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But the Flower, whofe Figure is here Realbn there are a great Variety of SimnU

given under this Head, is what the Botanifts that we do not keep in our Shops P
call Viola Tricolor ereHa AJfurgens Tricolor, Hcrbi Trinitatit, Viola Tricolor
Dodonce, &c and by others VioTa Pentagonea, ^acea major, five Viola Tricolor Lemon
in Enthjh, Panfy or Fancy, Flos Tdmtati, ; five Trinhatis flot ; P*«/v or PnRe
byComtTnmty-Flower, and by others Heart'*- in FrrocA, and Fancy in Enrl Ih < . Ki«A t
Bafe t Itis call'dthe Flower of Trinity, Violet, or Plant, ffing^i iv^'^pon
from having three Colours; to wit, the Vio- creeping Stalks, like th >fe of"Ground-let, the Blue and the Yellow j which fome
have thought, tho'erroricoufly, a proper fuc-
cedaneum for true Violets; which being fo
well known in all Countries, and treated of
in every Herbal and Difpenfatory, I fliall fay
nothing further of them, either in Relation
to the Syrup, Flower, Seed or Comfit, of
the Mw/j-Violer, but advife every Body
to apply themfelves to honeft People, when
they want any of them, that they may fur-
nifh them with what is true, natural, and
not decay'd.

There are other Sorts of Flowers fold by us,
as red Poppy, Cok's-Foot, St. Jo/jm's Wort,
Centaury, Cat's-Foot, and Lilly of the Val¬
ley, with feveral others we are furnifiYd with
from the Herb Shops, and publick Markets
in Paris, as I told you before ; for which

Ivy, Blue, Purplifh, or White and Yellow,
without any Smell, each compos'd of five
Leaves; after the Flower is gone, there ap¬
pears a Pod, or Bag, which contains feveral
imall Seeds ; the Root is fibrous or ftringy :
This Plant is cultivated in our Gardens,
flowers moft of the Summer, and yields fome
effential Salt and Oil : It is incifive, vul¬
nerary, deterfive, penetrating and fudori-
fick ; good for Ulcers of the Lungs, Coughs,
Obftructions of the Womb and Gall: The
Juice taken in White-Wine, ©V. is good
againfl Fevers and Inflammations, drunk for a
Continuance of three Weeks or a Month ,
it is faid to be a fpecifick in the Venereal Di-
feafe : The faline Tincture is much more ef¬
fectual for that and other Purpofesaforemen¬
tioned : Dofe 3 Drams in any proper Vehicle.

BOOK the Seventh.

Of FRUITS.
IN this Chapter I ihall take in, under the

Name of Fruit, whatever, in Herbs,
Plants, Shrubs, or Trees it is, that fuc-

ceeds the Flower ; and likewife , whatever
attends any of them, whether naturally,
or as an Excrefcence, as MifTelto to the Oak,
or the like; together with what is produe'd
from Fruits, which are commonly diftin-
guifh'd into two Sorts, to wit, into fuch as

bear Nuts, and fuch as bear Stones or Ker¬
nels. It is pretended that Fruits are com¬
pos'd of three effential Parts, namely, the
Skin, or outward Membrane, the Pulp, or
flefhy Part, and the Fibres or ftringy Parrs.
There are Fruits , whofe Kernels are cover'd'
with a Capjula, or Cafe, that contains the
Seed, and others that have none.

I. Of
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Book vir. 0/FRUITS.
i. Of White-Pepper.

JA/Hi te-Pepper is the Fruit of a
Pomet, ¥ climbing Pianr, we commonly

call a Creeper, whofe Leaves are
entirely like tbofe of our Currans ; after
which come fmall Clufters, as it were adorn'd
with round Seeds, green at firft, but when
ripe they are of a greyiih Colour.

As the Pepper-Plant cannot fupport it feif,
the Inhabitants of thofe Parts where it
grows, plant it at the Root of certain Trees,
as the Areca, which is a Sort of Palm-Tree,
very ftraight and tall; the Cocoa, or other
Trees, of the like Nature : But as this Pep¬
per is rarely brought to us, a great many
Perfons will affirm, it is not the true white
Pepper, being nothing more than the Bark of
the black Pepper: It is for this Reafon I
have given you the Figure of it, and will en¬
deavour to prove the white Pepper to
be natural from the Places of its Growth ,
according to what Mr. de Flacourt, Gover¬
nor in the Ifle of Madagafcar afferts ; who
lays, That the true white Pepper grows
upon a Creeper, and that the Stalk and
Leaves fmell altogether as Pepper j and that
there are great Quantities in that Country,
where the French have a good Eftablilhment,
and lade their Ships, every Year, with a
great deal of it; for the Woods, all about,
are full of it, fo that it is Food for the Tur¬
tles and wild Pidgeons. It is ripe in Auguft,
September and Ottober ; Tho" fome Authors,
and among the Reft Ptfo, in his Hiftory of
the Indies ; and after him Mr. Charas ob-
ferves, that there's no fuch thing as white
Pepper ; it (hall not hinder my Belief of it:
For it is impoffible that they can ever bark
black Pepper, fo as to make it fmoorh, and
even as we find the white Coriander Pepper
that the Dutch bring us. And further, when
we break the Pepper, we fee the outward
Skin, which is an infallible Token, that it
had never been broke before j for if it had
been bark'd we fhou'd eafily have difcover'd
the Wrincles that muft have been in the Dry¬
ing of it; and this is fuch a Truth, that all the
Peppers we find bark'd, or husk'd, and
blanch'd in Holland, which is always done
with the black Pepper, appear plainly co
have a wrinkled or wither'd Skin.
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Chufe the true," white Dutch Pepper, the

largeft, beft fed, heavieft, and the leaft black
Seeds amongft it, that you can get ; and take
Care of fuch as is blanch'd, or withered,
which is foon known by rubbing it in your
Hands; for the white, meally Colour will
change yellow : Befides that, the Coriander
Pepper that is not blanch'd, will appear with
little Streaks like Ribs; and when beat to
Powder, of a fine Grey, tending to a white
Colour: ItsUfes are too well known to de¬
tain me any longer on that Head. We pound,
or reduce to a grofs Powder, the white Co¬
riander Pepper, upon which we throw Ef-
fence of Amber-Pepper, or Bergerac, which
has no other Ufe, than to gratify Perfons of
Quality.

2. Of Black-Pepper.

B Lack?Pepperis likewife the Fruit of a
Cneper that has large, broad Leaves,very-

fibrous, and fupplied with feven Strings, or
nervous Ribs, that are very confpicuous, accor¬
ding to the Figure which was given me by
Mr. Tournefort. The Dutch and Engli(h
bring three Sorts of black Pepper, which
differ not one from the other, but according
to the Places where they grow. The Firft
and Fineft is that of Malabar j after that the
Pepper of Jamby, which comes the neareft to
the Malabar: The third Sort is a meagre,
lean, dry Pepper of Bilipatham ; and tho*
that be the Leaft of all, it is neverthefs molt
efteem'd by the Mahometans • becaufe, fay
they, thefmaller the Pepper is, the better
Condition it is of • for the fmaller Pepper has
the large Grain, and it is not fo hot as the
great Pepper, which is the Reafon the Dutch
rarely bring any of the little Pepper from
India : Befides, they have a better Trade
for the large Malabar Pepper, than other:
Nations, in that they never pay any ready
Money, but truck with the Natives for
their Commodities which they carry thither,
tLsQiiick.-Silver,Cinabar, and the like ; where¬
as the Englijh buy theirs with ready Money ;
after which they are fore'd to exchange with
the Dutch, and give them a Bale of Malabar-
Pepper, for a Lot of black Pepper, which is:
ten Bales ; which makes it, that the Englifb
cannot furniih other foreign Markets with
Pepper that is fo fine and large as the Dutch do.'

R Chule
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Chufe yonr black Pepper well fed, and

little wither'd or wrinkled, heavy, and full
of white Grain, but as clean from Duft and
Dirt as can be ; and cake Care of being im-
pos'd upon with the Pepper tbey us'd for
blanching fhell'd or bark'd, as I mention'd
before. The black Pepper is us'd as the
White, and is Iikewife of fome Advantage in
Medicine, becaufe of its Warmth; for
which Reafon itisimploy'd in fome hot Com-
pofitions, as Venice- Treacle, and fome others;
Druggifts fometimes fell it, but it is moftly
ibid by the Grocers. Pepper expells Wind,
and cures the Cholick, fo that it is the Bafis
or Foundation of moft of the Gripe-Waters
that are made: The Tindrure is good for
moft cold Difeafes of the Nerves and Brain ;
as Palfies, Convulsions, Rheumatifms, Scia
ticks, &c. The Chimical Oil, whereof this
yields but very little, is an incomparable
Remedy, internally or externally, in Weak-
nefs of the Parts of Generation of Men or
Women, as Iikewife in Barronnefs ; a few
Drops of the Oil, in any proper Liniment,
rub'd upon the Perinxum three or four times,
will reftore a loft Erection.

%. Of Fine Spcs,

'"PHE fine Spice is a Mixture of feveral
-*■ Aromaticks mix'd to together; and- to

prevent the Abufe that attends this Compo-
licion, I have thought fie to give the Re¬
ceipt of thofe Things it ought to contain.
Take black Dutch Pepper, five Pounds ;
dry'd Cloves, one Pound and a Half; Nut¬
megs the fame Quantity ; frefh dry'd Gin¬
ger two Pounds and Half; Green Anife and
Coriander, of each, three Quarters of a
Pound ; powder them feparatcly, and
fife them thro' a fine Sieve ; then mix
them together, and take Care to keep them
clofeftoptfor Ufe.

It is here obfervable, That the Generality
of thofe who make the four Spices, ufe in-
ftead of Pepper, Pepper-Duft; inftead of
Cloves, Jamaica- Pepper; inftead of Nut¬
megs white Coitus; or an uncertain Kind
of Bark, that I know not well what to call;
but is fo like rough Cinamon, that it is im¬
partible to difcover the Difference, but that

Talk- is altogether foreign, and has
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more Likenefs to Saffafras : The leffer Ga-
lingal and Cloves mix'd together, and thofe
who fell it, call it Cinamon-Wood, clov'd
Cinamon, or Clove-Wood, and fay, that it
is the Bark of the Clove-Tree, which is
falfe; but for my own Particular, I believe
that it is the Bark of a Kind of Sajjafrat.

4. Of Cubeh.

f^Ubebs are a little Seed, or Berry, fo
^ like the black Pepper, that if it was not
for their little Stalk or Tail, and that they
are a little Greyifh, no Body cou'd find out
the Difference betwixt them and Pepper:
Thefe grow Iikewife on a creeping Plant,
but the Leaves are longer and narrower;
after which come the Fruit in Clufters, each
being tied by the Middle, with a little
Stalk. The Ifle of Java, Bantam, and other
Parts of the Eaftern World, produce great
Quantities of Cubeh ; they are of fome
Ufe in Phyfick, from their pleafant Tafte,
efpecially when held in the Mouth without
Chewing ; Iikewife of admirable LTe to
make the Breath fweet, and help Digeftion,
They are faid to be good for barren Women,
by taking away the Coldnefs, Moifture and
Siipperinefsof the Womb.

The Beft are fuch as are large, heavy
and frefh: Not many Years ago it was di-
fputed what they were ; fome faid they were
a Sort of Pepper like the Black; others
thought they came from Agnus Ca/ius ; and
fome again faid they were the Fruit of I{uf-
r.us, ot that of Amomum, which were ail
falfe Conjectures ; for they are the Fruit
of a creeping Plant, as I have before defcrib'd,
and delineated in the Figure.

5". Thzvtt Vepper.

'"THE Thevet Pepper
Berry, of the Size

is a frnall, round
of white Pepper,

reddifii as to Colour, and at one End has, as
it were, a little Crown ; but as this Pepper
is of no kind of Ufe, by Reafon of its Scar¬
city, I fhall fay nothing further of it, but
only that it has a pleafant, Aromatick Tafte.
The Tree that bears it, is of the fame Fi¬
gure, asexprefs'd in the Plate under the Name.

Ths
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BookVH. Of FRUITS.
The Dutch likewlfe give the Name of A-

momum to this Pepper, as well becaufe of its
Refemblance to Jamaica-Pepper, as becaufe
it hasalmoft the fame Tafte; and becaufe it
is both round, and bears the Tafte of Clove,
it has obtain'd the Name of the little round
Clove, to diftinguifli it from the Clove, or
MadagafcarNut, and has the fame Vertues
as the common Clove.

Ml

6, Of Long Tepper.

T Ong Pepper is the Fruit or Berry of a
■*-' Plant altogether like that which bears
the black Pepper ; except that it climbs not
fo high, but grows commonly in the Nature
of a Shrub, and fupports it felf upon its own
Stem, and has fmaller, and much greener
Leaves, and the Stalks, or Tails, are not fo
long.
. The Eaft-India long Pepper, which is that
we ufually fell, is a Berry of the Thicknefs
and Length of a Child's Finger ; that is,
properly fpeaking, nothing elfe but a Col¬
lection of little Seeds together, fomething
red without, and blackifii within. In each
of thefe Seeds, or Kernels, is a Sort of white
Powder, of a hot biting Tafte; and they
ftick fo clofe together, as not to be feparated
but by pounding ; and this Mafs forms a
Berry of the Size and Length aforefaid.

The Dutch and Englijh bring Plenty of
this Pepper from India ; which to have its
defired Effects ought to be frefh, well fed,
weighty, hard to break, found, and as clear
as can be from Duft and Dirt: It is of fome
Uk in Phyfick, efpecially the Great Treacle,
and fome other Galenical Compofitions ; and
is recommended, when bruis'd into a grofs
Powder, to boil in any Food, and given to
Nurfes to encreafe and give a frefh Spring to
their Milk : It certainly warms a cold Sto¬
mach, raifes the Appetite, confumes crude
and moid Humours, expells Wind, provokes
Urine, and cures the biting of Serpents, and
other venomous Creatures.

7. Of Long American Tepper.

HTHere is found in the Iflands of America a
Shrub, which has Leaves altnoft like

shofe of Planrane, which produces a Fruit,

or Berry, about a Foot long." According to
the Relation of Nicholas Monard, this Berry
is compos'd of feveral little Grains, or Seeds,
that together make a long Spike, or Pod,
and are contiguous one to the other ; of
the fame Shape as the long Pepper. The
fame Monk fays , that the Fruit, when
frefh and young, is Green ; but when
the Sun has ripen'd it Black, and that it
has more Acrimony than the long Eafi-India
Pepper.

This long American-Pepper, is what the
Americans call Mecaxucbit, which ferves
them to put into Chocolate. 'Tis likely the
Author of the Book of Tea, Coffee and
Chocolate, never defign'd to fpeak of this
Fruit, for he has taken no Notice of it.

This long Pepper, according to its Ap¬
pearance, is that which the Reverend Father
Plumier intends, by the Name of Saurus
Botryitis major Arborefcens folijs Plantagi-
neis ; which fignifies, the great Lizard's Tail,
growing like a Tree with Plantane-Leaves.
The Reverend Father obferves, that this
long Pepper is a Berry, or rather a Clufter,
of half a Foot long, and from four to five
Lines thick at the Bottom , but grows nar¬
rower at the End ; and confiding of a great
many Grains, or Seed, of the Size alinoft
of Muftard-Sced, which are BJack at firft,
and Black and foft when ripe, of a hot biting
Tafte. The fame Father fays, that this Pep¬
per is much us'd by the Iflanders; as like-
wife the Root of the Plant, for curing of a.
Difeafe they call the Stomach-Ach, or a Pain
in that Bowel. He further obferves, that
there are feveral Kinds of this Plant met
with in the Iflands, which vary not, only as
to the Size of the Leaves; but as this wou'd
be too tedious to decide, in this Place, I fhall
refer the Reader to the Book, where it is
treated of at large.

8. Of Long Black Pepper.

"DEfides the other two Sorts of long, b'ack
•^ Pepper, of which I have been fpeaking,
we fell, fometimes, tho' very rarely, a
third Sort, by the Name of long, black
Pepper, or Ethiopian Pepper, Moorifh, or
%elim- Berry. This Pepper is the Fruit of a
creeping Stalk, which produces neither

K l Leaves
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Leaves nor Flowers, but only five or fix
Heads of the Bignefs of one's Thumb End,
bard and half round ; from whence proceeds
feveral Pods of the Length of one's little
Finger, and the Thicknefs of a Quill, brown
without, and yellow within. Thefe Pods
are divided by Knots, and in each Knot is
found a little Bean, black without, and red-
difh within, without any Tafte or Smell.
That which is moft like the Pod, which is
of a hot, acrid, biting Tafte, and pretty
Aromatick, efpecially when held long in the
Mouth, and by reafon of its great Acrimo¬
ny, the Ethiopians make ufe of it for the
Tooth-Ach, as we do that of Pellitory of
the Wall: But as this Pepper is little known,
and very fcarce in France, I (hall trouble
you no farther with an Account of it.

9. Of Guinea-Pepper.

flVinea-Vepper, which the Americans call
Mexico-Pepper, Tobago, Bra/il, Spanifh,

long, red lW/<z»-Pepper,of Chilli-Axi, and
we F)wzc7.)-Pepper, Pimento, or Amtrican-
Pepper, is a red Pepper, whereof there are
three Sorts, vi%. The Firft that we fell,
which comes in Pods of the Thicknefs and
Length of one's Thumb. The Second is
much fmaller, and comes almoft in Shape of
a Mineral, and as it were embofs'd. The
Third is much lefs, and almoft entirely round.
All the three Sorts of Pepper , as they hang
to the Plant, are Green in the Beginning,
Yellow when half ripe, and Red at laft :
Of the three Sorts we fell only the Firft, in
that the Others are too acrid, that the Na¬
tives can't make ufe of them, as being to
hot for the Mouth.

The Guinea-Pepper,which we fell, comes
from Languedcc, efpecially the Villages a-
bovit Nifmes, where they improve it very
much : And this Plant is at prefent fo very
common, that we have little or none from
the Gardens, but the Fields altogether fup-
ply the Shops: The Ufe of it is chiefly for
she Vinegar-Makers to turn into Vinegar;
for which Purpofe it ought to be frefh, in fine
Pods, well dry'd, and of a good red Colour.
Some People make Comfits of this Pepper to
carry to Sea ; and the People of Smm eat

■:■Pepper raw, as we do Radifhes j bu: it
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is much more grateful to the Palate and Sto¬
mach, and muft undoubtedly pleafe better in
Sauces, being preferv'd in a Pickle thus:
Take ftrong Brine that will bear up an Egg,
Wine-Vinegar , of each a Quart; good
Spirit of Wine a Pint; put the Pepper-Pcds
inro it, as well unripe and green, as thofe
that are ripe, and of a red Colour.

10. Of Clcves.

HP H E Clove, as is commonly thought, is the
■*• Flower of certain Trees, that is made

hard and black by the Heat of the Sun :
They were always very cornmon in the Mo¬
lucca IJlmds, 'till of late Years, the Dutch
not being able to hinder the Enghjh, Por-
tuguefe and French, from going thither, and

, bringing away Cloves from thence, thought
it advilabJe, to make thetnfelves entirely
Mafters of that Commodity, to pluck up
all the Trees and tranfport them to an
Ifland of their own, call'd Ternate, by
which Means other Nations are forc'd to
purchafe that valuable Merchandife from
them.

As to the Leaf of the Tree, bearing the
Clove, the Figure here reprefenred in the
Plate, which was taken from the Original,
deliver'd by Mr. loumefort, will give any
Body Satisfaction : Here is the Root, the
Stalk, and the Leaves in the Figure, mark'd
A, which came from two Cloves which were
planted ; and which, in a link Time, pro¬
duced that little Root, Stalk and Leaf, as
reprefented.

When the Clove begins to appear, it is of
a wbitifti Green, afterwards reddiih, and ac¬
cording as it ripens it grows brown ;
and that without being fteep'd in Sea-Water,
and dry'd before the Fire, as fome Authors
have obferv'd : For the Dutch, and Natives
of the Iflands make no other Preparation of
the Clove, than after it is fallen from the
Tree, to let it dry in the Sun, expos'd in the
open Field • and after that to keep them
carefully from the Air: As it is impoflible
but there muft remain fome Cloves upon the
Trees after the Crop is got, thefe grow
to the Size of a Man's Thumb, and become
a hard, black Fruit, of a pleafant Smell,
aad fine Aromatick Tafte; I never faw any'

fo
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Book vn. Of FRUITS.
fo large, but only of the Bignefs of one's
little Finger: We now and then meet with
fome of thefe Cloves, but very feldom, be-
caufe the Dutch fell them feparately, by the
Name of the Mother Clove ,- and thefe
large ones are known in Phyfick, by the
Name of Antofle ; but the little Ufe of 'em
is not a fufficient Encouragement to the A-
pothecaries to enquire after them ; otherwife
they are much properer for Ufe, as abound¬
ing more with an Oyl that is vaftly more Fra¬
grant and Aromatick, and endowed with much
greater Vertues than the common Clove.

It is obfervable, that where the Clove-
Trees grow, no Tree or Plant will thrive,
becaufe of the great Heat of thefe Trees,
which confumes, or wafts all the radical
Moifture of the Earth round about them. It
is obfervable likewife, that there are no
Trees, or Plants in the whole World, that
afford fo fweet a Smell as the Cloves when
they firft appear.

Chufe fuch Cloves as are well fed, or
oily, dry, brittle, or eafie to break ; of a
tawny Red, well furnifh'd at the Top, or
Head, to which fome improperly give the
Name of Antofle • I mean, by their Furni¬
ture, the little Head at the Top of the Clove,
which is very tender, and of a clear, tawny
Colour; and which being put into the
Mouth, yield a hot, piquant, aromatick
Tafte ; and reject, or throw by fuch as are
lean, blackifh, foft, and without Tafte or
Sou 11; taking Care that fuch as appear to
the Eye to be good, have not had an Oil,
or Tincture, extracted from them, which
renders them of a flatt, bitter, earthy Tafte.
The Uk of this Drugg is too well known
to need any Account of its Virtues, which
are fo confiderable, as to give it a Rank among
the belt Cordials.

The Dutch candy Cloves when they are
Green, and they make an excellent Confect,
which is of great Ufe to carry to Sea, to
correct and expell Wind, prevent Crudities
of the Stomach, Fainting, fwooning, &c.
to reftore Nature where decay'd, and reco¬
ver a weak and languid Conftiturion, giving
Heat and Vigour to the Body, and Motion
to the Limbs.

The Dutch diftill a great Deal of effen-
tial Oil from the Cloves, and too often impofe
'em on Strangers afterwards for a true Com-
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modity; This Oil is us'd by the Perfumers,
Surgeons and Apothecaries, in feveral Com¬
petitions, and as a Corrective for many Sorts
of Purges, as Pilule ex dttobtis, &c. There
is a white Oil of Cloves made by Means of
Fire, a Drinking-GIafs, and the Bottom of
a Weight Scale, as obferv'd by Mr. Lemery ;
but it is fcarce worth the Time of doing
it, and is not much better than the other
Sorr.

II. Of the Royal Clove.

'"FHere is another Clove cxprefs'd in the-
Figure we meet with now and then in

Holland, tho' it is but feldom, which is a
fmall Fruit of the Shape and Bignefs of
a Barley-Corn, and which terminates in a
Point, flicking five or fix together upon one
fmall Branch; fo that they referable, in fome-
Meafure, a little Crown.

This Clove is of an Iron Colour, and
has the fame Tafte and Smell as the
common Clove. The Tree which bears it,
is the only one in the World ; and only
found in the Middle of the Ifte of Mijfla,
in the Eaft-Indies, where it is call'd, by the
Inhabitants of the Ifland Thinca-Radoi,whiclv
fignifies Royal-Clove. This Fruit, by the Or¬
der of the King of the Ifland, is guarded fay
Soldiers, that no Perfon may have it but him-
felf. They pretend likewife, that when this
Tree is loaden with Fruit, the other Trees
bend down towards it, to pay their Ho¬
mage ; and that the Flowers of the common
Clove fall off, when thefe begin to appear-
The Indians firing this Fruit, and make
Beads of it, to carry about them, becaufe
of its agreeable Smell.

I ftall fay no more of this Clove, having
nothing certain that I can collect; and hav¬
ing never feen it, notwithftanding all the
diligent Enquiry I have made : But as the
Thing has been certified to me by a Perfon
who law it in Holland ; and that Pifo fpeaks
of it in his Natural Hiftory, from whence
the Figure is taken; and that Mr.formes
quotes it in exprefs Words, from the 203d
Page of his Book ; the Senfe of which I
have already given you in Englijh ; but for
the more Curious, I ftail deliver it in the Ori¬
ginal.
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Gariophy.'lus Regius fruElus eft, a Uemi~

ne quod fciam haclenus dcfcriptus, florem po-
this quam frii&um Figura referent, longitudine
eft graiii bordei, ejufdemq; ferme latitudi-
nis, oblongut, angulofus, [ex vel otlo cufpidi-
btts ahzrnatim e lateribut erumpentibtts£? in
fummitate quafi coronulam conftituentibus,
Colore ferruginco, odore Gariophyllorumaroma-
ticorum, fapore acri & plane gariopbyllaceo.
Provenit in Infula Macciam Indict Orientalit j
ab Incolis vacatur Thinca Radoi, quod expo-
mint Garicphyllut Regius.

Magno in pretio apud Indos funt hi Gario-
fiylli, 6? ad not raro deferuntur. ZJnicam
faltem ferunt effe bujus fruclut arborem in
tota India, in medio dicla InfuU fitam. Flo-
res ubi producit h,co arbor dccidunt floret reli-
quarum arborum, qu.e commmunet ferunt Ga-
riophyltot. Arboret etiam reliqu<e verfus banc
fe incurvant honorem quafi deferentet, ut
aiunt qui viderunt. Rgx InfuLe SateUitibut
banc arborem flipat, quamdiu fraclum fert,
tie quit prater ipfum eo gaudere poffit. Hac
ex ore ejus qui in Infula fuit & arborem fe vi-
diffe teftatur j qua, fi vera, mira. Fruclus filo
per longitudincm trajicere folent, ut Armilla-
rum loco, ob odorit gratiam, in brachiis ge-
flentur.

Cariophylli,five Gariophylii, in Bng-
Lemery. lifh Cloves; they are call'd a Fruit,

but are rather an Aromatick Flower,
from an IndianTree, whole Leaves are long,
broad, and pointed ; when the Fruit begins
re appear, their Colour is of a whitifh Green,
afterwards they grew Red j and at laft,
when ripe, are of a dark Brown, as we fee
them of now. The large Cloves are call'd,
in Latin, Antophylli, or the Mother Cloves,
but they are very fcarce. There is alfo
the Cariopbyllus Regius, or the Royal Clove •
{_defcrib'dby Pcmet from Pifo ] it has this
Name from bearing on its Top a Sort of
Crown ; for which Reafon the King of the
Country keeps it in his owu Poffeffion ; and
becaufe there is a common fabulous Opi¬
nion, that the other Trees bow towards this,
as their King.

The Cloves, in general, are cephalick,
nctlrotick and cardiack, proper for Epiiep-

Palfy and Vertigo; are good in Wind
: Cholick, and are aJiow'd, efpecially, the

Oil, to be the beft Spccifick in the Tooth-
Ach : They are us'd in Powder, Tin&ure,,
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Water, Spirit, Oil, (3d The Way to make
an Oil by Diftillation, is to make a Kind of
Putrifa&ion firft, in Order to diflblve all the
Parts of the Clove, and to force the volatile
Salt, and oily Parts, more effectually from
the earthy Parts, thus: Take Cloves, grofly
bruis'd, one Pound; put to them Fountain
or Rain-Water, luke-warm, two Quarts ;
cover it with a Veflel clofe, fo as to lute it
well ; put it into a gentle Heat, in Sand,
for fourteen Days; then put all the Matter
into a Copper Vcfica, tinn'd within, which
cover with its Head and Refrigeratory ; add
a fit Receiver, lute the Junctures, and diftill
with an immediate, quick, Coal Fire; fhift-
ing as Occafion requires: Continue 'till you
havedirtiU'd about two Thirds of the Humi¬
dity ; this done, and the Veffels being half
cold, feparate the fpirituous Water which
fwims above the Oil ; putting up that into
a Glafs-Vial, which keep clofe ftop'd for Ufe.
Cohobate the diftill'd Water upon the Fseces,
and diftill again as before, fo will you have
more Oil, which the firft Diftillation cou'd
not raife, which add to the former Oil, keep¬
ing the diftill'd Water aifo for other Ufes.

Or take Powder of Cloves, one Pound;
warm Water, two Quarts; macerate them
for a Fortnight; then put all, into a Glals
Retort, and diftill in a Sand heat, with a
moderate Fire, fo will Oil and Water come
over, which feparate as before; and co¬
hobate the Water as in the former
Operation ; fo will you have all that the
Clove contains of Oil and volatile Salt,
which is Cephalick and Cordial, befides its
other Venues, given from one Drop to
Three, incorporated with double-refin'd Su¬
gar, and mix'd with fame proper Vehicle,
either liquid or folid, as in Boles, Opiates,
Pills, Tablets, or the like, a"s you fee Occa¬
fion. It may be alfo mix'd with Oil of
Nutmegs, by Expreffion, to anoint the
Temples for the Hcad-Ach, and the Stomach,
to ftrengrhen that Part, and procure Dige-
ftion. A pretty Cephalick Balfam is
made with Oil of Nutmegs, one Ounce ;
Oil of Cloves, one Dram ; Musk and
Ambergriefe, each {ix Grains ; Oil of Cira-
mon, ten Drops; Oil of Mace, two Scru¬
ples; mix and make a Balfam for internal
and external Cafes.

i a. Of
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12. Of the Nutmeg.

