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P R'EFACE.

et HEN firff 1 undertook this work,
I defign'd to publifh it without a

=

[ prefoce; as judging that the
% truth and reafon contained in it

VNS awould be a fufficient commenda-
tion of themfelves without any preliminary dif-
courfe whatfoever. I was fenfible I bad aéted
with faithfulne/s and care in the compofition of
it, and was willing to hope the ufefulnefs of the
Jubjelt might be a means to recommend the per-
"férmm:a'. Bur upon r('col{eﬁz‘on, that all my
Readers would not be equally diftingui/b’'d by a
right fenfe of thefe matters, I chang'd my o-
pinion, and bave refolv'd to proceed in the com-
mon method.

The Book 15 divided into two parts, which
comprebend the Praétice and Theory of diftil-
lation.  The firft is defign'd for a Difpenfatory
Jor the wholefale Diftillers, and contains an exaét
and accurate form of making up what they
3 name




PREFACE

wame their compound goods. I bave inferted
nothing Ju ‘r; ,,F,,e’,,_,,:. nor omitted any z'r’rz“;;q of
morent, which might be b m*,.( 1al to the young
m‘.‘,;;. ‘N(/ thus I bave endeavoured, in r)’“
moft eafy and intells *rmf manner I was able,
f.fﬂt.\i;-,..., o0 him., hew to erder bis Work- /ffh;(z
to the /’{’,'f.; ((JL&?M’(E._E* bow to ereft bis ui'f./,
Worm-tub, Water-tub. Pump, Prefs, and other
matters thereunto belonging.  The /;'-'fw'r-r/ uten-
Jils are deferib zf, and fm manner of Hfffg thenm.
And /ut is farther taught bow to feafin the Still
and Worm, mzf/; ut th mw in a f‘; "f‘c? condition
Sor worki ;rmrjvr oof~goods 5 how to order the Still-
ﬂzc auf draw off the /f wors clean and to the
.b/f adn mn‘zrrr{ s and u/wz drawn off, how to
mu; v and 1 f/m. them, [0 as to make them be-

ome [peedily fit for /(?/U' with. feveral other
;(??N(h’fu‘f w/Fz uctions, which are not neceffary
to be mention'd bere, mf;fm ¢ at large explain'd
in the /J//fa ing treatif

Do make the work ‘\’zf more compleat, I have
added the prime coff, particular and total, to
every prefeription, with the Profit arifing from
the /r f{! goods in falec. And the' /Nm or in-
deed mof rf the ingredients usd in diffilling
bear .F':‘.? mf lard or. Jix (":’"w’ but rife or fd/!
i1 proportion as the market is flock’ dawith them,
1!: [!H\. g one with nf."’--.:,‘u f/,t Balance woill be
,.,,.»f,-.-.«z' to be 1’ etty even, ;m’ Gmount as near as
i.f;:{)‘ be to the w’[u}»u p ums 1 !'11"” /’ul ft
down.

Tho' this Book is chiefly (‘ﬂ'aﬂ;(f to.a whole-
Sfale trade, and indee { of m l,m.u:"ﬂfi/ ex-
fend the Stiil not .'\ufffg"!f thir 4 frt‘ 01?‘ }{’i‘.’
11




PPRETA'CE

it may be equally ferviceable to Apothecaries
and perfons of other Employments, where dj-
Jlilling is a branch of their trade. For tho the
Apothecaries bave a pharmacopeia of their own
to direft them in making their compound-1wa-
ters, yet are the cordial-waters of the Diftillers
(which I fpeak without any difparagement to
therr Profeffion) much finer and pleafanter than
what they ufually make; and this feems owing
to their great error in drawing off the faints
with their diftilld cordial-waters. This in-
convenience I bave taught them to avoid, and
1f they'll once make trial of any of the diftill'd-
waters bereafter mention'd according to the
directions 1 bave given them, I am perfuaded
they'll find what I fay to be true in falt, and
that thefé 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 perfins of diffinétion, as keep
a Still in their families for their own private
ufe. As they generally proceed by preferiptions,
which require a compofition of ingredients of he-
ferogencous qualities, the compound waters di-
Leilld from them muft neceffarily be correfpon-
dent, and prove difagreeable both in their tafte
and nature. To prevent this ill confequence, 1
bave taught them in an eafy and familiar man-
ner the befl 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,




PREFACE
putations I have alfo in the fecond part calcu-
lated them all for a Still of three gallons charge.

As the former part of my performance is
wholly praétical, the fecond comprebends both
z‘._f'f-’ {.»frm‘_v and ji‘f‘a‘c‘:}z'.{‘(’ goin'd f‘o‘ga’tbr'r, repre-
fenting at one View the c&mpgﬁnm and virtue

‘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 1
know of, befides the different methods of com-
pounding other diftill'd liquors, that are daily
ufed.  So that I may venture to affirm, I here
give bim the compleateft body of diftilling, that
bas yet been publif’d.  Tor thd there bave been
many treatifes written upon this Jubjelt, yet are
they all of them highly deficient 5 and their de-
ficiencies have been the grand inducement that
bas engag'd mie to undertake the prefent Work,
awhich I Fope will prove acceptable to the candid
and ingenuous, whofe benefit I have chiefly fiu-
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 always thankful
Jor any farther information,
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Double-Anifeed-water.

L
30 gallons of proof-{pirits at 18 4. 02 05 00
5 pounds of Anifeeds at 6 4. 00 02 06
9 pounds of fine Sugar at 6 . —— 00 04 06
Coals, and working 00 OI 00
02 13 00
: For Sale

30 gallons of double Anifeed-water,
at 25, 6 d. fo3 15 00
proof,

ALL diftill’"d goods which are made

are cail’d double goods, by what names or
titles foever they be denominated, as Anifeed,
Clove, Cinnamon, or any other water: And if your

{pirits
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ﬂ‘iritq are of a pood Emd‘,'., or what 1s call’d full
proof, they may be made up with liquor or {pring-
water to the fame quantity, with which you firft
charged your Still, fuppofe thirty or any other
number of gallons.

You muft put the Anifeeds into your Still im-
mediately after your fp-nfs firt gently brui-
fing them in a Mortar, and drawing them off ve-
,y moderately from your Still, wit h a flow fire,
s long as the goods Wwill come off clear, which
will be about two third parts of your firlt quan-
tity, or near twenty gallons out of thirty gallons,
firft charged in your Stll; and {o 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 dulci ify the fame with fugar,
in pxopml:on and keep your faints which come
off after your goods h\, themfelves, letting them
run as long as they will:barn, or fire on the Still-
head, with a l.[_-l_nw.i paper or candle put to
them,

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 aveid T]Ii'.'. inconvenience, you
muft M' :n be viewing them in a glafs or vial,
tl‘l ecl: towards 1'{]1..‘.];1'_7!._‘1' end of your diftilla-
tion ; h,r then :,"-rlr gaods which before looked

clear-and limpid"as rock- wi lru, 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 1._u’md I”’ yand if they were fuffered
to.mix with ‘your fing'goods, W ould i impart both
a di f-(:'mhk tafte and (ulrnr to them, which
equire a ‘long f'ﬂ e in fining. T herefore
rerceive the colour to alter, fhift
; your

would r
wlignever
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your Cann, and place another under the gnd of
your worm for the reception of the faid faints 3
which muft be kept feparate from your proof
goods 3 for fuch ufes as hereafter fhall be fhewn
in their proper places.

Sz'f.‘fgf«; Anifeed water.

baude G,
50 Gallons (Ji'"pt'oofn‘.alt-ﬂvis‘its at 184.02 05 co
8 Pound of Anifeeds, at 6 4. ——
14 Pound of brown {ugar, at 21 s.per C
Coals and working ——

00 04 00
+00 02 o7%

————— 00 QI 00
02 12 O%%

For fale. e

45 Gallons of Anifeed-water at 2 5. 04 10 0O

All common or fingle diftilled goods are charg-
ed and drawn off from the Stilly in the fame man-
ner as double goods, fave what difference is made
in the compofition, and making up the faid
goods, viz. Firft draw of your goods from the
Still into .your Canns, vou have for that pur-
pofe, putting them by as foon as they are full
mto your veflel defigned to ma up the goods
in; then make them up to their firfk 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 ch;trcrcd-,
uz. Every thirty gallons of fpirits muft b
‘45 gallons of fingle Anifeed-water, by putting
as much liquor to the goods drawn from the
Sull, as will make up that quantity ; then diffolve
the fugar in a Cann or two of your goods fo made

{
iem very well together,

e made

up, and ftir and mix t!
with a proper inftrument, and to make them be-
come
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come clear, put about four cunces of Alum fine-
ly powdered into them, ftir them all well toge-
ther, and in a little time the goods will become

fine and fit for fale.

Common Anifeed-water.

]

b ¥
320 gallens of proof-{pirits, at 18 d—03 05 0o
1o pound of Anifeeds, at 6 d— 00 05 00

16 pound of Sugar, at 6 4. per C, wt. 00 03 00
Coals, and working 0O OI ©0

02 14 00

For fale,
s ol

50 gallons of Anifced-water at 204. 04 03 o4

When you would make a low priz’d commo-
dity for wholefale bufinefs, always endeavour to
let fuch goods have two or three months age be-
fore you expofe them to fale; and becaule the
{pirits are iu‘ww, by h:wmg__‘:l greater quantity of
liquor put thereto, you muft add {fome more -
gredients in licu thereof, as above directed 3 and
always when you draw off or diftil Anifecd-water
of any kind, beware you let none of the white
faints run amongft your goods, and that for the
fore-fhewn reafons laid down in double Anifeed-
water 3 therefore as foon as ycur Still has run
about the quantity you expeét, mind diligently
when the goods begin to change their calour,
then take away your Cann, and fubititute ano-
ther to receive all the faints.

Single
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S:'zfg[e dﬂgeh’m-wﬂtcn

X

30 gallons of proof-fpirits at 18 d. —o02 05 oo
8 pounds of Angelica-feeds or 12 E()o

- 03 013

pounds of roots o

inds of ordinary Sugar at 21 s.

14 pounds of ordinary Sugar at 21 s }on 4 B

per C. 3 -
Coals, and working 00 ©1 00
02 12. 00

For fale,

! S R
45 gallons of Angelica-water at 2 s.——04 10 00

Ordinary Angelica-water.
R R
20 gallons of proof-fpirits at 18 d—o02 05 oo
10 pounds of Angelica-feed ; or 14
pounds of roots
16 pounds of Sugar at 21 5. per C.——00 03 00
Coals, and working 00 01 00

}oo 04 02

02 13 04
For fale.

L. ryieH
50 gallons of Angelica-water, at 204. 04 03 04

Diretlions about Angelica—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
18 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 falks, 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, firft flicing
them very thin into your Still, (they, like the ftalks,
are of imall value) only put into your Still half
as much more of roots well cleanfed and wafhed,
as you would do of Angelica-feeds ; then hu‘.-’ing
put to y6ur fpirits, and luted the junttures of
1 F— I oy . = o .
your Still, draw off with a flow Fire, dufc:ry and
make up the goods as others of the like nature.

2o improve Englifb Brandy, and make
it appear like French.
» i -8 @,

20 Gallons of fine Englifb Brandy, at
4s.and 64.
2 Ounces of Tinctura Japonica ————o00 01 00
6 Qunces of {pirit of Nitre Dulcis, at
4 s. per Pound

}o+ 10 00

}oo o1 o6

04 12 06

For fale.

20 Gallons of Brandy, at 8 or g 5. per

Gallon §o8 10 00

The chief and principal ingredient which ope-
rates moft in improving Englifb Brandy, m:{d giva
ing it the flavour of French goods, is the Tinctura
Japonica ; not made by Chymifts after the manner
that is fit for that purpofe, without particular
directions, and a very great charge to them ta

be juft in the compofition thereof, and then they
not
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not much to be depended on in the Com-

pofition of it; therefore I I‘l:l\”: here _{ni’Lr&:J the
true receipt as it ought to be made for this In-
tention: And it is to be obferved that it muft be
made {o ftrong, as to make a {‘;;‘;)rag reflection,
or to hang upon_thc g!:li‘_: or ‘])lnal in }vhf-;h it
1s put and kcpt for ufes: at the ﬂuqnn.:_{un‘: },"ou
muft have 1 pound or 2 pounds of (pirit of Nitre
Dulcis which is 4 s, per pound, and mix 2 ounces
of Tinctura Japonica with fix ounces of {pirit Nitre
Dulcis, (as directed) very well incorporated to-
gether, and put to your Brandy and ftir’d or
well romag’d therein, and you may fell it as {oon
as it is fettled,

Tinllura 7:: ponica.

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

‘till the Tin&ure be wholly impregnated there-
with.

2o rectify Moloffus Brandy,

1AL & d.

21 gallons of Moloffus fpirits at 2 s. el

7ga'. : per gallon, 3 }oz '5.0%%

2 pounds of Flemifh pot-afhes at 6 4. 0o of 0o

% pound of Salt of Tartar 00 00 08

4 pounds of Raifin-ftalks ~———H1 5 00 03
Coals and workin

g - 00 oo 08

02 17 o8
For
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For fale.
VLl B
20 gallons of Brandy at 5 s.or 6 s. }o' Yo Toes
5

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
firlt draw it over again in your Still very gently
and with a flow fire.

Direétions in reftifying 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
fonger than proof, whereby they will have a much
better relith ; 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-fpirits, which will
bear a pint to every gallon) becaufe with a little
age it will be a goqd commadity, and yield a good

price.
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Zo rectify Malt Spirits.

/ d.

30 gallons of proof Malt-{pirits at ) o nr s
15, 6 d. per gallon, Jos ST
Half a pound of Salt of Tartar. ~00 00 08
2 pounds of Sandiver powder’d——— 0o 0o o2
Coals, and working————————00 01 00

02 00 10

For fale.
L 580! 5,
33 gallons three quarters of rectify’d) ]
Spirits at 25. 64. per gallon —— §°+ ©4 O3

To make Salt of Tartar.

In rectifying Spirits,- over-and above the faud
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 Salt of Tartar, by taking
Saltpetre and white Argil (or common Tartar)
of each one pound ; powder them, and fift them
through a hair-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 putitinto the earthen pot, flirring the pow-
ders with it, which will immediately deflagrate and
calcine, {0 as to become but half the quantitys
Which muft be kept in a gally-pot clofe coverd
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 liquor is to be put to e-
very gallon of proof Brandy, when it is made fit
for fale,

Double red Clové-water.

J. . (T.,

30 gallons of pm'nf' Malt-fpirits at o

1 5. 6d. per gallon

6 pounds of Clove-pepperat g 4. —00 04 06
} d Fl ”

1zpoundsof ordinary Sugar,at 2 1 s.perC.00 02 03

4 gallons of Elder-juice 00 03 00

Coals, and working 00 OI 00
02 15 09

For fale
b=, d.

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 decp in
colour as Claret-wine, which may be done with
2 pounds of Archill (fuchas Dyers ufe) 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 asany colour can be drawn from thence 3
which may be afterwards caft away : But the beft
and moft wholefome way of rubifying Clove-
water, is by making your Clove-water, (before it
be colour’d) about 2 gallons in 30 gallons above

I the
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the firft proof; then put thereto 3 or 4 gallons
(according to the goodnefs or thicknefs) of your
Elder-juice, ftirring and mixing it well together,
and ufing more or lefs of the juice, as you fee
occafion 3 and afterwards dulcifying it, in pto-
portion, or to your palate, as the juice is more or
lefs acid ; which done, put it into your veflel to
clear and fine of itfelf : for intd 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 C!O\-’C~]‘]C]‘=i“('[‘
vell 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 extra@ the Tin@ures
and when it is full, empty it, and fet it under the

worm-pipe again ; ftill ftirring up the ingredients,
till they are all diffolv’d amongft your diftill’d

goods, which will run to about 20 gallons for
every 30 gallons firft put into your Siill : 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 fzces, or thick dregs
at bottom, may be put into the flannel b;ig ora-
dually, and filtred, or drawn off fine and clear,
and then may be put into the hogfhead amongft
tfhlc other fine goods, and there be referved for
ale,

Bg Red
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Red Clove-water.

J o Smed
3 30 gallons of proof Malt-fpirits at

i | 15. 6d. per gallon,
9 pounds ofjamaica-pcppcr at 9 d—o00 06 09
5 18 pounds of ordinarySugarat 215.perC.oo 03 10
5 gallons of Elder-juice at 9 4. —— oo 03 09

}oz 05 0O

—_—

Coals, and working, ————— 00 01 00

03 00 04

} For fale.

kSt

7.
45 gallons of Clove-water at 2 s, 04 10 00

il Directions for ;;zaéf'ﬁg Clove-water.

All Clove-waters, till of late years, were ge-
nerally madeof Clove-bark, or of Winter’s bark,
i called Cortex Winterana; of the former one

and the latter ufed :chordingiy at 84d. orgd, a
pound : But thofe Barks were, or became (o great
an abufe, by being diftil’d whole, without brui-
fing, and afterwards dry’d, cur'd, mix’d, and
{old among better goods, that Diftillers had re-
courfe to Clave (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 ot fingle Clove-
water 3 which indeed makes the beft goods, but

! pound to every ten gallons double ; or 15 gallons
fi fingle: Cloves being 25 or 25, 44 a pound :
It 5

!

’tis
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tis feldom made ufe of, becaufe of its dearnefs « it
muft be colour’d ‘1cmrdmg to dire&tions of double

Water, and dulcify’d, in proportion; wherein
your own p’{f:i.tt, and experience will very much

form and improve your judgment

Ordinary red Clove-water.

R e
30 gallons of proof Malt-{piritsat 1§ . z’u) 05 CO
10 pounds of Clove-pepper at g 4.
20 pounds of ordinary Sugar at 271 5,
zer C.orrather 21 p:mr,ds of Trea- » 00 02 071
Clewe 8 57 oy Onas B0 00 [0
6 pallons of E luci -juice at g 4.
Coals, and w

— 0C Q7 06

———00 04 00
ma\.m:; ————————— 00 OI 00

03 00 07!

For fale.

=~ rrallas 5 |
50 gallons of Clove-water at 15, §4. 04 03 04

ell

keep the kind of ever y ingredient an entire {eere
for otherwife there are no dj fulld goods (o L;rm'
to common odium as Clove, efpecially ordinary
Clove.- water, which when dule J’). 'd with llu
cle (be ing hf‘ 2 very deep colour) \‘:I.‘ require
lefs Elder-juice for that purpofe: whercin
own diferetion muft dire@ what quantity of colour-
n‘ﬂ' or dulurvwfr 1s moft mn\tn.a.y,

to {iu, gnqdw s of your juices: t}

2 and all o-
ther goods w hatfoever, reduced {o low , mufl

{t have
two or three months to mellorate, u..[ become

Palatable, before they be expos’d

It is a princ cipal point in the Dittilling Trade, to

vour

according

to ulL..

B3 No




14 A Compleat Bopy Boox I,

No powder of Alum muft be put into red
goods, but you muft let them fettle and become
clear of thcmlclvcez, by placing your catks in fuch
a manner as you will have no occafion to meddle
with the fame, left they be difturbedand want
to be re-fettled.

White Cleve-water.

02 04 0O

18 4. —_

8 pounds of Cleve-pepper at 94— ov 06 00
-Hmunda of Sugarat 21 5. per C.

Coals, and workin

30 gallons of proof Malt-fpirits nt}

o0 02 Q7
g 00 OI 00

02 12 O7%

For fale.
bl
45 gallons of white Clove-water at
iy 04 10 0Q

y fr
/NN

Direflions far white Clove-water.

"hite Clove-water is fo C'fT]r.'d, not that it is

vhiter, or otherw il';' L‘ti ed than Annifeed,

ca, or any other fuch like goods, but onl

to diftinguith 1t from red Clove- \’mlu which 1s
moft in demand in thn; Country, and the white
Clove-water

om called fer; tho® i1n vogue at
Y you, and find it not
n you pleafe, turn it into

a -l‘;';-lui':]iif%hil[c

1 to former

e 1
wiove-water 3 but you
mult
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muft be fure to put a fuitable quantity of Sugar,
diffolved in the goods, to qualify the acidity or
tartnefs of the juices ; efpecially when the juices
are old, which naturally become more acid ; and
your palate or judgment muft dire® you herein,
by comparing the relith or tafte of it with other
fuch like goods of or about the fame prices.

Double Cinnamon-water.

P R A
20 gallons of re&ify’d proof Spirits}OI £3 Ox

at 204d.

4 pounds of beft Cinnamon at 85, 64. or 14 00

14 pounds of Sugarat 66 s. per C.—o00 08 03
Coals, and working 00 00 08
03 16 03

For fale,
T

o8 co oo

20 gallons of double Cinnamon-}
Water at 8 s,

Direftions about double Cinnamon-
water.

