcating the more {pirituous
parts thereof, by nature volatile, and endeavour-
ing to expand, or free themfelves from this op-
preflion, and the avenues of perfpiration being
ftopp’d, the innate heat will be concentrated,
whereby the extreme parts will feel cold, and by
forming oblitructions in the capillaries, or eva-
nefcent arteries, efpecially in the head, pain and
tenfion will be perceiv’d there. And this is the
firft ftage of an approaching Synoche or putrid
Fever, induc’d primarily by gorging, furfgiting,
and over-loading the ftomach. Another misfor-
tune attends Gluttony, Drunkenaefs, &e. viz.
when the ftomach has by thefe diforders been re-
tleted and ftretch’d beyond its natural and health-
ful dimenfions ; and being fo retain’d for {fome
tim, it will, like a blown bladder, (as being alfo
membranous,) grow thioner than is requifite, and
thereby confequently colder, the concoctive heat

€va-
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evaporating ; which heat is {o neceffary to dige-
ftion, that without it the fame can’t be perform’d
and the fibres of it bein? ftretch’d beyond their
natural bounds in length, lofe their elaftick force
or virtue : {fo that when the ftomach fhould clofe
its two orifices, and contra it{elf more clofely to
embrace the meat in crder for concoction, to which
pofition it always accommodates itfelf in a health-
ful ftate, it can’t by reafon of the faid diftenfion
or over reaching, fuit itfelf to the ingefted aliments
or contents, but retains its {wollen figure ; whence
come vapours, crudities, belchings, rumblings in
the guts, Fe. and the circular fibres of the Pylo-
rus likewife fuffering with the longitudinal and
tranf{verfc fibres of the ventricle, that port will re-
main open, whereby the meat or aliment will be
immediately voided undigeited, and alfo unalter’d,
producing a Lientery, and thence an Atrophy or
Conf{umption of the whole body will neceffarily
enfue. Thefe, and various other difeafes arifing
from furfeiting, and over-repletion, or diftention
of the ventricle (and this only by that which 1s
moft familiar to it, viz. our daily food) what an
army of difeafes may we not expeét from an im-
moderate ufe of burning hot {pirituous liquors, fo
hoftile and repugnant to our nature, when impro-
perly us’d ! Which train of maladies thence enfu-
ing, made a wife Man call them a Stygian liquor s
for he obferv’d how unperceiv’d and fecretly they
made their attacks upon the main guards of life,
when immoderately and unfeafonably ufed: But
if, as aforefaid, they be moderately and phyfically,
or cordially taken, they are highly ferviceableagainft
the foremention’d difeafes, and partake of ail the
enumerated virtues.

I2 Mint-
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Mint-water.

Take Mint two handfuls, proof-fpirits two gal-
lons and a half, Water one gallon ; diftil, and dul-
cify with Sugar cne pound and a half for ufe.

Virtues of Mint-water.

This Water wholly rartakes of the nature of
Mint, and is ufed againft vomiting, hiccough,
wmmd in the ftomach or bowels, griping of the
suts, megrim, head-ach, &¢. againft all which
diforders it has been found to be very available,
which it effedts by the tenuity and {ubtilty of its
parts, mncding, attenuating, and difcufling all vif-
cid humours, and vapours lodg’d in the ftomach
and guts, from whence proceed the forefaid dif-
cafes ; for they all {pring from one common caufe,
viz, either phlegm, wind or vapours, or both,
lodg’d in the firft paffages ; which being agitated,
caufe pricking and griping pains in thofe parts,
with emiflion of vapours thence to the head ; a
part which always fympathifes with the ftomach in
its diforders, by the communication of nerves,
wherewith the ventricle, efpecially its upper ori-
fice, is greatly replenifh’d.

Ratapa.

Take three gallons of Moloffus-Brandy, Nuts
two ounces and a half, bitter Almonds one pound
and a half; bruife them, and infufe them n the
Brandy, adding Ambergreafe three grains mix’d
with fine Lisbon Sugar three pounds; infufe all
for feven or eight days fpace, and then firain  off
for wlec.

Virt ues
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Virtues of Ratafa.

This water i1s feldom or never preferib’d in
phyfic ; it is of a carminative and deter(ive qua-
lity, which it receives from the Nuts and Almonds ;
and by the faid opening and cleanfing quality, may
prove a good diuretick ; for the bitter Almonds
abound with an abfterfive Oyl; which as it fuffers
or undergoes no torture by fire, retains its unctu-
ous and f{oftening quality too. And in this view
we have a moft noble diuretick of it, anfwering
all the intentions that can be required of a medica-
ment, coming under that appeilation : For by its
oleaginous quality, the fibres that compofe the uri-
nary glandules and canals are lubricated, f{oiten’d,
and relaxed ; and by their penetrating and deter-
five virtue, which certainly they reccive from fome
{uline particles wrapped up in, or as it were lying
diffolved in the Gyl, they fcour off fuch vilcous
humours or calculous concretions, as may obftru&
the faid glandules and hinder tke free emiffion of
the urine, till opened and cleanfed by medicaments
of this nature. The Nuts in this compofition
look as if defignedly added for this ufe; for by
their attenuating quality they rarify and dilute grofs
vilcid humours, and thereby render them thinner
and confequently eafier for the opening and deterg-
ing particles of the Almonds to incide, diflodge,
and fo make them pafs off by urine, By the {fame
qualities this water may be ufeful to open obftruc-
tions in feveral other vifcera, as the liver, fpleen,
mefentery, womb, £7¢. and may anfwer the fame
intentions there,as well as in the former: And in the
Pulmonick cafes too, it may have the fame effeéls,
and we may fuppofe much ftronger too, for it im-
mediately arrives at that vifcus after its commixtion
with the blood, and having as yet fuitered little

' l 3 or
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or no depuration, or fecretion, of its faline deter-
five particles, muft therefore in a {pecial manner
exert its virtue there, in forcing open all obftructi-
ons that may impede the blood’s courfe or motion,
thereby cleanfing the lungs of thofe infarions,

which might occafion coughs, wheezings, difficult
breathing, &

Surfeit- ter.

