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- THE ‘
PREF A C E.
T'is now fame T ea)'s ﬁm'e I fir3
I formed a Defign of compiling a

complese Syflem qf Difpillation;
and accordingly read ‘moff of the

Treatifes on that Subject, and ex-

traéted from each wbatI 2hought. ne-
ceffary for my Purpoﬁ, propofing
20 [upply the Defef?: rom my own
Exper‘zmce It is, bowéver, more
than prabable, that this Defign bad
never been executed, bad not o
French Yﬂat:fe of Dzﬁzllanon’ Sell

A 3 ' mtq

. Thxs Treatife is intitled Traité Raifonné de
la Dipillation; ou La Difpillation -réduite en

- Principes : Avec un Traité des Odeurs. Par M. .

Dr’yxan, Diffillateur. Printed ag Paris, in the
ear, M.ncc.Li11, |



PREFACE.

Ynto my Hands 5 but finding in that
Book many ufe ful Obfervations, and
a great Number of Recipes for mak-
ing warious Sorts of compound Wa-
ters and Cordials, I determined
vo finifh the Work I bad begun, being
now enabled to yender it much more

_ dfefultbanit was poffible for meother-
wife to have done. What I bave tran-
Sflated from this Author, will, I dare
Jay, be kindly received by our Difil-
lers, as the manner of making many.
‘of the forezgn Compound Waters,
‘&ec. bas never before been publifbed
in the Englith Language. - And
I flatter myjélj; if the fefueral Hints
mter:/‘beffed through = this Trea-

" tife are carefully adverted toy Dif-

.tillation may be carried to a much
greater Degree of Perfeétion than
it is at prefent 5 and the celebrat-
‘ed Compound Waters and Cordials
‘of the Ftench and Italians, import-
ed at [fo great an Expence, and

* Juch Detrmzeﬂt to the Trad: of this
- Natzm,



PREFACE.

Nation, may be made in Eng]and;
equal to thofe manufattured a-
broad.

My principal Intention being to
render this Treatife ufeful to all,
I have endeavoured to deliver every
thing in the plaineft and mof? intel-
ligible Manner. Beauty of Stile
is not, indeed, to be expelled in a
Work of this Nature; and there-
fore if Perfpicuity be not wanting,
I prefume the Reader will forgive
me, if he meets with fome Paflages
that might bave been delivered in a
more elegant Manner. I have al-
fo, for the fame Reafen, avoided, as
much-as poffible, Terms of Art, and
given all the Recipes in Words at

Ier;gtb. .

Difillation, tho' long pratifed,
has not been carried to the Degree

. of Perfeition that might reafon-

ably bave been expetied. Nor will
A 4 this



PR EF A CE:.
this appear furprizing, if it be confi-
dered, that the Generalityof Difillers
proceed in the fame. beaten Trsd,
without bardly fufpelling their Are
sapable of Improvements ; or giv-
ing themfeives any Trouble o en-
quire inty the Ratisnale of she feverat
Proceffes they daily parform. They
imagine; that the Theory of Diffilla «
tion is very abfirufe, .and above the
Reach of eommon Capacisies ; or, ar
leaf, sbat is requires a lomg and very

offiduous. Study to comprebend ir’;

.and, “sherefore, comtent shemfelves
with repeating the Procs[fes, without
the Jeaf Fariation. This Opimion,
/Jo-wefver ridiculous it may. appear
to thefe mot acguotnted with the pre-
Sfent Prottiee of Diffiliors, bas, I
am [atisfied, been the principaF Caufe
why Diflillation has not been carri-
ed 20 the Height it would exbarwife
bave been.  F bave therefore enda~
vonred_in the - foltwsing Treasife ro

defiroy this-idle Opinion, ond fhew
- - | the



PR EFACE

she Diflitler bow bemay proceed. on
rational Prinviples, md direct bis
Ernguiriss in fuch a8 manner as can:
not fail of leading bim 1o fuch Dif-
coveries in bis Profefion, as will be
attended with Advantage both ta
Inmft{f ama' b C‘owttiy.

‘Bu? ¥ ¥y mot to tbojé on.z’ 'wba

'ﬂm&e Difitlation their me  fion,

that I bave ladoured vo ‘vender
this Treatife ufeful; I bave alfs en
deavoured -to - 2xsend its Utility to
thofe who diftil Simple and Compmnd
Waters for their own Ulfe, or to
difiribute to their indigent Neigh-
bours. And for this Reafon I have
adapted moff of the Revipes to fmall
Ruantities, and briefly enumerated
the Virtués and Ufe: of each Com-

poﬁtzon .

The fhort Defcriptions of the moﬁ
wp:tal Ingredients, and the Direc-
tions for c/Juf ng the beff of each

Kind,



 PREFACE
Kind, I flatter my/elf ~will not Ja
confidered as impraper :- Becoufe the

Goodngﬁ of every Compofirion; mufy,

in.a great Meafure, depend on the
Goodﬂd.} of - the Ingredzent:

AT pograpbzcal Errors are al-
moff impoffible to be avoided, ‘the
Reader will, I hope, parden any be
may chance to meet with in the en-
ﬁnng :T}'eatg[e ;s and the rather as,
1 dare. fay, there are none but what

" be .may himfelf very eafily  cor-
- redl,

THE
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Complete Syﬁem

DISTILLATION.

| DISTILLATION is thc Art of fepa—

riting, or drawing off the fpirituous;

aqueous, and oleagincus Parts of 2

mixt Body from the groffer, and more ter-

teftrial Parts, by means of Fire, and con-
denfing them again by Cold.

We fhall therefore divide this Treatifé
nto three Parts ; in the firft, we thall ex-
plain the Method of dxﬁlllmg Spirits fromi
various Subftances ; in the fecond, the man«
ner of drawing fimple Waters ; and i the
third, the beft Methods of making cordiak
ot eomuaund Waters.

 J fARf



2 A Complete Syftem

'PART L
Of the Diftillation of Spirits.

B Y the Dittillation of Spirits is to be un-
¥ derftood the Art by which all inflam-
mable Spirits, Brandies, Rums, Arracks, and
the like, are procured from vegetable Sub-
ftances, by the means of a“previous Fer-'
mentation, and a f{ubfequent Treatment of
the fermented Liquor by the Alembic, or -
hot Still, with its proper Worm and Refri-
geratory. _—

But as it is impoffible to extrat vinous
Spirits from any vegetable Subje& without
Fermentation, and previous to this Brewing
is often neceflary, it will be requifite firft to
conifider thefe Operations.

CHAP. I

Of Brewing, in order to the Prodution of
o inflammable Spirits.

BY Brewing, we mean the extrating a
‘49 TinQure- from fome vegetable Sub-
flance, or diffolving it in hot Water, by
which means it becomes proper fora vinous
Fermentation, ' ’A




-of _I)iﬁilhtibn. 8

A Solution, or fermentable Tin&ure of'
this kind, may be procured, with proper
Management, from any vegetable Subftance,
but the more readily and totally it diffolves
in the Fluid, the better it is fitted for Fer-
mentation, and the larger its Produce of
Spirits. . All infpiffited vegetable Juices
therefore, as Sugar, Honey, Treacle, Man-
na, &e¢. are very proper for this. Ufe, as
they totally. diﬂglve in Water, forming a .
clear and uniform Solution ; but Malt, for
its Cheapnefs, is generally preferred in Eng-
land, though it but imperfecily diffolves in
hot Water, The worft fort is commonly
chofen for this Purpofe ; and the Tin¢ture,
without the Addition of Hops, or Trouble
of boiling it, is directly cooled and fere
mented. ;

But'in order to brew with Malt to the
. greateft Advantage, the three following
Particulars fhould be carefully attended to;
1. the Subje@ fhould be well prepared ;
that is, it thould be juftly malted, and well
ground : For if it be too little malted, it
will prove hard and flinty ; and confequently,
only a fmall Part of it diflolve in the Water:
And, on the other hand, if too much malt-
ed, a great Past of the finer Particles, or
fermentable Matter, will be loft in the Ope-
tation. With regard to grinding, the Malt

Ba thou'd



4 A Complets Syfrems
fhould be reduced to a kind of coarfe Meal ;
_ for Experience has fhewn, that by this
fneans; the whole Subftance of the Malt
may, through the whole Procefs, continué
mixed with the Tin&ure, and be diftilled
with it 3 whereby a larger Quantity of Spi-
rit will be obtaimed, and alfo great Part of
the Frouble, Tiweand Expence in Brew-
ing faved. ‘This Secret depends upon tho<
roughly mixing, or brifkly agitating the
Meal, firft in cold Water, and then in
hot ; and repeating this Agitation after the
Fermentation is finithed : When thethick
turbid Wath muft. be immediately com-
mitted to the Still.  And thus the two Ope-
fations of Brewing and Fermenting may
very commodroufly be reduced to one, td
the no fmall Profit and Advantage of-the
Pittiller. . : .

The fecond Parricular to be attended to,
5, that the Water be good, and properly
applied. Rain Water i3 the beft adapted
to Brewing ; for it mot only extracts the
Tinture of the Malt better than any other 5
but alfo abounds in fermentable Parts;
whereby the Operation is “quickened, and
the Yield of the Spirit increafed. The
next to that of Rain, is  the Water of Ri-
- vers and Lakes, particulaly fuch 2s wath

auy large Tra& p}) a fertile Country, or re-
seive. the Sullage of populous Towns. '

. whatever.
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whatever Water is ufed, it mutt fand in 3
hot State upon the ‘prepared Malt, efpeciatly
if a cleat TinQure be defired ; but the
greateft Care muft be ‘taken to prevent thé
Malt from running into Lumps or Clods 3
and, indeed, the belt Wayto prevent thi,
#s to put 4 fmall Quantity of cold Water t9
the Mah firft, and mix them well tolrether;
aftér which the remaining Quantity of Waz

~ termay be added in 4 State of boiling, with:

out the leaft Danger of cpagulating the.
Malt, or what thé Dittillers call;- makinj q
Pudding. - o e

It has. been found by Experience, that &

- gertain Degtee of Heat i neceflary to ex:

tract the whole Virtue -of the Malt: Thig
Degree mdy, by the dbove Méthod, be des
termined to the greateft Exaltnefs, as the
Heat of boiling Water may at. once be
leflened to any efligned Degree of Warmth;
by a proper. Additien of cold Water 5 dud
Regard being had to the Seafon of theYear,

. and the Temperature of the Air, This Im«

provement, with that mentioned above, of
reducing thé two Operations of Brewing

“and Fermentation to one, will be attended

with confiderable Advantage.

' 'With regard to the, proper Quantity of
Water, it muft be obferved, that it too iittle
be ufed; avifcid clammy Mixture will be
' B3 produced,
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produced, little difpofed to ferment, ner
caf'pable of -extratting all the foluble- Parts
of the Malt, On the other hand, too much
Water renders the TinCure thin and ague-
ous, and by that means increafes the Tron-
ble and Expence in all Parts of the Opera-
" gion. - . A due. Medjum, therefore, -fhould
be chofen ; and Experience has thewn, that
# Wath about the Goodnefs of that defigned
by the London Brewers for. Ten Shilling
Beer, will beft anfwer the Diftiller’s - Pur-~
pofe.. When a proper Quantity of Water
15 mixed with the Malt, the whole Mafs
muft be well agitated, that all thé foluble
Parts of the Ma%t may often come in con=-
ta&t with the aqueous. Fluid, which being
~well faturated atter ftanding a proper-time,
muft be drawn off, freth Water poured on,
end the Agitations repeated, till at laft the
whole Virtue, or faccharine Sweetnefs of
the Malt is extraGted, and only a fixed.
hutky Matter remains, incapable of being
diflolved by either hot or ¢old Water,

. The third requifite Particular is, that
fomg certain Additiohs be ufed, or Altera-
tions made accor{ing to the Seafon of the -
Year, or the Intention of the Operator,
The Seafon of the Year is very neceflary to.
be confideted. In the Summer, the Water
- applied to the Malt muft be colder than in
the Winter-; and in hot fultry Weath;r,

. - ' . the

L
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the Tin&ure muft be fuddenly cooled, other-
wife it will turn eager ; and, in order tp
check the too great 'Iscndc_ncy it has to Fere
mentation, when the Air is hot, it will bé
neceflary to add a proper Quantity of un;‘
malted ‘Meal, which being much lefs" difs
pofed to “Fermentation than Malt, , wil]
greatly moderate its Impetuofity, and rénder
the Operation fuitable to the Produ&ion of
Spirits, which, by a too "violent Fermenta~
tion, would, in a great Meifure, " be diffi-
pated and loft. ' U

CHAP I
of Fermentation, -

T HE Tin®ure, or, as the Diftillers calt

it, the Wath, being prepared, "asin -
the foregoing Chapter, it is next to be fer-
mented ; for, without this Operation, no
vinous Spirit can be produced. =~

‘By Fermentation is meant that intefline
Motion performed by the inftrumental Effi-
cacy of Water, whereby the Salt, Oil and
Earth of 'a fermentable ‘Subjeét, are fepa-.
rated, attenuated, tranfpofed, and again
collected, and recompofed’in a particular
Manner. - : S

B4 . The
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" “The Dottrine of Fermentation, is of the
greatelt Ufe, and fhould be well underfiood
‘E’ evety Diftiller, ag it is the very Bafis of
tgc“ Art ; and, perhaps, if more attended

* wer Spirit, as well as a greater

m‘ight_ ‘be procured from

ials than at prefent. - We

3y ‘down ‘a copcife Theory

, befare we procesd to der

Every fermentable Subje is compofed of
Salt, Oil, and .3 fubtile Earth ; but thefe
Particlesare fo “f{mall, that, when afunder,
they are imperceptable to the Senfes ; and,
therefore, when mixed with an aqueous
luid}_thqy, leawe. it tranfparent; naither
ave fermentable . Bodies any Tafte, except
that of Sweetnels, | R

-~ Thefe Particles are each compofed of
Salt, Oil and Earth, intimately mixed in an
g¢tual. Cohefion, Connexion, and Union ;
and, therefore,. when any ane of thofer
Principles, too much abounds in any Sub-,
ject,- fo thatan intimate Union is prevented,
the. whole ‘Efficacy of the Fermentation is

gither ftopped or . impaired, ‘or at, leaft limi~

ted to one certain Species,

This
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This equa,l ‘Connexion of Salt, 0:1 and
Earth into a fingle compound Particle, forms
2 Conpufclc {oluble in Water ; or, to {peak
more philofophically, this compound Cor-
puicle is, by means of jts faline Particles,
conno&ted with the agueous Corpufcles,
and maved up and down with them.. But
where rhefe Corpufcles are not thus con-
ne&cd with the Water, a Number of them
join together, and form cither a grofs, org
{oofe, chaﬂ'y, and {pungy Mattcr

‘When thcfc compound Particles are di~
luted with 8 fmall Quantity of an aqueous
Fluid, they feel flippery, clammy, and
anctuous to the Tough, and affeét the Tafte
with a kind of ropy Sweetnefs. And when
a praper Quantity of the Fluid is added, a
Commotion is prefently excited, and after-
. wards a fubtile Separation,

This Commotion and Separation ficft bes
gins in the whole Subftance ; for before the
Mdition of Water, the Subje& may Lernain.
in dry, folid, and large Pieces, .as in' Malt;
Sugar, &c. which. bcmg reduced to ‘Pows
der, each Grain thereof is an Aggregate of
many {maller compound Corpuicles ; thefo

ut inte Water, diffolve, and fepa-
(atcly g at thcrcm, till at lcngth they bed
.. 7" ' gomg
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come fo fmall as to be invifible, and only
thicken the Confiftence of the Liquor.

.. Thefe Corpufcles being thus feparated
£rom one another, there next enfues 2 Sepa-
ration of their component Particles 5 that
is, the Salt, the Oil, and the Earth, are di-
vided by the Interpofition of the aqueous
Particles,. - ' f

. The firft Commotion is no more thana
bare Solution ; for the faline Particles being
eafily diffolvable in Water, they are imme-
diately laid hold of by the aqueous Particles,
and carried about with them. But the fuc-
ceeding Separation, or fermentative Motion,
is a very different thing; for by this the
faline Particles are divided from thofe of
Oil and Earth, partly by the Impulfe of the.
others in their Motion, and partly by the
Force of the aqueous Particles, which are
?}?W continually meeting and dathing againft
em.

This Motion is performed by the Water,
as a Fluid, or Aggragate of an infinite
Number of Particles, in aGual -and perpe-
tual Motion ; their Smallnefs being propor-
tionable to that of the fermenting Corpuf-
€les, and their Motion, or conﬂ:ant.Sufcclslti-
bility of Motion, by Warmth, and the Mo-
tion of the Air, difpofing them to mgvc
' other
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other fubtile moveable Corpufcles alfo. ‘The
. gertain: Agreement of- Figure, or. Size be-
tween the agueous. Particles, and thofe of
the Salt in.the fermentable Subje&, tends
greatly to increafe. this Copamotion ; for, by
this means, they are readily-and very clofely
conne&ed together ; and “therefore move
almoft like one.and. the fame compound
Corpufcle ;. whilft the Water. is :not at all
difpofed to ¢ohere. immediately with either
the. Oil. or Earth, And thus, an ugequal
Concuffion js excited in the compound Cor-
ufcles of the fcgn;én;ablg ;Sqﬁj:& s which
Conicuffion at Tength. frikss st the faling
Particle, loofens the others, and finally pro- -
duces a Separation-of the original Connexion
of the Subject.:. - FEE

An aqueous Fluid, ‘therefore, is the true,
and indeed the.only, Inftrument for pro-
curing a fermentable Motion in thefe com-.
pound Corpufcles of the Subje& : For were
an oily Fluid poured upon any fermentable
Subjet, no vinous Fermentation would en-
fue ; as the Oil could ncither give a fuffi-
cient Impulfe on the compound Corpufcles,
which are groffer than its own conftituent
Particles, nor divide the oily er faline Par-
ticles of the Subje& from their Comnexion
with the others, which detain, and, as it
were, envelope, or defend them from its
Aﬁion. - - .
o The
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-+ 'The compound Corpirfélésof the fers
thentable Subje& being affe@ed by the perw
etaal Motion of the Particles'of the aques
s Fluid, 3 proper Degree of Motion ié
Sreceffary, ‘of that the Parlithes move with
a proper Degree of Velocity, whith prins
cipally ‘depends on external Heat: A cone
fidefable Degréc'of €old, indecd, will frot
pbfolutely ‘prevent Fermentation, though it
Will gréatly retard, it ¢ and’s boiling Feat
Wilt prevent Gt Al miore. A"t.egid-, of mids
dle Degree of Heat betwieeh - Freezing ' or
Boiling, is'therefore the ifioft’ proper- fop
i promoting afid quitkening the*Operation. -

The Admiffion of Air, alfo; thoaghnot
of abfolute Neceflity, yet greatly promotes
and quickens the A&ion, ‘as being a capital
Inflrundent ‘in putting ina proper Degree of
Motion the"blg;’]’ Particles of the ‘Subjeét;
But whilftthe Air thus contribiites'tp hafterd
the Effe®, it caules at the fanié time by s
Adtivity fome rematkabld “Altefations in
the oily Particles; fot it nbt only moves, btit
abfolutely diffulves and difplates them from
their original Connexions ; and thus cartie$
them off with itfelf from the whole Mafs,
And, therefore, ' though the Confideration
of the Air does hot” f{o properly belong to
Fermentation in the - general; yet it does in -
Particular ; as having an aceidental Powep
) . .- . tQ
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to " altér every Species af-this. Operation 5
Confequently ite Agency ought to be well
naderfbéod,- either to procure Alterations at.
pleafure.in the fermenting Mafs, or to pre-
vent and corrc& impending Dangcrs

- The o:l' -Pamcl‘hs thus fcpargtcé and dif=

folvcd:by thc; Adr, are alfo clattic, though
they probably derive that Property from
their Intercourfe with the Air itfelf, and:
theie being rendered extremely minute. .

Whep, therefore, an agueous Fluid iy
added to a fermentable Subje@® expofed to
a.tcmpemh Heat, ‘a fermentative Struggl¥
:mmcdxatcly arifes, the faline Part ofgtghe‘

Particles being diffolved by the
cantinual intefine Motion of the Water,
and carried d.down with: it inall Di-
teQions, amidk ax infinite Number of other
Particles, as well fermentable, as aqueous-
oncs ;3 whernee, by this Collifion and At-
trition, the faline Particles are ' diffolved,
and feparated from their. Connexion with
the ody and earthy. And as the aily Par~
idts are. the moft, fubtle-and elaftic;, they
would, by this méans, be thrown up to the
Surface of the Liquor, and carried off by the

- Air, were they net clofely conneéted. with
the  earthy ones, whofe Gravity prevents
theit Evaporatiun,. and, by coming in con- .
ta& ‘withe athers of the fame kind, form
Aggregauons,
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Aggregations, and'fink down, with the
“oily Particles, to” the Bottem, But before.
thefe can form a Bulk too large to be fup--
ported by the Water, many of the oily Par--
ticles are, by their frequent. Collifions
with the aqueous Fluid, feparated from
the earthy ones; -and, by Degrees, more
* ftrongly conne@ed again with the faline’
- ones; whilft, en'the other hand, the fame
“faline Particles imbibe fome of the carthy -
- ones, which being left fingle, upon their
Separation from the oily Particles, floated
about feparately in thte Flaid, =~ -

. - And hence proceed the feveral different:
Confequences of Fermentation; wiz. 1.
From thé Separation of the faline Particles
of the fermentablé Subject proceeds the tart,
faline, or acid Tafte of the Liquor ; which
is more fenfible at firft, before the Liquor .
is duly compofed and fettled, or the due Ar-
rangement and Conneion of: the faline
Particles with thofe of the -oily’ and earthy
Kinds, completed :* After which the Liquor-
proves milder, fofter, or lefs pungent. 2.
From the oily Particles being fet at liberty, .
proceeds the ftrong Smell of the Liquor,
and the Head or thining Skin upon the Sur-
face. 3. The earthy Particles collefing
‘together in Clufters, caufe the Fluid to ap-
pear turbid, and afterwards a vifible earthy,
or clay-like Matter to be precipitated : énd
: ‘ . fome
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fome of the earthy Parts, in their Motion,
arriving at the Head, or oily Skin on the
Surface, caufe it to thicken ; and afterwards
taking it down along with it, thus confti. -
tute the Lees which abound in Oil. 4. From
this new-Struggle or Collifion, which is pro-
du&ive both of Solution, and a new Con-
neion in the faline and earthy Corpufcles,
proceeds the Ebullition in Fermentation.
And, laflly, by the fame repeated Coalition
of the oily with the aqueous and filine .
Particles, the inflammable Spirit is pro-

~ duced.