Cinnamon-water is very much efteemed all the
world over, and is moftly enhanced in its price
and valye by Apothecaries, who retail it at 16 s,
per g:‘:HUll: and 1in prefcriptions at a much great-
€r price, and is alfo retained by Diftillers at or
about the fame price. This water is fometimes
drawn from Moloffus Brandy, or from finer
goods, and f{old out at high prices to perfons of
Rice palates and judgments, who feruple no price

)

B4 for
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for fuch a commodity. Itis dulcified with loaf,
and fometimes with double refined loaf Sugar ;
but what is fold by Dittillers is generally drawn
from reify’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 call'd double Cinnamon, pure-
ly to make it more valuable to the buyer : for it
is a general rule, that all fine goods, which bear
a good priceand profit, are made proof ; becaufe
goods reduced become foul and flegmatick,

Cinnamen-water.

A i

20 gallons of redify’d Proof-fpirits -
at 204. } S
a pounds of fmall Cinnamon at 65.— 00 12 00

2 pounds of Caffia Lignea at 25. 44, 00 04 08
21 pounds of Sugar at 52 5. per C. 0o 06 06

Coals, and working, 00 00 08
02 17 02
For fale,
20 gallons of Cinnamon-water,
o6 00 00
at s, ——

Direftions about fecond Cinnamgns
water.

Whatever diftin@ion is made, in the names of
double, fingle, or ordinary goods, is chiefly for
your own inftruction and government, and not
that
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that you are to puzzle your cuftomers with fuch
terms of art : For perfons of judgment will make
the diftin@ion 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-
amon Water, or any other fuch like goods,
whereof you keep two forts or kinds, which bear
a high price, you are always to underftand 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
if they {ufpe@ or know, they’ll not be pleafed
without ; or at leaft will have a worfe opinion of
what they would otherwife not have fcrupled.

You muft bruife your Cinnamon and Caffia,
before you put them into your Still,

Caraway-water,

Vsody 8
30 gallons of proof Malt-fpirits o e o
at 18 4. } <95
6 pounds of Caraway-feeds at 20 5.}
; 00 OI Or
per C.
14 pounds of ordinary Sugarat 21 5.
IR 00 02 O7%
per C. *
Coals, and working 00 01 00
02 09 08 %
For fale.
s gy

45 gallons of Caraway-water at 2 5,—04 10 00

Direllions
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Direftions far C'arﬂfway+water.

If you have a call for double Caraway-water,

you may make it after the fame manner with dou-
le Annifeed-water 3 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 A nifeeds, 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 prefeript.

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

But if youare 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,
7o make C /Jc‘;'/_‘wa)f‘(zﬂz{fy.

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 {:‘:1}5;‘.; them to
Druggifts, &, 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~
rics firft coft ; and then cafting away the pulp or

s
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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 {mall, and put amongft 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 fpirits, and fold at 3 5. 6d. or 4 s. per gallons
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 Veflel, about half fill’'d with
the Cherries, and then filld up with brandy
re&ify’d, or rather Moloflus ; 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 Veffel a fecond time near
the top,and let it ftand about 3 Weeks ora Month
to incorporate with the Cherries, and draw off as
you have occafion, till all be come off the Cher-
ries : Then gage your Catk 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 ]3:'00{"; 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 prefled as long as any goods: ot
Brandy is in them, and then caft away, When you
make your Cherry-brandy of the firft Infufion,
the juice will be beft, and bear the moft Brandy
mix’d with it, till it be brought to as deep a
colour, as to difcerna candle lighted and held
on the other fide of the glafs ; and if vou 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-
portion for a larger or lefler quantity thereof,
which by ftanding 3 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 3 as there
muft be half the quantity of Cinnamon and Cloves
in each 20 galions of the firft infufion, and the
longer you kecp it, it becomes the better.

When you draw off your Cherry-brandy of the
laft infufion, you muft not put any more B:‘;mdy
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 it will bear, and
dulcify with Sugar, and dry fpices as before dj.
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 praé&ifed frequently by moft
Diftillers, to add a fourth or fifth part of Elder-
juice to Cherry-brandy, as it is made up for fale:
{%uf itis much better, when about a proportio-
nable quantity is put into your Store-cafk, to in-
corporate with the Cherries and Brandy infus'd
together ; which quite alters and lofes the flavour
of Elder, and becomes perfectly 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
atyour own liberty and choice, whether to ufe, or
to omit it,

Ra/pberry-Brandy.

Rafpberry-Brandy is in lefsdemand in the Coun-
try than Chcrr}‘-Bt':mdy is; and is infufed much
after the fame manner with Cherry-Brandy, and
drawn off, and made fit for fale with about the
fame addition ofBrandy to what you draw off from
the firft, fecond, and third infufion, and dulcify’d
accordingly, firft 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 art to it ; the fecond infu-
fion will be fomewhat paler, and muft be made
deeper colour’d, by adding Cherry-Brandy about
4 quart to ten, or more galions of the faid Rafp-
berry-Brandy ; and the third infufion will take
more C}mrry-lirandy to colour the Rafpberry,
which your own judgment will dire& you in.

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

Golden Cordial,

& i 4

11 gallons of proof Spirits recify’
at 1. 84, per gallon }OO
4 pounds of Angelica-roots at 3 4.— 00 or oo
2 pounds of Ratifins at 4 d. :—— 00 00 09
1 pound of Coriander-feeds ~———00 00 01
half a pound of Caraway-feeds —00 00 01
half a pound of {mall Cinnamon —— 00 03 00

18 04

MR

2 ounces of Cloves 00 o1 o8
half a pound of Melilot-flowers 00 00 0b
1 pound of Figs 00 00 04

1 pound of Liquorice —00 00 08

8 pounds of Sugarat 2 /. 125, per €. 00 03 10

2 quarts of Rofe-water ——————e————00 0I 00

OI II 04

For fale,
M A A
allano - at cdral o [
1o gallons of Golden Cordial at 8, }04 D500

zer gallon,

Direfions Sor golden Cordial.

Let your : Angelica-roots and Liquorice be thin
fliced, and your Raifins fton’d, and Figs cut in
pieces, before you put them into the Spirits with
your other ingredients : infufe them al] 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,, addingthe
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 cafk
with a brafs cocktoit : let it ftand 4 or 5 days,
until it be perfeétly fettled, and then draw off into
another veffel 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 picces, 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 Tinéture with En-
glifb 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 confeftion) 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.

I “ugiaanl
11 gallons of proof Moloffus-fpirits 3 :
at 2s5. 7d. : per gallon —}m o
+ C.of}'igs at I t;. s. per C.——00 12 00
80 l)unmn-pccls thin fliced————o00 01 06

1O pounds of double refin’d Loaf- 00 I
2 fugar at 1 5. per pound — e } 8,8
Coals, and working,

00 00 06-

—_—

02 12 I0%

For
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For fale.

: A R ¢

10 gallons of Citron-water at 10 s.—05 00 00

Direétions for ;/zaw’:z'fzg Citron-water.

Let your Figs be the choiceft that can be got;
and flicd, and infufed all night in the Moloflus-
f?irirs, together with the thinneft fkin or peel
that can be par’d or tiken 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 along with the goods ;
and dfaw off your goods with a gentle fire, no
Jonger 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 diffolv’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 3 then let it ftand till it be fully cold :
which muft be then put to the goods drawn off,
and well ftir’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 keepit in.

PZczgueﬂwater.

{. Feo i

23 gallons of proof reCtify’d Malt- :
fpirits at 15, 8 d. : 18 04
Ingredients, as below 00, Br et
Coals, and working———— 00 ‘6T 00

02 09 04

For
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For fale.
L. 5. 13.

20 gallons of Plague-water at 8 5. —~— 08 00 co

Rue, Rofemary, Bilm, Car-
duus,Scordium, Mint, Ma-

. 11 ~
rigolds, Dragons, Goats-
Rue; of each 24 hand-fuls,

The ingredients are

Mafterwort, Angelica, Butterbur, Pi-
Roaots of. ony, of each 3 pounds; Scorzonera
a pound and half* price 10 5. u/ fupra,

™ 7

. p a r : y
Direftions in making Plague-water.
[

It 1s called Plague-water, becaufe of its being a
fovereign antidote or remedy againft it, as againft
the Cholick, Gripes, Faintings i b
and has a peculiar virtue to difpofe one to fleep.

The beft feafon to make it is in the month
of June, when all the Herbs are at their firft and
full growth s 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 vear’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 fo
greata quantity of Herbsand Roots does extremely
lower, or reduce the body, or ftrength of your
Spirits. Draw it off from '}‘0'.:1' Still very gently,
and no Ionger 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
t0 the palate, -

tion, {J¢.

C Aqua-
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ﬂgzza—wim&f:’ 78,

&k i,
11 gallons of proof Malt-fpirits at o
2 oo 18 o4
15. 84. per gallon
Sage, Betony, Balm, Cowﬂi[%ﬂuw--‘
ers, Mint; of each 6 handfuls:
Cubebs, Galingal, Ginger, Cala-
FO = Loo 07 06
mus Aromaticus; cach 6 ounces, ¢/ /

Nuts, ‘- Cloves, Cardamom-feeds,
each 2 ounces. 5
Coals, and working =————————00 00 06

o1 ob o4

For fale.
b Sowd,
10 gallons of Aqua-mirabilis at 8 5. — 04 co o0

Direftions far f?gzm—mz'rczéi/is.

This Cordial is properly enough called Mira-
bilis, becaufe of its wonderful good qualities and
effects ; being prc\’cntivc of Apoplexies, Con-
vulfions of the Nerves, and Palfies 5 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 upun-hu:ldc(l calk with a
cock in it, ’till it become clear; and then put by
into your cafk for fale.

Apothecaries, Druggilts, &'c. make it without
Herbs, or with very few, according to their
Pharmacopeeia 3 and according to their ufual

3 cuftom,
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cuftom, decry all that prepare it otherwife; but
their objections are of {mall 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 aflert, nor deny, whether this, that, ot
the other ingredients be made ufe of,

Hungary-water.
L &y
7 gallons of proof re@ify’d Malt-p =
{pirits at 15. 6 d. }00 10 o6
12 hand-fuls of Rofemary and La-
vender-tops

}oo oI 06

o0 12 0D

For fale.
,»" " .f-,r.

o gallons of Hungary-water at 55.—o01 10 0O

Direttions for makin 74 H ungary-waters

The Queen of Hungary’s Water (fo called
18 beft made in the fummer-feafon, when the in-
gredients are at the beft i 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
Pi'oof‘; and 1t muft be made high proof for fale :
1t 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 fold at 3, 4, or 64. a dozen 3
and rerail’d at double and treble prices: the
b_OttIt:f: are as valuable as the goods, and the
titles coft but a fmall matter, being {old at 9 fz’. a

C2 quire 3
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quire ; and every fheet has abundance of titles up-
on it, which are put upon the bottles with a little
ftarch or paite.

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 hottles muft be
well cork’d.

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

Lemon or Qrance-water.

¢

bivcsods il
20 gallons of recify’d Spirits at 1 5.}01 ’
8d.a gallon
6 pounds of Lemon or Orange-
peels dry’d
» pound of Sugar at 2 /. 12 5. per C. 00 03 03

3 04

}(_)\) 02 00

Coals, and working oo oo ob
OI 19 OI
For fale.
Laspsad.
20 gallons of double Orange or Le- :
o o g wel 04 00 00
mon-water, at 4 5. per galion, ——

Diretions 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
aoreeable relifh, or flavour thercof, will make it

nuch preferable to the double or fingle Ani-

1
feced, Clove, Angelica, or fuch like goods: I
mean
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mean Orange, efpecially double Orange, which 1s
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 muit be
kept very dry, or they will grow damp and pu-
trefy’d, and not fit to be ufed,

It you buy or procure green Orange-peel, you
muft f{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.

Fo st g
3 pallons of proof Moloflfus-fpirit:
8 gallons o Moloffus-j mt(;}m e
at 2 5. 7d. 5 per gallon———————
10 gallons of liquor 00 00 00

T

1 gallon and a quarter of Lime-juice

L= ('\(‘)
at 25, per gallon. ’

half an ounce of Ifing-glafs —————00 00 02

6 pounds of Sugar at 2 4 125, per C. 00 02 09

o2 0b

o1 00 05

For fale.
i S
20 gallons of Punch at 2. 64, =———02 10 00

Diretions in making Punch,

When you are to make Punch, the preced.
g day before you make 1t, 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 in a pint of Lime-
juice for 24 hours: then put a pint more of the
juice to that which is infufed, which will be all
in a jelly : take a {fmall white-wandWhifker, and
put it into what your forcing is in, and brew it ;
viz. rub or rowl the whifker with both your hands
in the jelly, ’tll it become all a froth; then
{train it forcibly through a coarfe harden cloth,
and caft away what ftays behind in the cloth, and
fet by your forcing; then put the gallon of
juice into a clean open tub, diffolve your Sugar
in it ; then put to the 10 gallons of liquor, and
ftir all well together, which is called Shirbeck ;
after that add to your Brandy s and laft of all,
the forcing: all which being well ftirr’d toge-
ther, may be put into the veffel it is to be kept
in 3 and next day it will be fit to drink,

Mint-water.

1 ¥
£, L

20 gallons of proof Malt-pirits at
% OI 10 oo
15, 64,
6 large hand-fuls of Mint 00 00 06
9 peunds of Sugarat 1 /. 15, per C. wt. 00 o1 08%
Coals, and working. 00 00 08

Of I2 105
I;‘Or f?u"e,

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

Direflions
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Directions for Mint-water.

Mint-water may perhaps not be in any preat
demand in the country; but upon recommend-
ing it, as well from the novelty, as the [\IL‘lllll"
nefs of the commodity, you may meet with 1'11t_
enough for it, efpecial |y in great and populous
tuwnw, where a far greater variety of all diftil d
goods are call’d for, than in {mall 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, w}.uh makes them more fra-
grant to the r.llc and more beautiful to the eys;
and your cuftomers muft not know but all double
diftill’d goods {o c: 1.1 'd are twice diftill’d, or drawn
over from your Still,

Lime-juice.

A el
5 pallons of liquor 00 00 00
5 dozen of prick’d [Lemons at 6 4. —co0 02 06

2 ounces and half of Spirit of Vitriol oo oo o7%

00 03 OIx
For fale.
A
u . - . ”~ 7 -
5 gallons of Lime-juice at 24. 04. 00 12 06

Direllions
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Direttions for making Lime-juice.

Lime-juice, according to thefe directions, is faid
to be u 1\"}'~1mel,, but that may be from pre-
]um:.c againft Vitnol, which is known by all the
practitioners in I’l‘v’u.k to be a moft wholefome
and fafe medicine; and that for its numerous
virtues, which I could here enumerate ; there-
fore that isan tJI'i'Ul‘ grounded on no reafon, When
you make the liquor for Lime-juice, you may
take double the qu 1'111*\2 of water you intend to
make of juice, and put 3 or 4 pounds of Lime-
ftone to it, and ftir it about ’LEM the Lime be dif-
folv’d, and let it ftand ’till next day: Then pour
off gent tly as much as is the quantity you intend
for juice, which will be very ciear ; ‘and to every
gallon of liquor, or Lime-water, add one dozen
of pnmk d lL.emons thin flicdd, and all the de-
cay’d part firlt cut away ; and let them be often

Lll {tirr’ d, and infufed till ne ‘(td.l\ 3 then ﬂrdm Ol'f
all the goods, which muft {tand till they be clear,
and drawn into a veficl to keep for fale or ufe 3
adding to every fuch gallon of goods half an
ounce of Oil or .“,w.t of Vitriol to be incorpo-
rated therewith, b y drawing a gallon or two into
a Can, and mixing Lhn, fame now and then with
the whole qua mu}

The _common anc d ufual proportion of Lime-
ftone ufed in this .mi other difhill’d Geods, is a-
bout a pound to a gallon, or 5 quarts of water
which f{i well “::' 1t "1!] the Lime- llul-\. be dji_
folv’d : let it ftand all m' rht, and then pour off
the clear lig quer for ufe
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Ratafa.

o=

10 ga.llc;ns'_ of Moleffus Brandy at}ox o6 &g
25. 7 6G.x

5 pounds of Lifbon Sugar 00 13 OIx

% pound of Nuts at 12 5. per pound 0o 06 oo
5 pounds of bitter Almonds at 104d. 00 04 o2

10 grains of Ambergreafe at 34, ~— 00 02 06
02 02 0Of
For fale
b o8 d
1o gallons of Ratafia at 8 5. ~———— 04 00 00

Direttions for making Ratafa.

Ratafia 1s not much in demand, fave in fome
particular places where it has gain’d a great Re-
putation 3 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 occalion,

Y ou 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 infug’d together in the Brandy 55 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 ; and let it ftand in another veffel 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.

C_'}-a’w'.

o i
14 pounds of Malaga-Raifins at 24 5.
00 03 00
ju.‘:l' C.
6 gallons of liquor 00 00 00
00 03 00
For fale.
6 gallons of Cyder at 2 5, ————— co 12 00

Direttions for Cyder.

You need not pick the ftalks from the Raifins,
but wath 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 wiil bear Soap, and cover it
very well up ; and let it ftand 1o days: then draw
.r off trom Hc I:u:r into 'mnthu clean veflel, ha-
y a brafs cock in it; and in 3 or 4 days time
it will be clear, and fit to hw drawn into bottles
and in 7 or 8 days more it will be fit for drink-
ng.

But 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
l'ﬂlw ;1&\ it i]r} other name, when you freat your
h ends 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.

Surfeils
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Smfci!—ﬁ’ﬂ ter.

11 gallons of rectify’d Malt proof

Spirits at 1§, 8

Ingredients, as below, from the Gardener
from the Druggift and Grocer

—— e

" Ce

Herbs from

the Gardener?

of

Roots

from the Drug-
. o 3
oift and Grocer

{ Calamus

¥0 gallens of Surfeit-water at 8 s,——o4 00

bo -85 d.
}CO 18 o4

5

d.
00 03 04

Q0 03 02

01 04 10

ntaury, Marigolds,
Mint, Rofe-mary,
Mugwort, Scordium
Rue, Carduus, Balm,
Dragons, St, John's
wort, each 8 hand-

3
I
[
|

! -
;00 02 04

fuls. |
Angelica, Butter-
bur, Piony, Scor-

zonera; of each a

pound and half.— |

Aromati-)
cus, Galingal, An-
gelica-feeds, Cara-
way-feeds, of each
4 ounces: Ginger
2 ounces, red Pop-
py-feeds 2 ounces,
6 pounds of Sugar
at 4 4. per pound. |

700 03

For fale.
&

N
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Direftions for Sz:'?jéz'r—waz‘fr.

You muft endeavour to make your Surfeit-water
for your whole year’s fale when the Herbs are a
their prime growth, bruifing your fpices 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 cafk 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 difi]
the goods, and by running through the cloth

1t will extract

all the tincture: but an eafier and

cheaper method 1s by putt fome Cherry-juice
] !

to the goods, which will give it a de-

S TR

S 00 18 o4

p
1 3= r .
Ingredients as below——— 0O IO 04

o1 08 o8

——

Thyme,
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Thyme, Mother of Thyme, Sage,
l’umv ‘oyal, l’Llhton of the wall, [ 2. s. 4.
.{\Onnmm), Red-rofes, Chamomile- Y00 0o 02

flowers,Origanum, Lavender,Mint,
of each 4 h;.mdiu]:»

Ginger, Galingal, Cinnamon, Nuts,
Am!\..;.ds, Caraways, each 2
ounces

5 pounds of Sugar at 8 d.

»

00 03 04

—— 00 03 04

Leaves of gold in every gallon
.L T y & }oo or o8
as you make it fit for fale
00 10 06
For fale.
[ e rf

to gallons of Dr. Stephens’s warcr},_
y O

D ftf 1 7?.)]% i)(- Sfif)beifz.il 5 u.[ybor .

Te

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 f\b drawn over, with a very mo-
derate fire, and no longer than it is proof', and
as all other fine goods

sicat wui be abund antly
better for l{u,p.n 2, after it 1s made up, and dul
5]'- ’d with fine Sugar: Let it ftand 5 or 6 d.l}'*l
In an open: .1. aded veffel, with a brafs cock in
1t, and .s,h n it 18 T*L,’f.utfl\ fine, draw it off
into the cafk you intend to ke "‘[\ it in all the
year : But forafmuch as you muft have ftandard
bmms for klm;nrr an ‘1 elling {mall quantities of
Dr. ‘\twuum, and other fine cordial Drams, you
muft when you fill your ftandard Bottles of Dr.

