Take of pine nuts frefh and cleanf

irams, of (wccc Almonds B!

ently tofted, of Gum T th

powderof Liquorice, and jt sice of the fame, o

Starch, Maiden .hair, ax.dxh:"ck,..(:i Orris, each®
two drams, of the t""‘ Ip of yellow Datestwo
eunces, of bitter Almonds a dram ns.;l an hal

of Honey of Raifins y and of whice Sugar, each
four ounces, of oyl of fweer Almonds, to be added
at the I'mc it is ufed, if there be occafion half an
nce, of the beft Hony a pound and m: alf, difs
lolve the Gums in four timestheir weight of Maiden-
hair water, till [h\.) are quit cmvr pulp themthrongh

a Hair five, and mingle wi h them two pounds oL'

the beft Honey over a ge Lrring it a Y“nq
while witha wooden Spa erwards {prink kle
in the fine powders of Orri nhair,Li L{mzwk,

Sugar, St .Ak h, then the D:tcs, Pin nuts,” Almonds,
‘and Hazelnurs, which muft l::s ut { ‘ﬂkl and beat
fine apar t, in a marble morter,a ind 1 m ix them well,
n nadd the Gumsmi “Rafins,
‘wherein the ju ce of Li dif-
olved) “an ym the fire, and ftir
‘all the thi:

:
nixed,

that they m"' be well
if you are to ule it pre~
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Loboch of Purflain, in Latin, Lohoch de
Portulaca.

Take of the juice of Purflain ftrained, 2 quare
of the Troches of the Lemnian Earth two. drams,
of the Trochesof Ambar, of Gum Arabick, of Dra-
blood, each one dram, of the blood ffone of
Jairs down burnt, each two fcruples, of white Su-
gar one pound, mix them, and makea Lohoch.

Virtues. This isan aftringent Medicine, and is
good for Fluxes, Ruptures, and the rurning of the
Reins.

Dofe. "Two or three drams of it may be raken
at a time.

Loboch of the Lungs of a Fox, in Latin, Lo-

hoch e pulmone vulpis.

Take of the Lungs of a Fox rightly prepared, of
the juiceof Liquorice, Maidenhair, the feeds of A~
nife and Fennel, each equal parts, of Sugar boiled
zo aSyrup in Coltsfoor, and Scabious water, three
times as much as all the reft; add the other things
finely powdred, and mix them very well together
and make a Lohoch.

Vittues. It is excellent for ulcers of the Lungs.

The Healing Loboch, in Latin, Lohoch Sa-

nans.

Take of the leaves of Garden Hyflop, and of
Calaminth, each halfan ounce of Jujubes, and Se-
beftines,the ftones being taken our, each fifteen pair,
of Raifins of the Sun ftoned, and of far Figs, offrefh
Dares, each two ounces, of Linfeed, and Fenugreek
feeds, each five drams, of Maiden-hair one hand-
ful, of the Seeds of Anife, and Fennel,and the B.oorsE :

o
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of Orris cut, of Liquorithbruifed, and Cinnamon,
each half anounce, boyl all intwo quarts of clear
water, until half isconfumed , then add Penidiar,
Sugar two pound, of Gum Tragacanth, and Gum
Arabick, diffolved in the Decoction above mentia-
ned, each three drams, boil it to a Syrup ; after-
wards cut fmall and bruife five drams, of Pine
puts,{weet Almonds blanched, Liquorice and Starch,
each three drams,of roots of Orristwo drams, {prin-
kle thefe into the Syrup taken off the fire, and ftir
it well about with awooden Spatula,till it iswhire.

Virtues It 5 very good far Coughs, and difeafes of
the Lungs.

Conferves of Roots, Stalks, Flowers, Fruits,
Barks, Pulps.