 'Take Centaury, Marigold-flowers, Mint, Rofe-
mary, Mugwort, Scordium, Rue, Carduus, Balm,
Dragons, St. John’s wort, each two handfuls 3
roots of Angelica, Batter-bur, Piony, Scorzonera,
each feven ounces 3 Calamus Aromaticus, Galingal,
Angelica-feeds, Caraways e¥ch ten drachms, Gin-
ger fix drachms, red Poppy-flowers three hand-
fuls 3 proof-fpirits three gallons ; water one gallon
and an half ; macerate, diftil and dulcify with fine
Sugar, one pound and a half for ufe.

Virtues of white Surfeit-water.

This water is compounded of cephalic, neurotic,
hyfteric, alexipharmic, carminative and ftomachic
ingredients, whofe virtues being conjoined and
defigned to ftrengthen the moft principal organs
and vifcera, muft needs be very effeGuul againft
crapula’s, indigeflions, crudities and rawnefs at
Stomach, vomiting, and other {fymptoms thence
arifing. It is ufed fuccelsfully againft chelicks,
gripings in the flomach and bowels, flatulencies
and vapours, all which it difcufits by its carminative
virtue ; it attenuates the humours; and helps per-
{piration, and is therefore geod in all epidemical
and contagious diftempers. Tt refifts putrefaction
and expels the malignity from the center to the
circumference, which it difcharges by a’gentle
dew upon the furface of the cuticle 5 and this it

efredls,
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effeCts by the efficacy of the alexipharmic ingre-
dients, wherewith this compound water is well
ftored. I have put into the Prefcription Flo. Pa-
pav. Erratic. in lieu of the red poppy-feed, which
1s both cheaper and eafier to procure ; (efpecially
at the feafon of the year, which this water fhould
be made in) and in my opinion without any de-
triment to the compofition 3 the virtues whereof I
fhall give you, as foon as I have inferted the fol-
lowing Recipe of Surfeit-water made by infufion.

Take beft Brandy a gallon, red Poppies two
pecks let them ftand in the fun, in a wide-mouth’d
jar, clofe covered for two or three days, till the
tincture of the flowers be wholly extracted : Then
ftrain out the liquor from the ﬂ{}werq by a ftrong
expreflion ; adding to the tinCture Caraway and
Coriander-feeds, Liquorice fliced, of each an cunce;;
Cardamums, Cubebs, of each three drachms; Rai-
fins ftoned half a pound ; Cinnamon half an ounce;
Nutmegs, Mace, each two drachms, Cloves ten,
Ginger two races, Juniper-berries two drachms,
two Lemons fliced ; infufe three or four days,
adding eight Figs fiiced, white Sugar one pound
and a half, Rofe-water a quart; let them ftand for
a day or two longer in infufion, often fhaken in
the mean while, and then ftrain and let it ftand
to {ubfide for ufe.

Virtues qf Smﬁfﬁ-wfer.

This water is no whit inferior to the former,
but rather fuperior ; for it retains the whole car-
minative and ﬂEﬁpharm;c virtues of the other,
and is no lefs powerful to drive out and expel the
inteftine enemy, than that which is loaded with

alexipharmics. And left any fhould doubt of
this matter, I will endtavaur to thew after w hat
manner it is perform’d, And omitting the carmi-
I4 yatives,
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natives, which I could bring in as ufeful in this
cafe, I will begin with the Poppies, which are
known to partake of a narcotick and anodyne
quality, and as fuch induce reft and {ieep,
which time we know per{piration to be moft free.
Sanéiorius, an oracle in thefe matters, has in his fta-
tick experiments told us, that tofling and moving
the body in bed hinders perfpiration, and that we
are to put a reftraint upon ourfelves while there,
and though we can’t prefently fleep, yet are we
to lie ftill and quiet tho’ never fo contrary to our
inclination, for thereby concoction of the perfpi-
rable matter, and perfpiration itfelf will be fooner
and fuller perfected. -Now as the Poppy-flowers,
by their anodyne quality allay pain, and induce
pleafant and quiet {leep, the rehearfed natural and
beneficial evacuation will thereby be promoted more
fully and eﬁb&m]Iy (if taken ator about bed- time,
or when in bed) than by the ftrongeft alexiphar-
mick in nature, wherein no opiate enters the com-
pofition : for faheg.F by their great heat which they
communicate to the blood and fpirits, do thereb
much avgment the blood’s velocity, and raife a fe-
brile heat therein, which if the fubtilty of their
particles be not capable and fufficient of themfelves
to open the obftructed cutancous glands, as we fee
very often fails, when given in incipient fevers
(both intermittent and continual) and thereby put
off the recrements of the blood and febrile fm}zes
together, they may be faid to be the efficient
caufe of that diftemper, for which they were de-
frf'n ed a cure. But this water made with the Pop-
py-flowers is guarded againft this perilous incon-
veniency and danger, by the anodyne quality of
the faid flowers, which rather reprefs than ex-
cite any tumultuous motion in the {anguineous
mals 3 whereby that fluid moving in a regular, fe-