Having thus laid down a concife Theory
of Fermentation, we fhall now proceed to
the Pra&ice. ‘

TheWathbeing brouﬁht to a tepid,or Juke-
warm State in _the Backs, a proper Quantity

. of a good-conditioned Ferment isadded ; but
if the Ferment be folid, it thould be previ-

oufly broke into fmall Pieces, and gently
thinned either with the Hand, Whifp, &e.
in a little of the tepid Liquor. A complete
and uniform Solution, however, fhould not
be attempted, becaufe that would greatly
weaken the Power of the Ferment, or de-
ftroy its future Efficacy. The whole in.
tended Quantity, therefore, being thus
loofely mixed with a moderate Parcel of the
Liquor, and kept in. a tepid State, either

by
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by fetting it near the Fire, or otherwife, and
free from the too rude Commerce of the
external Air ; more of the infenfibly warmi
Liquot ought to be added, at proper Inter=
vals, till, at length, the whole Quantityis
properly fet ta workin%n;ogcthcr.. And,;
thus, by dividing the Bufitefs into Parts, it
may much more fpeedily -and effeGually
be performed, than by attempting it all a€
once. : '

"The whole Quantity of Liquor beitig ¢thus
fet to work, fecured in a proper Degree of
-Warmth, and defended from a too free In<
tercourfc of the external Air, Natuse itfelf,
as it were, finithes the Procefs, and renders
the Liquor fit for the Still,

By . Ferments, we mean any Subftance,
which, being added to any rightly difpofed.
fermentable Liquor, will canfe it to ferment
. much fooner and fafter thar it would of it-
felf ; and, confequently, render the Opera-.
tion thorter ; in contradition to thofe abu<-
fively called fo, which only corre& fome:
Faultin the Liquor, -or give it fome Fla~
vour. Hence we fee, that the principal Ufe
of Fermenits is to fave Time, and make Dif--
patch in Bufinefs ; whilft they only occafi-
enally, and,-as it were, by Accident, give -
a Flayour, and increafe the Quantity of
Spirit,  And, -accordipgly, any fermentable

: ' Liquor,
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Liquor, may, without the Addition of any.

Ferment, by a proper Management of Heat
alone, be brought to ferment, and -even
more perfeétly, though much flower, than
with their Affiftance.

Thefe Ferments are, in general, theFlow-
ers and Faces of all fermentable Liquors,
generated and thrown to the Surface, orde«
‘pofited at the Bottom, either during the
. A& of Fermentation, or after the Operation
is finithed. :

Two of thefe are procurable in large
Quantities, and at a fmall Expence; we
.mean, Beer-Yeaft and Wine-Lees ; a pru-

dent and artificial Management, or Ufe of ‘

which, might render the Bufinefs of Diftil-
lation much more facile, certain and advan-
tageous. :

It has been efteemed very difficult, and 2
great Difcouragement, in the Bufinefs of
Diftillation, to procure a fufficient Stock of
thefe Materials, and' preferve them at all
times ready for ufe. The whgle Secret con-

fifts in dexteroufly freeing the Mitter from

- its fuperfluous Moifture ; becaufe in its fluid
State, it is fubje& to a farther Fermentation,
which is produ&tive of Corruption; in

which State it becomes intollerably feetid

-and cadaverous.
C The

as ol b o
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. "Bhe Method of expofing “it- to- the. Air
silk jt hasreqoired a -proper Confiffence;. i
fubjeck to greatIngonveniencies.; and fo pe-
culiar and careful a2 Management neccflry,
that. it rarely fucceeds.

. 'The be(t Way, therefore, is to: prefiiit
vory flowly and: gradually, in a thick, clofe,
and ftrong Canvas Bag, after the manner of

Wine Lees, by the Tail prefs, till it be~
comes 2 kind of Cake’; which, thongh fofty
will eafily fnap, or break dry and brittle be-
tween the. Fingers.. Being reducedcto that
Confiftence, and clofely packed up .imia
tight Catk, it will remain a long Fime an:-
corrupted, preferve its Fragrancy, and oon-~
fequently, fit to be.ufed for fermenting. the

The fame Method is al® ﬁra&icablc, and
to the fame Advantage, in the Flowers- or
Yeaft of Wine; which may be thus com~
modioufly imperted from. abroad: Or, -if
thefe;cannot be procured; others of e¢qual
Efficacy may be procured’ from frefh. Wine
Lees, by barély mixing and« fiifring. them
into a proper warm Liquor ; whenve: the
lighter, or more. volatile and altive Parts
of the.Lees, will be thrown to the Surfacej . -
and may-eafily be taken .off, and preferved;
by the above-mentioned Method, in- any. -
t ~ defired
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deficad Quiantity. And hence, by a3 very
cafy’ Procefs, an- inexliauftible Supply of the
nioft: ufeful Ferments may be' readdy and
{uccoffively procured, fo as to prévent for
the future all Oecafion of Complaint - for
want of theriy; it the Diftiller’s Bofinefs,

_Experience hay demonfirated, that ait
Ferments abound much' more in efferstidl
Oil, than the Liquor which producdd them;
and confequently they retain, in a very high

thie Snicl and Flavour of the Sub-
jedb. It is therefore requifite, before the
Ferment iy applied; to confider what Flac
volsr is intenddd o be introduced, or what
Spécies of Feront i# moft' psoper for the
Laqyior. - '

The Alteration thus caufed by Ferments

Is fo-punfiderable; as to'render any neutral
fermentable Ligunor, of the fame Flavour
writh- that which yielded the Ferment. This
Obfervation: is of much greater Momient
than will prefently be conceived ; for.anew °
Scene is hereby opened, both in the Bufie
nefs of Diftillation, and others depénding
upon Fermentdtion. It muft, however, be
obferved, that'its Benefit does' not extend
10 Malt, treated: in' the common Method ;
for to any other Subje& . but what affords
a’ Spirit tolerably pure and taftelefs : For;
otherwife, inftead of producing a fimple,
€2 pure;
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pure, and uniform Flavour, it caufes..a
compound, mixed, and unnatural one. - How
far the fine Stiller may profit by it, well de-
ferves his Attention ; and whether our-na- -
tive Cyder Spirit, Crab Spirit,” &r. which
have very little Flavour of their own,. may
not, by this Artifice, be brought nearly, if"
not intirely, into the State of fome foreign
Brandies,  fo highly eftcemed, is recom-
- mended to Experience,

.- Ttis common with Diftillers, in order to
increafe the Quantity of Spirit, give it a par-
ticular Flavour, or improve its Vinofity, te
add -feveral things to the Liquor, during
the Time it is in a State of Fermentation;
and thefe Additions may properly be teduced
to Salts, Acids, Aromatics, and Oils, -

Al rich vegetable Juices, as Treacle,
Honey, &ec. which either want_a natural
Acid, have been deptived of it, or contain
it in too fmall 2 Quantity, will be greatly
improved -by adding, at the Beginning of
the Operation, a{mall Quantity of the ve-
- getable or fine mineral Acids ; as Oil of Sul-
phur, Glauber’s Spirit of. Salt, Juice of Le~
amons, or-an aqueous Solution of Tartar.
Thefe Additiens will either. give, or greatly
improve the vinous Acidity of the Subje&,
but not increafe the Quantity of. the Spirit,

E ‘ © that
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that Intention being performed by Aroma-
tics and Oils. :

All pungent Aromatics have a furprifing
Quality of increafing the Quantity of the
Spirit, as well as in altering, or improving
the Flavour ; but their Ufe requires that the
Fermentation thould be performed in clofe
Veflels. And if a large Quantity be in-
‘tended to be added, Care muft be taken not
to do it all at once, left the Qilinefs of the
Ingredients fhould check the Operation. But
if the Flavour be the principal Intention,
they thould not be added till the Operation
is nearly finithed. After the fame Manner
a very confiderable Quantity of any effential
vegetable Oil may be converted into a fur-
prifingly large - Quantity of inflammable
Spirit ; but great Caution is here alfo necef~
fary not to drop it too faft, or add too large
a Quantity at a time, which would damp
the Fermentation ; it being the fureft Me-
thod of checking, or totally ftopping this
Operation, at any Point of .Time required.
The beft Method, therefore, of adding the
Oil, fo as to avoid all Inconveniencies, is to
rub the Oil in a Mortar with Sugar, which
the Chemifts call making an Olagfaccharum,
by which Means the Tenacity of the Oil
will be deftroyed, and the whole readily
mix with the Liquor, and immedijately .fer-
went with it. . The Dittiller wauld do well

o C3 to

’

¢
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.to confider thefe Obfervations attantiuely,
as he may thence form an advantageous
Method of increafing the Quantity of Spi-
- vits, and at the fame Timé greatly improve
their Quality and Flavour. -

But in order to put -thefe Qbferwations in
prattice, particular Regard muft be had to
the containing Veflel in which the Fermen-

_tation is performed, the Exclufion of the
Air, and the Degree of the external Heat
or Cold, o ‘

Wish regard to the containing Veflal ; its
Purity, and ' the Provifion for rendering it
occafionally clofe, are chiefly to be confi-
-deted. In cleanfing it, no Soap, or other .
un@uous Body fhould be ufed, for fear of
-checking the Fermentation ; and, for the
fame Reafon, all ftrong alkaline Lixivi-
ums thould be avoided. Lime-water, or a
turbid Solution of quick Lime may be em-
-ployed for this Purpofe, without producing
anyill Effe® ; it will alfb be of. great Ser-
vicein deftroying a prevalling acetous 8ale,
which is apt to generate in the Veflels when
the warm Air has free Accefs to them'; and
tends to pervert the Order of Fermentation,
and, inftead of a Wine or Wath, produce
8 Vinegar. ~ Special Care muft alf> be had,
that no Remains™ of Yeaft, or cadaverous
Remains of former fermenicd Matters,hang

" about
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ahout theVeffels, which would infe® what-
<ver thould be afterwards put intothem ;
a@d cannot, without the utmoft Difficlty,
be perfeGly ¢ured and {weetened.

. 'The eccafional Clofenefs of the Veflels
may in the large way, be provided for by
Covers properly adapted ; and, in the fmall
way, By Valves, placed in light Cafks.
Thefe Valves will occafionally give the ne-
ceffary Vent . to prefetve the Veflel, during
the Height of the Fermentation ; the Vef-
fel othetwife remaining perfectly clofe, and
impervious to the Air.

It is a Miftake of a very prejudicial Na-
ture, in the Bufinefs of Fermentation, to
fuppofe, that there is an abfolute Neceffity
for a free Admiffion of the external Air,
The exprefs contrary is the Truth, and very
great Advantages will be found by pratiling
according to this Suppofition. A conftant
Influx of the external Air, if it does not
carry off fome Part of the Spirit alicady
generated, yet certainly catches up and diffi-
pates . the fine, fubtile, or oleaginous and
faline Particles, whereof the Spirit is made,
and thus confiderably leflens the Quantity.
By a clofe Fermentation this Inconveniency
is avoided ; all Air, except that included in
the Veflel, being excluded. THe whole Se-
eret confifts in leaving a moderate Space for
: C 4 the
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the Air at the Top of the Veffel, unpofiefled
by the Liquor. -When the Liquor is once
fairly .at work to bung it down clofe, and
_thus fuffer it to finith the Feérmentation,
without opening or giving it any more Vent
than that afforded it by a proper Valve
placed in the Cafk ; which, however is not
of abfolute Neceflity, when the empty
Space, .or rather that pofiefled by the Air,
is about one tenth of the Gage; thear-
tificial Air, generated in the Operation be-
ing then feldom fufficient to open a ftrong
Valve, or at moft not to endanger the Cafke.

This Method may be practifed to good
Advantage by thofe whofe Bufinefs is not
very large ; but it requires too much Time -
to be ufed by the large Dealers, who are
in a manner forced to admit the free Air,
and thus fuftain a confiderable Lofs in their
Quantity of Spirit, that the Fermentation
may be finifhed in the fmall Time allowed
for that Purpofe. It may, however, be
faid, that the filent, flow, and almoft im-
perceptible vinous Fermentation, is univer-
- fally the moft perfect and advantageous.

During the whole Courfe of this Opera-
tion, theVeflel thould be kept from all exter-
nal Cold, or confiderable Heat, in an equal,
uniform, and moderatc Temperature. Iit
theWinter, a Stove Room, fuch as is coma
T ' 2 mon
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mon in Germany, would be very conveni-
ent for this Purpofe ; the Veflel being

laced at a proper Diftance from the Stove :
gut at other Seafons no particular Apparatus -
is neceflary with us in England, if the Place -
allotted for the Bufinefs be but well de.

fended from the Summer’s Heat, and the
ill Effe@s of cold bleak northern Winds. -

The Operation is known to be perfeGted
when the hiffing, or fmall bubbling Noife
can be no longer heard, upon applying the
Ear to the Veflel ; and alfo by the Liquor
itfelf appearing clear to Eye, and having a
pungent Sharpnefs on the Tongue. And
that it may fully obtain thefe Properties,
and be well fitted to yield a pure and per-
fectly vinous Spirit by Diftillation, it thould
be fuffered to ftand at reft in a fomewhat
cooler Place, if practicable, than that in
which it was fermented ; till it has tho-
roughly depofited and cleanfed itfelf of the
grofs Lee, and become perfectly tranfparent,
vinous and fragrant ; in which State it
fhould be committed to the Still, and the
Spirit obtained will not only exceed that ob-
tained in the common Way in Quantity,
but alfo in Fragrance, Pungency, and Vi-
~ pofity, o '

CHAP,
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HAVING in the two precedmg 'Chapterc
laid down the beft Methods of Brew-

ing .and Fermentation, we {hall now . pro-
ceed to the Method of Diﬁil.lation.

And in order to tead our Readers metho~
dically through the Path which lies before
them, we thall begin with explaining the
Principles of Diftillation ; or, . the Method
of extraiing the fpirituous Parts of Bodies.

" To exira&tlie‘-Spiritsis to caufe fuch an

A&ion by Heat, as to caufe them to afcend
in Vapoyr from the Bodxcs which detain

tbcm

- If this Heat be natural to Bodies, fo that
the Separation be made without any adven-
titious. Means, it is called Fermentation,
which we have already explained.

If it be produced by Fire, or other heat..
ing Power; in which the Alembic is placed,
it is called Digeftion, or Diftillation : Di-
* geftion, if the Heat only prepares the Ma-
terials for the Diftillation of their Spirits ;

and ‘Diftillation, where the Aéion is of
{ufficient
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feflicicnt Efficacy to caufe themto afcend in
¥apour, and diftil.

. ‘This Heat {¢ that which puts the infenfi-
ble Partsof a Body, whatever it be, into
Motion, dividesthem, andcaufes a Paffage
for the Spirits inclofed hercin, by difengag-
ing them from the Phlegm and the earthy
Particles by which they are inclofed.

Diftillation confidered in(this Light, is not
unworthy the Attention and Countenance of-
the Learned. This Art is of infinite Extent ;
whateyer the whole Earth preduces, Flow-
ers, Fruits, Seeds, -Spices, aromatic and
vulnerary Plants, odoriferous Drugs, &%¢.
are its Obje&s, and come under its Cog-
nizance ; but we generally confine it to Li-
quids of Tafte and Bmell ; and to the fim-
ple and fpirituous Waters of aromatic and
vulnerary Plants. With regard to its Uti-
lity, we fhall omit faying any thing here,
as we fhall give fufficient Proofs of it in the
Sequel.

CHAP 1V,
of ?artigul_ar Difillation,

Dmillation is generally divided into three
*~ Kinds ; the firft is -called Diftillation
per afcenfum, which is when the Fire, or
' - other
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other Heat, applied to the Alembic, con=
taining the Materials, caufes the Spirits to
afcend. ' This is the moft common, and in-

deed almoft the only kind ufed by Ditillers,

The fecond is called Diftillation per def~
cenfurm ; which is, when the Fire being
placed upon the Veflel precipitates, or caufes
the Spirit to defeend. This Kind is hardly
ever ufed by Dittillers, but to obtain the
Effence or Oil of Cloves. .

. The third is termed Diftillation per latus,
or oblique Diftillation ; but this being ufed
only by the Chemifts we fhall fay nothing
farther of it here. © i

‘With regard to the different Methods of
Diftillation, occafioned by the different Vef-
fels, or Materials made ufe of to excite Heat,
improperly called Diftillation ; they are of
various Kinds, and fhall be explained as
they occur in the Work. '

There are various Kinds of Diftillation,
fome of which arife from the different Con-
firu@ions of Alembics ; fuch are the Dif-
tillation by the common Alembic, with a
Refrigeratory, the Glafs Alembic, the fer-
pentine Alembic, and the Retort : Others
are produced from the Heat furroundirlxlg-

.the

-




the Alembic ; fuch as the Diftillation in
Balneum Marie, the Vapor, the Sand, the
Dung, ‘ and the Lime Baths, ‘

Thefe different Methods of Dittilling,
we fhall explain in enumerating the Opera-
tions in - which they are moft proper ; and
proceed to treat of the different Forms of

" Alembics and ther Conftru@ions. -

CHAP V.

Of ALxmsics, and their dgﬁreﬁt
- Conftruétions,

| T HE Alembic is a Veffel ufually of

Copper tined, which ferves for, and
is effential to all Operations in the Diftil-

. xcry.

There are feveral Sorts of Alembics, all
different, either with regard to Matter or
Form. As, the common Alembic witha
Refrigeratory, the earthern and the glafs
Alembic, the Balneum Marie, and the Va-
pour-Bath Alembic.

* Every one of thefe being of a different

. Conftru@ion, are alfo ufed in different Ope-
- rations,

The
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The common Alembis corifisprineipally
of two Parts, thelewer Part ¢alied: the Bo-
. dy, and the upper termed the Head. -

. N O I |
Th’, BOdy GQRMS’ of twe pkmi d”
lower called the. Cucurbit, dnd: the: uppidr
the Crown. The Curcubit, os loveer Past
of the Body, is a kind of - Retdptacle
proportioned to the Size of the Alembic, -
in which the Bodies to be diftilled are

placed.
The Crown, or é;}pef Pa"rt'of: the B‘ociy,'

is alfo another Part of the Alembic ; and is
that Part of the Body to which the Head is
immediately luted.. But an Idea of.thefe fe-
veral Alembics will be much bettar attaincd
from the following Figares, which reprefent
them much ftronger to the Imagination
than is poffible to be dome by- Words. - -

Fig. . Is acommon Aleg:bic;. as .it*ap.:.
pears before it is placed in.a:Furnace, whers
a is. the. Bottom, 4 the Crown, ¢ the Head.

Fig. 2. Is the Body without the Head; 4
the .Rim ar Top of ‘the Crown. wheso the

;

Head is luted, _ S

| Fig.‘ 3.
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Fig. 3. The Head ; athe Rinv where it
it to.Be-luted ta the Body ; & the Nofe, or
End which is luted into the Worm.

Fig. 4 The Worm, as it appeacs when
ont of the' Tub in which it is fixed when
io. ufe. ;. o the End.into whieh the Still Head
is:inferted, & that which conveys the Li-
quor into the Receiver.

Fig 5. Two-Stills at work in ene Refri-

ratory:; &, 6 the two Still Heads, ¢, dthe
ﬁdics inclofed in: the Brick-Work; ¢, ethe
two Fire-Places ; f, fthe two Afh-Holes ;
g a Common Receiver ; b a Spout Receiver,
ealled by Chemifts a. Sepdrating-Glafs, ufed
in' the Diftillation of Herbs, in order to ex-
teack their- effential Qil ; 4 a Crane for drawa
ing the Water out of the Refrigeratory.

Fig. 6.A fmall.Still with-a Refrigeratory ;
a the Body, 4 the Head, ¢ the Refrigeratory
filled with Water, & the Receiver, luted to
the Bec.of the: Alembic.

Fig., 7:. A«Glafs. Alembic to be ufed as 2
Balveuns Marie ; athe Body, &the Head,
¢ the Bec, which is to be luted to the Re-
ceiver, d a Trivet on which it is ftanding in
the Water,

SR - Fig:
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Fig. 8. A proper Receiver for the Glafs

Alembic,-called by Chemifts a Bolt-Head,

or Matrafs.

.Fig 9. The Glafs Alembic -placed in a
Copper Veflel ; a the Copper Veflel - filled
with Water, 4 the Body of the Glafs Alem-
bic, ¢ the Head, d the Recéiver luted ate
to the Bec of the Alembic, :

Fig. 10. A cold Still for diftilling fimple
Waters ; ¢ the Head, 4 the Bec, or Nofe,
¢ the Recceiver,. 4 the Plate on which Herbs
are laid.

Fig. 11. A Veflel for Digeftion, called
by Chemifts a Pelican or circulatory Veflel 3
a. the Body, 4 the Head, ¢, ¢ two Tubes,
luted at 4, 4, by which the Liquor returns
from the Head into the Body ; ¢ a Furnace
on which it is placed, f the Fire-place, g

~ the Afh-hole.

Fig. 12. Another Receiver, ufed when
it is neceffary to lute it to the End of the
Worm, in order to prevent the moft vola-
tile Parts from being evaporated, and loft.
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CHAP, VI |

Of the AccipenTs that too often bappen in
performing the Proceffes of DisTILIA-
TION,. ' . '

AM ONG the Accidents which fre-
quently happen. in Diftilling, the leaft

of all is for the Operation to mifcarry and

the Ingredients to be loft. ]

Andthis beinga Subject of the] greateft
Importance we fhall treat it with all poffible
Accuracy.

All Accidents are occafioned by Fire,
their primary Caufe ; by want of Attention -
they get too much Head, and Fear often
fufférs them to become irremediable.

The firft Accident which ‘may happen
by the Fire, is when a Dittiller, by too
great a Heat, caufes the Ingredients to be
burnt at the Bottom of the Still ; by this
Means his Liquor is fpoiled by an empereu-
matic Tafte, and the’T'in is melted oft from .
the Alembic.” An Empercuma refembles
the Smell of burnt Tobacco, and is produced
in Liquors by too great a Degree of Heat.
Toilluftrate this, diftil any Fruit, Flowers,
or any Aromatic whatever ; but efpécially

D fomething
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fomething whofe Smell is very volatile, draw

" eff only the beft, unlute the Alembic, and
" what remains in the Still, will be found to

have a very difagreeable Smell ; whence it

“follows, that if a little more had been drawn

off, it would have fpoiled what was beéfore
obtainied. _ :

If the Fire be too violent, the extraordi-

"nary Ebullition of the Contents caufes them

to afcend into the Head; and, if a Glafs
Alembic,they fall ignited into the Recipient ;
the Heat breaks it, the Spirits are diflipated,

‘and often take Fire from the Heat of the

Furnace.

- If thc Fire be too ftrong, the Bottom of - -
the Still becomes red hot, the Materials in-

flamed, and 'confcqucntly the Fire reaches
the Recipient. ‘ s ‘

Wﬁcn an earthern Alembic is ufed, the

~ clofeft Attention is requifite to keep the Fire

from burning the Materials at the Bottom, -

-The Head, which isalways of Glafs, burfts,

and the Spirits are fpilt, and often” catch
fire. And the Remedy becomes the more
difficult, as Earth retains the Fire much
longer than a common Alembic. .

