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SECTION IX

HonEeys, GELLIES, JUICES, and their
Faces.

HoNETXSs

Mcl Mercuriale.
Honey of Mercury.

Ake of the Juice of Mercury, three pints;

Honey, two pounds ; and boil them to-

gether, clearing away the fecum as it rifes, to
the confiftence of a Honey *.

Mcl Rofarum.
Honey of Rofes.
Take of dried red Rofes, halfa pound ; boil-

ing Spring-water, five half-pints : let them in-
fufe foranight ; then ftrain off the liquor, and

% This medicine is ufed; pretty much, asan emollient
in Glyfters,
un
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run it hot upon the fame quantity of Rofes :
infufe again ; and to the ftrain’d liquor now
add a pound and half of Honey, and boil it
to the proper confiftence +.

Oxymel Peétorale.
Pectoral Oxymel.

Take of the réots of Ellicampane, and F/s-
rentime Orrice, each half an ounce : {lice,
bruife, and boil them in a quart of Spring-wa-
ter, till it comes to a pint and half: to the
firain’'d liquoradd of unprepard Gam-Ammo-
niac an ounce, diffolved in four ounces of Vi-
negar ; add alfo four ounces of Honey; then
boil them together, fcum the matter, and
ftrain it |].

Oxymel Scilliticum.
Oxymel of Squills.

Take of Honey, three pounds ; and of Vine-
gar of Squills, a quart : boil them together to
a Syrup; obferving to fcum it in the operation,

1 Honey of Rofes is found a ferviceable detergent 3
and frequently prefcribed in Gargles, againft inflamma-
tions and ulcers of the mouth, &¢.

Il This promifes to be a very effe@ual medicine, and
feems one of the beft that was ever preferibed in this
form: ’tis fomewhat naufeous indeed ; but it will doubt-
lefs caufe a large expe&oration, and cannot but be fer-
Viceable in afthmatic and phthifical cafes,

Oxy-
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Oxymel Simplex.
Simple Oxfmels

Take of Honey, two pouhds; Vinegar,apint;
and boil them together fo as to make an
Oxymel *.

GELLIES.

Gelatina Berberorum.
Gelly of Barberries.

Take of the clarified Juice of Barberries, a
pint; white Sugar, half a pound ; and boil
them, with a foft heat, to a due confiftence.

Gelatina Cornu Cervi.
Gelly of Hart's-horn.

Takeof the fhavings of Hart's-horn, half a
pound ; Spring-water, three quarts : boil them,
over agentlefire, in aglaz'd carthen veflel, till
one halfis wafted ; then ftrain off the liquor,
and add thereto fix ounces of white Sugar-
candy, in powder ; four ounces of Spanifb
white Wine, and an ounce of Orangg, or Lem-

% This article of Honeys is confiderably retrench’d
from what we find it in other Difpenfatories, and with
good reafon ; the form being borrow’d from the ancient
Phyficians, who were not, as we are, furnifl'd with
much better, to anfwer the fameintentions,

mon
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124 *‘GELLIES
mon Juice; after which, with a foft fire, boil
all together to a thin Gelly *,

L]
Gelatina fen Miva Cydoniorum.
Gelly of Quinces, or Quince-marmalade.

Take of the clarified Juice of Quinces, three
pints; white Sugar, a pound; and boil them
up to a Gelly, according to art.

Gelatina Ribefiorum.
Gelly of Currants.

This is made of the Juice of Currants, in
the fame manner as the Gelly of Barberries.

JuiceEkes

Succus  Glycyrrhize.
Juice of Ligquorife,

Take any quantity of Liquorife-root ; bruife
it, and pour thereon as much boiling Spring-
water as will float three inches above it : digeft
for three days; and after a little boiling, prefs
out the liquor, and evaporate it, with a gentle
heat, to a proper confiftence

* This will be very grateful to the palate 5 but to
make itralfo tranfparent and pleafing to the eye, the de-
cotion ought to be well clarified with the white of eggs.

1 The juice of Liquorife in common ufe, is the foreign,
and generally adulterated: that prepared here from no.
thing but the root, is, beyond comparifon, a better me-
dicine ; but comes out confiderably dearer,

Succus
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Succus Prunorum fylveftrium, feu Acacia
Germanica.

The Fuice of Sloes, or the German Acacia.

Take any quantity of the Juice of unripe
Sloes, and exhale it to a due confiftence, o-
ver a foft fire *.

Succi Antifcorbutici.
Fuices againft the Scurvy.

Take of the Juice of Garden Scurvy-grafs,
a quart ;5 that of Brook-lime, and that of
Water-creffes, of each a pint; the Juice of
Sevile Oranges, a pint and half ; and of
white Sugar, ten ounces: mix them together,
and clarify them, according to the rules of
art t.

Fzcula Cucumeris Afinini, Elaterium di&tum.

* The Feces of the wild Cucumber-fuice, other-
wife called Elaterium.

Take any quantity of unripe wild Cucum-
bers 5 prefs out their Juice, and let it ftand
till

* Great care muft be taken by continual agitation, or
well regulating the fire, to prevent its burning ; which
it will be very apt to do, before it acquires that confi-
ftence, which will make it prove fomewhart brittle, as it
ought to be, in the cold.

T Clarification of thele juices is certainly requifite to
preferve them 3 but it can hardly be done ’Without “con-

fiderably
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till it fhall have depofited its grofler part s
then pour off the liquor that floats above; filtre
what remains behind ; and dry the thick mat-
ter that is left in the filtre, by the heat of

the Sun.

Fzcula Bryonie,
Ireos vulgaris, &c.
The Faces of Bryony.
~————— Common Orrice, &c.

Are procured in the fame manner, from
the roots of their refpedive plants.

fiderably impairing ' thcir medicinal virtues. The beft
way is gently to boil them, till the head, containing
all their feculencies, rifes to the top, in form of a crufty
matter ; and then pafs them thro a firainer.
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