date
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date courfe or motion, will have the more leifure
te put off its excrementitious parts by the glands of
the {kin, than when in a preternatural hurry or ra-
pid courfe. And this falutary evacuation, we may
fuppofe to be promoted and affifted by the acid par-
ticles of the Lemon, which vellicating the fibres,
caufes them to contract and {queeze out of the Ca-
pillaries whatever lodg’d there, and hinder’d per-
{piratian ; thereby opening the pores or paflages
of their glandules, and making free egrefs gr what
is defigned to pafs off that way. And this 15 the
Reafon why acids are ufually prefcribed, and rank’d
among(t the tribe of alexipharmicks. This water
is alfo accounted good to ftop fluxes of all fortss
which it effe@s by its warming, carminative, and
difcuffive quality, mmparted thereto by the {pices
and feeds ; whereby fuperflucus humidities are
abforb’d and difcufs’d, which were the primary
caufe of weaknefs and continual bearing down of
thofe parts, but being remov’d, the parts recover
their natural tone, to which the Cinnamon by its
roughnefs and aftringency contributes not a little ;
and by the faid virtues of the warm fpices, takes
away gripings and tortions in thofe parts, the lenient
and fottening quality of the Raifins and Liquorice
much conducing thereto. Though I have here at-
tributed the efficacy of this water, in curing fluxes
of the bowels, &¢. to the warming difcuflive qua-
lities of the fpices, &¢c. yet do T believe the Pop-
pies to be the chief inftrument, and that by their
anodyne quality, whereby a Diaphorefis is pro-
moted, and the load of Serum caft off that way,
which afore went off probably by other difcharges.
And the truth of this is confirm’d by daily expe-
rience, which teaches us the falutary ufe of Dia-
phoreticks, in Diarrheea’s, &7c. Thi® water ftrength-
gns the ftomach, and helps the concottive faculty

; thereof,
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thereof, thereby preventing crudities and indige-
ftions, the origine of crapula’s or furfeits, from
whence the faid water took its denomination.

Dr. Stephens’s water.

Take Thyme, Mother of Thyme, Sage, Pen-
ny-royal, Pellhur}f of the wall, Rofemary, red
Rofes, Camomile-flowers, Orlganum, Lavender,
Mint, each a handful and a half: Ginger, Ga-
langal, Cinnamon, Nuts, Anifeeds, Caraways,
each fix drachms ; pmof'-fplnts three gallonss
water ¢. /. Macerate, diftil, and dulcify with white
Sugar one pound three quarters, for ufe; adding of
leaf-gold fix leaves, mix 'em well in the goods /. a.

Virtues of Dr. Stephens’s water.
of p

This water is much of the fame nature and ufe
with aq. mirab. wholly confifting of carminative
and cephalic ingredients. It is a good cordial, and
may be ufed as fuch fimply, or go in cc:mpnﬁtmn
in carminative, anticholic, cephalic, and hyfteric
Juleps, &¢c. FDI’ it difcufles wind and vapours,
lodg’d either in the firft paffages, or included be-
tween their tunics, or in the interftices of the
mufcles 5 and that either primarily and fimply by
its difcuffive and carminative vzrtue, which it has
an immediate effect upon in the prime vie, by
attenuating v1ﬁ:.c‘1h1:.s, and rarifying and difcuf-
fing thofe vapours therein included: Or fecon-
d'mljr by irﬂj}rennating and communicating the
faid qualities to the fanguineous fluids, which
thereby being conveyed and cairied along with
the blood, and diftributed by the arterial capllla.-
ries amﬂr}gﬂf thofe mufeular or membranous parts,

muft
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muft neceflarily rarify and difcufs thofe vapours
pent up therein, and throw them off by the fe-
cretory ducts. The nerves alfo may contribute to
this work ; for by the grateful Effluvia arifin
from thofe aromatics they are immediately aE
fected therewith, and an elafticity or fpringinefs
is added to their fibres ; and this may be partly
affifted by the pungency of the Salts which arife
with the Oil in diftillation, from feveral of the
ingredients which thereby may vellicate the ner-
vous fibrille, and {fo caufe their vibrations to be
more frequent and ftrong ; and partly by a frefh
influx of animal {pirits, which thofe fenfitive or-
gans receive from their moft volatil and fubtil
parts. The nervous fyftem is thereby invigorated
and enabled more forcibly to agitate and throw off
the contained wind, and fo help forward its utter
expulfion. By the fame reafons ma#y we account
for and know the method which nature takes in
remnvu:sg obftruétions of the nerves, and alfo thofe
of the cutaneous glands; which here it wou’d be
needlefs to lay down, as requiring more time than
I am willing to fpt::nd upon this fubjed, as defign-
ing fhortly to treat more amply of nervous dif-
eafes, their caufe and cure, in 2 work of another
nature, to which I refer the reader.

Royal Ufguebaugh.

Take Mace, Cloves, Cubebs, of each three
drachms and an half; Nutsten drachms; Cinna-
mon, Coriander-feeds, Ginger, of each {ix drachms;
prnnf {pirits three gallons : Infufe all night, and

diftil 5 hanging at the end of your worm Eng]ifh
Saffron (diffever’d and ty’d in a rag,) ten drachms,
(for the goods to run through, thereby to ex-
tra® all its tinéture : ) Then make ready the

fohﬂmnnr
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following ingredients, wiz. Raifins ftoned one
pound two ounces, dates fliced twelve ounces,
liquorice nine ounces, {pring water fix pints; let
them macerate in 2 warm oven or upon hot athes,
till the whole virtue be extradted from them ;
then ftrain ’em, and add fine Lifbon Sugar two
pound and a half, which, when diffolved therein,
and perfectly cold, put to your diftil’d goods,
and fet them by in an open-headed veflel, with
a cock in it, to become fine and fit for fale or ufe,

Ufguebaugh.

Take Nutmegs, Cloves, Cinnamon, of each half
an ounce ; Anifeeds, Caraways, Coriander, of each
an ounce ; Liquorice fliced two ounces, proof-{pi-
rits three gallons, water, 4. /. Macerate and diftil,
hanging at the end of the worm Saffron teez’d
half an ounce ; which frequently exprefs or {queeze
out, ’till all its tin@ure be emitted into the diftill’d
goods, which make up and dulcify with fine Su-
gar two pound for ufe,

Royal Ufgquebaugh by digeftion.

Take Raifins ftoned two pound, Figs fliced
half a pound, Cinnamon two ounces and a half,
Nuts one ounce, Clowves half an ounce, Mace half
an ounce, Liquorice three ounces, Saffron half
an ounce, bruifc the fpices, flice the Liquorice,
£F¢. and pull the Saftron in pieces, and infufe them
all ina gallon of the beft Brandy tor feven or eight
days, ’till the whole virtue be extraled from
them ; then filter them, putting thereto a quart of
Canary-wine, and half a drachm of effence of Am-

-bergreafg:a
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bergreafe, and twelve leaves of gold broken in
pieces, which referve for ufe.