Stenhens’s
i § .A.Il) &
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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 fule ; fome few Perfons chufe to drink it,
and other fine cordials undulcifyed,

Fine U/qzaeéazzgfja

S. . d,
£ eallons of proof Moloflus fpuns,}
+ B = l; o1+
at 23, ’ -
6 gallons 0!' pmof rectify’d “.r'h]t%
o, 00 10 00
{pirits at 20 d.
lace and Cloves each one ounce
Mace an _love }( 0 03 09
and a half ——
and a half
Nutts 4 ounces anc }00 05 o1t

Cinnamon 3 ounces
Coriander-feed, Ginger, each 3 cunces 00 00 03

Cubebs 1 ounce and half -— 00 00 041
Raifins 4 pound % 0o o1 0b
Dates 3 pound 00 04 ©O
L 1011011“, 2 Pmmds _ 00 oI ob

Beft Eng ]11!1 Saffron 4 ounces and }oo

a half
10 pound Lifbon Sugar at 7 d. i —— 00 06 03

For fale.

o e | P 1 Ufquebaugh a2
10 gallons of fine juebaugh ‘t§m 00 00

. sow ovall
205, per m..uun

Direcs
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Diretions in making fine Ulguebaugh.

Charge your Still with r;acharicfy, Macc, 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 aguiuﬁ your Still comes to wo k
prepare ready the Engli/b 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 tinéture 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 {lice
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 catk with a cock in it, to become clear,
and then put into your calk for fale.

Ulquebaugh,
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Ufquebaugh.

boad.

11 gallons of re@ify’d Proof-{pirits——00 18 04
Nuts 2 ounces 00 OI o8
Cloves 2 ounces 00 o1 08
Cinnamon 2 ounces 00 OI 02
Anifeeds 4 ounces 00 00 02
Caraway, and Coriander-feed each % }00 o0’ b1d

pound

Liquorife $ pound 00 00 04
6 pounds of Sugar at 32 5. per C.— 00 01 09
Englith Saffron 2 ounces 00 05 00
Coals, and working 00 00 06
Ol 10 08%

For fale,
/. 5 1 I?’.

10 gallons of Ufquebaugh at 6 5, —— 03 00 00

Directions for U@' ueba ug b.

When you make fine or common Ufquebaugh,
be fure you bruife all your {pices 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 in 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 (calld proper-
ly diffeveration) and put it into a large lmen
cloth, and hang it at the end of your worm,
to receive all the goods as they come from the
Still,
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Still, and fo drop into your Cann, often turning
and teazing the Saffron, that the goods may the
better extrac all the tincture : If any thing be left
in it, take a pint of liquor, and put the Saffréh
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 0O
For fale.

L 5

3 gallons of fine pale Vinegar at 124. 0o 03 0o

Direllions far maéiﬂg V inegar

‘When the Raifins, of which your Cyder was
made, have remained dry in the veffel 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 re&ification, &'¢. which is prohi-
bited under a fevere penalty ; nor are you to fell
the
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the vinecar fo made, becaufe it is fubjet to a
vou make for your own ufe is not
‘;3\.’ any {)j?;l.]

v ’

Zo make Elder-juice,

When you make E Ider-juice let your berries be
1-t|\ ripe, and all the MH\A (which are very ma-
nv) be clean picked from tl hem ; then if you have a
p.dm\:r;.l....'f neall the m ice from them, have ready

four or five n‘m Cloths fomewhat broader than
; 5, and lay one L\L. ve another, hav-
ng a hair cloth betwixt every layer, which muft
l!tjlml very thin, and I.:.uh.d firft a little, and
then more and more, till your prefs be drawn as
d ofe as vou can ; then t the berries, and
srefs all you 1\-1\1- in the like manner ; then take
\«0.11 Inuiui berries, and break out all the lumps,
and put them into an open- headed veflel, and put
upon :I‘ em as much ].\1uur as will jul {t cover them,
and let them mfufe fo for {feven or u” r‘td‘nu .md
yut vour beft juice into a calk proper for it to
SBEIH - ahd put one g ...:Ju ot Malt- fpmtb not
L\.un. gallons of Elder-juice,
L.nln. puw--]'.n, it from becoming
two vears at leaft: 1 mean your

_juice of the firft ‘-li-m\-'mzf‘-

sndon, where Elder-berries are f{carce and
dear, they are infufed in liquor as above, and 1i'1‘cf‘
e after the ly u.:_;,_ in the faid liquor

s, and pm_-.‘. ed after the {fame man-
| the liquor put llnu.l cafk by
itfelfs and one g =1 onanda hml of Proof-{pirits put

to every twenty gallons, and prope ortionably for a
greater or leffer q uantity, W hich by ftanding fome

months becomes a pretty good comi nodity.

3 But
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But in the country where Elder-berries are
}i"num] and cheap, a prefs is not always made
ufe of, but an open-headed veflel l'k- a mathing
tub, with a lar ge hole at the bottom, and a piece
of l)rick laid upon it ; and the Elder-berries prefs’d
with your hands into a pulp, and caft into the
faid veffel, and the juice will run through the
hole at the bottom into a trough, or any otl
thing fet under to receive it, and the berries are
]“‘Lif) ’d no otherwife

Cofam'z?zg for Brandy.

There are divers ways of cols ouring Bn 1dy, ac-
cording to the iuua] fancies and humours of
countries and cuftomers; for Brandies h]n made
are as clear as liquor, and grow or become highe

coloured by f\Jh"' keeping : But are artfully “.d

uud]] made of any colour by feveral
ents ; as for inftance,

To make Brandy of a li ght ftraw colour 3 half
a poun d of Turinerick Iwmtu di “t)]»LLi in a Cann
of {f 11m or Br: andy, and put into the whole picce
of m)Of s and ftirred well together will colour ‘the
vhole P 1ece.

Another more ufual way is to com pute  what
Quantity you have to do, and put three quarters
of a pu\md 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
Lrnndy in a Cann, or any convenient veflel; and
putting it to the whole £;1 Iult\, s which like t e

leven in a lump communicates it {elf throush the

whole. =
But the beft and moft celebrated way of giving
an immediate colour or tin@ure to B.‘LHL._V-, 1S
by 1*1"1-15 always by you a quart of burn’d Sugar
B2 of
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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.

7o 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
to four gallons of proof Malt-fpirits ; which by a
gentle heat diffolve, or extraét all the tin&ure,
continually ftirring it all the while of the fo-
Jution or extraétion of the faid tincture; 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-
Jour 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 difagrccablc tafte or {mel] there-
to: Which by age inclines to a bright golden
or amber colour.

Syrup
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Syrup qf Elder.

e i

00 OI 00

1 gallon of Elder-juice

5 -~ ~ 4
8 pound of fine Sugar at 6. 64, %oo 04 OI3

per C.
QO 05 OI3
For fale.
Ve T
12 pound of Syrup-elder at 12 4, — oo 12 oo

Direétions for Syrup of Elder.

When you make your Syrup of Elder, you
muft firft put your juice into a brafs pan, &¢. 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 upon the
top of it, then put (to the faid clarified juice)
your Sugar, which is one pound to every pmnt of
juice 3 and let them boil very moderately to-
gether *all it come to a proper confiftence, which
is known by dropping a little upon your nail 3
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 into glafs bottles, coverd
only with paper, pricked full of holes, and fo
kept for ufe.

B3 W eormawoad-
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s
W ormuwood-water.

18 d 05 00
Q .

10 rwz:n'.d u! C

co 08

Q0 00 11X

Q0 OI OO0

For fale.

.~ gallons of Wormwood-water at}

04 10 QO

T S L S

Direftions ﬁ;z' ;;,-.zzi’-z'fm F or mwood-
warer.

Wormwood-wate

(T

is in good Uw"'fid in the
and made ufe of, fimply and

}\m\']x by it
S PR B R ]
Be at in Lsndon it 1s commonly drubk vith other
good s, by pt utting a fmall and inconfiderable quan-

it (J.Elr't' liquors, which receive

tity of it amon git
A Xis ble relith th %
a ] LI\:,.Unl'l' 11 \’Ulll .U‘,.; agrecable reiin ]1L‘I'L:h\

is ain for the q 1.ult1y of
cod caufe Wormwood that 1s very

r removed from place to 0 place,
I‘L 1 lies s

4

1 (a8 onc

will lofe molt ts feed, wherein its fireng

and befides perfons nalates differ fo mucl

man’s meat 1s another’s soifon) that your own i
1

(:":'L'\:.‘,'H and e 1-\_11&.17\_ will direct you, after you
have once or twice follow’d the prel {cription as

above directec

And
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And you muft remember at the feafon of the
year to procure as much as will ferve for a year’s
ufe ; and dry it perfectly well by hanging ‘it on

, lines, and then lay it by for ufe.

Spirits of Wi

8
I oy
Q 20 ¢ llons of 111‘(:&4’- 11\]‘1';['--{‘:‘@!'1.3: aty 7
= 18, i S . e S-~ | J
7 6 f‘o'::‘..la of Bay-falt at 2 4.: ———— 00 o1 03
- Coals, and working 00 02 00
7. oI 13 03
le) iy
I"::l' f:‘.E'C.
‘,." e d
1e gallons of Spirit of wine at 6 d. — 03 00 oo
Direétions for making Spirit of Wine.
1€ o A :
i When you m: ke lp';u of wine charge your S:ill
not o \‘]\ \""I‘l double the (1[1' intity of (o to what
ke ou intend for Spirit of wine, but 1 Hans
- \!::‘ - | 1s four " five or {
ES tom of the Still may not
}’L'.L[Hr"l v
of and put thereto ¢
5y (""‘IL x:_'lf‘di".i;\:l'u"':
€5 uJ our of the ¢
oLy Then d ‘[\\. off Ll‘\_' nt
> the othe its 3 d
o and C]}Zl:'é;‘f it aoain x' ith the
as ] E

arawn ofr, ;‘:;A‘. Ir-..‘c from faints; and put othet
D 4 two
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two pounds of Bay-falt thereto, and lute up your
Still again, and draw it off with'a very gentle fire ;
and when the proof’s gone, put what is left in the
Still amongft your faints 3 damping your fire,
and charging your Still again a third time with no
more than your ftrong goods, laft diftilld; to
which add the laft two pounds of Bay-falt, and fo
lute up your Siill very well, and take a fpecial
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 {mall thread :

- And when as much is come off as makes up the

quantity you intend to make, damp or extin-
ouifh your fire immediately ; and put all the goods
together, ftirring and mixing them very well;
and emptying what's left in the Still, and ufing
it for common waters: And for proof of your
Spirit of Wine, puta little Gun-powder m a fpoon,
which fill up with Spirit of Wine, then fet the
Spirits on fire, and if they be perfectly deflegma-
ted they will burn dry, and blow up the Gun-

i |
E‘.{;‘muLT

Royal Geneva.

Z. Ay (.?'

30 pallons of proof Malt-fpirits at Lo
18 4. %oz 05 QO
/i ]u:'.ll‘.id:, of Juniper-berries at 3 d.—— 00 OI 09
Coals, and working - 00 01 00

02 07 09

For fale,
}. 5. ﬂ{.
0 gallcns of Royal Genevaat 2 5, 44.03 10 00

F
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Beff Geneva.

il §
9 Malt-fpirits at
30 gallans of proof Sl }oz 05 ©0
18 4. , :
8 pounds of Juniper-berries at 34. — 00 02 00
Coals, and working 00 OI 00
02 08 0o
For fale.
S e
35 gallons of beft Geneva at 2 s.—— 03 10 0o
Geneva.
e AL
30 gallons of proof Malt-fpirits at
18 4 }U,l 05 00
10 pound of Juniper-berries at 3 . 00 02 0b
Coals, and working 00 OI 00
02 038 06
For fale.
bicie 8 0l
’ 45 gallons of Geneva at 20d. 03 15 00

O/;fgrvatiam 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-
g va, Tittery, Collonia, Strike-fire, 7. 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 diftill'd, which is
not to be practis’d in the others: However, it
wonderfully improves by keeping, efpecially when
it 1s full prool', 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.

Directions for 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
. I

maturity 5 which far excel thofe that are gather’d
grecn 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 gratc-
ful flavour, than what is diftili’d from ordinary
There are {everal ways of preferving or
keeping jm}il‘ur.] erties for the whole year, viz.
after their being firft gather’d, lay them pretty
thin, by fpreading them upon a hoarded floor,
Jeaving the windows or doors open to convey

that the Berries, by turning them once

Berries,

moteé air,
s day, may become fit to pack, either in barrels
ox
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or bags, without fh, {ng-.r of heating, when
you have oceafion of fend ing them any ways a-
broad : But what [umlur berries are for your
own proper ufe, and for a whole year’s confum-
Pllun, you may put or }ﬂd up in any nrmmh
barrels or hogfheads, which are tight and will
hold any liquor withour leakage 3 which no wind

or air coming or getting to, by keeping the

r

g
bungs alfo corkd up, *ewill preferve your Berries
as black, bright and plump, as at the firft; you
may let your calks lie along any dry n'numi—
room floor; and by opening your bung may fee
the condition they .ln, in3; 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 5
and when by often turning they are become 1‘*-i‘-
ficiently dry and beyond .m\ danger ol heating,
you may mt*‘wnu all together in a he ap in a corner
of the faid room, as is done with corn in a barn-
floor 3 and fo ufe them as you have occafion.

Bat becaufe the Berries, by long lying on a
boarded floor, will become much drier and ligh
than at firft 3 you may take the quantity you .uf
til at once, being firlt weigh’d according ¢
prefeription, and put them into a meafure tha
as near the fize as poflible to your Berries, be-
fore they become wither’d and dry’d; and «
ferve well, by nnrl.i.‘.ig‘ or otherwife, how
your meafure is fill’d, and you may afterwards, as
long as that parcel of Berries lafts, make that your
ftandard 5 without weighing them any more for
the faid quantity.

_J).-"j‘t'.-f'."’_); r
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Directions for preferving Juniper-
berries.

The fame method is 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
fubftance, and prevents all {mack and ill favour
to which they are otherwile fubject, 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 caftk, you muft draw off your
Spirits with a brafs cock put into the faid cafk,
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-
berrics are both good and cheap; (for the other
methods are ufed in London, becaufe of the dear-
nefs and badnefs of Juniper-berries; in which
commodity the greateit frauds poffible are made
ufe of; in their being gather’d green, not half
ripe, and wanting at leait a year’s growth of their
full rip:nrlk and maturity ; in their being {weated
and ripen’d by putting in ftoves, kilns, or ovens,
and artfully colour’d, and fo mix’d with good
goods, whereby the whole is 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 3 and if you fhould obferve
them to heat or {weat, when they lie in a greater
quantity together, then fpread 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
rehifh,

Cardamom, or All-fours.

TR

30 gallons of proof Malt fpirits at o5 1O
1564 } A
3 pounds of Clove-pepper at g4. 00 02 03
3 pounds of Caraway-{eeds 00 00 07
3 pounds of Coriander-{eeds 00 00 04
3 pou '.'l-af)f L_emon-pecls at 4.4d. 00 OI 00
14;2 L;‘I‘L..H- of ordinary Sugar at 21 s. }oo 02 07
Coals, and working 00 OI 00
02 12 09x

For fale

Z. L e’.‘f.
45 gallons of Cardamom at 2 s. 04 10 QO

sz"c‘f)‘fﬂh J
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Direétions for making Cardamom, of

A/Z—jbw‘f.

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 of
root,; or Mint; or for Lemon you may ufe O-
1.‘:mgu~pcc], or wholly omit any particular that is
predominant; or difagreeable in its flavour ; and
add proportionably in a greater quantity of the
other ingredients. Yott may reduce it Jower 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:
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8. How to erect your Water-Tub.
9. How to erect your Prefs.

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

11. Of the number and ufe of your Iron-bound Gans.
12. Of an Iron-bound Wood- Funnel.

13. Of a Tub for your fainits or after-runnings.
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Of preferving your Goods and Utenfils from
Greafe, &c,

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

. Of fweeping and cleanfing the Store-Chimney

wery frequently.

4. How to dulcify your Goods.

How to clarify your Goods.

How to expedite the [ame.

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 Progf, and when reduced.
Of reducing Rum, with the reafons theredf,
Of recovering Goods when too low reduced.

Of reftoring Goods to their firft Colour, wher
turn’d black by any accident.

Of the Profit and Lofs accruing thereby,

. How to give Goods a deeper Tiniiure,
. Of keeping a flock 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 Profis

as they are more or lefs vendible,

. Of the Receipts and Directions being accommo-

dated to an Ha!f-[;’zgﬂjf'ad-S(f."f, by way of
computation,
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DESTITEE RS

Directory:.

1.

N reéifying and diftilling compound goods a

{maller Still is known to make a cleaner and

better commodity than one that's larger: and
one that’s half a hogthead gage, over and above
your hand breadth depth from the edge or top of
vour Still, is accounted the fitteft fize for a mode-
rate trade 3 both as it may be managed without
fatigue, and as it produces encouraging profit much
fuperior to the fund it requires.

2.

‘When you ereét and place your Still, and other
utenfils thereto belonging, let it be, if poflible,
in a building, out-houfe, or thed, 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 -:H fpmrumrs 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 rcrﬂrd to your Still, Worm-tub dnd ]ump.,
w h;cn mutft be all placed in a row, or ranged toge-
ther, to contribute to your w orkmu with eafe and
p]ui‘uc- but becaufe your Spirits which are for
diftilling, muft lie in fome proper place or part
of your work- houfe, to hL near at hand to charge
your Still with, and at fome reafonable diftance
from the fire 5 and '11["0 that you may have room
enough for placing all your empty veflels, tubs,
canns and other utenfils pmpmf\ belonging to {he

diftilling trade, to have them near at hand on all
OCC’lﬂonS ; and let your Still-houfe-floor be pav ed
with broad ftones or flags, having a defcent to
carry off all the wafth from your Still, your hot
liquor from the worm-tub, and all other occafional
flop, which will be made by wafthing your cafks,
&F¢. whereby your Still- houfe-floor x\lil always be
kept clean,

4.

It is 'Lbﬁ:;lutdI neceflary, and what you muit
firft of all be appriz’d of, that there be fufficiency
of water where your l’ump is to be funk, both
to keep your Worm-tub continually cool, to make
up a Il your goods to their proper ftrength, and
to {erve all other occafions whatfoever : it matters
not whet hu your water be {oft or hard, if you
have but plenty enough of it.

Your
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Your Still muft be plac’d upon brick-work,

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 ; and made fomewhat
floping, the better to command the afhes.

When your 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 {ame 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 exaltly 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 fquare
bars muft be even with the higher part of the flat
iron bars on which they reft, that the fire-fhovel or

E 3 coal-
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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 5 and the part of the brick-work under the
Still where the fire is plac’d, and whither it ex-
in the Stove, muft be inlaid wi

inch-tiles, well faften’d with lu

tends within ud with hearth

ne and hair, which
will abide the fire much better and longer than
bricks. Let not the fire-place be too broad,
wherein your workman’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 {moak, and convey it asin its proper vehi-
cle. Let your Still-cock come fo far through
the brick-work, as your wafh may run out either
into canns or otherwife, as you have conveniency
for conveying it away. The brick-work about
your Still muft be exa&ly 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—ihck, to keep the fire clofer in, the wall
from cracking, and your cloaths from being abu-
fed theieby.

6.
Your Worm-tub muft be plac’d very near your
Still upon a ftrong wood-frame, according to the

fize of your Tub, which muft be four or five times
1 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 is neceflary 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 go
into it without any difficulty, and fhut in fo clofe
as to be eafily luted ; and your Worm-tub muft
ftand {o 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 your Worm-tub you may placea 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 breaches 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 {ize, 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 T'ub, till the liquor in your
Worm-tub be perfeétly cold ; which by the con-
tinuance of your Still working will grow hot a-
gain, and again muft be ftill cooled after the fame
mianner,

E 1 7, X our
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7.

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 {pout in
the fore-part of your Pump, much lower than
the other, for drawing liquor for all common
ufes, the higher f{pout being clofed, and only ap-
propriated for cooling the liquor, when hot in the
‘Worm-tub

8.

It will be neceflary 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 fill'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 §x’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 prcfa’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 fpout 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 itlelf 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 hogfhead of goods
in, another to contain fomewhat more than half a
hogfhead, and another about twelve gallons 54
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,

i, You
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II

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 5 and if you pleafe, another two gallons;

not by bare meafure to the top, but let your gm;;‘.b

reach no higher than within three inches of the
brim ; .md put a brafs nail, forefett, or plug into
your cann fix’d therein juft where the hquid
reaches ; which ferves for a conftant gage for the
future.

12,

Another neceffary 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 catks which the goods
are to be put iny w shich muft be ranged or ':Iu, d
upon a fhelf d]nnh with the iron-bound canns pret-
ty near your S*JII

13.
In fome convenient part of your Stif‘i houfe
where room may be moft fpared, muft be plac’d

a pretty large veffel, either cover’d or fnrnul, as
j,uu pluf\ _upon a Still-yard or guntree with a
cock in it, m which you muf t put all your Faints
or After-runnings, u il you have a quantity worth
your diftilling over, f‘.“.'..-\: wl vefl alk you
may put the wafhings out of your the
drippings of your cocks, any ;_om‘: s accide nliﬂy
{poil’d, either ']_w wrong mixture, Il ..lm r on the
(‘h)lﬂd, or otherwife . or any u]]ll" el{e that has
a {pirituous matter or fub ftance in it.
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1
14.