Pomet. '"THE Nutmeg, or AromacickNut,
A which the Latins call Nux

Mofcbata, Myrifiica, or Aramatica, is pro¬
perly fpeaking the Almond, or Kernel of a
Fruit of the Size of our green Nuts, which
we diltinguifli into two Sorts ; to wit, into
the Male, or long Nutmeg, and the Female,
or round, common Nutmeg.

The Tree that bears the Nutmeg is of the
Bignefs of the Peach-Tree, and the Leaves
have a very near Refemblance to thofe men-
tion'd by Dalecbamp, except that they are
fliorter and narrower ; after which come
Fruit of the Nut or Abricot Size. This
Tree, according to Mr. Tavernier, is not
planted, but grows by Means of certain
Birds, or Fowl, which fwallow the Nut¬
megs whole, and throw them up again
without having digefted them ; and that the
Nutmeg being then cover'd with a vifcous
and gluey Matter, and being caft upon the
Ground, they take Root, and produce a
Tree, which grows juft as if it had been
planted after the Manner of others.

The Nutmeg is likewife a Commodity
which none but the Dutch are Mafters of, be-
caufe it is cured no where but in the Ifles of
Nero, Lontour, Pouleay, Rofgain, Poleron, Grana-
fuis,&Rd in the great Ifland of Banda in Afix,
not elfewhere : Likewife, as a late Author
fays, it is remarkable, that fo little a Spot of
Land ihou'd furniih all the World with Nut¬
megs ; which is not hard to believe, when
one considers, that thefe Ifles are fo ftock'd
with Nutmeg-Trees, that it is almoft incre¬
dible ; and befides, thefe Parts lye in fo good
a Climate, that the Trees are always loaden
with Flowers and Fruit, and that they have

. three Crops a Year; to wit, in April, Augufi
and December ; that of April is much more
valued than thofe which are got in Augufi
or December ; and the Climate is fo tempe¬
rate, that the Men live to one hundred and
twenty Years of Age, and have no:hing to
do but eat, drink and deep, and now and then
walk about, while the Women imploy them-
felves in feparating the Browzetrom the Nut¬
meg, drying the Mace, and breaking the
Shells wherein is the Nutmeg, being the
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chief Commodity of the Country, and al¬
moft all they live by.

The Nutmegs we fell are nothing but the
Kerne's of the Fruit, which are cover'd
with a hard, thin, and blackifh Shell ; with¬
out the Shell is found a Covering, which is
thin and reddifh, of a fweet Smell, and A-
romatick Tafte, and is what we call Mace,
but vulgarly, and improperly, the Nutmeg-
Flower. After the Mace there is a green
Browze, that is of no manner of Ufe. From
whence it is to be obferv'd, that the Nutmeg
has three Wrappings, or Coverings; to wit,
the Shell, the Mace and the Browze ; and
not barely Two, as a late Author has ob¬
ferv'd ; and the Thing is fo true, that if
any Perfon will give himfelf the Trouble to
cut a Nutmeg Comfit in Two, he will find
the three Parts, about which I have been
fpeaking.

The Trees which bear the Female, or
common Nutmegs, grow not but in culti¬
vated, or improv'd Lands j but thofe which
produce the long Nutmegs, grow in Woods
and Forefts, which makes the Dutch call 'em
wild Nutmegs; but as they are little us'd, be-
caufe they are almoft without Tafte or Smell,
and void of any Virtue ; for this Reafon
they are feldom brought hither. The;-'
Male-Nutmegs being cali'd by the Ancients A-
^erbes.

As to the common Nutmegs, we ought to
chufe fuch as are heavy, firm, hard, and of
a full Plumpnefs, of a light Grey, whofe
Outfide is finely marbled, and the Infide
reddiih, being of a fat, oily Body, which
are the Signs of their Newnefs, and which
being grated, affords a iweet Flavour, and
put in'.o the Mouth, yields a warm, pi¬
quant, aromatick Tafte. As to the little
Hole that is met with fo very common in
Nutmegs, 'tis a vulgar Error to believe, that
that makes it loofe its Virtue ; for there is
no Nutmeg without it, that being the Place
where the Stalk adhered to the Nur,

The Ufe of the Nutmeg is fo well known,
it wou'd be needlefs to lay any thing ot it ;
I (hall only add, that it is valued in Medi¬
cine, and being beat up with Sugar, there-
is a Powder made of it, which is adi
ble, taken in warm White-Wine, for curing
of Catarrhs and Rheums, that proceed from
cold Caufes 3 and this is e*U'd the Duke'3
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Powder. The ufual Quanticy is to put two
Ounces of Nutmegs to a Pound of Sugar,
and fome add Cinamon. The Inhabi¬
tants of the Lie of Banda make a Confection
of the green Nutmegs, which is brought to
us by the Way of Holland, fometimes with
Syrup, and fometimeswithout. Thefe Com-
fi:s are fome of the Beft we have, being very
proper to ftrengthen and invigorate the Sto¬
mach, and to reftore a natural Heat to Age ;
but their chief Ufe is to carry to Sea, parti¬
cularly to the Northern Parts, where they
aretfteemed, as being great Lovers of thefe
Sorts of-warm Sweetmeats.

As to the Oil of Nutmegs, by Exprefiion,
that which is brought us from Holland is no
better than frefh Butter; which is the Rea-
fbn the Apothecarieschufe to make it them-
felves, rather than buy it at fuch a cheap
Rate, when it is good for nothing. The
true Oil of Nutmegs ought to be of a thick
Confidence, of a golden Yellow, a fweet
Aromatick, and a warm, piquant Tafte.
The Manner of making this Oil is fo eafie,
and hath been fo long known to every Artift,
that it wou'd be fuperfluous, at this Time of
Day, to pretend to teach it; only this may
be obferv'd, That when it is exprefs'd, it
will be liquid and clear j but when cold it
coagulates, and becomes yellowilh, of a folid
Confiftency, and that it will yield a dou¬
ble Quantity of Oil this Way, from the fame
Weight, of any other Spice, Fruit, or Seed
whatever. There is likewife another Oil
made by Diftillation, which is a white, clear
Oil, very fragrant, and has double the
'Strength and Venue of the Former; and
whatever the Nutmeg has fingly in it felf, is
hereby highly exalted; fo that four or five
Drops is a Dofe in any proper Vehicle ;
wherein it becomes Cephalick, Neurotick,
Stomachick, Cordial, Hepatick, Uterine
and Ahexipharmack; good againft all old
Difeafes of the Head, Nerves, Womb, &c.
expells Wind, Griping of the Guts, and Sick-
nefs at Heart. The Mace that grows round
she Nutmeg has all the fame Virtues ; dif-
cuffes Wind, helps Concoction, cures {link¬
ing Breaths, ftrengthens the Child in the
Womb, flops Fluxes and Vomitings; is of
thinner Parts than the Nutmeg, and there¬
fore more piercing. The Oils, by Expref-
fioo and Diitillation, are made the fame Way

as thofe of Nutmegs; Chufe fuch as has the
largeft Blades, the higheft and frefheft Co¬
lour, and that is the cleaneft you can get.
As to the Bark, the Trunk, and the Branches
of the Nutmeg-Tree, they are fo little ufed,
that they are not worth fpeaking of, becaufe
they are fo feldom brought hither ; and by
Reafon of their great Likenels to the white
Cofirn, both in Figure and Tafte : So that
fome (ell Cojlus for the Nutmeg Bark, which
you ought to beware of.

Nux Mofchata , Mofchocaryon,
Nux TJnguentaria, or Nutmeg, is a Letnery,
Kind ot Nut, or Fruit, of a foreign
Tree, as large as a Pear-Tree, with Leaves
like the Peach, but they are much fmaller:
The Flower is in the Shape of a Role, of a
pleafant Smell ; after which is fallen off, a
Fruit appears as large as a green Walnut,
cover'd with two Barks ; the Firft which is
very thick, and puli'd off when the Fruit is
ripe ; the Second -is much thinner and finer,
reddifh or yellowifh; it is feparated from the
Nutmeg in order to dry, and is what we
call Mace, not the Nutmeg Flower ; this
yields a great deal of Oil and volatile
Salt.

When the Nutmeg is feparated from the
Barks, they dry and preferve it: The Tree
which bears this grows plentifully in the
Ifle of Banda, where there are two Sorts,
the wild and the cultivated, or Male and
Female : The Male, which is a long and
large Nur, is feldom us'd : The Female,
which is the rounder and lelTer Nut, is that
generally fold in the Grocers Shops,- when
gather'd, fome fay they are laid in Quick-
Lime, in the Indies, for two Reafons : Firft,
That being carried into other parallel or
proper Climes, they might not grow, for
fo in Time it might prove to their Damage.
idly, That being thus cured, the Worm
might not take them: The Belt are thofe
of a reafonable Size, frefh, heavy, firm, not
fpongy, of an Oilynefs when grated, and of
a pleafant Smell and Tafte, not too bitter or
acrid. They fortifie the Brain, Nerves and
Stomach, affift Digeftion, expell Wind,
provoke the Terms, and refift Putrefa¬
ction.

Chufe your Mace frefh, whole, of a yel- ■
low Colour, a good Smell, and agreeable
Tafte, being a little acrid j it has the fame

Vir-
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Virtues with the Nutmeg, but the Virtues
are more exalted, and it acts with greater
Penetration and Efficacy. The Mace Bark
or Wood of the Ancients, is the Bark of the
Trunk of a Tree of the fame Name, which
grows in Barbary, and is thick, reddilh, and
of a bitter, fmart Tafte. Its Virtue is a-
ftringent; and proper to ftop the Bloody-
Fiux, and other Fluxes of the Belly; but as
this Bark is feldom brought among us, they
impofe it inftead of Mace, tho" the Quali¬
ties are different, and fo confound the Mace
Bark with the true Mace.

13. Of Coffee.

Pomet. fAffe, Coffe, Coffi, Buna, Bon,
^ Ban, or Elkaine, is, according

to a modern Author, the Fruit or Berry of a
Plant, whole Stalk refembles that of our
Houfe-Bean ; but as he is a Perfon on
whom we can lay no Strefs, I (hall hold
with B.tubimts,that celebrated Author, who
fays, that Coffee is the Fruit of a Tree,
whofe Berries are brought from Arabia Falix,
and that the Tree is like Spindle-Wood, or
Priefts-Cap, and that the Leaves are thick,
and always green, according as it is reprefen-
ted in the Figure, which is taken from the
faid Baubinus.

Chufe your Coffee greenifh, frefh or new,
and that does not fmell mufty, but whofe Ber¬
ry is of a middle Size ; in fhort, the cleaneft,
dryeft, and plumpeit that can be had. As
to thofe who have it brought from Marfeilles,
where they buy whole Bales together , let
'em take C-sre that the Bottom of the Bales
be not mouldy, by which means the Goods
will fpoil and damage the whole Cargo.
Coffee is us'd for litde or nothing, that I
know of, but to make a Liquor with Water
and Sugar, which is more or let's efteem'd,
according to the Country, that are Drinkers
of it; which where it is valued, there is a
great Cotifumption made of it, in the pre¬
paid Berry, which is done by drying it in an
Oven or Kiln, fo long, 'till it is well parch'd,
or rather half cakin'd, and looks not of an
abfolute Black, but rather of a dark Purple,
inclining to Black ; if it be well burn'd, and
fiat over high, it has a grateful Flavour ; but
if over much, or too iucle done , or if alter-
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wards it be ground any Time before it be
ufed, it lofes all its Force and Virtue; fo
that in making Coffee, the Powder is to be
frefh ground, and us'd immediately; for an
Hour's Time will pall and flat it, fo as it
fhall lofe all its volatile Parts, which float
like an Oil upon the Liquor, when frefh; but
upon the leaft Keeping, after reduced to
Powder, its effential Particles are fo fubtile
as to fly away, or be deftroy'd by the Corro-
five Nitre of the Air, which being expos'd
but for a few Minutes, they inftantly im¬
bibe.

Caffe, Coffe, or Coffee, is a
fmall Berry, longifh and round, Lemery.
like a Pine Apple , of a dark,
brown Colour ; its Bark is a Kind of Husk
that is a little hard and woody ; it enclofes a
Berry as large as a great Pea, of an oval Figure,
dividing itfelf into two Parts, yellowifb, in¬
clining to white; the Fruit grows upon a Tree
of the fame Name, which is common in the
happy Arabia, from whence it is tranfported
through all the Dominions of the Great Turk.,
and from Turkey brought to us, as is fup-
pos'd cur'd, that it might not be planted in
other Countries.

It is of an excellent drying Quality, com¬
forts the Brain, and dries up Crudities in the
Stomach : Some Authors fay it cures Con¬
futations, Rickets and Swooning-Fits; it
helps Digeftion, eafes Pains of the Head, ra¬
rities the Blood, fuppreffes Vapours, gives
Life and Gaiety to the Spirits, hinders Sleepi-
nefs after Victuals, provokes Urine and the
Courfes, and contracts the Bowels ; ic is an
excellent Dryer, fit for moift Bodies, and
moft Conftitutions, but that of young Girls,
fubjedfc to the Green-Sicknefs; and likewife
is prevalent in fuch as are apt to running
Humours, Sores, or King's Evil upon them :
It helps Abortion, and confirms the Tone of
the Parts drunk after Eating, but with this
Obfervation, that this Liquor be always made
frefh ; for if it ftands but two or three Hours,
it will be pall'd, and grow naught. It is an
effectual Remedy againft Worms in Chil¬
dren ; fo that if the Mother drink but fre¬
quently of ic, when wich Child, the Infant
fhall not be afflicted with Worms, during its
Infancy.

S 14. Of
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14. Of the Cacao, or Chocolate-Nut.
Pomet. T 1 H E Cacao, which the Ameri-

*■ cans call Cacavi, is a Fruit of
feveral different Sizes; but the moft ufual is
that of an Almond, which is found united to¬
gether in a Sort of Shell, not much bigger
or lefs than the Pomegranate Seed; and in
thefe Shells are enclos'd about fixty or eighty
Berries. As to the Shape, Leaves, and entire
Fruit of the Trees, they appear as reprefented
in the Figure taken from the Original, or
Life, as deliver'd to me by Mr. Toumefort;
the Leaves are green, and the Fruir, when
ripe upon the Tree, are of a very fine yel¬
low Colour, and rib d like the Melon.

Mr. Toumefort. in Page 191, of his Book,
makes Mention of four Sorts of Trees
which bear the Cacao-Nut ; the Firft and Se¬
cond whereof are call'd Cacahuaquabuitl,
the Third Xiichicacabuaquahuitl,the Fourth
Tlacacabuaquabuitl: This is what be relates,
as to the four Sorts of Cacao's, which we now
fell, which certainly come from different
Trees; the Firft and beft Sort is call'd the
large and fmall Carack., from the Province
of Nicaragua, from whence thefe Sorts of
Cacao's are brought: The Third and Fourth
are call'd the large and fmall Iiland Cacao's,
becaufe they come from the American IQ.es,
as St. Domingo, &c. The moft valued of
the four Kinds of Cacao's is the large Ca~
rack., efpecially for making Chocolate, which
is the chief Ufe ; for the fmall Quantities
that are eat of it, are not worth fpeaking of;
they all ought to be chole frefh, plump,
weighty, blackiih without, and of a deep
Red within, well rafted, and not of a mufty
Smell: The fmall Carack, is next in Virtue
to the Great. As to the Ifland Cacao, efpe¬
cially the Large, the nearer it comes to the
Carack., the better it is. Some Authors fay,
that the Cacao is in fuch ufe in Mexico, that
it is the chief Drink of the Inhabitants of
the Country, and that they give it as Alms,
or Chaity to the Poor: Befides, the other
Sorts that come from the Ifles, are ground to
make Bread of different Sizes, for the
Ufe of different Sorts of People.
1 eme'-y "^^ s Cacaos, or Cacao, is a Kind

of Almond that is made the Bafis

or Foundation of Chocolate, and from whence
it takes its Name : It grows in America from
a fmall Tree call'd Cacavate,wel\ fupplied with
Leaves that referable thofe of the Orange-
Tree ; but that they are longer, and more
ftarp-pointed ; the Flower is large, and of a
yellow Colour, and leaves, in falling cff. long,
ftringy Filaments, which are green, from
which a yellow, pointed Fruit is form'd of
the Size of our Melons ; each Fruit contains
twenty or thirty little Nuts, or Almonds, as
big as the Piflachia ; and fometimes there
are fuch as contain fourfcore of thefe ; they
are each of them cover'd with a yellowift
Pellicle, or thin Skin ; which being fepara-
ted, a tender Subftance appears, which is
divided into feveral unequal Particles, that
are oily, of good Nourifhment, and leave a
certain Acridnefsupon the Palate. The In¬
habitants of the Country where this grows,
call it Cacahuatl, and the Spaniards, by Cor¬
ruption., Cacao.

It grows in all the Spanifo Weft-Indies ;
Guatemala , Hifpaniola, Cuba, New-Spain,
Jamaica, &c. in hot, but fliadowy Piaces,
for being planted in Ranks and regular
Walks, fhady Plantane-Trees arerarg'd with
them; the one to fhelter the other, ieaft the
parching Sun, by its exceffive Heat lhou'd
kill them, or the boifterousWind injure them.
This Cacao-Tree, not exceeding our Cherry-
Tree for Bignefs ; as it is a Tree of fingular
Beauty, having large, broad, oblong, green
Leaves, which fail back, and hang like to
many Sheilds, to preferve and defend the
tender Fruit ; fo it is a Tree of great Profit
to the Owner, ariling from its moft deniable
Fruit, which grows after an admirable Man¬
ner in Cods; ftudded, as it were, in the
very Body of the Tree, as well as the Arms
and Boughs, from the very Earth upwards j
each Cod containing about thirty or forty
Nuts, regularly fee in a Mafs of foft, flimy
Pulp, both to preferve, as well as nourilh,
the tender Fruit: The Nuts, among the
Indians and Spaniards, go for currant Money,
even in thofe Countries where Gold and Sil¬
ver are naturally produe'd; There it is Food
and Raiment, Riches and Delight all at
once.

The Cod is faid to be very like the Pear,,
or Pear fafhion'd Gourd ; each Nut is about
the Bignefs of an Almond Stone, and cover'd

with.
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with a thin Shell,' blacklfh without, contain¬
ing within a brownifh red, or almoft Chef-
nut-colour'd Kernel, with brownifh Afh-co-
lour'd Veins, which to the Indians is pleafant
in Tafte, tho' not altogether fo to us. The
Cods being gat.her'd they break them, take
out the Nuts, and lay rhem upon Mats to
dry in the Sun, 'till the Moifture within them
be confum'd, and then keep them both for
Meat and Merchandife.

This Fruit is certainly cooling, as may eafi-
ly be defcemed by their cold, nitrous Tafte :
They open Obftru&ions, reftore in deep
Confumptions, ftimulate to Venery, caufing
Procreation and Conception ; facilitate Deli¬
very, preferve Health, help Digeftion, make
People enclinable to feed, eafe Coughs of
the Lungs, Gripings of the Bowels, and
Fluxes thereof; caufe a fweet Breath, and
aflift in a Difficulty of making Urine: The
chief Ufe of 'em is in Chocolate, which
is fo well known, there needs no long Dif«
courfe about it.

i f. Of Chocolate.

Pomet. \j\T E fell feveral Sorts of Cboco*
* late, which have no other

Difference, but according to their Finenefs
and Goodnefs,the Druggs that ccmpofe them,
and the Countries where they are made :
But the belt Chocolate, and the fineft, is
what we make now at Paris, efpecially when
it is made with the large Carack. Nut, and
wrought up with the fineft Sugar, good Ci-
namon, and the pureft and beft Vanilla's:
In fliorr, when it is made by an honeft Man,
who underftands how to prepare it, and will
neither fpare Labour or Coft; for it is im-
poflible to afford good Chocolate at a com¬
mon Price; and the moft of thofe who fell
their Chocolate at fuch eafie Rates, cou'd
fcarcely buy the fine Sugar we make ufe of,
at the fame Price ; alcho' fome (till cry up
the Weft-India, Spanijh, Portugal, and St.
Male's Chocolate, at this Time there is no
Place in the World where they make better
Chocolate than at Paris. I did not think
proper to give you the Compofition here,
fince there are fo many Books that treat of
it, and the Compofirions are fo various, that
every one are for pleafing their own Fan«
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cies. Neverthelefs, I cannot forbear ac~
quainting you with what is propos'd by the
Sicur Blegny, in his Book, who mentions the
Flower of Orejevalla to be added to the
Compofition, becaufe it is a Drugg, which
I believe to be imaginary, as not being able
to know what it was, after the moft diligent
Search I cou'd make. And the Sieur Blegny,
who calls himfelf the Author of that little
Book, which I have juft mention'd, had
Reafon to fay he cou'd not meet with it a-
mong the Druggifts; for he cou'd not give
me any Account of it: When I ask'd him,
before a certain Perfon, what the Orejevalla
Flower was , he told me it was what went
into the Compofition of the American, or
Indian Chocolate, which he bad feen in feveral
Books. As to the Achiotl, that is nothing
elfe but what we call the I{pcou, which is not
made as the faid Author fays, but as it is fet
forrh in its proper Place in this Treatife ; and
after knowing that the Achiotl was the l{ccou,
there are vety few Grocers but cou'd have
furnilh'd him with it, and he needed not have
put it in his Book, that be cou'd not meet
with it at the Druggifts.

Pomet.

16. Of Vanilla's.

HP H E Vanilla's, according to the
■*• Sieur Hpufteau, are Pods or

Cods, of about half a Foot long,
of the Thicknefs of a Child's little Finger,
which hang upon a Plant of twelve or fifteen
Foot high, that climbs like a Creeper ; for
which Reafon they grow moft frequently
upon Walls, or at the Roots of Trees, or
eKe upon Props, or the like, where they are
fupported: They have round Stalks, dif-
pos'd in Knots like the Sugar-Cane ; from
each Knot there puts forth large, thick
Leaves, about a Finger's Length, which are
as green as the Stalk, and fall off, or wither
away, as the great Plantane does; after
which come Pods that are green at firft, yel-
lowiln afterwards, and grow browner, ac¬
cording as they ripen. When they are ripe,
the People of Mexico, thofe of Guatimala, and
St. Domingo, gather them, and hang 'em up
by one End, in the Shade, to dry; and
when they are dry enough to keep, they rub
them with Oil, to hinder them trom drying
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too much, and prevent their breaking, and
then they put them up in little Bags of Fifty,
a Hundred, or a Hundred and Fi'ty, to
bring them hither. Neverthelefs, there are
fonie who value their Gain more than their
Confcience, who let them hang upon the
Stalks 'till over ripe, and receive from them
a black, fragrant Balfam, that flows 'till the
effential Parts of the Vanilla is exhaufted,
and it can run no more ; and then they ga¬
ther the Pods, and pack them up for Sale,
as aforefaid.

The great Lords of Mexico are mighty
Lovers of thcfe Plants, as well becaufe of
the pleafant Smell of their Fruit, which
they mix plentifully in their Chocolate, as
from the great Profit they yield them in
Trade. They are the Spaniardswho bring
us this rich Commodity, and who give it
the Name of Vanilla, which fignifies a
Sheath, becaufe the Pod refembles the Fi¬
gure of a Sheath : It is of a pleafant Tafte
and Smell. Chufe fuch as are well fed,
thick, long, new, heavy, not wrinkled or
rub'd with Balfam; and which have not
been kept moift, but of a good Smell j and
beware of thofe that are imall and dry, and
of little Smell, and the Seed of which is
very little, black and fhining. The Vanil¬
la's are much us'd in France for making up
Chocolate, and fometimes to perfume Snuff.
Some pretend the internal Part of the Pod is
good to ftrengtben the Stomach. As to the
Balfam, the Spaniardskeep that, for we have
none of it brought to us.

Vanilla, or Vanillas, is a Pod of
Lernery, about half a Foot long, and the

Thicknefs of a Child's Finger,
fharp at both Ends, of a dark Colour, a
pleafant Balfamick Tafte and Jmiell, a little
acrid, containing very fmall, black, fhin¬
ing Seeds. This Pod is the Fruit of a Kind
of Volubilis, or a Plant of four or five Foot
high, which the Spaniards call Campeche ; it
rues like a Creeper, and winds about the
neighbouring or adjacent Trees, upon Poles,
or ciimbs upon Walls: The Leaves refcmble
tbofe of Plantane, but they are larger, and
more flefhy ; the Flowers are blackifh. This
Plant grows in Mexico, where the Indians
call it Tlixocbitl, and the Pod Msc.ifuthil.

Chufe fuch Vanillas as have the longefi
Fods s gretty thick and heavy, well fed, of
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a good Tafte, and pleafant Smell ; it yields
a great deal of Oil and volatile Salt; is
Cordial, Ccphalick, Stomachick, Carmina¬
tive, Aperitive; it attenuates vifcous Hu¬
mours , provokes Urine, and Womens
Courfes j is mix'd in Chocolate, and makes
it agreeable both to the Tafte and Smell.

17. Of Acacia.

THE Acacia's, fo called by
fome, are the Fruit, or rather Pomet.

the Seeds of a yellow Fruit, inclin¬
ing to red, of the Size of a Magdalen Pear,
or an Orange : The Tree which bears thefe'
is according to the Sieur Hpuffeau'sLetter,'
five or fix Foot high, adorn'd with Leaves of a'
yellowifhGreen, and fomething of the Shape
of Ivy. The Flowers are fmall, and grow
in Tufts, of a Carnation Colour, from
whence comes a yellow Fruit, as laid before ■
at the Bottom of which bang other Fruit or
Seeds, of the Bignefs of Chefnuts, of the
Shape of a Kidney, and of an Olive Co¬
lour, cover'd with a Nuc or S.one, in which
is a white Almond, which after it has been
roafted like a Chefnut, in the Fire, is plea¬
fant to ear. There is contain'd, likewife, in
the Kernel of thefe Acacia's, a black cau-
ftick Oil, which is a good Remedy to cure
Corns upon the Feet, and take away red
Spots in the Face.

The Americans cut the yellow Fruit in
Slices, and eat it with Sugar, as we do a
Lemon ; as well to revive the Spirits, as to
cool them, becaufe they are full of a weli-
tafted Juice: Chufe fuch as are large and
new, of an Olive Colour, with white Ker¬
nels, which are-the certain Signs they are
frefli, and not of a Chefnut Colour, which
is a Token of their Age and over Ripenefs,

Acacia vera feu ALgyptiaca,the
true Acacia, or that of Mgypt, is Lemery^
a thick Juice, very heavy, of a
brown, reddifh Colour, which is brought .in
the Shape of Balis, that weigh about five or
fix Ounces, ty'd up in very thin Bladders:
They lay it is made from a Fruit almoft like
Lupins, contain'd in Pods which are born
upon thorny Trees in Mgypt, whofe Branches
are pretty much extended, bearing fine
white Flowers: Chufe that which is neat,

foUi
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Book VII. Of FRUITS.
folid, weighty, of a blackifh Colour, fome-
thing reddilh, (Lining, eafie to break, and of
a ftiptick Tafte j it affords a good deal of
Oil, and effential Salt; is aftringent, incraf-
fates or thickens the Humours, ftrengthens
and refills Poifon, flops Hemorrhages and
Fluxes, and is good for Indifpofitions of the
Eyes. As the true Acacia is fometimesfcarce,
the Shops ufe or fell that which is made of
the Juice of Sloes, or the Fruit of the black
Thorn brought over in round Balls, wrap¬
ped up in Bladders, of a very (harp, ftip-
tick. or aftringent Tafte ; it is us'd in Rob
or Quiddony, made wun Damask-Rofe- Wa¬
ter, and double-refin'd Sugar. The true
Acacia is made by Expreflion out of the
Fruit, and that either ripe or unripe j from
the ripe Fruit there is a black Juice lbcall'd j
from the unripe Fruit a red or yellow Juice,
the Colour not fo black, but more inclining
to red, and of a fweet Scent ; and this is
the true Acacia of Dicfcorides and the An¬
cients, which is to be ufed in making of
Venice-Treacle.

18. Of Aftacardiums.

Pomet. rT"1 H E Anacardium is a Kind of
-*■ Bean, brought from the Eaft-

Indies. The Tree which bears it has
greenilh Leaves that are half round ; after
which come Pods of the Size of the large
Bean, in which are ufually inclos'd two
Anactrdiurn's5 which when half ripe, are
of the Colour of burnt Coffee; but when
full ripe are of a fliining Black. Chufe fuch
as are large, well fed, new, dry, and have
in them a white Almond. They pretend
that the green Fruit of thefe are a dangerous
Poifon, but otherwife when dry : After they
are prepar'd in Vinegar, they become a good
Purgative; but neverdielefs they ought not
to be meddledwith, without the Advice of an
able Phyfician: They yield an Oil like the
Acacia's, which has the fame Virtues.

Anacardimn is a Kind of large
Lemery. Fruit, like a Che/nut, being in fome

Meafure of the Shape of a Bird's
Heart, whence it derives its Name ; it is
of a (hining, black Colour, containing in
it a white Kernel. This Fruit grows on a
Tree in the Indies, whofe Leaves are alisoli
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round, and the Fruit in Pods, of the Size
of our Pfindfor Bean ; holding, each, not
above two Anacardium's, which afford Oil,
and are fold in great Plenty ; they rarify
and purge the pituirous Humours ; are re-
folving; refrefli the Brain, and ftrengthen
the Memory, being taken in Deco&ion.