Virtues of U/}zzeéazng.

Thefe waters bear an Jrifb denomination, and
are excellent ftomachic cordial liquors, and upon
the account of the balfamic and healing quality
communicated to the menffrunm, by the Raifins,
Dates, Figs, Liquorice, {F¢. become a good pecto-
ral and reftorative cordial: Yet as they are of a
very mucilaginous and adhefive fubftance, if not
attenuated and kept fluid by the volatil parts of
the warm {pices, might perhaps be {ubject to im-
prefs too great a lentor upon the chyle, and ad-
here in fome part of the galaxia, and fo dam up
and obftruct the fmall paflages or glandulous pores
of the mefentery ; or if admitted into the blood
in that clammy fubftance, might occafion the fame
damage there, in fome of the arterial capillaries,
or their glandules. But this inconvenience is well
guarded againft, as I above noted ; for they under-
going a twofold digeftion together, as firft in the
compofition of the cordial liquor, and then after-
wards, when received into the ventricle, and there
{o comminuted and mixed as to become one homo-
geneous fubftance, neither too grofs and languid,
nor too aereal and volatil, the one ferving as a {pur,
the other as a bridle to each other. And in this
ftate they pafs along the milky path, till brought
into the fanguineous mafs, where upon their arrival
at the heart, they fuffer another comminution or
{ubdivifion of their particles ; for there, and perhaps
alfo partly in the lungs, by the admixtion of the ful-
phureous particles of the air, they may be faid to un-
dergotheir laft concoction forthe fervice of the whole

fabrick,
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fabrick, Forin the heart and arterial canals, the
blood is fubtiliz’d, and here the {pirituous parts
begin to feparate and take leave of the groffer and
more ponderous, as defigning to make their exit
as foon as they arrive at their proper port. But
this being done by a fort of violence or colluéta-
tion, can’t be perform’d all at once 3 for the grof-
fer bodies endeavouring to reftrain or hinder the
evolation of the more volatil particles (their old
affociates ) reprefs their immediate flight, till after
repeated vibrations of the arteries, they become
more and more divided by the rapid Motion of
the blood, and confequently more attenuated by
the intenfe heat thereof, are at laft forc’d to dif-
join, (tho’ gradually, as afore noted :) And now
the groffer particles reafluming their former adhe-
five and tenacious nature, do readily come into
contaét, unite and ftick in any interftice or cavity
made by the attrition and abrafion of the circu-
lating fluid 5 and thus do they repair the waftes
and decays of nature, and may profitably be given
in all colliquations or waftings of the {olid parts
(where a fever, as hectic, &¢c. is abfent) e@aci—-
ally if proceeding from a defect or decay of na-
tural heat 3 and is of great fervice to old peo-
ple, where no fever is to be feared, and the lamp
of life or ingenitus ignis, calld by fome of the
antients the Veftal Flame (as 1s elegantly defcrib’d
by Dr. Charlton in his Oeconomia animalis) has
almoft confum’d its padulum, and begins to wax
faint and low: There nature requires more gene-
rous cordials, which may more fafely be ufed
than in younger perfons, whofe blood is more
fubject to be inflam’d upon very flight occafions.
This water upon the account of the Saffron, where-
with 1t is pretty highly impregnated, as contain-
ing near five grains in three ounces of the liquid
menfiruum, muft necds be a pretty good alexi-

pharmic
3
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pharmic too; and may, if cautioufly and wifely
ufed, aflift and promote the expulfions of the
Small-Pox, Meafles, and other cutaneous erup-
tions, where a {pur to nature is required : And in
malign and peftilential Fevers too, its ufe is of
good fervice in expelling and driving out the
morbifick matter by the cutaneous pores, for it
effettually promotes a diaphorefis: And tho’ the
Saffron may be looked upon proportionably to
add to, and augment the heat of this cordial me-
dicine ; yet it is not to be feared upon that head,
but may rather be ufed in larger quantity : for as
it powerfully opens the pores (whereby we may
judge of a deterfive quality lodg’d in 1t and there-
by removes obftru¢tions, and caufes a plentiful per-
{piration of both kinds, (wviz. fenfible and infen-
fible) it leaves free egrefs for the hot {pirituous
particles of the menfiruum to exhale, and thereby
rather cools and extinguifhes, than excites or in-
duces any preternatural or febrile heat upon the
body, as having by the forefaid critical difcharge
{pent the fomes or pabulum thereof. And this is
no fi¢titious hypothefis, but grounded upcn true
reafon, confirmed by daily experience 3 for don’t
we fee that Camphire (which tho’ taken, by fome
perfons, to be cold in quality, yet the inflamma-
bility and volatility of its {ubftance or conftitu-
ent particles demonftrates to be hot, and that in
a high degree) effeCtually abates and takes off all
inflammations, and that only by the fubtilty of
its parts, which opéns the pores, and having
by the faid quality attenuated the humours that
obftruéted the paflages, makes them thercby fit
to go off by perfpiration. And by the faid
quality and caufes, we find fpirit of wine to be
the moft effe¢tual remedy againft ambuftion.
And if the faid qualities be allow’d, we may {up-
pofe it alfo available to cleanfe any of the vifcera

wherever
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wherever obftructed, and by cleanfing and open-
ing the biliary pores and canal, may be ufeful in
the Jaundice, Cachexy’s, &¢. and in fome uterine
cafes too it mayn’t perhaps be unfuccefsfully made
ufe of.

I ormwood-water.

Take dry’d Wormwood one pound, Caraway-
feeds bruifed four ounces, proof-fpirits three gal-
lons, infufe, diftil and dulcify with Sugar one
pound and a half, for ufe.

Virtues of W 0rINWood-water.