Another piece of neceflary furniture for your

Still-houfe, and \\«h.Lh cannot be difpens’d with,
is a good ftron "In- 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 ; befidesa little angular nofel about four
inches, to be put on upon the ot}m, 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.

15,

A p\v ter Crane 1s alfo '11 folutely neceffary,
made {fomewhat femi-lunar, or like a half moon
or angle, about fix foot :11‘.;'1 a half from one end
to another, and four inches round about on the
outfide; to draw goods out of any wveflel where
the Pump cannot play. f

10,

A pewter Valencia is alfo ufeful, IJciI‘rr about
two tf)()r ]()]Lr,' L.1‘T>L.|H at the U]L{ w n_lL l you pu t
into the }1[ ece, Or any ulhu veflel, to draw out any
{mall (ili‘llT_lt\ bv I-lltamn or moving your m‘lL‘u'
on the other fide of the Valencia, whuab\, the
liquor is fuck’d into the lem crack for your t taftis g
Or trying of its proof; which with the Crane m(.v
be hmw againft the wall.

' G
Hippocrates’s bag, or Flannel-flieve is another
thmtr very nut?uv for the Diftiller, wlmlcby

all bottoms of cafks, tho’ never fo thick and fe-
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 fil’d with the groffet
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 contrad 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 clo wrought, laid {lo-
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 3 then boring the hoop in three or four places,
fix to it a firong box-cording to fupport it, and
hang 1t up.

- 0
14.

You muft have for your Still-fire a large Poker,
Fire-fhovel, and Coal-rake, with other neceflary
utenfils for your Still-houfe 5 2 Cooper’s Hand-
faw, Edge, Gimleck, a firiking Gimleck, a Ham-
mer, a pair of {cratching Irons, a pair of Tar-
+ e 2 Bung-bor PT{* d a Box of
riers, a Bung-borer, a Box-forciet, and a BOX of

Bu ngs.

19,

When you are to diftil, you are to make rea-
dy, againft your Still is charged, a Pafte of the
bignefs of a Turkey Egg, made half of Spanifh
wheat, 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 rl_!e heat and ‘opcr;xticm of
your hands, and fpread 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
fecure the goods from all events, and referve a
piece of Pafte about the bignefs of a fmall apple ;
left the Iuring fhould crack or break out, which
1s very dangerous, and muft therefore be carefully
attended to and examin’d, and, in cafe of any de-
fect, mended with the Pafte referved for that
purpofe.

20,

When you fet up a new Still, which has not
been ufed, let it be fill’d within your hand breadth
of the brim with liquor, and put to it a peck of
Wheat-bran, or Chiffel, 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
firongeft proof goods: Then damp your fire {}vith
ome
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fome wet afhes, or extinguifh it wholly with li-

quor caft upon it, wafh out your Still-head ar
worm, .uLLl\\-J.]LH }(Ju may L}un” e and work your
Still with what goods you pleafe

21,

All your qpll]h to be diftill’d fhould be }‘l't‘-of
yoods; which you try, by having a {mall fll“'-.nu:-"
yut into a glafs P hyal, and fh aking it with your
hand ; if the hw. or proof of it continues a

-

el

1 top or furface of the ”u-.a‘ib,

it is then what is called proof- ~goods : an d when

pretty while upon th

it is digtill'd, it will yield about or very near two
third parts; or every thirty gallons will diftil t
near, or fometimes full twenty gallons ; nfcurd:n;;
as the Spirits a > higher or lower proof ; W hich
you may ma l«': plnl‘ or to what ftrength and
wea I’\,I‘Li'\ \Ull p]' L' ]“ \n!.llT ]I.H 1“.\) N-’l'lltlln or
qu.um y either of ]m-w or river water, as 15 ne-
(L!l(ll\ thereto: As for example, t take and obferve
this s‘ulxﬂl rule in difti ]ll"" that all double :‘“"‘]\'_?Il‘i
coming from the Still, clear proof and without
2 made up with 1iwm1 to that quan-
| your Still with at firlt: As if with
\ 1hcnw. f p"wl—"ﬁ‘m s, it will yield (as above
noted) about twenty gallons of high proof goods,
deficiency of ten rallons muft be made up with
por, till the whole amount 10 thirty m]lmn;
ge; and in ‘7!1;113 goods youadd one
and a half part more of liquor (vzz. fifteen
to what 1s ord
whereby you wil have in all forty allons of
fingle goods. But if your fpirits are bel ow pmol
up (m vour fhaking the Phyal, or glas, the goods
fall flat, or the blebs or }\mot thereof will
And according

2

g I
faints, zmlh

(3 )*]

1
‘."‘l‘ n mi u\l""' L"" nie

wi
not (ut.'mu«. on the furface of it :
to the degree of its being red luced more or lefs

below P].OUF, the goods will flatten accordingly 3 3
“an
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and when fuch goods are diftilled, they’ll fall fhort
In quantity ; 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 5 which if poflible muft be of coals, becaufe
their heat is moft conftant and durable, and wood
fires are very fubject 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
leorees increafed, and now and then ftirr’d up

1)_\" Ut
vith }‘.L'Hl‘ 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 leffen the violence of the fire) which
damp 15 made of about half a bufhel of athes
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 criti-
cally, at the very turning of the higheft part of
the Swan-like neck of your Still towards the Still ;
the violence of the fire is abated, which
wouw'd otherwife bring down the goods through
the worm very foul ina rufhing ftream 3 which 1s
dangerous, and by any means to be p:‘c\«'unth .
W hereas your damping the fire feafonably, brings
down the liquid like a fmall twine thread.

"’l. ‘I[Il‘. ‘i‘_l '}'

‘jf

You muift take Ci‘pcc;ai 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 wouw’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
fhut ¢lofe, and continue fo, as long as the worm
runs as {mall as a moderate Box-cord, or as thro’
a large turkey quiH. But as the kiln-door being
long fhut will overcome the Damp, and bring
the fire to its former violence, fo when you are
zpprehcnﬁ ve of it, you may throw open the kiln-
door, which abates the heat immediately, and
leffens the fiream flowing from your worm : A nd
vou muft cautioufly meddle with your Still fire
3:ill more than one ot 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
you may more fafely ftir up or mend your fire, or
fhut your kiln-door, to make your goods come
down with a little larger St
wholly come off from the Still,

hE

m, ’'till the goods be

24
When you perceive near £two third )
firft quantity which you put into your Still to
be run from thence, then be often tafting the
£004S,

parts of the
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goods, which muft run as long as any ftrength
remains ;3 when all the goods are come off, the
former clear colour of the goods will turn to a
blue, and fometimes ;1(‘({}1\1]11{_; to the nature of
the goeds, - to a whitifh colo hich are fleg-
ick and foul, and if they were fuff ered to

'E‘.‘.U.‘l'»,"}' the ”ttuu wou’d make them tafte

== ' 1
1bly 3 but by bet kept by the
ciean ..1.'\1 well-tatted 3

being put and kej

1ave 1r1mnt|t\ together, you may then di-

iem ( I mean the faints ) i :

within a hand-breadth of tl

two or three pounds of Salt to each St
3 ]

7 them off as o ther gcoods

h c.m;?n{r;s; in the {pirits, which |
h part of the whale.

: the Ip...m' is gone or run
awav vour cann of goods, and let the
into another cann, as long as the faints will b

AL #cien
g cait thereon,

on the Still-head, be
dle put to it to try the experiment

oz
25,

When your f'".u'.'!"- are drawn into l"}\iu-it'%, which
muft be made proof, that you may make a better

hu\\.' to \t;.A‘\.L'.-'L l‘].l{l to ot
1 o)
i

into

always make
a very p;“lnmu
I

wbove other ingredients: An J the
common and ufual method taken with L']\-cr“ 13
to convert them into Anifeed or Wort nwood v

ters ; and fometimes 7:'.: ) :111.1\\1;1. ; p‘ltt.'w? a i;;y{c
more than the receip of Ingredients, oo

made ufe of, the fan ne goods h\ ing drawn from
['i!"ﬁn :\,’{;]‘[‘_..l'{':‘!'.lff"-: _J'\.li :'!Il!‘('} (JJ Cl[\"'V" a ilt:]t.'
I‘:i;'_;;hcr than otherwife, purpol fely to cleanfe or car-

; .
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ry off any ill relifh contratted from the multiplicity
of mixtures in the faints.

20.

You muft always keep the water in the Worm-
tub very cold or cool, that the goods coming off
the Still may be puuéﬂ) {fo; which will contri-
bute [n'l.._tmnnt_‘ the goods, and making them fet-
tle fooner: Whereas the goods L‘(}l'[lin:.f off warm
or hot from the Sull, tl lofe confiderably of

h, which is extracted by the hot hqnu.,

their ftrengt
become more unpalatable, and not without much
time and difficulty are ]]nl(!L fine.
274

When you diftil any goods whicli are not above
one Jmt] or one half piuoi 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 3 both for better pu{uvmcr the Still from da-
mage ; and becaufe the goods will purge and fine
themfelves, by having a quantity of liquor with
them wrought t(m.t“u ; 1m1 will run confidera-
bly more from the Still, than when the Still is
charged with full proof go(.\ln ; not that they can
poﬁi'ﬂ}' be more in ftrength or fubftance, but by
their being weaken’d with liquor put to them, are
drawn lower, and require lefs liquor to make them
y-.-uoi'".

)
a8

‘When you draw off your Still more t].‘n once
i a day ; if your fecon d diftillation be of the fame
goods w1th the firft, and the qu dﬂtm of each the
fame 5 then when your goods and faints are drawn
off, damp your fire very well under your Still,
draw your wath quite out of your Still, and with-
out cleaning out the ingredients, you may charge
1t
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it a fecond time with the and 1ingredients 3
and draw off your goods as at other times : But
if you charge your “Still a fecond time with the
fame goodt., and no gru. ity than what
the goods run from what your Still was firft char-
ged with; then when your gumis are come off,
and without fuﬂ‘u:'f:lg the faints to run; d‘unp vour
fire, ftrike off your Still-head, and charge }OLll
Still accordingly with your ingredients, and draw
them off as you do at other times. But if you
thargc your Still a fecond time the fame day, with
goods different from, and of another fort than
w} at your Still was firft charged with ; then clean
rour Still of all the wath "md ingredients ; {crape
off all the luting on the Still- 'lLJ.Ll., and upper part
of the body of your Still, which remained or was
left on the Still and head ; wafth down the worm
with about a quart ofl quor, to prevent all Ob-
fiructions therein ; and draw off your goods of the
{fecond charging or diftillation, as you do at other
times : P\utth differing either in drawing off;
r making up the goods, from what you do thq
vour Still is charged with no other -’Toods or anly
one diftillation made thereof at that time.

20Q.

Be fure that betwixt cx:“.'_.‘ new charging yout
Still, you 1ulu off all the Pafte which cleaves
or is burn’d to the Still-head, or the brim of your
Still ;3 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 liquors
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 ean puihbly take there-
11,

- go. It
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'f\,

, It conduces to meliorate your goods, when the
j it Ing 'tumnm of which they are made, are infufed
[ f\.lt over night, before they are dift illed 5
* w‘mh {pirits muft cover the in gredients, a nd be-
|
!
f

SEIRES

- ing 1\.L.Lluiui, you muft allow what T]L\ mea-
L fured to out of the quantity you put into yout
Still s fo that both the fpirits in which the ingre-
n ients are infufed, and the other which you mea
into your Still, mu t together make up your
d quantity : \m. let all your ing ml,u ts

ding to their feveral kinds, be bruifed, fliced,

aACCor
i or otherwife diffever’d, before their infufion, if
It vou have time and r:}-i*u;u.m._\- for fo doing.

4
b

Take f{pecial care that no manner of Greafe,

Tallow, Soap, or any other fuch like u
'ﬁ.r.qs, get or fall into your Pieces,

-‘!:m or Canns: Becaufe they qalitc take off

Il manner of proof of the goods ; and although
their ftrength be very high, yet will they all as

il AL

flat as water.

32.

beware of lighted candles,

or other combuftible matter be-
" 1o s [ ] - any sindded

to0 near your Still or "--:“w Veiict
goods are contained 3 which are
- occafions : As

: d

moft dread 1ful, bemng R(J..J ard to
vays to !)t.

: fire upon very {1

owder, and no other

an is dire¢ted in the l\.LUl-\i para-

33. You
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ok

Y ou muft take care to have your Stove-chim-
ney, or Flew, pretty often fwept or clean’d : Both

to prevent the ug'w'* .r of its taking fire,and to make
vour Hr;.\,\-’ or kiln Ch mney, draw the ]“*lLI
whereby vour Stove-fire will be firft lighted and

afterwards continued with lefs trouble.

24

It is beft for I».rc:ﬁ-rvin(r the {trength and flavour
of your goods, that as they come off your Still
into ),)\11 Canns, exactly i”\! np to the Hr oS

¢ brafs nails of four or five gallon meafure,
are to be kept in ;
always noting, or ki -‘pin-'r an account of the fe-
veral Canns or quantity of goods to be put by;
which muit hu made up to their feveral propor-
tions, according to the quality or kind of goods
fo to be made 1' y » which is; or muft be, 1-\' ad-
ding fo much | "‘l 1or or pump water, as u:'np ats
the fame. And in dulcifying your goods, firft
we '_;.1 your Sugar you intend to put in ; then dif-
folve1
which you mai
lumps of the Sugar, and ftirring it very well with
oived ; and

be empty ’d into the cafks the

in one or more Canns of yvour liquar, with
J 2

e up your goods 3 bruifing all the

a fomager in your Canns, till all is diff

then emptying 1t into your other goo Is 3 and
mixing all well together, by drawing off feveral

Canns or' the goods at the cocks, and putting
them in again at the bungs ; and then romage all

till they are perfectly well mixed

. 1
ana com pout ded,

e
- e

When you have made up you
quantity and quality you 1'.ru|:.'.
become fine and clear 5 all your goods

E

¥
5
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J
made proof, will without any art or compofition
{ettle, and become fine, and clear, within one or
two days at moft ; but goods that are reduced be-
low proof, the weaker the y are made in {trength,
the lonf“w they are [mt‘ommg fine or f‘llmblc.
To every ElU'r‘hL.ld of Geneva, or H'ronﬁ waters,
put five or fix ounces of Alum puwd er’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 tlun put to your whole qL“mtltV.,
romaged and very well ftirre d together, fome canns
of goods being drawn off, and put to the goods

again, to mix them the better, And the Geneva
vill be clear in one day ; and the other in two ot
three -:"1 ys.

til'd goods are finifhed, being
ard or pair of Gantrees ; in order
ng drawn off, you muft let the bungs
continue open, till they :u‘c 'Lvumn:.c
for ufe : Then you may put the bungs
not too hard, and fet a fmlu or a pluf*

hole, and a forfet, o 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 fu 1P} ypofe that L,OUL{ are 1n-
jured, or mem :1 by the Imnfrs 1)cm“ left open :

iu, where there 1s any (Ilt,l!!tﬂ\r of f’(J(,u‘L, Of any
tolerable body or hnnf_ztn, they receive no man-
ner of injury thereby, but mellow and clear more
and more, by having good vent either by bung
or forfet,

You may make any goods deeper or lighter

colour’d, by dulcifying with hu)\\ml or finer Su-
gar. And as all common goods bear a low price,

C=]

LIIEY
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they are always {westened with the cheapeft brown
Sugars, which commonly make of a deep
"nnhu colour 5 which by long cuftom and ufa ge
has o prevailed with the populace, that goods of
a lighter colour, occafion’d by being L.lJ!LJ} 'd
with better Sugar, are lefs acc )'w'ui of ; whereas
fine goods, which are generally drunk by perfons
of ]udnnhnl and tl]lun”uunmr pals ';.\‘, muft be
made up with fine Sugars . and the clearer and
lighter colour they are, are more acce }\.Me and
Vliml)k, to thofe who know what they buy :
And {fome pufuns are fo nice this way, as to dul-
f]f) with loaf Sugar; but the Sugars in your Re-
ceipts fpt‘m ’d are what will give a general fatif.
faction to all your cuftemers.

38.
‘When you firft draw off any goods lately di-
ftilled, that which lies l‘a'.\:t the cork, will not be
clear, or left fine; according as the goods have

g
been a longer or fhorter time diftill’d : And muft
befet afide, till you have drawn off what fine goods
you have prefent occafion for ; and then vou may
put w hat you firft draw’d at the bung, and it
will fettle in a very little time : And when any

- F o g 1 3 " O
of your {tandard, or other calks, are near out, or

to be e tied. and drawn o J-"'.‘-I:‘Z-.-'l-a-\,-“..
to bDC Ll'ﬂ.}).lut, anda darawin « '<, ¢t all the bottoms

be drawn into one of your canns; and firft put
unc, two, or three gallons of liquor, according to

the fize of your cafk, to wath out your Lm\ s and
let your firft liquor with which your cafk 15 wafh-
ed, be put .1,11...\:;1’( your faints : And '\'.51;:: |1~
quor you wafh clean out withal, muft be caft

away. Then take your cann of bottoms; and firft
hanging up your flannel {lieve in fome convenient
place, put your lnr.m‘m i|‘. (o) :;' at once, if
your bag will hold it 3
bag will be foul, till

1
el
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up with the fediment, that is amo

en they run fine,
s, and put a clean

your

ooods
1 - . ¥ 1

ottoms were put into the
till all the goods be
ent ;3 h muft
ut: the fine goods, fo filter’d
will be as good and

{t : And the bottoms

h are much more valuable,
- put through white cap paper
s ]
one part or leaf to be open-
ive what it will hold
t into the upj

- conti-

YO0 ‘ to

‘nt 1 -tne proof';
ral to be tafted, or

ereof that way ;

. syl
W w1l
of Wil

1 ¢ 1 |
not hold, except the goods

{trong : But draw the pattern of

£ 1 ¥ 3 ~ \.’
her 1 vour glals from the cock, to
' fmall; or rather draw off a {mall quantity
s e
le pewter pot, and pour it into your glals;

ieh above your §
h makes th
than if

L upon
I

ving
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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, Spanifh, or Eng-
lith, being }*Hwi yoods, will at 1”. t of one pint of
liquor to each g: dJlon, to be made up :{:hl incor-

porated there with in your cafk, for retail, or fel-
ling fmaller- quantities : and all perfons that infift
upon having proc of goods, which not one in twen-
ty 11nduihn.,s. you muit fupply out of what
w)‘fls are not {fo reduced, tho’ at a hicher price.
For all 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

below proof, they contract a

they are

\‘J(,‘J‘;'-;.' '|L'.I d are not 10 L':E;\;ii\:s of e
by keeping, as when full proof: So ti ou

muft lower the proof ni' a leffer quantity of Bran-
dies at a r?-n-.-, whereby you will find your ac-
count confider: ":"_: :  INot but the Leondoners, who
deal into the country, reduce the fame commodity

one half part la\h., and fell at {fmall prices : But

] 1d o
I wou'd ulll»l 1de you and oti hers from t! 1

L.l;-

tice.

It is 2 cuftom amongft retailing diftillers, which
of in this Dire&ory, to
it one third or one fourth part of proof Mo-
{Tus Brandy, 1\'.'r»‘p.‘arrionu'a':; to \x-l"l,.'_i ‘R'.l!‘j they
e of : Whicl b utthed, but

iich cannot be .
by an extraordinary ]\,J_l_‘;w', and does not at.all

have not taken not

lefien []1L' B 3.1\‘, or P:'(_:'f ol the _‘_';-rL'.‘-\!\.‘ < but

them about a Shilling a f_':ﬂ,-n cheaper 3

(: : e R, 2 Ak
and muft be fo mixed and mcorporated together,
™ e o A 1.+ Eon o o il | L, Y
in your retailing cafk, But you nault keep fom

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 firength, 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 fpirit of Wine to the goods ;
mixing or ftirring them very well together, and
often trying them, until you have perfettly re-
{tored them to the proof you defire ;3 which may
be done with little or no lofs : becaufe the fpirit
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
(ame kind and denomination to the other, as the
price will bear, or will anfwer your intentions,
by fucha 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
vou can’t ftay their fettling, then caft about a
imun(l of Alabafter powder into your mix’d goods,
to ftop up the porous parts of the flannel flicve,
which fines them immediately.

44-

If by chance or accident any goods happen to
be fpoiled in their complexion, fo as to become
not faleable, as fometimes, efpecially in Geneva’s,
comes to pals 3 or were they by fome ingredients
you muft then die
' ftil

to be turn’d as black as ink;
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ftil them over again, only putting half the quan-
tity of the ingredients as ufual ; and they’ll come
perfe&ly fine as rock water from the %mi] 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.