Take of Eringo roots, as much as you pleafe,
cleanfe them within and withour, and rake our the
pith; infufe them one or two days in clear water,
change it fome times, and dry them with a cloath ;
then take an equal weight of white Sugar, purit
into as much rofe water as is fufficient to diffolve it 5
remove it from the fire, and take off the fcum, af-
terwards boil it up almoft to the confiftence of a
Syrup, add the roots which are alfo to be boiled a
Lietle, till the fuperflous moifture is confumed, andir
has obtained the confiftence of a Syrup; much in
the fame manner are preferved the roors of fweer
{melling flag,Angelica,Borrage Buglofs,Succory, Ele
campan, Bucnet,Satyrion,Comfry, Ginger,Zedoass.,

Takeof theStalks of Artichoaks not too.ripe,&s
fahy as you pleafe, of which take only” the pith,
boil them with an equa Iquanity of Sugar, as be-
fore, till they are preferved ; {o are preferved the
ftalks of Angelica, Burdock and Lettice, gathered

" before they are too ripe. b Take
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Take of the bark of frefh Oranges, as much as
you pleafe, take off the outward yeliow peel, in-
fufeit rhree daysin Fountain water, change the wa-
ter often, then put them into Sugar,. boiled as be-
fore, and preferve them, in like manner are prefery-
ed the peels of Citrons, Lemons, and the like.

Take of the flowers of Citron, as many as you
pledfe, and preferve them in Sugar ; the fame way
are preferved the flowers of Oranges,Borrage,Prim-~
roles, and the like.

Take Apricocks as many as you pleafe, peel off
the outward skin,and take out the ftones and mingle
them with an equal weight of white Sugar, thenaf-
ter four hours rake them out, and boil the Sugar
withoutany other Liquor ; then put them in again,
and boil them according to art: Other Fruits are
preferved much in the fame manner, aswhole Bar-
berries, Cherries, Cernels, Quinces, Peaches, Com-
mon Apples, the five {pecies of Myrobalans, Hazel-
nuts, Walnuts Nutmegs, Raifins,Peper in the branch-
es from India.

Garden and wild Pruns, Pears, and Grapes Pulps,
are alfo preferved, as of Barberries Cafiia,Citrons,
Hips, Quinces, wild Pruns, and the like.

Take of Barberties as many as you pleafe, boil
them in a fufficient quantity of Fountain water, tifl
they ars foft ; then pulp them througha five, that
they may be cleared of their ftones, afterwards
boil them in an earthen veflel, over a gentle fire, ftir
them often leaft they thould burn, till the watry hu-
mor is confomed, then to fix pound of the pulpadd
ten pound of Sugar,and boil themto a due cofiftence.

Broom-buds, Capers, Olives, and the like, are
preferved in pickle, laftly, among Barks, Cinna~
mon, among Flowers, Rofes, and Marygold flow-

ers,
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érs, among Fruits, Almonds, Cloves, Pine-apples,
Piftaches and the like, are faid to be preferved (o al-
{o Seeds and Twigs, but with this difference ; thar
for the moft part, they are crufted with Sugar, and
therefore are more properly called Confections,

Conferves and Sugars.

Conferves.

Of the Herbs Wormwood, and wood Sorrel, of
the flowers of Bettony, Borrage, Buglofs, Ma-
rygolds, Gillyflowers, and Succory, of the leaves of
Scurvy-grafs, of Hipes,of the Roots of Elecam pane,
of the tops of Fumitory, of Broom-buds, of red R -
fes, Flowers of Rofemary, Peony, Violets, Lilly of
the Valleys, of all thefe are made Conferves, wirk
thrice their weight of fine Sugar: Buritis to be no
ted, thatthey are not all to be mingled alike ; for
fome are to be firft cut, bruifed, and gently boyled,
others are tobe neither cur, bruifed, nor boyled, and
fome laftly require only one of thefe, and others all 3
one butone of thefe. Butany Artitt may eafily a-
void Miftakes by this one premonition,

Sugars.
Pearled Sugar.

Is made with Sugar boyled in half the weight of 4!
Rofe-water , towards the end, add o each pound i
of Sugar half an cunce of prepared Pearland eighe  §1.
or ten leaves of Gold.

Penidiat Sugar, in Latin, Saccharum Peni-

dium.

It & made with Sugar diffolved in barly water,
overa gentle fire, and well beatwith whires of eggs
and twice clarified. Asit boyls, ftrain it through a

2 cloath
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