19. Of Hermoda&yles.

'T'HE HermodaSlylesare Fruit
•*• fhap'd like an Heart, reddilh Pomet.

without, white within; of a light
Subftance, very fubjed: to Worm-eat, which
is brought out of Azgypt, where the Trees
which bear this Fruit grow plentifully. Af¬
ter the Diligence that I have ufed, in order to
difcover the Flowers and Leaves of thefe
Trees, I think it need no longer remain a
Surprize on this Head, when I fay that the
HermodaByles are Fruit, notwithftanding all
that Authors have hitherto faid concerning
their being Roots; and the Figure of the
Hermodailyles,here given, will (how to the
contrary, it being eafie to judge that they
are Fruit and not Roots: And the more fo,
from what was writ from Marfeilles the laft
Year, that the HermodaByles coming from
ALgypt, were the Fruit of a large Tree:
Chufe fuch as are frefh, large, well-fed,
reddilh without, and white within j the
drieft, and lead full of Duft that can be got :
It is a Commodity of which they lay in no
great Store, it being fo ready to decay, or
Worm-eat, as I mentioned before ; they are
much us'd in Phyfick amongft feveral gale-r
nical Compofitions.

The HermodaByle is a tuberous
or bulbous Root, as thick as a Lemery.
little Wallnut, being of the Shape
of a Heart, red without, and white with¬
in ; of a fpongy, light Subftance, without
Fibres, eafie to break, and crumble into
Powder like Meal, of a fweetith Tafte, a
little glutinous ; it is brought dry from
Mgypt and Syria. The common Opinion is,
that it is a Sort of Colcbicum, call'd by Gajj?..
Bauhinus, Colcbicum radice ficcata Alba ; the-
Colcbicum with the white dry'd Root; and
by Label, the Hermodatlyle of the Shops that--
is not poifonaus,
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There are others chat believe it is a Kind

of tuberous Orrice, call'd by Cafp. Baubinus,
Iris tuberofa folio ang-ulofo, the tuberous Or¬
rice with the many corner'd Leaf, and by
Mattbiolus Hermodattylttsvarus. Mr. Pomet
is of a quite different Opinion, as you have
it before, for thefe two Reafons: The Firft,
becaufe this is more of the Shape or Figure
of a Fruit, than of a Root; and the Second,
becaufe they write from Marfeilks, that the
HermodaByles come irom Egypt, and that
they are the Fruit of a large Tree : The
tirft Reafon does not appear a gocd one to
me, becaufe I have found HermodaByles to be
more like the Shape, or bear a greater Refem-
blance to a tuberous or bulbous Root, than
that of Fruit; and if one confiders the Stib-
ftance, it ;.s very like the Root of Arum, and
feverai others : The fecond Reafon does not
better convince me than rne Firft ; for thofe
who vvrir from MarfeiHes, that the Hermoda&y-
U was a Fruit, do not appear to have been bet¬
ter inform'd, or understood the Matter any
clearer than before ; fo that we ought to fuf-
pend our judgment on this Affair, and wait
'till it is decided by more Travellers that can
give a better Light into this Bufinels, and
fufficientiy clear up our Doubts: It is a lingu¬
lar Purge, expelling tough Fiegm, and clam¬
my Humours, from .the Jcynts and extream
Parts of the Body ; and is accounted a Spe-
citick againft the Gout in the Hands and Feet,
given in Powder from half a Dram to a
Dram; and in Infufion, from two Drams
to half an Ounce. The tJermedaclylc Pills
are good againft Palfies, Tremblings, Con-
vulfions, Cholicks, Gouts, &c. being given
from two Scruples to four.

20. Of Jujubs.

Pomet. T"HE Jujubs are the Fruit of a
-*• Tree which grows commonly

in Provence, but chiefly in the Garden of
Hyeres, neat'Toulon, where it is in fuch great
Qurnrities, that almoft all we fell comes by
the Way of Marfetlks.- That Tree that bears
them is of a moderate Height, and the
J,eaves are greenifli, thin and fibrous; after
which comes Fruit of the Bignefs of one's
Thumb End ; green at firft, and fomething
reddilh as they ripen.
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Chufe your Jujubs frefh, large, well fed

and flefhy, of a good Kind, that have been
well dry'd, that they may keep without
Danger of rotting ; and take Care that they
be not kept in Places too moift, or gather'd
when they are too ripe, for that is the Way
to Joofe 'em all : They tafte, when well
gather'd, and rightly manag'd, like Raifins
of the Sun, with one Stone, like a Prune-
Stone, in the Middle. Dodonxus faith, they
are of two Kinds, vi%. the Red and White ;
and the Red are of three Kinds, to wit,
Jujuba major, $ujubs Minor- and Jttjuba A-
greftis : The Fi' ft, which grew originally in
Africk. and Egypt, and were thence tranf-
planted into Italy, Prance, @c. are thofe
which we chiefly ufe, being moderately hot
and moift. This Plum is an excellent Pecto¬
ral, and opens the Body, temperating the
Sbarpnefs of the Blood and Humours; it
expectorates tough Flegm, and is good a-
gainft Coughs, Colds, Hoarfenefs, Short-
nefs of Breath, Wheezings, Roughnefs in
the Throat and Wind-Pipe, Pleurifies, Heat
of Blood, Exulceration, or Excoriation of
the Kidneys and Bladder, cleanfing them ;
and by their mucilaginous Quality, making
the Paffages flippery : They are us'd, in a
Decoction, for Stone, Gravel, &c. or for
opening Obftructions in the Liver, Spleen,
Drcpfy and Jaundice, by Urine.

Jujuba, or %i%ipha, a large Fruit
of the Zj^iph Tree, is like a mo- Lemery.
derate fiz'd Prune or Plum, oblong
or oval, Red without, Yellow within, flefny
and tender, of a fweet and vinous Tafte,
having a tough Skin, and a hard, ftrong
Kernel: The Fruit grows upon a Tree call'd
Ziippbus, by Tcurnefort, and wants little of
the Plum-Tree in every refpect; but is
crooked, cover'd with a rough uneven Bark,
that cracks or fplits: The Branches are hard,
furnifh'd with ftrong Thorns; the Leaves
oblong, fomething hard, terminating in a
blunt Point, of a fine, fhining, green Co¬
lour, (lightly endented on their Sides ; the
Flowers growing among the Leaves, being
tied by iliort Stalks; each of which, ac¬
cording to Mr. Tournefort, is commonly com-
pos'd of five Leaves, like a linall Rofe,
which is placed in the Middle of the Cup,
of a grafly or pale Colour: When the
Flowers are gone, the Fruit, or Jujubs, fuc-
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ceed ; being green at firft, and reddifh as
they ripen: This Tree grows in the hot
Countries, and is very common in Province,
and in the Ifles of Hives, near Toulon,
from whence the dry'd Fruit are brought;
they are Peroral and Aperitive, being
ufually imploy'd in Ptifans for Dileafes of
the Breaft ; they fweeten the Sharpnefs of
the Honours, by their fweet and glutinous
Subftance, and provoke Spitting.

<y FRUITS.

21. Of Sebeftens.

Pomct, CEbeftens are a blackifh Fruit, that
^ are brought by the Way of Mar-

feilles, from the Levant, Sec. The Tree that
bears this Fruit is about the Height of our
common Plum-Trees; the Leaves gree
and almoft like then but that they are a
little rounder: The Flowers are whitilh, in
Form of a Star, from whence comes the
Fruit, about the Size of ones's Finger End ;
it hangs to the Branch, by a little white Cup,
as it is broughr to us.

Chufe your Sebeftens frefh, plump, moid,
and full of Pulp, of a black, brown Co¬
lour outwardly, adorn'd with white Caps,
which is an effendal Sign of their Newnefs,
and fuch as have neither been wafli'd nor
rub'd ; the Flefh is fweet, vifcous and pul¬
py, therefore reject fuch as are otherwife,
and whofe Caps are gone, which is a Token
they have been wafli'd or rub'd ; and alfo
take care not to chufe thofe that are hard,
fmall, and of a reddifh Colour.

The Way of ufing the Sebeftens is much
the fame as that of the Jujubs, and their Vir¬
tues a-like, fo that One is frequently us'd for
the Other: The Egyptians make a Gluey
Sore of Birdlime of the vifcous Fruit, which
is call'd Alexandrian Birdlime ; but as this
feldom comes amongft us, we ufe that which
is made in feveral Parts of France in Not-.
mandy, and about Orleans. This Birdlime
is prepar'd from the inner Rind of the green
Bark, and that of the Holly-Tree, fleep'd
in a Pond or Pit, and afterwards beat toge:her
in a Mortar, 'till it is reduced into a Parte,
and then well work'd with the Hand, and
wal.'d in the Water; it is put up in Barrels,
to be fent to feveral Parts: The Choice of it.
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is to take fuch as is the greeneft, the leaft
fetid, and freeft form Water that can
be got: The Ufe of it being to catch
Birds, and other Creatures of the like Na¬
ture.

Schroder fays, the Plumbs of the Sebeften~
Tree are fmall, with a three-corner'd Stone ;
they are temperate in refpect of Heat, and
moift, foften, and prevent, or allay the Acri¬
mony of Humours ; us'd chiefly in De-
fluxions of Rheum, Obftructions of the
Belly, and quench Thirft.- You may make
a Decoction of them with Wine and Water,
to move the Belly gently to Stool ; or make
an Electuary of them thus: Take Sebeftens
without the Stones, Prunes fton'd, Pulp of
Tamarinds, of each five Ounces; Violet-
Water two Pints; Juice of the Herb Mer¬
cury, clarify'd, four Ounces j Sugar Penids
half a Pound .- Of the four greater cold
Seeds, blanch'd, of each two Ounces; Dia-
gridium three Drams: Boil the Sebeftens t
Prunes and Tamarinds, in the diftill'd Wa¬
ter, which being diffolv'd, mix with the
Juices; then add the Penids and Pulp of
Prunes, .which being diffolv'd alfo, mix the
D.agridium, and make an Electuary. It
purges, and is good againft exqtiifite, con¬
tinual Fevers, taking away their vehement
Heat, quenches Thirft, caufesReft, and car¬
ries off the Sharpnefs of Humours, and pro*
vokes to Urine.

Sebejiena, or Prunus Sebeften, is a
Fruit the Size of a fmall Acorn, that Lcmery,
is oblong, roundiih and black, wrinkled as a
little Prune, of a fweetifh, vifcous, or clammy
Tafte, cover'd at the upper End with a fmall
woody Cap, of a whitilh Grey : The Fruic
grows upon a Tree of the fame Name, re-
fembling the Prune Tree; only that the
Leaves are a little more Swallow-rail'd and
indented; the Flowers are fmall, white, and
like thofe of the Geranium : This Tree grows,
in Syria, E?jpt, &c. Make Choice of your
Fruit, according to the Directions given by
Potnet ; they contain in them much Oil, and
fome effential Saltj are moiftening, emol¬
lient, fweetening, pectoral, and lerve to
open the Breaft, cleanfe the Reins, provoke
Spittle, and relax the Bowels.
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22. Of Dates.
Pomet. 'T'Here are three Sorts of Dates

■*• which we fell; the Beft are
thofe which grow in the Kingdom of Tunis.
There are Jikewife forxie that come from Sal¬
ly in A/rick, but thofe are lean and dry, and
differ much from the others of Tunis, which
are fat and flefliy: We have others that
are brought from Provence, which do fell
wetl, being large, flefhy, fair without, and
white within. The Tree that bears this
Fruit is the Palm, which is fo well known
throughout the whole World, it wou'd be
unneceffaryto defcribe it.

Chufe fuch Dates as are large, full and
flefhy, of a golden, yellow Colour without,
and white within ; the Tafte fweet and plea-
fant ; let the Pulp be firm, white about the
Stone, and reddifh towards the Bark j of a
Malaga Wine-like Tafte, which being fliaken
makes no Noife : If they are fmall, hard,
without Pulp, or rattle, they are nought :
Thofe of Tunis are worth much more than
thofe of Sally or Provence, as hinted before.
Thefe Dates are fo common, that they ferve
for the Subfiftenceof more than an hundred
Millions of Souls ; but for medicinal Ufes,
they are not much imploy'd, faving in the
Diaphcenicon, or Eledtuary of Dates, fome
pectoral Ptifans, with Sebeflens and Jujubs,
&c. befides which, they are frequently eat
as other Fruit.

Daclyli, or Fru&us Palm<e , the
Lemery". Dates, are oblong, roursdifh Fruit,

a little larger than one's Thumb,
flelhy, of a yellowifli Colour, fweet and a-
greeable to the Palate, being enclos'd in a
long, round, ftrong, hard Nut, of an A(h-
colour'd Grey, cover'd with a little, thin,
white Skin, and is brought chiefly from
Tunis in Barbary ; ir grows upon a large
Tree, call'd Palma Major, or Palma DaBy-
lifera, whofe Trunk is large, round, ftraight,
high, cover'd with a th.ck Bark, riling
all the Way with feveral fcaly Knots, which
makes it advantagious to climb ; the Leaves
only grow at the Top longwife, pointed as
thole of the Flower de Lis, fpiring, and op-
pofite one to the other, branching about four
Foot long, and as thick as one's little Finger .

triangular, hollow, fpungy," and bending
Arch wife j the Flowers are white, and
p row together on a Clutter, like a Bunch of
Grapes, and are fucceeded by the Dates •
which, when ripe, ferve for the Food, or
Supply, of vaft Numbers of People in the
Indies, Syria, Africk_ and Egypt j but what are
brought hither, ferve only for Phyfical Ufes,
being deterfive, and fometbing aftringent j
but allay the Acrimony of the Stomach,
ftrengthen the Fcetus in the Womb, mo¬
derate the Scouring of the Guts, and are
cooling in inflammatory Fevers: They are
reckon'd, peculiarly ferviceable, to deftroy
all tartarous Mucilage, and other grofs Hu¬
mours that breed Stone, Gout and Rheu-
matifm.

23. O/Palm Oil.

T)A!m Oil, or Oil of Senega, is an
x un&uous Liquor, as thick as Pomet.
Butter, of a Gold colour'd Yellow,
and a Violet, or Orrice Smell, efpecially
when it is New and Right. This Oil is
made by Ebullition, or Expreffion from the
Almond or Kernel, from a Fruit that grows
by Clufters, of the Size of an Egg, and
which bears abotft a Hundred of them to¬
gether. The Tree which produces this, is a
Sort of Palm that grows commonly in A-
frick,, efpecially at Senega, and in Brafil.
The Africans make this Oil after the fame
Manner as they make Oil of Bays at Cal-
vijfon in Languedoc, and it ferves 'em to eat,
as we do Butter ; as to that which is old
made, they burn it in Lamp;.

Chufe your Palm Oil frefh and new, of a
good Smell, and fweet Tafte, fo that it be as
pleafant and grateful as the beft frefh Butter
we have, and of the bigheft Colour. . The
white Colour it acquires by Age, has made
fome People fancy, that the Palm Oil is white:
Take care it be not compounded of Wax,
Oil Olive, Orrice, Powder and Tuimerick, as
it happens to fome you may meet with,
where the Merchanr, or Buyer, undeiftands-
how to counterfeit it; but the Cheat is eafse
to detect, becaufe the true Palm Oil lofes
all its Colour, if it is expos'd to the Air,
which the Counterfeit Oil will not do ; be¬
fides, the true Palm Oil, that becomes white,
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in Courfe of Time, will recover its natural Shell, of which
Colour, by melting it over a gentle Fire,
which happens not to the adulterate Compofi-
tion. They ufe this Oil to eafe the Goat,
and cure cold Humours.

24. Of Cokar-Nuts.

Pomet. TPHefe are Fruit of various Sizes
-*• and Shapes, as reprefented in

the Figures of them, which are engrav'd
from the Originals which I have in my
Hands : They are proper for feveral Sorts of
Works ; as Bowls, Beads, Snuff-Boxes, 0c.
The only Place in Europe^ where they trade
moft with thofe Kind of Fruit, is at Dieppe.
I (hall not (top here to defcribe the Trees
which bear them, but (hall only lay, that
this is a different Sort of Palm-Tree ; but as
fo many Authors have treated of it, I (hall
add nothing more. The Cokjr furnifhes the
Work-Men with confiderable Bufinefs, that
deal in Beads and Sntiff.Boxes; and the larger
Sort is of fuch vaft Ufe in Africk., Arabia,
and feveral other Parts of the World, that
many Millions fubfift by Means of it only,
producing fo many Neceffaries of Life,
which were I to enter into a Detale of, it
wou'd fwell this Chapter to too great a Bulk.
There is another Sort, but much more fcarce,
which J. Bauhinus calls Nux Indica ad Vene-
na celebrata ; five Coccus Maladiva ; the In¬
dian Nut, famous againft Poifon, or the
M.ildive Nur, I know no difference of this
from the other Collar, than that it is much
longer and (harper pointed ; the high Virtues
afcrib'd to this, is the Reafon why it is fo
veryfc arce and rare.

The Cokar-Nur, defcrib'd by other Au¬
thors, is faid to be an Indian Nut, which
grows as plentiful, if not more abundantly
in the Spanifh fVeft-Indies ; as New-Spain,
Campeche, B.iy of Mexico, Cuba, Hifpaniola,
Guatimale, Jamaica, &c. The Tree afcends
dire<5t and high, having on its Top a Tuft of
Palm, like Branches, of a moft beautiful Fi¬
gure, bringing forth monthly Clutters of very
large Nuts ; containing within a very large
Kernel, which eats as pleafantas an Almond,
with a milky Juice, which is drank for
quenching Thirft.

The Kernel is cover'd with a very hard

the turners make Veffels
and drinking Cups ; fome fo large as to hold
a Quart, tnree Pints, or more; and the
Shell is cover'd with a thick Rind, which
being beaten, becomes Hards like Flax or
Hemp, of which Cioathing is made, Cords,
Ropes, and the like ; fo that the Cokar-Nut
tree feems to be well provided with all Ne¬
ceffaries for Human Life ; as Cioathing,
Veffels of Ufe, Meat, Drink, &c The
milky Water, within the Nut, is pleafant
both to quench Thirft, and alfo to nourifh
the Body; and by the Heat of Fire, it will
thicken into a Jelly, like a Cuftard made of
Cows Milk ; otherwife it is an excellent
pleafing Liquor, cooling, moiftening and
fweetning the Juices ; for which Reafon it is
faid to be good againft Confumptions and
Hectick Fevers, abating all preternatural,
and irregular Heats. The Branches of the
Trees being cut yield a pleafant Liqucr,
which being diftill'd, «ives a itrong Aqua-
Vita: The Kernel, belidcs its ferving for
Meat, yields, by Expreflion, an Oil, which
is better than any Oil Olive, not inferior to
the beft Oil of fweet Almonds; of the
Branches they make Houfes; of the Trunk
their Boats and Ships ; of the courfe Hards,
on the Outfides, their Cables ; of the finer
Stuff, Sails for Ships, and Cloth, as afore-
faid.

25-. Of the Vomiting Nuts.

THE Vomiting Nuts are round,
* flat Nuts, of the Size and Pome;

Shape reprefented in the Figure of
Dates; they are of divers Colours ; as Yel¬
low, White, Brown, &c. ThJe Nuts, ac¬
cording to the Relation of fome Perfons,
are of the Size of our Rennet Apples, which
grow upon a large Plant in feveral Parts of
Egypt, from whence come the Vomiting Nuts
we now fell. The beft Relation we have of
the Growth of them, as well as their De-
fcription, is to be met with from Mr. Paul
Hermance,Phyfician and Botanift of Leyden,
one of the moft able Men of his Age. This
Relation of his has a great deal of Analogy,
with that I (hall here take Notice of, ex¬
cept that he fays that they grow only in the
Ifle of Cejlan; whereas every Body knows
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drive away Melancholy and Vapours by Per~
fpixition.

2 6. Of the Levant Nut or Berry,
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they come from feveral Parts: He fays, like-
wife, char there is anoiher Sort cf Nux Vo¬
mica, which comes from the Ifle of Timor,
and that the Fruit are not fo big, by three
Parts in four, as that of Ceylan ; and that
the Plant iscali'd a Briony Wood : Lt?mm
Coiubrinumy is Arboris Timorenfis radix lig- r i 'Hefe Berries which we new fell
wj*a, &c. by the Name of the Levant-,

They are brought from Egypt, the Levant,
E>Ji-India, and are generally flat, round,
and of the Thicknefs of a Crown Piece, al-
moft like Lupins, but larger ; hollowift on
the one Side, and a little bunch'd round ;
on the contrary, of a greyifh Colour, with a
Kind of Freeze, or fofr Cotton, covering
the Whole ; but of fo hard and horny a Sub-
ftance, that it cannot eafiiy be beaten into

. Pomet.
or Eaftern Berry, are a f.nall Fruit
of the Size of a good large Bead, half
round, and fomething of the Shape of a
Kidney, as you will fee reprefented in the
Figure of the Date. Thete Fruit are of a
reddift Colour, and hang to the Plant which
bears them, by a little Stalk of the fame
Colour. In thefe Fruit are found a Jitrle
Kernel, which is divided into feveral Pans,

Powder, but mult be grated, or ground in a which are very fubjedc to worm-eat; thcre-
Horfe-Mill: The chiefeft Things they are fore chufe thofe that are heavy, frelh, the
us'd for, is to infatuate Birds, as Crows, higheft colour'd, largeft, and leaft fill'd'with
Ravens, Pigeons, $c, It is faid it will kill Dirt that may be ; they are ferviceable to de-
Dogs, Cats, and other Creatures, if it be ftroy Vermine, being ufually mix'd with
given mix'd with their Meat : And it is pro- Stavefacre.
bable, that_if it kills not fuch Creatures There is, befides, another Fruit calI'd tfc
as Wolves, Foxes, Tygers, &c. yet poffibly
it may fo ftupifie and difguife them, that
they may be the more eafiiy mafter'd and
kill'd by Mankind : It is alfo mix'd with
Pafte, and given in a Bait to catch Fifli
withal j this has been given inwardly, to
three or four Grains, for feveral Intentions,
but is much better ler alone, fince there are
fo many Remedies that may be us'd with
lefs Danger.

Nux Vomica, is a little flat Fruit,
Lenury. as round as a Farthing, downy or

lanuginous, of a greyifli Colour,
hard as Horn, of various Colours within ,
fometimes Yellow, fometimes White,

Fagara of Avicenna, which is almcft like the
Levant Berry, or Cocnlus Indus, and whofe*
Figure is ftown with that of the Date. Le-
mery fays there are two Sorts of it, the Faga¬
ra major, which is as large as a Chich Pea.,
which is cover'd with a delicate fine Bark,
betwixt a black and an aft Colour: The Se¬
cond is call'd Fagara minor, which is of the
Figure and Size of a Cubeb, of a brown
Colour, and aromatick Smell, sndrheTafte
a little bitter and piquant ; both which par¬
take of the Nature of the Cubebs, being
good to ftrengthen the Stomach, affiti Dige-
rtion, and expell Poilbn.

Some Au:borscall tbe Levant Nor,
Lemcry.

and __________
fometimesBrown : Some People believe this or the Coculus Indus, the Baccx Ori-
io be the Kernel of a Fruit as large as an entales, which are Berries brought
Apple, that grows upon a great Plant in fe- ' '"'" * "'" '"
vera! Parts of Egypt • but the Truth is, no
Body as yet truly knows the Origine of the
Vomiting Nut, and that there is nothing to

from the Eaft-Indiet, as alfo from Turkey,
round, and a little larger than Bay-Berries^
hollow within, and of a browniih Colour,
or rather of a blackifh aft Colour ; on the

be depended on the Hiftories concerning it. Outfide, having a white Kernel within, and
Chufe fuch as is large, clean, and new, to be of a hot Tafte, drawing Water into the
imploved chiefly for intoxicating of Birds Mouth ; and as is reported, grow many
and Fift, tho' it is not poifonous il given to together like Ivy-Berries, yet each by itlelf'
Men, but may be us'd in fmall Quantities, on a Stalk. Some will have them to grow on
and is reckon'd deterfive, drying, refolutive, a Kind of Night-Shade, others on a Kind of
being apply'd externally and internally ; is
commended as ufeful to refift Poifon, and

. ____of
Tithymal or Spurge j but the Truth is
fcarcely yet known : They are chiefly us'd

for.
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for Baits to catch FifTi withal, or in a Pow¬
der to kill Lice and Vermine in Childrens
Heads.

27. Of Caffia.

Pomet. PAffia is a Kind of Fruir of different
^ Lengths and Thicknefs, which

hangs to the Branchesof different Trees: The
Firft and rhoft efteem'd, is that of the Le¬
vant. This Caffia grows plentifully in feve¬
ra! Pans thereof, from whence it is now
brought by the Way of Marseilles,as may
be feen by the Figure of the Tree reprefen-
ted in the Cut; the Leaves are Green, and
the Flowers Yellow.

Chufe this Caffia frelh, in thick Sticks
that are heavy, not laid in of a brown Co¬
lour, whofe Bark appears fine and white
within, and is fupply'd, or furnifh'd with a
black Pulp, a white, hard Stone or Kernel,
in Form of a Heart: This Marrow, or Pulp,
ought to be iweet, without being either lharp
or mufty, and Inch as will eafily feparate
from the Cane; beware that the Canes be
not knotty or crooked, bat ail of a Piece,
and without being fubjetft to ihake, or rat¬
tle with the Kernels void of Pulp. Some
will have it, that the true Way of diftin-
guifhing of the Levant Caffia, is by' the
Length of the Sticks; which neverthelefs
is nc> general Rule becaufe thofe are fre¬
quently met with in the Antilles, or Weftern
lilands: But the heft Way I have found, is
to take that of Marfeilks, becaufe there is
none comes that Way, but what comes from
the Levant and Egypt.

28. Of Egyptian Caffia.

HP H E Egyptian Caffia is a Fruit like the
■*■ Former, only that it is thinner, and a

great deal tenderer. The Tree that bears
this Caffia grows to a prodigious Size ; it is
as large as any Tree we have in France, and
differs not from the Former, but as the
Leaves are much finally They meet with
fuch vaft Quantities of thefe Trees, through¬
out Egypt, that the Caffia they produce goes
for almoft nothing at Grand Cairo ; one
wou'd chufe this as foon as that of the Le-

M9
vant, only that they break the Cafes with
their Thumbs to get out the Pulp. The
Levantinesand Egyptians make a Confection
of the Caffia, being yet green, which they
keep to looien the Belly, it being a Medi¬
cine very convenient, and eafie to take.
The Caffia CtnfeEl ought to be new, and
boil'd to the Confidence of a Syrup that is
neither eager or mufty: Some People preferve
it, as the Levantines, to keep the Body cpen.

29. Of Brafll Caffia.

I T grows in Brafil, from the Trees, Leaves,
Flowers and Fruit, as in the Figure re-

prefented. The Caffia which thefe Trees
produce is fo large, that if I had not feen
a Piece in Mr. Tournefort's Hands, of about
a Foot and an Half long, and the Thicknefs
of three Fingers, I cou'd not have believed
that there was any Caffia fo thick : But as
this Fruit is of little Ufe, I muft, neverthe¬
lefs, tell you, that theworftC^<* we ufe, is
that which comes from the American Iflands.

30. Of the Ifland Caffia.

T -1 H E Caffia of the Ifles is that which at
pre'ent is us'd at Paris, and is a Fruit

of the fame Nature with the Former, and
all the Difference is according to the Places
from whence it comes. The Antilles are full
of thefe Trees, fo tha: the Caffia of thofe
Parts cofts them nothing but the Trouble of
gathering. 'Tis the Profit or Perquifite of
the Sea-Men who gather it, and ftow ic at
the Bottom of the Ship amongft other
Goods ; which is the Reafon why it often¬
times comes fo dirty, being full of Gravel
and Fdth that it gathers from the Ballace of
the Ship ; however, chufe fuch as comes
neareft to the Finenefs and Goodnefsof the
Levant CarFa that you can get.

Scroder fays, That which comes from Bra¬
fil purges more in one Ounce, than :hat from
Egypt in two; yet that brought from the
Eaft-lndies, and by the Levant, is accounted
the Belt, being brought from Bantam in
great Quantities ; that from the Weft-Indies
is generally large and thick rinded, and not
fo pulpy, and therefore worth much lefs than

T x the
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the Eafi-India: The Palp gently loofens the
Belly, and brings forth the Excrements with¬
out griping, temperate in refpeci of Heat
or Cold, and moderately moift : It is good
for luch as are troubled with Fevers, the
Pleurify, or any Inflammation of the Liver
or Spleen, being mix'd with Water, and
Drinks of a cooling Nature. It is good to
cleanfe the Reins and Ureters, to bring
forth Gravel and Stone, being a Prefervative
in thole Difeafes, if drunk in a Decoction of
Cicers, Pat fly Roots and Liquorice : Ic is
extracted by forcing the Pulp, taken out of
the Cane, through a Sieve, under which is a
Veflel of hot Water, that by the Help of
the Vapours, the Pulp being ftir'd about in
the Sieve, it may the eafier pafs thorow,
when hot,- and that you ought to extract it
but juft at the Time of uling, becaule ic
grows lower wirh keeping. There are fe-
veral other Extracts, according to the Na¬
ture of the Occafion

CaJJla fiftula Alexandrina , Jive
Lemery. Pttrgans, or C*nna fiftula, is a Reed

or Cane, the Length ufually of
a Man's Arm, thicker than one's Thumb,
and almoft round or cylindrick, woody, of
a blackifh Colour ; the Bark is as hard as
Wood, compofedof two Cods, but equally
joyn'd together, which cannot be feparated
but by breaking their Junctures ; the Hol¬
lows, or Cells, are divided by thin Partitions,
but very hard ones, that are fill'd with a
Pulp, or Subftance, like Marrow, that is
liquid, black, and fweec as Sugar : Each of
thefe Cells contains a thick Seed, like a little
Pea, that is flat, and almoft round, of a yellow
Colour. This Cane is the Fruit of a large
thick Tree, which grows in Egypt, the In¬
dia, and feveral other Parts of the World :
The green Leaves much refemble thofe of
the Walnut-Tree ; the Flowers grow in
Numbers upon one Stalk, compos'd each of
five Leaves, difpos'd in a Circle, of a yel-
1}W Colour.