If the Alembic be not ﬁrgni).r' fixed, it is
foon put out of Order,. falls down and un-

Jutes™ .
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lutes itfelf; thusthe Liquor is fpilt, and the
Vapour fets the Spirits on ﬁrc

If all the Joints be not carcfully lutcd
the Spirits at their firft Effort iffue through
the leaft Apcrture, run into the Fire, which
is propagated into the Alembic by the Va-

pour.

In Diftillations where the Phlegm afcends
. firft, its Humndnty penetrates the Lutc, and

loofens it, fo that when the fpirituous Va-
: rs afcend they are expofed to the famc
Accident.

Laftly, when the Recipient is unluted,
efpecially if near full, withcut the greatcﬁ
Circumfpecion the Spmts will be {pilt, and
fo catch Fire,

Hitherto I have only given a fimple Ac-
count of what daily happens to Diftillers ;
but the Confequences of thefe ‘Accidents
are infinitely more terrible than the Ac-
cidents themfelves ; for an Artit to lofe
his Time, his Labour and Goods, is no
fmall Matter; but it follows from what.we
have prcmlfed that both his Life and For-
tune are in danger from thefe Conflagrations.
Inftances of the former are too common, as
well as thofe of the latter, relating to the

D2 Danger
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Danger to which the Operator is expofed.

They are evident, and we have feen very
lately three Inftances fufficient to intimidate
the moft fanguine. The Spirits catch, the
~ Alembic and Recipient fly, and the inflamed
Vapour becomes prefent Death to all who
breathe it. '

The Re&ifiers, who perform the moft
dangerous Operations of Diftillery, are par-
ticularly expofed to thefe terrible Acci-
dents ; the Finenefs of the Spirit at the fame
- time that it renders it more inflammable,
alfo caufes the Fire to fpread with the
greater Rapidity. And when their Store-
houfes are oncg on fire, they are feldom or

N

never faved,

Poffibly I may be cenfured for my Con-
cifenefs on this Head ; indeed the Impor-
- tance of it requires the moft particular Dif-
cuffion ; but intending to fpeak of the Me-
thods proper to prevent thefe Accidents, I
fhall clofe this Chapter, with recommend-.
ing the Subjec of it to the ferious Reflection
of all concerned in Diftillation. And it be-
ing hitherto emitted, though of all others it
. requires theAttention of the Diftiller, 1 fhall: -
further obferve, that-thefe Operations fhould:
never be left to Servants. What can be ex-
~ pected from ignorant Perfons? Fear will:
‘ . feize
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feize them, when the greateft Prefence of
Mind is requifite.——Let us now proceed

to the Methods of preventing, or at leaft
leflening their Effe@s. .

CHAP. VIL
Of the Methods of preventing Accidents.

O have informed the Reader of the Ac-

cidents which thappen in Diftilling,
would have -been of little Confequence,
without -fhewing, at the fame Time, the
Methods of preventing them. In order
therefore to fortify him 'againft the Ter-
ror, which the foregoing Chapter may have
excited, we will here point out the Reme-

" dies for all the Cafes before fpecified.

To prevent Accidents, two 'I"bingsl efpe-
cially muft be known, and adverted to.

.1. The Knowlcdgdof the Fire, which
depends on the Fuel, whether Wood or
Coal. '

2. The Manner of luting fo as to pre-
vent the Vapours from efcaping through it, -
and by that Means of fetting the whole on
fire.

Dy The



| 38 A Complete Syfiem

‘The hardeft Wood generally makes the
" quickeft Fire, fuch as Beech, Oak, Holm,
Elm, &¢. The white Woods, as the Afh,
the Poplar, the Willow, and the Birch,
make a milder Fire. ‘This holds good alfo
of the Coal made of thefe two kinds of
‘Wood ; and, confequently, the Nature of
the Wood or Coals muft determine the
Fire, and the A&ion of this muft be propor-
‘tioned to the Effe& intended to be produced
by it. That is, the Capacity of the Alem-
bic, the Matters to be diftilled, and their
Quantity. The fame may alfo be faid of
Pit Coal, which is generally ufed in Eng-
land. :

It is evident, that the larger the Alembic,
the more Fire is neceflary. What has not
been digefted, alfo, requires more Fire
than that which has been prepared by that
Operation.  Spices require a ftronger Fire
than Flowers ; a Diftillation of Simple Wa-
ters more than that of fpirituous Liquors.

The furet Way of afcertaining the
neceflary Degree of Fire, is to regulate
it by the Materials, as they aré:more or
lefs difpofed to yield them Spirits, &e.
and this is done as follows. The Ope-
rator muft not leave the Alembic, but at-
tentively liften to what paffes within,. when'
the Fire begins to heatit.. When the Ebu-

- lition
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 lition becomes too vehement, the Fire muft

be leflened, ecither by taking out fome of
the Fuel, or covering it with Afhes or

"Sand.

It requires a-long Experiencein the fe-
veral Cafes, before a Diftiller can acquire a
competent Knowledge in this important

. Point. Nor is it poffible to determine the
Degree of Fire from the Quantity of Fuel ;

Judgment, affifted by Experience, muft fup-
ply this Defect.

Every- thing being determined with re-
gard to the Degree of Fire, we fhall now
proceed to explain the Method of luting

Alembics.

By the Term luting an Alembic, we
mean, the clofing the“]oints through which
the Spirits might tran{pire.

Lute is a Compofition of commen Afhes,
well fifted, and foaked in Water ; Clay, and -
a kind of Pafte made of Meal or Starch are
alfo ufed for this Purpofe ; which, as I be-
fore obferved, is to clofe all the Joints, &,
in order to confine the Spirits from tran-

{piring.
Good Luting is one of the fureft Metheds

of preventing Accidents, An Alembic,
D4 where
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whereall Tranfpiration is prevented, having
‘nothing 16 fear but'the too great Fiercenels
‘¢f the Fire ; and that mdy 'be regulated
by the Rules already laid down.

" ‘The refrigerating Alembic is moftly ufed.
"PhéBody and the Head are joined to each
“other ; 'but notwithftanding the greateft
" “Care be taken in luting the Junure, there
‘will ftill'be fome imperceptable Interftice
‘for Tranfpiration; and the leaft being of
the greateft Confequence, a Piece of ftrong
Paper, fhould be pafted over the Joint, and
the Alembic never left, till the Spirits ‘be-
gin‘to flow into the Receiver, in order to
apply frefi Paper, if the former fhould
contract any Moifture. The Mafter him-
felf fhculd carefully attend to this, and
Whitever - Precaution may have been previ-
oufly ufed, the Eye muft be conftantly up~
on itn '

“The Alembic, when vinous Spirits are
diflilled, fhould be luted with Clay, care-
fully fpread round the Jun&ures, in order
to prevent all Tranfpiration ; becaufe the
Confequences here are terrible ; for when
the Fire catches a large’ Quantity, it is often
~ irremediable.  Befidcs, as this Earth cracks
in drying, it muft be often moiftened, and
frefh arplied, on the firft Appearance of
ény Occafion for it, -

: The
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The Retort ‘is alfo luted with Clay ; but
‘as glafs Retorts-are alfo-ufed, ‘they are often
coated with the fame Clay, ‘to prevent their
melting by the Intenfenefs of the Fire,

. Laftly, the earthern and glafs Alembics
are luted with Paper and Pafte as above.——
Having thus explained the great Confe-
- quence of Circumfpe@ion with regard to
Luting, and the Degree of Fire, we fhall
now proceed to a third Method of prevent-
-ing them, and clofe this Chapter with a
thort Obfervation on portable Furnaces ;
which is, That Alembics. being never tho-
roughly fecure on this kind of Furnaces, a
Hook fhould be faftened.to the Refrigerant
for fixing it to the Wall, :

CHAP. VI

Of the Remedies jfor Accidents, iwhen they
‘ bappen.

Otwithftanding the beft of Rules, and

the ftriteft Obfervation, it is impoffi-

ble entirely to prevent Accidents, and there-

fore it is of nolefsImportance to point out
the Remedies on thofe Occafions.

The moft effential, are Courage and Pre-
{ence of Mind; Fear only increafing the
Misfortune, L If
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1. If the Fire be too violent . it muft be
covered, but not fo as tetally to prevent its
Aé&ion, asby that Means the Procefs of the
Diftillation would be interrupted, and ren-
der it more difficult and lefs perfe&t.

2. When the Ingredients burn, which -
you will foon difcover by the Smell, the Fire
-muft be immediately put- out, in order to
vent the whole Charge of the Still being
entirely {poited, which would otherwife ine-
vitably be the éonfcqueilcc. :

3. If the Spirits fhould catch fire, the
firft care is to unlute immediately the Re-
ceiver, and ftop both the End of the Beak
and Mouth of the Receiver with wet
Clothes. ’ .

"The Fire muft then be put out, and if the
Flame iffued through the Luting, the Joints
muft be clofed witha wet Cloth, which,
together with Water, fhould never be want-
ing in a Diftil- houfe. :

-~ 4. If the Alembic be of Earth, and the
Contents burn at the Bottom, the Fire muft
immediately be putout, theAlembic remov-
ed, and Water thrown upon it, till the Dan-
ger is over ; and, for farther Security, cover-
ed with a wet Cloth, -
’ 5. If
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8. -If after all your Care in clofing the
Jun&ures to prevent Tranfpiration, you
perceive any thing amifs, while the Spirits
are afcending, apply Clay, or any other
Compofition, in-order to ftop the Aperture,
and have always a wet Cloth ready to ftifle
the Flame, if the Spirits thould take fire.

6. 1f the Heat detaches the Lute, or it
becomes moift, immediately apply another,
having always ready what is neceffary for
performing it. Should the Tranfpiration be
fo violent, thatyou cannot immediately ap-

ly a freth Lute, clapa wet Cloth round the
?oint, and keep it on firm and tight, till
the Spirits have'taken their Courfe.  But if
notwithftanding all your Efforts the Tran-
fpiration fhould increafe, fo that you fear
a Conflagration, remove the Receiver as
foon as poffible from the Fire, and after-
wards your Alembic, if portable; butif
otherwife, put out the Fire immediately.

7. The Charge being worked off, be
cautious in luting the Receiver, that nothing
be {pilt on the Furnace, and carry it to fome
Diftance from it, that the Spirits exhaling
. may not take fire,

8. Laftly obferve, that wherever a Re-
medy s required, there muft be no Caa:'lllc
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ufed ; for the fpirituous Vapours eafily take
Tre, and prépagate-the Flame to- thc'Vdﬁ'cls
from whence theyuﬁ'ue. . e -

All that has been hithevto ﬁud -concerns
only the Managemeht of the Alembic, bt
‘what remains is ' lill-more mtcreﬁmg iand
relatesto thofe - who wotkit, that they may
not, by conquering’ the Accxdent , deftroy.
thcmfelvcs

:On d:fcovcrmg any of lthc abovc ‘Acci=
dents, when the Flame has net yet-redched -
‘the Spirits, let the Remedies elready men<
tioned be applied, either with vcgard to the
'Lute, or the Vlolencc of the F!re.

" But 1f the Flame has reached thc Alem-
bic, the followmg Precautions-are “to bc
ufed .

: The Operator muﬂ: not approach ‘the
Alembic without a wet Cloth. over his
Mouth and Noftrils, it being immediate
Dcath to inhale the inflamed Varpour.

In haﬁcnmg to- ﬁop any Acc1dent bs
careful to approach: the Side oppofite to that
. whither the Air impels the Flame; for,
without this Precaution you would be in-
volved in it, and could not, without the ut-

moft Diﬁiculty, extricate yourfekf from it.
' - If
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_ If notwithftanding this Precaution, the
Eddy of the Air fhould force the Flame ta
your :Side, quit the Place immediately, and,
do not return till its Direction be changed,
always taking care to have a wet linen Cloth
before your Nofe and Mouth,and keep your-
felf on the Side oppofite to the. Direion of
the Flame : And alfo to have another fuch.
Cloth, in order to {mother the Flame, and
clofe the Crevife through which the Spirits
iffue. - '

Should it be your Misfortune to be co-
vered with inflamed Spirits, wrap yourfelf
in a wet Sheet, which fhould be always
ready for that Purpofe. Self-Prefervation
is of too great Importance that any of thefe
Precautions fthould be omitted in fuch Va-
riety of Dangers.

If the Fire has acquired fuch a Head
that it cannot be ftopt, the Receiver muft
be broke, and the Alembic, if portable,
thrown down ; but no Perfon muft be fuf-
fered to go near them, efpecially thofe who
are-Strangers to the Bufinefs.

In a defperate Cafe, like that of a large’
Quantity of rectified Spirit taking Fire, if
Time permit, the Communication of the
Beak of the' Alembic with the Recipient,
which is ufually a~C1ﬂi,- muft be cut off, by

! clofely
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clofely ftopping the Bung ; and be fure no

" Candle come near the Receiver, leaving the

 teft, -as the Danger would be too great to
expofe ones felf to the Flames of a large

Charge, and the Diftiller’s Safety thould be
principally conﬁdcred

I thought it my Duty to gnvc my Reader
thefe Informations, ‘and hope that in the
Practice of Diftillation, he will find them
of great Advantage,

CHAP IX. °

Orz the Neceffity of often cooling the Alemhc,
as another Means qf prwentmg Aecidents.

T HE Refrigerant is fo effential a Part
L of the Alembic, that for want of it.
feveral other Fxpcdlcnts are made ufe of to
perform its Office, for cooling thofe whofe
- Capacity, Brittlenefs, or laftly the Conftruc--
tion, will not admit of their havmg any.

The Refngerant is ufually in proportion
to the Capacity of the Alembic, for which
the followmi may ferve as a Rule, that the
Capacity of the Refrigerant thould be to that -
of thc Alembic, as 14 to 8.

The Necefity of cooling the Head of the
Alembic is felf-evident to all who .haﬂv‘:
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the leat Knowledge of Diftillation, as it
condenfes the Spirits, cools them, and caufes
them to flow into the Receiver, which, if of
‘Glafs, would otherwife be broken by the
Heat ; and confequently ferves to prevent
Conflagrations.

The Alembics of the Balneum Maria,
and the Vapour Bath, ought alfo to have
Refrigerants, like the common Alembic,
unlefs they are of Glafs.

- ‘Thofe of Earth and Glafs are cooled, as
we have already obferved, with a wet Cloth,
which is alfo ufed to cool the Head of other

kindsof Alembics. But it is not difficult to -
contrive one which may be placed in a Re-
frigerant ; fuch as the following.

To a common fmall Still apply andlute a
Worm, or long tin .or pewter Tube, form-
ing feveral Circumvolutions, of the fame
Circumference with the Body, in order to
give it fome Elevation, place this Worm'in
a Refrigerant, proportioned to the Alembic.
If the Capacity of this Alembic thould make
it bear too much on the Neck of the Matrafs,
it may be fupported by a Trevit of the fame
Circumference as the Body itfelf: The Ex-
tremity of the Worm may have a Beak pro-
jo&ing beyond the Side of the Refrigerant,

for conveying the Spirits into the Receiver.
: This
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This Apparatus will be attended with lits.
tle Expence, will. fave the Diftiller thie
Trouble of being perpetually cooling'the
'Head of: the Alembic, and is fuch:a Safe-
guard againft Accidents, thatif the Worm
" be well luted, nothing need be apprehended
but from the Violence of the Fise, -

This Method of Practice, therefore, is .
produ@ive of tbree valuable Particulars::
The firft is, that by cooling the Spirits it
preferves the Receiver, and obviates the Ac-
cidents arifing from their Heat. The fe.
cond is, that the Spirits being kept in 2
moderate. Heat, the Tranfpiration is lefs,
and confequently the Spirits procured by
the Operation have more Tafte, Smell and
Fragrancy than they would otherwife have
had. ‘

Experience demonftrates, that when the -
Spirits flow hot into the Receiver, howev:n
attentive the Diftiller may be- to lute the
Jun&ures of the Alembic, there will be a:
very fenfible Evaporation, which even in
fimple Waters greatly depreeiates the Goodw
nefs of the Liquor. _ '

Laftly, the third is, that the Cooling of
Alembics is what principally contributes to
the Perfection of the Operation ; becauf:

: ) - the
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thé Coolnefs of " the Head precipitates the-

Phlegm, and in the Cafe of too great a De-
gree of Fire; and where the Ebullition is
too vehement, if after taking away Part of
the Fire, or covering it, the Ebullition fhould
continue, the Head may be cooled with
& wet Cloth, till the Ebullition is reduced.

As there is 4 Neceffity of cooling the

Alethbic; fo what we have faid cannot be
too carefully obferved. In fine, the Con-
traft of Cold and Heat, equally concurring,
- .but by. Methods direttly oppofite, to thg
fame Procefs, and the Perfeion of the
Diftillation, ‘is 2 Ph@nomenon; which de-
ferves the Attention of all who {tudy the
Operations of Nature, - -

CHAP X ,

Of the” Neceffity of putting Water into the
- Alembic, for feveral Diftillations.

W O pridcipal - Advantages attend put-
-& ting Water into the Alembic. The
firft is, to .prevent the Lofs the Diftiller
would incur withount that Precaution, and fo
prevent any Alteration in the Liquor pro-
cured by. Diftillation. This we thall illuf-
trate by'an Example. Suppofe a Diftiller
thould attempt to reclify Spirits of Wina,

without putting Water in the Alembic. It
T ' E ' is
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" is evident, that the Fire will confume Part
of it, which is entirely lofs, becaufe the
fame Quantity of Spirit cannot be procured
from it, which might, had there Eccn any
thing to moderate the -A&ion of the Fire,
which now preyed upon it.

Secondly, If Liquors are impregnated with
ftrong Ingredients, efpecially Seeds, -and the
g }tllgntity be fufficient to 'afl_)%rb alt the

egm, a great Quantity of Spirit muft
be lc%'t in tl;:cr Still(,)\or'thtzr Ingrcg;:nts will
burn, and the Spirits contratt an empreu-
matic Tafte, which is the more detrimental

 to the Spirit, as it is increafed by Age.

Thirdly, If no Water be put into the A-
lembic with the Ingredients, the Spirit will
be rendered finer by them, and the Fire, if
ever fo little too ftrong, will caufe the Ingre-
dients o burn, and the Spirits to centract an
Empyrcuma ; a Misfortune eafily prevented
by this Precaution. .

Thus it is a Safe-guard againft Accidents :
But befides, Water being mixed with the In-
gredients, they are at once prevented from
burning, and the Spirit not weakened ; for

.no fooner are the Ingredients put in Motion
by the Fire, than the Spirits immediately
afcend, and the Liquor lofes nothing of its
Quality, provided the' Recciver be removed
as foon as the Phelegm begips to a{cend’i_h

. : [}
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- TIieWatcr therefore prevents theWae of

the Spirits, and thus theDiftiller lofes nothing
of his Goods ; whereas, without Water, the
Spirits by impregnating the Materials, their
Quantity muft be lefs. With regard to the
Phlegm, there is no Difficulty in finding
when it begins to afcend, the firft Drop be-
ing cloudy, and when it has continued drope
ping for fome time, it is perceived by a
milky Caft at the Bottom of the Receiver, -

Lafly, The Diftller is no Lofer with
tegard to the Quality of his Liquor, which
is notat all weakened thereby. Thus it is
attended with the two capital Advantages,
the Profit of the Diftilier, andthe Perfe&ion
of the Liquor. Let us now proceed to the
different Manners of Diftillation.

CHAP XL

Of the particular Advantages attznding evsry
kind of DBiftillation, .. 4
.’\ < .

- I N the tfﬁrd Chapter w,é’;mcntionccf the

feveral kinds of Diftillation, we thall
here enlarge on the partigular Advantages
of each, and in what Circumftances each

s to be ufed. A
| E 2 In,
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- Invorder for Diftillation, theAlembic muft
~ be charged with Materials, and placed on
a Fire, or Subftances capablc of producmg
the fame Effe@. . .

" The Method of Dzﬂxllmg with the common
. refrigerant Alembic.

‘This Method of Diftilling is the moft
generally ufed, being one of the moft fpeedy
and proﬁtable, as it requires fewer Prepa-
“ratives, and lefs Time, :

To diftil with the common Alcmbic,
the Body of it muft be thoroughly clean-
fed, that no Tafte or Smell of any pre-
‘ceding Materials may remain. The ]I)W
terials are then to be put into the Alembic ;
but care muft be taken that the Alembic
be not above ‘half full, in- order that the
Materials may have fufficient Room to

~wnove, without choaking the Neck-of the
Alembic.. The fame Care muft be taken
with regard to the Head, it muft be tho-
‘roughly cleanfed and dncd for it often
‘happens that fome fmall QxanIUy of Water
4s left in the Rim, which renders the firft
Spirits foul, and,. by endeavouring to fepa-
rate it from the othcr, fome, and _that the
moft volatile Part of the Spirit, will be loft.

After
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After this the two Parts-of the Alembic:
are to be carefully luted with ftrong brown.
Paper, well pafted on, and the Nofe of the’
Alembic luted to the Worm ; after which
the Fire thould be immediately made under
the Still, left too long an Infufion fhould’

' prejudice the Liquor. ' o

This Alembic being worked on an open
Fire, the Operation is. quicker than any:
other ; but the Degree of Fire requires a
very clofe Attention ; as a different Manage-'
ment is neceflary to different Materials.
The Water of the Refrigeratory muft be
changed from time to time, and if the Cafe
requires it, the whole Head, but efpecially
. the Bec, muft be kept cold. a

Of Diftillation in Sand, and in what Cifes
it fhould be ufed. ’

This Species of Diftillation is pérformed
in two different Manners.  Firft, by cover-
ing the Fire with Sand or .Afhes, and
_ placing the Alembic upon it, This Me-
thod is very neceflary in Digeftion, and for
the perfect Re@ification of Spirits, Sand is
abfolutely neceffary for moderating the Ac-
tion of the Fire, when there is Reafon to
fear the Matter contained in the Bottom of
the Alembic will burn. . .
.. Eg - The
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"The fecond Method of Sand Diftillation,
is to take the fineft Riger Sand, and after
thoroughly wathing it, put into the Aleme
bic a Quaritity fufficient to cover it. three
* Bingers deep 3 after which the Still is to be
charged with the Ingredientsto be diftilled.
‘This ferves inftead of Water in certain
" Cafes, where the Ufe of it would })rcjudice
- the Ingredients ; as™ in the fine {pirituoug
Waters impregnated with the aromatic Partg
of Flowers ; the Sand preventing the Ingre-
dients from burning. It is alfo neceffary in
dittilling retified Spirits from Seeds.

This Operation being finithed, the Alem-
bic muf be thoroughly cleanfed from the
Sand, that the Tafte er Smell contained
therein, .be. not communicated to any ather
~ Charge of different Ingredients.

