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SECTION VIIL
SYRUPS

Syrupus de Althaa,
Syrup of Marfhmallows.

Ake of the root of Marfhmallows,two

ounces ; thofe of Afparagus, Liquorife,
and Grafs, of each half an ounce ; the herb
Maiden-hair, an ounce ; the leaves of Marfh-
mallows, Mallows, Pellitory, Pimpinel-Saxi-
frage, broad-leay’d Plantain, and fton’d Rai-
{fins of the Sun, of each half an ounce; red
Cicers, anounce; Spring-water, three quarts :
boil them together till one third of the li-
quor is evaporated ; then ftrain the remain-
der, and add thereto four pounds of the whi-
teft Sugar, and make a Syrup thereof, accord-
ing to the rules of art, by boiling it iz Balneo
Marie *,

Syru-

* This Syrup ought to be made of a high confiftence
in hot weather 3 otherwile it prefently runs into fermen-
tation, and is {poiled in the capacity of a Syrup. The

four




Syrupus Artemifiz.
Syrup of Mugwort.

Take ofthe roots of Madder, two ounces ;
thofe of round Birthwort, and Turmeric, of
cach an ounce; Spring-water, a gallon : boil
them together till a fourth part be wafted ; and
add, towards the end of the operation, leaves
of Mugwort, an ounce; thofe of Calamint,
Dittany of Crete, Eeverfew with the flowers,
Origanum, common Penny-royal, Rue, and
Savin, of each half an ounce; the Seeds of
Daucus of Crete, (or of wild Carot,) and
thofe of Lovage, of cach three drams : to the
ftrain’d liquor put fix pounds of white Sugar,
and make it into a Syrup, according to the
rules of art, by boiling it over a foft fire *.

four greater and four leffer cold feeds are here drop’d
by the compilers 5 I fuppofe as being judg’d foreign to
the purpofe.

* Dr. Quincy, in his Difpenfatory, 2. 395. tells us,
that with all the emendations of the London College,
made in this Syrup, “it is hardlylike to recover the re-
** putation of being good for any thing, unlefs among
*“ the women, with whom it has long implicitely been a
*‘ favourite :” But here we have an emendation to the
purpofe ; as far as the nature of the thing will admit.
"The more fix’d roots of madder, birthwort, and turme-
ric will make a flrong and fuitable degofion, without
tofs of their medicinal parts 3 and the more aromatic
ingredients being addcfat the end, will in great mea-
furc preferve their refpedtive virtues, in the Syrup.

Syru-
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Syrupus ¢ Cortice Aurantiorum.
Syrup of Orange-peel.

Take of the external Rind of frefh Oranges,
fix ounces ; Spring-water threc pints: infufe
them in a clofe veflel, with a gentle heat 7z
Balneo Marie, for the fpace of fix hours ; then
firain off the liquor, and add to it twice its
own weight of white Sugar; and thus make
it into a Syrup, without boiling *.

Syrupus & Succo Aurantiorum.
Syrup of Orange-juice.

Take of the clarified Juice of Oranges,a pint 3
white Sugar, two pounds ; and makea Syrup
thereof, without boiling, - according to the

rules of art .

Syrupus Balfamicus.
Balfamic Syrup.

Take of Syrup of Sugar, two pounds 5 which
being frefh made, and yet warm, but remov'd
from the fire, gradually mix therewith halfan
ounce of the Tin&ure of To/u; and keep

* Orange-peel abounding” with a fine volatile oil,
which evaporates by boiling ; the fyrup is prudently
order'd to be made without fo great a degree of heat.

t Seethe rules at the end of this Seftion.

them




108 STRUPS.
them flirring till they are intimately wuni-,
ted *,

Syrupus Capilli Veneris.
Syrup of Maiden-hair.

Take of the herb Maiden-hair,halfa pound ;
fhav’d Liquorife, two ounces; boiling Spring-
water, three quarts : let them ftand together
for a night, then boil themalittle, and ftrain
out the liquor by expreflion ; whereto add
its own weight of white Sugar ; and bolil it to
the confiftence of a Syrup |l

Syrupus Caryophyllorum.
Syrup of Clove-july-flowers.