4

4.5+

As you receive fo great an advantage by having
your difcoloured g,omls brought to their proper
compluc:on again, by their bn_uw diftill'd a fecond
time, as is mentioned in the fm egoing paragraph ;3
fo that is balanced by the d]‘.ui\.h.ru ¢ that you
lofe all the ml]uhm-r wherewith hw.’ were be-
fore {weeten’d ; and by ev ery diftillation they are
weakened near one in twenty, tho’ improv ed in
goodnefs as aforefaid,

ul 6
40.

You may colour any fort of goods according to
the fancies of your feveral cuftomers : If your
Rafpberries grow too pllc as they will do, after
their being twice or thrice drawn off, and fil’d up
with pl.l:n brandy ; then a quart, or what more
you find neceffary, of cl herry- ln'mtl) muft be put
to the Rifphu.\, as you make it up ; to give
it a deeper tin&ure for fale. 1If your plain bran-
dies want a higher r!nrrg, then a little burnt Su-
gar or T'reacle du\a it immediately : And fo your
own judgment and experience will direét you in
all the reft,

47
You will find it your intereft to kee p fuch a
Stock of melLdanlH by you, as not to be necef-
fitated to LL‘} in the Count try 3 where you muft

Lo

l-lw 'll
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ear for t"w-‘m, and where you have a much

pay

worfe commodity, and pay fometimes a double or
triple price: Becaufe feveral of the ing redients are
only i the hand of Apothecaries ; who a o ar

{feldom over-ftock’d therewith, and cannot, or ‘w;‘.i

not fell for a moderate gain,

'\‘.‘:i"-_ be fo prudent as to make a diftinétic on
rou L.L.; to d 1] with : What goods
Iy { hich ﬂf\\:n’n yield

men for their own ufe

of attendance, and as
ent, you muft take a con-
price tl.“ of Tmm : What

eve there’s

1 f
much 101

gle) s '~"[fL'1‘ \U'! be

leaft fome hazard of your money,
{ell for fomething more than your
Vhat goods you fell to the i
mally, ( as many of your g« )u.n are
compaflionate as the cafes
' a mcrrl‘.-‘.n 1

l“l allce

1:1 your
ithout a "Uud
and a good ‘.n".-:l gence at

qn.'.'l;r'\‘ and ‘[.“u.; []lL’
S A ‘. shae Nlotnd ro
at ITomm thc LWVICTCI ]'1[1\5.,
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infert. Therefore as thinking it fuperfluous, I
have omitted any {pecimen 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 (,mmrls r\nd as divers
lic 1L101~. are of divers weights, according as they
are more or lefs (ﬁn*tuous ; fo ﬁonda that are
}mot by being 1ul ced lower with hquo be-
come more P()Tjdll()h 3 \Lt no ai [U'Wﬂ. 1CE 1S n’l'lll
in their weight, when thu} retain their firft names
and denominations.

o
e

In London, and other fouthern parts, liquors re
tailed are fold for greater profit, than in the coun-
try : Infomuch that it is a maxim taken for gran-
ted, that the retailer has half in half profit ; and
oftentimes not fo contented, ﬂ;lls in fhort mea-
fures, which are five quarts to a gallon ; and pro-
portionably in fmaller meafures ; which poffefles
people with fuch a notion of the pr rofitablenefs of
that trade, that brandy-fhops are in many p?acu
as numerous as the ale 1..11:115 . And becaufe the
diftillers have an encouraging profit, it is now be-
come cuftomary, to furnifh {uch cuftomers \.iﬂl
Q1]un_d and pmm.d cafks, bottles, brafs cocks, &Fe.
at the diftillers charge; he referving the property,
and {thﬂ'" his own name thereon; which is alfo
defigned as an obligation, to continue their cu-
ftom : B it the way which has of late cbtained,
of having dead frock in hand, which is feldom
cleared off, is much worfe than t: aking by {maller
parcels, and paying ready money for what they

have.

e i

52
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In the country liquid meafures fomewhat diffes
i names, but not in fubftance from what they are
in London ; where they are called gallons, quarts;
pints, half-pints, quarterns and half—quarrcrns: But
i 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, wiz, that by the City Standard,
four ?u:u'ts over-run the gallon, by about one and
a half quarter pint ; two p}:nts over-run a quart
proportionably ; two half-pints over-run 3 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 ;5 one pint three pence half penny ; one
half-pint, two pence ; one quartern a penny half-
penny 3 and one half-quartern three farthings,

|
o

When you feald out, or feafon any veflel with
hot I}qm.:rs 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 relifh, and gives the goods an ill flavour:
But the hot-wafh of other goods, fuch as Geneva
rectify’d, All-fours, Clove, £7¢. leave no ill fcent
behind, in what cafk foeyer they are put:

Y ou
muft alfo take care not

to put white goods, fuch
as Geneva, Brandies, and moft forts of ftrong:
waters, in any cafks that have had red liquors
in, fuch as Clove-waters, Cherry-Brandy, ¢, un-
lefs you firft feald out fuch catks three o four
times with hot wafh or liquor, to fetcl

etch -out the
tinge of the red colour, which is not effe@ed

withe
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without g¢reat difficulty ; and therefore muft be
very cautioufly obferved.

You are to be perfeétly verfed -\' ‘ad unguem) in
Weightsand .Vhrm.us.,\ iz, twenty hund ired weight
is a tun, one hundred and twelve pnunm 1S an

11 1"
i

hundred weight, twenty eight pounds i$ a quarte
of an hundred weight, fixteen ounces is one I“Ltl.k :
lower than which you need not go: So alfo one
tun of lic 1'101 sweighs about tw venty hundred we ight,
and confifts of four 1 rogfheads 3 one hogfhead con-
tains fixty three gtzl,u...: ; one gallon c of ftrong wa-
ters or Vinepar \Vufg}‘.ﬂ eight ]‘:,m.\' s ; one gallon
of proof—'lix.md\‘ or Spirits weighs f{even pounds
three quarters ; one g llon of Oil \‘.Liffh"; feven
]quI‘dH and an half ; and one gallon of Treacle,
or Honey of a good (m‘fihr’u, 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 w riting by this ¢
racter L‘_ a quarter of an hundred 1‘} Q. anc
pound w eight is u\'prc&’d by 1#6; and an ounce
veight by % or G: And fo for a gallon you may
x-,,i:”- Gall. for 2 Quart Q. for a Pint, Pt. and for

L]

ha-
P ~
1 d

o 111, j}f, &ge.

CONCLUSIOWN

r g AH U S have I brought the firft Part of my
Book to a }‘_“]'r-' “and L\(}]_.n d whatever

fre -n: neceffary to be known in the practical ]”“‘
of this Science. I fhall now enter upon a Second,

and fubjoin Il'“my to practice 3 in which I {hall

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 I'L‘L.‘.'I.IT;‘. 'i:.-' and medicinally taken ; as
on the other hand, I fhall lay 01\"11 the terrible
Lo'lluiuu cEs m a too Imqumt ufe of ’em. I have
reduc’d my prefcriptions to a Still of three gal-

B
lons (huf-g, \m}u\h is the fmalleft fize that is now
in ufe; and by this means have nm-'i.c ’em {er-
viceable for all perfons. have added feveral rich

CUI‘diatf—w;lt'ur:., not mention’d in the firft part;
and have further taken notice of the different me-
thods of compounding diftil Pd Cordial-waters,
which are ufed by {evera | perfons in liquors of
the fame denomination, This I pm'”nlllv omi:-
ted in the f.nl.'_‘r_r'ﬁm L\"t]"\, as f\,.IHJ“‘ I\J perp lex
the reader with a multipl u"-‘ of ‘-‘J\,lL] pts 3 and
befides defigning it folely for the wholefale trade,
| thul:ifht it I""li)ﬂ convenient to c
one, which I judg’d m it {c l\;u
finefs : But here I ha
and left it to his judgment to
The theory is fupport ed by the ]
moft eminent and .u[wl_.tvn.\l writers, whof: s
are a fufficient teftimony of their abilities and
learning. And however it may be receiv’d, I
will nture to fay with Culpepper, that m

as near tm, truth as the men of Benjamin
fling a ftone; nearcr it need not be, but more

J-I
=]

poluuy handled perhaps it might; however as it
18, it has truth on its fide, which is the beit pa-
tron, and under that prutuuliun I leave it.

The End of the frft Part,

G
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Anifeed-water,

Ake Anifeeds fix ounces, caraway feed three
T ounces, proof-{pirit three gallons, river or
fpring 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 Still
along with the goods (which ought never to be
omitted in 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 3 Som¢
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Some gefzeraf Rules in a’iﬂzﬁiﬂg.

It may not here be improper to infert fome
certain rules obferved by diftillers; in drawing
off, and making up their diftil’d goods: viz.
when you perceive about two third parts of the
firft quantity you put into your Still is come off 5
then be often trying the goods in a glafs or phyal 5
and when you fee that the bell or proof immedi-
ately falls down, and does not continue a pretty
{pace upon the furface ; then take away the cann
of goods, and {ubftitute another veflel to receive
¢he faints: Which if fuffered to run among the
goods would caufe a difagreeable relith, and be
Tonger in fining down: Whereas the faints being
kept feparate ; the goods will be clean and well
talted, 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 fpirits 5
and fo proportionably more or lefs to a greater
or leffer quantity of {pirits: Whereby the goods
will better cleanfe themfelves and feparate from
their phlegmatick parts ; and the fpirits fo dephleg-
mated will afcend and come over much cleaner
and finer in' diftillation.

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 s 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

ghem up to their firft quantity, with liquor: As fif,
] 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 of 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 perfectly 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 fpeedily 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 feces, whereby the refi-
due will become clear and tranfparent for fale or
ufe.

Thefe obfervations fo ufeful and neceffary 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,

G4 Firfues
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Virtues szffz‘fucc{— yater

Anifeed water ought never to be reduced be-
Jow proof upon the account of the oleaginous
sarticles, wherewith this water is highly - faturated :
Which whilft the goods bear a good bodv or {pi-
rit they imimuch commix with, fo that they
{wim and are & iffolved therem, tho’ 1mpuccpt1-
ble to the eye (for all Qils do readily commix,
and unite with lLlH""'1 which is the more {piri-
tuous part of the ‘menftruum, or goods as they
are call’d by diftillers) but when the goo ds are re-
duced, and the body of them weaken'd with li-
quor, the Oil ﬁ} wrating from the {pirit, its pro-
ser vehicle, renders the “whole of 2 milky colour,
unp h":{’-n ¢ both to the eye and tafte. And this is
1}u caufe that makes Anifeed water fo little in e-
{teem as it now 1,, and has {r'm- fome years paft
been daily falling in its ation, anLly upon
the unt of its difagree ouft, which is fo

Ll\' '.'.l.\"i.'L...‘
ive to nmlL D 1t if mndc with Cara-

._'_?.1(,101?‘1 in virtue,

It 1l ke no

Ttisa ¢ good carmi inative, md commonly is ufed as
[ ally among the ]‘WO”LIIKL’ to expel

1..'.. i

wind, nuates vifcidities lodg 1 in the firlt
paflages, caufing pricking § nains and tortions there :
But as it is an unp leafant m:l rlPlLL‘lHC water
(a cordial I can’t ¢ ‘."l it) when hn.;n' takens it

noit }':1'::;;‘:1-!}-' be .,.d as a common men-
um for L‘-"'.,'.';i1‘.§_{ carminative and anticholie
tures w m. 3 al '(i‘.\{un d ferve much better ﬂ..an
ts for n‘-‘1~m'h Flixir Salutis 5 where-

be render’d more carimina-

83 l-‘.\, 111.,-\1'\ ine .»UU l<

.. and lefs {ubjett to caufe griping 5 al nd allo
{ome of the cofrec tives might very well be 0]‘111’-
tu
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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.

.zfngeficrz water.

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

(=]

Virtue af ﬂﬁge!z'ca 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
Tyftem ; as all aromatick, fpirituous, and volatile
bodies do: which by the volatility of their fub-
ftance, are as auxiliaries immediately difpenfed to,
and by their tenuity and {ubtilty as eafily admit-
ted into thofe fenfible organs, with a new fup-
ply of fpirits, to repair that wafte, which their
continual motion renders them liable to; where-
by all languor or faintnefs is removed, and their
tonick ftructure is invigorated mote forcibly to
vibrate and fhake off any pendulous or vifcous mat-
ter adhming to the fibrous or membranous ex-
pﬁ.nﬁons, (as in the ftomach and outs ;) which
lentor may not improperly be called the. cam-
mon matrix of indigeftion, fevers, cacochymia’s,
flatulencies, vapours, &, cauﬁng various pai

15
>
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and tortions in thofe parts wherein included or
detamed, till by fome natural or artificial means
it 1s removed, And this feems moft efficacioufly
to be performed by thofe medicaments that are
endued with an attenuating and difcuflive faculty,
vhofe fubtil parts have power to penetrate and
open the glandular pores, and thereby make way
for the exclufion ot excrementitious or heteroge-
neous humours: And that Angelica i1s endow’d
with fuch qualities, is evident by that pungency
or {mart impreflion, wherewith (in tafting) it af-
fects the nervous papille of the tongue; and far-
ther, by the ufe and efteem the antient doctors
had of ity 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, &¢. 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-{pirits three gallons ;
water a' due quantity, draw off the proof goods,
:;nd fweeten with fine Sugar one pound and a half
for ufe,

Beff red Clove-water.

Take Cloves bruifed fix drachms, Jamaica Pep-

per an ounce and a half, proof-fpirits thrcclgaL
NS,
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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 amongit the populace, who ufe ’em fome-
times to warm their ftomachs ; or perhaps to expel
or drive offa 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-
tilcorbutick 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 glandulcs, thereby hindcring per-
fpiration ; which being detain’d becomes fharp
and acrid, eroding the capillary glandules and
furface of the cuticle ; whereupon enfue thofe
cutaneous defcedatioys, which wlually attend the
Scurvy,

B off
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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
proot’-f'pirits, and dulcify with Loaf-fugar two
pounds and a half, and make up your goods full
proof.

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
you.
Take beft Cinnamon bruis’d a pound, Nut-
megs bruis’d an ounce, Bay-Salt four ounces,
ftrong rectify’d Proof-fpirits three gallons, River-
water a gallon and a half : - Macerate, and draw off

- a5 above dire@ed ; and dulcify the fame with beft

Loaf-fugar two pounds twelve ounces, and make
them up Lugh proof for fale or ufe.

Virtues of Cinnanion-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 is
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)
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a greater ftock 1s 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 3 and is frequently prefcrib’d by Phyficians
in all aftringettt and corroborating Juleps and
Draughts where-ever aftri¢tion of the Vifcera is
requird : It comforts and ftrengthens all the noble
parts, as head, heart, ftomach, nerves, liver,
fpleen, matrix, &%. it opens obftructions, atte-
nuates and difcuffes grofs humours 3 and upon that
head is rank’d amongft the Alexipharmick tribe 3
it takes off fainting, palpitations, and tremor of
the heart ; ficknefs at flomach, hiccough, vomit-
ing, continual bearing down of the inteftines, &,
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 difcuffes” fuper
fluous moifture: And thefe effeéts may
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 twa kinds,
viz, volatile and ‘fixed ; and that not from con-
je¢ture only, but from a&ual experiment : The
analyfis of the Bark does partly manifeft the fame
unto us : The {ubtil and pungent ato I

ms th
b LLWadd Liia

I arife
from it in fimple trituration, and which fo fenfiblv
affect or ftimulate the olfactory fibres. as thereby
lometimes to provoke fternutation, fhew us the

\-u];it]hty of lome of its conftituent particles ; f

1or
which caufe Cinnamon fhould only be {liohtly
bruis’d for diftillation ; which when put into the

Still, and the potential heat of the more {pirituous
part of the '.\"Icul'lr_uum? aflitted and actuated by the
additional }1L'EIE. of the 1UI)J:L“C'L’AH’_' fire, comes to act
upon the bruis’d and half feparated particles of
that drug, the finer and more diffipable, or vola-
=

LiE
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tile parts thereof are compell’d wholly to {eparate
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 reéti-
fy’d Alcohol, or aereal fpirit, which is then in ri-
fing, unites, and comes over with the fame in the
very firft beginning of diftillation: For then we
perceive this new-drawn fpirit to bhave 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 {peaking of ;
which lying diffolv’d in the Menftruum, ’till ad-
mitted into the body, is there by the heat of the
blood 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 obftruction therein, it attenuates the
fame by its 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
ejeément 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 fqueezing out of
the ftagnating humour, otherwife (if too grofs
for that excretion) to be reaflum’d by the re-
dud@ory veflels, and thereby convey’d to fome
proper emunctory, to be {fecern’d as an excre-
mentitions matter: Thus are vapours difcuis’d
from the brain, and other parts of the body
by opening the pores, and making free perlpira-
tion, whereby that load of heterogencous matter
which weaken’d and opprefs’d nature is remov’d,
and in lieu thereof a calm tranquillity isinduc’d upon
the whole animal eeconomy ; which being duly con-
fider’d, we may eafily account for that brifknefs
and agility which we immediately perceive in our

{clves
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felves after a moderate dram of thefe Co
quors, which they effe by the forefaid caufes,
vi%. by opening the pores, and giving due vent
for perfpiration ; an evacuation fo ufeful and be-
neficial to nature, that Sanorius has in his accu-
rate book de medicind fatici 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., Gliffen aflent,
where difcourfing on the fame fubje&, he has in
his Anatom. hepatis, pag. 370. thefe words, Ingens
e proculdubio bujufmod; (infenfibilium nempe babi-
tuum) evacuatio, (Fc. Now from the aforefaid
obfervations may we fee the danger of obftructed
perfpiration ; for what a load of humours muft
we neceflarily expect therefrom, and what a train
of difeafes thence enfuing, if not timely removed
by proper remedies? fuch as we are now treatin
of, &¢. 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 obftruéted : But a more
immediate way it has of comforting the principal
Organs or Vifcera, viz. by the grateful fenfation
which it imparts to the nervous genus, by com-
Municating a frefh influx of animal {pirits there-
t0, 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 naty-
ral tone, by the aforefaid repletion of (pirits, are
now invigorated to fhake off and diflodge any
hetcrogcneuus or vifcid matter, w}

_ lich may ad-
here to, load, or difturh them : But fince the

nervous

rdial li-
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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 fo 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 fubfiding in 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 fpirituous 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
ftriking, or darting againft thofe {enfible organs,
caufe them forcibly to contraét, or thrink up
themfelves into a more compaéted tone; which
ftate of contracion I take to be only a return to
their natural fite, or place of reft which they had
been ftretch’d from, by that {fuperfluous 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 {aid cupi]l‘.lry'
fibres) 5 and partly alfo by the attenuating and
difcuffing quality of the extraordinary hot (and I
had almoft faid acrid) oil ; the fuperfluous humi-=
dities falling upon, or lodg’d in any party are
thereby .
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thereby attenuated or abforbed ; wheréby the

natural tone of the parts being reftored, they ate

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 innfimerable maladies, as I afore ob-
ferved. Thus the ftomach having firft received
their faniferous imprefion or influence (by dif-
cufling vapours, and deterging vifcidities or crude
phlegm, the caufe of indigeftion, flatus’s) &5 it
immediately recovers its digeftive faculty, where-
by good chyle is fent into the blood, replenifh’d
with mild balfimick {pirits, fit for the generation
of the nervous fluid, which being crouded with no
lentor or heterogencous obftructing matter, is
eafily difpenfed by its canals to all parts of the
body, to communicate life and motion thereto :
And in this ftate no fuliginous vapours are fent up
into the head ; and thofe that were afore lodg’d
there, caufing pains, giddinefs, fwimmings in the
head, catarrhous and other ferous defluxions, &5¢.
are remov’d and thrown off by the open’d per-

Jpiracula, being partly beforchand attenvated 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 ffomach, vomiting, hic-
cough, &F¢, and from the heart palpitations and
faintings 3 which only arife from a convulfive mo-
tion of its nervous fibres: And upon the account
of its fubtil wtherial or volatil Salt, whereby it
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 i the alexipharmick clafs; and upon the
account of its fixed Salt, it hasa pi'LC dmnnnll

the deobftruents; and is hn.T:uul) in many rL—
minine cafes f_{\t‘l, where opening of the uterine
raffages is defird: And this it effets by the
.'.-J.‘{'{_':i:_lx gravity of thg faid falt (and p;u't‘v alfo
by its deterfive qt, mf which being driven by
the im}‘m 5 :i the arterial fluid vu“unﬂ: thofe ob-
ffructed glands, abrades or wears away the ob-

ftruting bhumour or matter, an d enables there-

od to force open and break thruugh

i} e | g il S -
ies, whereby a way is open’d tor
10fe natural and critical difcharges, which nature
has that way appointed.

Cinnamon-water.

