i N the making of Syrups, where we have
1 . . s d -
-4 not direCted either the weight of the
fugar or the manner in which it fhould be
diflolved, this is to be the rule.
Take of double-refined fugar twenty-nine
ounces by weight,

Any kind of liquor one pint,
Diffolve the fugar in the liquor, in a wa-
" ter-bath ; then fet it afide for twenty-four
hours ; take off the fcum, and pour off
the Syrup from the feeces, if there are any.

SYRUPUS ALTHA A,
SYRUP OF Marsu-MALLOW,

Take of the freflhh Root of Marfh-mallow
bruifed, one pound.

3

Double-




OYRUPS.
s LPavars aAalInAe
i Toul l?udli'.xa.

Double-refined Su

Diftilled Water one gallons

.31 | « - o n / N SR | [
bBoil the watel with the Marin-matiow

Wiy

root, to one half, and prefs ou

liquor
when cold. ~ Set it by twelve hours ; and,
after the feeces have {ubfided, ponr off the
liquor. Add the fugar; and boil it to the

. 4 e . '
weight of fix pounds.

SYRUFUS CARYOPHILLI RU-=

OYRUP OF CI.'“". E [ULY-FLOWER.

Take of frefhClove July-flowers, the heels
being cut off, two pounds.
Boiling diftilled Water fix pints.
Macerate the Flowers for twelve hours 1n
a olafs veffel ; and, n the ftrained liquor,
diffolve the double-refined fugar, that 1t
may be made a Syrup.
R E M A R Ks
Beauty of colour being a principal quality of
this Syrup, the ftraining fhould bé made without

expreflion. o

P 2 SYRUPUS
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SYRUPS,

SYRUPUS CORTICIS AURAN-
. T3
SYRUP OF ORANGE-PEEL.

Take of the frefh Outér-rind of Seville
Oranges, by weight, eight
ounces,

Boiling diftilled Water five pints.

Macerate for twelve hours in a clofe vef-
fel ; and, in the ftrained liquor, diffolve the
double-refined {ugar to makea Syrup,

R E M A R K.

[n making this Syrup, it may not be i!‘:’]pl‘(}-—
per to have the fugar previoufly powdered, in or-
der that it may be the fooner diflolved in the in-
fufion, and any unneceffary exhalation of the vo-

latile parts of the peel avoided. P,

SYRUPUS CROCI,

SYRUP OF SAFFRON.

Take of Saftron, by weiglit, one ounce,
ik

Boiling diftilled Water one pint,

r\,r- ~ oy
- 1-1'\\.}1t\.e




SYRUPS. 213

Macerate the Safiron, in the water, for
twelve hours, 1n a clofe veflel ; and diffolve
the double-refined fugar in the ftr@ined li-

quor that it may be made a Syrup.

SYR.UPUS SUCCI LIMONIS.
SyruP OF LEMON-]JUICE.

Take of Lemon-juice, {trained, after the
foeces have fubfided, two pints.
Double-tefined Sugar, by weight,
fifty ounces.
Diflolve the fugar that it may be made a
Syrup.
Make, in the fame manner, 2 Syrup of
the Juice of the MULBERRY,
RASPBERRY, and
Brack CURRANT.

ok WS oy Vit
hlthﬂinﬂparadon of thefe Syrups from fruits,
‘he veflel employed fhould be of glafs, or what is
called {tong-ware. Earthen wveflels, E—‘Q'Ialﬁ’“'b{"ith
e certainly to be avoided. \ hz,

P 3 SYRUPUS

lead, ar




'Ihc feeces, to thr

OYRUF

SYRUPUS PAPAVERIS ALl

SYRUP OF THE WHITE Porry,

AP 0y r . B ™ .'\-- i

Take of the heads of white ] oppies, dri-
| #ed #] AP T 2

¢d, and the feeds taken out,

hree nounde and am Kale

three pounds and an half,
Yorthle . reGnad B sk
I_JLJL..-JA\. z\.“ud.'.gtiu.“ ﬁ.}\

DIiLI I 1'. \l-'r‘ tLl.uJ. L] I t

Slice and bruife the heads, then boil them
in the water to three gallons, ina wa-
ter-bath faturated with {; e

.L‘. 4

falt, and prefs
out the liquor. Reduce this by boiling ‘to

about the meafure of four pints, and firain
1t whil

Fa B

ftit 1s hot,. firft through a fieve, then
through a thin'woollen Lloth and fet it a-
fide, for twelve hours; that the foeces may
{ubfide. Boil tllCJflU’)I poured off from
¢ pnts, and.diffolve the

fugarin it thatit may be made a Syrup.