Take of frefh gather'd Clove-july-flowers,
clipt clear from their white heels, apound ;
boiling Spring-water, a quart : let them ftand
togcther one night 5 then ftrain off the liquor,
and add threeto twice its own weight of white

* This appearsto be a much better way of making the
Syrupus Balfminicus than by boiling the Baifam in wa-
ter ; which can never poflibly keep it diffolv’d, and only
retains fome of the finer flowers, or light particles thereof 3
whereas the virtue of the Syrup feems, in good meafure,
to depend upon its adtually containing the body of the
Balfam, whence it hasits, name.

| Dr. Quincy’s charatter of this {yrup appears to be
very juft ;" which thofe who pleafe may fee in his Cosz-
1{1[{3‘[ E!jj":‘f.’_f}lfﬂij’, P- 396-

Sugar;
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Sugar; and thus make it into a Syrup, without
boiling, according.to the rules of art,

Syrupus de Cichoreo cum Rheo.
Syrup of Succory with Rhubarb.

Take of Rhubatb, fliced and bruifed, fix
ounces ;- boiling Spring-water, two quarts : let
them infufe, in a gentle heat, for two days;
and, after a very little boiling, firain off the li-
quor ; to whichadd, of the clarified Juice of
Succory, two quarts; and of white Sugar,
fix pounds ; then boil them up to a Syrup ;
in which, whilft ‘it is yet warm, mix a {cruple
of the diftill'd Oil of Cinnamon, firft receiv’d
upon a ljttle Sugar *.

Syrupus Hederz terreftris.
Syrup of Ground-Ivey.

Take of the Juice of Ground-Ivey, and of
white Sugar, each two pounds ; and boil
them together into a Syrup.

+ Boiling, without great care, will deftroy the fine co-
lour of this {fyrup ; for which reafon it is much better to
make it as here direted.

* What a difference is there between the Syrupustde
Cichoreo cum Rhabarbaro of the Tondon College and
this 2 Thatisas confus’d and ftuff’d with infignificant
ingredients, as this is fimple, clegant and efleftual 5
yet as Dr. Quincy oblerves * it has the luck to be ftill
“ much in ufe.” Difpenfar. p. 396.

Syru-
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Syrupus Kermefinus.
Syrup of Kermes.

i Take of the Juice of Kermes Berries, a
pound; white Sugar, two pounds ; and make
them into a Syrup, without firell

That is the beft efteem’d which comesto us,
ready prepared, from the Southern part of

. France 5 efpecially if no fire be ufed in the
making.

Syrupiis ¢ Succo Limonum.
Syrup of Lemmon- Fuice.

:

! This is made of the,Juice of Lemmons, af-
| ter the fame manner as the Syrup of Orange-
.Jff Juice.

b Syrupus Myrtinus.

Syrup of Myrtle.

Take of Myrtle-berries, two ounces ; Tor-
mentil-root, red Rofes, red Saunders, Pome-
: vranate-bark, Baluftines, and the {ecds of Su-
. wmach, each an ounce : cut and bruife the in-
oredients, then boil them in a gallon of Spring-
water, till only one¢ half remains behind; to
which, when flrain’d, add four pounds of

| Il The clarified Juice of Kermes is by Dr. Suincy
il preferr’d to the Confeltio Alkerness as being more grate-
it tul, and a finer cordial : but the beft way of preferving it
in perfedtion, is thus to make it intoa {yrup ; fo as 1
sontinue its fine colour and natural virtues.

white

§
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white Sugar, and boil them together into 2
Syrup ¥, *

L] . s - .
Syrupus Papaveris albi, {eu de Meconio, vul-
g0 Diacodium. :

Syrup of whige Poppies, or Diacodium.

Take of the heads of the white Poppy, ina
middle degree of maturity, and moderately
dried, fourteen ounces ; boiling Spring-water,
a gallon : let them infufe for a night; then
boil to the confumption of one half of the li-
quor ; f{trongly prefs out the remainder, and
add thereto three pounds of white Sugar ; and
boil them up to a Syrup +.