Wormwood-water is defervedly in great ufe,
and efteem ; for it is a noble ftomachic, and the
beft of all diftil’d waters (Gentian excepted) of
that clafs : Itis frequently prefcribed in ftomachic
and chalybeat tinctures and infufions. An excel-
lent ftomachic and anticholic tin@ure might be
drawn from Spirit. Abfinth, Rad. Zedoar. Cort.
Aurantior. Gent. Centaurt Sem. Cardamom, &,
and is much more proper for drawing thofe tinc-
tures and elixirs with, than fpirit of Wine, pro-
vided it were no lower drawn than that fpiric.
Qr. Bates has, in his Pharmacopceia, given us the
Recipe of a compound Wormwood-water, which
for the excellency thereof, 1 have here tranfcribed
from him. |

Ag. Abfinth. comp. Bateana.

R Cort. extern. Limon recent. Ibif} aurant.
thi fumat, abf. ficcat. Cort, winteran. ana 1665
Flo. Cham. iv Sem, Cardamom. Cariopkyl. Cubeb.
Junc. odorat. ana %jCinnam, N. M. Sem. Caruz
ana Zii Sp. retif, foxij aq. abfinth. fimpl. Cong, 4 §§
diger. per, trium dierum fpatium, poftea diftil. f:;ﬂ

¢

2
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The compofition of this Water fhews its vir
tues and ufe to which it was defign’d ; for tha
bafis of it wholly confifts of ftomachic, carmi-
natwe, and anti-cholic ingredients: And in my
opinion, nothing can be more fuitably adapted
to this purpofe; only 1 think the quantity of
Wormwood (as this Water takes its appellation
from it) 1s too little; and the Orange-peel might
have been fubftituted inftead of thr:: Lemon, if
its quantity had been increas’d without any de-
triment to the medicine; and if Zedoary and
Ginger had been added, it would have been yet
more powerful to all the defign’d intentions,
which 1s particularly to warm the ftomach, incide,
attenuatey and difcufs crude vifcid phlegm; and
vapours the product of it. It brings over in di-
ftillation a great quantity of its falt, which with
its oyl lies invelop’d in the {pirit; its pungency
upon the tongue does plainly difcover 1t, which
atting upon the membranous coats of the i‘mchh
by vellicating the fibres thereof, gives a fultable
tenfity thereto; and if any wfcldlty be therein
iudg'd or adherent thereto, it abrades and {cours
off the fame, which; if wholly excrementitious,
1s extracted into the inteftinal du&, there to be
fecreted with the faeces. The cavity of the ven-
tricle being thus purg’d or cleans’d, and 1ts
fibres being invigorated and &rengthﬂn’d by the
grateful fenfation of the warm ftomachic fplces,
and partly alfo by that flight vellication or plea-
ﬁng pungency which the fibres thercof might
receive from the faid falts, thereby giving them
a fuitable tenfity, whereby its concave or nner
part becoming moré corrugated, renders this
membranous bowel more able to retain and ac-
commodate itfelf to the ingefted aliment, in or-
der for laudable digeftion. And this it effects,
by purfing up itfelf; ani more ftreightly clofing

its
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its two orifices, whereby it becomes thicker and
fironger, and confequently more able to break,
digeft, and tranfmute the aliment into good and
perfect chyle, fit for its entrance into the lacteal
veflels rank’d along the fides of the firft or
fmall inteftines : Thus by inciding and removing
phlegm (the parent of wind and vapours) out of
the firft paffages, and by cleanfing the ftomach,
and giving a due elafticity or {pringinels to its
fibres, are aromatic bitters accounted true flto-
machics, and are a {uccedaneum to ‘natural bile
or choler; which, like thefe, deterges and fcours
off crude phlegm, and always caufes a fenfe of
hunger whenever this ufeful humour is contan’d,
and has the predominance, in the ventricle. All
bitters refift putrefaction, the Nidus or common
Matrix of Worms, Gripes, putrid Fevers, Cacho-
chymias, &¢c. with innumerable other Maladies
too tedious here to recite.

7fzﬁ:}gr—wa:er.

Take beft Juniper berries twelve ounces, proof
fpirits three gallons, Water ¢. /. Diftil, and dul-
cify with Sugar one pound, for fale or ufe.

Virtues of Juniper-water.

This Water 1s more in efteem (as has been
oblerv’d in the former part of this work) efpe-
cially amongft the populace, than all the whole
tribe of diftil’ld Waters put together. It is a
good carminative Water, and preferable to A-
nifeeds upon the account of its tafte, as being
much gratefuller and pleafanter to the palate ;
(efpecially if it be not reduc’d below proof, for

then
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then it becomes foul, phlegmatic, and ill-taft-
ed, as indeed moft diftil’d goods lower’d below
proof frequently are) and in virtues it equals, if
not exceeds it; for it partakes of all the carmi-
native quality of the other, and is as effectual
to dilcufs wind and vapours, either in the fto-
mach or bowels. It is the common Anticholic
Water among(t country people, and is very ef-
fectual for that purpofe, as is frequently expe-
rienc’d ; for the Berries abound with a very de-
tergent falt, which rifes in diftillation with the
oil and fpirit,  which powerfully incides and fcours
off phlegm, &F¢. adhering to the inner tunic
of the inteftines; and by its warming carmi-
native virtue attenuates the fame, and difcufles
any colle®ion of vapours therein, or elfewhere
inclos’d : And by the faid qualities this Water
becomes an excellent diuretic, deterging and
cleanfing the reins and urinary paflages, whereby
it powerfully provokes urine, and caufes a free
difcharge of that excrementitious fluid. The
Dutch have this Water in great efteem for the
faid diuretic quality, which they frequently ex-
perience as often as they drink thew impure, fe-
culent, and grooty Malt liquor (no more com-
parable to our clean Englifh Ale, or Beer, than
Water i1s to Wine) they prefently fall into an If~
churia, or total fuppreflion of urine, which I con-
ceive may be occafion’d by the grofinefs of that
liquor. And as thofe people are commonly great
drinkers, and great drinkers commonly are (or
at leaft fhould be) great piffers; and it is fre-
quently obferv’d, that a great portion of our
drink goes immediately oft by urine, we may
not improperly conjecture, that the feculencies,
or groffer parts of that liquor is convey’d along
with the blood to the kidneys, where falling in
with the Serum into the fecretory glands of that