SYRUPUS
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SYRUPUS PAPAVERIS ERRA-
TICI.

Syrupr OF THE RED Porry.

Take of the frefh Flowers of the wild,
or red, Poppy four pounds.
Boiling diftilled Water four pints
and an half.

-l

Put the Flowers, by degrees, into the
boiling water, 1n a water=bath, conftantly
ftirring them. Afterward, the veflel being
taken out of the bath, materate for twelve
hours ; then prels out the liquor, and fet
-+ afide that the feeces may fubfide. Lalftly,
make it into a Syrup with double-refined
{fugar.

R E M AR K

The Aowersarefirlt putintotheboiling water,na
veflel placed in a water-bath, before their macer
ration, that they may fhrink enough to be all im-
merged inthe water : without this they can fcarce-
1y be all gotin; and they are continued 18 it nO
longer than tll this effe& is produced, leit the

Py liquos




216 SYRrRurs,

liquor fhould become too thick, and

the Syrup
rendered ropy. P,

SYRUPUS R OS A,
Rose-Syrup,

Take of the dried petals of the damafk
Rofe feven ounces by weight,

Double-refined Sugar fix pounds.

Boiling diftilled Water four

pints.
Macerate the petals of the Rofe in water
for twelve hours, and ftrain, Evaporate

the ftrained liquor to two pints and an half,

and add the fugar, that it may be miade a
Syrup. '

R XM TR R,

This was, in the former Difpenfatory, direct
ed to be made with the decoction left on diftilla-

tion,—but there was danger of fome difagreeable

impregnation without great care,
able and mild Purgative for children, in the dofe
of half a {poonful or 5 {poonful,

It is an agree.

and has been d;.

akla]
Fectea




SYRUPS.

1".]7

refed to adults alfo, as a gentle laxative, with the

defired effect.
SYRUPUS SPINAE CERVIN A-.
Syrur oF BUCK-THORN.

Take of the juice of ripe and frefh Buck-

thorn Berries one gallon.

Ginger, bruifed, one ounce by
'u'uighl'.

All-{pice, powdered, one ounce
and an half by weight.

Double-refined Sugar feven
pounds.

Set by the juice, for fome days, that the
fctccs'nm}r {fubfide, and ftrain, Macerate
the Ginger and All-fpice, ina pint of the
ftrained juice, for four hours, and ftrain.
Boil away the reft of the juice to three pints,
then add that part of the juice in which the
Ginger and All-fpice have been macerated ;
and, laftly, the fugar, that it may be made a

Syrup.

SYRUPUS




SYRUPUS TOLUTANUS.

Syrupr or Barsam or Toru,

Take of the Balfam of Tolu eight oun-

ces by weight

Diftilled Water three pints.

Boil for two hours., Mix with the li-
quor, ftrained after it is cold, the double-
refined fugar, that it may be made a Syrup.

AR R ¢ S RS T

Whether the decotion be performed, as for- ;
merly direCted, in-a long-necked matrafs, with
its mouth lightly ftopt ; orin a circulatory veffel,
which ftill more fecurely prevents any lofs of the
volatile parts of the Balfam; is left to the opera- '
tor. If a long-necked matrafs be clofed by ano-
ther of a fmall neck, inverted into it, and the
juncture luted, it forms a veffel anf

wering the
fame purpofe as thecirculatory veflel of the old che-
mifts, which has been found too expenfive.

 SYRUPUS




SYRuUPS,
SYRUPUS VIOLZ.
VioLET-SYRUP,
T ake of the frefh petals of the Violet two
pounds.
Boiling diftilled Water five pints.
Tararat ¥ . =3 T f '1 ol ~ :[-‘-1-
Macerate for twenty-four hours ; arter-

%
L

vards ftrain the liquor, without prefling,
through thin linen.  Add the refined fugar,
1
[

LS

that it may be made a Syrup.
o

SYRUPUS ZINGIBERIS,

Syrur oF (GINGER,

Take of Ginger, bruifed, four ounces by
weight,
Boiling diftilled Water three
pints.

Macerate for four hours, andftrain; then
add the refined fugar that it may be made a
Syrup.

MELLA




MELLA MEDICATA.

MEDICATED HONEYS.

MEL ROSZ,

Rose-HonEey.

TAKE of red Rofe-buds, with the heels

cut off and dried, four oun-

ces by weight.
Diftilled Water, boiling, three
pints.
Clanfied Honey five pounds.
Macerate the Rofe-petals in the water
for fix hours ; then mix the honey with the

{trained liquor, and boil the mixture to the
thicknefs of a Syrup,

ME L
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