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N the raaking of Syrups, where we have
not directed either the weight of the fu¬

gar or the manner in which it fhould be dif-
fo!ved, 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 water-
bath ; then fet it afide for twenty-four hours :
take off the fcum, and pour off the Syrup
from the foeces, if there are any.

SYRUPUS ALTHJEJE.
Syrup of Marsh-mallow.

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

R 3 Double-
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Double-refined Sugar four pounds.
Diftilled Waterone gallon.

Boil the water, with the Marfh-mallow
root, to one half, and prefs out the liquor
when cold. Set it by twelve hours; and, af-
ter the fceces have fubfided, pour off the li¬
quor. Add the fugar, and boil it to the weight
of fix pounds.

SYRUPUS CARYOPHILLI RUBRI.

Syrup of Clove July-Flower.
Take of frefh Clove July-flowers, the heels

being cut off, two pounds.
Boiling diftilled Water fix pints.

Macerate the Flowers for twelve hours in
a glafs veffel; and, in the ftrained liquor,
diffolve the double-refined fugar, that it may
be rnade a Syrup.

R E M A R K.

Beauty of colour being a principal quality of this
Syrup, the ftraining fhould be made without expref-
fion. P. SYRUPUS
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SYRUPUS CORTICIS AURANT1I.
Syrup of Orange-Peel.

Take of the frefh outer Rind of Seville O-

ranges, by weight, eight oun-
ces.

Boiling diftilled Water five pints.

Macerate for twelve hours in a clofe veiTel;
and, in the ftrained liquor, diffolve the dou-
ble-refined fugar to make a Syrup.

R E M A R K.

In making this Syrup, it may not be improper to
luve the fugar previonfiy powdered, in order that it
may be the fooner difiblved *in the infufion, and any
unneceflary exhalation of the volatile parts of the
peel avoided. P.

SYRUPUS CROCI.
Syrup of Saffron.

Take of Saffron, by weight, one ounce.

Eoiling diftilled Water one pint.

R 4 Macerate
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Macerate the Saffron in the water for twehg
hours, in a clofe veffel; and diffolve the dou-
ble-refined fugar in the ftrained liquor, that it
rnay be made a Syrup.

SYRUPUS SUCCI LIMONIS.

Syrup of Limon-Juice.

Take of Limon-juice, ftrained, after the
foeces have fubfided, two pints.

Double-refined Sugar, by weight,
fifty ounces.

Diffolve the fugar that it may be made a Sy¬
rup.

Make, in the fame manner, a Syrup of the
Juice of Mulberry,

Raspberry, and
Black Currant.

R E M A R K.

In the preparauon of thefe Syrups from fruits,
the veffel employed fliould be of glafs, or what is
called ftone-ware. Earchen veffels, glafed widi lead,
are certainly to be avoided.

SYRUPUS
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SYRUPUS PAPAVERIS ALBI.

SYRUP OF THE WHITE PoPPY.

Take of the heads of white Poppies, dried,
and the feeds taken out, three
pounds and an half.

Double-refined Sugar fix pounds.

Diftilled Water eight gallons.

Slice and bruiie the heads, then boil them
in the water to three gallons, in a water-bath
faturated with fea-falt, and prefs out the li-
quor. Reduce this by boiling to about the
meafure of four pints, and flrain it whilfl it
is hot, firfl through a fieve, thcn through a
thin woollen cloth, and fet it afide for twelve
hours, that the fosces may fubfide. Boil the
liquor, poured off from the fceces, to three
pints, and diiiblve the fugar in it that it may
be made a Syrup.

SYRUPUS
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SYRUPUS PAPAVERIS ERRA
CI.

SYRUP 0F THE RED PoPPY.

Take of the frefh Flowers of the wild, or
red, Poppy four pounds.

Boiling diftilled Water four pints
and an half.

Put the Flowers, by degrees, into the boil¬
ing water, in a water-bath, conftantly ftirring
them. Afterward, the veffel being taken out
of the bath, macerate for twelve hours -, then
prefs out the liquor, and fet it afide that the
foeces made fubfide. Laflly, make it into a
Syrup with double-refined fugar.

R E M A R K.

The flowers are firft put into the boiling water,
in a veffel placed in a water-bath, before their ma-
ceration, that they may fhrink enough to be all im-
merged in the water ; without this they can fcarce-
ly all be got in; and they are continued in it no
longer than tili this effedl is produced, left the li¬

quor
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quor fcould become too thick, and the Syrup bc
rendered ropy. P.

SYRUPUS rosje.
Rose-Syrup.

Take of the dried petals of the damaik 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 made a Syrup.

REM K.

This was, in the former Difpenfatory, direft-
ed to be made with the decocYion left on diftilla-
tion, — but there was danger of fome difagreeable
impregnation without great care. It is an agreea-
ble and mild purgative for children, in the dofe of
half a fpoonful or a fpoonful, and has been direftedto
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to adults alfo, as a gentle laxative, with the defired
efiedt.

SYRUPUS SPIN^ CERVINiE.

Syrup of Bückthobn.

Take of the juice of ripe and frefh Buck-
thorn-Berries one gallon.

Ginger, bruifed, one ounce by
weight.

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

Double-refined Sugar feven pounds,

Set by the juice forfome days, that the fce-
ces may fubfide, and ftrain. Macerate the
Ginger and All-fpice, in a 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 j and,
laflly, the fugar, that it may be made a Sy¬
rup.

SYRUPUS
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SYRUPUS' TOLUTANUS.

Syrup of Balsam of Tolu.

Take of the Balfam of Tolu eight ounces
by weight.

Diftilled Water three pints.

Boil for two hours. * Mix with the liquor,
ftrained after it is cold, the double-refined
iugar, that it may be made a Syrup.

R M K-

Whether the decoction be performed, as former-
ly direcled, in a long-necked matrafs, with its
mouth lightly ftopt, or in a circulatory veflel, which
ftill more fecurely prevents any lofs of the volatile
parts of the balfam, is left to the Operator. If a
long-necked matrafs be clofed by another of a fmall
neck, inverted into it, and the junfture luted, it
forms a veflel anfwering the fame purpofe as the cir¬
culatory veflel of the old chemifts, which has been
found too expenfive.

i SYRUPUS



^1

254 Syrups.

syrupus viol^:.
Violet-Syrup.

Take of the frefh petals of the Violet two
pounds.

Boiling diftilled Water five pints.

Macerate for twenty-four hours; after-
wards ftrain the liquor, without preffing,
through thin linen. Add the refined fugar,
that it may be made a Syrup.

SYRUPUS ZINGIBERIS.

Syrup of Ginger.

Take of Ginger, bruifed, four ounces by
weight.

Boiling diftilled Water three pints.
Macerate for four hours, and ftrain; then

add the refined fugar that it may be made a
Syrup.

MELLA
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