OF Diflilling in Balneum Mariz, and ity
‘ " Advantages, o

This Method of Diftillatioh is of great
Ufe in feveral Cafes. Its Operation is more
rfec, and is fubje® to few, if any of
f}fofé Accidents attending Diftillations on an
ppen Fire. ' | -
In diftilling fweet-fcented Waters from
Flowers, aromatic Plants, and others of -
‘ £ R T othen, o
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that kind, where neither Water, nor Spi~
rit ought to be mixed with them, there is
an abfolute Neceflity for ufing the Balneum
Maria ; as by every other Diftillation, on .
an open Fire, the Ingredients would infalki- -
bly burn. o :

If Sand thould be made ufe of, the Fire
- would melt the Tin from the Alembic, and

the Contents be in the utmoft Danger of be-
. ing burnt. ' o

In diftilling in Balneum Maria, a gla(s A-
lembic isgenerally ufed. This Alembic is to
be placed in a Copper Veflel filled with
Water, This Veﬂ'cfought at leaft to be of
half the Height of the Alembic : at the
Bottom of the Copper Veflel muft be a
Trivet on which the Alembic is to be
placed, that it may not touch the Bottom of
the Copper, becaufe when the Water be-
gins to boil, it difperfes itfelf towards the .
Sides, and leaving the Bottom dry, the In~ -
gredients would be in danger of burning.

" The Ufe of the Balneum Marie is excel-
lent for thofe Ingredients which require
little Spirit ; but if a Copper Alembic be
ufed, ‘be fure to place Sand at the Bottom,
that the diftilled Liquor may not contra&
any ill Tafte or Smell.* This Method is
alfo advifeable in the Reification of Spirits, .

E 4 OR
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on Account of the Danger attending this’

- Opcrauon ‘when pcrformcd on a nakcd
Fxrc. ‘

Were this'Mcthod of Diﬁillation as exe
peditious as that performed on a naked Fire,
no ather ought to be ufed; becaufe it is fub-
je& to na Accidents, and at the fame Time
the Spirit, &, diftilled is' much more fra-
grant and grateful, .

In what Cafes glafs, or earthen Alembics are
to be ufed; ;be:r /Idfvantages and Difad- ,

'vantage:

i

In the Chapter relating to Accidents, we .
have mentioned the earthen Alembic ; we
muft now add, that it ought never tobe
ufed, except the Matter to be diftilled have ,
a-ftrong and bad Smell, and then feldom ‘;
above once, unlefs it be for Ingredients of |
thc fame or fimilar Qualities.

This Alembic being very difficult to "be

managed, we can only recommend it in the-
Cafe above- mentioned,

As a naked Fireis gcncrally applied to
this Alembic, it requires a Furniace where the
Fire may be gradually increafed, on account
of the Accidents to whxch it is hablc

The
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The glats Alembic i8¢ more eafily ma-
naged, asit is generally placed in'a Balneum
Marie} Its principal Ufe is for diftilling
Waters from Flowers, and making Quin-
teflences ; and were it not for the Length of
the Operation, it would be preferable to
any other Method.

This Alembic hardly admitting of a Re-
frigerant, a wet linen Cloth muft be placed
on the Head, and often changed.

The Receiver of this Alembic muft not
be very large, becaufe of the Fragility of

the Bec ; butif it were ever fo little bent -

ipta a Curve, the Largenefs of the Receiver:
would be of no Prejudice ; becaufe then its
whole Weight would be fupported by its
Stand. | .

A_dvantagé; of Diftillation performed by the.
: Vapour Bath. .

This Method differs very little from the
Balneum Marie, and is u({d nearly in the
fame Circumftances ; but has greatly the
Advantage of the Balneum -Mariz in the
Quicknefs of the Operation. And Lemery,
in the firft Part of his Courfe of Chemiftry,
affirms its Operation to be more perfect.

However
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However that be, its Ufe is equal to that
of the Balneum Marie; but in diftilling .
fweerfcented Waters, or Flowers, Sand
muft be placed at the Bottom, that the Li-

uor may not contra a Tafte from the

: pPCl' .

Cé e;s where Dung, Husks of Grapes, eénd -
4 Lime, areto be ufed.

_ Theéfe Subftances are rartly ufed except
in Digeftions ; and therefore of no great
Ufe to Diftillers, they ufing only hot Afhes,
ord Fire well covered for that Purpofe.

If Dung be ufed it muft be of the hotteft
Find, viz. that of the Horfe or Sheep, and
the Quantity proportioned to the Heat in-
tended. The Lime muft be quick ; and if
the Heat required be moderate, Lime which
has lain fome time in the ‘Air muft be
ufed.. The fame is to be obferved with re-
gard to the Hufks of Grapes. But in what-
ever manner thefe are ufed, the Digeftions
muft be performed in a clofe covered Vefs

, | C'HAP.‘ ‘
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CHAP X
-Of Buadies proper fir Diftillation,

THIS Chapter glone might make a Voo
A lume, were we to make a particulay
Enumeration of all its Parts ; but, as we
have already obferved, we thall confine our-
felves to the Dittillation of finple and com~
pound Waters, &,

If we acquit ourfelvesto the Satisfaion
of the Public, we fhall enjoy the Pleafure
of having treated of onc Part entirely new ;
and, indeed, the only one that has been
overlooked. '

The Bodies proper for Diftillation, are

- Flowers, Fruits, Seeds, Spices and aroma-

tic Plants. -

By Diftillation and Digeftion, we extraft
the Colour and Smell of Flowers.in fimple
Waters and Effences. .

We extra&t from Fruits, at leaft from:
fome, Colour, Tafte, &, -

From aromatic Plants, the Diftiller dra\wsj
Spirits, Eflences, ﬁmﬂe and compound

Waters, -
From



60. A Gomplese Syfiem
From Spices are procured Effences, or in

the Language of the Chemifls, Oils, a.mi
- Perfumes, and alfo pure Spirits.

From Secds or Berries ‘aré drawn -ﬁmplc
Waters,. pure Spirits ; and from fome, as
thofc of Anife, Feonel, and Juniper, Oil. -

The Colour of Flowers is extracted by‘
Infufion, and likewife by D:gef’uon in Brandy.
or Spirit of Wine : The Smell is extracted
by Diftillation ; the fimple Water wnth
Brandy or Spmt of Wine.

What is extraéted of the Colour of F low-
ers, by Infufion in Water by a gentle Heat,,
or by Digeftion in Brandy or Spirits of,
Wine, is called, in the Dlﬁ:lllcrs Phrafe,
TinQure of F lowcrs. ‘

The Colour of Fruits is extracted in the,
fame manner, either by Infufion or Dige-
ftion :.Their Tafte is alfo procured by the
. fame Procefles. But let it be obferved, that:
the Time of thefe Operations muft be limi-
ted ; for otherwife the Fruit, after Fermen-
tation, would render it acid. The Tafteis
alfo extrated by Dittillation in Spirit of
Wine, -

" From aromatic Plants are extra&ed 'by
, thc Alembic pure Spirits, Odours, and fim~

yle
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lc Waters. But thefe rcqulre different

ods of Diftillation. The firft by Wa-

ter or Brandy only, the fecond by retified

Spirit, whxcg will give them the’ greateft
.Excellency they are capable of.

The Plants thcmfelves with their Flow-

ers may alfo..be dlfhlled which is ftill
better.

From Spices are drawn Spmts, and oily
or {pirituous Quinteflences. The Spirits are
drawn by Brandy, or Spirit of Wine,’ with
very little Water : The Oils are diftilled per
Defcenfum; and the fpiritwous Quinteffences
by poundmg the Spices, and after infufing
them in Spiritof Wine, decanting it gently
by Inclination. o

-From Seeds are extratted fimple Waters,
Spirits and Oils. Very few of the firft and
lat, “Spirits being what is generally ex-
t»raétcd from Seeds and Berries.

Some Diftillers, through a Notion of
Frugality, diftil Seeds with Water ; but
their Liquors are not to be compared with
thofe which are diftilled with Spirits. When
Oils are drawn from Seeds, the Opcratxon
is performed cither by the Balneum Maria,
of the Vapour Bath,

. We

)
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~ Weonly deliver in this Place, the firft
"Elements of each of thefe Operatidns, which
“will be farther illuftrated in the Sequel,
when we treat more particularly of thefe.
Subjects.

 CHAP X
Qf wbat is procured by Diftsllgtion,

B Y Diftillation are procured Spirit, Efs-
fence, fimple Waters and Phlegm.
. Spirits are very difficult te be defined. 1

. confider them as the moft fubtil and vohatile
Parts of a Body. 4

All Bodies without Exception have Spi-
rits more or lefs. o

. Thefe Parts are an ignited Subﬁanc;, and,
confequently by their own Nature difpofed.
to a violent Motion. -

_Thefe volatile Particles are more or lefs
difpofed to feparate themfelves, as the Bo-
dies are more or lefs porous, or abound

- with a greater or lefler Quantity of Oil,

By the Term Effence, we underftand the

olcaginoys Parts of a Body. An effential
: ’ ‘ Oil
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Qil is found in alk Bodies, being one of their
conftituent Principles. I-have obferved in
all my Diftillations, Spirit of Wine excepted,
a fofe uncuous Subitance floating on the
Phlegm ; and this Subflance is O1f, which
we call Effence ; and thisis what we en-
deavour to extra&. -

‘Simple Waters are thofe diftilled "from
Plants, Flowers, &c. without the Help of
Water, Brandy, or_Spirit of Wine. Thefe
Waters are commonly odoriferous, contain-
ing the Odour of the Body from whence it
is extracted, and even exceeds in Smell the
Body itfelf.’ '

Ptlegm is the aqueous Particles of Bodies ;
but whether an a&ive or paffive Principle,
we fhall leave to the Decifion of Chemifts.

It is of the laft Importance to a Diftiller
to be well acquainted with its Nature; many
miftaking for Phlegm feveral white and
clouded Drops, which firft fall into the Re-
ceiver, when the Still begins to work.
Thefe, however, are often the moft fpiri-
tuous Particles of the Matter in the Alembic, -
and confequently ought to be preferved,
What has given occafion to this Miftake, is
fome Humidity remaining in the Head, &',
of the Alembic. And had it begn tho-
roughly wiped, the firft Drops would {:ave‘r
- - “been.
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been- equally bright with any during the
whole Operation. - o

The following Remark deferves Attens
tion. In Bodies that have been digefted
the Spirits afcend firft- ; whereas in Charges
not digefted, the Phlegm afcends before
the Spirits. The Reafon of this is'very
plain and natural, - e

In Subftances previoufly digefted, - the
Adtion of the Fire po fooner caufes the
Matter in the Alembic- to boil, than the
Spirits, being the moft volatile: Parts, de-
tach themfelves, and afcend into the Head
of the Alembic. But when the Matter to
be diftilled has not undergone - a proper Di-
geftion, the 8pirits being intangled in the
Phlegm, are lefs difpofed to afcend, till
the Phlegm itfelf feparates, and gives them
room:to fly upward. The Phlegm being
~aqueous rifes firft : This is more particu-
larly obfervable in Spices. I am, however,
inclined to believe, that were the Qperation
performed in an Alembic, whofe' Head was
at a great Diftance from the Surface of the
Charge, they would not afcend high enough
to come over the Helm, but fall back again
by their own Gravity, and by ‘that means
leave the Spirits at Liberty to afcend. But
in the common Refrigatoty Alembic this
always happens. "
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If this Obfervation be not readily admlt‘
ted, Iappeal to Experience, which I defire
may be the Teft of every thing I fhall ad<

vance.

Another Obfervation, which has VCriﬁed
the aboveAflertion by innumerable Inftances,
is, that in an extraordinary Run of Bufinefs,
when I had not time fufficient to digeft the
Subftances, I ufed to bruife them in a Mor-
tar ; but notwithftanding the Trituration,
the Phlegm firft came over, and afterwards
the Spirits. ButI defire to be underftood,
that I{peak here only of the volatile Parts
- of the Plants not drawn with vinous mets,
but contained in a fimple Water.

Another Remark I muft add, and which"
I hope will be -acceptable to the Curious,
< as it has not yet been.made public, though
doubtlefs the Obfervation has often occurred
to others ; it is this : Thatin mixed Charges
conﬁﬁmg of Flowers, Fru1ts, and aromatic
Plants, put into the Alembic without a pre-
vious Digeftion, the Spirits of the Flowers
afcend firft ; and notwithftanding the Mix-
ture, they contraé'tcd nothing of the Smell
or Tafte of the Fruits and Plants. Next
after the Spirits of the Flowers, thofe of the
Fruits afcend, not in the leaft impregnated
with the Smell or Tafte of either of the
F Flowers
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" Flowers or Plants. And in the laft Place
the Spirits of the Plants diftil no lefs neat
than the former. Should thisappear ftrange
to any one, Experience will convinee him

of the Truth.

Another Obfervation I have made on
‘aromatic Herbs; is, that whether they are,
‘or are not digefted ; whether the Spirit¢ or
Phlegm afcend firft; the Spirits contain
very little of the Tafte and Smell of the
‘Plants from whence they were extratted ;
- ‘and I have always been obliged to put to
thefe Fpirits a greater or lefler Quantity of
the Phlegm, in order to give the Spirits ¥
had drawn the Tafte of an aromatic Odour
of the Plants ; the Phlegm containing the
greateft Quantity of both.

: ',This Obfervation I infert,as of great Ufe
to thofe who prattife Diftillation.

As the Term Digeftion eften occurs in
this Effay, I cannot avoid pointing out its
Advantages, and even fhew the Neceffity
of ufing it in feveral Circumiftances.

Subftances are faid to be in Digeftion,
when they are infufed in a Menftruum, over
avery flow Fire. This Preparation is often
neceflary in Diftillation ; for it tends to
open the Bodies, and thereby free the Spi-

ris.
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rits from their Confinements, whereby they -
are the better enabled to afcend.

9 Cold Digeftions are the beft; thofe made

- by Fire, or in hot Materials, diminith the
Quality of the Goods, as fome Part, as the
moft volatile, will be loft.

In order to procure Effences, the Bodies
muft be prepared by Digeflion. Itis even
of abfolute Neceflity for extrating the
Spirits and Effences of Spices.

CHAP. XIV.
Of tke proper Seafon for Diftilling,

LOWERS of all Kinds muft be

difiilled in their proper Seafons, To
begin with the Violet. Its Colour and Smell
can only be extrated when itis in its greateft
Vigour, which is not at its firlt Appearance,
nor when it begins to decay. April is the
Month in which it is in its greateft Perfec-
tion ; the Seafon being never fo forward in
March, as to give the Violet its whole Fra-

grancy.

The fame muft be obferved of all other
Flowers. And let them be gathered at the

hotteft Time of the Day ; the Odour’ and
F 2 Fra-
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- Fragrancy of Flowers being then in theif
greateft Perfeétion. '

The fame Obfervation holds good, with
regard to Fruits; to which muft be added; -
that they are the fineft, and of the moft
beautiful - Colour, efpecially thofe .from

 whence TinCtures are drawn ; they muft.
. be free from all Defe@s, as the Goods
would by that Means be greatly dem-
. mented.

Berries and Aromatics miy be diflilled
atany Seafon, all that is neceffary being a
good Choice. But in this Diftillers are
fometimes miftaken, as may eafily happen
~.without a very accurate Knowledge. We
‘fhall therefore, in the Sequel, lay down
more - particular Dire€tions 'for making a
proper Choice of Materials:

CHAP XV.
Of the Filtration of Liquors.

Flltration confifts in paffing Liquors thro’
fome porous Subftance, in order to free
them from thofe Parucles which -obfcure
their Brightnefs.

Nothing is finer than a Liquo# newly di-
fllled; but the Syrup and colouring Par-
ticles
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ticlés render it thick and opaque ; in order,
therefore, to reftore their Brightnefs they
are filtrated, which is done by paffing them
through Sand, Paper, Cloth, &,

All the Attention of the Diftiller cannot
in ordinary Operations always prevent fome
" aqueous Particles from rifing with the Spi-
rits, either in the Beginning of the Pro-
cefs, in thofe Compofitions where they af-
cend firft, or at the Conclufion when they
rife laft.  As this isalmoft unavoidable, fo
it is alfo fometimes neceflary. ‘

In diftilling Flowers, or aromatic Plants,
freth gathered, the Phlegm rifes firft ; and
this Part cannot be taken out of the Re-
ceiver without depriving the Spirits of a
confiderable Part of their Fragrancy.

In diftilling Spices, their Odour being
" more entangled, will remain in’ the Alem-
bic till Part of the Phlegm is drawn off.
But when, inftead of thefe Subftances, their
Quinteffences are ufed, the Neceflity ceafes,
But the Fhlegm commonly caufinga Clou-
dinefs in the Liquor, it may be rendered
tolerably fine, by pouring it gently off by
Inclination, without the Trouble of Filtra-
tration, the aqueous Particles, by their
Gravity, falling to the Bottom. But to ren-
def itentirely brightand fine, put fome Cot-
e F3 ton
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ton in a Funnel, and pour the Liquor thro'
it, by which means the aqueous Particles
will be retained in the Cotton. - You muft -
however remember to cover the Top of
the Funnel, to prevent the moft volatile
Parts of the Spirits from evaporating.

CHAP XVL
Cf the Diftillation of Malt Spirits. .

HE Wafh, or Liquor being prepared

-4 by Brewing and Fermentation, as di-

re@ted in ‘the firft and fecond Chapters of

 this Treatife, the Still is to be charged with
it, and worked off with a pretty brifk Fire.

But it thould be obferved, that the only Ap-

‘paratus ufed in this Procefs, is the Alem-
bic with a Refrigeratory, as reprefented in

Fig. 1.

The Wath being of a mucilaginous Na-
ture, a particular Management is neceffary
to prevent its burning, and caufe it to work
kindly in the Still : If it thould happen to be
burnt in the Operation, the Spirit will have a
moft difagreeable Flavour, which can hardly-
ever be removed ; and therefore to prevent
this ill Effe&, the Wath fhould be made
dilute or thin, the Fire well regulated, and
the whole kept in a continual Agitation .
during the whole Procefs. The moft judi-

: cious
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dous Diftillers always take care to have
their Wath fufficiently diluted, and con-
ftantly find their Spirit the purer for it.
With regard to the Fire, it may be eafily
kept regular by a conftant Attendance, and
obferving never to ftir it haftily, or throw
on freth Fuel; and the ftirring of the Li-
quor in the $till is to be effeted by Means
of a Paddle, or Bar kept in the Liquor till it
juft begins to boil, which is the Time for
luting on the Head ; and after which there
is no great Danger, but from the improper
Management of the Fire: Thisis the com-
mon Way; but itis no eafy Matter to hit the
exa& Time, and the doing it either too late, or
too foon, is attended with great Inconveni-
ence, fo that feveral have difcovered other
Methods ; fome put more folid Bodiesinto the
the Still with the Wafh ; others place fome
proper Matter at the Bottom and Sides of
the Still, which are the Places where the
Fire a&s with the greateft Ferce.

The Ufe of the Paddle would, hov&cver,

. an{wer better than either of thefe Methods,

could it be continued during the whole
Time the Still is working ; and this may be
done by the following Method : Let athort

" .Tube of Iron or Copper be foldered in the

Center of the Still-head, andlet a crofs Bar
be placed below in the fame Head, with'a -
Hole in the Middle, correfponding to that

F 4 - at
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at the Top ; through both thefe let an iron
Pipe be carried down in the Still, and let an
iron Rod be pafled through this with wooden
Sweeps at its End ; this Rod may be con-
tinually worked by 2 Winch at the Suill-
head, and the Sweeps will continually keep
the Bottom and Sides fcraped clean, the In-
terftices of the Tube being all the time well |
crammed with Tow to prevent any Evapo-
ration of the Spirit. ‘ : o

The fame Effe@ may, in a great Mea-
fure, be produced by a lefs laborious Method,
namely, by placinga Parcel of cylindrical
Sticks lengthways, fo as to caver the whole
Bottom of the Still, or by throwing in a

- loofe Parcel of Faggot Sticks at a Venture ;-
for the Action of the Fire below moving
the Liquor, at the fame time gives Motion
to the Sticks, making them a& continually
likea Parcel of Stirrers upon the Bottom and
- Sides of the Still, which might, if neceflary,
be furnithed with Buttons and Loops, to
ptevent them from ftarting, Some alfo
ufe & Parcel of fine Hay laid upon the loofe
Sticks; and fecured down by two crofs Poles,
laid from Side to Side, and in the fame
Manner faftened down with Loops. Care is
t6 be taken in this Cafe not to prefs the Hay
againft the Sides of the Still; for that would
fcorch nearly as foon as the Wath itfelf ;
but the Sticks never will: Thefe are fimple
' but
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but effetual Contrivances, and in point of

Elegance, “they may be improved at Plea-
fure.

There is another Inconvenience attending
the diftilling of Malt Spirit, which is, when
all the Bottoms, or grofs mealy Fceculence
is put into the Stll along with the Liquor,
the thinner Part of the Wath going off in
. Form of Spirit ; the mealy Mafs grows by
Degrees more and more ftiff, {o as to {corch
towards the latter Part of the Operation.
The beft Method of remedying this is to
have a Pipe with a Stop-cock, leading from
the upper Part of the Worm-tub into the
_ Still ;, fo that upon a half, or a quarter Turn,
it may continually fupply a little Stream of
hot Water, in the fame Proportion as the
Spirit runs off, by which Means the Dan-
ger of fcorching is avoided, and the Ope-
ration, at the fame time, not in the leaft
retarded.

In Holland, the Malt Diftillers work all
their Wath thick, with the whole Body of
" Meal among it ; yet they are fo careful in
keeping their Stills clean, and {o regular
and nice in the Management of their Fires,
that though they ufe no Artifice at all on
this Head, only to charge the Still while it
is hotand moift, they very rarely have the
Misfortune to fcorch, except now and then

’ mn
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in the Depth of Winter. When fuch an
Accident has once happened in a Still, they
are extremely careful to fcrape, fcrub and
fcour off the Remains of the burnt Matter,
otherwife they find the fame Accident very
liable to happen again in the fame Place.
~ But beyond all the other Methods in Ufe on
this Occafion, would be the working the
Stills not by a dry Heat, butin a Balneum
Marie, which might poffibly be fo con-
trived by the Bafon being large, and capa-
ble of warking a great many Stills at once,
as to be extremely worth_the Proprietor’s
while in all refpes.

Another Requifite to be obferved is, that
the Water in the Worm-tub be kept cool ;
this may be affeGted, by placing in-the mid-
dle of the Tub a wooden Pipe or Gutter,
about three Inches fquare within, reaching
from the Top almoft to the Bottom; by
this Contrivance cold Water may, as often
_as neceffary, be conveyed to the Bottom of
the Worm-tub, and the hot Water at the
Top forced either over the Sides of the Tub,
or, which is better, through a leaden Pipe
of moderate Size, called a Wafte-pipe, fol-
dered into the Top of the Tub, and ex-
tended to the Gutter formed to carry away

 the Water.