When the Flowers are fallen, the Caflla
flicks grow out and harden themfelves, fo
that they break one againrt the other, when
the Wind is ftrong, and make fuch a Noife,
that they may be heard two Leagues round.
The belt Cajft.t is that which comes from the
Levant ; but it is fo dear and fcarce in France,
tfjKcuiiy in War-Time, that we are oblig'd
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to make ufe, commonly, of fuch as cornea
from Egypt and the Antilles ; that of the Le¬
vant and Egypt, is brought to us by the Way
of Marfeilles, but the others by Dieppe, t\o~
cbelle, &c.

31. Of Tamarinds.
( T~ Amarinds are fliarp acrid Fruit,
■*■ which are brought from the Le- Pomet.
•vant; fometimes in Bunches, but
more commonly freed from their Stalks;
The Tree which bears them has very fmall
Leaves; after which come white Flowers,
almoft like Orange-Flowers, from whence
arife Husks that are Green at firft, and grow
Brown as they ripen, when the Inhabitants
of thofe Parts gather them in Clufters,
which they dry a little before they are fenc
hither.

Chufe your Tamarinds fat or oily, frefh, of
a Jet black, and a (harp pleafant Tafte,
which have not been laid in a Cellar, which
may be known by their too great Moifture,
and their Smell of the Vault j befides, their
Kernels that are blown up: Avoid fuch as
are adulterated with Molafles, Sugar and
Vinegar j they are much us'd in Medicine,
becaufe of their cooling, purgative Qua¬
lity.

There grows a great many Tamarind
Trees at Senega, where the Negroes make
the Fruit into Cakes, after they have ftoned
them, and freed them from their little Stalks,
which they make frequent ufe of to quench
their Thirft : Thefe Tamarind Cakes are ve¬
ry fcarce in France. They cleanfe Tamar¬
inds likeCaJJia,and with Sugar make a Con¬
fection of ;t, which is nor unpleafanr.

Tamarinds, or Oxypkcnica, is a
Fruit abour the Length of one's Lemeryl
Finger, as broad and thick as the
Thumb, cover'd with a green Bark at the
Beginning, but that grows brown as it ri¬
pens, and is fo tender that it eafily falls off", or
leparates ; the Fruit affords a black, fowriflj,
or lharp Pulp that is grateful to the Tafte,
and that hangs by long Fibres, or woody
Strings, form'd in the Nature of a Bunch:
They take this Pulp from the Seeds or Pe-
pins, as they do that of CaJJia or Lupins.

The Tree which bears the Tamarinds is '
call'd Tamarindus,by Gerard, Parkinjon, Bau-
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Book VII.
hinus and Hpij ; or Silitfua Arablca, qti.tTa*
warindus, the Arabian Date, which is the
'tamarind, or Balam Pulli feu Mederam Pul-
li; it is as, (big as an Alh or Cherry-Tree ;
the Trunk is large, cover'd with a thick,
afli-colour'd Bark; the Wood is hard, the
Branches furnifh'd with a great many Leaves,
like thofe of the Femelle Fern, long as one's
Hand, coinpos'd of feverai fmall Leaves,
rang'd on the Side, hard, nervous, or ftringy
and Green, of a pleafant Tafte ; the Flowers
fpringing from Wings of Leaves joyn'd
Eight or Ten together, like thofe of the O-
range-Flower, white colour'd, fometimes
ftrip'd with red Veins; the Roots are long,
large and red: This Tree grows in feverai
Parts of India, as Cambaya, Senega, Sec.
The Leaves are proper for quenching Thirft,
and cooling in burning Fevers, being taken
in Decoction.

The Indians feparate the Tamarinds from
the Bark and the Bunch, after having dry'd
them a little, as we have 'em now frequently
amongft us, hanging one to another. Chufe
the Neweft that are hard as Pafte, pulpy,
black, of a (harpifh grateful Tafte, and vinous
Smell; they yield a good deal of acid Salt,
Oil and Flegm ; are decerfive,gently laxa¬
tive and aftringent ; they allay, by their
Sharpnefs, the too great Motion of the
Humours, abate feverilh Heat, cool and
quench Thirft : They are given in continual
Fevers and Loofnefs, being taken in De¬
coction, Bolus, &c. or a Pulp may be made,
as of Caffia, Dofe from an Ounce to two ;
it ftrengthens the Stomach, creates an Ap¬
petite, refills Vomiting, and cuts tough
Flegm; an ExtracT: is made thus: Take T4-
m.irinds, boil them in fair Water, ftrain,
clarifie with the White of an Egg, and
thicken by confuming the Water to a due
Confidence; Dofe from two Drams to half
an Ounce: It cools Inflammations of the
Stomach and Liver, Reins, Back and femi-
nal VefTels; is good in Catarrhs, Rheums,
Eruptions of the Skin, fait and fliarp Hu¬
mours, St. Anthony % Fire, &c.

32. Of Citron Myrobalans.
Pomet. rT A H E Citron, or yellow Myroba-

*■ lans, are Fruit which grow in
feverai Parts of the Indies, efpecially about
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Batacala and Goa, upon Trees whofe Leave*
are of the Shape represented in the Cut of
them. When thefe Fruit are ripe, they are
of the Figure, or Likenefs of the Mirabel
Plum, enclofing a Stone which yields a
Kernel like the white Pine : The Indians
candy this Fruit while it is green, as we do
Plums, and they ferve to loofen, or relax rhe
Bowels, The Portnguefe and Dutch bring us
this Fruit thus candied for the fame PurpofeJ
but the greateft Quantity is brought us dry,
which the Apothecarieskeep for feverai Ga¬
lenical Compofitions, after the Stone is
broke. Chufe your Citron Myrobalans of a
reddiih Yellow, long, well fed, heavy, and
hard to break, of an aftringent, difagreea-
ble Tafte j and beware of being impas'd
upon by any of the other four Sorts, to wir,
the Indian, Chebulick, Emblick, or Bellerick.

33. Of Indian Myrobalans.

IP HE Indian Myrobalans are fmall long
-*- Fruir, of the Size of a Child's Firger

End, black without and within, without
Stone, and very hard, that are brought
from the Eajl-Indies, where they gtow in
great Quantities, and from whence they
take their Name : The Tree which bears
thefe has Leaves like a Willow, after which
come Fruit of the Size and Shape of a
Spanijh Olive, which are green at the Be¬
ginning, and grow browner as they ripen,
and blacken in drying ; as we have 'em now
brought to us, they are hard, and black as
Ebony : Chufe thofe that are well fed, dry,
black, of a fharpifh aftringent Tafte, and
the heavieft you can get.

34. Of Chebulick Myrobalans.,

TP H E Chebulick. MirobaUns, or thofe call'd
-*- Quibus, are Fruit very like the Citron,

except that they are bigger, blacker, and
longer. The Tree which bears them is as
high as an Apple-Tree, and has Leaves like
the Peach, with Star Flowers of a reddiih.
Colour : Thefe Sorts of Trees arc to be met
with about Decan, or Bengal, where they
grow without Culture : Chufe thefe Myro¬
balans flefhy, the leaft wrinkled and black,

t'.U;
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that is pofllble, fucb as are rcfinous within,
of a brown Colour, that has an aftringent
Tafte, and alfo a little Birternefs.

3f. Of Belleiick Myrobalans.
nr H E Bellerick Myrobalans are fma!l Frui:
■^ of the Bignefs of a Nutmeg, a reddifh

Yellow without, and yellowifh within, in
which is found a Stone fupply'd with a Ker¬
nel of no Virtue: The Tree which bears this
is large, and the Leaves like thofe of the
Bay-Tree ; the Fruit is found hanging to
the Branches, in Shape of little Goards, of
a yellow Colour; 'tis of little Moment to
direcl you to the Choice of them, fince they
are good for little or nothing.

$6. Of the Emblicic Myrobalans.

TP H E Emblic\ Myrobalans are blackifh
-*■ Fruit, of the Bignefs of Galls, eaile to

divide into Quarters, for which Reafon al¬
moft all we have brought are after this
Manner. The Tree that bears them are
as high as the Palm, and the Leaves are
almoft like the Fern : Chule fuch asareieaft
fill'd with their Stones and other Trafh,
which they are very fubjedfc to be ; but on
the contrary the moft fLfhy, and blackeftyou
can meet with. The Indians do net ufe the
Emblick Myrobalans, either to candy, when
green as the others, or break for their Ker¬
nels ; but they imploy them to dye Skins,
as the Leather- Drelfers do Sumach, and alfo
to make Ink. Some hold that all the Myro¬
balans grow upon one and the fame Kind of
Tree, which is far from Truth, as I have
fhown, for fome of 'em grow fifty or fixty
Leagues from one another. The Citron My¬
robalans, which the Indians call Arare, purge
Bile : The Indian, which thofe People call
J^e^anuaie, and BsSen's Gotin, purge Melan¬
choly ; The Emblick^, call'd Annual by the
Indians, and the tbebuliok. Areca, purge
Flegm ; befides, thefe five Species of My¬
robalans us'd fometimes in Pharmacy, call'd
the Areca.

Myrobalani, or Myrobalancs, are
Lemcry. a Fruit the thicknefs of a Prune,

which is brought to us from India
dry; there are live Kinds of it ; the Firft

call'd Myrobalani Citrini ; the Second, Myr&-
ba'ani Inditi ; the Third, Chcbuli .- rhc
Fourth, Emblici; the Fifth, Bellerici. 7 he
Citron, or yellow Sort, are fmali, oblong,
or oval, the Size of an Olive, or little big¬
ger, rais'd on feveral Sides, containing each
a longifii Srone; rhey prow upon a Tree re-
frmbling a Prune cr Plum, but that bears
Leaves like a Service Tree; it grows without
Management or Care, in India, and parti¬
cularly near Goa, This Kind of MyrobaLm
is the moft us'd of all the Sorts in Phyfick j
it ought to be chofen flefhy, heavy, bard, of
a reddifh, yellow Colour, and an unpleafant
aftringent Tafte.

Myrobalani Indici five Nigri, five Darna-
fcoij; the Indian, or black Myrobalans, are
oblong Fruit, the Size of a fmall Acorn,
rough and ridged, Lengthways of four or
five Sides, very hard, hoJlow within, and
void of a Srone ; they grow upon a Tree,
whofe Leaves are like thofe of the Willow,
£jV. as defcnb'd in Pomet.

Myrobalani Chebuli, Quebttli, Chepuli, Ce~
fitli, ox Chebulick Myrobalans, are Fruit
1'ke Dates, obiong and fharp, or pointed at
that End, which bends to the Tree, having five
Corners or Kidges, of a yellowiilj, brown
Colour; they grow upon a large Tree Lke a
Plum-Tree, that grows in India without
Culture ; the Leaves are like thofe of the
Peach-Tree, the Flowers form'd Srarwife, of
a Colour tending to red : Make Choice of
large, flefhy, hard Myrobalans, of a dark
yellow Colour, and an aftringent Tafte, in¬
clining to bitter.

Myrobalani Emblici, Embelgi, Embhgi,
Ambegi, Deferii, or Emblick Myrobalans,
are a Fruit that are almoft round, and about
the Size of a Gall Nut, rough on the Out-
fide, and ridg'd on the fix Sides, of a dark
brown Colour; containing each a thick
Nut, like a Filberr, rais'd on fix Corners, of
a yellow Colour; the Fruit grows upon a
Tree the Height of the Palm, having long
Leaves cut fmall, and indented very like the
Fern 5 we have thefe brought to us cut m
Quarters, feparated from the Stone and dry-
ed : You ought to chufe them clean, with¬
out Shells, blackifh without, grey within j
of an aftringent Tafte, attended with a lit¬
tle Sharpnefs : The Indians dye Skins, and
make Ink with them.

Myro"
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Book VII. Of FRUITS.
Myrobalani B;llerici, BeHeregi, Bellegu, or

Belierick Myrobalans, are Fruit of the Size
of the common Sort, oval, or almoft round,
hard,Yellow, more united, and lefs angular or
corner'd than the others, containing each
an oblong Stone or Nut, as large as an O-
live ; the Stone enclofes a little Kernel : The
Tree that bears this has Leaves like the Bay,
and as big as a Plnm-Tree. All thefe Sorts
of Fruit yield a great deal of eflenrial Salt,
and Oil, a moderate Quantity of Earth and
Flegm : They are all gently purgarive and
aftringent, fomething like Rjibarb ; but the
Citron Kind are efteem'd more particularly
for purging the bilious Humours; the Indian
the Melancholy, and the others for the Se¬
rous or Flegmatick : They may be given
from fix Drams to double the Quantity,
either in Pills, a Decoction in Wine, or an
Extract made of the pulpy Part, by fteeping
them in Wine, then ftraining out the Infu-
fion, and ir.fpiifaring,orthickning to a Con¬
fluence.

37. Of the Areca.

Pom; t. THE Areca is a Fruit whereof
■"- there are two Sorts ; to wit,

one that is half round, and the other pyra¬
midal : Thefe fmall Fruit refemble one ano-
zhzv entirely ; efpecially within, they are
like a broken Nutmeg, and are brought to
us frorn feveral Parts of India ; but as we
trade in them no otherwife than as a great
Rarity , I ihall not trouble you further about
them, only that the Tree, bearing the Areca,
is from a Branch of the Peppers already de«
fcribe'u.

Arrce Palma Species, Scalig. A*
Lemery. recti five Fanfel Cluj. in Gar%. Ludg.

talma cujus fritclus fejjiiis Fatifel di¬
et tur. Avellana lndica. The Palm, whofe
Fruit is call'd Fanfel, or the Indian Filbert,
is a Species of the Palm Tree, very high and
itraighr, that grows in Malabar, and feveral
other Parts of India; the Flowers are
fmall, white and autioft without Smell;
the Fruit is of an oval Figure, the Size of a
Nut, having a green Bark or Peel, at Firft,
which becomes very yellow as it ripens, loft
and very hairy ; the Bark or Rind being taken
away, there appears a Fruit the Size of a.

HI
Filbert, fometimes half round, fometitnes
piramidal j which , being broken , refenv
bles that of a Nutmeg in Finenefs.

The Fruit which the Indians call Chofoo!,
not being as yet half ripe, makes thofe that
eat it giddy and drunk : When ripe it is in-
fipid and aftiingenr; they reduce it to
Powder after having dry'd it in the Sun, and
having mix'd it with Betle, burnt Oyfter-
Shells, Camphore, Aloes Wood, and a little
Ambergrife ; they form 'em into Troches,
which they chew in their Mouths to make
'em fpit and purge the Head.

38. Of Coloquintida.

r'Oiequintida is a Fruit of the Size
of our Rennet Apple, that grows Pomet.

upon a climbing or viny Plant, that
has green Leaves, very like thofe of the
Cucumber. This Fruit being upon its
Stalk, is of the Colour of the Callebafh,
and grows plentifully in feveral Parts of the
Levant, from whence they are brought to
us, freed from the firft Skin, or outward
Shell, which is Yellow.

Chufe the fineft white ColoquintidaAp¬
ples, that are light, round, and as little foui
and broken as may be. Thofe who have
their Cohquimida from Marfeilles, or other
Parts , order their Correfpondents, if they
wou'd ferve them well, to take care that the
Apples be not broken, and the Pepin, or
Seed, fhak'd out ; tho' out of an hundred
Weight of Coloquintida, they (hall not find
Forty fit for Ufe, becaufe of the grofs Part,
and the Seeds which ought to be thrown
away.

Coloquintidais one of the butereft and
moft purgative Drugg in Phyfick ; there¬
fore it oi%ht not to be us'd, but with great
Precaution, and efpecially not without
throwing away the Seeds. The Confe¬
ctioners cover thefe Seeds with Sugar, and
fell them to catch or delude Children with,
and People of Quality upon extraordinary
Occafions; but the Apothecaries keep thefe
by them to powder, and put into their purg¬
ing Compositions, efpecially the common
Lenitive Electuary, which is a great Abufe-
and a very wicked Practice,

\k
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Coiocynthis, vel Coiocynthisfrutlu

Lemery. rotundo minor, velCucurbita Sylveftris
fruHu rotundo minor: The Iefler

Coloquintida with the round Fruit, or the lef-
fer wild Gourd, with the round Fruit; is an
Indian Plane which bears feveral Stalks that
creep upon tbe'Ground, hairy and rough ;
the Leaves grow fingly ty'd to long Stalks,
running one from another, large, indented,
hairy, rough and whitifli, efpecially on the
Outfide, mark'd with feveral white Spots;
the Flowers are of a pale Yellow, fucceeded
by a Fruit about the Size of a moderate
Orange, almoft round, naturally pretty dry
and light, cover'd with a hard Bark, or en¬
tire Shell, that is of a yellowifh, (Lining
Green. The Indians feparate, or pull off
this Bark, and having dyed it within, that is,
the flefhy Part of the Fruit, they bring thefe
Apples of different Sizes, white, fpungy,
fight, and of an intolerable Bitternefs, which
is what we call Coiocynthis Ojficina>um,or
the Coloquintida of the Shops; there are fe¬
veral Cells or Appartments fiil'd with large
Seeds, as thofe of Melon, but fhorter, more
flefliy, and a great dtal harder, of a yel-
lowifh Colour, inclining to white: They
cultivate this Plant in feveral Pans of the
Levant.

Chufe fuch as are fine, large, white Ap¬
ples, flefliy, well dr>'d, light, that will
eafily break, and are very bitter; they yield
a grear deal of Oil, together with volatile
and eflential Salr. The Coloquintida, fepa-
rated from the Seeds, is call'd Pulp of Colo¬
quintida, and is often us'd in Phyfick j it
purges violently by Stool, is proper to eva¬
cuate the ferous Humours of the more grofs
Parts of the Body, and is recommended in
the Epilepfie, Apoplexy, Lethergy, Small-
Pox, overflowing of the Gall, Sciatica and
Rheumatifm ; but ought never to^be admi-
niffred alone, but us'd in Compofitions, as
Pills, Confections, Troches, and the like.

39. Of Indian Vine Kernels.

Pomet. T""1H E Indian Pine Kernels are
■*■ little Almonds of a yellowifh

wh'te Colour the Size of a Pea, but much
longer j of a difagreeable Tafte, attended
whh a great Acrimony. Thefe little Kernels

are cover'd each with a Pellicle, or white
Skin, very fine and thin, and a fmall Shell
that is bard, but not very thick, which makes
that it will break eafily. Thefe fmall Fruit
grow in a Husk, or triangular Shell, where
there are very often three Kernels together.
The Plant that bears this Fruit is call'd, in
Mr. Hermans Paradifus Batavtts , Hjcinus
arbor fruHu glabra granatiglia Ojficinis diSa -t
which fignifies the Rjcinus, or a Kind of
Vervain Tree, with the fmooth Fruit call'd in
the Shops, Tyle Seed, or Tilli-Berries j the
Figure of the Plant, the Leaves and Flowers
are unknown to me; nevertheless, I believe
it is this Plant, as here reprefenred, that
bears the Indian Nuts, which ought to be
chofen frefli, plump and flefliy j the leaft
fiil'd with Husks, Shells, or other Filth and
Dirt that can be. Take care that they be
the true Nuts, and that the Palm a Chrifli be
not impos'd upon you in their Stead, which
is difficult enough to diftinguifli, when the
Palma Chrifli is not fpeckled j for which it
is fo, you can fcarce be deceived, otherwife
when it carries the Colour of the Indian Nut,
'tis not eafie to know the Difference.

The Ufe of thefe Nuts, or the Kernels of
'em, is to purge; and it is, indeed, one of
the greateft Purgatives we have, which makes
it that we ought net to meddle with them,
but with great Care and Precaution, not
venturing to adminifter them but to ftrong
robuft Bodies: As to the Quantity, one may
take One, Two, or Three, according to
the Conftitution of the Perfon. Some affirm
that it is nothing but the thin Alembrane, or
Skin, that covers the Kernel, which gives it
the purgative Quality, which I can affure
you is not fo.

There are other Indian Pine Kernels,
which we call, improperly, little Pine Ker¬
nels ; befides, we fell another Sort, call'd
Barbary Pine Kernels, large Indian, or A-
merican Pine Kernels ; and are thofe Sorts
which Baubinus calls Hjcinus Americanui,fe-
mine Nigra; the American Pine with the
black Seed.

Befides thefe, there are two Sorts of In¬
dian Pine-Nuts which we do not trade in at
all, by Reafon of their great Scarcity : The
Firft are Kernels of the Size and Shape of
the Filbert, extremely white, and are co¬
ver'd with a hard Shell oi different Co¬

lours j
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lours ; ro wit, grey and reddifh ; thefegrow
three Together in a Shell, of a triangular
Figure ; the Plant which produces them be¬
ing call'd Hjcintts fruElu Maximo, or the Ri-
cinus, with the large Fruit.

The fecond Sort are little long Kernels, of
the Bignefs of a Pin's Head, fpotted a little,
as the Palma Chrifti, which grow three to¬
gether, in a little three-corner'd Pod, of the
Size of a Pea : Thefe little Pods, or Shells,
differ from the other Sort, in that about the
Shell and the Husk there are five little
hairy greenifh Leaves, which altogether re-
femble the Figure taken from them. The
Plant Leaves which thefe lVnall Pine Kernels
have, areexa&ly like thofe of Dittany, only
that thefe are greenifh, and thofe of Dittany
are whitifh. Thefe little Fruits are extreamly
fcarce, and the Plant that bears them is call'd
i\icinus Indicus fnitlu minimo, the Indian
Pine with the leaft Kernel. As for the Pal¬
ma Chrifti, the Great and the Small, toge¬
ther with the Spurge Berry, I fhall fay nothing,
becaufe many Auchors have treated of 'em ;
and the rather, becaufe honeft People will
have nothing to do with them.

40. Of the white Pine Kernels.

TTHefe are a white Sort of little longifh
-*- AJmonds, that are round on one Side,

of a fweet Tafte, to which they give the
Name 01 fweet Pine Kernels. Thefe fmall
Almonds are cover'd with a thin ,PellicIe,
or Skin, that is light, reddifh, and has a
very ftrong Nut. Thefe Nuts, fupply'd
with Almonds, are found in the Pine Ap¬
ples, and are call'd, according to their Sub¬
ject, Pine-Nuts, Pine-Kernels, or Almonds
from the Pine Fruit : Thofe we now fell
come from Catalonia, as likewife Provence
and Languedoc,and feveral other Parts of
France. To get the Kernels from the Pine-
Apples, they are thrown into a hot Oven,
where the Heat obliges them to open j af¬
terwards they break the Nuis, and take
from thence the Kernels, which are fent into
different Parts of the World: Chufe 'em
white, the largefVand leaft mix'd with Shells
and Skins that you can get, and which are
of a fweet Tafte ; in a Word, which neither
imell of Oil or Muftinefs: They are much
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us'd, efpecially in Lent, to make feveral
Sorts of Ragoos : The Confectioners cover
them with Sugar, after having ftoved them
fometime to take out the Oil: They make
an Oil of 'em by Expreflion, which ha* the
fame Virtues with Oil of fweet Almonds,
efpecially when the Kernels are frefh and
new : They are fometimes us'd to feed Ca¬
nary Birds ; and a Parte made of the Pow¬
der after the Oil is prefs'd from them, is
good to wafh the Hands with.

Hjcinus Vulgaris, according to
Baubinus and Tournefort, or Ca- Lemeryl
taputia major Vulgaris, the common
t\icinus, or greater Spurge, is a Plant that
has the Refemblance of a fmall Tree, whofe
Stalk rifes fix or feven Foot high, thick,
woody, hollow within like a Reed, branch¬
ing at the Top, of a dark, purple Colour,
cover'd with a white Powder like Meal;
the Leaves are in the Beginning round, but
as they grow bigger they become corner'd,
and divided like the Fig-Leaf, but much
larger and foft to the Touch : The Flowers
are to many pale Stamina, Threads, or
Chives, which do not laft long, and which
leave nothing after them, either of Seed or
Berry : Thefe Fruit growing feparately,
upon the fame Stalk, dilpos'd in the Nature
of a Bunch, that is prickly and rough to
the Hand : Each of thefe Fruit has three
Sides, and is made up of three CapfuU or
Coverings, which contain each an Oval,
or oblong Seed j pretty thick, of a livid
Colour, ipotted without, and fill'd with 3
white tender Pith: When the Fruit is fulJ
ripe it is full of Chinks, or Cracks, by
which the Seed rufhes out with force j
the Root is long, thick, hard, white and
ftringy : They cultivate this Plant in Gar¬
dens, not only for its Beauty, but becaufe
it drives away the Moles ; it grows of dif¬
ferent Sizes and Height, according to the
Places wherein it is let ; for in Spain one
may fee them of the Height of a Man ; and
in Candia there are others that grow to the
Bulk of large Trees, provided there be
Poles for them to mount on : The l{icini, or
Tyle-Berries, are us'd in Medicine, and
contain in them Plenty of Oil and Salt j
they purge violently all forts of Humours,
and may be given from one Grain to fix.

U There
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There is an Oil made of them by Expref-

fion, after they have been well beat, call'd
in Latin, Oleum de K^erva, Oleum Cicinum,
Oleum ficus Infernalis: It purges only by
rubbing the Stomach and Belly with it: It
kills the Worms, cures the Itch, Deterges,
old Ulcers, and allays the Suffocation of the
Womb. Thefe Berries are brought from
America, and are call'd, in Latin, Grana
figlia, Tyle-Berries,or Indian Pine Kernels;
becaufe, in Shape and Size, they refemble
the Pine Kernels, which are larger than
thefe, grow in a Shell like them, but are
not thorny. There are feveral Sorts of Pine
FJruels, from the feveral Sorts of Pines,
which produce them ; of which I fhall give
you an Account of four ; one whereof is
cultivated, and the other Three wild.

The cultivated Pine is call'd Pinus, or
Pintts Sativa, vel Domejlica, by Biubmus,
Haius, Toumefort and Gerard : The Trunk of
which is large, upright and tall; naked,
or bare at the Bottom, and full of Branches
at the Top, cover'd with a rough, reddifh
Bark ; the Wood is firm, ftrong, yellowifh
and fcented; the Branches are difpos'd in
order; the Leaves grow two and two, long,
and fmall like Threads; hard, durable, and
conftantly green ; pointed or prickly at their
Tops; furrounded at the Bottom with a
membranous Sheath. The Husks or Shells,
are of leveral membranous Foldings, which
contain two Cells, fill'd with nothing but a
light Duft; thefe Husks leave no Fruit be¬
hind them, growing upon the fame Stalks
with the Leaves, and begin by a Button,
which arrives to be a large fcaly Apple, al-
moft round, or pyramidal, of a reddifh
Colour : Thefe Scales which form it are
hard, woody, thicker commonly at the Point,
or Top, than at the Bottom ; hollow length-
wife, with two Cavities, each of which
contains a hard Shell, or oblong Nut, co¬
ver'd, or edg'd with a thin, light, reddifh
Rind; ihey call thefe, in Latin, Strobili,
feu Pinei, feu Naces pine<e, or Pine Nuts,
which enclofe in each an oblong Kernel,
half round, white, fweet to the Tafte, and
tender.

The fecond Sort is call'd Pinus Sylveftris,
by t\aius, (£c. or Pinus Syheflris vulgaris Ge-
nevenfis, by B.tuhinus and Toumefort, the
common wild Geneva Pine; this grows,

ufually, lefs high than the cultivated, but
fometimes it attains to the fam? Height and
Size, its Trunk more frequently ftraighr, but
is fometimes crooked ; the Leaves are long
and narrow; the Fruit much fmaller than
the Firft, more refinous, and falls eafily
when ripe: This Tree grows in mountainous
and rocky Places.

The third Sort is call'd Pinus Sylveftris
Mu^o, Jive Crein, or Pinafter Auftriacus, the
Auftrian vpild Pine, being a diminutive Pine,
which grows not above the Height of a Man ;
it divides it felf from the Root into feveral
large Branches, that are flexible and pli¬
ant, fpreading wide, cover'd with a thick,
rough Bark ; the Leaves are of the fame
Form, and difpos'd like the cultivated Pine,
but much fliorter, thicker, flefhy, lefs ftarp
at their Ends, and greener: The Fruit are
not fo big as thofe of the Larix, or Cyprus,
but they are fcaly, forin'd pyramidally like
Other Pine-Apples; the Root is thick and
woody : this Piant grows in mountainous
and ftony Ground ; as about the Alps, and
among other Rocks.

The fourth Sort is call'd Pinus Syhefiris
Maritima, conis firmiier rami's adbarentibus,
by Baubinus, Hay and Tournefort, or Pinus
Sylvefiris altera Maritima , the wild Sea
Pine : This is a fmall Tree, whofe Wood is
wh : e, ftrong fcented and refinous; the
Leaves are like thofe of other Pines; the
Fruit are in Pairs, and fhap'd like thofe of
the cultivated Pine, but a great deal lefs,
being ty'd ftrongly to the Branch, by their
woody Stalks: This Plant grows in moun¬
tainous Parts, near the Sea.

All the Pines that grow in the hot Coun¬
tries yield Plenty of Rofin, by Incifions
made in their Bark ; they afford Abundance
of Oil and effential Salt: The Bark and
Leaves of the Pine are aftringent and defic-
cative. We have Pine Kernels from Cata¬
lonia, Languedoc and Provence, which are
taken from the Pine Apples, as taught by
Pometz Chufe fuch as are new, plump,
clean and white, that have a good fweet
Tafte ; they contain a great deal of Oil,
anil fome Salt; are p«cl:oral, reftorative,
fwecten and correct the Acrimony of Hu¬
mours, increafe Urine and Seed, cleanfe Ul¬
cers of the Kidneys, refolve, attenuate, and
mollify ; and may be us'd internally and ex¬
ternally., 41. Of



Book VIL 0/FRUITS.