* This fyrup is confiderably alter'd for the better.
from thar originally afcribed to Nicolaus, under the fame
name, and adopted by the Zondon College : ’tis more
fimple, and better contriv’d asa general aftringent, by
leaving out the acid juices of quinces, and pomegranates,
the white faunders, the medlars, and the barberries sand
adding in their ftead Tormentil-root, and Pomegranate
bark.

 Dr. Quincy obferves of this fyrup, thae clarification
cenfiderably deprives it of its virtue, as an opiate 5 and
that, tho' made with the utmoft care, ’tis on one ac
count or other very apt to vary in point of ftrehgth ; the
phyficians of Edinburg, therefore, judicioufly order it,
in the following rules for the making of fyrups, not to
be clarified at all ; and endeavourto aftertain its ftrength
by expreily requiring the deco&tionto be evaporated ong
half, before the fugaris added; " which circumftances,
tho® very material, arc not fo particularly regarded by
others,

Syrupus

e — e e — e —————— ee—— e ——
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Syrupus Papaveris Rhaades.

Syrup of red Poppies. :

Take of the freth flowers of the red Poppy,
a pound ; boiling Spring-water, a quart ; let
them ftand together one night g then flrain off
the liquor, and making it hot, infufe therein a
like quantity of frefh flowers; ftrain the li-
quor again; add to it a pound and half of
whitc Sugar, and then boil it upto a Syrup *.

Syrupus Pectoralis:
Peitoral Syrup.

Take of the roots of Marfhmallows, .and
of Florentine Orrice, each an ounce and half';
that of Liquorife, two ounces; and that of El-
licampane, an ounce ; of the herb Maiden<hair,
the leaves of Hedge-muftard, Ground-ivey,
Hyflop, Horchound, and the flowers of Colt's-
foor, of cach halfan ounce ; twelve fat Figs 3

* There feems here to be a little inadvertence, in of-
dering a double infufion of {o large a proportion of the
red poppy flowers, to be continued fo long a time 3 for,
being of a {limy, mucilaginous nature, they are apt, by
this means, to make the ftrain’d liquor ropy, and dif-
pofe it to form clods in the fyrup: it feems, therefore,
betrer to make only a fingle infufion, and that too with=
our ftanding long 5 for it will thus be richly enough im-
pregnated with the flowers, and pot extraét much of
their mucilage. The remark is made by Dr. Quincy,
on the Londen College Difpenfatory ; and isobvious e
nough to thofe who have gver infufed the flowers.

cight
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eight flon'd Dates ; and two ounces of fton’d
Raifins of the Sun : let the ingredients be cut
and bruis'd, then boil them in a gallon of
Spring-water, till ther¢ remains only three
quarts of the liquor, when ftrained ; to which
add of white Sugar, and the beft Honey, each
threc pounds, and thus boil it to a Syrup t.

Syrupus ¢ Floribus Perficz.
Syrup of Peackh-Bloffoms.

This ismade with the infufion of freth Peach-
Bloffoms, in the fame manner as Syrup of red
Poppies.

Syrupus ¢ Peto, five Nicotiana.
Syrup of Tobacco.

Take two drams of the leaves of Virginia
Tobacco; half angounce of thav’d Liquorife ;

and {ix ounces of boiling Spring-water : let

them infufe warm for a night ; then ftrain off
the liquor; putto it an equal weight of Honey,
and boil it into a Syrup *,

Syrupus

1 This appears to be a well-contriv’d compofition
for the intention exprefs’d by its title ; and deferving a
place in the fhops of thofe countries where coughs and
colds feem to be epidemical.

* Virginiz Tobateo was never that [ remember legiti-
mately advanced to the honour of a compound before.
Its virtues, when ufed internally, have hitherto fcem’d
belt known among the vulgar; who take it commenly e-
nough, by way of infufion, for anemetic; as the politer

péaple
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Syrupus Pxoniz.
Syrup of Piony.
This 1s made with a double infufion of freth
Piony Flowers, after the manner of Syrup of
red Poppics.

Syrupus Pulegij.
Syrup of Peny-royal.