CHAP.




of Diftillation. - 75
.~ CHAP. XVIL
Of tbe Diftillation of Moleffes Spirits:
T HE Spirit diftilled from Moloffes or

Treacle, is very clean or pure. Itis
made from common Treacle diflolved in
Water, and fermented in the fame Manner
as the Wath for the common Malt Spirit.

But if fome particular Art is not ufed in
Diftilling this Spirit, it will-not prove fo vi-
‘nous as Malt Spirit, but more flat and lefs
pungent and acid, though otherwife much
cleaner tafted, asits effential Oil is of a lefs
offenfive Flavour. Therefore, if good frefh
Wine-lees,abounding in Tartar, be added and
duly fermented with the Molofles, the Spi-
rit will acquire a much greater Vinofity and
Brifknefs, and approach much nearer to the
Nature of foreign Spirits.

Where the Molofles Spirit is brought to
the common Proof Strength, if it be found
" notto have a fufficient Vinofity, it will be
very proper to add fome good dulcified
Spirit of Nitre ; and if the Spirit be cleap
worked, it may, by this Addition only, be
made to pafs on ordinary Judges for French
Brandy.

. Great
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Great Quantities of this Spirit are ufed i in
adulterating foreign Brandy, Rum and Ar-
_;ac Much of it is alfo ufed alone in mak-

ing Cherry-Brandy, and other Drams by
Infufion ; in all which many, and perhiaps
with Juftice, prefer itto foreign Brandies.

Moloffes, like other Spirits, is entirely
colourlefs when firft extradted ; but Di-
ftillers always give it, as nearly as poffible,
the Colour of forexgn Spirits ; the Methods
of performing which we fhall expl‘.m ing -
{ubfequent Chapter,

CHAP. va

Qf the Nature of Brard:es ‘and Method of
diftilling them in France.

T HE general Method of dlfhllmg
Brandies in_Frarce need not be for-
mally defcribed, as it differs in nothing from
that commonly pra&ifed here in working
from Wath or Molofles ; nor are they in the
}ea& more cleanly, or exat i in the Opcra-
tian, - .

They only obferve more partxcularly ta
throwa little of the natural Lee into the
otill, along with the Wine, as finding this

gives
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gives their Spirit the Flavour, for which f¢
is generally admired abroad.

 But though Brandy is extracted froii
- Wine, Experience tells us, that there is 4
great Difference in Grapes from which the
Wineis made. Every Soil, every Climate,
every kind of Grapes varies with regard to
the Quantity and Quality of Spirits extraGted
from them. There are fome Grapes which
are only fit for eating ; others for drying ;
as thofe of Damafcus, Corinth, Provence,
and Avignon ; but not fit to make Wine.

Some Wines very proper for Diftillation,
others much lefs fo. The Wines of Lan=
guedoc and Provence afford a great deal of
Brandy by Diftillation, when the Opera=
tion is made in their full Strength: The
Orleans Wines, and thofe of Blis afford
yet more ; but the beft are thofe of the Ter=
ritories of Cogniac and of Andaye, which
are however in the Number of thofe the
leaft drank in Framcé. Whereas thofe of
Burgundy and of Champaign, though of
very fine Flavour, are improper, becaufe
they yield but very little in Diftillation.

. It muft alfo be farther obferved, that all
the Wines for Diftillation, as thofe of Spain,
the Canaries, of Alicant, of Cyprus, of St.
Perés, .of Toquet, of Grave, of Hungary,
: and
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and others of the fame kind, yield very little -
Brandy by Dittillation ; and confequently
would coft the Diftiller confiderably more
than he could fell it for. Whatis drawn
from them is indeed very good, always re-
taining the faccharine Quality, and rich Fla-
vour of the Wine from whence it'is drawn ;
but as it grows old, this Flavour often grows
aromatic, and'is not agreeable to all Pa-

lates.

Hence we fee, that Brandies always differ,
according as they are extrated from diffe-
rent Species of Grapes. Nor would there
. be fo great a Similarity as there is between

the different kinds of French Brandies, were
the ftrongeft Wines ufed for this Purpofe :
. But thisis rarely the Cafe, the weakeft and

loweft-flavoured Wines only are diftilled for
their Spirit, or fuch as prove abfolutely un-
fit for any other Ufe.

A large Quantity of Brandies is diftilled
in France during the Time of the Vintage ;
for all thofe poor Grapes' that prove unfit
for Wine, are ufually firft gathered, prefled,
their. Juice fermented, and direély diftilled.
- This rids their Hands of their poor Wines
‘at once, and léaves their Cafks empty for
the Reception of -better. It is a general
Rule with them not to diftil any Wine, that

will fetch any Price as Wing ; for, in this
. ' State,
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State, _the Profits upon them are vaftly
greater than when reduced to Brandies.
This large Stock of finall Wines, with which
they are almoft over-run in France, fuffici-
ently accounts for their making fuch vaft
Quantities of Brandy in France, more than
other Countries, which lie in warmer Cli-

mates, and are much better adapted to the
~ Produ&ion of Grapes.

Nor is this the only Fund of their Bran-
dies; for all the Wine that turns eager,
is alfo condemned to the Still; and, in
fhort, all that they can neither export, nor
confume at home, which amounts to a
large Quantity ; fincé much of the Wine,
laid in for their Family Provifion, is fo
poor, as not to keep during the Time in
fpending. -

Hence many of our Engli/b Spirits, with
gropcr Management, are convertable into

" Brandies, "that fhall hardly be diftinguithed
~ from the foreign in mdny Refpets, provided
this Operation be neatly performed. And, in
particular, how far a Cyder Spirit, and a Crab
8pirit, may, even from the firft Extraction,
be made to refemble the fine and thin
Brandies of France, we would recommend
to thofe Diftillers, whofe Skill and Curiofity
grompts them to Undertakings condemned
y thofe who only work mcchanically,f and
corn
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fcorn to deviate from the beaten Tra&, tho’

‘they have the faireft Profpect of acquiring

_ ‘Profit to themfelves, and a lafting Emolu-
ment to their Country.

CHAP XIX.
Of the Diftillation of Rum.

R UM differs from what we fimply call
* ™ Sugar Spirit, as-it contains more of the
natural Flavour, or eflential Oil of the Su-
gar Cane ; a great deal of raw Juice, and
even Parts of the Cane itfelf being often
fermented in the Liquor, or Solution, of
which the Rum is prepared.

Hence we fee from whence Rum derives
its Flavour ; namely, from the Canc itfelf.
Some, indeed, are of Opinion, that the
un¢tuous or oily Flavour of the Rum pro-
ceeds from ‘the large Quantity of Fat ufed
in boiling the Sugar. This Fat, indeed, if
coarfe, will give a ftinking Flavour to the
Spirit in our Diftillations of the Sugar Li-
quor, or Wafh, from our refining Sugar-
houfes ; but this is nothing like the Flavour
of the Rum ; which, as we have already
obferved, is the Effe® of the natural Fla-
your of the Cane.

Great
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Great Quantities of Rum are made at
Jamaica, Barbadoes, Antigua, and other.
Sugar Iflands:. The Method of making it
is this : - ‘

When a fufficient Stock of the Materials-
is got together, they add Water to them,
and ferment them in the common Method,
though the Fermentation is always carried
on very flowly at firft 5 becaufe at the Be-
~ ginning of the Seafon for making Rum in
the Iflands, they want Yeaft, or fome other
Ferment to make it work ; but after this,
they, by Degrees, procure a fufficient Quan-
tity of the Ferment, which rifes up as a.
Head to the Liquor in the Operation ; and
thus they are able afterwards to ferment, .
- .and make their Rum with a great deal of
Expedition, and in very large Quantities.

When the Wath is fully fermented, or to
a due Degree of Acidity, the Diftillation is
carried on in the common - Way, and the
Spirit is made up Proof ; though fometimes
it is reduced to a much greater Degree of
Strength, "nearly approaching to that of Al-
cohol, or Spirit of Wine ; and it is then,
called double diftilled Rum,

It would be eafy to rectify the Spirit, and
bring it to a much greater Degree of Purity
G . thanr
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than we ufually find it to be of 5 for itbrings -
overin 'thé Diftiflation a’ hrge Quantity of
the Oil’; 4nd this is often (o di{agrccabic,
that'the: Rut maft be fuffered to lie by a
long time to mellow before it can be' ufed 4
whereas, if well regtified, its Flavour would
be ﬁ*mch Tefs;’ and confcquently much more
agreeablc‘ td the Palai'c -
- The’ brcﬁ Statc to kccp Rum, both for
Exportation, 'and’ othier Ufes; is doubtlefs
that of Aldohol, or recified- Spn‘xts In this
1nannet'~',"it WOuld be contdined in half the
Bulk it ufually is, and’ might be kt down
to the common proof Strength with Water
when neceflary ¢ For’ the common Ufe of
making Punch, ‘it would likéwife- ferve
much bettér in the State of Alcohol; as
the Tafte would be cleaner, and the Strength
might always be regulated-to-a much greater
Degree.of Exa&tnefs thaq in the ordinary
Way. -

I¥ thc Buﬁncfs of rcéhfymg Rum was
mofe nicely managed, it feems a very prac-
ticable Scheme to throw out{o much of - the
Oil; as to reduceit to the fine light State of 2
clear Spirit, but lightly intpregnated with the’
Oil ; in this State it would nearly refemble
Arrac,, as is calily proved by mixing a very
- fmall Quantlty of it with a taﬁelcfs Spmt 3

- for*

-
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for it then bears a very near Refemblance to
Agrac in Flavaur. -

-CH AP XX,
. Of Sugar-Spirit.

'W E mean by a_Sugar-Spirit, that eX-
tracted from the Wathings, Scum-
ings, ‘Drofs, and Walte of 2 Sugar-bakcr s
Rgﬁmﬁg—houfc.

Thr:fc recremcnmtous, or drofly Parts of
the Sugar are to be dikuted with Water fer-
mented in the fame manner as Molofles or
Wath, and then diftilled in the common
Method. -And if the Operation be care-
fully performed, and the Spirit well retified,
it may be mixed with foreign Brandies, and
even Arrac in a large Proportion, to great
Advantage ; for this Spirit will be found
fuperior to that extraGed from Treacle,

and confequently more proper for thefo
Ufes. .

CHAP. XXL
Of Raifin-Spirits,

Y Raifin-8pirits, we underftand, that
_ extralted from Ra:ﬁns, after & proper
Fexmcntatxon. )

G 2 In




.84 .4 Complete Syﬂem N

In order to extra& th:s Spirit, the Rai-
fins muft be infufed in a proper Quantity of
Water, and fermented in tgc manner de-
{cribed in- the Chapter on Fermentation.
When the Fermentation is completed, the
wholeis to be thrown into the Still,"and the.
- Spirit extrated by a ftrong Fire.

~ The Reafon why we here dlrcét a ﬁrong
Fire, is, becaufe by that Means a greater
\ (Larmty of the effential Oil will come over
the Helm with' the Spirit, which will ren-
.der it much fitter for the Diftiller’s Purpofe ¢
for this Spirit is generally ufed to mix with
common-Malt Goods 5 and it is furprizing
how far it will go inthis Refpe, ten Gallons
of it being often fufficient to give a deter-
mining Flavour, and agreeable Vmoﬁty toa
whole PlCCC of Malt Spirits.

It is thercfore wcll worth the Diftiller’s
while to endeavour at improving the com.
mon Method of extracting Spirits from Rai-
fins ; and perhaps the followmg Hint may
_ merit Attention,

When the Fcrmentatnon is completed,
and the Still charged with fermented Li-
quor, as above direCted,-let the whole be,
drawn off with as brilk a Fire as poffible ;-
but inftead of the Cafk or Can, gcncr:}l‘:
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~ ufed by our Englifb Diftillers for a Receiver,
letalarge Glafs, called by Chemifts, a Se-
parating-Glafs, be placed under the Nofe
of the Worm, and a common Receiver
applied to the Spout of the Separating-Glafs ;
by this.means the effential Oil will fwim
upon the Top of the Spirit, or rather low
Wine, in the Separating-Glafs, and may be
eafily preferved at the End of the Ope-
ration.

The Ufe of this limpid effential Oil is well
known to Diftillers ; for in this refides the
whole Flavour,and confequently may be
ufed to the greateft Advantage in giving that
diftinguifhing Tafte, and true Vinofity, to
the common Malt-Spirits.

Afier the Oil is feparated from the low
Wine. the Liquor may be retified in Bale -
neum Marie into a pure and almoft taftelels
Spirit, and therefore well adapted to make
the fineft compound Cordials, or to imi-
- tate or mix with the fineft French Brandics,

Arracs, &c.

In the fame Manner a Spirit may be ob-
tained from Cyder, But as its particular
Flavour is not fo defirable as that obtained
from Raifins, it thould be diftilled in a more

ntle Manner, and carefully rectified in the

e
ﬁ’lanncr we fhall thew in the Chapter on
' G 3 Redtifir



86 A Complete Syfem
Reification 5 by which Means a véry pure
and almoft mﬁpxd Spirit will be obtained,
which may be ufed to véry great Advantage
m imitating the beft ‘Brandies of Franmce, or

in making the fineft compound Waters or
‘Cordials.

., CHAP. XXIL
Of Arracs.

W HAT i properly meant by the Term
Arracs, are Spirits extracted from the

. fcrmentcd Juice of certain Trees common
in the Eaff- Indses, particulacly thofe of the
Cocoa, or Palm-tree. The whole Procefs
of making Arrac, is performed in .the fol-
lowing Manner.

Inorder to procure the vegetable Juice
for this Operation, the Perfon provides
himfelf with a fufficient” Number of ‘{mail
earthen Pots, with Bellies and Necks, re-
fembling our common glafs Bottles; a
Number of - thefe he faftens to his Girdle,
or to a Belt acrofs his Shoulders, and climbs

~ up the tall Trunk of the Cocoa tree : Hav-

ing reached the Boug hs of the Tree; he

' cuts off with a Knife certam {fmall Buds, or

Buttons, applying immediately to the Wound

one of his Bottles, and faftens it with a
Strmg to the Bough. In this Manner he
: procccds
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proceeds till he has fixed his whole Num-
ber of Bottles, which ferve as Receivers
to the Juice diftilling from the Wounds.
This Qperation is generally performed in
the Eveving, a greater. Quantity. of Juice

flowing from the Tree in the Night than in -

the Day. The Bottles are next Morning
taken off, and the Liquor emptied with a

proper Veffel, where it fpontaneoufly fer-

ments. As_ foon as the Fermentation is
completed, the Liquor is thrown into the
Still, and drawn down t0;2 low Wine ; but
{fovery poor and dilute, that they are .ob-
liged to re@ify it .in another Still, to that
weak kind of Proof Spirit, we generally fee
it ; for though it appears Bubble-Proof, it
rarely contains more than a fixth, .and fome-
times oply an eighth of Alcohol, all"the
reft being no more than an acidulated Was
. ter, which might be {upplied from any com-
mon Spring. Why Arrac appears Buhble-
Proof, when in reality {fo far below what
we mean by Proof, is.not {o great a Myftery,
as at firft Sight it appears to be ; for this
kind of Proof is entirely owing to a certain
Tenacity of the Parts of the Liquar, orte
the particular Property of the Oil incorpo-
rated in the Spirit ; as‘we fhall abundantly
Ahew in a fubfequent Chapter. -

.. From this Account of Arrac, it fhould
feem nq very difficult Matter to imitate it
G 4 , here.
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here. And, perhaps, the whole Difficulty lies -
in procuring a pure and infipid Spirit ; for
it is ridiculous to attempt it with our com-
. mon Malt-Spirit. With regard to the Fla-
vour of the Arrac, it may be effeGually
imitated by fome cflential Oils eafily pro-
curable. :

Hence we fee of what prodigious Ad-
vantage a pure and infipid Spirit ‘would be
of to Diftillers, and "confequently the great
Encouragement there is to attempt the Dif-
covery. Perhaps a Spirit of this kind may
be extraéted from Sugar properly refined.

“'The Hint is worth profecuting; and the
Writer of this Effay, from repeated Expe-
riments, - is abundantly convinced that the
Thing is pra&ticable. Had he entirely fuc--
ceeded, he would readily have communi-
cated the Whole for the Benefit of his Coun-
try ; butis now obliged to defer, to fome
future Opportunity, the Refult of his En-
quiries. In the mean Time, he would re-
commend the Profecution of this Hint to
thofe Diftillers, who endeavour to improve
their . Art, and advance it nearer to Per-
feCtion, - : o

Since Arracis a Spirit extra&ed from the
guicc of the Cocoa tree, it might perhaps
e worth enquiring how nearly it might be
imitated by fermenting and diftilling the
I _'g[uiccs
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Juices of the Birch and - Sycamore-trees.
We fhould by this Means obtain an Eng-
kb Arrac; and, perhaps, a Spirit equal in
Flavour to that' imported from Batavia.

When the Cafk, in which the Arrac is
imported happens to be decayed ; or the
Liquor touches any Nails, -or other Iron, it
diflolves Part of it, and at the fame time
-extra&ts the refinous Parts of the Oak,
by which means the whole Liquor in the
Cafk acquires an inky Colour. In order to
whiten and clarify Arrac, which has con-
traCted this Colour, a large Quantity of new
or fkimed Milk muft be put into the Cafk,
and the whole beat together, as Vintners do
to whiten their brown Wines ; by this means
the inky Colour will be abforbed by the
Milk, and fall with it to the Bottom, fo
that the greateft Part of the Arrac may
bedrawn off fine ; and the Remainder pro-
cured in the fame Condition by being fil.
trated through a conical Flannel Bag, =~ -

CHAP. XXIIIL
Of Reétification,

T HERE are feveral Methods of per-

forming this Operation ; though fome,
and indeed thofe in general praifed by our
Diftillers, hardly deferve the Name; becautz -

o n ‘
 IRPEHGHIY
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inftead of re@ifying, that is freeing the Spi~
rit from its eflential Oil and Phlcgm, they

alter the natural Flavour of the Spirit-that

comes over in the Operation.

- The principal Bufinefs of Reification is
to feparate the Spirit from the effential Oil
of the Ingredient, which is very apt to ad-
here ftrongly to the Spirit. Agd in order
to this, Care fhould be taken in the firft
Diftillation ; ; that is, the Spirit, efpecially
that from Malt, thould be drawn bya gen-.
tle Fire. by which means great Part of the
effential Oil will be kept from mixing wi:h
the Spirit ; for 'Experience has abundantly
proved, thatit is much eafier to keep alun-,
der, than to feparate them whcn once
mixed.

But as it is almoft impoffible to draw low
Wines without the Spirit being in fome Mea-
fure impregnated with the effential Oil, it
is abfolutely neceflary to be acquainted with.
fome Methods of feparating the Spirit from
the Oil, and alfo of freeing it from its

Phlegm. The beft Methods of doing this -

to Pcrfe&xon are Re-diftillation and Per-
colatxon

' Tn order to rec; fy low Wines, they {houid
be put into a tall Body or. Alembxc, and
gently diftijled in  Balneym Marm‘ ; by this

. mgans
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means 4 large Proportion, both of the Oil
and Phlegm will remain in the Body. But
if the Spirit thould be found, after this Ope-
ration, to contain fome of the effential Oil,
itmuft be let down with fair Water, and
te-diftilled in the fame gentle Manner. And
thus it may be brought to any Degree of
Burity ; efpecially if in the working the
Spirit be fuffered to fall into a proper Quan-
tity of clear Water, and the Spirit after-
wards recified to the Height propofed,
The fame Method thould be ufed in
freeing Proof-Spirit, or even Alcohel,
from this Oil ; namely, by letting it down
with clean Water to the Strength of low
Wines, and re-diftilling it in Balneum Ma-
rie. But it muft be remembered, that it
is much more difficult to cleanfe Alcohol, or
" Proof-Spirit than low Wines, becaufe the
Oil is more intimately mixed with the two
former than with the latter. This Oil may
however be feparated from Proof-Spirit, &e.
by the Method already propofed, efpecially
if it be previoufly filtrated through Paper,
thick Flannel, Sand, Stone, &v.

But this Method, though it effc@ually
anfwers the Intention, is generally rejected
. by our Diftillers, becaufeof the Slownefs of
the Operation ; and others fubflituted in its
ftead, though inftead of freeing the Spirit
from the Oil, they only abolith the natural
: Flavour
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Flavour of the Spirit, and make a more in-

timate Mixture between the Particles of the

Spirit, and thofe of the eflential Oil.

It is impoflible to enumerate all the Me-
thods pra&ifed by Diftillers, as almoft every
one pretends to have a fecret Noftrum for
. this Purpofe. The principal Methods in

ufe for retifying Malt-Spirits, are however
- reducible to three, namely, by fixed alcaline
Salts, by acid Spirits mixed with alcaline
-Salts, ‘and by faline Bodies, and flavouring

Additiens.

The Method of reifying by alcaline
Salts is thus performed. To every Piece of
Proof-Spirit, add fourteen Pounds of dry
Salt of Tartar, fixed Nitre, or calcined Tar-
tar ; lute on the Head, and diftil, by a gen-
tle Heat, but be very careful to leave out
the Faints. By this Method a large Pro-

portion of the feetid Oil will be left in the

Still ; and what comes over with. the Spi-
rit will be greatly attenuated. But this Ope-
ration is generally performed in a very diffe-
rent manner ; for, inftead of diftilling the
- the Spirit in a gentle and equable manner,

the Still is worked in its full Force; by.

which means the Qil, which fhould have
remained in the Still, is driven over, and in-
"timately mixed with the Spirit; and, con-

fequently, the whole Operation fruftrated, -

and
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and the Spirit rendered much harder to
¢leanfe than it was before.

~ But even when the Operation is per-
“formed according to the Rules of Art, it.
is far from being perfet ; for it is well
known, that Part of the fixed Salts become
volatile in the Operation, pafs over the
‘Helm, and intimately mixes with the effen-
tial Oil ftill contained in the Spirits: by this
means the Oil becomes more perfeétly united
with the Spirits, and confequently much
harder to be feparated by repeated Diftilla-
tions. Nor is this all, for the Still being
worked in ifs full Force, the bitter Oil of
the Malt, formedinto a kind of liquid Soap
in the Still, by means of the alcaline Sale,
is brought over the Helm with the Faints,
and fuffered to mix with the Spirit, whereby
it is rendered almoft as naufeous and ill-
tafted as before the Operation. Befides, if
this Operation were performed in its utmofk
Perfeion, it would never anf{wer the In-
tention ; for the alcaline Salt deftroys the
Vinofity of the Spirit; and confequently
deprives it of one of its moft valuable Pro-

erties. Our Diftillers are well acquainted
with this Defe@ in the Operation, and en-
deavour to fupply it by an Addition of Acids.
This is what we call the fecond Method by
Alcalies and Acids. -

_The
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The Operation of rectifying hy the Me-
thod of fixed Alcalies and Acids 1s the fame
as that above defcribed ; the Spiris is diawn
over from fixed Alcalies as before ; but in
order. to mortify the Alcali in the Spirit, and
reflore s Vinofity, a proper Quantity of
fome acid Spirit jsadded. - Varions kinds of
Acids-are ufed on this Occafion ; but prin-
cipally thofe of the mineral Kind, becaufe
of their Cheapnefs ; as Oil of Vitriol, Spirit
of Nitre, Oil of Sulphur, and the like. W¢
would, however, caution 2 young Diftiller
from being top bufy with thefe corrofive
Acids, the fulphurous Spirit of Vitriol, dul-
cified Spirit of Nitre, or Mr. Boyle's acid Spi-
ritof Wine well rectified, will much bettet
anfwer his Purpofe. .