41. Of the White Ben Kernel.

Pomet. r y H E white Ben is a triangular
■*• Fruit of different Colours, the

Size of a Hazel Nut, being white or grey-
ilh, in which is found a white Almond, of a
fweet Talte, difagreeable enough. The Tree
which bears the Ben is very fcarce in Europe,
and the Jmpreffion I have here given you, is
taken from that which is at fym?, in the
Garden of Cardinal Farnefe.

Chufe fuch Kernels as are white, frefli,
and the heavieft you can get; they a,e of
no other Ufe, that I know of, but to make
Oil of, which has a great many good Qua¬
il ies ; the Firft is, that it has neither
Tafte or Smell, and never grows rank,
which makes it of great Ufe to the Perfu¬
mers and others, for preferving the Scents of
Flowers, as J^mine, Oranges, Tuberofe,
and the like : With this Oil it is they make
all their fweet Eflences, adding ro the Flow¬
ers aforenamed, as they fancy, Ambergrife,
Musk, Civet, Benjamin, Storax, Balfam of
Peru, &c: They grow in Sj/ria, Arabia,
jRtfwpia and India, where they come to
perfection, which they fcarcely ever do in
Europe.

The whole Nut is of a purging Quality,
and the dry pre/Ting, or Powder, after the
Oil is taken our, is of a cleanfing Nature,
and drying ; the Shells, or Husks, bind
extreamly : The Kernels bruifed, and drunk
with a little Ale , purge the Body from
grofs and thin Flegm: The Oil, which is
drawn out of the Nut, does the fame; pro¬
vokes Vomiting, and cleanfes the Sromach
of much foul Matter ga^her'd therein ; but
the Nut itfelf, in its grofs Bcdy, does much
more trouble the Stomach, unlets it be roaft-
edat the Fire, for then they lofe much of
their emetick Quality, and only purge
downwards; and they are given in Clyfters,
with very good Effect, to cleanfe the Bowels,
and cure the Colick. The Kernels, taken
in Polfet-Drink to a Dram , mollifie the
Hardnefs of the Liver and Spleen : The Oil,
befides its excellent Ufe to the Perfumers,
is imploy'd by the Glovers and Skinners, to
preferve their Leather from Spots or Stains,
or from ever growing mouldy, as thofe

H7
perfum'd with Oil of Almondsdo. It more
easily extracts, and longer retains the Per¬
fume of any Thing infus'd in it, than any
ether Oil whatfoever ; being drop'd into the
Ears it helps 'he Noife in them, and Deaf-
nefs alio : I he Kernel ufed wi<h Vinegar
and Nitre, ; s good againft tho Icb, I eproiy,
running Sows, Scabs, Pimples, and other
Defedations o< rh-.- Skin ,- mix'd with Meal
of Orobus, and appiv'd Plaift'.-rwife o the Side,
it helps the Spleen, and esfics the Gout, and
Nerves which are pain'd with Cramps,
Spafms, Colds and Brmfes; mix';' with Ho¬
ney, it difolvcs Nodes, Tophes, Knots, and
hard Tumours.

Ben Parvum velBalanus MyrepJIca, , ,„. r „
haragon tncohs ad montem 5in4$.

or Granum Ben ; the Ben Beny is a Fruit like a
Hazie-Nut, oblong, triangular, or rais'd with
three Corners, cover'd with a Rind, or thin
Scale, pretty tender, and of a grey or
white Colour; within the Bark 01 R<nd is
a white, oily Almond, of a fweenih Tafte:
the Fruit grows upon a cemin Tree in /£-
tbiopia, refembling the Tama.isk; chufe
fuch as is new, large, and well fed ; of
which there is an Oil made as of Almonds,
by Expreifion, call'd Oleum Balaninum,
and which has this particular Quality, not
to grow rancid with keeping. The Ben
purges upwards and downwards ail bilious
and pituitous Humours, given from halt a
Dram to a Dram and half; externally it is
deterfive, refolutive and drying.

Befides this, there is another Species
of Ben, that is much larger than what
I have been fpeaking of; it is call'd by
M-nard, in his Hiftory of Druggs, Ben
Magnum, feu Avellana purgatrix, the Great
Ben, or purging Filbert : It grows in Ame¬
rica, and is brought fometimes from St. Do-
mingo, but is very fcarce in France ; it pur¬
ges upwards and downwards ; the Indians
uie it for the Wind-Colick; the Dofe from
half a Dram to a Dram; they weaken its
force by roafting of it.

42. Of Piftachia Nuts.

THE Piftachia is a Fruit of the
-*■ Size and Shape of a green Al¬

mond, which we bring from feve-
U %
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ral Parts of Perfia, and other Places in Afia,
efpecially about a Town call'd Malawr :
The Tree which bears them is much of
the Height of a young Nut-Tree, and the
Leaves almoft round; after which comes
Fruit in Clufters, very beautiful to look up¬
on, being green mix'd with Red ; under
the Skin or Husk is found a hard white
Shell, which contains a Kernel or Almond,
of a green Colour, mix'd with Red on the
outfide and Green within ; of a fweet plea-
fant Tafte. Chufe your Pijlachia's in the
Shell, very heavy and full; in fhorr, fo that
three Pound weight of them in the Shell may
yield a Pound when broken, that is a Pound
of Almond.

As to the broken Pifiachia's, chufe the
neweft, that are red without and green
within, and the leaft bruis'd that can be: As
to their Size, fome efteem the largeft and
others the fmall, efpecially the Confectio¬
ner, when he is to ufe them for Candying
over with Sugar, in order to make what
they call Pifiachia Comfits. They are very lit-
tleus'din Phyfick,except that fometimes they
pat "em into fome Galenical Corrpofitions,
being a proper Reftorative in old Age. They
make an Oil of the Pifiachia , but it is of
fo little Ufe, I fhail fay nothing of it.

Pifiacia, Pbijlacia, Fifiici or the
Lemery. Pifiachia, is a Fruit of the Shape

and Bignefs of the green Almond,
which is brought from Perfia, Arabia, Syria
and the Indies ; they grow in Clufters upon
a Kind of Turpentine or Fir-Tree, call'd
ferebinthm Indica, by Tbeophrafius, or the Pi'
ftacbia of Diofcorides by Tournefort,8cc. and by
Parkjnfon, Nux Pifiacia. This Tree bears
Leaves made like the common Fir, but lar¬
ger, and are fibrous or ftringy, and fometimes
divided at the End and lometimes pointed,
ranged feveral upon a long Rib, terminated
by a fingle Leaf. The Flowers are difpos'd
in Bunches, in which are fix'd at the Bottom,
Chives or Threads, which rife to the top
of the Flower of a purple Colour: Thefe
leave no Fruit behind them j the Fruit grow¬
ing upon Stalks that bear no Flowers at all.

The Pifiachia. has two Barks or Rinds,
the Firft is tender, of a greenifli Colour,
mix'd with red ; the Second is hard as
Wood , white and brittle, they enclofe a
Kernel of a green Colour mix'd with red
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on the out-fide and green within, of a
fweet agreeable Tafte. They are Pectoral,
Aperitive, Moiftening, Reftorarive , fortifie
the Stomach and procure an Appetite : The
ripe Nut in Subftance is freely and liberally
eaten by People of Quality, as well to gra¬
tify the Palate as for any Phyfical ufes.

43. Of Almonds.

■w/T E ufually fell two Sorts of Al¬
monds, to wit, the Sweet and Pomet.

the Bitter j the Trees which pro¬
duce thefe are fo common, I did not think
it proper to give any Defcription of them,
contenting my felf only to fay that both Sorts
of Almonds come from feveral Parts ; as
Provence, LangUedoc, Barbary, and Chinon in
Touraine; but the moft valued of all, are
thofe that grow about Avignon, becaufe they
are ufually large, of a high Colour, that is
to fay, reddifh without and white within, of
a fweet pleafant Tafte, which is contrary
to thofe of Chinon and Barbary, that are fmall
and half round. As to the Ufe of the Sweet
Almond it is fo confiderable, and fo well
known throughout the World, it wou'd be
needlels to mention it ; I fhall only treat of
the Oil, as being a Commodity of great
Confequence confidering the vaft Confum-
ption that is made of it. There are fome
of the Sweet Almonds fold in the Shell, the
Beft of which are reckon'd thofe that break
eafily under the Thumb. Thefe are of fcarce
any other Ufe than to furnilh Gentlemens
Tables as part of the Defert.

Amygdala, or the Almond, is the
Fruit of a Tree, call'd in Latin Lemery.
Amygdalus , or the Almond-Tree,
which is cultivated in our Gardens. The
Leaves are long, narrow, and ending in.a
fharp Point, of a bitter grateful Tafte, they
refemble the Peach Leaves, and are hardly
to be diftinguifh'd from them when pluck'd
from the Trees, except that they are tougher
of more pliant j the Flower is alfo very
like that of the Peach, but much whiter,
and lefs Purgative j it is fucceeded by a hard,
woody Fruit oblong, cover'd with a hairy
greenifh Husk that is flefhy j it contains with¬
in it an oblong flat Almond, which all the
World knows. There are two Kinds of Al¬

monds,
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monds,[as faid by Pomet']; the Firft whereof,
or the Sweet.are pleafanc to ear.of good Nou-
riihment and proper againft Lasks and the
Bloody-Flux, they are Pectoral and Open¬
ing, good againft Coughs, Cold, Afthma's
and Confumprions : An Emulfion or Milk
made of them with Barley-Water, is a good
Drink in Fevers, Diarrhea's and Dyfente-
ries. The Virtues of the Oil will be men¬
tioned under that Head.

44. Of Oil of Sweet Almonds.

Pomet. f^i I L of Sweet Almonds is pre-
^-^ par'd feveral Ways ; Some do

it by Blanching, and others by Pounding,
fome reduce 'em into a Pafte, by beating
rhe Almonds, fome only bruife them and fo
fift them. In ftort, fome ufe good Almonds,
and others bad Ones, and every one accord¬
ing to his Capacity and his Confcience, but
the Method of exprefling the Oil is fo com¬
monly known that it wou'd be trifling to pre¬
tend to give any Account of it, at this time of
Day ; only to inform you that there are
two Sorts, the one drawn by the Fire, and the
other without, which is call'd the Cold-
drawn Oil.and is only proper for internal Ufe,
the Hot being fubjed in a lhort time to
grow rank and ftinking. After the fame
manner Oil of Bitter Almonds is made,
chiefly for External Ufe; as likewife Oil of
Walnuts, Hazel-Nuts, Ben, white Pine-
Kernels, and of the larger Sort call'd Oil of
the Infernal Fig, which is much us'd by the
Savages to kill Vermine ; as alfo, a cold Oil
is drawn from White-Poppy Seeds, the four
cold Seeds, Linfeed , and the like, by way
of Expreffion. As to the Way of chufing
all thefe Sorts of Oils, the beft Advice I
can give you is to deal with honeft People
that are above putting a little Cheat upon
you, and not to deal with Hawkers, nor run
from Shop to Shop, but give a Price for that
which is good in its Kind.

Betides the Oil, there are Mackaroon's
made by the Confectioners out of rhe Al¬
monds blanch'd and beat up to a Pafte with
Sugar, &c. The Almond-Pafte which re¬
mains after the Expreflior of the Oil ierves
the Perfumers to fell for fcouring the Hands
clean, and making the Skin fmootb. The
Oil by Expreffion new drawn, is good a*
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gainft Roughnefs and Sorenefs of the Breaft
and Stomach, Pleurifies, Coughs, Afthma's,
Wheefings, Stitches, He&ick Fevers, Ulcers
in the Kidneys, Bladder, Womb, and Guts,
and helps Scalding of Urine. Oil of Bitter
Almonds helps Deafnefs if dropt into the
Ears, as alfo Pains and Noife therein j Out¬
wardly it foftens hard Nerves, takes away
Spots in the Skin, and brings down the great
Bellies of Children. Oil of Bitter Almonds
given inwardly with Manna and Sugar-candy
is good againft Cholick and Stone, Gripes in
Children, Dry Coughs, and for Women in
Labour : Some fay that the Oil of Sweet
and Bitter Almonds both may be preferv'd
from being rank, by the Help of Spirit of
Wine tartariz'd.

4f. Of Citrons.
HP H E Citrons both the fweet and
•*■ foure, are Fruit fo common Pomet.

and fo well known in moft Parts of
the World, that I fliall pafs by their Defcri-
prion, and content my (elf to fay that what
we fell come from St. [{emmes about Genoa,
Nice and Manton, a little Village belonging
to the Duke of Savoy, from whence they are
brought by Sea and Land to Marfeilles, Ly¬
ons, fyiien and Paris. The Sale of Citrons-
is not made in the Cities aforefaid, except
Nice, but by the Determination of the Coun¬
cil of the Place, which happens twice a
Year, that is to fay, in May and September ,-
fometimes three Times a Year, according
as the Crop or Harveft is confiderable.
When the Sale is over, and that fome Mer¬
chants wou'd have only the Choice, they
throw by fuch as will pafs thorow an Iron
Ring made round, for that Purpofe, for all
that go thorow only ferve to make into
Juice, which they tranfport to Avignon and
Lyons, for the Dyers in Grain. As to the>
Choice of fweet or foure Citrons, the Com¬
modity is too well known to need, any Di¬
rection.

46. Of Oil of Citron.
"\y\7E fell two Sorts of Citron Oil, to wit,

* * the Common, and the Effence of Ce-
dre, or the Effential Oil ; the Firft and moft
valued is that which bears she Name of

tka m
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the Cedre or Bourgamot,which is made two
Ways, either by the %eft or the rafping or
gating of the Citron-peel frefh : Or elfe by
an Alembick and Water they draw a white
odoriferous Oil, altogether like the Oil of
Sweet Almonds, but that it is not fo grofs
and fat. The fecond Sort is the common Oil
of Citrons, which is greenifh, clear, and fra¬
grant, and is made by the Alembick, with
the Lee or Settlings that is found in the Bot¬
tom of the Cask, wherein juice of Citrons
has been kept, fifty Pounds whereof will
afford three Pounds of clear Oil, more or
lefs, according to the Goodnefs and Newnefs
of the Citrons. Thefe Oils are us'd by the
Perfumers, becaufe of their agreeable Smell,
efpecially the EfTential Oil. As to the foure
Bourgamot, 'tis a Juice made from a certain
Kind of half-ripe Citrons that come from
Bourgaire near St. Rgmmes, from whence it
is carry'd into feveral Parrs. The Ufe of
it is likewife for the Perfumers, and feveral
other Perfons that have Occafion for them.

47. Of Candy d Citron.

TA7E have fmall Citrons brought from the
* " Maderas of different Sizes, candied

two Sorts of Ways, to wit, Dry and Liquid :
The Dry are very pleafant to eat, which
when they are well done are tender, green
and new. There is another Sort befides this,
that comes from the Mideras, candied Dry,
the beft of which is the frefheft, in little
Quarters, clear and tranfparcnr, very green
on the Outride, and the moft frofted with
»he Candy within that can be, very flefhy,
eafy to cut, and well dry'd, not full of black
Spots, which happens not to it but by Moi-
jhire, which it gets by Age.

The Citron-Peel is much us'd, becaufe it is
excellent to eat j there is befides (uch as we
call Chips, that are cut into little Slices or
Pieces. The Turks with the Juice and Sugar
make what they call Sorbec ; the belt of
which comes from Alexandria : With the cla¬
rified Juice and fine Sugar we make Syrup of
Citron, to cool the Blood and quench Th:rft,
That which is made at Parti is not fit for
any thing, being made chiefly of the de-
cay'd Citrons.

Citron Peels come alfo to us from Spain

and Portugal, thofe which look brisk or frefh,
and of a lively yellow Colour, that have a
fragrant Smell are beft; if the Colour and
Smell be decay'd, they are not of much va¬
lue : When rightly order'd they are Cepha-
lick, Neurotick, Stomachick, Cardiack, Hy-
fterick, and Alexipharrmck, good againft all
cold and moid Difeafes of the Head and
Nerves, Bitings of Serpents and mad Dogs,
and all Sorts of malign and peftilential Di¬
feafes ; MeaOes, Small Pox, Plague, Sur¬
feits, G?c.

Under this Head it may not be improper
to fay fomething of Limons, which are much
of the fame Nature ; They grow in all the
Southern Parts of America ; as alio in Spain,
Portugal, Italy and France, and with much
Care and Houfing in the Winter in England.
The Juice, which is that we intend to (peak
of here, is (harper than that of Citrons, and
therefore dryer and cooler; it is of good
UCe in Weaknefs of the Stomach, Vomitings,
violent Burning Fevers, as alfo in Malignant
and Peftilential Fevers, and in Difeafes of
the Kidneys and Bladder : It is alfo us'd as
a Menftruum to diffolve the Bodies of fome
Mixtures and Drinks. A Syrup of Limons
for the fame Purpofe is made with an equal
Quantity of Sugar, and thus the Juice is pre-
ferv'd ; for if it be kept long by it felf, it
will be apt to grow mufty and Jofe its Aci¬
dity, and then the Juice is fpoii'd.

Citreum Vulgare, as Mr. Tourne-
fort calls it, is a little Tree that is al- Lemery.
ways Green, whofe Branches fpread
wide and are pliant, cloath'd with a fmooth
green Bark ; The Leaves are plain, long, and
large as the Walnut, pointed like thofe of
the Bay-Tree, but more flefhy, indented on
their Sides, of a fine green fhining Colour,
efpecially on the Outride, and of a ftrong Fla¬
vour : The Flower is made up of five Leaves
round, the Colour white, inclining to red or
purple, of a Pleafant fmell, fupported by a
round hard Cup. When the Flower is gone,
the Fruit forms it felf ufually oblong, fome-
times oval, and fometimes aimoft round;
as thick as a large Pear, cover'd with a rough
uneven Rind, flefhy, thick, of a green Co¬
lour at the Beginning, but as it ripens, ir
becomes of a light Yellow without, white
within,ofa very agreeable Smell, and a biting
Aromatick Taftet This Rind covers a Ve¬

siculous
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ficulous Subftance, divided into feveral Cells
or Partitions full of a Juice that is acid,
and very pleafanc to the Tafte, and with
Some oblong, white, pithy Seeds, of a Tafte
that is a little bitter. The Fruic carries
the Name of the Tree that bears it, which
is the Citron-Tree; cultivated in the hot
Countries, as Italy, Provence.,or Languedoc:
The Fruit is chiefly us"d in Phyfick, the
Leaf and Flower very rarely.

Thefe two latter, namely, the Leaf and
Flower afford Abundance of Oil, Volatile
and Eflential Salt. They are Cordial and
(trengthen : The Rind, efpecially the very
outward Part that is Yellow, yields a good
deal of Volatile Salt and Oil; it is proper
to fortify the Heart, Stomach and Brain, to
refift Poifon. The Juice contains in it a
Quantity of EfTential Salt and Flegm, but
very little Oil: It is Cordial, cooling, pro¬
per to abate the Heat of the Blood, to pre¬
cipitate the Bile, to quench Thirft, and refift
Poifon. There is a Way of flicking a Citron
all over with Cloves, to carry in the Pocket
to lmell to in any Epidemical Sicknefs, in
order to drive away the Contagion. There
is another Kind call'd the Sweet Citron, be-
caufe not fharp as the other • but in no E-
fteem either for its Ufe or Beauty.

48. Of Oranges.

Pomet. fTT H E fweet and foure Oranges
1 ■*- come from Nice, Aficuta, Irave,

thelfles of Hyeres, hkewifefrom Genoa, Por¬
tugal, the American Iflands, and China ;
but the largeft Store of thofe we ufe now
come from Provence, where they are fold
indifferently without any Method or Order.
Oranges as well Citrons are fo common
I flu'i make no L efcription of them.

Oranges are candier whole , after having
been fcoop'd and em ied or peel'd entire ;
and thefe arc v.'hat v call PVnole Oranges,
or Candied Orange-P^el The Fineft is that
which is made at Tours, oecaufe it is clearer,
more tranfparent, and c an higher Colour :
We have Orange- Peel Ci. in v. ips made at
Lyons, which is what we call Orangeat, The
other chief Ufe we make of Oranges of all
Sorts, both fweet and ioure, and the Bege-
rade is to candy the Flowers, winch come
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chiefly from Italy and Provence .- The diftill'd
Water is what we call Naphtha, ot Orange-
flower Water , which is moftly us'd by the
Perfumers; that which is beft, ought to be
of a fweet Smell, bitter Tafte, very Pleafanr,
and of that Year's DiftilJation ; for what is
kept above the Year lofes its Smell. Thofe
who diftil Orange-Flowers, draw a clear Oil
of a ftrong Fragrancy, which the Perfumers
call Neroli j the beft is made at Rome, and
afterwards that in Provence : Notwithftand-
ing fome will allure you this is an Error,
and that there is better made at Paris than,
either in Italy or Provence ; the Reafon is,
becaufe Italy and Provence being hotter than
our Climate, the Sun more readily exhales
the Odour, but with this difference notwith-
ftanding, that we cannot draw the fame
Quantity of Oil, as in the hot Countries,
becaufe all the World knows that the Smell
of Flowers proceeds from nothing but the
Heat of the Sun and the Dew, which makes
that in Italy and Provence they undergo fe¬
veral more Diftillations. And therefore the
Flowers that are in Prime one Month in
Paris, hold two in Provence, and Three in
Italy, becaufe of their greater Nearnefs to
the Sun.

The People of Provence bring us an Oil,
which they make from the %eft, and the
outward rhin Rind of the Oranges by means
of an Alembick and Water, and this Oil is
of a ftrong, fweet Smell. They bring be-
fides, another Sort we call Orangelettes, made
of the Orange-Kernels or Seeds , which they
diftill in an Alembick,with a fufficient Quan¬
tity of Water ; after having infus'd it fivt or
fix Days in the faid Water. This Oil is of
a golden Yellow,and a ftrong fragrant Smell.
The Oils of Oranges are excellent Reme¬
dies for curing Worms in little Children,
and likewife the WateV made in drawing
the Oil ferves for the fame Purpofe : Upon
this Account the Perfumers of Provence trans¬
port a great deal in Bottles and Barrels to
feveral Parts to give to young Children. The
greateft Quantities of this Oil are mad-.
Grave, Biot, three Leagues from Grate, and
at Nice • I ought to inform you, that moft of
the Oils which come from Provence are adul¬
terated or mix'd with Oil of Ben, or SweeK
Almonds; for which Reafon they ought nos
to be bought by honeft People,
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Attrantium, Afanthtm, Aureum

Lemery, malum, Pomum Nerantium vel A-
nerantium, is a Kind of fine Yel¬

low, fweet fcented, round Apple, that
grows upon a Tree call'd in Latin, Maltis
Arantia, five Arangius ; the Leaves are of
the Shape of thofe of the Bay-Tree, but much
larger, always green, having a fine, white, fra¬
grant Smell, compos'd ufually of five Leaves
that ftand round, and are fupported by
a Cup. This Tree is cultivated in all our
Gardens, butefpecially in the warm Countries.

There are generally two Sorts of Oranges,
cnefmall, yellow, greenifli, bitter and (harp;
the other large, of a fine golden Colour, and
fweet to the Tafte: The Bitter is moft us'd
in Phyfick, from the outward Rind of which
they make Zefts, which are endow'd with a
great deal of exalted Oil and Volatile Salt,
which contains almoft all the Scent of the
Fruit; the Juice is acid, and confequently
full of eflential Salt. The Rind of the bit¬
ter Orange is much efteem'd to recreate the
Spirits, ftrengthen the Stomach and Brain,
refill the Malignity of Humours, and ex¬
cite Womens Courfes.

The Juice of the bitter Orange is Cordial,
and the Flower Cephalick, Stomachick, Hi-
fterick, and proper againft Worms: The
other Orange contains in it a fweet and plea-
fant Juice, compos'd of a great deal of
Flegm, a little Oil and effential Salt, where¬
of the Rind likewife partakes in the fame
Degree: The Fruit is moiftening, cordial,
cooling, and good to allay Thirft in conti¬
nual Fevers: The S^ed lias the fame Virtue as
thar of rbe Citron, but is feldom us'd in Phyfick.

Others there are who divide the Oranges
into three Sorts ; the Crab or four Orange ;
the Bitter or Seville, and the China, or fweet
Orange : Of all which, the Seville or Bitter
Orange is of moft Virrue, and moftly us'd
in Phyfick ; as the Peel for Confections,
the Oil for Perfumes, Juxe for Syrups; for
Candying, Flowers; S«ed or Kernel for Emul-
fions, anJ the Water or Spirit for a Cordial;
in all which Forms they are Stomachick,
Cephalick and Anticolick.

49. Of the Ananas, or King of Fruits.
Pomes. TT was thought a juft Appellation,

x after Father Du Term, to call
the Ananas the King of Fruits, becaufe it

is much the fineft and beft of all that are
upon the Face of the Earth. It is for th i
Reafon that the King of Kings has plac'd a
Crown upon the Head of it, which is as aa
eflential Mark of its Royalty ; and at the
Fall of the Father , it produces a young
King, that fucceeds in all his admirable Qua¬
lities. It is true, there are others befides that
bud again underneath the Fruit, and the
fame at the Bottom of the Stalk that pro¬
duces the Ananas in much lefs Time, and
with the fanje.Eafe with that which bears the
Crown : But it is alfo true, that the Fruit
which produces this, is incomparably much
finer than the others.

This Fruit grows upon a round Stalk, the
Thicknefs of two Thumbs, and about a
Foot and half high, which grows in the
middle of the Plant, as the Artichoak in
the midft of its Leaves; they are about
three Foot long, four Fingers broad, hollow
like fmall Canes, and altogether hairy, or
rather briftly on the Sides or Edges, with
little fliarp Prickles, and ending with a fliarp
Thorn like a Needle. At firft the Fruit is
not fo big as one's Fift ; and the Clufter of
Leaves, which is the little Crown born upon
the Head, is red as Fire; from every Scale
or Shell of the Rind of the Fruit, which in
Shape, tho' not in Subftance, is very like
the P/'»<?-AppIe ; there arifes a little purplifh
Flower, which falls off, and withers as the
Fruit encreafes.

They are diftinguifc'd into three Sorts,
namely, the large white Ananas, die Sugar-
Loaf, and the Rennet Apple : The Firft is
often eight or ren Inches Diameter, and five
or fix high; their Fiefli white and fibrous,
but the Rind of a golden Yellow ; when it
is ripe it fends forth a ravifhing Smell, which
is as ftrong as that of the Quince, but much
more delicate; but tho' it is much larger
than others, the Tafte is not fo excellent,
neither is it fo much efteem'd; it fets the'
Teeth on Edge, and makes the Gums bleed
more than the others.

The fecond Sort bears the Name of the
Sugar-Loaf from its Shape and Form, that
entirely refembles it: It has Leaves a little
longer and narrower than the former, and
that are not fo yellowifh ; the Tafte is bitter,
but it makes their Gums bleed that eat much
of it. I have found in this Kind a Seed

like
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like a Sort of OefTes, tho' it is the general
Opinion that the Ananai does not feed
at all.

The Third is the leaft, but the bed, and
is cali'd the Rennet Apple, becaufe of its
Tafte in particular, and Smell, that both
agree to that Fruit j it feldom fets the Teeth
on Edge, or makes the Mouth bleed, if it
is not eat of to a great Excels indeed : All
agree that they grow after the fame Manner,
bearing all their Tufts of Leaves, or their
Crown upon their Head ; and the Pine-Ap¬
ple Rind, that rifes and cuts like that of the
Melon, and is very flefhy and fibrous, the
One as well as the Other; this altogether
melts into Water in the Mouth, and is well
tailed ; that it partakes of the Peach, the
Apple, the Quince, and the MufcadineGrape
altogether.

Some to take away the Quality it has of
bleeding the Gums, and inflaming the
Throats of fuch who eat too much , or be¬
fore they are full ripe, after having pair'd off
the Rind, and cut it into Slices, they leave
it a little while to fteep in Spanish Wine j
and it not only frees the Ananas from this
ill Effect, but it communicates to the Wine a
moft agreeable Tafte and Smell. There is
a Wine made of the Juice , almoft as ftrong
as Malmfey, and which full intoxicate as
foon as the beft and ftouteft Wine in France.
If you keep this Wine above three Weeks,
it will be almoft quite dead and fpoifd ; but
if you will have Pack nee with it for a little
Time longer, it will recover itfelf perfectly,
and be ftronger and better than before j
when moderately us'd it is good to exhila¬
rate the Spirits when opprefs'd, prevent the
Naufeating of the Stomach ; is good to re¬
lieve the Suppreflion of Urine, and is a
Counter-Poifon for thefe who have eat too
much of the fame Fruit, fo as to furfeit or
be difturb'd with it. We fell at prefent
the Ananas Comfits at Paris, which are
brought from the Indian Iflands, which are
very good, efpecially for aged People to re.
ftore the natural heat, and comfort fee¬
ble Spirits.

Ananas, Nanas, or Jayama, is
Lemery, a very fine Eaji-India Fruit, which

grows upon a Plant like a Fig-
Tree, and of the Size of the Artichoke.
This Fruit is adorned on the Top with a lit-
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tie Crown, and a Bunch of fed Leaves like
Fire.- The Rind appears with a Shell like
thofe of the Pine-Apple, but feparate like
that of the Melon ; the Flefh is fibrous, but dif-
folves in the Mouth, having the delicious
Tafte of the Peach, the Quince and the
Mufcadine Grape altogether.

There are three Sorts as Mr. Pomet has de-
fcnb'd them from Mr. Du Tertre .- They
make a Wine from the Juice, which is almoft
equal to Malmfey Sack, and will fuddle as
foon ; it is proper to ftrengthen the Heart
and Stomach againft Naufeating, to refrefh
and recruit the Spirits ; it excites Urine
powerfully j but grown Women ought to a-
void it, becaufe it procures Abortion : They
make a Confection of the Ananas upon the
Spot, which is brought hither whole ; this
is good to warm and reftore a weak and aged
Conftuution.