/i K2 patt;
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part, does fo obftruct and fill up the fame, that
no more Serum can there be put off from the
blood ; and confequently then no urine defcend
thro’ the ureters into the bladder: And this I
take to be the occafion of their fuppreffion ;
which as foon as thofe people labour under, and
are fenfible of, they fly (tanquam ad afyium) to
the ufe of this diftill’d Water ; which they have
{o often experimented to give them eafe and be-
nefit : for being taken in a pretty moderate dofe
it foon removes the obftruction by its detergent
quality, opening and cleanfing the urinary pores
and glandules, whereby they receive that com-
mon benefit of nature (viz. a free difcharge and
open paflage for the urinary fluid) which their
grofs Malt liquor had ftopp’d up.

And by the faid quality, Geneva may be of
fervice in the Jaundice, by opening the obftru-
€tions in the biliary pores and canals; and with
it a very good I&eric Tin&ure might be made
with proper Anti-iéteric ingredients, as Croci,
Curcum. Rubi Tinctor. &¢.  Dr. Bate commends
the Spirit of Juniper, to be a very powerful me-
dicine in curing and removing barrennefs ; which
I conceive muft be, by difcufling and drying up
the fuperfluous humidities of the matrix: And
further he tells us, it provokes the Catamenia
or Menfes, which is effected by the efficacy of
fts detergent falts ; which ftriking againft, and
forcing open the mouths or extremities of the
uterine veflels, it abfterges or wears away the
obftructing vifcidities, whereby a free paflage is
granted for thofe periodick evacuations.

Cardamum,
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Cardamum.

Take Pimento, Caraway and Coriander feeds,
Lemon-peel, each four ounces ; proof-{pirits three
gallons, Water ¢. /. Diftil, and dulcify with Su-
gar one pound and a half, for fale or ufe,

Virtues of Cardamum.

This Water is never prefcribdd in medicine
that I know of ; tho’ tis a good ftomachic, car-
minative, and anticholic liquor: And were it
drawn as high proof as the Cordial waters of the
fhops, it would not be much inferior in flavour
and virtue to Aqua-mirabilis, It is a cheap,
tho’ good compofition, and may very well be
{fubftituted in lieu of Anifeed-water, whofe abo-
minable Empyreuma and difagreeable Guft ren-
ders it unfit either for dram or medicine. This
Water may be us’d inall cafes where any other
carminative or ftomachic Cordial water may be
of fervice, efpecially in cold and humid diftem-
peratures 3 for by its warming, attenuating,
and difcuffing faculty, it dries up {uperfluous
moifture, difcuffes wind and vapours, and makes
way for their tranfpiration ; it comforts the heart
by the grateful fenfation which its fibres receive
from the aromatick fpices of this Cordial,
whereby they being invigorated, the contracti-
ons of that wifeus will be more frequently, and
forcibly repeated, and confequently a greater
Impetus given to the blood’s circulatory motion.
And thus, tho’ {pirituous liquors are faid to in-
duce a Coagulum upon the blood, and that from
the authority of a great Man (Dr. Pifcairn 1

K 3 mean)
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mean) who in his experiments made with the
Juices of feveral Vegetables, {F¢. upon blood,
found that Spirit of Wine produc’d a confide-
rable Coagulum therein; and that it ran into
Grumes, with a large feparation of Serum; yet
- this was after it was drawn out of the body, and
expos’d to the air, and therefore might have a
different effeét, from what it would have pro-
duc’d in the body of a living animal. And this
I am induc’d to believe for the forefaid reafons ;
for daily experience tells us, that a moderate
dofe of any fpirituous liquor does much increafe
the blood’s velocity (as the more frequent vi-
brations or fmart ftrokes of the artery and aug-
mented heat of our bodies does plainly evidence ;)
which, if granted, the cohefion or grofs texture
of the blood muft neceflarily be divided and at-
tenuated, and kept more fluxile in this flate of
rapidity, as being more broken, divided, and at-
tenuated by the frequent Syftoles of the heart,
and its productions (the Aorta and its fubdi-
vided canals, I mean.) And thisis farther prov’d
by the intenfe heat we perceive and feel in our
bodies when afiicted with a febrile Paroxy{m:
The cold fit (its firlt infult) being paft, and the
Lentor partly divided by the faid tfrequent con-
tractions of the heart, and the arteries following
its motion, a rapid circulatory motion prefently
fucceeds, with a violent burning heat accom-
panying and arifing from it; and in this ftate
the blood muft certainly be allow’d to be more
fluxile than in a quiefcent or tranquil ftate, other-
wife that great heat cow’d not fo immediately
be difpers’d and diffus’d over the whole body,
but only to fome certain parts of it where the
larger veflels terminated, for in the Capillaries it
would obftru¢t, and caufe pain and tenfion, as
1s feen in Rheumatifms; angd the extreme parts

would,
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would, as being defrauded of their nourifhment,
feel cold ; but in continual Fevers, or any in-
creas’d motion of the blood, no f{uch {ymptom
happens. Therefore we are induc’d to think that
they. don’t caufe {fo great a Coagulum in the -
blood, as they are generally thought to do, efpe-
cially if moderately and cﬂrdull}r taken 3 but if
otherwife, ’tis indifputable they do. The fpiri-
tuous parts pafling off, and the grumous be-
coming aduft by the force or violence of pre-
ternatural heat, occafion’d by the immoderate
ufe of hot fpirituous liquors, will neceflarily run
into grumes or clots, with a large feparation of
its Serum ; which I take to be the primary caufe
of a Dropfy in great drinkers of f{pirituous li-
quors, by which repletion the Lar familiaris,
or u@Jlw wip of Hippocrates, becomes fuffo-
cated and extinguifh’d ; and the fuperfluous fe-
rous parts of the blood not pafling timely off
probably caufes a rupture of the Lymphatics,
which daily augmenting lays the foundation of
that difeafe. Thus may we account for that cold
and chill habit of body, and hydropical fwellings
that fuch perfons are fubje¢t to. But as this bu-
finefs ought to be treated of in another manner,
I fhall lay it afide ’till another opportunity, as
defigning only here to fhew the dangerons ufe
of hot burning liquors in young and choleric
per{'ﬂns, whofe blood 1s fubject to be inflam’d ;
but in cold and humid conftitutions, ef] ecmily
if inclning to old age, a more liberal ufe may
then be fafely allow’d.