Take of the leaves of common Peny-royal,
fix ounces ; boiling Spring-water, three pints :
let them infufe warm,ina clofe-veflel, for one
night; then ftrain off the liquor, clarify it,
and add thereto twice its own weight of white
Sugar, fo as to make.it into a Syrup without

boiling *.

Syrupus Quinquegladicum.
Syrup of the five opening Roots.

Take of the five opening Roots, cach two
ounces ; Spring-watcr, three quarts : boil them

people do by way oferrhine 3 and the multitude by way
of fumigation or mafticatory. This is certain, thatit has
confiderable mediginal properties ; witnefs the ftupefac-
tion, naufea, dizzinefs, vomiting, Ce. it occafions to
thofe who are unaccuftom’d to take it : but as here pre-
{cribed, itfeems principally intended asan expetorant;
which intention is feconded by the Liquorifc and Ho-
nev wherewith it is combined.

* The virtuesof the plant will by this means be pre-
ferved, at leaft as cffectually as in the diftill'd water
thereof; on which account itisanufeful Syrup.
toge-
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together till a third part of the liquor be eva-
porated 5 then prefs out the remainder, and
with four pounds of white Sugar boil it up to
a Syrup .

Syrupus Rofarum Pallidarum.
Syrup of Damask Rofes.

This is made with a triple infufion of frefh
Damask Rofes, after the manner of Syrup of
red Poppies *.

Syrupus de Rofis ficcis.
Syrup of dried Rofes.

Take of red Rofes, a pound 5 and of boiling
Spring-water, two quarts : let them fteep to-
gether for a night ; then, after a lictle boiling,
ftrain off the liquor ; add thereto three pounds
of white Sugar, and boil it up to a Syrup.

Syrupus Sacchari.
Syrup of S ugar.

Take of white Sugar, and Spring-water,

« T Why the compilers thould here drop the Vinegar,

“which is originally ordered in this Syrup, and not only
makes it grateful, but increafes its virtues as an ape-
rient, I do not well conceive 3 unlefs they judgeit may
more advantageouly be added, at diferetion 5 whenthe
cafe requiresit, orthe Syrup comes to be ufed.

* A triple infufion of the rofes is here very proper 3
becaufe their purgative virtue is but fmall ; and no
particular quality in the fubject forbids it, asin the red
poppy-flowers.

1 Ia €ach
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cach a like quantity ; and boil them up to the
confiftence of a Syrup *.

Syrupus de Spina Cervina, feu Rhamno
Cathartico.

Syrup of "Buckthorn.

Take of the clarified Juice of ripe Buckthorn-
betrics, three quarts ; brown Sugar, four
pounds; and, with a gentle fire, boil them
to a Syrup; and whilft it is yet warm, mix
therewith a dram of the diftill'd Oil of Cloves,
received upon alittle Sugar |l

Syrupus de Stoechade.
Syrup of Stwchas.

Take of the flowers of Arabian Stocchas,
four ounces ; thofe of Rofemary, an ounce
of the herbs Calamint, Organy, and Thyme,
cach an ounce and half; the tops of Betony
and Sage, of each half an ounce ; the Sceds of

* This is a kind of general, or univerfal {yrup, and
very proper to bealwayskept ready in the fhops; for with
a little management, it may cxp:ditiouﬂy be made to
anfwer abundanceof others ; as by the addition of che-
mical oils, é5¢. a remarkable inftance of which nature we
have in making the Syrupus Balfamicus. Befides, ’tis
no inconfiderable ufe thercof readily to dulcify juleps, or
the like, inftead of Sugarj as being merely neutral, and
having no particular talie but that of fweetmefs.

(| To add the correétor here in the form of a chemi-
eal oil, faves the trouble of fleeping the {pices, order’d
for that purpole in the London Difpenfatory, and an-
fwers the end more certainly.

{weet
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fweet Fennel, Piony, and Rue, of each three
drams : bruife them gently, and pour thereon
three quarts of boiling Spripg-water : let them
infufe warm, for a night, in aclofe veflel s then
ftrain off the liquor; let it clarify by ftanding,
and add thereto twice its own weight of white
Sugar, {0 as to make a Syrup without boil-
ing *,

Syrupus ¢ Symphyto.
Syrup of Comfrey.