• jo. Of Cotton.

POtton is a white foft Wool, which
is found in a Kind of brown Pomet.

Shell, which grows upon a Shrub,
in Form of a Bufh, according to what Father
Du Tertre fays of it. At firft, when the
Iflands were inhabited by the French, I faw
them, fays he, fill their Houfes full of Cotton
in hopes it wou'd yield them great Profit in
Trade; but moft of the Merchants wou'd
not meddle with it, becaufe it took too much
Room in the firft Place, and was fubject to
take Fire, decay, and the like.

This Shrub grows m a £u(h, and the
Branches that ftretch wide are well charg'd
with Leaves, fomething lefs than thofe of
the Sycamore, and almoft of the fame Shape :
it bears a great many fine, yellow, large
Flowers; the Head of the Flower is of a
purple Colour, and it is allftrip'd on the In-
fide ; it has an oval Button that appears in
the Middle, and grows in Time to the Size
of a Pigeon's Egg ; when ripe it becomes
black, and divides itfelf into three Parts at
Top, the Cotton, or Down, looks white
as Snow : In the Flake, which is fwell'd by
the Heat to the Size of a Pullet's Egg, there
are feven Seeds as large as Lupins, flicking
together ; within it is white, oily, and of a
good Tafte. X This
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This Cotton comes in great Quantities

from all the Iflands, and the Natives take
great Care in the Cultivating of it, as a
Thing very ufeful for their Bedding : I have
obferv'd one Thing of the Cotton Flower
not known to any Authors yet, or at leaft not
taken Notice of; which is, that the Flow¬
ers, wrap'd up in the Leaves of the fame
Tree, and bak'd or roafted over a Fire of
burning Coals, yields a reddifh vifcous Oil,
that cures in a little Time old ftanding Ul¬
cers. I have often experienced it wich very
good Succefs: The Seed of this Shrub will
make the Perroquets fuddled; but it is benefit
daily ufed againft Fluxes of Blood and Poifons.

We fell feveral Sorts of Cottons, which
only differ according to the Countries from
whence they come, and the various Prepa¬
rations made of :bem. The Firft is the Cot¬
ton in the Wool, that is to fay, that which
comes from the Shell, from which only we
take the Seed : Thofe Cottons come from
Cyprus, Smyrna, &c. The Second is the Cot¬
ton in the Yarn, which comes from Damaf-
cus. The Jerusalem Cottons, which are call'd
Ba^ac ; the leffer Bazacs ; the Beledin Cot¬
tons ; thofe of Gonde^el,Motajin and Gene-
qttin ; but of all the Cottons, we fell no bet¬
ter than that of Jerufulem and the Iflands.
The true Ba^ac, or Jeruf4em Cotton, ou^hn
to be white, fine, fmooth, thebeftfpun, and
moft equal, or eveneft that can be. As to
the Cotton in Wool, the whiter, longer, and
fweeter ic is, the more valuable it is. Thofe
who buy in whole Bales, ought to take care
it be not damag'd with Mould, Muftinefs,
or Wet. Cotton has many Ufes too well
known to infill on. As to the black Seed
which is found in the Cotton, there is an Oil
made of it, admirable for taking away Spots
and Freckles, and to beautify the Face, and
has the fame Virtues with Oil of the Cokar
Kernels, made after the fame Manner by
the Natives, efpecially in the Ifland of Aj-
fumption, from whence almoft all the Cokars
we now fell are brought.

Xylon, Coto, GoJJipium, Cot one-
Lemery. um, Bombax Officinarum, or the

Cotton of the Shops, is a Plant
whereof there are two Kinds; the Firft is
call'd Xylon five GoJJipiumberbaceum, by J.
Baubinus, t{ay and Tciirnefort, GoJJipium
frmefcensannuum, by Parkjnfon and GoJJipium
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frutefcens femine Alio, by C. Bauhinus •
which fignifie either the Herb-Cotton, the
Annual Shrub-Cotton, or that with the white
Seed ; Ic bears a S:alk of a Foot and a
Half, or two Foot high, that is woody, co-
ver'd with a reddifh hairy Bark, divided in¬
to feveral fhorc Branches ; the Leaves are a
little lefs than the Sicamore Leaves, (hap'd
almoft like thofe of the Vine, hanging to
long Stalks, adorn'd with a Nap or Hair;
the Flowers are numerous, fine and large,
having the Shape or Form of a Bell, flit or
cut into five or fix Divifions to the Bottom,
of a yellow Colour, mix'd, with red or pur¬
ple : When the Flower is fallen, it is fuc-
ceeded by a Fruit the Bignefs of a Filbert,
which being ripe opens into three or four
Quarters or Partitions, from whence appears
a Flake of Cotton, white as Snow, which
fwells up or tumefies by Heat, to the Size of
a little Apple ; it contains in it grofs Seeds
like fmall Peas, oblong, white and cottony ;
each having in it a little oleaginous Kernel
that is fweet to the Tafte.

The fecond Sort is call'd Xylon Arboreum y
or the Tree Cotton, by J. Baubinus, t\ay
and Tournefort ; it differs from the former in
Bignefs, for this grows into a Tree or Shrub
of four or five Foot high. The Leaves ap¬
proach, in fonje Meafure, to thofe of the
Linden Tree, endented deep into three
Parts, without Nap or Down : The Flowers
and Fruit are like thofe of the other Kind.
The two Species of Cotton grow in Egypt,
Syria, Cyprus, Candia and the Indies: The
Flowers are vulnerary ; the Seed pectoral,
proper for Afthma's, Coughs, to procure
Seed, confolidate Wounds, for Dyfenteries,
Scouringsof the Belly, Spitting of Blood, &c.

jr. Of Dog's-Wort Cotton.
'T'HE Hoiiette, or Dogs-Wort Cot-
-*■ ton, is a Kind of Cotton from Pomet.

the Husk, which grows upon a Plane
which the Botanijis call Apccynum Cynocram-
be, which fignifies Dogs-Cabbage,or Dog's-
IVort, which is represented in the Print of
Cotton • this grows plentifully near Alexan¬
dria in Egypt, efpecially in moift and marfhy
Grounds, from whence we have what is
now fold amojjgft us ; this has no other U(e
than to line the Robes of Perfons of Quality.
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Apocymtm Mgyptiaatm laBefcins

Letnery. Siliqua Afclepiadis C. Bauhinus,
vcl Apocymtm Syriacutn, feu Palefli-

mim five /Egyptiacum, the Syrian, Paleftine,
or ^Egyptian Dog's-Wore ; Apocynum Mgyf-
tiacum fioribus fpicatis Tourneforr, JEgypt'um
Dog-Wort with Spike-Flowers ; and by fome
Efula Indica, or the Indian Spurge : This is
a Plant which grows in the Nature of a lit¬
tle Shrub, with ftraight Rods, or Shoots, of
about three Foot high, whofe Leaves are
long, large and thick as thofe of Aloes, fet
againft the Stalks, white and full of the
fame Liquor with the other Parts of the
Plant ; to wit, with a white Juice like Milk,
that is acrid and bitter: The Flowers grow
at the Tops of the Branches in the Nature of
an Ear, Bell-fafhion'd, endended and yellow.
When the Flowers are gone, a Fruit fucceeds
as thick as one's Fift, oblong like a large
Sheath or Cafe, which hang two and two
upon a bard crooked Stalk ; the Fruit is
call'd, in Egypt, Beidelfax, and is covered
with two Rinds or Barks ; the Firft, or
outermoft of which, is a green membranous
one j the Second refembles a thin Skin that
has been drefs'd or fmooth'd, of a Saffron
Colour. This Rind contains a ftringy or
fibrous Matter, like the Mofs of a Tree,with
which all the Fruit is full in the Nature
of a fine Cotton, that is very foft and white,
which is call'd Houatte or Hoiiette ; they find in
this, Cotton- Seeds, made like thofe of Pumkins,
but a Part lefs, reddiih, full of a whitifli
Pulp, and of a bitter Tafte ; the Root is
long, ftrong, furrounded with Fibres. This
Plant is beautiful to the Eye ; the Stalk and
Leaves are cover'd with a Sort of Wool, and
are full of Milk ; it grows in Egypt about
Alexandria ; the Leaves being fiamp'd and
apply'd as a Cataplafm, is reckon'd proper
to refolve cold Tumours : The Juice makes
the Hair ccme off, and is a Remedy for cu¬
taneous Cafes ufed externally ; but it is alfo
Poifon given inwardly ; for it purges with
that Sharpnefsand Violence, that it caufes
mortal Bloody-Fluxes.

p. Of Olives.
Pomet. \/\7 E fell at Paris three Sorts of

* " Olives, which do not differ
but in Size, and according to the Country

M5
from whence they come. Thofe of Verona
are moft valued of all the three Sorts; to
wit, of the large and fmall, and thofe with
the great Stones, are thofe next to the Spanifj-
0,'ives; and the third Sort are the Provence-
Olives, which are call'd the Phholine or the
Pauline ; and very improperly Lucca or Luke-
Olive, from whence there comes none.

The Tree that bears the Olives is ufually
fmall, as may be feen by the Cut of it. As
to the Leaves they are thick and green, the
Flowers white, and the Fruit green at the
beginning, but of a reddith Green when ripe.
I fhall not take up your Time to defcribe the
feveral Works that are made of the Olive
Wood, but content my felf only to fpeak of
the Oil that is from the Olives.

As foon as the Peafants fee that the Olives
are ready to be gathered for keeping, which
is about June and July , they gather them
and carry them to Market as they do Cher¬
ries : Tfiofe who wou'd preferve or pickle
them, throw them into cold Water, and af¬
ter they have lain there fome Time, they
take them out and put them in Salt and Wa¬
ter, with the Afhes of the Olives Stones
burn'd and made into a Lye ; and after they
have remain'd there a fufficient Time, they
barrel them up, according to what Size beft
fits them, with a Brine or Pickle of Salt and
Water, upon which is thrown a little Effence
or Tincture made of Cloves, Cinamon, Co¬
riander, Fennel, and other Aromaticks; and
the whole Knowledge of managing thefe
Olives depends upon- underftanding this Mix¬
ture, which they keep as a Secret amongft
them.

Chufe your Olives, but efpecially the Vero¬
na, new right or true, firm and well pickled;
for as foon as the Brine or Pickle Leaves
them, they grow foft and black, and, in a
Word, good for nothing ; which is of fome
Confequence, becaufe they are pretty fcarce
Fruit j for the Spanijh-Olive, they are as
big as a Pidgeon's Egg, of a pale Green and
bitter Tafte, which does not pleafe every
Body ; but for the Provence, efpecially the
Picholine-Olives,they are reckon'd the beft,
becaufe it is pretended, that MeffieursPicbo.
lini 01 St. Chetnas, knew how to pickle them
better than other People ; fince thofe are the
fineft and beft Olives, becaufe they are much
greener, and of a better Tafte than the Pau-
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"we and other O/j'rcM of Provence ; they are
of delicate Nutriment, Stomachick, Pe&o-
ral, Antifcorbutick, gently loofen the Belly,
and are chiefly us'd as Salleting.

Oka, or the Olive-Tree, is of
Lemery. a moderate Bulk or Size, whereof

there are two Sorts, one cultivated
and the other wild; the Firft is call'd Oka
Sativa by Dod. both the Baubinus's, [{ay
and lournefort, the planted or cultivated 0-
live, whofe Trunk is knotty, the Bark
i'mooth, of an afh Colour ; the Wood pretty
iolid, of a yellowifh Colour, ?he Tafte a
little bitter; the Leaves are longifh and nar¬
row, almoft like the Willow, pointed, thick,
flefhy, oily, hard, and of a pale Green with¬
out, and whitifh underneath, but without
Hair or Down, hanging by fhort Stalks oppo¬
se to one another: There arifes betwixt the
Leaves, Flowers difpos'd in white Bunches,
that are fupported upon Stalks, confifting
each of a fingle Leaf, rais'd to the Top, and
flit in four Parts, but that grows narrower,
or contracts itfelf at the Bottom into a Pipe :
When the Flower is gone there follows an
oblong or oval Fruit, green, flefhy, fuccu-
lent, which is call'd Oliva, or the Olive ;
this is lefs or bigger, according to the Place
where it grows: That which grows in Pro¬
vence and Languedocis as big as an Acorn ;
that which Spain produces is larger than a
Nutmeg, both Sorts have a little acrid bit¬
ter Tafte, and contain under the flefhy Part
an oblong ftony Nut, which has a Kernel
enclos'd within it. This Tree is cultivated
in Spain, Italy, Languedoc and Provence.

The wild Olive is call'd Oka Sylveflris,
by Gerard and t\aij j or by Toumefort and
others, Oka Sylveftris Folio duro fubtus in-
cano ; it differs from the former in that it is
much lefs in all its Parts, and that the Leaves
are much whiter underneath : They grow
likewifein the hot Countries, and they pickle
them up with Salt and Water to make 'em
fit for eating ; for as they are taken from the
Trees, they have an unfufTerableTafte:
They likewife make Oil Olive from them,
by Expreffion, as may be leen in Lemery %
Univerfal Pharmacopeia. This Oil is Emol¬
lient, Anodine, Refolutive, Deterfive, pro¬
per for Bloody-Fluxes and the Colick ; the
Olives abound with a great deal of Flegm
and e(T ncial Salt 3 which they lofe in being

fqueez'd, or paffing thro' the Prefs ; the-
Leaves are aftringent : The Olive Branch
was always the Emblem of Peace, as the
Laurel is of Glory. There are certain wild
OHves grow near the red Sea, that threw
forth a Gum very proper to flop Blood, and
cure Wounds.

SI. Of Oil Olive.

j3Efides the Olives, we make a
*-" confiderable Bufinefs of the Oil, Pomet,
which is fo neceffary to Life, that
we may bring it in Competition with Bread
and Wine. The Way of making Oil Olive
is little different from that of Almonds, fince it
depends upon nothing elfe, towards the making
of good Oil, than after the gathering of the
Olives when they begin to redden, that is to
fay, when they are full ripe, which is in De¬
cember and January, to prefs out the Oil in
the Mills for that Parpofe, which produces
an Oil that is fweet, and of a pleafant Tafte
and Smell ; and this Oil is what we call Vir¬
gin-Oil, the moft valuable of which is that
of Grajfe, Aramont, Aix, Nice, likewife
fome other Places: But as the new-gather'd
Olives do not yield the Quantity of Oil
which thofe do which lie lome Time upon
the Floor ; thofe who wou'd have a great
deal of Oil leave the Olives to rot, and after¬
wards prefs them ; but the Oil which they
produce is of an unpleafant and difagreeable
Tafte and Smell. Some alio, to make them
yield the more, throw boiling Water upon
what remain'd of the firft Prefiing, which they
fqueeze over again ; and this Oil, made thus,
is what we call common Oil, not varying in
Goodnefs, but according to the Places from
whence it comes. The Belt common Oils
come from Genoa, Oneille, and other Parts of
Italy, and from Provence, and the Worft
come from Spain, but efpecially from Ma¬
jorca and Portugal.

The Choice of Oil is fo well known to
all the World, it wou'd be ufelels to infift
upon it: And Oil Olive is fo much ufed, that:
we have no Sort of Commodity, whereof
we make a greater Confumption, in that
few can be Without it ; befides its VCe in Me¬
dicine, as being the Balls of all compound

Cerecloths, Balfams, Ointments, andOils,
Piasters. Befides thefe great Qualities' thajt

are
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are in Oil Olive, I fhall not flop to fay that it
is a Natural Balfam for the Cure of Wounds,
being beat up with Wine ; and it is of Wine
and this Oil that the Samaritan Balfam is
made, and it is a Medicine in vogue at this
Day, as well with the Rich as the Poor.
Oil Olive is alfo ufeful for Burning, efpecially
In Churches, and the like ; becaufe it does
not ftink fo bad as other Sorts of Oils: Be-
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loofen the Belly, and mollify the harden'd
Excrements : The diftill'd Oil Olive is that
which is call'd Oil of Brick}, which is a fub-
til and piercing Oil and of great Virtues,
but not much us'd, becaufe it (tinks fo egre-
gioufly, tho' good in both Gout and Palfy.

5-4. Of Soap.

fides it lafts longer, but its Dearnefs makes it "DEfides the great Corfumpnon made of Oil
that the Poor cannot ufe it. We likewife LJ Olive for Works where requifite, for dif-
have a confiderableTrade in Nut-Oil, which
we have brought us from Burgundy, Touraine
or Orleans, which bears a great Price, becaufe
it is much us'd by Painters and other Work¬
men, as Printers, Rolling-Prefs Workers, and
the like; and befides there's a great many
who ufe it for the Cure of Wounds, as being
a Natural Balfam, and fo for Frying withal.
As to its Ufe for Burning, it is a very ill
Practice, becaufe it is quickly confumed, and
moreover, it is reduced to a Coal. We make
further a confiderable Dealing in Oil of
Rapes, which we have from Flanders, and
a common Sort from Champagne or Norman¬
dy. So likewife we have Oil of Camomil
and Linfeed from Flanders and other Parts,
efpeciallywhen Train or Whale-Oil is dear.
Befides the Oil of Olives compleat, which is
as I have faid, what is prefs'd out of ripe
Olives, and is brought to us frequently from
Florence as well as Genoa, there is the Oil
Omphacine prefs'd out of unripe Olives, for
which Reafon it is cooling, drying, and bind¬
ing, ufed in feveral Compofitions for ftreng-
thening the Stomach, healing Exulcerations,
cooling the Heat of Inflammationsand reper-
cuffing Tumours in their beginning: hereof is
made yOil of Rofes, Omphacine and Oil of
Qtrnces. The Oil of ripe Olives heats and
moiftens moderately, whereof the Old mol¬
lifies more than the New, but the laft is beft
for internal Ufes, and loofens the Belly ,
taken in warm Ale or the like to an Ounce ;
it corrects the Drynefs or Huskinefs of the
Breaft, and allays the Pains of the Belly,
relaxes the Ureters, cleanfes and heals them :
It is us'd with warm Water to provoke
Vomiting, and cleanfe the Stomach. A
Linclus is made of it, with Syrup of Violets
againft Hoarfenefs and Shortnefs of Breath,
and to open Obstructions of tbe Breaft or
Urinary Paflages; it is us'd in Clyfters to

ferent Foods and for Phyfick, it is made the
Bafisor Ground work of feveral Sorts of Soaps
which we fell: I mean thofe of the beft Sorts,
the moil valuable of which is the Alicant-
Soap, next the Cartbagena, the Third is the
true MnfeiHes Soap, the Fourth that of Gay
ette, the Fifth the Tculon-Soap, we faliely call
Genoa-Soap. Soap is a Compofition of Oil
Olive, Starch, Lime-Water, and a Lixivium
or Lye of Pot-Arties, mix'd all together by
boiling into a Parte, which is made into Balls
or Cakes, in the Form and Figure as they are
now brought to us. As to the Mixture or
fprinkling of their Green and Vermilion to¬
gether, I (hall fay nothing , it being a Se¬
cret the Soap-Boilers keep among themfelves ;
neverthelefsI have been affur'd that they mix
red Oker of Copperas, and that from Aqua
fonts, which is the Caput Mortuum of Vitriol,
call'd Colcothar ; but as I am not certain, I
ftiall fay nothing further of ir.

The Choice of Soap is to have it dry, well
marbled or ftained, and True from the Place
whence it derives its Name ; that is to fay,
that fuch as is fold for Alicant be true AH*-
cant; and fo of the reft. The Toulon-Soap
fhou'd be Dry, of a white tending to a little
blewith Colour, cut even, gloffy, and of a
good Smell, and the leaft fat or oily that can
be : As to the marbled Sort, that which is of
a red Vein on the fide, and of a fine Green
and Vermilion within is moft efteeni'd , be¬
caufe it is beft mark'd, of moft Ufe, and the
beft Sale. As to the Virtues of Soap, they are
well enough known, but as few will imagine
it is of any great Ufe in Medicine, I muit
neverthelefs declare that it is us'd wkn Suc-
cefs in the Cure of cold Humours, being dif-
folv'd in Spirit of Wine; and thtre is a Piai-
fter compos'd of it, call'd the Soap Plaifter,
which has very great Virtues, as many Au¬
thors do affirm. Befides she Sorts of Soap

itsa;
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that I have been fpeaking of, there is a Kind
made at {{ciien, which is of a certain Greafe
that is found upon the Kettles and Pots of
the Boiling Cooks and Tripe-Dreflers; but
-as this is a pernicious Soap, I fhall fay no
more of it, but that it ferves the poor People.
We fell a Liquid or foft Soap, which we call
Blicl^ Soap, made at Abbeville and Amiens,
of the Remains of burnt Oil, but as this Soap
is of a brown Colour, there comes from Hol¬
land a preen Sort, becaufe inftead of the
burnt Oil they make ufe of Hemp Oil, which
is green. The black Abbeville-Soap , which
we fell in little Barrels, is much in ufe a-
mongft the Cap-Makers, and feveral other
Workmen or Artificers. The green, liquid
er foft Soap from Holland is us'd by feveral
to rub on the Soles of the Feet of fuch as are
in Fevers, which is pretended to carry them
off, which ought not entirely to be rejected,
fince I have known Perfons who have been
cured by it : But as this Soap is very fcarce
in France, iince none comes there in Time of
War, tbey muft content themfelves with that
of Abbeville,

5"j. Of Capers.
Pomet. /^Apers are Buds or Tops of Flow-

ers which grow upon a Plant that
is a Shrub about Toulon and other Parts of
Provence, from whence come almoft all the
Capers we now fell : They likewife come
from Majorca, as you will find hereafter.

We fell feveral Sorts, that fcarce differ but
as to their Size, and the feveral Countries chat
produce them, from whence they take their
Names ; for 'tis a certain Truth, that all the
Capers eaten in Europe, except thofe of Ma¬
jorca come from Toulon, likewife from the
Names of places they are call'd Nice or
Genoa-Capers ; whereas they are all the fame,
and ought to be call'd Toulon or French-Capers.
When they are ready to be gather'd, they
ought to be done fo in four and twenty
Hours ; for if they are not gather'd exactly
during the Time of Budding, they open them¬
felves, and are neither proper for Pickling,
or making Vinegar. When the Peafants have
gather'd their Capers before they pickle them,
they run them thro' Sieves whole Holes are
of different Sizes, by which means they have
Capers of feveral Sorts , which neverihelefs

come from the lame Plant; however the
lefler the Capers are and full of Stalks, the
more they are valued. As to the Majorca-
Capers, they are little dirty Salt ones, where¬
of there are fome Sale in Times of Peace.
At Lyons they eat another Sort of flat Capers
with a rank fait Tafte ; but this Sort being
feldom or never demanded, we fell but very
few of 'em : But much more of two other
Sorts of Flowers pickled in Vinegar, One
whereof is call'd Monks-hood, and the other
Broom or Broom-Buds ; which Plants are fo
well known they need no Defcription.

Capparis Spinofa fruilu minore,
folio rotundo, The Hpund-leav'd Ca- Lemery:
per, with the le/s prickly Fruit, fays
Bauhinns. This is a little Shrub adorn'd or
furnifh'd with crooked Prickles, the Branches
are bending, the Leaves round , and fome-
thing bitter to the Tafte ; it bears Sprigs, or
little diftincl Stalks, carrying on their Tops
fmall Heads or green Buds , which are ga¬
ther'd when at their full Growth before they
are blown, to pickle for Preferving: When
the Bud is full blown, there appears four
white Leaves like a Rofe , fupported on a
Cup, likewife of four Leaves, in the Middle
of which rifes a Spire that ends in a Bud.
When the Flower is gone, this Bud, accord¬
ing to Mr. Tournefort, produces a Fruit whofe
Shape refembles that of a Pear, which enclo-
fes in its Flefh feveral fmall Seeds, lodg'd
each in a fmall Nich or Corner. The Roots
are long and thick, from whence the Rind or
Peeling is feparated to dry ; it ought to be
thick, hard, whitift, difficult to break, and
of a biting Tafte. The Caper Tree or Shrub is
cultivated in Provence, efpecially about Toulon.

There is another Species, or Kind of Caper,
which differs from that we have been fpeatt-
ing of, in that it is not prickly, and that the
Fruit is larger, it is call'd by Ca/p. Bauln-
nus, Capparis non Spinofa frittlii majore , the
greater Caper, without prickly Fruit; this
grows in Arabia of the Height of a Tree,
and retains its Leaves all Winter. The Ca¬
per, and the Bark thereof, are both us'd in
Phyfick, and yield a great deal of eflentiai
Salt and Oil. They excite or promote an
Appetite, ftrengthen the Stomach, are aperi¬
tive, and particularly ferviceable in Diieafes
of the Spleen : The Bark of the Root is very
aperitive' and proper to open Obftru&kms of

the
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the Spleen, and other Vifcera, to difilpate Me¬
lancholy, and refill Poifon. The Pickle is
us'd as Sauce with Meat,and is madeof Vine¬
gar, Salt-Water, and a proporcionableQuan¬
tity of Spirit of Wine, which preferves the
Pickle and the Things pickled.

j 6. Of Bay-Berries.
Pomet. T3 Ay-Berries are Fruit of the Bignefs

of one's lktle Finger end,green at
the Eeginning, and which grow browner as
they ripen : Thefe Berries are as well known
as the Tree that bears them, of which it wou'd
be needlefs to make mention, only fo far as to
fay, that they ought to be chofe frefh, well
dry'd.the beftfed.and the blackefr. that can be,
take this Precaution that they be not Worm-
eaten, to which they are very Subject.

Thefe Berries are of fome Ufe in Phyfick,
but more confiderably with the Dyers and the
Farriers. They are much us'd in Languedoc,
and make into Oil, as I (hall fhew in the next
Chapter; and tho' they grow plentifully in fe-
veral Places of the Streights, yet they are
brought to us from Port O Port , of a blackifh
brown Colour, having a Kind of hot oleagi¬
nous Tafte. They are cephalick, neurotick,
alexipharmack and anticolick; they rnollifie,
difcufs.expel Wind,openObftruclions,provoke
Urine and the Terms, facilitate the Travel
of Women in Labour, and help Crudities in
the Stomach j they are good for the Nerves
in Convulfions and Palfies, give Eafe in the
moff. extream Colicks, and take away the
Afcer-Pains of Women in Child-Bed ; they
are us'd in Powder, DecotStions,Tincture,
Spirit, Ele&uary, Plaifter and Oil, the laft
of which is made by Diftillation, which dif-
cuffes Wind, cures the Colick, Cramps, Con¬
vulfions, Palfies, Pains, Old Aches, Gouts,
Lamenefs,Numbnefs,Sciatica.Dofe inwardly,
from four Drops to fix ; or outwardly.a Drop
or two put into the Ear, helps the Hearing • it
is alfo excellent forDifeafes of the Skin • as
Dandriff, Morphew, Sore Heads,Scabs,&c.

Lain us, or Laurus Vulgaris,The
Lemery, Bay is a Tree which grows ufually

of a moderate Height in temperate
Climates, but which rifes higher in the hoc
Countries, as in Italy, Spain, &c. The Stem
is fmooth without Knots ; the Bark fome-
thing thick, the Wood porous and eafy to
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break j it bears long Branches., and its Leaves
the Length of one's Hand, two or three Fin¬
gers broad, pointed, hard, always green,
a little fuccuient, ftringy , fmooth and fra¬
grant, of an acrid, aromatick Tafte, and a
little bitter, tied bv ftort Stalks. The Flow¬
ers are each of a fingle Leaf cut into four or
five Pans of a white or yellowifli Colour,
lucceeded by Berries the Bignefs of a fmall
Cherry, oblong, green at firit, but brown as
they grow riper : There is found upon the
Skin a pretty hard Shell, which contains
within it a longilh Seed. Thefe Berries are
odorous, aromatick , oily and bitter .- The
Roots thick and uneven, the Tree grows in
hot dry Places, is improv'd in Gardens, the
Leaves are ufeful in Medicine, and yield a
good deal of Oil, and volatile Sale.

57. Of Oil of Bays.

rT~[ H E Oil of Bays, or Oleum Lau- p.met.
■*■ rinum, is an Oil made of the

Bay Berries, by bruifing them and letting
them ftand in warm Water feveral Days in
B.ilneo M.iri.e, then diftilling by an Aiem-
bick , which is barrel'd up to be tranl'ported
to feveral Places. That which is moftly fold
in France, is brought from Provence and Lan~
guedoc, efpecially from a Place call'd Caling'
fan near Montpellier , from whence the Belt
is brought : As for that of Provence, it is
nothing elfe but Fat and Turpentine colour'd
with Verditcr or Nightfh&de. Therefore u(e
none but that from Languedoc, as being the
belt of all, when it has all its requifire Qua^-
lities , which are to be new, well fcented,
of a good Confiftence, and of a green Co¬
lour, tending fomething towards the Yellow,
and meddle not with that which is green,
(hining, liquid and of another Smell than
the Bay, fuch as that of Provence, or what
is made at Lyons, t\ohen or Paris, by knavnh
People who have no Conscience, but wou'd
impofe their Rubbilh upon the World for a
good Commodity ; fuch are thofe who coun¬
terfeit and fell Rofin for Scammony,^c,j»/</«
for Gum Guajacum, fat Pitch for Benjamin,
and Kitchinftuff difcolour'd with green, for
Oil of Bays, Turmeriek for Saffron Powder,,
and Honey boil'd up with a Hodg-podge
of powder'd Roots for Treacle, and ir
Word , all Sorts of Drugs lophifticated to

deceive
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deceive the Publick, and to make a better
Ad vantage than their Fellow-Traders ; which
is a "Il^ng I fear too much practis'd all over
Europe, as well as in France.

j 8. Of Damask Raifins.
Pomet, HP H E Raifins call'd the Damask,

-*- are the flat ones of the Length
and Tbicknefs of one's Thumb End, which
we have brought from Damafcm the Capital
of Syria, in Bags or Bales. Chufe the new-
eft, largeft, and beft fed, and beware they
are not CnlabrianRaifins, or flat Jubes, and
made up in Form of the DamaskRaifins,as
it happens but too often to feveral Grocers,
who make no D ffirnky to fell the one for
the ether ; which neverthelefs are eafie to
diftinguilh , becaufe the Damask, Raifins are
thick, Jarge, fleftiy cry and firm , and are
feidom without two Kernel-ftones or Pepins;
neither are they of fuch a faint difagreeable
Tafte as thofe of the Calabrian, which are
of a fat, foft and fweet fugary Tafte as well
as the Jubes.