The third Methed of Re@ification is that

by faline Bodies, and flavouring Ingredients,

There is no Difference in the Operation be-
tween this and the two foregoing Methods ;
fixed alcaline Salts, common Salt decrepi-
tated or dried, calcined Vitriol, Sandiver, Al-
lum, &e. is put into the Still with the low
Wines, and the Spirit drawn over as before.
When the Quantity is drawn-off, the fla-
vouring Ingrcdients are added to give the
* Spirit the Flavour intended. But as the
Spirit is not by this means rendered fuffi-
ciently pure, the difagreeable Flavour of

. the -
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the Spirit generally overpowérs that “ofthe
Ingredients, whereby the whole Intention
is ecither deftroyed, or 2 compound Flavour
produced, very different from that in-
tended. : S

.
)
!

Some Diftillers, inftéad of alceline-Salts,
ufe quick Lime in recifying their Malt Spi-
rit ; this Ingredient cleanfes and dephteg-
mates the Spirit confiderably ; but like that
rectified from alcaline Salts, it requires an
alealine Difpofition, and alfo' an nidorous
- Flavour. Acids, therefore, are-as neceffary
to'be 'mixed with thofe Spirits reified
with quick Lime, as with thofe reified
with an alcaline Salt. If Chalk, calcined
and well purified animal Bones, &¢c. were
ufed inftead of quick Lime, ‘the Spirit
would have a2 much lefs alcaline or nj- -
dorous Flavour ; and, confequently, the
flavouring Ingredients might be added to
it with mor¢ Succefs than can be expec-
ted from a Spirit re@ificd from alcaline
Salts. '

But, perhaps, if neutral Salts were ufed
inftead of the alcaline ones, the Spirit might
be rendered pure, without contra@ing an
alcaline Flavour ; foluble Tartar might be
“ufed for this Purpofe, though the Spirit ac-
quires from hence a little faponaceous Fla-
vour., Dr. Cox has mentioned another Me-=

thod
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thod forthis Purpofe, namely, to deprive the
volatile Salts of their Oil, by rendering
them neutral with Spirit of Salt, and after-
wards fubliming them with Salt of Tartar :
The Acid may be varied if the Spirit of Sal¢
fhould not be found fo well adapted to the
- Purpofe as could be withed : But fine dry
Sugar feems the beft adapted to the Purpofe
of reQifying thefe Spirits ; as it readily unites
with the eflfential Oil, detains and fixes it,
without imparting any urinous, alcaline, or
- other naufeous Flavour to the Spirits recti-
fied upon it.

Thus have I confidered the principal
Methods ufed by our Diftillers in re@ifying
their Spirits ; and fhall conclude this Chap-
ter with remarking, that there is no other
Way of retifying to Perfection befides what
we firft laid down, namely, by gentle Di-
ftillation. But then it muft be remembered,
that the whole Procefs muft be of a Piece .
‘We mean, that the firft Diftillation from
the Wath muft be performed in a gentle
manner; for otherwife the effential Oil will
be fo intimately blended with the Spirit, as
not to be eafily feparated by Re-diftillation.
Another good Property attending this Me-

_thod is its Univerfality ; all kinds of Spirits,
from whatever Ingredients extra@ed, require
Re@ification ; and this is adapted to all

kinds. . :
CHAP.
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r . CHAP. XXIV.
 OF thé Flavouring of Spiriti,
(7 E_have obferved in the preceding
. Y¥ Chapter, that the common Method
of re&tifying _Spiriﬁs_ from alcaling Salts,
deftroys their Vinofity;, and in its ftedd in-
troduces an_urinous or lixivious Tafte. But
as it is abfolutely neceffary to reftore, or at
leat ‘to_ fubftitute in its room fome De-
E:c of Vinefity, feveral Methods have
"becn propbfed, and a Maltitude of Expe-
riment pérformed, in order to difcover this
. great Defideratum : But pone has fucceeded
' ‘cqaal to the Spirit of Nitre ; and accord- x
- ingly this Spirit, cither ftrong or dulcified,
has becn ufed by moft Diftillers to give an
agreedble Vinofity to their Spirits.

. Several Difficulties however occur in the
Method of ufing it; the principal of which
1s,its being apt to quit the Liquor in 2 fhort
Time, a'na' confequently depriving the Li-
quor of tHat andf?ty it was intended to give.
gn ordet to femove this Difficulty, and pre-
veat the Vinofity ftom quitting the Goods,
the: dulcified Spiri¢ of Nitre, which ig
- jouch better thin the fedng Spirit, fhould
be prepared by a previous Pigeftion ¢ontis
‘nued for ‘{ome. Time with Alcohol ; the
ST T g
: Zrrer 40/ ﬁ‘a/&ngfevd‘-‘ frmm—a— - = =~
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longer the Digeftion is continued the more
intimately will they be blended, and the
Compound rendered the milder and fofter.

.. After a proper Digeftion, the dulcified
Spirit fhould be mixed withthe Brandy,. by
which Means the Vinofity will be intimately
blended with the Goods, and difpofed not
to fly off for a very confiderable Timte. :

No general Rule can‘be given for the
Quantity of this mineral Acid requifite to be
employed, becaufe different Proportions of
it are neceflary in different Spirits. It fhéuld,
however, be carefully adverted to, "that
though a fmall Quantity of it will un-
doubtedly give an agreeable Vinofity réfem-
bling that naturally found in the ‘fine fab-
tile Spirits- drawn "from Wines, yet an over
large Dofe of it will not only caufe a - difa-
greeable Flavour, butalfo render the whole
Defign abortive, by difcovering the Impo-
fition. Thofe, therefote, who endeavour,
‘to cover a foul Tafte in Goods by large
Dofes of dulcified Spirit of ‘ Nitre, will find
* themfelves deceived, .« - ’

* But the beft, and indeed the only Me=
thod‘of imitating French. Brandies to Per-
fe@ion, Is' by an effentialOil- of ‘Wine ;
_this being the very thing“that gives the
. French-Brandies geir‘ avour. It muft,

i . .

Py
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however, be remembered, that in order to
" ufe even this Ingredient to Advantage, a
pure, taftelefs Spirit muft be firft procured ;
for it is ridiculous to e€xpect that this effen-
tial Oil thould be able to give the agreeable
Flavour of French Brandies, to our fulfome
Malt Spirit, already loaded with .its own ~
naufeous Ofl, or ftrongly impregnated with
a lixivious Tafte from the alcaline Salts -
- ufed in Re@tification. How a pure infipid
‘Spirit may be obtained has been already con-
fidered in fome of the preceding Chapters ;
it only therefore remains. to fhew the Me-
thod of procuring this efflential Oil of Wine, -
which is this : :

Take fome Cakes of dry Wing Lees, fuch
as are ufed by our Hatters, diffolve them in
fix or cight times their Wei%ht of Water,
diftil the "Liquor with a flow Fire, and fe-
parate the Oil by the Separating” Glafls ; re-
ferving for the nicelt Ufes that -oply which
comes over firft, the fucceeding .Qil being
. coarfer and more refinous. ' '

Haying procured this fine Qil of Wine, it
may be mixed jnto'a Quinteflence with pure
Alcohol ; by which Means it may be pre-
ferved a long time fully poffefled of all its
Flavour and Virtues; but without fuch

" Management, it will foon grow refinous

and rancid.

H 2 thn
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When a fine effential Oil of Wine is thus
procured, and alfo a pure and infipid Spi-
sit, FrenchBrandies may be imitated to Per-
feGion with regard to the Flavour. Itmuft,
however, be remembered, and carefully
adverted to, that the effential Oil be drawn
from the fame fort of Lees, as the Brandy
to be imitated was procured from; we
~ mean, in order to imitate Confac Brandy,
it will be neceffary to diftil the effential Oil
from Coniac Lees; and the fame for any
other kind -of Brandy. For as difféerent
Brandies have different Flavours; and as
thefe Flavours are cwing entirely to the
effential Oil of the Grape, it would be pre-
poftérous to endeavour to imitate the Fla-
vour of Confac Brandy, with an effential
'~ +Oil procured from the Lees of Béurdeaux
Wine. ‘

~ When the Flavour of the Brandy is well
imitated by-a proper Dofe of the effentidl
Oil, and the Whiole reduced into one firti-
ple and homogencous Fluid, other Difficul-
ties are flill behind : “1he Flavour, though
the eflential Part, is not howeéver the
only one ; the Colout, the Proof and the
Softnefs muft be alfo regarded, before a
Spirit, that perfe@ly refembles Brandy,
" can be procured. With regard to the Proof,
it may be eafily hit, by ufing a Spitit rec-
' ' tified
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tifiett above Proof ; which, after being in-
timately mixed with the effontial Oil of
Wine, may be let down to a proper Stan-
dard by fair Water. And the Softnefi may
in a great Meafure be obtained by diftilling
and rectifying the Spirit with a gentle Fire;
and what is wanting of this Criterion in the
Liquor, -when firft made, will be fupplied
by Time ; for it muft be remembered, that
itis Time alone that gives this Property to

French Brandies ; they being at firft, like
our Spirits, acrid, foul and fiery. But with
regard to the Colour a particular Method is
neceflary to imitate it to PerfeGtion: And
how this may be done fhall be confidered in
thc next Chayter.

"CHA P. - XXV,
Of the Metbods of colouring Spirits.

T H E Art of colouring Spirits owes its-

Rife to Obfervations on foreign Bran-’
dies. A Piece of French Brandy that has,
acquired by Age a great Degree of Softnefs
- and Ripenefs is obferved, at thefame time,
to have acquired a gdlownfh brown Colour ;, 3

" and hence our Dittillers have endeavoured-

to imitate this Colour in' fuch Spirits as are
intended to pafs for French Brandy. And
in order to this a great Varicty. of Experi-.
ments has been made on various Subﬁances,’
Hi . - ip,
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in order to difcover a diret and fure: Me-
thod of imitating this Colour to Perfe@ion.
But, in order to do this, it -is neceffary -to
know from whence the Freich Brandies
themfelves acquire thelr Colour ; for till we
* have made this Difcovery, it will be in vain
to attempt an Imitation ; becaufc, if we
fhould be able to imitate exs&ly the Co<
-lour,  which is indeed no difficult Tatk,
the Spirit will not ftand the Teft of : diffe- -
rent Experiments, unlefs the Colour iaboth
be produced from the fame Ingredient.. -

This being undéniably the Cafe, et uf
try f we cannot difcover this- mighty Se<
cret; the Ingredient from whence the
French Brandy acquires its Colour.

We have alreagdy obferved, that this Co-
lour is only. found in fuch Brandies as have
acquired 3 mellow Ripenefs by Age ; it is
therefore not given it by the Diftiller, bat
has gained it by lying: long in the Cafk,
Confequently, the Ingredient from whence
this Colour is extraGed, is no other than
~ the Wood of the Cafk, and the Brandy in-
**~ reality is become a dilute TinGure of Oak.

" The common Expérimcnt ufed to prove
the Genuinenefs of French Brandy proves,
that this Opipion is well founded, The

Ex-
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Experiment is this : They pour into aGlaﬁ
of B.andy a few Draops of a Solution of cal-
¢ined Vitriol of Ironin a diluted Spirit of
.Sulphur, or any other mineral Acid, and
the Whole turns of a blue Colour ; in the

fame Marner, as we make Ink of a Tinc~
ture of Galls and Vitriol,

Since, therefore, the Colour of French
" Brandies is. acquired from the Oak of the
Cafk, it is no Difficulty to imitate it to
Perfetion. A {mall Quantity of the Ex-
trac of Oak, or the Shavings of that Wood
properly digefted, will furnith us with a
- TigQure capable of- giving the Spirit any
Degree of Colour required.  But it muft be
remembered, that as the TinCure is extra&®-
. ed from the Cafk by Brandy, thatis Alco-
- “holand Water, it is neceflary to ufe both in
extra@ing the TinGure;. for each of thefe
Menftruums diflolves different Parts of the
Wood. Let, therefore, a fufficient Quan-
tity of Oak Shavings be digefted in ftrong
Spirit of Wine ; and alfo at the fame Time
other Oak Shavings be digefted in Water:
And when the Liquors have acquired a’
Rrong Tin&ure from the Oak, ler both be
poured off. from the Shavings, into diffe-
rent Veflels, and both placed over a gentle:
- Fire' till reduced to the Confiftence of
* Treacle. In this Condition, let the two

" H 4 Ex-
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' Extra@ts be mtunately ‘mixed - togcfhcr.-

which. may be done effectually by adding

3 fmall Quantity of Loaf Sugar, in fin

Powder, and well rubbmg the Whole to-
vether. By’ this Means a liquid cﬁ'cnnal
xtra@ of Oak will be procurcd -and al-

ways ready to be’ ufed as Occafion fhalf

rcclmrc UL S

' ‘There are other Mcthods in Ufe for’ co—
Iourmg Brandxcs ; but the beﬁ beﬁdc‘s thc{
Extra& of QOak atmve—mentxoncdP arg com-
mon. Trcacle and | burnt Sygar. AR

" The Tr¢aclc gives the Spirits a ﬁne Co.
lour,  nearly . rcfcmblmg at * of . Frencb
Brandy, but as its Co]our is but dilute, a
Iargc CLantxty muft be ufed ; this is ' not -
ﬁowcver ‘attended ‘with ‘any bad Corife-
quences; for notwithtanding the Spirit is
really weakened by this Addition, yet 'thg
b :bhle Proof, the general Criterion of Spl-
rits, 1s grcatly mended by the Tenacity im-
pyfcd to the quuor by the Treacle. The
Spirit alfo acquires from this Mixture 4
fweetith or lufcious Tafte, and a Fulnefs i in
the Mouth ; both which Propertics rendcr

it very afrucablc to the Palates of the comp
. .mon Pcoplc wh§ are, ig fa@t, the prm-
LT c:plc Confumcrs o .

thcfc Sgum

- . ,'l
-
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A much fmaller Qlanti? of burnt Sugar
than of "Treacle will be “fufficient for co-
louring the fame Quantity of Spirits; 'the
Tafte is alfo ‘very different; for, inftead of
the Sweetnefs imparted by the Treacle, the
Spirit acquires from the burnt Sugar sn
agreeable Bitternefs, and by that Means
recommends itfelf to nicer Palates, which
arc offended with a lufcious Spirit. The
urat Sugar is prepared by diffolving a
:cr Qg_agtity'gf ugar in a littlegWa!.)t::
and fcorching it over the Fire till it acquires
3 black Coloyr, |

~ Eitherof the abave Ingredients, Treacle
or burnt Sugar, will nearly imitate the ge-
nuine Colour of old French Brandy ; but
ncither of them will fucceed, when put tg
the Teft of tha vitriolic Solution.

Thus have I traced the Subje@ of Dis
ftillation from its Origin ; thewn the Me.
thods commonly made ufe of by Ditillers,
and pointed out various Improvements, that
might be introduced into this Art with
great Advantage ; and fhall conclude this
%art with recommending the feveral Hints
to thofe Diftillers who are defirous of im-
proving their Art, and proceeding on a ra--
tjonal Foundation, it being from fuch ogly '

: i that
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_that Improvements are to be expeéted ; for
where thie Operations are conftantly carsied
on in the fame beaten Tra®, it is in vaip
' to .expe@& Improvements, unlefs Chance
. fhould be kind enough to throw that in their
Way, which a rational Theory wauld have
cafily led them to difcover. - :
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DISTILLATION.
PART I

. Contaimng the Method cf dipilling
- Simple Waters.

CHAP I

-HE Inftruments chiefly ufed in the
Diftillation of Simple Waters, are

of two Kinds, commonly called

the Hot Still, or Alembic, and the Cold
Stsll ; the former is reprefented m Fig [
and the latter in Fig. 10. The
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The Waters drawn by the cold Still from
odoriferous Plants are much more fragrant,
and more fully impregnated with their Vir-
tues than thofe drawn by the hot $till, ‘or
Alembic ; but the Operation is much more
flow and tedious by the former than the

latter, fothat very few care to comply with.

it: And, therefore a Method has been in-
vented, ta avoid the Tedioufmefs-of the
oné, and the Inconveniencies of the other.
The Method is this :

of the'Alembic, “and the Hehd'af the
. fitted to the Pewter Body : Into this Body
the logredients to be diftilled are put, the

Alembic filled with-Water, the $titlt Head

luted to the Pewter Body, and the Nofe
lited into the Worm ‘of the, Refrigeratory
or Worm, |
‘The fanie Intention will Qe anfiered,
- by putting the Ingredients ipto a Glafs' A-
lembic, and placing it ina Bath Heat, or
Balneum Marie; as-we have before direGted,
Chap. XI. .. e

By either of thefe’ Means, the Ingre-
diects have greater Heat given them than,
in the cald Still; and yet, by the Inter-
_ pofition of the Water," in which the Veflel,

Pewter ‘Body is fufpended in the Bo:ﬁ :
Suilk
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tontaining thein is placed, they are not fo
forcibly acted upon by the Fire, as in the
common Way of the hot Still. . So that all
thofe Things which require a middle Way
between the other ; that is, thofe Simples
_which are of a Texture between very vo-
latile, and ve%ﬁxcd, are treated very pro-
perly by this Method ; but neither the very
odoriferous Simples, not thofe whofé Parts
“are very heavy and fised, can be treated this
Way but to Difadvantage. '

One of the greateft Advantages of this
Contrivance is, that Waters fo drawn come
. over much cooler than from the hot Still ;
that is, théy have hot fo much of the Fire
in them, as the Diftillers term it ; fo that
a hot fpicy Water, thus ordered, will tafte
as cool on the Palate when juft drawn, as 1
would, when drawn by the hot Still, after -
it had acquired a confiderable Age. S

CHAP 1.
- Of Waters drawn by the eold Still.

. T HE cold Still is much beft adapted

' to draw off the Virtues of Simples,
which ate vilued for their fine Flavour
when green, which is fubje@ to be loft in
drying. For when we want to extra& from
Plants a Sphrit fo light and volatile,” as ot
) to
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o fubfift in -open Air any longer than while
. the Plant continues in its Growth, it is cer-
‘tainly the beft Method to remove the Plant
“from its native Soil, into fome proper In-
firument, where, -as’it dries, thefe volatile
‘Parts can be colletted and preferved. And
fuch an Inftrument js what we ‘call the
cold Still, where the drying of the Plant
or Flower, is only forwarded by a moderate
*Warimth, and ali' that rifes is colleted and.
prefetved. o " o

As the Method of performing the Ope-
ration by the cold Still, is the very fame,
whatever Plant or Flower is ufed, the fol-

-lowing Inftance of procuring 2 Water from
Rofemary, will be abundantly fufficient to
‘inftruct the young Pradtitioner in the manner
of conduing the Procefs in all Cafes what-
‘ever. ' o

Take Rofemary, frefh' gathered, in its -
Perfection, with the Morning Dew. upon’
it, and lay it lightly and- unbruifed upon the
Plate, or Bottom of the Still. .Cover the
Plate with its conical Head, and apply a
‘Glafs Receiver to the Nofe of it. Makea
- fmall ‘Fire of Charcoal under the Plate,
continning it as long as any Liquor comes
over intp the Receiver. When nothifig
‘more comes over, take off the Still H
‘and remove the Plant, putting frefh in.its
o | C- - fead,
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ftead, and procéed as before; continue to
repeat the Operation fucceffively, till 4 fuffi-
cient Quantity of ‘Water is procured. Let this
diftilled Water be kept at Reft, in clean Bot-
tles clofe-ftopped, for fome Days in a cold
Place ; by this Means it will become. lim-.

id, and powerfully impregnated with the
afte and Smell of the Plant. T

In this Water are contained the Liquor of
Dew, confifting of its own proper Parts,
which are not without Difficulty feparated
from the Plant, and cleave to it even in the
drying. This Dew, alfo, by flicking to
theOutfide, receives the liquid Parts of the
Plant, which being elaborated the Day be-
fore, and exhalingin the Night, ar¢ here-
by detained ; fo thatthey concrete together
into one -external -LicR;id, which is often

'vifcid, as -appears in Manna, Honey, &¢.
This Water alo contains the Fluid, which
exhales from the Veflels of the Rofemary,
and which principally confifts of fimple -
“‘Wiater, as appears upon long ftanding in an
open Veflel, when the Tafte and Odour
vanithing, leave an infipid Water behind.
“Another Part of this Water is that fubtile,
wvolatile Subftance,” which give the Plant its
peculiar Fafte and Odour ; for -this the
Senfes difcoverin it ; but what remains afe-
ter the Procefs is finithed, fcarce. afford any
thing thereof. “Fhe fame Water fee
) alfo-
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" alfo to' contain Seeds, or other little Bodies;
which in a certain Time ufually . grows intd
a kind of thin, whitith Weed, fofpended in
the: widdle of . the Water ; and daily, in-
creafing or fpreading itfelf; bécomes a Mu-
cilage, whieh did not appear at firft. .