Take {mall Cinnamon and Caflia lignea, each four
ounces, proof Malt-{pirits three glllom, water as
much as is neceffary : Bruife the Barks, and infufe
them all night in the fpirits 3 then difilll and e-
dul corate wi ith 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 wafh from your Still, put the bruifed Cinna-
mon and Caflia along with the fpmrs., Egec. (as a-
bove preferib’d) upon the Magma of thu, double
Cinnamon-water left in the Snll Which draw off,
and dulcify #¢ Jitpra, whereby your water will
tafte hm:m:r of the Lmn.unu.l, than otherwife it

would have done,

You muft be careful in drawing it off ; for the
Cafiia, if drawn low, Is very luh_it& to an l*,mp
ima. The virtues are much the fame with (tho’

reu!l

far inferior to) the former.,
Caraway-
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Garaway-water:

Take Caraway-feeds bruifed twelve ounces,
proof-{pirits three gallons, water one gallon and a
half: Draw off and dulcity 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, ipi:irs
three gallons ; water ¢, /. Diftiland duleify with
two pound of Sugar, and make up as ufual.

Virtues of Carawa 1y-water.

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

It abounds with a very warming, difcuffive, and
fubtil Oil; 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 ob!h‘}lé’tcd
wind or vapour to diflodge, and expand it felf in
order for its difcharge out of the body. And of
this we have a familiar example (:l]luding 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 2 included
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Gold Cordial.

Take Ahfn ica-roots one pound, Raifins half
a lit_:L:ilL[ Cori .Il..t.- (eeds 1()L‘ CuIces, (_'1'.1'11\‘.'.1},’-
feeds and Cinnamon of each two ouncesy Cloves
half an cunce, Melilot-flowers two ounces, Figs
four ounces, Liquorife four ounces; having fliced
and bruifed the ingredients, infule them all night
in proof-fpirits three gallons, water one g.gllon
and a halt; draw off \,uu‘ proof-goods without
faints 3 which dulcify with fine Sugar two pound,
diffolv’d ..udmg thereto
i c u}‘r yuul‘ guuk;s
burnt Sugar to a

Rofe-water a pint,
with which you mak
}arooi"v and colour it with
fine golden colour, or if you pleafe with Saffron
tied in a rag three drachms, and prefs’d into the

goods ; adding twelve leaves of Gold, when you
pL,L it by for ufe,

2

Anqthex




Another,

T

Alchermes half an ounce, oil of Cloves ten drops,
leaf Sugar fix ounces, Mufk and A mbergreefe

tied in a rag each three grams. Infufe them all

together in a large glafs bottle clofe cork’d and
fhaken uj

clear liquor, ;de]n;; fix leaves of Gold thereto.

Firtues of Gold Cordial.

Golden cordial, as you may fee by the pre-
. . i A v i
feription, does wholly cor a

carminative and
emollient ingredients conjoin’d witl

thofe of 2
lubricating mucilaginous quality 3 for which
take it to be much the better: For they 1

2 foftnefs and fmoothnefs on the parts,
by hinder the renitency and adhefio:
vifcous and fharp juices ; which may eithe:
colle@ion of vapours caule gripings in the ftomach

o

or bowels, or by their aiperity fo vellicate t
nervous fibres, as to draw them into {pafms: A

Le
1
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 le¢tures recommended to his learned audi-
tors the ufe of emollient and lubricating medi-
cines, even in continual fevers, to make {oft and
yielding the paflages for the tranfit of the hy-
mours, by fmoothing their roughnefs and indu-
cing a flipperinefs ; {o that the humours may {lide
along thro’ them, without renitency and attrition,
which always caufeth griping pains in the ftomach

: and

¥

2
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fake beft Brandy three pints, confedtion of

p every day, then filter or decant off the
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and belly when : And in Rheumatifms
2nd Pieurifics, : g oleaginous medica-
ments are now frequ :.ma, prefcribed, for the faid
eafons, and that with laudable fucce s : For we

r
may eafily conceive that when the points of any
{uline or fharp humour are wrapp’d up, or as it

uline .0 I

w fheathed 111 the mucilaginous body, or ra-

wege

ther vehicle of any fuch lil ke medicament, fo as
they cannot 1% iran fiu vellicate the fenfible fibres,
‘?"(_-L- the {"Ht" ke .13 alfo render’d h‘\-’ the {aid lu-
bricating quality fmooth and yielding to the fame,
ti 1»'.' |1.‘1"' conle cquel mv thus przis Ull 1mpuupr
%\e ‘*r*;l inoffenfive, ’till by the due courfe of tir-
culation, they be brought to their proper emun
étory or {u.htmv organs, in order for their dif-
charge, without oiu.m ing the parts throngh which
f'h:\kpdl
‘The latter Recipe of £ Gold cordial, made with

confection of Alchermes, is a great cordial; it
takes off Eamf!ngc {fwoonings ficknefs at ftom: ILI}._
"“]'l tu'm‘s of the heart, & It 15 alfo a good
neuretick or nervous cordial, warm ung and com-
forti

, the nerves ; and thereby takes off cramps,
m1p~! 1efs, mnwi ngs, and weaknefs of the joints,
occafion’d either through languor, or Uaﬂ:rmll-
on of the nervous fluid : \\*an effects may m a
;It‘c:\* manner be attributed to the fragrancy and
volatility of the perfumes ; upon which {core it is
alfo good in fome feminine cafes, where the
women can well bear the odour of pu.k.n\s-
but in others they are as pumuuus, as fome-
times m!“m‘r.\ul\ inducing violent hylt«.mf«; fits,
faintings, &e. th erefore cannot fafely be given in
all ¢ :m‘m,'l”ns

This cordizl may be made cheaper, and full
as gcod with the fu icc. Llit‘l.‘ﬂLk in lieu of the con-
fect , for no virtue can be extracted ( byunumrluus
or fp;.]ft.'c'n.s manﬂr‘mnj‘. from f_hL lc.uls prt.-

fcrib’d
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{fcrib’d in the confection ; and the perfumes or-
der’d in the cordial are fufficient to aromatize it
high enough for any conftitution

of DisTILLING,

Citron-water.

Take frefh Lemon peels number thirty, figs
fourteen pound, proof-fpirits three gallons, wa-
ter as much as 1s neceffary: Infufe and diftil,
make it up high proof, and dulcify with double

refin’d loaf Sugar two pound and a half for ufe.

Another,
Take beft Lemon peel bruifed cighteen oun
es, Orange peel nine ounces, Nutmeos bruifed
one quarter of a pound, ftrong proof- {pirits three
gallons, water two gallons; macerate, diftil and
dulcify with double refin’d Joaf Sugar two pound,
for ufe, £5c.

The former is what is ufually fold in London
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 natd) with a
lump of double-refin’d Sugar put into the glafs

Virtues of Citron-water.

The true Citron-water (which I have drawn
from the Citron-pt‘ul in the Weft Indies) I found
had a2 more aromatick and fpicy flavour than any
cow’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 'Iz fuccedaneum might not
H 4 be
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be found, nearer, and mote in‘-yr'ov’d to the na-
ture and f‘n our of the genuine, than what was

rarly fold : And this Form or Recipe with Nyt
negs, ‘\\".'-.?Lih here 1 ]"\.';' given you, | found, af-
ter many experiments, to come neareft to the
true or Weft Ind an:u n s the Nuts muft be brui-
fed, and the peels cut in picces, and infuyd all
night in the 1u“1"\'\". {pirit and liquor, and then

1 I

drawn off with a _;u: 1"L, wnich referve in

bottles either plain or dulcified.
This water is a very pleafant cordial dram, of

a very aromatick and gr: ateful flavour : It ftrength-

ens the ftomach, and ;_"_nd; a fuitable tcnf:r\’ to

the nervous tunics of it, thereby ]‘ntlf‘lm" it
more able to digef {t the aliment. And by the ad-
dition of the N utme gs it becomes a ,,“Ux epha-
lic, and comforts the brain as well as ih:m. hs
and that partly by the gratet ful {enfation it mm rts
to the nervous f"ﬂcm. H]V]fnmnrwf:1 their tonic
ftru&ure, and p‘u.l\. alfo by its warming difcufiive
L‘H.dill‘\ . it dries and clears the br: in of fuperflu-
ous humidities, attenuating and making them fit

for BF';I?(;UL{,‘-' {ecretion, cr perfpiration.

P/ague‘ walers

Take Rue, Rofemary, Balm, Carduus, Scor-
u'?.‘;k':ﬂ"l.‘ \111 fo d }n\\ﬂk 1‘!;"_»;1‘_1., (i{.:LrS'i'llC,
Mint, each three handfu's, roots of Mafter-wort,
Angelica, Butter-bur, Picny, ecach fix «‘l'mcq
Scorzonera three ounces, proof- {pirits three gal
il, and r‘u’-; it up hm]

1: 0
1

lons ; macerate, di
proof.

1
Liisg

Another.

Take roots of Mafterwort, Gentian, Snake-
yoot, cach two ounces; green Walnuts bruifed
twenty
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twenty four, Venice-Treacle and Mithridate, each
one uv'.lnu:-, (.:mllnnrc two drachms, Rue, Eje-
campane roof, each an ounce s ]!(J]‘uhz;m“d two
ounces, Saffron a drachm, Proof-{pirits three o).
lons, Waterq. /. Diftil, and {weeten with w

wililte

Sugar one pound and a half for ufe. Note, that
the Saffron 1s beft added after diftillation.
Epidemick, or Plague-water.
Take Dragons, Rofemary, Worm wood, Sage

Hmr\'mm, Mu'f\‘vmt Scabious,Balm, Lm[mm7 I t\{ﬁ
mentil with roots, Angelica with roots, M
flowers,Centaury,Be \\JII‘...I --‘11» nel,Celadin e, Rue,
Agrimony, each half a pound ; Genti an, /_...\u,.{.\‘
Liquorife, Elecampane, each fouy I ounces :

and flice the ingre

ar Hrcml

Bruife
dients, and infufe them in three
gallons of Mo InHm 11 mtn; then add Hp ing-warer
two gallons : il and duleify with fine Sugar
one pomn.!, iul‘ i-.t:u.

Virtues of P f{;c-‘r;rfs_— waler.

[ have given you here three '“qumtewq for
compounding Plague-water
take your choice. Theyare
and penerous ‘nIC‘-.’iJ'u,;:[1"1‘[.'!\"«; and are each pro
fitable to be taken as a prefervative againft all
peftilential, nnlign, or other contagious dif-
tempers: and alfo as an antidote to expel th
malig gnity from the heart, and force it toward
the circumference, there to be LIJ!u:.Wr d by a
gentle Di 1photchb And this they Ltht by the
fubtilty and tenuity of their fubftance, w hm_by
they divide and attenuate the humours, fo as to

render them fine enough to pafs thro’ the cuta-
neous

U‘ 3

) ich y ou may

npoun ded of nunlu

it
he
ds
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neous glands, by a feafible per p]nt , which ap-
pears upon the uunll_ in form  of (u.‘-‘v’, or gentle
iweat : And to this =cuﬂ'u-y work we may well

:11;"-':‘--.!5:: the nerves lend their hL]pinrr hand ; for
they being now invigor: ated by a freth influx of
w:::'] {pirits communicated to them by thefe
renerous Cordials or Alexipharmicks, and Th"I
wa!’f'- repaired by this timely r\um[m), are enabled
nore forcibly to contract their fibres, and fo to
{queeze out of the mp:llmu thofe humaours which
na;'.iu:.‘hd the perfpiration ; or fo to divide them
by fuch fhocks and impulfes of the contracting
fibres, that becoming thereby more fluxile, they
rnay readily 1;1(». out that way w Jm h nature en-
s for their excretion; which commonly
ates the diftemper by this critital evacu-

That P "Tw water which I approve beft of for
{, 1s the Lu)ml Recipe made with the
Snake-root, C: -"”."“1‘ . Saftron; &9¢.

¥

all the whole tribe of ;\_]r_'.'\'i'[rf:‘.*."!‘.‘.hks
antidotes c¢an be found; for they are

dill o

allow’d by all the learned 1’:1‘\‘ ians ‘t*::m ancient
and modern, to be the s for
this ufe. The W al::xu;;' un.’. the bafis
(or rathe e “T‘» l}' A N 1L1\_| (f t];IL f-.al'.l.l L].
antic ]u:» , or counter-poifon of ".fxfa:'fu:'.-'f.-‘x‘ King
of Pontu y eff -eferv’d his body
(and rer proof nanner of Poi-

fons. ] ad. "=1-;'\unte1ri;\

lefs efficacy 3 for they are gene-
/ tCl!it‘Il to be the _r_vrc;zt;_'ii_ J\Iu‘mp:.un,uuks in
the whole maleria medica sy for being of wonderful
fubtil parts, they exceedingly  attenuate go[s or
vifcid humours, (‘JE‘.ﬂ L,nfrtm capillaries, and for-
them out by fweat; ai 1d by the i.mlc, attenu-

‘.'n-fg’j at LT no
= 1
Al L

*

HJ“' ]

"U“»-. till»lll les s, have the efh cacy « p(_)\\r'tr to ]{LLP

the reft of the humours or c;rculatuw fluids in a
due ftate of fluxility. Agqua
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A’gzzzz mirabilis.

Take Sage, Betony, Balm, Cowilip-fowers,
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-{pirits 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; .
tufe all night, and diftil ; which make up high
proof, and dulcify with fine I .oaf-fugar two pounds
for 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, reétified 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 ;s white Gin.
ger and Grains, each half an. ounce ; Carawavy.
feeds one ounce, Proof-{pirits two gallons and 2
half 5 Water one gallon and a half; infufe, draw
off, and dulcify with fine Sugar two pounds for
fale or ufe.

Firtues
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Virtues of Agra mirabilis.

Thefe are the various Recipes that are now us'd,
and there is lictle difference in their virtues, except
what the Penny.royal makes in the one, and the
Celadine in another 5 for the virtues of the Spices
are not much different, being all of the warming
and aromatic {pecies; and upon that account are
good {tomachic 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 economy : It is fre-
quently prcfcri‘.'»’d by Phyficians in moft ftoma-
chic and cephalic Juleps ; and upon th
of its aromatic flavour, is ufually the fole {pirituous
Menftruum in Pear] Cordials: for by its warmth it
helps Digeftion, ftops Vomiting, I .lil‘r.‘cm;-__ju‘n £ .':'fp;‘s

in the fomach and bowels 5 and by the addition of

1¢ account

P v Yima® T8 (af, - FEPEE i Vi Ane P
the Lkl“.L:iJ‘.L 15 Hln._1'..| m 1'.|] llknii)L)‘.u.LJI.‘- of the

¥ from weaknets, or obitruction

E".I',';t, I!l'm_‘cc;if:];
of ‘the optic nerves; tor it attenuates and difcufles
arofs humours ; and by its pungency vellicates
the fibres to fhake off any pgndulous or grofs mat-
ter which may occafion their obftruéion.

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, 1 don’t mean, that a
liberal ufe of any of thefe Waters ufed ﬁmply, or
by themfelves, will really effeét a cure in the afore-
faid difeafes ; neither do 1 believe any one fo grofs
as to exped it ; for it is certain that all {pirituous
liquors produce a Coagulum in the blood, if 1m-
moderately taken; fuffocate the natural heat,

thereby
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the \_‘ i:nhiuing D.n:;\:’?:_’i., Wea inefls of the
N ves, and other cold and humud dif

tempers, as
3 L™ Py g - . .
15 J.l‘..’_\' experiencd in thofe who have ]“f!;{ I
du

1

g'd themfelves in a too frequent ufe of them,
and evidenc’d by their fwell’d legs and trembling
hands : Therefore they are to be taken as a Cor-
dial, either fimply, or diluted with fome proper
hicle ; when, and at fuch feafons, as the recited
es call for the ufe of them 3 and then the re-

Lilic
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
natt that in cafe of a diftemper, wherein that
Medicine, Cordial, &7¢. might be ferviceable, and
from which a cure might happily be expected, it
will then fail at the greateft need, and no mere
benefit may be expe@ed from it, than from our
daily food in a continual Fever, which rather aug-

er a
ments, than abates the fury of the diftemper :
And of this we fee divers examples, as in thofe
who to allay fome inveterate pain, or induce fleep
when long abfent, have begun with a moderate
dofe of Laudanum, €¢. which ;'.ni'wurlng 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 not find-
ing the fame benefit as from the former, to mend
the matter, have augmented the dofe fome few
lrops or grains, and thus by degrees increa-
Ing 1t, have at laft arriv’d to fuch an uncom.
mon pitch of taking Opiats, nature having
now made it habitual to them, that one ordinary
dofe of fuch perfons would be fufficient to kill
half a dozen perfons unaccuftom’d ¢
cine, Iknew a young Gentlewoman,
liate an occult Cancer in her brea
filver fpoonful of liquid Laud

(
i

this medi-
who to pal-
ft, took a large
anum every night,
with()n.‘.
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without any yifible 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-
lirium excepted) for eight perfons; for a large
filver fpoonful will contain a full half ounce. And
I know another at this very moment, who will
daily take a fcruple of Lendor Laudanum at a
dofe, and even as much of Ctude 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 afflicted. And we
daily experince the fame 1n Tobacco and Snuff-
takers, which has little effe¢t 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 expeét to reap the benefit of it at a time
when moft requir'd.

Hungary-water.

Take Proof-fpirits 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 ¢. /- dittil £ a,

I—f.,i FUECS
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Virtues of H: ungary-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 a2 more delicious flavour to it -
This {pirituous medicament is feldom or never
us’d inwardly, but always topically, as in Embro
cations, Epithems, Lotions, &3¢, its chief ufe is
in nervous and cephalick difcafes, efpecially thofe
proceeding from a cold caufe, as Epilepfies, A-
poplexies, Atrophies, Spafms, and all Paralytick
Affections ; it dries up fuperfluous humidities (fal-
ling upon or lodg’d in any part) by its heat ; and
is a good difcuflive in cold grofs tumors, for it
1s highly impregnated with a fubtil detergent oil,
which incides and attenuates the vifeidities, and
by its warmth rarifies the fame, {o as to become
fit to be carry’d off either by tranfpiration, or to
be abforb’d, or reaffum’d by the refluent blood,
thence to be convey’d to fome convenient emun-
¢tory, in order for its fecretion. We apply it
to the origine of the nerves in convulfive Spafms,
and twitchings of the arms, and Paralyfis of thofe
parts; and it 1s rubb’d along the Spondils 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, &,
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 Gula,
and about the Clavicles, for lofs of {peech ; for
at the faid fecond Vertebra iffue out the nerves
from the cervical marrow there, which fend forth
feveral twigs to the muicles of the Larynx, Gula,

Neck,
4
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i\‘u‘?n and }.m‘; .‘u.munt \\'hich having form’d
¢wo Plexus’s, from the inferior of w hich mmmh-
ately under the Clavicles limng the recurrent
nerves, the main organ or inftrument that ferves
for the formation and modulation of the v ulu,

shich nerves run up along the fides of the

to which -‘iuy impart {ome twizs, and
in the nmk es of the 1..11\r.x I have deviated

en
1,;\1«-. far, tn thew you the origine, couife, and in-
£ n of n ofe nerves, \-.]:1\_}1 are the chief mftru-

e and {peech ;. which being obftruct-

[
preternatu '{ y affe@ed, a defeé
muft confeq 'iLmu follow: And
l..:‘ er external medicine L‘u: [ know than this
\.::3"u11 to rub the defcrib’d parts with,

t id nerves will be invigorated to
f tl e vilcidity which c aufes their obftruc-
or if ocea fion’d by too much 1 fuperfluous
tv, or laxity of “the faid Nerves: Hns. me=
dicament by its warmth, fubtilty and pungency

"-l both attenuate the Lentor, difcufs and h\' up

e Humidities, (which it uh‘ci by its faline par-
ticles therewith impregnated) and i\" its pungency
(;-.liflig from its hot deter: gent oil) \n.,l.umtt, and
contract their fibres, fo as to recover their matu-
rlluavium, whereby their vibrations being r often-
er repeate «d, the nervous fluid will mu«.bvl {o
attenuate 1 ril ing allo affifted by th' fubtil parts
of the medicine 1m nediately penetrating the fame)
as to puh freely without obftruction to thul\.
parts, tl.a are l -fign’d to give fenfe and motion
to; and this in the inte nm mav be aflifted wich
intexnal cephalics, as Spirit of avender Comp.

given in ]uu_m or any convenient vehicle. The
Eleofacchar. Anth. and Lavendul. are tpt,CthI\‘\
in this cafe. The vr* and virtue of Hungary-
water may be much augmented and improv ’d by

Wwalcl

an addition of (..1111‘31111; to it, which by 1ts great
heat,
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heat, fubtilty and volatility, dries up fuperfluous
moifture, contrads the weaken’d Fibrille, atte-
nuates, mcides, and difcuflfes vifcidities, and dif-
pofes the fluids to a brisk n}minn. from whence
comes natural heat, and conlequently nouvrifhment
to thofe parts, which before la';:ro'.u-'@ under a con-
trary quality.

L.einon or O}'ﬂﬂfgﬁ'fi'ﬂ."f?".