The Damttik Raifins are much us'd in Pe¬
ctoral Pufans and Decoctions, and are fre¬
quently join'd with Jujubs, Sebefiens and
Dates ■ likewife in Syrup of MarflvMallows,
in the Healing Lohoch, Lenitive Electuary,
Confection of Hamech, and in the Electu¬
ary of Fleawcrt. Raifins are nothing elfe
but Grapes dip'd feveral times in Boiling
Water, and dry'd in the Sun. Damask Rai¬
fins are moft approv'd of ; bjt we common¬
ly ufe thofe that are prepared in Naibon in
France, and out of which there is a ftrong
Spirit extracted, or a good Sort of Brandy :
They are endued with much the fame Pro¬
perties as Figs. Take Raifins of the Sun
half a Pound, Boil them in a fufficient Quan¬
tity of generous Wine, Pulp them thro' a
Hair-Sieve, and add two Ounces of Hyflbp
in Powder, of the Cooling Species, or Pow¬
der of Pearls one Ounce, and make an Opi¬
ate to be taken to the Quantity of two
Drams in an Afthma.

yo. Of Currans.
Pomet. T -1 H E Raifins of Corinth, or Cur-

■*■ rans, are little Raifins or Grapes
of different Colours, being black, red and

white, and commonly of the Size of the red
Goofeberry : The Vine that bears this is
low, furniilied with thick Leaves very much
indented, which grow plentifully in a vaft
fpacious Plain that is fituatcd behind the For-
trefs of Z*nt in Greece. This Plain is fur-
rounded with Mountains and Hills, and is
divided into two Vineyards , in which are
Abundance of Cyprus, Olives and Houfes of
Pleafure, which make, together with the
Fortrefs and the Mount Difcoppo, a Profpect
perfectly beautiful.

When thefe little Raifins are ripe, which
happens in Augujl, the People of %am ga¬
ther and ftone them, then fpread them up¬
on the Ground to dry , and when dry'd
carry them into the Town, where they are
thrown thorow a Hcle into the great Maga¬
zine, call'd the Seraglio ; where they are
fqueez'd fo clofe by them that own them,
that they are oblig'd to ufe Iron Inftruments
to pull them out, and when they are pull'd
out, to put 'em into Casks or Bales of dif¬
ferent Bignefs, and to make 'em fo tight as
they are brought to us, they imploy Men
to tread them with their Feet, for which
Purpofe they rub 'em well with Oil be¬
forehand.

Sometimes alfo we bring Raifins from Na¬
talia, Lepanto, and Corinth ; from whence
they rake their Name : The Englijh have
a Factory at %ant, govern'd by a Conful
and fix Merchants to carry on their Com¬
merce, wh.ch brings in no fmall Advantage,
for they confume more Currans in a Year
than all the reft of Europe. The Dutch have
a Conful and two Merchants, and the French
a CommifTarythat does the Duty of the
Conful and Merchants unSer one. The Peo¬
ple of %ant believe to this Day that the Eu-
ropeans ufe thefe Raifins to dye Cloths, not
knowing that they are for Eating.

This Fruit is fo common upon the Spot,
that they fell not for above 3 Livres or a
Crown a Hundred Weight, and at Mar-
feilles are not fold under nine or ten Livres,
according to the Crop and Hazard of the
Sea; which when free, the Englifh and
Dutch bring 'em plentifully from thence to
Bourdeaux,Rpchelle, Nantes and Rouen, where
we Buy them at an eafier Price, than at
Marfeilles. Chufe fuch as are the neweft,
and frefheft, fmall and in the clofe Mafs un-

pick'd
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pick'd, and not rub'd over with Honey ;
they open Obftructions, and nourifh much,
being of excellent Ufe to reftore inC'n-
fumpcions and Heclicks; they are good in
Coughs, Colds, or Afthma's, either in De¬
coction, Honey, Syrup or Conferve.

Vitis Vinifera, the Wine-bearing
Lemery. Vine, is a Shrub whofe Seem or

Stalk is winding or crooked, co-
ver'd with a cracking Bark, reddifh, bearing
feveral long Shoots, furniih'd with Wyers,
that creep and cling to the neighbouring
Trees or Props. The Leaves are large,
fair, broad, almoft round, jagged and cut
in ; green, fliining, and a little rough to the
Touch. The Flowers are little, compofed
ufually of five Leaves each, difpos'd round,
of a yellowilh Colour, and fragrant. The
Fruit are round or oval Berries, prefling
clofe one againft the other in a thick Bunch,
green and iharp at the Beginning, but in
ripening they become of a white, red, or
black Colour; and are fleftiy, full of a fweec
agreeable Juice. They are call'd in Latin,
"Uvx, and in French, Raifins, as we now call
them when dry,

When in Spring Time they cut the Tops
of the Vines in the Sap, there naturally di-
ftills or drops a Liquor in Tear call'd, The
Bleeding of the Vine, and in Latin, Aqua Vi¬
zis, which is aperitive, deterfive, proper
for the Stone and Gravel, being taken in¬
wardly : The Eyes are likewife wafh'd with
it, to deftroy the Humours, and clear the
Sight.

The Vine Buds, tender Leaves and din¬
gers, which they call in Latin, Pampini feu
Capreoli, are aftringent, cooling, proper for
the Flux of the Belly and Hemorrhages, be¬
ing taken in Decoction ; they are likewife
made into Fomentations for the Legs, and
to procure Reft. The Shoots or Wood of
the Vine are aperitive, being made into
a Decoction. The Raifins, while green, are
call'd in Latin, Agrefta or Verjuice,being a-
ftringent, cooling, and provoking to an Ap¬
petite ; when ripe they quicken the Stomach,
loofen the Belly, and when prefs'd become
Muft, which is afterwards made into Wine.

Raifins are either dry'd in the Sun, or be¬
fore the Fire, to deprive them of their
Flegm, and make 'em capable of keeping ;
they are call'd Vvx Pajf<e, feu PaffuU, or
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dry'd Raifins. There are feveral Sorts after
the fame Manner as the large, which are
call'd Vv* Damafcenx, or Damask Raifins,
and the fmall call'd ZIvj: Corimhiacc, the
Corinthian Grape or Currans ; they are all
proper to fweeten the Afperity of the Breaft
and Lungs, to foftcn the Bowels, and relax
the Belly, and to promote Expectoration,
being cleans'd from their Stones, which are
aftringent.

The Husk, or Skin of the Gr^pe, which
remains after the laft Expreflion from whence
they draw the Muft is call'd, in Latin, Vi-
nacea : They throw this on Heaps, to the
End that it may ferment and grow hot; then
they wrap it round the Member or the whole
Body of the Patient afflicted with the Rheu-
matifm, Palfy, or Hip Gout, to make 'em
fweat, and to ftrengthen the Nerves; but
it fometimes raifes the Vertigo, by Means
of the fulphureous Spirit that afcends to the
Brain.

60. Of Raifins, Grapes or Jubes.

npHefe are fuch as we have brought
■*■ from Provence, efpecially Ro- Pom et.

quevarre and Ouriol i For when the Raifins are
ripe they gather the Bunches, dip 'em in Li¬
quor, and afterwards put 'em upon Hurdles,
and the like, to dry in the Sun, turning
them from one Side to the Other, by which
Means they dry equally ; and when they
are dry they put 'em up in little Chefts of
white Wood, fuch as they are brought over
in : And to anfwer the Quality required,
they ought to be new, dry, in fine Bunches;
that is to fay, the lefs plump and ftony that
may be, but to be clear and bright, of a
fweet fugar Tafte.

There are other Sorts of Raifins that
come from other Places, which we call Pi'
cardans,which are much lefs, drier, and skin¬
nier ; in a Word, lefs than the Jubes. We
fell great Quantities of Calabrian i\aifins,
which are Fat, and of a very good Tafte:
The Maroquins, which are black Raifins j
the Raifins of the Sun, which come from
Spain, which are thofe whereof they make
their Spanifh Wine, are dry'd red and bluifli
Raifins, and of a very good Tafte. The
Spanijh Raifins, of the lefs Sorts, are fome-

Y thing
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thing larger than thofe of Corinth and feveral
others.

There are a vaft Quantity of other Sorts
whereof there are great Trade and Abun¬
dance of different Wines from ; as rhofe of
Spain, Alicant, St. Laurence, Frontignan,
Hermitage, Burbatattme or La.ngue.doc,and
feveral others. There are other Sorts from
which we drive a great Trade of Brandies,
that come from Cognac, Biois, Saumtir, and
other Parts ; befides which, there are feve¬
ral other Kinds of Brandy, as that made
from Beer, Cider, Fruits, tSc but as they
do not properly relate to this Head, I fliall
pafs them by.

The Ufe of Brandy is fo common at this
Time, we have no Occafion to enter into a
Detail of it any farther than it relates to Me¬
dicine, in which it is us'd to ftrengthen the
Nerves, abate Pain, refrefh the Spirits, and
difpofe the Parts to Perfpiration. We make
from Brandy, by an Alembick, a fpirkuous Li¬
quor that is clear and tranfparent, call'd Spirit
of Wine ; which if good and true ought to be
white, and when fet on Fire that will burn
off without any Moifture remaining, to
know whether it is truely deflegmated, or
Proof-Spirit, as it is term'd, is to try it with
Gun-Powder in a Spoon ; which if it burns
dry, and afterwards fires the Gun-Powder,
it is an infallible Sign cf its Goodnefs.

DRUGGS.
of Lyons, which differs not from that of
Parit, only that it is a little thicker, and of a
higher Colour. The Ufe of Tartar and the
Gravel, is for the Dyers, Goldfmiths and
Refiners, to blanch Silver ; and likewife for
feveral Chimical Operations as hereafter :
The White is preferable to the Red, being
much better.

61. 0/ Chryftals of Tartar.

61. Of White and Red Tartar.

Pomet. V/U'Hite and red Tartar is a Sort
'* of Stone which is found

flicking to the Casks of white or red German
Wines, and are nominated according to the
Thicknefs it is of, and the Place from whence
it is brought. The fineft Tartar is that of
Germany, as well becanfe of its Thicknefs,
as the Time that it remains in the Casks,
where it obtains the Name of white or red
Tartar: The Firft, according to its requi-
fice Quality, it being thick enough, eafie to
break, white without, and brillant within,
and as little earthy or dreggy as may be ;
and the Red is the better the nearer it ap¬
proaches to the former. The Second is what
comes from Provence and Languedoc, which
comes neareft to that of the Rhine. The
Third Sort is what we now call the Gravel

HP H E Cream or Chryftals of Tartar, is a
-*- white or red Tartar reduced to Powder,

and by Means of boiling Water converted
into little white Cryftals, after the Manner as
will be fliew'd hereafter. The belt Cream
of Tartar is brought us from Montpellier,
and other Parts about Nifmes, where they
make great Quantities, but the laft is lefs
fine than that of Montpellier.

To purifie Tartar ; take good white Chry*
ftalline Tartar, ten Pounds, beat it into fine
Powder, and diffolve it in fix Gallons of
boiling Spring Water, and continue the
Boiling 'till it is diffolved ; then prefently
ftrainit hot thro' a Bag, and ftir the ftrained
Liquor continually round with a wooden
Slice 'till it is cold, then let it reft, and in
two or three Hours after, the pure and fine
Tartar will fink to the Bottom of the Veffel,
in the Form of an impalpable and (Lining
Powder. This Tartar is good to attenuate
and diffolve grofs and tartarous Humours,
which caufe Obftru&ions in the firft Re¬
gion of the Belly, Liver, Spleen, Mefente-
ry, Pancreas, Reins and Womb ; it is an
univerfal Digeftive and Deoppilative, and for
this Reafon is commonly given as a Prepa¬
rative to ftronger Purgations ; and it is good
for all fuch as are naturally hot and coftive,
and do not eafily go to Stool, gently opening
and loofening the Bowels, without offending
the Stomach, or diftmbing the other Functi¬
ons of Nature ; Dofe from two Drams to
half an Ounce and upwards.

For criftallizing and making Cream of
Tartar : Diffolve what Quantity you pleafe
of the beft white Tartar, in a large Quanti¬
ty of boiling Water ; which Liquor pafs hot
thro' a Bag, into an Earthen or Glafs Vef¬
fel ; evaporate about half of it away, and
them fet it in a cool Place to criftallize for two
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or three Days; evaporate again half the
Liquor, and cnftallize again, 'till you have got
all the Tartar ; what fwims on the Tcp is
call'd the Cream of Tartar, and the Shoodng
on the Sides are call'd Criftals of Tartar.
The Virtues of both thefe are the fame
with the former, being aperitive and pur¬
gative, good for Cachetftical, Hydropical,
and AftmaricalPerfons, and excellent againft
Tertian and Quartan Agues ; and the Dole
and Way of giving are the fame.

63. Of the VegetableSalt.

HP HE Vegetable Salt, or foluble Tartar,
-*■ is the Cream and Salt of Tartar, dif-

folved together, which is lately come into
Practice, and is faid to be the Invention of
Friar Atige the Capuchin; the Sale of which
has been confiderably great, fince fome
have difpos'd for him, of two hundred Weight
of the red Tartar, and above a thoufand
Weight of Cream of Tartar. Take Criftals
of Tartar in Powder, eight Ounces ; pure
Salt of Tartar, four Ounces; mix them,
and in a glaz'd earthen Pipkin ; put upon
them three Pints of pure Spring Water; boil
gently for half an Hour ; then letting it
cool, filtrate and evaporate to Drynefs ; (0
will you have eleven Ounces, at the Bottom,
and fix Drams of a white Salt, which keep
in a Glafs clofe ftop'd for Ufe : This wilj
diflblve in any cold Liquor, and is call'd the
Vegetable Salt -. It has all the Virues of puri¬
fied Tartar aforegoing, and may be given
from a Scruple to a Dram in any proper Li¬
quor ; but becaufe this Remedy is appropria¬
ted to open Obftructions of the Liver,
Spleen, Womb, (3c. and that Iron is one of
the chiefeft Specificks for this Purpofe ; you
may, by the following Method, unite the
two Ingredients into one.

64. Of Cbalibeated Tartar.

'"TAke of the purified Tartar before, one
-*- Pound j clear Filings of Iron or Steel,

two Ounces ; pure Rain Water, eight Pints ;
boil all in a clean Iron Kettle, as long as to
boil an Egg fit for eating, or fomewhat lon¬
ger • then pafs it thro' a woollen Strainer,

l^j
and ftir the Liquor 'till it be cooled, and you
(hall have a Powder of a chalibeate Tartar,
of a greenifh Colour, and (Lining when dry ;
containing in it the Vitriol of Mars : This
is incomparably more aperitive than the
foregoing Preparations, and has all the Vir¬
tues of them exalted to a high Degree, and
therefore a molt prevalent Thing againft the
Green-Sicknefs, and other Hifterick Difea-
fes; but if you prepare it of the purified
Tartar that is foluble, it will eafily diflolve
in any Liquors, and fo be more fit for Ufe.
Dofe from half a Scruple to half a Dram.
Note, That the Artift had beft prepare the
purified Tartar, of which this is to be made,
by itfelf, becaufe molt of what is fold in the
Shops, is adulterated with Alum or Nitre,
or both ; or you may make it thus:

Take of Tartar criftalliz'd, one Pound ;
Ruft of Iron, three Ounces ; Water, fix
Quarts ; boil all together for half an Hour,
or fo long as to diflblve the Tartar ; ftrain it
hoc thro' a Bag into an Iron Kettle, and in
twelve Hours it will Ihoot in;o brown Criftals
at the Sides and Bottom of the Kettle ; de¬
cant the Liquor, evaporate it half, and fet it
to criftalJize again in the former Kettle; con¬
tinue thefe Operations 'till you have all your
Tartar ; which dry in the Sun and keep for
Ufe. It is a good Remedy for Obftructions,
efpecially againft Quartan Agues, having all
the Virtues of the purified Tartar, but much
more powerful: Dofe from fifteen Grains to
two Scruples in Broth or other proper Liquor,

6 f. Of Soluble Tartar Chalibeated.

HTAke of Tincture of Mars, one Pint; of
•*■ the purified foluble Tartar, four Oun¬

ces ; mix, diflblve by boiling, and evapo¬
rate to Drynefs ; fo will you have eight
Ounces of a foluble chalibeate Tartar in a
black Bovvder, which keep for Ufe in a
Glafs clofe ftop'd : It has all the Virtues of
chalibeate Tartar before, and of the Tincture
of Mars, being powerful to remove ;.il
Kinds of Obftructions; cure Cachexies ,
Dropfies, Nephritick Colicks, Obftructions
of Urine, and Stoppages of Terms in Wo¬
men : Dofe from ten. Grains to thirty.
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66. 0/ Soluble Emetick Tartar.

'T'Ake purified Tartar or Cryftals in Pow-
-*- der, four Ounces ; Spirit of Urine, or

Sal Armoniack, as much as to cover U two
Inches ; mix and diflblve ; then add Glafs
of Antimony in fine Powder, one Ounce;
pure Spring Water, ten Ounces; boil in a
Sand Heat feven or eight Hours, putting
in more Water as the Liquor confumes; then
filtrate and avaporate to drynefs. Or thus,
Take of the foluble Tartar, four Ounces;
Glafs of Antimony in fine Powder, one
Ounce; fair Water a Quart; mix and boil
feven or eight Hours, putting in more Water
as the Liquor confumes, then filtrate and
evaporate to Drynefs, fo will you have a
grey Powder of the fame Virtue with the
former.

It is a moft powerful Thing againft all
long continuing and obftinate Difeafes in any
Part of the Body, difpofing the Patient to
Health : It prevails againft Melancholy
Madnefs, Frenzies, Deliriums, and particu¬
larly againft all Manner of inveterate Pains
of the Head, whether Idiopatbetick.,or by
Confent of Parts: It is powerful againft the
Virtigo, Epilepfy, Apoplexy, Difficulty of
Hearing, Ringing, and Noife in the Ears,
Lofs of Memory, Naufeoufnefs and Loath¬
ing at the Stomach, Weaknefs thereof, Want
of Appetite; Wind and Pain in the Stomach
and Bowels; the yellow Jaundice, Dropfy,
tedious and long continued Tertian and
Quartan Agues, putrid and acute Fevers;
Poifon immediately received, a bilious Pieu-
rify, and all Difeafes arifing from Choler;
virulent Dyfenteries, the Plague, Hungarick
Fever, and the like. It is an Emetick that
works with little Violence, and may be
given from five Grains to fifteen in Mutton,
Chicken, or Veal Broth.

67. Of the Dlfiillation of Tartar.

Pomet. TPHat which is call'd a Diftillation
■*- of Ta. tar is the bruifing white

and red Tartar to a Powder, and putting it
in an earthen Pot, fo as to draw off by the
Force of the Fire a Flegm, which is a white

Water without Tafte, that ought to be
thrown away : When the Flegm is feparated
there remains a reddifh Water, which is the
Spirit of Tartar, and after that a black Oil
that is fetid and very thick ; which is
what we now call black Oil of Tartar, or
Oil of Tartar by the Retort : That which
remains in the Retort like Coal, after having
been calcin'd and whiten'd, by the Means of
hot Water, is made into a very white Salt,
which is the true Salt of Tartar. The Spirit
of Tartar rectified, that is to fay diftill'd or
drawn over again, is very proper to cure
the Epilepfy, Palfy, Afthma and Scurvy :
The Dofe is from one Dram to three, in a
convenient Liquor.

The black Oil of Tartar, by the Retort,
is admirable for the Cute of Scabs, and
other exrernal Remedies; but as it is too
fecid, they may rectify it with rich dry'd
Earth, before they make Ufe of it. The
Salt of Tartar is very neceflary to make the
vegetable Salt with; and fomething con-
fiderable in Phyfick, as well as to take out
the Tincture of Vegetables, and to make
whire Oil of Tartar, call'd the Oleum Tarta¬
rs per Deliquittm, or Liquor of Tartar.

Moft of thofe who make the Salt of Tar¬
tar never trouble themfelves about drawing
off* the Spirit or Oil, but only calcine the red
Tartar over a Coal Fire, 'till it comes to a
Whitenefs, and fo put it up into Bottles for
Ufe. The true fix'd or Alcaline Salt of Tar¬
tar, ought to be pure, white, dry, piquant
to the Tafte, attended with a little Bitternefs;
and when it is thrown on a Coal Fire, does
not fparkle at all.

Abundance of Chymifts, efpecially the
meaner Sort, fell a Salt of Tartar made with
Salrpeter, which deceives the Eyes of thofe
who know no better than that it is exrream-
]y white, but the Ufe of it is very mifchie-
vous; tho' the Cheat is eafie to difcover, be-
caufe this will fparkle upon the Fire, which
the True will not do.

They make of the true Salt of Tartar,
after they have fet it in a Cellar, a white
clear Oil, which is what we improperly call
Oil of Tartar per Deliquium. Thofe who
wou'd make this Oil, take the calcin'd Tar¬
tar and place it in a Cellar or Vault, in a Glafs
hung up in the Air, and the Oii which flows
from it is clear and fine as if it had been made

from
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from the Salt; This Secret is owing to a
Lady at Paris, whodifcover'd this for Beau¬
tifying the Face without fubje&ing it to
Wrinkles. There are fome People who make
this Oil by diflblving Salt of Tartar with
Water, and fell it for true Oil, which can
never anfwer, becaufe this is reddifh, thin¬
ner, and is more acrid than the other ; fo
that it will fret the Skin in a little Time,
if laid upon it.

"$5

68. Of Tincture of Salt of Tartar.
Pomet. HT H E Tincture of Salt of Tartar

-*■ is made of Salt of Tartar that
has undergone the ftrongeft Degree of the
Fire, and afterwards is diffolv'd in Spirit of
Wine tartariz'd, which after it has flood in
Infufion fome time, is pour'd off, or de¬
canted into a Bottle to be well ftop'd and
kept for Ufe. This Tincture when rightly
prepared, ought to be of a noble red Co¬
lour ; it is us'd in Phyfick chiefly for the
Scurvy, and to cleanfe the Blood ; Dofe
from 20 to 40 Drops. It is obfervable the
better Colour this Tmclure is of, the better
it is prepar'd, and the older it grows, the
more decay'd and fainter the Colour is.

69. Of Tartar Vitriolate.

Pomet. TWTAgiftery of Tartar, or Tartar Vi-
J-YA triolate, is compos'dof Salt of

Tartar or Oil of Tartar per Deliquium, and
good Spirit or Oil of Vitriol mix'd together
and dry'd by a Sand heat to a very fine white
Sale ; which if right, ought to be as dry
and light as pofllble ; but take Care, that
it be not made of Cream of Tartar boil'd
in Spirit of Vitriol, as happens too often,
and fometimes of Salt-Petre fix'd, or with
Cry ftal Mineral : That made with Cream
of Tartar is eafie to difcover, when redue'd
to Powder, by the Hardnefs of the Grain,
which is ufually met with in Breaking it;
and the Laft, becaufe it will fparkle on the
Fire, and eafiiy d.flblve. This is frequently
us'd in Phyfick, as a good Aperitive, fife, and
ought to be Kept in a Glafs Viol clofe ftop'd,
becaufe it is apt to run to Water.

70. Of Volatile Salt of Tartar.

'"TAke Volatile Salt of Tartar, of
the Lees of White-wine ex- Pomet'.

prefs'd and dry'd in the Sun , or
otherwife ; put them into a Retort, and di-
ftil with a gradual Fire , as you have it
Taught by Mr. Cbaras, in his I{pyal Pharma¬
copoeia, Galenical and Cbjmical, Printed in the
Year 1676. This Volatile Salt is of a ftrong
Diaphoretick Nature, but is more particu¬
larly aperitive and diuretick ; it ought to be
very white, and of a Smell almoft as quick
and penetrating as the Volatile Salts of Ani¬
mals ; it may be given to five or iix Grains
in good Wine or other Liquors.

71. Of the Gravel or Stone Tartar*

'T'HE Afh-colour'dGravel is made from
■*- the Wine Lees calcined dry, and that

it may have the due Quality required, it
ought to be a Stone new Made, of a
greenifh white Colour, and of a faltifh bit¬
ter Tafte. This is us'd by the Dyers and
other People that have Occafion for it ; and
the beft is that which comes from Burgundy,
becaufe it is made of the Beft, and there¬
fore muft needs be much better than what
our Vinegar-Brewers make.

As this is Wine Lees calcin'd, they make
of it by means of Hot-Water which has al¬
moft the very fame Virtues with Salt of
Tartar, except that it is more corrofive, as
well as the Oil per Deliquium that is made
from it. This is alfo imploy'd with Quick¬
lime to make a Salt, which after it has been
fus'd in a Crucible, is caft upon a Stone or
into a Bafin, and after it is cold, is cut into
little Tablets, and put into a Bottle we!l
ftop'd, and thefe little Stones, are true Cau-
ftick Stones. They are likewife made toge¬
ther with Oak-Afhes, Alum and Quick-lime
by the Affiftance of hot Water and Fire j
and thefe are call'd Velvet Caufticks, becaufe
they operate fo gently.

Tartarum or Tartar, is a hard,
ftony or crafty Matter, which is Lim:
found flicking to the infides of
Wine Casks j this. Tartar is com
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grofleft and moil faline Pare of the Wine,
which is feparared by Fermentation , and
harden'd to a ftony Subftance on the Sides
oF rife Cask. There are two Sorts of Tar¬
tar , one call'd white Tartar, that is made
from white Wine; and the other red Tartar,
that is made from red Wine.

The white Tartar is feparated in much
lefs and thinner Pieces than the red Tartar,
but is much Finer, and fuller of Salr. Chufe
the thicKeft, heavieft and moft brittle, of a
greyifh or afh-colour'd white, clean, Criftal-
line and (hining within , and of a fharpifti
pleafant Tafte.

The red Tartar is divided into large thick
Pieces, being to be chofe, pure, dry, red-
difh and weighty : this Tartar is courfer
than the White, but of the fame Tafte, and
contains the fame Principles, but lefs of Salt.
The beft Sort comes from Germany,Lan-
guedoc and Provence. White Tartar is puri¬
fied by Boiling in Water, and (training it
thro' woollen Bags, then evaporating and
criftallizing the Liquor, which makes what
we call Cryftals of Tartar. The Scum or
Cream that floats at top during the Evapo-
raticn, is call'd Cream of Tartar ; this when
dry'd, is confoundedwith the Cryftals, which
ought to be in little clear (hining Bodies,
pure, white, heavy and dry, of a fliarpifh
agreeable Tafte; it is us'd to blanch Wax,
and alfo to clarify Whey, a Dram being
fufficient for a Pint. This white Tartar
yields a great deal of eflential acid Salt and
feme Oil.

Red Tartar yields lefs Salt than White,
but more Oil and Ea.th : They both make
Vinegars when diiTolv'd in Wine ; the Cry¬
ftals differ not from the Tartar it felf, but
that they contain lefs earthy Parts in them.
All the Tartars from Wine are aperitive,
and fomething laxative, open Obftruclions,
and excite to Urine, allay or abate Fevers,
and are proper to diffolve tough Flegm in
the Glands j the Dofe of Tartar depurated
is from a Dram to three Drams.

72. Of German Black.

Pomet. \J\ZE have brought from Mayence,
* Francfort, and Strasburg,z Black

in Stone and Powder, which is made from
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Wine Lees burnt and caft into Water, and
after having been dry'd, ground in a Mill,
and fifted, having burnt Ivory, Bones, or
Peach-Stones added to it: and when they
are all well-ground and mix'd together, they
make what we call German Black , which
the moifter it looks of the moft fhining Co¬
lour being made of Ivory Black, the Better
it is, and exceeds that made of Bones and
Peach-Stones, and the worft Sort of Lees,
for it is on the Goodnefs of the Lee, that
the Finenefs of the Colour depends. There
are other Blacks made at Troyes, Orleans and
Paris, which bear the Name of the Place
where they are made. They are all of 'em
of no other Ufe than for the Rolling-Prefs
Printers.

73- O/Figs.

JpiGS are Fruit that are of feve- Pomet.
* ral Colours j to wit, the green,
the violet, the white, and other Colours j
but of all the Sorts, we fell none but the
violet and the common Figs. When Figs are
ripe, the People of Provence gather them and
dry 'em upon Sieves and Hurdles. We
have three Sorts of Figs in Provence,viz:
The violet, the Marfeilies,and another thick
fat Fig; the violet Figs ought to be large,
dry'd, frefli and well blown ; thofe of Mar¬
feilies fmall, while new, dry but not rotten
or decay'd, and the fat Figs as like thofe of
Marfeiliesas poflible.