IV utmeg-water.

Take Nutmegs bruis’d twelve ounces, progf-

{pirits three gallons, Water one galion and. a
K 4 half 5
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half ; infufe, diftil, and dl.llcn"yr with fine Sugar

two puunda for uf-.:'

Another.

T*‘nke Nuts bruis'd half a pound, Caraway-{eeds
or Orange-peel an ounce, pmof—lpnlts three gal-
lons, Water ¢. /. Diftil, and fweeten with Loaf-
Sugar two pounds.

Virtues of Nutmeg-water,

This Water 1s feldom made, yet for its virtues
deferves to ftand in the firft clafs of all ftoma-
chic and cephalic Cordial waters, both upon the
account of its agreeable flavour, and its medi-
cinal virtues; for in the whole materia medica
there is not one compound water found, that 1s
more agreeable to the palate, more comfortable
to the ftomach, and more grateful to the nerves
than this Cordial is3 and may profitably be us’d
in all cephalic and nervous cafes, Ef}*}ecm]}}' thofe
proceeding from a cold caufe, for as it abounds
with a very warmlng and fubtil oil, it power-

- fully difcufies wind and vapours from the ftomach,
bnwg]s and head, thereby curing pains and tor-
tions in thofe parts. It dries up and difcuffes the
fuperfluous humidities of the brain, and is there-
fore ferviceable in Catarrhs, and other ferous
defluxions ; it helps and ftrengthens the memory
and eye-fight by the faid qualities, (efpecially if
affe@ed with too much mmﬂ:urt) It ftrengthens
the ftomach, and other membranous parts, by
repairing the relax’d tone of their fibres, giving
i fuitable tenfity thereto ; and therefore may be
found ferviceable in moit of therr dlforders,
“which here for brevity’s fake [ fhall omit *tll 2
farther opportunity.

R ﬁfa
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Rofa Solis.

Take Rofa Solis pick’d clean one pound and a
guarter ; Cinnamon, Cloves, Nutmegseachan ounce;
Marigﬂldﬂ::}wers a quarter of a pound, Caraway-
feeds three ounces, Proof-fpirits three gallons,
Water two gallons ; draw off your proof-{pirits
from the Still, and infufe in a quart of liquor, Li-
quorice {li’d four ounces, Raifins fton’d one
pound, red Sanders four ounces; infufe upon
hot afhes to a due extraction of their virtue
{train, and diffolve therein white Sugar one pound

and a half, which when cold mix with the proof
goods for ufe,

Rofa Solis by digeftion.

Take Rofa Solis clean pick’d four handfuls,
Nutmegs, Caraway and Coriander {eeds, Mace,
Cloves, Cinnamon, each half an ounce ;
Cardamum, Zedoary, Calamus Aromatic
a drachm and a half 3 Cubebs, yellow Sanders,
cach half a drachm; red Sanders an ounce, I.i-
quorice two ounces, red Rofe-leaves dry'd a hand-
ful, beft Brandy a gallon; infufe for fome days,
and then ftrain off the clear liquor ; in which
diffolve white Sugar twelve ounces,

Ginger,
us, each

Another,

Take Rofa Solis cleans’d four handfuls; Cin-
namon, Nutmegs, Caraway and Coriander feed,
each one ounce; Cloves, Mace, Ginger, each
three drachms; Cardamum, Cubebs, Zedoary,
Calamus Aromaticus, each a drachm, red Rofes
dry’d an ounce, Liquorice two ounces, Raifins

fton’d
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fton’d half a pound, Cochineal, Saffron, each
one drachm, beft Brandy one gallon; infufe for
eight days, and ftrain, to which add Loaf-Sugar
twelve ounces.

Virtues of Rofa Solis.

Thefe Waters made by infufion of the herb
are hotter in quality than that which comes off
by diftillation, where moft of it is hot, fiery, and
almoft cauftic fixed Salt does not afcend in di-
ftillation, but remains with the Magma in the
Still ; yet are they both without danger. Dr.
Bates in his Difpenfatory, and the College in theirs,
both give us a Recipe thereof made by mfufion,
not much different from each other, or from
thofe I have here inferted. The virtues rehearfed
by the faid Author are thefe; it is good againft
P’hthificks, or confumption of the Lungs, a Ta-
bes, or pining, &¢. It comforts the heart, liver,
and ventricle, eafes the pain of the head, and is
a prefervative from the Plague. Thus Dr, Bates.
All' which virtues may be afcrib’d to its heating
and drying quality, which attenuates and dilcufles
the crude Pituita heap’d up in the lungs, and
dries up, or abforbs the remaining particles there-
of : Its detergent quality abfterges, or fcours off
the purulent matter, and cleanfes the little ab-
fcefles, thereby difpofing them for the reception
of the nutritious balfamic particles, to fall in
with, adhere to, and fill up thofe eroded cavities,
and alfo dries up the Catarrh, the origine of this
diftemper ; it eafes the pain of the head, by
attenuating and difcufling vapours there, open-
ing by its penetrating and deterfive quality the
glandular pores of the capillary arteries where-
by they may exhale or perfpire; or by a more

imme-
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immediate way, viz. thro’ the Pores or Perfpi-
racula of the Cranium, which Dr. Havers has
obferv’d in the upper part of the Os f.? ontis, and
about the Fontanella or junétures of the coronal
and fagittal {futures, thro’ which the offenfive va-
pours which arife and gather within the Cranium
do perfpire ; and not only the tenuious vapours,
but alfo the more grofs and morbific particles
may be evacuated out of the cavity of the {cull
that way ; and farther, by its immediate effect
upon the nervous membrane of the ftomach, by
invigorating and corrugating its fibres, as afore
thewn, the concoltive faculty thereof is afiifted
and promoted, whereby crudities are removed,
and the caufe of indigeftions, vapours, &e. which
may afcend to, and trouble the Head, or other
parts, 1s taken away ; and by its faid effect upon
the fibres of the Heart and other Vifcera, all
languor or faintnefs is remov’d by the grateful
fenfation which this Cordial imparts to them;
and by a new fupply of the nervous fluid they
are invigorated and ftrengthen’d to tfhake off
whatever 1s heterogeneous or offenfive to them,
And thus may this Cordial be faid to comfort the
principal vifcera: And I have here endeavour’d
to explain the method or manner how it is per-
form’d.