_ T have kept thefe Waters undifturbed in
feparate wcﬁ clofed Veflels, and obferved
that in a Year’s Time, they began to ap-
pedr thick, which Thicknefs gradually in<
creafed every Year; till at length the Liquor
' Frcw ropy and mucilaginous, - Hence we
{ee, that this Water contains the elementary
Water, and prefiding Spirit of the Plant’;
. Spirit fmall in Bulk, but rich in Virtues;
and exhibiting the fpecific Smell and Tafte
.of the Subjet. This Witer, therefore, in
exhaling, proves d Vehicle to that Spirit,
which contains in a fmall, fubtilé, extremely
volatilé, and thence eafily feparable Sub-
ftance; the particular Virtue of the Plang;
leaving the Remainder exhaufted in this
Refpe@ : and hence proceeds the medicinal
Virtugs of thefe Warers, which principally
depend upon their native Spirit. For this
Spirit; in moft Plants, having a brifk Mo-
bulity, affe@s. the Nerves, and raifes the
Spirits in cafe of their Depreflion:

If the Veflel be ciofe:ftoppéa_, ind fet in
8 coal Place; the Waters drawn by the col
. S
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fill will retain’ their Virtues for a Year;
but if negligently. kept, or any Crack thould
happen in the Glafs, their extremely vola=
tile Spirit fecretly flies off, and leaves the®
Water vapid. -

Hence we learn what it is that Plants
fofe by being dried in the .Summer-time ;
-namely, the Water and Sprrit we have been
defcribing. Hence we alfo know the Na-
“ture of that Fluid, which fitft rifes from
Plants in Diftillation, and what that Mat-
ter praperly is in Plants, that gives their
:péouliar Odour ; that is; their prefiding
Spirit. Laftly, we hence learn, in fome
mesfure at leaft; what thofe Effuvia arg,
.which principally in the Summer-8eafon,

.and -in the gpen Air, exhale from Vegeta=
bles; for it is highly probable, that thefe con-
ftant Exhalations of Plants, €fpecially in the

-Diy-fitne, Have a ncar Agreement in their
peculiar Nature, with the Liquor extracted
by'the cold Still, though differing -in this,

‘that the Exhahtion made from the Parts

-iscontinueally recruited by the Raot; whilft

,by-our Operation, thofe Parts alone are col-

" fe@ted,  which ate driven off from the

Plant, after being gathered, and no longer

fupplied with freth Nourithment,

1 - CHAP.
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CHAP IL
Of the Difiilling Simple. Waters by the -
Alembic, “

T HE Plants defigned for this Opera-
tion are to be gathered when their

Leaves are at full Growth, and a little before

the Flowers appear, or, at leift, before

the Seed comes on ; -‘becaufe the Virtue of
the Simple expe&ted in thefe Waters is often

little, after the Seed or ‘Fruit is formed,

at which Time Plants begin to languith :

The Morning is beft to gather them in,

becaufe the volatile Parts are then con-

denfed by the Coldnefs of the Night, and

kept in by the Tenacity of the Dew, not

yet exhaled by the Sun. ‘ '

. This is to be underftood, when the Vir-
tue of the diftilled Water refides principally
in the Leaves of Plants ; as it does in Mint,
Marjoram, Pennyroyal, Rue, and many
more ; but the Cafe differs when the aro-
matic Virtue is only found in the Flowers,
as in Rofes, Lillies of the Valley, &e¢. in
which Cafe we choofe their flowery Parts,
whilft they fmell the {weeteft, and gather
them before they are quite opened, or be-
gin to thed, the morning Dew ftill hang-
ihg on them.

In
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_ Inother Plants the éec_ds are to be iarefcr-

red, as in Anife, Caraway, Cumin, &c¢. where
the Herb and the Flower are_indolent, and
the whole refides in the Seed alone, where it
manifefts itfelf by its remarkable Fragrance,

~and aromatic Tafte. We find that Seeds

are maore fully poffeffed of this Virtue, when
they arrive at perfect Maturity. '

~ We muft not omit that thefe defirable
Properties are ‘found only in the Roots of
certain Plants, as appears in Avens and in
Orpine, whofe Roots fmell like a Rofe.
Roots of this Kind thould be gathered, for
the prefent Purpofe, at that Time when
they are richeft in thefe Virtues;. which is
generally at that Seafon of the Year, juft

- before they begin to fprout, when they are

to be dug up in a Morning.

If the Virtues here . required be con-
tained in the Barks or Woods of Vegeta-
bles, then thefe Parts muft be chofen for
the Purpofe. '

o 'i'h_e Subje& being chofen, let it be bruifea,
. or cut, .if there be occafion, and with it
. fill two thirds of a Still, leaving a third

Part. of it empty, without fqueezing the

. Matter clofe ; .then pour as much Rain or
“River Water into the Still as will fill it to

I 2 ‘the
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the fame Height ; that is, two thirds to-

;ggthér with 51:, Plasit : 'Fit on g:c Head,

- Tuting the Junéture, {o that ho -Vapour mdy
~“pafs through ; 'and alfo lute the Nofe of the

Stifl-head tq the Worm. 'Apply a Recéivér

“to the Bottom of ‘the Worm, _that no Va--

paur r‘na,ly; fly. off in the Diftillation; bat
“that all the Vapour being condenfed in the
Worm, by cold Water in ‘the Worm-tub,

. may be collected in the Receiver.

*. . Let the Plant ‘remain thus in the Still to
“digeft for twenty-four Houys, with a fmall
_Degree of Heat. | Afterwasds raife the Fire,
'fo as to make the Water in the Still boil ;
_which may be known by a ‘certain hiffing
" Noife, proceeding from'the breaking Bub-
“ bles of the boiling Matter ; as alfo by the
'Pipe of the Still—iead; or the upper-énd of
the Worm, becoming too hot to be handled ;
or the {moaking of the Water jpthe Worm-
“tub heated by the *Top of the 8Vdim ; and,
* laftly, by the followinig of one Drop im-
‘mediately after another, from the Nofe of
the Worm, fo as to form an almoft conti-
nual Stream, , By all thefe Signs we know
that the requifite Heat is'given ; if it be lefs
than a gentle 'Ebullition, the Virtises 6f fhe

Simple, here ‘expected, will not be raifed :

" On the contrary, when 'the Fire is téo
firong, the Water haftily rifes_ into the
Still-head, and “fouls 'both the Warm and

the
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the diftilled Liquor ; and the Flant being
alfo raifed, it blocks up the Worm ; for
.which Reafon it is no bad Caution to fafteh
a-pieceof fine Linen before the Pipe of the
Still-head ; - that, in dafe of this Accident,
_the Plant may'be kept from ftopping up the
Worm : But, notwithitanding this Precau-
" tion, if the Fire bé too- fierce, the Plant

will -ftop ‘up the Pipe of the Still-head-;
and, confequently, the rifing Vapour find- -
" ing no Paffage, will blow oft the Still-head,

and throw the boiling Liquor about the
Still-houfe, foas to do a great deal of Mif-
chief, and even fuffocate the Operator, with-
out a proper Caution ; and the more oily,
-tenacious, gammy, ar refinous the Subjett
i, the greater the Danger, in’ cafe of this
Accident; becaufe thé Liquor is the more
-frothy and explofive. ' co

Let the due Degree of Fire therefore
be carefully obferved, and equally kept up,
‘as long as the Water, diftilling into the Re-
ceiver, is white, thick, odorous, fapid, fro-
thy and turbid ; for this Water muft be
. carefully kept feparate fromthat which fol-
‘lows it. The Receiver, therefore, fhouM
be often changed, that the Operator may
be certain that nothing but this fir{t Water
comés over ; for thére afterwards arifes "a
Water that is tranfparent, thin, ‘and with-
out thie peculiar Tafte and Flavour of -the

‘ B Plant,
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Plant, but generally fomewhat tartarith and
limpid, though fomewhat obfcured and
fouled by white dreggy Matter : And if the
Head of the Still be of Copper, and not
tinned, the Acidity.of this laft Water cor-
rodes the Copper, fo as to become- green,
“naufeous, emetic-and .poifonous to thofe
who ufe it, efpecially to Children, and
Perfons of weak Conftitutions. -

The firft Water above-defcribed, prin-
cipally contains the Oil and prefiding Spirit
-of the Plant; for. the Fire by boiling the
Subject, diffolvests Oil, and reduces it into
fmall Particles, which are carried upwards
. by the Affiftance of the Water, along with
thofe Parts of the Plant that become vola-
tile with their Motion.. And, if the Veflels
are exally clofed, all thefe being united
together, will be difcharged without~Lofs,
and without much Alteration, into the Re-
ceiver ; and, confequently, furnifh us with
. -a Water richly impregnated with the Smell,
Tafte, and particular Virtues of the vola-
tile Parts of the Plants it was extra@ed

from." :

The. Water of the fecond Running,
wants the volatile Part above defcribed, and
has fcarce any cther Virtue than that of
cooling. - . S
. And
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And this is the beft Method of preparing -
fimple Waters, provided the two forts-be
not mixed together, for both of them would
be fpoiled by fuch a Mixture. o

Hence it plainly appears at what time,
with the fame Degree of Fire, quite con-
trary Virtues may arife from aPlant ; for fo
long as a milk Water continues to come
over from fuch Plants as are aromatic, fo
long the Water remains warming and atte-
nuating ; but when it comes to be'thin and
pellucid, it is acid and cooling.

Hence we may alfo learn the true Foun-
~ dation for conduéting of Dittillation ; for if
the Operation be ftopped, as foon as ever the
white Water ceafes to come over, the Prepa-
ration will be valuable and perfe&t ; but if,
through a Defire of increafing that Quan~
tity, more be drawn off, and the latter acid
Part fuffered to mix with ‘the firft Running,
the whole will be fpoiled, or at leaft ren-
dered greatly inferior towhat it would other-
-wife have been, '

Such is the general Method of procuring
fimple Waters, that fhall contain the vola-
tile Virtues of the Plants diftilled ; fome
Rules are however neceffary “to render it

\ 14 appli-
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3.PP1i93.bl‘? to all Sorts of. Plants ; thefe
- Rules gre the following ; . .

1, Let the aromatic, balfamic, oily, angd
firong-fmelling Plants, which long retain
their natural Fragrance, fuch as Balm,
Hyflop, Juniper, Marjoram, Mift, Ori.
-ganum, Pennytoyal, Rofemary, Lavender,
Sage, &¢. be gently dried a little in thg
Shade ; then digeft them, in the farhe man-
ner as already mentioned, for tyenty-four
Hours, in a clofe Veffel, witha. fmall De-
‘gree “of Heat, . and aftdrwards difti} in the
manner above delivered; and thus they will -
afford e_xcc;ﬂc.nt' Waters. '

- 2. When Waters are to be’ drawn from
Barks, Roots, Seeds, or Woods that are
very denfe, ponderous, tough and refinous,
let them be digefted for three, four, pr more
Weeks, with a greater Degree of Heat, in
a clofe Veffel, with a' proper Quantity of
8alt added, to open a'nf repare them the
better for Diftillation. The Quantjty of
Sea-falt is here added, partly to open thé
Subje@ the more, but chiefly to prevent
Putrefaction, which otherwife would cer-
tainly happen in fo long a Time, and with
fuch aHeat as is neceffary in this Cafe, and
- fo defiroy the Smell, %’hﬁc, and Virtues
cxpetted from the Procefs,

. | 3,
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3. Thofe Plants which diffufe their Q.
dour to fome Diftance from them, and thus
foon lofe it, fhould immediately be diftilled
after being gathered in.a proper Seafon,
without any previous Digeftion ; thus Bo-

; Buglofs, Jeffamin, white Lilies, Li-
_ lies of the Valley, Rofes, &'. are hurt by
Heat, Digeftion, or lying in the Air.

. CHAP. I =

Of increafing the Virtues of Simple Waters
' by means of Cobebation,

Y Cohobation is meant the returning

the diftiled Water procured in the man-

ner. defcribed in. the preceding Chapter,

upon more of the freth Plant. The Qpe-

- . tation js pcrfoximcd in the following man-
. mer :

Take the Plant and Liquor remaining
in the Still after the Operation defcribed in
the foregoing Chapter is performed; and
prefs them ftrongly in a Bag for that Pur-

~. pofe, that all the Decoftion may be ob-

tained; and with this mix all the Water

before drawn over. Return this Mixture .

into the Still, and a freth Quantity of the
fame Plant, and if neceflary, as much Wa-
ter as will make the former Proportion to

the
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the Plant. Clofe all the Jun&ures exadly,
and digeft the whole ina gentle Degree of
Heat for three Days and three Nights, that
the Herb, being fo long fteeped in its own
Liquor,. may be opened, loofened, and
difpofed the eafier to part with its Virtues.
This Digeftion is of great Service; but if
, protraéted too long,  introduces a Change

tending to PutrefaGtion. Let the Water .
now be diftilled off, in the fame manner
as before; only proceeding more cautiouflys
and fomewhat more flowly at firft ; becaufe
the Liquor in the Still being now thicker,
more 1mpregnated with the Plant, and
therefore more apt to fmell upon fecling
the Fire, it eafily boils over ; but aftergbout
half of the expeted Water it come off,
the Fire may be gradually raifed,

By this Method, and carefully obferving
to changé the Receiver, as foon as the firft
Water is all come over, a noble Liquor,
highly impregnated with the Virtues of the
Plant, will be obtained. And as this Ope.
ration may be repeated as often as defired,
the Virtues of Plnts may be thus exalted
to any Degree the Artift fhall think proper;
which fhews the extraordinary Power of
Diftillation. This Method 1 would par-
ticularly recommend for making the fim-
- .ple Water of Balm, Elder Flowers, Rofes,

. . and
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-and the like Simples, but fpanngly furnnhcd
with an effential Oil. :

CHAP. 1V,

Of the Method of procuring a fimple Water
Jrom Vegetables, by previoufly fermenting
_the Vegetable before D:ji:llattan ;

B Y this elegant Method we obtain the

Virtues of Plants very little altered from
what they naturally are, though rendeted
much more penctrating and volatile. The

Operation is performcd in the following

manner.

Take a fufficient Quantity of any recent
Plant, cut it, and bruife it if neceffary;
put it intoa. Cafk, leaving a Space empty
at top of about four Inches deep; then
take as much Water as would, when added,
fill the#Cafk to the fame chght, mcludmg
the Plant, and mix therein about an eighth
Part of Honey, if it be cold Winter Weas
ther ; or atwelfth Part, if it be warm : In
"the Summer the like Quantity of coarfe,
unrefined Sugar might be added inftead of
Honey, or half an Ounce of Yeaft to each

Pint of Water will have the fame Effe& ;
though moft prefer Honey for this Purpofc
-When the proper Q_anuty of Honey is
added to the Watcr, let it be warmed and
poured
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ured into the Calk, and fet it in a2 warm

ace to ferment fof two or three Ddyi}
but the Herb muft not be - fuffered té fall
to the Bottom, nor the Fermentation above
half finithed.” The Whole ‘muft then be
immediately committed to the S8till, and
the Fire raifed by Degrees ; for the Liquor,
containing ‘much fermenting *Spirit, eafily -
rarefies with the Fire, froths, fwells, and
therefore becomes very fibje to boil aver ; -
we ought thercfore to work ﬂower, efj:cct-
ally at firft.

- By this Method there wxll come over at
Bift, -2 limpid, -un&uous, pénetrating, odos
rous, fapid Liquor, which is to be kept fe-
arate: After this there follows a milky,
Epake, turbid Liquor, ftill containing fome-
thing of thc fame Taﬁc and ‘Odour ; and
at length comes one that is thin, acid, with-
out either Smell, or fcarce’any Property of
the Plant. -
The firft Water, or rathcr Spirit, ma
be kept feveral Years, in a clofe VcHJ _
without changing or growing ropy. It
alfo excelleatly-retains the Tafte and Odour’
" of the Plant, though a little altered ; but
if lefs Honcy were added, lefs Heat em-
ployed or the Fermentation continued for
- a fmaller Time, the diftilled Liquor of the
: firfk
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et 'ni’tin‘xﬁ% would be white, thick, opake;
un&uous, frothy, and perfetly retain the
Scent and Tafte of the Plant, or much lefs
‘altered than'in the former Cife 3 though tlie
Water will not be fo fharp and penetrating.
After this is drawn off, a tartith, limpid,
inddorous Liquor will cothe over.

And thus diay fimple Waters be madé
fit for long keepirig without fpoiling ; the
Proportion-of ‘inflammable Spirit generated
in the Fermentation, ferving excellcnitly tb
Ppreférve them. -

CHAP V.
_Of the Simple Waters cominonly in U,

SIM PLE Waters are riot fo much ufed
“ % at prefent as they were formerly ;- and
erhaps. onc Reafon for .their being ne- -
gledted, is the bad Methods ufed in diftilling
theim ; the Procefsis carried on in the {ame
‘mianner with every Herb; though fome
‘thoald be gently dried, and others diflilled
greén ; Tome “thould be drawn with the
©old, “and others with the hot Still.

The general Rule that thould be obferved
with regard to the hot Still is, that all Herbs
‘théuld have twice their Weight of Water

: added
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added. to’ them in the Still ; and not above
a fourth, or a fixth Part of it drawn off
again ; for imple Waters have their Faints,
if drawn too law, as well as thofc that are.
fpirituous. : .

Somc Plants particularly Balm, requite
to have the Water drawn from them coho-
bated, or poured feveral times on a freth
Parcel of the Herb, in order to give it a
proper Degree of Strength or Richnefs.
Others, on ‘the contrary, abound too much
with an effential Oil that floats on the dii-
tilled Water ; in this cafe all the Qil fhould
be carefully taken off. Lattly, thofe that
contain a more fixed Oil, thould be imper-
fecily fermented, in the manner laid down
in the preceding Chapter, before they are
diftilled ; of this Kind are Carduus, Cha—‘
momllc, &e. ‘

The ﬁmpleWaters now commou]y maclcl
are Orange- flower-water, Rofc-water, Cin='
namon-water, Fennel-water, Pcppcr-mu‘it-
water, Spcar-mxnt-watcr Balm-water, Pen-_
nyroyal water, Famaica . Pepper - water,
Caftor-water, Simple-water of Orange- pccl
and of Dill feed.

" CHAP.
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CHAP VL
Of Orange flower-water.

T H E Orange-tree grows plentifully in

Italy, Spain, and Portugal, and bears
Flowers and Fruit all the Year ; but the
Fruit is gathered chiefly in Oc/ober and .
November.

* The Flowers grow on the younger Shoots
among the Leaves: They are white, and
confift of a fingle cup-fathioned Leaf, cut
into five Parts, with feveral yellow Stamina

in the middle, and of a fragrant odoriferous
Smell.

Some Degree of Attention 1s requifite to
draw a fimple and odoriferous Water for the
Orange Flowers ; the Fire muft be carefully

regulated ; for too fmalla Degree will not

bring over the effential Oil of the Flowers,

~ in which their odoriferous Flavour confifts :

and, on the contrary, too ftrong a Fire
deftroys the Fragrancy of the Water, and is
very apt to fcorch the Flowers, and give the
Water an empyreumatic Smell. Care fhould
alfo be taken to faften the Receiver to the
End of the Worm with a Bladder, to pre-
vent the volatile Parts from evaporating.
The Quantity of Water, alfo, thould be

. ‘ carefully

1
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carefully attended to, if you hope to fisce
ceed in the Operation. The following Re-
ceipts will anfwer the Intention.

Receipt for Orange-flower-water,

Take twelve Pounds of Orange-flowets,
and twenty-foar Quarts ¢f Water, and draw
over three Pints, .~ .

Or, '
* Take twelve Pounds of Orange Flowers,
and fixteen Quarts ‘of Water ; draw over
fifteen Quarts, ‘carefully obferving what Has
been obferved at the beginning of e
~Chapter with regard to the Regulation-of
the gitc., :

The Manner of making Double Orangesflowers
' water, and the l’ﬁmﬁdl Oil, or Ruinte/~
cence of Orange Flowers.

Haivir;}% fhewn how to make ‘fimiple
Orange-flower-water, we fhall iow ‘thew
how to‘make double Orange-flower-water,
and the effential Oil, ‘or Quintefiénce of
Orange Flowers.

Double Orange-flower-water is ‘made, by
diftilling the Orange Flowers in a cold
8till ; in the Manner laid down in e firft
Chapter. The Watér extracted in ‘this
manner will be very odoriferous and grate-

: ~ . ful;
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ful ; being what is called Double Orange-
flower-water. The fame odoriferous Water .
will be obtained by diftilling the Flowers in
Balneum Marie, without anj Water in the
Still. If the cold Still be ufed put into it as
many Flowers as the Head wil{)well cover
and then make a gentle Fire under the Plate,
tind as foon as you perceive the Still is be-
ginning to woik, faften the Receivet to the
Bedk of the Still with a Bladdér. The fame
Caution muft be obferved if the Flowers
are diftilled in Balneum Maria.

To make this Witer to PerféQion, the
Flowers fhould be frefhi githered in the
Morniig with the Dew upon them, if
poffible; and carefully picked from the
Leaves. You fhoiild likéwife make Choice
of the largeft Flowers, becaufe thefe yield
moft in Diftillation. The Fire muft be
brifk when the Flowers are diftilled in Ba/-
neum Mariz ; becaufe the Operation ‘is
longer in performing than by the common
Alembic, and the Flowers are not here in
Danger of being burnt at thé Bottom of the
Cucurbit. If you would have your Wa-~
tec of a fine Smell, let it be cohobated ont
fteth Flowers. - :

“With this double Water,. the eflential.
Oil or Quinteflence will come over, and
flaat on the Surface of the Water.. But a

Yo . K , much
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much larger Quantity of it will be obtained,

.by cohobating the Water .on freth Flowers

in Balneum Mariz. The effential Oil is ag

“furft of a green Colour, butafter fome Days

- it will turn reddith. The ecffential Ol is -
‘eafily feparated from the Water, by the fe-

‘parating Glafs, in the following manner :

‘Stop the Spout of the feparating Glafs with

a Cork, and then fill it with the Qrange-

flower-water ; when it has flood a {mall

time the Qil will float on the Surface. Then
pull out the Cork, and let the Water run
out at the Spout into another Receiver placed
for that Purpofe. As the ‘Water funs out
at the Spout of "the Separating-glafs, let it
be fupplied at the Mouth,” that the Sepa-
- rating-glafs may be always full of Water,
till the whole is in this manner poured in-
toit. . Then by gently ‘inclining the Glafs,,
pour out all the Water in it through the.
Spout, and the Oil " will remain in ﬁ)e Se-
parating-glafs, and may be poured into ano-
ther Bottle, and kept feparate’ from the
Water “The double Orange-flower water
i odoriferous ; but the effential Qil much .
more fo. -

*Orange-flower-water is not at prefent-fo
much ufed as formerly ; bot as it isa very
odoriferous Water, I thought the Method
of makingit" would be not unaccceptable,
to‘the youirg Diftiller. ‘ o

. - . .- - . . The
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'Thé effential. Oil, or Quinteflence of
'‘Orange-flowers will make a very grateful
Cordial, by mixing it witha clean proof -
Spirit: The Method of mixing it isthis:

Take fome fine Loaf Sugar, and drop on
it the Quantity of Oil you intend to di&lvc
in the Spirit, and rub them well together
in a Gla(g Mortar, which is what the Che-
mifts call making an Oleofaccharum. Put
this Oleofaccharum into the Spirit ; mix
them well together, and dulcify it with Su-

ar to your Tafte. If the Spirit be too

rohg, it may be lowered with Water ; but
you muft obferve, that if you add Water
enough to bring the Spitit confiderably be-
Iow Proof, it will tutn milky ; and in order

‘to render it fine, you muft filtrate it thro’

thick Flannel, or thin Paper. Twenty
Diopsof the effential Oil will be fufficient
for a Pint of Spirit, and the fame Propor-
tion to a larger Quantity.

CHAP VIL
Of Rofe-water.