The Fig-Tree is fo familiar in hot Coun¬
tries, that there is not any other fo fre¬
quently to be met with, either about their
Houfes or in the Fields. It has a large Trunk,
full of Branches fpreading largely abroad,
the Wood is very ipungy, of a white Co¬
lour, pretty much refembling Vine Leaves,
but a great deal larger, and pouring forth a
Quantity of milky Juice. The Fruit comes
from the Wing of the Leaves, being three
corner'd , and of the Shape of a Pear , in
which are contain'd Flowers by the lingular
Contrivance of Nature , as Valerius Cordus
has fifft of all obferv'd; thefe Flowers are
fingle leav'd, fmall concave like a Spoon,
ending in a fmall Point, and of a whitift
Colour, inclining to a Purple, with a Pointal
or Rudiment of a Seed in the Cavity of the

Flower.
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Flower, and dwindling away into a Fruit
call'd a Fig ; being outwardly of a greenifli
Colour inclining to a violet : To which
Colour the Fig of Marfeilles are efteem'd
next; Thefe being ripe and dry, flop Ca¬
tarrhs or Defluxions falling upon the Vvula
and Wind-pipe, and qualify the acrimonious
Serum, trickling down upon the Lungs. In
Portugal efpecially in the Kingdom of Al-
garve, there is a hot, fiery, inflammable Spirit
drawn from Figj by Diftillation, which they
ufe inftead of Aqua Vita or Brandy.

Thefe feveral Preparations of Figs are
good, Take four Ounces of dry'd Figs, Boil
them in a fufficient Quantity of fair Water,
and make a Ptifan to be aromatiz'd with
fome Drops of Oil of Saffafras, or the like,
to be given in the Small Pox, Meafles and
Aftbma : Or, Take fat Figs two Ounces,
bruife and infufe them in a Pint and half of
Spirit of Wine a whole Day, then Strain out
the Liquor, burn it away to the Confiftence
of a Syrup, to be given in a Cough, Hoarfe-
nefs and Shortnefs of Breath : Or elfe, Take
of the Roots of Marfh-Mallows and White-
Lillies of each two Ounces; of Mallows,
Violets and Pellitory Leaves, of each a Hand¬
ful ; Fenugreek-Seeds two Ounces, twen¬
ty fat Figs, Flowers of Camomile and Me-
lilot one Pugil, Boil them in a fufficient
Quantity of Water, and then pulping or
forcing them thro* a Hair-Sieve, add of the
Ointment of Marfh-Mallows two Ounces,
of the Oil of Worms one, and make a Pul-
tife to help Suppuration.

Ficus, Ficus Communis , or Ficus
Lemery. Sativa, The Fig-Tree is of a mo¬

derate Height, wbofe Stalk is not
ftraight, but the Bark is fmoother than ordi¬
nary Trees, of an Afh-colour, the Wood
is fpungy and foft, and white within; the
Leaves are large, broad, thick, cut in five
Divisions or angular Parts, like thofe of the
Vine, but much larger and harder, rougher
and blacker, hanging by a Stalk that throws
out a milky Liquor when broke. This Tree
neither bears Flower nor Husk or Shell that
appear ; but many Botanijis pretend that the
Flowers are enclos'd in the Fruit, and that
they are certain Threads like the Stamina that
are found in the young Figs.

This Fruit, when no bigger than a Pea, is
call'd Groffulus t when fomething larger en-
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creas'd, but yet not ripe, Groffus feu grojja ;
and when entirely ripe, Ficus : h grows of
the Size and Shape of a Pear, of a greenifh
Colour, wbitifh without, and reddifh within ;
flefhy, fucculent, vifcous, and of a lweet de¬
licious Tafte : it affords a Flat and almoft
round Seed. The Roots of the Tree are
numerous, long, fair, hard to break., fup-
ply'd with Filaments of a yellow Colour.
They propagate the Figs prefently in tem¬
perate Climes, but the belt grow in Lan-
guedoc, in Provence, and other hot Countries.
There are two Species which differ in Figure,
Size, Colour and Tafte ; They are all hard
of Digeftion becaufe of their vifcous and
tough Subftance. When they are dry'd in
an Oven, they are call'd dry'd Figs, Carica:
or Ficus Paffce, then they ferve for Food and
Phyfick, being eafie of Digeftion fince they
loft great ftore of their vifcous Flegm by the
Heat of the Oven in Drying : Figs yield a
great deal of Oil, and effennal Salt: Thefe
foften the Acrimony of the Humours, fortifie
or ftrengthen the Bread, haften the Birth,
eafe Difeafes of the Kidneys or Bladder be¬
ing taken in Decoctions, or elfe they relieve
fore Mouths and Throats in Gargles, or ap-
ply'd externally to any Part, give Eafe and
promote Suppuration.

Ficus Indict, vel Ficus Indica foliis Mali Co~
tonei fimiiibus, fruBu fictibus fimili in Goa,
according to C. Bauhinus. This is a Tree
that grows near Goa in India ; it is large,
very high, and thick, it extends its Bran¬
ches very wide, from whence arife Fibres
like thofe of the Cttfcuta, of a golden Co¬
lour, which being arrived or come from the
Ground they grow ftrong and take Root by
little and little from the great Trees, which
ftretch themfelves over all the New fila¬
ments, that adhere likewife to the Earth and
produce Trees after the fame manner, and
fo on perpetually; fo that thefe Figs multi¬
ply in fuch a manner as to fill a large Coun¬
try with Trees of fuch a large Kind and
fuch a Height, that they form a fpacious
maffy Foreft, which becomes a great Relief
and advantagious Shade againft the Sun-
Beams. The Leaves of the young Branches
are like thofe of the Quince, green without,
and white and lanugir.ous underneath, and
ferve for Food for the Elephants ; the Fruda
of the fraall Fig is made like ours, but red
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as Blood without and within, fweet and good
to eat, but norhing like the European Fig-
The Indian Fig is moiftening, cooling, pe¬
ctoral, and the Bark of the Tree ferves for
Cloathing.

74. Of Brignole Prunes and Prunelles.

Pomet. pEfides Figs, we have confiderable
Dealings in Prunes of Brignole,

which are brought from Provence, efpccially
Brignole, a little Village near St- Maximin,
from whence it takes its Surname. Thefe
Prunes are brought in long Cafes, but more
ufually in Boxes that are cover'd with white
Paper artificially cut; thefe Prunes or Prw
nelles ought to be dry,fair and flefhy,and when
the Paper is cut, if the Cover be dry, it is a
certain Sign that they are good.

We fell Abundance of Primes and Pr«-
nelies, as the Large and the Small, St. Cathe¬
rine Prunes, and the little black Damask
and St. Julian Prunelles, Which we have from
St. Maure's, Cbinon, and other Parts of Tou-
raine. Befides we fell a great deal of Pru¬
nelles which are longifh and come from Bor¬
deaux, and feveral others from Monturel, Per-
drigon, Imperial, and generally all Sorts of
Fruits, dry and liquid, which we have
brought from other Parts , but efpecially
Tours, as dry'd Pears, Apples and Cherries $
with Variety of others rhat are kept for Eat¬
ing in Lent .- The Choice of all thefe Fruits
is to have them New in Boxes, or little
Chefts, that are lined within and cover'd
without.

Prunum or Prune, is a Fruit of
hemery. feveral Kinds, according to the dif¬

ferent Places where it grows, both
as to Shape, Size, Colour and Tafte,- but
they are all fo well known I fhall only men¬
tion the black Damask, Prune, which we ufe
in Phyfick, call'd in Latin, Prima parva dul-
cia atro caru/ea, the little, blemfh, blacky fweet
Prune ; they are of a moderate Size, round,
flefhy, cover'd with a black Skin ,- their Sub-
ftance red, fucculent, not flicking to the
Stone, but of a good Smell and fweet plea-
fant Tafte ; The Stone is fmall, longilli, fto-
ny, enclofing a little Kernel almoft round or
oval, of an agreeable Tafte, inclining to be
bitter. Thefe Prunes grow upon a Kind of

Prune Tree of a moderate Height and Size,
call'd Pruntts Sativa fruelu parvo dulci atro-
ceruleo. The Leaves are longifh, pretty broad,
llightly indented on the Sides j the Flower is
compos'dof five Leaves, difpos'd like a Rofe
of a white Colour; this Tree is cultivated
in the Gardens.

The Damask, Prunes ripen towafds Au¬
tumn, and are to be chofen pretty large,
well fed, ripe, new gather'd , of a good
Tafte and Smell; they yield a great deal of
Flegm, Oil and effential Salt. They dry
great Quantities of thefe Prunes in their
Ovens about Touraine and near Bourdeaax,
and difperfe "em all over France and other
Parts in the Winter; that which is call'd the
Prunelle ought to be taken frefli, flelhy, dry,
foft and of a good Tafte. Frefli or dry'd
Damask^ Prunes are moiftening, emollient,
laxative being taken in Infufion, Decoction,
or eaten in Subftance. They find fometimes
upon fome Sorts of Prunes, a white, fhining,
tranfparent Gum, which the Merchants mix
fometimes therewith, it being very like it
in Colour and Virtue; it is good for the
Stone or Stone Colick, given in Powder or
Mucilage.

75-. Of the Large Chefnut, call'd by
the French Marons.

nf Hefe are Fruit which we trade in Pomet.
-*■ as well as the Limogin Chef-

nuts ; but as they are very common, I fhall
not infift upon a Defcription, only inform
you, that the beft Sort are thofe about Lyons
and the Vivare^ ; which when good, fhou'd
be large, frefh, firm and Afh-colour'd. As to
the fmall Chefnut, they come near to the
large, but only that they are clearer and
much redder. Their Ufe is to eat as well as
the other Che/nuts, as all the World knows:
Befides thefe are of fome ufe in Phyfick, be-
caufe they are more aftringent-

Caftanea, or the Chefnut Tree, is
of two Kinds, one Dotneftick and Lemery.
the other Wild. The Domeftick is
call'd Caftanea Sativa by Cafp. Bauhin , this
is a great fpreading Tree at this Day culti¬
vated by all People as well for its Beauty as
its Profit, and fo well known to every Body,
we may be excus'd a Defcription. The wild

Chefnut
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Chefnut is call'd Caflanea Sylvefiris, qutepectt-
Uariter Cajlanea, or Caflanea Minora, the
Leffer Che/hut ; this differs no otherwife from
the former, but as it grows wild inftead of
being improv'd , is much lefs in Size, and
the Fruit fmaller. It grows plentifully in
the Limojin, in Languedoc , and fupports a
great many_ Perfons in the World and efpe-
cially the Poor. The large Sort of Cbefnuts
that grow in the hot Countries are call'd
~Maron<e or Marons , moft of which are
brought from ihtVivare^ and the Limojin:
Chufe fuch as are largeft, the moft fiefhy,
and of the beft Nutriment; they all abound
with a good deal of Oil and a little Salt.
The Che/huts, efpecially the fmall, are aftrin-
gent, and the Rind is us'd to flop the Fluor
Albut in Women.

76. Of the Oak.

Pomet. 'IT' H E Oak, is a Tree known to
A all the World, as well becaufe

of its Durablenefs, as for the different Ufes
made of it. This Tree was for its Virtue,
Strength, Firmnefs and Duration , by the
Ancients dedicated to Jupiter, Some pre¬
tend that this Tree is a mortal Enemy to the
Olive and the Walnut Tree ; fo thac neither
of them can live near it.

The firft Thing and the moft confiderable
we have from the Oak. is the Miffeltoe, which
is an Excreicence that is found clinging to
the Tup of the fatd Tree. This Production
appears extraordinary , in that the Oak? do
not produce the Miffeltoe in all Places : There
is little that I know like that which is met
with betwixt I{ome and Loretto , efpecially
near a little Village nam'd Foligni, which
is about the Mid-way. This Excrefcence re-
fembles the Branches of Trees, and is of a
folid, heavy Subftance, of a reddifh Brown
outwardly, and of a yellowifh White within,
where is found a Sort of Turn/hi.

The Branches that are fo hard and com¬
pact, bear feveral little Sprigs which inter¬
mingle with each other, and from whence
arifea great many longifh, thick Leaves, that
are femi-circular, of a pale Green, and bear
little whitifh Berries.altogether refemblingour
little white Currans; and thefe Berries con¬
tain a vifcous Humour, which the Ancients
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us'd to make Glue of. The Miffeltoe furnifli'd
with its Leaves continues always green du¬
ring the Time it remains upon the Tree.
Chufe the largeft, heavieft, and beft fed :
You may know if it be true by the deep
Colour, and the Turnfol that is within, but
the fureft Way is to fee that fome Part of the
Oak hangs to it. They attribute a great
many Virtues to the Miffeltoe of the Oak,
and the Ancients revered it, and held it fa-
cred as well as the Tree it felf. Julius
Csfar and Pliny fay, that the Druids affem-
bled themfelves under thefe Trees to per¬
form their Devotion. There being a Coun¬
try we call at this Day the Druids Town
near Chartres, where it may be feen that the
Oak bears the Miffeltoe in France.

This Miffeltoe taken inwardly, is efteem'd
an excellent Remedy againft the Pally, Apo¬
plexy and Falling.Sicknefs. Becaufe of its ex¬
traordinary fine Virtues, which wru'd be too
many to enumerate, the Italians treat of ic
very largely under the Name of the Wood
of the Ho!} Oofs.

The fecond Thing we have from the Oak,
is a lirtle Plant we call Polypody of the Oak,
which is like what we have from Walls ;
This Sort of Plant grows from places where
the Branches of the Oak are forked , by
means of fome fmall Earth that lights there,
and the Water which drops upon it : It
grows likewife upon the Stump of the faid
Treej we rarely ufe this Polypody, becaufe
it is not fo proper, fince that is much better
which grows upon old Walls, which is the
Sort that is brought to us about Paris. Chufe
fuch as is new, plump, dry , brittle, of a
reddifh tawny Colour on the Outfide, and
greenifh within; the Tafte being fweet and
Sugar-like, enclining lomething to a Liquo¬
rice Tafte.

Quercus Fu!garis,ihe Common Oak,
is a thick, ftraight, durable Tree, LemerJf-
fpreading its Branches wide ; the Trunk is co-
ver'd with a thick rugged Bark ; the Leaves
are large, longifh, and broad, deep flafh'd or
indented, hanging upon fhort Stalks: The
Flowers are in long Shells or Husks, com-
pos'd of little Threads hanging upon one ano¬
ther by a fine Fibre or String : Thefe Husks
leave no Fruit behind them, the Fruit growing
in differentParts, wnich are the Acorns; thac
are about the Size of the Olive of an Ova!
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or cylindrical Figure, tied at that End thac
is towards the Tree; each being contain'd
in a hard grey Cup, call'd in Latin, Cupula
fett Calyx. This Acorn is cover'd with a
hard Rind, that is fmooth and fhining ;
green at Firft, but yellowilli as it grows
riper : Within this Rind we met with a Sort
of a Kerne], or hard flefhy Seed, compos'd
of two Lobes. The Acorns hang upon the
Tree by long or fliort (lender Stalks, and
their Tafte is aftringenr.

All the Parts of the Oak contain in them a
good deal of Oil and ElTentialSalt. The
Leaves and Bark of the Oak are aftringent,
refolving, proper in the Sciatica, Gout and
Rheumatifms, being us'd in hot Fomenta¬
tions ; they ftop Fluxes of the Belly and
Hemorrhages, being taken in Decoction.
The Acorn, call'd in Latin Giant Quercina,
is likewife imploy'd in Medicine j chufe
fuch as are large and plump, feparated from
the Rind, and dry'd gently ; but take care
of Worms, to which they are fubjed, let
'em be reduc'd to Powder before ufing ; they
are aftringent, and proper to appeafe Wind-
Colicks, and the Fluxes of Women newly
delivered.

77. Of Oil of Acorns.

Pomet. T> Elides the Polipody, the Oak pro-
*-* duces Acorns which are its pro¬

per Fruit, and every Body pretend to make
and fell the Oil; but as 1 never faw any to
this Day, I fhall fay nothing of it, but that
all the Oil of Acorns that the People of Pro¬
vince fend us, is nothing but the Ben or
Nut Oil, in which the Acorn has been infus'd.
The great Rarity of this Oil, is the Reafon
that the World attributes fuch great Virtues
to it, juft like that of the true Oil of Talck:
There may be a true Oil of Acorns drawn
by the t\etort, but it will be black, and of
an ill Smell.

The Oak produces over and above the
Acorn, the Mi/feltoe, and Polypody, a Mofs
which is what we call Vfnea, and enters the
Compofitions of the Cyprus Powders ,- thofe
of Francbipane and Le Mare/hale, or the
Farriers Powder, which we have brought
from Montpeliter. The true Defcription of
making thefe Powders is unknown to me,

which obliges me to refer the Reader to a De¬
fcription made by the Sieur Bathe-in a little
Treatifeof his printed; at Lyons.

78. Of Galls.

flAlls are the Fruit of a Kind of pgmf
'-' Oak, that grows plentifully in
the Levant, especially about Aleppo and Tri¬
poli, which are thofe we call Aleppo and Tri¬
poli Galls: Befides, they are brought from
Smirna. There are fome grow in prance,
in Provence and Gafcoigny, but much inferior
to thofe of the Levant, in that they are ufually
reddifh, light, and altogether fmooth ; and
thofe of the Levant are' prickly, from
whence they are denominated the prickly
Galls, more heavy, blackift, or greenilh, or
whitifh. The Variety of thefe Fruit is the
Reafon why they are put to different Ufes.
Thofe of Aleppo and Tripoli are for dying
Black, and making Ink ; the White to dye
or ftain Linnen, and the Light French Galls
for Dying Silk: All the Sorts are of fome
Ufe in Phyfick, efpecially the more aftrin¬
gent and ftyptick they are ; being good to
draw together, and faften loofe Parts, to
dry up Rheums and other Fluxes, efpecially
fuch as fall upon the Gums, Almonds of
the Throat, and other Parts of the Mouth;
us'd in a Decoction in Water or Wine they
cure Diarrheas, Dyfenteries, and are good
againft all Weakness of the Bowels. A Fu¬
migation in Claret is good for Women to fit
upon, that are troubled with a Flux of Reds
or Whites, or falling down of the Womb;
as alfo of the Fundament: The Afhes quench¬
ed in Wine or Vinegar being apply'd ftanch
Blood j and the Powder of the crude Galls
may be given inwardly from ten Grains to
a Scruple, to all the Purpofes aforefaid.

There grows upon a Species of Oak in
Turkey a little reddilh Fruit, of the Bignefs
of a Hazel-Nut, call'd by the Turk, Ba%-
dyendge, whofe Figure is reprefented by the
ImpreiTion of the Oak. The Levantines,
efpecially thofe of Aleppo, take a hundred
Drams of Cochineal, which they call Cormeti ■
fifty Drams of Ba^dyendge, and fifty Drams
of Tartar; and after powdering them all,
they make a very fine Starlet, This Fruit is
very fcarce in France, which makes she I
can fay no more of is,

GaJkk.
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Galla, or the Gall-Nut, is an Ex-

Lemsry. crefcence which grows upon an
Oak in rhe Levant, whofe Origine

proceeds from this, that certain Infeds bite
the tendereft Part of the Tree ; fo that an
Humour flows out into a Shell or Bladder,
which fills and hardens as ir grows on. There
are feveral Sorts of Galls, that differ ac¬
cording to their Size, Shape, or Colour, by
the Surface of them, being fmooth or rug¬
ged ; they are ufually round, and as big as
rhe common Nut j fome as the Filbert,
rough or prickly, white, green or black.
The beft come from Aleppo and Tripoli}
chufe the beft fed and weightieft.

There are alfo Galls grow in Gafcoigny,
and in Provence,which differ as thofe of the
Levant do; they being fmooth, light, red-
difh, and afford a lefs Tin&ure : They are
aftringent, and enter feveral medicinalCom-
pofitions j as Plaifters, Oyntments, Injecti¬
ons, Fomentations, &c.

Polypodium, or common Polypody, hath a
Root taking a very flight and fuperficial Hold
of the Earth; it is pithy and brittle, about
the third Part of an Inch thick ; within it is
of a pale green Colour, but outwardly a lit¬
tle reddifh, and cover'd over with fine thin
Scales when it is frefh and green ; but being
dry, it becomes of a more red Colour j it
is knotty, or full of round Knobs, and a-
dorn'd with feveral fmall Filaments like
Hairs; its Pith is fweetifh, with fomewhat
of a fharp, auftere, or ftyptick Tafte. The
Leaves fpring out of the Knots, or hollow
Knobs of the Roots; they are fingle, about
nine Inches in Length, and parted into feve¬
ral Jaggs or Scollops, cut clofe into the Ribs;
they are fharp-pointed, of a light green Co¬
lour, and growing alternatively oppofite to
one another : It bears no Flowers, but there
arife feveral fmall Knobs like Blifters, upon
the lower or under Part of the uppermoft
Jaggs of the Leaves, rank'd in a double Or¬
der ; they are round, and about the fixth
Part of an Inch thick, confifting of a fine
Duftj that is firft a little yellowifh, and
turns of a bright golden Colour : Every
Grain of this Duft is a Sort of (mall Coffin,
or Seed-Veflel, being of a round Figure,
and membranous, which when ripe breaks
into two equal Parts, and pours forth feve-
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ral Seeds fo fmall, that they can fcarcely be
difcern'd by the naked Eye.

Polypody grows upon Rocks, old Walls,
and ancient decay'd Trees; but that which
grows upon old Oaks is reckon'd the Beft ;
upon which Account Polypody of the Oak is
commonly prefcrib'd, and is rank'd among
the purging Medicinesj yet Dodomcus de¬
nies its cathartick Quality ; neither ought
we to diffemble the Matter, for the Decodti-
on of it fcarcely moves the Belly, but the
Powder of it does fomething, being given
from one Dram to two Drams.

This Root contains a great deal of Oil,
and no fmall Quantity of an acid Flegro j
but this is, as it were, fuffocated by the Oil,
which is the Caufe that it produces no Alte¬
ration of Colour on the blue Paper, when
it is dip'd in the Infufion of it. There is
Jikewife a large Quantity of Earth extracted
from Polypody by a chymical Refolution;
its from this Earth that its ftyptick and brac-
kifli Tafte proceeds : The Roots are very
properly adminiftred in all Diftempers pro¬
ceeding from a faltifh Difpofition of the
Blood; fuch as the Scurvy, Rickets, and
Hypochondriack Pafllons: They alfo help
to abate an inveterate Cough, when it is at¬
tended with a faltifh Spittle. They are pre¬
fcrib'd in Potions and Apozems, from one
Ounce to two.

Take of Polypody of the Oak two Ounces,
Salt of Prunella one Dram ; infufe them in
a Quart of warm Water; ftrain it, to be
taken by Cupfuls or Spoonfuls, as an Apo-
zem. Or take Polypody of the Oak one
Ounce and half; Elecampane-Roots three
Ounces: Infufe them all Night in a Quart of
warm Water; in the ftrain'd Liquor add two
Ounces of Calabrian\Azx\r\%.; mix and make
a Ptifan to be drank. Take of the Decodli-
on of Polypody-Roots fix Ounces, in which
infufe two Drams of Sena-Leaves j in the
ftrain'd Liquor diflblve the Ele&uary of Dia-
carthamum, three Drams ; mix and make a
purging Potion. Poly pody-Roots are us'd in
the Catholick Ele&uary, in Lenitive Electua¬
ry, the Confection of Hamich, the Panchy-
magog Extraiit of Hartman ■ Quercetan's
Pills of Tartar, and in the Hiera of Colo-
quintida.

■
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79. Of Agarick.

\

AGarick. is an Excrefcence that is
Pomet. -^ found upon the Trunks and

large Branches of feveral Trees, but
chiefly upon the Larch Tree, call'd by the
Latins, Larix, and upon feveral Sorts of
Oaks; but the beft of all ought to be fuch
as is white, light, tender, brittle, and of a
bitter Tafte, pungent, and a lictle ftyprick ;
and this is the Agarick. the Ancients ufe to
call the Female : As for that which is term'd
the Male, it is ufually heavy, yellowilh and
woody, which ought entirely to be rejected
for phyfical Ufes. The beft Agarick, is that
from the Levant, it being abundantly better
than what comes from Savoy or Daufhiny.
We have likewife fome brought from Hol¬
land, that is rafp'd and blanch'd on the Out-
fide with Chalk: In (horr, none is fit for
Ufe but the Levant Agarick-

Agarick. was a Medicine fo familiar to the
Ancients, that they made ufe of it not only
for Purging Flegm, but likewife in all Dif-
rempers proceeding from grofs Humours
and Obftructions j fuch as the Epilepfy,
Vertigo, or Giddinefs of the Head ; Madnefs,
Melancholy, Afthma, and Diftempers inci¬
dent to the Stomach, and the reft of that
Kind j yet they ccmplain'd that it weaken'd
the Bowels, and purged too churlifhiy ; upon
which Account Galen fteep'd the Powder of
it with Ginger, and gave it to a Dram in
Oxymel or Honey of Squills. It is pre-
fcrib'd in Powder, tho' rarely from a Dram
to two j but in Decoction, or Infufion, from
two Drams to half an Ounce.

By a Cnymical DifTolutionit paffeth al-
moft all away iato Oil; it yields no vola¬
tile Salt, but abounds with a Sort of fcaly
Earth, and an acid Flegm, from whence the
Infufion of Agirick makes the blue Paper of
a purple Colour. Hence it clearly appears,
that it ought to be corrected with Cloves,
Cinamon, Mace, Mint, Wormwood, and
others of this Kind. Its Slownefs in Work¬
ing may be hdp'd or promoted with Scam-
mony and Calomel ; or it may be wet in
fome purging Decoction made of Afarabac-
ca, Sena, and other Purgatives, and then
dry'd again , and formed into Lozenges,

adding Balfam of Peru, or Oil of Cinamon,
to correct it.

Lozenges are commonlyprepared in the
Shops ; but we muft not forget to take
Notice, that Lufuanus admonifhes us to
make ufe of the Troches of Agarick. or Lo¬
zenges, while they are frefh and new made,
leaft their Virtue be weaken'd by long keep¬
ing. Befides the Troches, there is an Ex¬
tract and Rofin prepared from Agarick.; it
is likewife ufed in the Confection of Ha-
mech, Micro. Piera, the blelfed Extract and
Pills of Euphorbium.

80. Of the Confectionof Hamech.

A Garick being one of the Ingre-
dients of this Compofition, Pomet,

which we have brought from Mont-
fellier, together with Confect of Hyacinth
and Alkermes, Treacle and Mithridate; I
thought it not improper to mention it in this
Place, tho' it is almoft out of Practice in
fome Countries; it remains a good Medi¬
cine ftill, if faithfully prepared ; however,
I (hall only give you the Receipt, and leave
you to confult the Method of preparing it
in the Difpenfatories of Mr. Charas and
others.

Take Polypody of the Oak, Raifins
ftoned, Damask Prunes, of each four
Ounces ; Citron, Chebulick, and Indian
Mirobalans, Violet Seed , Coloquinrida ,
white Agarick, Sena, of each two Ounces;
Wormwood, Thyme, of each one Ounce;
red Rofes, Anifeed and Fennil, of each fix
Drams; Juice of Fumitory depurated, a
Quart; Sugar and pure Honey, of each
three Pounds; Caflia and Tamarindes pulp'd,
and pure Manna, of each four Ounces j
Rubarb, white Agarick, Alexandrian Sena,
of each fix Ounces j the five Myrobalans and
Epithymum, of each fix Ounces ; Cinamon
and Ginger, of each two Drams: Mix all
together according to Arr, and make a fott
Electuary, working it well, and preparing
it truly, and it will keep a long Time. This
Confect, thus artfully made, is of a fhining
Black, and a good Confiftence : This, with
the other before-mentioned, we reckon the
five great Compoficions of the Shops..

We
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We fell likewife dry'd Mufliromes,and black

Sow-Bread, which are brought from Pro¬
vence and Languedoc, with the Bulbs of
Tube-rofe, Itynuncuhu's and Junquils,
which come from Italy, Provence, and fome
from Confiantinople, together with Jews-
Ears, (§c. And they bnng us from St. Fleur
in Ativcgne, a certain grey Earth, in little
Shells, which is what we call Perelie , and
the People of that Country tear from the

17$
Rocks. This Earth is prodac'd by the Winds
which carry the Earth upon the Rocks; and
by the Rain and the Sun this Earth is calcined
after being wet: The Ufe of it is to make
Orfeille, of which Mention was made in the
Chapter of Turnfol. We fell befides a cer¬
tain Herb, which we call Prejfe, and the
Botanifls Equifetum, or Horfetail; which
the Cabinet-Makers, and other Artificers ia
Wood, ufe to polifh their Works-withal.

BOOK the Eighth.

Of GU M S.

PREFACE.
WE deflinguijh Gums into two Sorts ; namely, fuch as are aqueous, and fuck as

are refmous : We underftand by the aqueous Gums, thofe that ■will difjolve in
Water, Wine, or other the like Liquids j as Manna, Gum Gutta or Gamboge;
and by the Refinous, thofe that will not diffolve but in Oil, as Gum Elemy, Ta-
camahaca, and the like, as you will find by the fubfequent Difcourfe. There are fome
who will add to thefe two Sorts a Third, which they call the Irregular, and which they
pretend will, without Trouble, diffolve in Water or Oil as Myrrh and Benjamin. If
Seeds, Roots, Woods, Barks, Flowers, Leaves and Fruits, are fo difficult to dijlinguijh
one from the other, it cannot be lefs to have a perfecl Underjtanding of Gums j in which
Traffick feveral Nations have made it their Bufinefs to impofe upn us.

Defert, and they murmur'd againft TSAofes :
But that faithful Minifter of God, made his
Supplication to Heaven, and God delay'd
not to give them Food 5 for there feH a great
Storm of Hail in their Camp, and the next
Morning it rained Manna upon the Earth,
which was continued for forty Years; dining
the Time the Hebrews remaitfd in the. Dt=

1. Of the Manna with which God fed the
Ifraelites in the Defert.

W^[ E N the Ifraelites had pafs'd the
red Sea in a miraculous Manner,
and were deliver'd from their E-

nemies, the Famine purfued them into the
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