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

Virtues of Orange-water.
[+

The virtues of this Water are the fame with
that which comes unler the denomination of Ci-
tron-water, which I have urder that head enu-
merated. This Water, if drawn hicvh prouf, would
be a proper Menftruum to extraé f{tomachic
Tin&tures and Elixirs with 3 and is of itfelf, if
fparingly or cordially taken, a good ftomachic :
Otherwife, all {pirituous liquots, if taken to ex~
cefs, deftroy the tone of the fomach, weaken the
digeftive faculty, and are, as I before obferved,
the caufe and effznce of innumerable difeafes.
Excefs in any thing produces the fame difor-
ders : For we f{ee 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 natute of any thing
whatever we receive into the ftomach, yet (1
fay ) if common food be immoderately taken,
and the ftomach be fo furcharg’d thereby, that

I the

.‘.
ra
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the concoftive faculty can’t break, diffolve, and
tranfmute the fame into perfe@ and laudable Chyle,
it paffes the Pylorus crude and half digefted ; and
for want of a due ferment enters the Laéteals in
that ftate, where it 1s either obftruéted in the
g!ands of the Mefentery, whence enfues a Czliaca 3
or if it pafles the fame, and afcends the Thoracick
duét 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
grofs particles will obftru& in the capillaries,
whereby pcrfpimtion will be hinder’d, and the
excrementitious particles will be retain’d and re-
mix’d with the blood ; which being now hLetero-
geneous to nature, the expulfion of them will by
all poffible endeavours be attempted: Whence
will follow a colluctation, or inteftine ftruggle in
the {anguineous mafs ; and this will be augmented
by the Lentor induc’d upon the blood by the
crude Chyle, which invifcating the more fpirituous
parts thereof, by nature volatile, and endeavour-
ing to expand, or free themfelves from this op-
preflion, and the avenues of perfpiration being
{topp’d, the innate heat will be concentrated,
whereby the extreme parts will feel cold, and by
forming obftructions in the capillaries, or eva-
nefcent arteries, efpecially in the head, pain and
tenfion will be perceiv’d there. And this is the
firt ftage of an approaching Synoche or putrid
Fever, induc’d primarily by gorging, furfeiting,
and over-loading the ftomach. Another misfor-
tune attends Gluttony, Drunkennefs, e, wiz.
when the ffomach has by thefe diforders been re-
pleted and ftretch’d beyond its natural and health-
ful dimenfions ; and being fo retain’d for fome
time, it will, like a blown bladder, (as being alfo
membranous,) grow thinner than is ruqui‘iitc, and
shereby confequently colder, the concoctive heat
eva-

—— s mat s
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evaporating ; which heat is fo neceffary to dige-
ftion, that without it the fame can’t be perform’d 4
and the fibres of it being ftretch’d beyond theit
natural bounds in length, lofe their elaftick force
or virtue : fo that when the ftomach fhould clofe
its two orifices, and contra& itfeIf more clofely to
embrace the meat in order for conco&ion, to which
pofition it always accommodates itfelf in a health-
ful ftate, it can’t by reafon of the faid diftenfion
or over reaching; {uit itfelf to the ingefted aliments
or contents;, but retains its {wollen figure § whence
come vapours, crudities, belchings, rumblings in
the guts, &¢. and the circular fibres of the Pylo~
rus likewife fuffering with the longitudinal and
tran{verfe fibres of the ventricle, that port will re-
main opent, Whereby the meat or aliment will be
immediately voided undigefted, and alfo unalter’d,
producing a Lientery, and thence an Atrophy or
Confumption of the whole body will neceflarily
enfue. Thefe, and various other difeafs arifing
from furfeiting; and over-repletion, or diftention
of the ventricle (and this only by that which is
moft familiar to it; viz. our daily food) what an
‘nrmy of difeafes may we not expect fromt an im-
moderate ufe of burning hot fpirituous liquors, fo
hoftile and repugnant to our nature, when impro-
perly us’d 2 Which train of maladies thence enfu-
ing, made a wife Man call them a Stygian liquor 3

for he obferv’d how unperceiv’d and fecretly they
made their attacks upoh 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 ferviceable againft
the foremention’d djfeafes, and partake of all the
enumerated virtues.
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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 one pound and a half for ufe.

Virtues of Mint-water.

This Water wholly partakes of the nature of
Mint, and is ufed againft vomiting, hiccough,
wind in the ftomach or bowels, griping of the
guts, megrim, head-ach, &¢. agamft all which
diforders it has been found to be very available,
which it effe@ts by the tenuity and fubtilty of its
parts, inciding, attenuating, and difcuffing all vif-
cid humours, and vapours lodg’d in the {tomach
and guts, from whence proceed the forefaid dif-
eafes; 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 emiffion 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.

Ratafa,

Take three gallons of Moloflus-Brandy, Nuts
two ounces and a half, bitter Almonds one pound
and a half; bruife them, and infue them in the
Brandy, adding Ambergreafe three gruinsqn‘{lx’d
with fine Lishon Sugar three pounds; int_ul(: :‘il_].
for ﬁ'}'tn or eight days fpace, and then ftrain off
for uie.

Virt ues
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Virtues of Ratafia.

This water is feldom or never preferib’d in
phyfic ; it is of a carminative and deterfive qug-
lity, which it receives from the Nuts and Almor nds s
and by the faid opening and cleanfin g quality, may
prove a good diuretick ; for the bitter Almonds
abound with an abfte rf'\t_ Oyl ; which as it fuffers
or undergoes no torture by fire, rt*r_-ins its unctu-
ous and mﬂunng qu.li:rv too. And in this view

ve have a moft noble diuretick of i ity anfwering
all the intentions that ean be rec Juired of a medica-
ment, coming under that wppuhrlon : For by its
oleaginous quality, the fibres thlt compole the uri-
nary glandules and canals are lubri rrul foften’d,
and relaxed ; and by their penctrating and deter-
five virtue, which ccrtun!\ they receive from fome
faline particles wrapped up in, or as it were lying
diffolved in the Oyl, th_y {cour off fuch \11«.01.;
ju mours or c:lui.m” (‘ﬁ.u,lu'f)l“j, as mav obflruct
the {aid glandules and }1:[“.,“‘ the free emiflion of
the urine, till opened :md le mld by medicaments
of this nature. I'he Nuts in this coz npofitign
look as if defignec ly '1J 1u1 for this ufe; for by
their attenuating quality they rwﬁ, and dilute grofs
vilcid .mmmts, and thuw} wder them thinner
and confequently eafier for the opcnm:r and deterg
ing pmtrdc‘; of the Almonds to incide, fuﬂu\.rrc
and fo make them pafs off by urine, Bt, the fame
1!Id[lt]t’5 this water may be ufeful to open obftruc-
tions in feveral other viftera, as the liver, fpleen,
mLfcnrer), womb, €9¢. and may anfier the fame
intentions there,as well as in the former: And in the
Pulmonick cafes too, it may have the fame effe éts,
and we may fuppofe nLth ftronger too, for it im-
mediately arrives at that - vifeus after its commixtion
with the blood, and having as yet fuffered little

I 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 obftruéti-
ons that may imp:c‘lg the blood’s courfe or motion,
thergby cleanfing the lungs of thofe infar&ions,

which might occafion umghs, wheezing d:fhcul"

bre.unmrr &,

Smfei;‘~water.

Take Centaury, Marigold-flowers, Mint, Rofe-
mary, Mugwort, bcoruu , Rue, Carduus, Balm,
Dragons, St. John’s wor t, each two handfuls 3
roots of Angelica, Butter-bur, Piony, Scorzonera,
each feven ounces ; Calamus A:omatlcm Galingal,
Angelica-feeds, (,.zl.lw..)s each ten dmcmms, Gin-
gcr ﬁ\: drachms, red Poppy-flowers three hand-
fuls ; proof-fpirits three gallons ; water one gallon
nnd an half ; macerate, cilﬂ1l and dulcify with fine
Sugar, one pound and a half for ufe.

Firtues of awhite Szarﬁit--waz‘er.

This water is compounded of cephalic, neurotic,
hv{'tn,ruc, alexipharmic, carminative and ftomachic
ingredients, whofe virtues being conjoined and
dq.f'g,nul to fire: tithen the moft principal organs
and vifcera, muft needs be very effeual againft
crapula’s, mdlmiqrme, crudities and rawm.ls at
Sr.’)"ntcg., '\OT“’HLH“‘ and other r}mw'oms thence
arifing. It is .md fuccefsfully againft cholicks,
gripings in the flomach and bowels, ﬂvululcm
and vapours, all which it difcufics by its carminative
virtue ; it attenuates the humours, and helps per-
f-'?r].'io'l, '1!';‘. is therefore goed in all tp:drmlcal

ind cont g ious diftempers. It refifts putrefaction
"m‘ expels the malignity from the center to the
circumference, whm} it (I’LAr“"'L\ by a gentle
dew upon the furfice of the cuticle ; and this it
effedts,
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effe@ts 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
ecks, 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 flowers, by a ftrong
expreflion ; adding to the tincture Caraway and
Coriander-feeds, Liquorice fliced, of each an ounce;
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 fliced, 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 fubfide for ufe.

Firtues of Sznﬁit—ware;-.

This water is no whit inferior to the former,
but rather fuperior ; for it retains the whole car-
minative and alexipharmic 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 endeavour to fhew afterwhat
manner it is perform’d.  And omitting the carmi-

14 patives ,
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natives, which I could bring in as ufeful in this
cafe, I will begin with the Poppies, which are
knéwn to partake of a narcotick .lml anodyne
quality, and as fuch inﬂnu reft and {leep, " at
which time we know per{piration to be moft free.
Sanétorius, an oraclein thefe matters, has in his fta-
tick experiments told us, that toffing and moving
the body in bed hinders per ['p:r.mon, and that we
are to put a reftraint upon curfelves while there,
and though we can’t prefently fleep, yet are we
to lie ftill “and quiet tho’ never fo contrary to our
nclination, f'or thereby concoétion of the perfpi-
rable matter, '1m] ‘E;rf(r..tlon itfelf will be fooner
and fuller perfr.tu.. w as the Poppy-flowers,
by their anodyne quality allay pain, and induce
pleafant and qm(,t fleep, the rehearfed natural and
beneficial evacuation will thereby be promoted more
fully and effeétually (if taken at or about bed-time,
or when in bed) than by the ftrongeft alexiphar-
mick in nature, wherein no opiate enters the com-
pofition : for they by their grmt heat which they
communicate to the blood and f; thrm, do thtrtby
much augment the blood’s velogity, and raife a fe-
brile heat therein, which if the fubtilty of their
particles be not c..pdb.c and fufficient of themfelves
to open the obftructed cutaneous glands, as we fee
very often fails, when given in incipient fevers
(both intermittent and r:ontimm]) and thereby put
off the recrements of the blood and febrile fames
tng{th;r, they may be faid to be the efficient
caufe of that dift ftemper, for which they were de-
fg,nul a cure. But this water made with the P op+
py-flowers is guarded againft this perilous incon-
V\I‘M!CY and danger, by the anodyne quality of
the faid flowers, which rather repre efs than ex-
ctte any tamultuous motion in the fanguineous
mals 3 whereby that fluid moy ing in a IL"L.IH.F, {e-
(;sh.C
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date courfe or motion, will have the more leifure
to put off its excrementitious parts by the glands of
the fkin, than when in a preternatural hurry or ra-
pid courfe. And this falutary evacuation, we may
ﬁ:ppofc to be promoted and affifted by the acid par-
ticles of the Lemon, which vellicating the fibres,
caufes them to contra& and fqueeze out of the Ca-
pillaries whatever lodg’d there, and hinder’d per-
fpiration ; thereby opening the pores or paffages
of their glandules, and making free egrefs for what
is defigned to pafs off that way. And this is the
Reafon why acids are ufually preferibed, and rank’d
amongit the tribe of alexipharmicks. This water
1s alfo accounted good to ftop fluxes of all forts;
which it effects by its warming, carminative, and
difcuffive quality, imparted thereto by the fpices
and feeds ; whereby . fuperfluous 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 3
and by the faid virtucs of the warm {pices, takes
away gripings and tortions in thofe parts, the lenient
and foftening 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 dilcuflive qua-
lities of the fpices, &F¢c. yet do I 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 cait off that way,
which afore went off probably by other difc hurg;:fs_
Aund the truth of this is confirm’d by daily e(pc-
rience, Which teaches us the falutary ufe of Dia-
phoreticks, in Diarrheea’s, &7¢c. This water ftrength-
gns the ftomach, and helps the conco@ive faculty
i 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,

Dy, Sz‘epfxem’s water.

Take Thyme, Mother of Thyme, Sage, Pen-
ny:royal, Pellitory of the wall, Rofemary, red
Rofes, Camorile-flowers, Origanum, Lavender,
Mint, each a2 handful and a half ; Ginger, Ga-
langal, Cinnamon, Nuts, Anifeeds, Caraways,
each fix drachms ; proof-fpirits three gallons;
water g. /. Macerate, diftil, and dulcify with white
Sugar one pound three quarters, for ufe 3 adding of
leaf-gold fix leaves, mix ’em well in the goods /. 4.

Virtues of Dr. Sz‘epfaem’s water.

This water is much of the fame nature and ufe
with aq. mirab. wholly confifting of carminative
and gephalic ingredients. It is a good cordial, and
may be ufed as fuch fimply, or go in compofition,
in carminative, antichelic, cephalic, and hyfteric
Juleps, &¢,  For it difcuffes wind and vapours,
lodg’d cither in the firft paflages, or included be-
tween their tunis, or ia the interftices of the
mufcles ; and that either primarily and fimply by
its difcuffive and carminative virtue, which it has
an immediate effect upon in the prime wvie, b
attenuating vifcidities, and rarifying and difcmy—
fing thofe vapours therein included: Or fecon-
darily by impregnating and communicating the
faid qualitics to the fanguineous fluids, which
thereby being conveyed and cartied along with.
the blood, and diftributed by the arterial capilla-
yies amongf thofe mufcular or membranous parts,
mufh
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muft neceffarily rarify and difcufs thofe vapours
pent up therein, and throw them off by the fe-
cretory duéts. The nerves alfo may contribute to
this work ; for by the gratcful Effluvia arifin

from thofe arematics they are immediarcly af-
fe&ed therewith, and an elafticity or {pringinefs
1s added to their fibres ; and this may be partly
aflifted 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 may we account
for and know the method which nature takes in
removing obftructions 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 fpend upon this fubjec, 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 [%ﬂz:éaugé.

Take Mace, Cloves, Cubebs, of each three
drachms and an half; Nuts ten drachms; Cinna-
mon, Coriander-feeds, Ginger, of each fix drachms;
proof-fpirits three gallons : Infufe all night, and
diftil 5 hanging at the end of your worm Englifh
Saffron (diffever'd and ty’d n a rag,) ten drachms,
( for the goods to run through, thereby to ex-
tra®t all its tinGure: ) Then make rl:adf.r the

followiug
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following ingredients, @7z. Raifins ftoned one
pound two ounces, dates fliced twelve ounces,
liquorice ning ounces, fpring water fix pints; let
them macerate in a 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,

U_/éfﬂeéaug[x

Take Nutmegs, Cloves, Cinnamon, of each half
an ounce ; Anifceds, Caraways, Coriander, of each
an ounce ; Liquorice fliced two ounces, proof-{pi-
rits three gallons, water, ¢./. 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 Ufg;&eéaugb by digeflion.

Take Raifins ftoned two pound, Figs fliced
half a pound, Cinnamon two ounces and a half,
Nuts one ounce, Cloves half an ounce, Mace half
an ounce, Liquorice three ounces, Saffron half
an ounce, bruilc the fpices, flice the Liquorice,
€. and pull the Saffron in pieces, and infufe them
all ina gallon of the beft Brandy for feven or eight
days, ’till the whole virtue be extratted from
them ; then filter them, putting thercto a quart of
Canary-wine, and half 3 drachm of effence of Am-
bergreafe,
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bergreafe, and twelve leaves of gold broken in
pieces, which referve for ufe.

Virtues of Ufyzzeéng/z.

Thefe waters bear an Jrifh denomination, and
are excellent {ftomachic cordial liquors, and upon
the account of the balfamic and healing quality
communicated to the meuftruum, 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 fpices, might perhaps be fubjeét 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 paffages 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 firt in the
compofition of the cordial liquor, and then after-
wards, when received into the ventricle, and there
fo 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
ftatc they pafs along the milky path, till br()ught
nto the {anguineous mafs, where upon their arrival
at the hearr, they fuffer another comminution or
fubdivifion of their particles ; for there, and perhaps
al{o partly in the lungs, by the admixtion of the ful-
phureous particles of the air, they may be faid to un-
dergo their laft concoction forthe fervice of the whole
fabrick,
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fabrick. For in the heart and arterial canals, the
blood is fubtiliz’d, and here the fpirituous parts
begin to feparate and take leave of the grofler and
more pondetous, 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 collutta-
tion, can’t be perform’d all at once 5 for the grof-
fer bodies endeavouring to reftrain or hinder the
evolation of the more volatil particles (their old
affociates J 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 reaffuming their former adhe-
five and tenacious nature, do readily come into
conta@, unite and ftick in any interftice or cavity
made by the attrition and abrafion of the circu-
lating fluid ; and thus do they repair the waftes
and decays of nature, and may profitably be given
in all colliquations or waftings of the folid parts
(where a fever, as hectic, &c. 1s abfent) efpecia
ally if proceeding from a defect or decay of na-
tural heat ; and is of great fervice to old peo-
ple, where no fever is to be feared, and the lamp
of life or ingenitus ignis, cal’d by fome of the
antients the eftal Flame (as is elegantly defcrib’d
by Dr. Chariton in his Oeconomia animalis) has
almoft confum’d its pabulum, 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
{ubject to be inflam’d upon very flight occafions.
This water upon the account of the Saffron, where-
with it is pretty highly impregnated, as contain-
ing near five grains in three ounces of the l}qur_d
menfiruum, muft needs be a pretty good alexi

pharmic

-
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pharmic toos and may, if cautioufly and wifely
ufed, affit and promote the expulfions of the
Small-Pox, Meafles, and other cutaneous erup-
tions, where a fpur to nature is required ¢ And in
malign and peftilential Fevers too, its ufe is of
good fervice in expelling and driving cut the
morbifick matter by the cutaneous pores, for it
effectually 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
1t powerfully opens the pores (whereby we may
judge of a deterfive quality lodg’d in it) and there-
by removes obftru&ions, and canfes a plentiful per-
{piration of both kinds, (viz. fea/ble and infen-
fible) it leaves free egrefs for the hot fpirituous
particles of the menffruum 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
fpent the fomes ot pabulum thereof. And this is
no ficitious hypothefis, but grounded upon true
reafon, confirmed by daily experience ; 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 fubftance 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 opens the pores, and having
by the faid quality attenuated the humours that
obftru@ed the paffages, makes them thereby fit
to go off by perfpiration. And by the faid
quality and caufes, we find {pirit of wine to be
the moft effeétual remedy againft ambuftion.
And if the faid qualities be allow’d, we may fup-
pofe it alfo available to cleanfe any of the viftera

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, &'c. and in fome uterine
cafes too it mayn’t perhaps be unfuccefsfully made
ufe of.

W or mwood-water.

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

Virtues af W ormwood-water.

Wormwood-water is defervedly in great ufc
and efteem ; for it is a noble ftomachic, and the
beft of all diftil’d waters (Gentian excepted) of
that clals : Itis frequently prefcribed in ftomachic
and chalybeat tin@tures and infufions. An excel-
lent ftomachic and anticholic tinéture might be
drawn from Spirit. Abfinth, Rad. Zedoar. Cort.
Aurantior. Gent. Centaurt Sem. Cardamom, &e.
and is much more proper for drawing thofe tinc-
tures and elixirs with, than {pirit of Wine, pro-
vided it were no lower drawn than that fpirit.
Dr. Bates has, in his Pharmacopeeia, 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. {512 aurant.
i fumat. abf ficcat. Cort. winteran. ana 3
Flo. Cham. 3iv Sem, Cardamom. Cariophyl. Cubeb.
Junc. odorat, ana %j Cinnam. N. M. Sem. Carui
ana %ii Sp. rectif. Ibkij aq. abfinth. fimpl. Cong. 4 i3
diger. per. trium dierum {patium, poftea diftil, 1;':1\;

i he

2
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The compofitiot of this Water fhews its vir-
tues and ufe to which it was defign’d ; for the
bafis of it wholly confifts of ftomachic, carmi-
native, 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) is too little, and the Orange-peel might
have been fubftituted inftead of the Lemon, if
its quantity had been increas’d without any de-
triment to the medicirie ; 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,
attenuate, 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 fpirit; its pungency
upon the tongue does plainly difcover it, which
acting upon the membranous coats of the ftomach,
by vellicating the fibres thereof, gives a fuitable
tenfity thereto; and if any vifcidity be therein
lodg’d, or adherent thereto, it abrades and fcours
off the fame, which, if wholly excrementitious,
1s extracted into the inteftinal duct, there to be
fecreted with the faces. The cavity of the ven-
tricle being thus purg’d or cleans’d, and its
fibres being invigorated and ftrengthen’d by the
grateful fenfation of the warm ftomachic fpices,
and partly alfo by that flight vellication or plea-
fing pungency which the fibres thereof might
receive from the faid falts, thereby giving them
a f{uitable tenfity, whereby its concave or inner
part hccominngorc corrugated; renders this
membranous bowel more 4ble to tetain and ac-
commodate itfelf to the ingefted aliment, in or-
der for laudable digeftion. And this it effe@s,
by purfing up itfelf, an:— more ftreightly clofing
s
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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
serfect ¢hyle, fit for its entrance into the lacteal
veflels rank’d along the fides of the firft or
{imall inteftines : Thus by inciding and removing
phlegm (the parent of wind and vapours) out of
the firft paflages, and by cleanfing the ftomach,
and giving a due clafticity or fpringinefs to its
fibres, are aromatic Dbitters accounted true fto-
machics, and are a fuccedaneum to natural bue
ges and fcours

or choler; which, like thefe, deterg
off crude phlegm, and always caufes a fenfe of
hunget whenever this ufeful humour is contain’d,
and has the prtzdmni rance, in the ventricle. All
bitters refift pqucthHiun, the Nidus or common
Matrix of Worms, Gripes, putrid Fevers, Cacho-
chymias, &Fc. with innumerable other Maladies
too tedious here to recite.