London Plague-water, another fort.

Take green Walnuts, one pound and a half,
Angelica-root half a pound, Angelica-leaves, Rua.
Sage, Scordium, each three handfuls, Nuts, long
Pepper, Ginger, Camphire, Gentian, each an
ounce and a half, Snake-root, Contrayerva, Ele-
campane, Zedﬂary, Vipers- ﬂefh each four ounces ;
Venice Treacle and Mlthr;ldate, each four ounces,

white
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white-wine Vinegar two pounds, proof-fpirits two
gallons 5 macerate, and diftil /] 4. '

Virtues of London Pfagwe-wﬁfen

I could not here omit giving you the preferip-
tion of this moft excellent compofition ; for cer-
tainly nothing can be more regularly and ju-
dicioufly compos’d, or more effectually levell’d,
againft the peftilential Miafmata, than this great
Alexipharmic 1s, The virtues I have not time
now to enumerate ; but it partakes of the fame
qualities (tho’ far fuperior in ftrength and good-
nefs) with the afore-recited Plague-waters.

hY ;»frf.é of Alkermes.

Take Orange-peel,Cinnamon, each four ounces,
Lemon peel, Nuts, Rofemary-flowers, bitter Al-
monds, each two ounces, Proof-{pirits one gallon
and a half, Water one gallon ; macerate, and di-
ftil, to which add Juice of Kermes one pound,
double-refin’d Sugar one pound, Ambergreafe
(rubb’d and mix’d in the faid Sugar) a fcruple -
" Digeft for fome days, and filter, adding Leaf-
Gold half an ounce, |

Another by infufion.
Take Cinnamon and Citron water, each one
ound, Juice of Kermes three ounces, double-
refin’d Loaf-Sugar a quarter of a pound: Digeft
and filter, adding L.eaf Gold N°. eight, Effence
of Ambergreafe half a drachm 3 mix, |

Or,
Take red Surfeit-water one pound, Cinnamon
and Citron water, each half a pound, Confection
of Alkermes three ounces: Digeft, and filter,

adding Leaf-Gold N°, eight, mifce.
.' Virtues
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Virtues of Spirit of Alkermes,

As this Water is a great Cordial, fo it bears a
great price, Which is much augmented by the
Gold and Ambergreafe which enters the compofi-
tion; it is good in nervous cafes; and by its
grateful efluvia tales off fainting, {wooning, pal-
pitation and tremor of the heart, weaknefs and
numbnefs of the extreme parts, Spafims, Paralyfes,
and other nervous diforders.

Aﬂz‘{ﬁ‘arémc Water.

Take Garden Scurvey-grafs twelve handfuls,
Water-Crefles, Brook-lime, each two handfuls,

Lemons flicd fix, Horfe-radith root two pounds,
frefh Briony-root four pounds, Aron-root two
pounds, Muftard feed fix ounces, Nutmegs one
ounce : Digeft in two gallons of proof-fpirits, add-

ing Water g¢. /. and draw off gently the proof-
fpirit /. a.

Virtues of Antifcorbutic Water.

This Water 1s much the fame with that excel-
lent Antifcorbutic Water of the fhops call’d 4-
qua Raphani comp. fave only that here we have
Sem. Sinapi in lieu of the Cortex Winterane, with
fome other fmall variations not material. It is
compos’d of exceeding fubtil and volatile ingre-
dients, whofe particles when actuated by the heat
and impulfe of the arterial fluid, are render’d
capable of inciding all vifcidities, which may
infarciate or obftruét their capillaries, whereby

perf{pi- |
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perfpiration being impeded, the perfpirable mat-
ter becomes fharp and acrimonious, eroding the
capillaries and their glandules, from whence pro-
ceed thofe cutaneous eruptions and erratic pains
which form thofe anxious fymptoms we call Scor-
butic. ‘The Sem. Sinapi in the compofition makes
it ferviceable 1 paralytic and hydropic cafes
too, by opening and cleanfing the mouths and
paflages of the obftruéted Canals and Vifcera, and
alfo by giving a greater fluidity to their contents ;
the Stimulus, which their component fibres fuf-
fer, by the pungency or vellication of the vo-
latil falts wherewith this medicinal compofition
1s highly loaded or impregnated, %ot a little con-
tributing thereto. Thus it becomes ferviceable
in a Dropfly, by opening the urinary pores and
paflages, for the ftagnating humour that way. to
pafs off ; and farther, by opening the mouths
of the Lymphatics, and giving a greater flui-
dity to the Liympha, it may pafs on freely with-
out ftagnating or burfting its minute canals,
which Ermuller would have to be the origine of
this diftemper ; or by opening the ferous glands
and reducing vefiels, a free difcharge may there-
by be given, which being before obftructed, and
the humour ftagnating in the faid veflels, can
neither be exhal’d nor reforb’d, but breaking the
fame, fays Boerbaave, pours out that humour be-
tween the membranes, and this produces a Drop-
fy. The nerves receive the like benefit by this
‘Water, when they require attenuators, to incide,
difcufs and rarify vilcofities, and a Stimulus to
their fibres, to fhake off the adhering Lentor.

F DX
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