Take the frefh roots of the greater Comfrey,
and the frefh Ieaves of Plantain, of each half
a pound 5 bruife them together, and ftrongly
prefs out their Juice : upon the preflings pour
a quart of Spring-water, and boil it to the con-
fumption of one half; then firain off the li-
quor, and mix it with the expre(s'd Juice 5 add
thereto an equal weight of white Sugar, and
boil them to the confiftence of a Syrup .

Syrupus Tuflilaginis.
Syrup of Colts-fuor.

This is made of the Fuice of Colts-foot, in
the famemanner as Syrup of Ground Ivey.

* This Syrup is but little known in our fhops ; tho’
formally order’d in the Zonden Difpenfatory.

t The Syrupus de Symphyto of the London College
is much more complex than this ; and thenee fearce ever
judg’d worth the making.

| Syru-
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Syrupus Violarum.
Syrup of Violets.

Take of the frefh-pick’d Flowers of March
Violets, a pound ; and five half pints of boiling
Spring-water ; let them infufe, for a night, ina
clofe earthen veflel, glazed on theinfide ; then
{irain off the liquor, and diffolve therein twice
its own weight of white Sugar, fo as to make
a Syrup without boiling *.

GENERAL RuLEs jfor the
making of SYR U P &.

L. The Sugar employed for Syrups made with-
out coftion, (hould firft be boild with wa-
ter to a candy confiftence t; obfervingto cla-
rify it with the white of eggs, and by de-
[pumation. But the whiteft and purer Su-
gar, and Sugar-candy, do not require this
labour. The Sugar, thus prepared, ought

* The London Difpenfatory has two Syrups of Vio-
lets 5 Syrupus Violarum, and Syrupuse Succo Violaruiiz :
but that here order’d may well ferve for both ; as in-
deed the Syrup made by infufion appears to be every
way the beft.

1 Thisis giving a ftandard for the firength or real
guantity of the Sugars employ'd ; for when boil’d to a
candy-confiftence, they contain but juft fo much water
as will keep them from burning ; which is 2 determin’d
proportion : whereas different kinds of Sugars hold more
ot lefs aqueous matter, according to their manner of pre-

P
after-

paration, refining, accidents ofthe weather, &,
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afterwards to be powder'd, that it may dif-
folve the eafier.

Il Tho' a double weight of Sugar, in propor-
tion to the liquor, may be required in making
Such Syrupss yet a lefs proportion will gene-
rally (uffice. Firf?, therefore, diffolve only an
equal quantity of Sugars then, by degrees,
add a little more in powder, till it remain
undiffolved at the bottom s tebe afterwards
tncorporated by the gentle heat of a Water-
Bath *,

L Acid Syrups, or thofe made with the Fui-
ces of Fruits, [bould not be put into copper
veffels, unlefs fuch as are tinwd+.

IV. What was before faid of Decoftions in
general, is alfo to be underffood of Deco&tions
Jor Syrups.  The vegetables ufed either
for Decodtions or Infufions, areto be modes
rately dried ; unlefs where they are expre]-
ly requir'd frefb-gatherd.

V. Syrups made. by coction are to be clarified
with the whiteof eggs, except Diacodium s

* This rule will not appear unneceffary to thofo who
refleft how nice an affair it is to hit the precife confi-
ftence of a Syrup to fit it for keeping, without candying,
or growing too thin, and in hot weather, without falling
into fermentation.

T Yet it is very remarkable, that acid Syrups may,
without the leaft damage, be made in naked copper-
veflels ; provided you do not fuffer them to cool, or re-
main for any time over the fire without boiling ; in ei-
ther of which cafes the acid will prefently diﬂ%ivc part
of the metal,

I 4 which,
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which, therefore, requires the pureft Su-

goar.
VI. The folutive and purging Syrups, ought
rather to be made of brown Sugar™.

% The' this, as being foul ard drofly, will generally
come out the deareft ; fo thar fome chufe rather to
make the infufion or decotion the ftronger, and ufe Su-
gar that is already refined to their hands.

SEC-
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