7(”7!}‘62‘-?&-’%"5)‘.-

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

Virtues qf Suniper-water.

This Water is more in efteem (as has been
obferv’d in the former part of this work) efpes
cially amongft the populace, than all the whole
tribe of diftil’d Waters put together, It is a
gfmd carminative Water, and preferable to A-
nifeeds upon the account of its tafte, as being
much gratefuller and pleafanter .to the palate 5
(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 ditill’d goods lower'd below
proof frequently are) and in virtues it equals, if
hot exceeds 1t ; for it partakes of all the carmi.
native quality of the other, and is as effectual
to difcufs wind and vapours, either in the fio.
mach of bowels. It is the common Anticholic
Water amongft coutitry people; and is very efs
feCtual for that purpofe; as is frequently expe-
rienc’d 5 for the Berries abound with a very de-
tergent falt, which rifes in diftillation with the
oil and fpifit; which powetfully incides and feours
off phlegm, F¢c. adhering to the inner tunic
of the inteftines; and by its warming carmi-
native virtue attenuates the fame, and difcufles
any collection of vapours therein, ot elfewhere
inclos’d : And by the faid qualities this Water
becomes an excellent diretic; deterzing and
cleanfifig the reins and urinary paflages, whereby
it powerfully provokes urine, and caufes a fiee
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 their impure, fe-
culent, and grooty Malt liquor (ne more com-
parable to our clean Euglifh Ale, or Beer, thag
Water is to Wine) they prefently fall into an If-
churia, or total fuppreflion of urine, which I con-
ceive may be oceafion’d by the groflnefs 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 Obfcl'v'gl, that a great p{_:rrion of our
drink goes immediately oft by urine, we may
not improperly conje@ure, that the teculencies,
or groffer parts of that liquor is convey’d along
with the blood to the kidneys, where falling in
with the Serum into t}iz fecretory glands of that
2

2 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 fuppreflion 3
which as foon as thofe people labour under, and
are fenfible of, they fly (fanquam ad afylum) to
the ufe of this diftilli’d Water ; which they have
fo often experimented to give them eafe and be-
nefit : for being taken in a pretty moderate dofe
it foon removes the obftruétion by its detergent
uality, 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-
Etions in the biliary pores and canals 3 and with
it a very good Iéteric Tinéture might be made
with proper Anti-i¢teric ingredients, as Croci,
Curcum.-Rubi Tin&or. &¢. Dr. Bate commends
the Spirit of Juniper, to be a very powerful me-
dicine in curing and removing barrennefs 3 which
I conceive muft be, by difcufing and drying up
the fuperfluous humidities of the matrix > And
further he tells us, it provokes the Catamenia
or Menfes, which is effeted by the efficacy of
its detergent falts 3 which ftriking againit, and
forcing open the mouths or extremities of the
uterine veflels, it abfterges or wears away the
obftrucing vifcidities, whereby a free paflage is
granted for thofe periodick evacuations,

Cardamum,
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Cardamun.

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 prefcrib’d in medicine
that I know of 5 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 in all cafes where any other
carminative or ftomachic Cordial water may be
of fervice, efpecially in cold and humid diffem-
peratures ; for by its warming, attenuating,
and difcuffing faculty, it dries up fuperfluous
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 contradi-
ons of that g;ftus will be more frequently, and
forcibly repeated, and confequently a greater
Impetus given to the blood’s circulatory motion.
And thus, tho' fpirituous liquors are faid to in-
duce a Coagulum upon the blood, and that from
the authority of a great Man (Dr, Pitcairn I

K3 mean)




142 A Compleat Booy Baox I,

mean) who in his experiments made with the
Juices of feveral Vegetables, . £7¢c. upon blood,
found that Spirit of Wine produc’d a confide-
rable Coagulum therein ; and that it ran into
Grumes, with a lirge feparation of Serum; yet
afeer it was drawn out of the body, and
air, and therefore might have 2
different effe, from what it would have pro-
duc’d in the body of a living animal. And this
I am inducd to belicve for the forefaid reafons 3
tells us, that a moderate

this was
expos’d to the

for daily experience
dofe of any {pirituous liquor does much increafe
the blood’s velocity (as’the more frequent vi-
brations or {mart firokes of the artery and aug-
mented heat of our bodies does piainly evidence 3)
which, if granted, the cphefion or grofs texture
of the blood muft neceflarily be divided and at-
tenuated, and kept more fuxile in this flate of
rapidity, as being more broken, divided, and at-
tgnuated by the frequent Syftoles of the heart,
and its produétions (the Aorta and its fubdi-
vided canals, I mean.) And this is farther prov’d
by the intenfe heat we perceive and feel in our
bodies when affiited with a febrile Paroxyim:
The cold fit (its firft infult) being paft, and the
Lentor partly divided by the faid frequent con-
¢ractions of the heart, and the arteries ‘following
its motion, a rapid circulatory motion prefently
with 2 violent burning heat accom=

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 cou'd not fo immediately
lifpers’d and diffus’'d over the whole bedy,
kut only to fome certain parts of it where the
larger veflels tefmineted, for in the (,‘:;pillarics it
obfirud@, znd caufe pain and tenfion, ag
in Rheumattims ; and the extreme parts
would,

fucceeds,
panying and arifing from 1t;
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would, as being defrauded of their nourifhment,
feel cold ; but i .continual Fevers, or any in-
creas’d motion of the blood, no fuch fymptom
happens. Therefore we are induc’d to think that
they don’t caufe fo great a Coagulum in the
f)J()ud as they are generally thougl t to do, d] e-
cially if oderately and LUIli-.I“} taken ;3 but if
:J:}lcr'.vih, *tis indif putable they do. The fpiri-
tuous parts pul]}ng_: off, and the grumous be-
coming aduft by the force or violence of pre-
.‘u:mruml heat, occafion’d by the immoderate
ufe of hot {pirituous liquors, will neceffarily run
into grumes or clots, ‘.\JTh a large im_p ration of
its Serum 3 which I take to be the primary caufe
of a I)rol ofy in great drinkers of { {pirituous li-
qno: s, by which 1eplnrmn the Lar familiaris,

{upilor wip of Hmﬁmm! »5, becomes fuffo-
Cilf,t_d and extinguifh’d 3 and the fuperfluous fe-
rous parts of the blood not pafling timely off
probably caufes a rupture of the L\,‘j‘nph.'.'.i(s
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 {uT\Juft 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 M.nmrr liquors in young and choleric
pL,irmc;, whofe Houd is fubjec to be inflam’d 3
but in cold and humid conftitutions, e pu.u”l”’:’
if inelining to old age, a mare liberal ufe may
then be faf; -ly allow d,

leﬁ!é’g—-’“ﬂfﬂ? A

Take Nutmegs bruis’d twelve ounces, proof-
fpirits three gallons, Water one gallon and a
K4 half 5
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half 5 infufe, diftil, and dulcify with fine Suga:

two pounds for ufe.

Another.

bruis’d half a pound, Caraway-feeds

Take Nuts
or Orange-peel an ounce, larm'.\t-u.‘-irils three gal-

lons, Water ¢. /. Diftil, and fweeten with Loat-
O o ey ~ .
Sugar two pounds.

Virtues of Nutmeg-water.
o S

This Water is 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 is
mote agreeable to the palate, more comfortable
to the ftomach, and more grateful to the nerves
than this Cordial is 3 and imay profitably be us’d
in all cephalic and nervous cafes, efpecially thofe
proceeding from a cold caufe, for as it abounds
with a very warming and fubtil oil, it power-
fully difcufies wind and vapours from the ftomach,
bowels 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 {erous
defluxions ; it helps and ftrengthens the memory
and eye-fight by the faid qualities, (efpecially if
affe@ed with too much moifture): It firengthens
the ftomach, and other membranous parts, by
repaiving the relax’d tone of their fibres, giving
a fuitable tenfity thereto s and therefore may be
found ferviceable in moft of their diforders;
which here for brevity’s fake 1 fhall amit ’till 4
farther opportunity
Rfr’f@l‘}
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Rofa Solis.

I'ake Rofa Solis pick’d clean one pound and 2
quarter ; Cinnamop,Cloves, Nutmegseachan ounce;
Marigold-flowers a quarter of a pound, Caraway-
feeds three ounces, Proof-fpirits three gallons,
Water two gallons; draw off your proof-fpirits
from the Still, and infufe in a quart of liquor, Li-
quorice flic’ld four ounces, Raifins fton’d one
pound, red Sanders four ounces ; infufe upon
hot afhes to a due extraction of their virtue s
{train, and diffolve therein white Sugar one pound
gnd a half, which when cold mix with the proof
goods for ufe,

R&ﬁl !5’0!1.5 /LV :’(’?“:{afci'/z’jo_,'J-_f

Take Rofa Solis clean pick’d four handfuls,
Nutmegs, Caraway and Coriander feec s, M:lcc;
Cloves, Cinnamon, each half an ounce ; Gin{_v‘cl-',
Cardamum, Zedoary, Calamus J’\l‘ﬂn‘[.i[fgut_;’ eack
a drachm and a half; Cubebs, yellow Sanders,
each half a drachm; red Sanders an ounce, L.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 3 in which
diffolve white Sugar twelve ounces.

Another,

Take Rofa Solis cleans’d four handfuls; Cin-
namon, Nutm:‘g_gs, 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, Raifing

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

Virtues of R ofa 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-
@tillation, 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 infufion,
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
Phthificks, or confumption of the Lungs, a Ta-
bes, or pining, &c. It comforts the heart, liver,
and ventricle, eafés the pain of the head, and is
a prefervative from the Plague. Thus Dr. Bazes.
All which virtues may be afcrib’d to its heating
and drying quality, which attenuates and dilcufies,
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-
{cefles, thereby difpofing them for the reception
of the nutritious balfamic particles, to fall in
with, adhere to, and fill up thofe eroded cavities,
and allo dries up the Catarrh, the o1 igine of this
diftempers it eafes the pain of the head, by
attenuating and difcuffing vapours there, open-
ing by its penctrating and deterfive quality the
glandular pores of the capillary arteries where-
by they may exhale or perfpire; or by a more

imme-




Boox II. of DisTILLING. 147

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 froutis, and
about the Fontanella or junctures of the coronal
and fagittal {utures, thro’ which the offenfive va-
pours which arife and gather within the Craniam
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 feull
that way ; and farther, by its immediate effect
npon the nervous membrane of the ftomach, by
invigorating and corrugating its fibres, as afore
fhewn, the concotive faculty thereof is affifted
and promoted, whereby crudities are removed,
and the caufe of indigeftions, vapours, &'¢., which
may afcend to, and trouble the Head, or other
parts, is 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
{enfation which this Cordial imparts to them}
and by a new fupply of the nervous fluid they
arg mvigorated and ftrengthen’d to fhake off
whatever is 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, Rue,
Sage, Scordium, each three handfuls, Nuts, long
Pepper, Ginger, Camphire, Gentian, each an
ounce and a half, Snake-root, Contrayerva, Ele-
campane, Zedoary, Vipers-flefh, each four ounces ;
Yenice Treacle and Mithridate, each four ounces,
white
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white-wine Vinegar two pounds, proof-{pirits two
gallons ; macerate, and diftil /. a.

Virtues qf London P/czgz’ze—u'ﬂ!cr.

I could not here omit giving you the prefcrip-
tion of this moft excellent compofition ; for cer-
tainly nothing can be more regularly and ju-
dicioufly compos’d, or more effectually leveil’d
againft the peftilential Miafmata, than this great
Alexipharmic is, 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.

Spirit af 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 :
1)};__;(—1'1“ for fome days, and filter, adding Leaf-
Gold half an ounce. :

Another by infufion.

Take Cinnamon and Citron water, each one
pound, Juice of Kermes three ounces, double-
vefin’d Loaf-Sugar a quarter of a pound: Digeft
and filter, adding Leaf Gold N°®. eight, Effence
of Ambergreafe half 2 drachm ; 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 &
great price, which is much augmented by the
Gold and Ambergreafe which enters the compofi-
tion; it i1s good in nervous cuflsﬁ; and by its
grateful effluvia takes off fainting, fiy ooning, pal-
pitation and tremor of the heart, ‘weaknefs and
numbnefs of the extreme parts, Spafms, Paralyfes
and other nervous diforders,

Antifeorbutic Water.

l'ake Garden Scurvey-grafs twelve handfuls,
‘Water-Crefles, Brook-lime, each two handfuls,
Lemons flic’d fix, Horfe-radifh 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 ¢. /. and draw off gently the proof;
Eplrit‘ J".: a.

Virtues of Antifcorbutic Water.

This Water is much the fame with that excel-
lent Antifcorbutic Water of the fhops call’d 4-
qua Raphani comp, {ave only that here we have
Sem. Singpi in lieu of the Corses Winterane, with
fome other {mall variations not material, It is
compos’d of exceeding fubtil and volatile ingre-
dients, whofe particles when actyated by the heat
and impulfe of the arterial fluid, are render’d
capable of inciding all vifcidities, which may
mfarciate or obftrué their capillaries, whereby
per{pi-
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pcr{'pirr:tin:i 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 Sesm. Sinapi in the compofition makes
it ferviceable in paralytic and hydropic cafes
too, by opening and cleanfing the motiths and
paflages of the obftruéted Canals and Vilcera, and
alfo by giving a greater fluidity to their contents 5
the Stimulus, which their component fibres fuf-
fer, by the pungency or vellication of the vo-
latil falts wherewith this medicinal compofition
is highly loaded or impregnated, not a little con-
tributing thereto. Thus it becomes {erviceablé
i a Dropfy, by opening the urinary pores and
paflages, for the ftagnating humour that way to
afs off; and farther, by opening the mouths
of the Lymphatics, and giving a greater flui-
dity to the Lympha, it may pafs on freely with-
out ftagnating or burfting its minute canals,
which Etmuller would have to be the origine of
this diftemper; or by opening the fcrous: glands
and reducing veflels, a free difcharge may there-
by be given, which being before obftruéted, and
the humour ftagnating n the faid veflels, can
neither be exhal’d nor reforb’d, but breaking the
fame, fays Boerhaave, 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 vifcofities, and a Stimulus to
their fibres, to fhake off the adhering Lentor.

INDEX




Nifeed Water Double

INDE X to Book

A\ ———Ditto Single
—— Dutto Common

p:tgc i

L]

.’7}.’ {:’.'":f,’-r'c’.’ H’-(Eft'i'

Cara way Water——

Cherry Brandy

Citron Hater ———

Cyder

Colouring Brandy

+

5

Brandy Englifh Frenchifyd Y
17

18

Cinnamon [f ater ].);-'.’( hle 1 :
————— Ditto Second for: - 10
N e -25

Red Clove Water Double 10
———— Ditto Ordinary 13
~———— Ditto #bite ——u 14
34

4

Elder-jurce mm— 42

Geneva Roval

—— Ditto Bej#
Geneva

Gold Cordial —

Hungary Water

Lemon Water -

Lime-Fuice
Mint Water —s

Agqua Mirabilis

Malt Spiris 1o redtiy
Moloffus Brandy to redtify

Orz'r}lgf Waier

Plague Water

28

Punch

24

Ratafia

20

R ‘U "/j"m:"‘ Bra ray

e

Dr. Stepbens’s 1y7,,y

Spirit of Wine —

Salt gf T AP s

Surfert Water

Syrup of Elder .

28
. 30

———— e ‘d"?

s 9

35

45
Tinture

A pemin s




INDE

Ginéture of Fapan
Ujquebaugh Fine

——Ditto Second

T

R e RS

. RSN
INDEX to

Boox 1l

ed Water —

':.( & f:t U{( i

vace a2
T

-— 9

f 140
Car: e';:;fez;;:x 141
Caraway Water 107
Cinnamon Water Beft 100
— Ditto m.u,'!m'ﬁrt — 1006
Citron Water — ——— 111
Clove Water ———— —————— Q0
Geneva 138
Gald Cordial — 108
Hungary W ater 118
Lemon Water 121
Mint Water 124
Aqua Mirabilis —115
Amwur Water 143
Orange Water 121
Plaguz Water 112 and 147
Ratafia. —124

RalzSrlis
aja OGils

Dr. Stephens’s Water

Surfeit H/nj,;}'

145

1 3Q

126

Spirit of r’}m‘?crm’J R P

Umw

e —

148

—132

H QrIvY 4

__......_.----—[_.16















	Vorderdeckel
	[Seite]
	[Seite]
	[Seite]
	[Seite]
	[Seite]
	[Seite]

	Titel
	[Seite]
	[Seite]

	The Preface.
	[Seite]
	[Seite]
	[Seite]
	[Seite]

	Book I.
	Seite 1
	Seite 2
	Seite 3
	Seite 4
	Seite 5
	Seite 6
	Seite 7
	Seite 8
	Seite 9
	Seite 10
	Seite 11
	Seite 12
	Seite 13
	Seite 14
	Seite 15
	Seite 16
	Seite 17
	Seite 18
	Seite 19
	Seite 20
	Seite 21
	Seite 22
	Seite 23
	Seite 24
	Seite 25
	Seite 26
	Seite 27
	Seite 28
	Seite 29
	Seite 30
	Seite 31
	Seite 32
	Seite 33
	Seite 34
	Seite 35
	Seite 36
	Seite 37
	Seite 38
	Seite 39
	Seite 40
	Seite 41
	Seite 42
	Seite 43
	Seite 44
	Seite 45
	Seite 46
	Seite 47
	Seite 48
	Seite 49
	Seite 50
	Seite 51
	Seite 52
	Seite 53
	Seite 54

	The Contents of the following directions.
	Seite 55
	Seite 56
	Seite 57
	Seite 58

	The distiller´s directory.
	Seite 59
	Seite 60
	Seite 61
	Seite 62
	Seite 63
	Seite 64
	Seite 65
	Seite 66
	Seite 67
	Seite 68
	Seite 69
	Seite 70
	Seite 71
	Seite 72
	Seite 73
	Seite 74
	Seite 75
	Seite 76
	Seite 77
	Seite 78
	Seite 79
	Seite 80
	Seite 81
	Seite 82
	Seite 83
	Seite 84
	Seite 85
	Seite 86
	Seite 87

	Conclusion.
	Seite 88
	Seite 89
	[Seite]

	Part II.
	[Seite]
	[Seite]

	Book II.
	Seite 93
	Seite 94
	Seite 95
	Seite 96
	Seite 97
	Seite 98
	Seite 99
	Seite 100
	Seite 101
	Seite 102
	Seite 103
	Seite 104
	Seite 105
	Seite 106
	Seite 107
	Seite 108
	Seite 109
	Seite 110
	Seite 111
	Seite 112
	Seite 113
	Seite 114
	Seite 115
	Seite 116
	Seite 117
	Seite 118
	Seite 119
	Seite 120
	Seite 121
	Seite 122
	Seite 123
	Seite 124
	Seite 125
	Seite 126
	Seite 127
	Seite 128
	Seite 129
	Seite 130
	Seite 131
	Seite 132
	Seite 133
	Seite 134
	Seite 135
	Seite 136
	Seite 137
	Seite 138
	Seite 139
	Seite 140
	Seite 141
	Seite 142
	Seite 143
	Seite 144
	Seite 145
	Seite 146
	Seite 147
	Seite 148
	Seite 149
	Seite 150

	Index to book I.
	[Seite]

	Index to book II.
	[Seite]
	[Seite]
	[Seite]

	Rückdeckel
	[Seite]
	[Seite]