T H E Damafk Rofe is the Species in-
4 tended to be ufed in this Operation ;

it is of a very fragrant Smell, and’

flowers in Fune and Fudy. The Water may
K2 be
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be made cither by the hot Still, the cold
Still, or the Balneum Marie. If the hot
Still be ufed, the Leaves picked from the
Stalks muft be put into the Still with a fuf-
ficient Quanti (tiy of Water to preventan Em-

pyreuma, the Water drawn off by a
gcntlc Fire. The Receivér muft be luted
with a Bladder to the Nofe of the Worm,
to prevent the fineft and moft volatile Parts
from evaporating, which they would other-

wife do, tothe great Prejudice of the Water.

" If the cold Still be ufed, the Rofe Leaves

either with the Dew on them, or fprinkled

~ with Water, muft be laid on the Iron Plate,
~and covered with the conical Head. A

% entle Fire muft then be made under the
1

ate, and a Receiver luted with a Bladder
to the Nofe of the Still. The Water
will gradually diftil ‘into the Receiver,

and be ftrongly impregnated with the odo-
nfcrous Parts of the Rofes.

The famé Method with rcgard tothe

Balneum Mariz muft be ufed in the Diftilla-
tion of Rofes as in that of Orange-flowers,
and therefore need not be repeated here. We
fhall therefore only obferve, that Rofe-wa-

ter drawn either by the cold Still, or the

Balneum Marie, is much preferable to that
drawn by the hot Still, :
, The
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The Effence, or effential Oil of Rofes is
looked upon as one ‘of ‘the moft valuable
. Perfumes in the World ; but at the fame
Time the moft difficult to be procured in
any Quantity. A fmall Quantity of it is
made 1n Ifaly, but it has always beeh
thought -impoflible to procure it here;
and, therefore, a Method of acquiring
this valuable Commodity will not, I pre~
fume, be difagreeable to the Reader.

. Take-a Quantity of Damafk Rofe Leaves,
put theminto a proper Veflel, with a fuffi-
cient Quantity of Water, adding fome mi-
neral Acid, as Spirit of Salt, Vitriol, &e.
In this Menftruum let the Rofes be digefted
for fifteen Days; -after which pur the
Whole into an Alembic, and draw off the
Water with a pretty britk Fire. But, in-
ftead of the common Receiver, a Separating-
Glafs muft be placed under the Nofe of the
Worm, and a Receiver added to the Tube
of the Scparating-Glafs. By this Means
all the Oil or Effence will float on the
Surface of the Water in the Separating-
Glafs, and may eafily be feparated from it,
when the Operation is finifhed.

.Kg. CHAP.
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CHAP. VIL
Of Cinnamon-water. -

C nnamen is a thin -fine Bark, rolled up
~'in a fort of little Pipes, from'the thick-
nefs of 2. Goofe-quill, to. that of 3 Man’s
Thumb, and fometimes more, and about
two or three Feet loog.. Its Colour brown-
ifh, witha Mixture of red. It is of an ex-
tremely aromatic Smell, and of ap acrid dnd
pungent, but very agreeable: Tafte. Itis
the interior, or fecond Bark of 2 Tree thna
grows plentifully in. Ceylpn. The People
who gatherittake off the twio Barkstogether,
‘and immediately feparating the outer. one, .
which is' rough, and has very -httle Fra<
- grancy, they lay the -other to dry in the
Shade in an airy Place, where it tolls itfelf
up into the Form wherein we fee it. ;

The greatefl Cheats in the Sale of Cin-
namon, are the felling fuch as has already:
had its eflential Oil diftilled from it, and
dried again,- and the impofing Caflia Lignea
in its Place. 'The firft of the'e is difcovered
by the want of Pungency in the Cinnameon;
the fecond by this, that the Caffia, when
held a little Time in-the Mouth, becomes
" mucilaginous, which the true Cinnamon
never does. Cinnamon is a noble Drug, en-

dued
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dued with many capital Virtues; it ftrengthens

the  Vifcera, affifts Concoétion, difpels Fla-
tulencies, and is a pleafant Cardiac.”

Recipe for one Gallen of fimple Cinmamons

Water,

Take a Pound of the beft Cinnamon
goﬂy powdered, digeft for twenty-four

ours, in two Gallons of Watcr;, put the
Whole into an Alembic, and draw over one
Gallon with a pretty brifk Fire.

- The Oil of Cinnamon, in which the fpe-
dific Virtue of the Drug confifts, is very.
ponderous, and therefore will not come’
over, the Helm unlefs the Fire be pretty
‘brifk, efpecially with a fimple Water. It
will therefore bein vain toattempt diftilling |
fimple Cinnamon-water by the Balneum

Marice.
CHAP IX
Of Fennel-water.

Ennel-water is extraQed from a Seed’
- larger and more beautiful than that pro-"
duced by our common Fennel ; it is called’
Sweet Fennel feed, being of aAfragrant Smell,
and aromatic {fweet Tafte, and is cultivated”
in France and Italy. Itis ta be chofen new, -
large and fair ; but when: damp or dufty.te -
be rejeGed. K 4 Recipe
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" Recipe for one Gallan of Fermelwater,

Take one Pound of Sweet Fennel-feeds,
and two Gallons of Water ; put them into
an Alembic, and draw off one Gallon with
a gentle Fire,

CHAP X
Of Pepper-mint-water., ‘

\ PEppcr-nPint is a_very ‘celebrated Stoma-

~ chic, and on that account greatly ufed
at prefent, and its Simple Water often called -
for. :

Recipe for a Gallon of Pepper-mint-water.

Take of the Leaves of dried Pepper-mint,
one Pound and a half ; Water two Gallons
and a half; put all into an Alembic, and
draw off one Gallon, with a gentle Fire. -

The Water obtained from Pepper-mint
by Diftillation in Balneum Marie, is more
fragrant and ‘more fully impregnated with
the Virtues of the Plant than that drawn by
the Alembic. The fame may be faid with -
regard to that extraCted by the cold Still;

--when the cold Still is-ufed the Plant muft

be green, ‘and if poffible committed to the
ftill with the Morning Cew upon it.
) - CHAP.
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CHAP. XL

Of Spear-mint-water. .
SPear-mint is alfo like Pepper-mint a great,

Stomachic, and therefore conftantly
ufed. : :

Recspe for one Gallon of Spear-mint-water.

: Take of the Leaves of dried Spear-mint
one Pound and a half ; Water two Gallons'

and a half; draw off by a gentle Fire one
Gallon. - - - :

This Water, like that drawn from Pep-

r-mint, will be.more fragrant if diftilled
in Balneum Marie, or the cald Still ; but
if the latter be ufed, the fame Caution muft
be obferved of diftilling the Plant green.

CHAP XII.

 Of Baum-water,

B AUM isa Plant well known in our
') Gardens. It flowers in Yuly, and is of
a fine cordial Flavour; but fo weak, that’
it-is foon diffipated and loft ; nor is it cafy -
to dry it {o as to preferve its natural Scent, -

) Baum-_-
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Baum-water, therefore fhould be drawn
when the Plantis gréén; and in order to
procure the. Water in full- Pesfetion, -it
thould be cohobated, or returned. feveral -
times upon frefh. Parcels of the Plant; by
this means a Water may be procured. from.
Baum extremely rich, and of confiderable;
- Ufe as a Cordial.

If the Balneum Mariz be ufed, the Wa-
ter is much betser than that. drawn by an
Alembic. The Water drawn from thia,
Plant by the cold Stifl will 3l{g be very fra-.
grant, and highly impregnated with the-
. Virtues of the Plant.

CHAPR XHL %
OQf Pemny-reyal-water. :

, . &
Enny-royal, a Plant very common jff
Englam);, is very warm, . and its Paﬁ:
very fubtile’ and penetrating : It is one of
the firft Plants iA Efteem in the prefent
Pratice, as well asin former Ages, as an
Attenuant and Uterine. It is.good in Fla--
tulences and Suppreflions of Urine, and by
many is greatly recommended in Dropfics,
Jaundices, and other chronic Diftempers.
It communicates its Virtues to Water in In-,
fufign, and its fimple Water has, perhaps,

more
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more Virtue than any other kept in the
$hiops. - But as it  is ‘requifite in order "to
dbtain a Water fully mipregnated with. the
Virtues of Baum, to cohabate it on freth
Parcels of the Plant; the Water drawn
from green Penny-royal, on the contrary;
gerierally contgins fo Jasge a Portion of the
effential Oil, that it is neceflary to feparate
what floats on the Surface of the Water, by
the Separating-glafs. ‘ . )

Recipe-fox one Gallon of Penuy-royal-water,.

" Take of the dried Leaves of Pepny-royal
one Pound and a half, of Water three Gal«
lons ; dtawroff ode Gallon with 2 gentle Fire,

.. The Water drawn from green Peany-
réyal Hythe cold §dH, is very fragrant, and
. fully' impregnated with the Virtues of the’

- €HAP. XIV,
Of Jamaica-Pepper-water.

' Amaica-Pepper, or Pimento, i8 the Fruit
of a tall Tree growing in" the moun-
tainous Parts of ‘famaica, whereit is much
cultivated, becaufe of the great Profit ariﬁn'g' ’
from the curéd ‘Fruit,” fent' in large Quan-
tkics annually into Europe, I
. E o it
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« Ttis gathcrcd, whcn green, and expofcd
to the Sun for many Days on Cldths, and
- frequently ‘fhaked and turned, till thorough-
ly dry.; great Care is taken.during the Time
of drymg to defend the ‘Fruit- from the
Mornig and. Evening Dews; when tho-
ronghly dned it is fent aver to us. -

“Itisa very noble Aromahc, and deﬁ:rves
to be ufed more frequently than it is at pre-
fent. The fimplé Water drawn. frgm it is
a better Carminative than any other ﬁmple
Water-at préfent inufs. - -

Rfcl’pe Jar s Gdlan af ]amm.Peppr-f

waler.
L O A

Ta,kg of j‘amqu‘arPtppcr half o Pound T

Watm two Gallons and 2 half; draw' off

one Gallon, with a pretty brifk Fire. .The.

Oil of tiis Fruit is very ponderous, -and

therefore thxs Water 4s beft -made in an A-
lembic.

'

Y

C H A P. XV,
Qf Caﬂar—water,

T H1§ Dmg is- brought to ug in thc
Pods or Bags that naturally contained
it, and thefe fo much refemble thc Tcﬁ‘d::f
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of an Animal, both in their dry State, and
when on the Body of the Creatures, that it
is no wonder People who did not examine
their Situation on the Animal, really took
them for fuch ; it is, however, a peculiar.
fecreted Matter, contained in Bags deftined,
to reccive it. o ‘

Caftor is an indurated Subftance, formed
of a Matter once fluid ; the thinner Part of
which has been evaporated by drying. It
is a light and friable Matter, of a moderately.
lax Texture, , and of a deep dufky brown
Colour. It is of a fomewhat acrid and bit-
terith Tafte, and of a ftrong feetid Smell,
which, to many, is very difagreeable. -

“The Animal that produces the Caftor is
by all Authors called Caftor and Fiber, and
by the Vulgar, the Beaver. ‘

" 'The Caftor of feveral Parts of the World
differsin Goodnefs, and in regard to the-
Care taken in the drying. The Rufran
Caftor has long been the moft efteemed, and
the New England kind the leatt.

. Caftor-water is of great Ufe in hyfteric .
Cales, and all Difeafes of the Nerves; in
Epilepfies, Palfies, and all Complaints of
that kind. .

Rea;bl
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Recipe for making onz Gallon of Caftdt-water.

- Take of Ruffia Caffor at Ounce, of Wa-
ter' three Gallons; draw' off one Gallon’
with a pretty brifk Fire.

CHAP, XVL
Of Orange-peel-water.

TH E Orange isa Fruit too well known
% 1o need a Defcription here. The Wa-
ter is very grateful to the Tafte, and often
dfed in Fevers, &c.

Recipe fof one Gallon of O%a;zge—peel—»water.

" Take of the outward yellow Rind of Se-
~ wille Oranges, four Ounces ; Water three
Gallons and 2 half ; draw off one Gallon by
the Alembic, with a pretty brifk Fire,

. CHAP. XVIL
Of the Water of Dill-feed.

D I LL greatly refembles Fennel both in
Root, Stalk, or-Leaf, but rarely grows
- fotall, oris fo muchbranched ; it bears the -
fame kind of yellow Umbels of Flowers,

after which come Seeds rounder, broader,
' -and
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and flatter than thofe of Fennel. The
whole Plant is of a firong Scent, lefs plea-
fant than Fennel. It grows in Gardens,
and flowers and feeds in  Fuly and Augsfi.
The Water drawn from the Seeds is heatin
and carminative, good in Cholics, and all
Diforders arifing from Wind,

Recipe for making a Gallon of the Water of
Dijll-feed.

Take of Dill-feed one Pound, Water
three Gallons ; diftil off by the Alembic
one Gallon, with a pretty brifk Fire.

The Waters we have enumerated in th
Part are thofe now commonly in ufe;
~ though there are many other Herbs, from
whence Waters of great Ufe may be drawn ;
but as the Method of Diftillation is the.
fame in all, it would be of no Ufe to ex-
tend thefe Infiraions to a greater length ;
we fhall therefore only obferve, that when
unfavourable Seafons have prevented the
Herbs from attaining a proper Degree of
Perfe@ion, it will be nece to increafe
their Proportion in extraling the feveral
;’.Vatcrs ordered to be drawn by the Alem-
bic.

A
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OF

DISTILLATION.

PART Il

Of making compound Waters aﬂd
Cordials.

HE Perfe@ion of this grand Branch

of Diftillery dépends upon the Ob-
fervation of the following general Rules;
eafy to be obferved and pradifed.

L 1.
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1. The Artift muﬁ always be carcful to
ufe a well cleanfed Spirit, or one freed
from its own eflential Oil, as_were before
obferved, Part I. Chap. xxiii. * For asa com-
pound Water is nothing more than a Spirit
impregnated. with. the effential Oil of the
Ingredients, it is neceflary that the Spirit

fhould have depoﬁted its own.

2. Let the T:mc of previous Digeftion
“be proportioned to the Tenacity of the In-
gredients, or the Ponderofity “of ‘their’ Oil.
Thus Cloves and Cinnamon require a
longer Digeftion before they are diftilled
than Calamus Aromaticus or Orange-peel .
Sometimes Cohobation (explained in Part
11, Chap. iii.) is neccﬁ'ary ; for Inftance, in
making the ftrong Cinnamon-water bc-
caufe the eflential Oil of Cinnamon is fo
extrcmely ponderous, that it is difficult to
.bring it over the Helm thh the-Spirit with-
“out Cohobation. _

3 Let'the Strength of the Fire be’ pro-
portioned to the Ponderofity of the Oil
intended to be raifed with the Spirit. Thus, -
for Inftance, the ftrong Cinnamon Water
requires a much greater Degree .of Fire °
than that from - lax Vegctablcs, as Mint,
Baum, &, T , NS R

Y &;'
4
-t L

N
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4. Let only a dde Proportlon of the fineft
Parts of the eflential Oil be united with the
Spirit; the grofler and lefs frigrant Parts
of the Oil not giving the Spirit fo agree-
able a Flavour, and at. thé fame Time ren-
ders it thick and unfightly. This may in
a great Meafure be effected by leaving out
the Fairits, and' making up to Proof with
fine foft Water in their ftead.

. Thefe four Rules carefully obferved will
tender this extenfive Part of Diftillation far
more perfe& than it is at prefent. Nor will
their be any Occafion for the ufe: of burnt
Allum; White of Eggs, Hinglafs, &¢. to
fine down Cordial Waters; for they will
prefently be fine, fweetand pleafant tafted;
: Mthout any farther Trouble. )

CHAP I
Of /irong Cirinarori Wét‘er"; v
w E have. already (Chap: viil. Part IT.)
defcribed this Drug, and given fome

DireQions for chufing the beft Sort, tof -
which the Reader is refered:

QL‘—/M;’ j Rt"'iﬁﬁ .
:ﬁcﬂm AZ(KM



- 148 A Complete Syfiem

Recipe for fixteen Gallons of firong Cinna-

mon Water.

Take eight Pounds of fine. Cinnamon
bruifed, feventeen Gallons of clean re@ifi-
ed Spirit, and two Gallons of Water. Put
them into your Still, and digeft them twenty-
four Hours 'with a gentle Heat; after
‘which draw off fixteen Gallons by a pretty-
ftrong Heat, .

" I have ordered a much larger Quantity
of Cinnamon than is common among Dif-
tillers, becaufe when made in the Manner
, above direted, it is juftly. looked- upon as
“one of the nobleft Cordial Waters of the
Shops; but when made in the common
Way of two Pounds to twenty Gallons of
Spirit, as fome have ‘ordered, is only an
Impofition on the Buyer. Some alfo, to
' render the Goods cheaper, ufe equal Quan-
ties of Cinnamon and Caffia Lignea; but
by this means the Cordial is rendered much
‘worfe ; and, therefore, if you defire a fine
Cinnamon-water the above Recipe will
anfwer your Intention: But if a cheaper
Sort be defired you may leflen the Quan-
tity of Cinnamon, and add Caflia Lignea
in its ftead. If you would dulcify your
Cinnamon -water, take donble yefined Sugar,
what Quantity you, pleafe, tl;m general Pro-

. - - .« - '~ “portion
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portion is, about two Pounds to a Gallon,
and diflolve itin the Spirit after you have
made it up Proof with clean Water. One
general Caution is here neceflary to be, add-
ed; namely, that near the End of the Opera-
tion you carefully ‘watch the Spirit as it
runs into the Receiver, in order to prevent
the Faints mixing with the Goods. This -
you may difcover by often catching fome .
of it, as it runs from the Worm in a Glafs,
and obferving whether it is fine and tran-
fparent ; for as foon as ever the Faints be-
gin to rife, the Spirit will have an azure
or bluith Caft. As foon therefore as you per-
ceive this Alteration, change the Receiver
immediately ; for if you. fuffer the Faints
to mix with your other Goods, the Value
of the whole will be greatly leflened.
With regard to the Faints, they are to be’
kept by themfelves, and poured into the.
Still when a frefh Parcel of the fame Goods-
is to be made.

It is alfo neceffary to obferve here, once .
for all, that the Diftillers call all Goods
made up :Proof, double Goods; and- thofe
which are below Proof, fingle. This Ob-
fervation-will be alone fufficient to- inftruct
the young Diftiller, how .he may at apy -
‘Time turn his Proof or double Goods into .
ﬁnglc. ' )

L3 - CHAP,
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CHAP IL
'Of Clo;v.e'Water,".

‘ CLO VES, from whence this Waten

4 takes its Name, are the Fruit of'a Tree
growing in the Molucca llands. The
Figure of this Fruit is oblong, and not
~ yery thick, refembling in fome meafure, 3
Nail. The Surface of it is rough, and the
Colour a dufky brown with an admixture
of reddith. The whole Fruit. is of: an ex-
tremely fragant Smell, and of an acrid,
pungent, and very aromatic Tafte, Cloves
are to be chofen the largeft, faireft, darkeft
coloured, the heaviell and mok un&uous
on the Surface, when prefled between the
Fingers, - Cloves are carminative, and good'
againft all Diftempers of the Head arifing
from cald Caufes, They ftrengthen the
Sight, and are good againft Faintings, Palpi- -
tations of the Heart, and Crudities in.the
Stomach.

Recipe for j[t?m_ Gallons of Cleve Water.

Take of Cloves bruifed- four Pounds,
Pimento or All-fpice half a Pound, clean '
Proof of Spirit fixteen Gallons ; let it digeft
twelve Hours in a gentle Heat, and c;,hen.

- - ray
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draw off fifteen Gallons with a pretty brifk
Fire.
Or,

- Take Winter’s Bark, four Pounds, \Pi-
mento. fix Ounces, Cloves one Pound and a
Quarter ; clean Proof Spirits fixteen Gal-.
lons : Digeft, and draw off as before.

The Winter’s Bark, added in the fecond
- Recipe is the Bark of a large Tree, grow-
ing in feveral Parts of America, and has its
name from its Difcoverer Captain Winter.
“The outer Rind of it is of an uneven Sur-
face, and of a loofe Tcxturc, very. bnttle, .
and caﬁly powdered. The inner Part, in
which the principal Virtue reftdes, is hard '
_and of a dufky reddith brown Colour. It
is of an extremely fragant and aromatic
Smell, and of a fharp, pungent, and {picy
Taﬁe, much hotter than Cinnamon in the
Mouth, and Icaving in it a more lafting -
Flavour, It is to be chofen in Pieces nat’
too large, having the inner or brown Part
firm and found, and of a very pungent:
Tafte. Itis apt to be worm-eaten ; but in
that - Cafe it thould be wholly rcje&cd as
having loft the moft effential Part of its

Virtue. L

If you deflre to have your Clove Water
red, it may be coloured.¢ither by a ftrong

Tm&urc of Cochineal, Alkanet-root, or
L4 Corn-
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Corn-poppy-flowers. The firft gives the
moft elegant Calour, but it is not often ufed
on Account of its Dearnefs. .

You may dulcify it to your Palate, by dif=
folving in it double refined Sugar. Some
for Cheapnefs ufe a coarfer Kind of Sugar;
but this renders the Goods foul and unﬁght-
ly. Some allo, ta fave Expences, make
what they call Clovc Water, with Cloves
and Caraway-feeds; the Proportion they
generally ufe is half an Ounce of Cloves,
and two Drams of Carraway-fecds to 3
Gallon of Spirit.

CHAP M
Of Lemon Water,

THE Peel of the Lemon, the Part ufed
in makmg this Water, is a very grate-
ful bitter Aromatic, and on that Account
very feryiceable in repairing and ﬁrengthen-
ing the Stomach.

Recipe for ten Galkns of Leman Water.

Take of dried Lemon-peel four Pounds,
clcan Proof Spirit ten Gallons and a Half,
and one Gallon of Water. Draw off ten
(Gallons by a gentlc Fire. Some dulcify-

- Lemon< -
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Lemon-water, but by that means its Virtues
25 a Stomachic, arg greatly impaired,

CHAP IV.
Of Hungary Water,

ROSEMARY, the principal Ingredient
in Hungary Water, has always been a

favourite Shrub in Medicine; it is full of
volatile Parts, as appears by its Tafte and

Smell. Itisa very valuable Cephalic, and"
is good in all Diforders of the Nerves ; in

Hyfteric and Hypocodriac Cafes, in Palfies,

Apoplexies, and Vertigoes. Some fuppofe

that the Flowers poflefs the Virtues of the

whole Plant in a more exalted Degree than

any other Part; but the flowery Tops,

Leaves, and Hufks, together. with the

Flowers themfelves, are much fitter for all

Purpofes, than the Flowers alone.

Recipe for ten Galons of Hungary Water,

Take of the flowery Tops, with the
Leaves and Flowers of Rofemary fourteen
Pounds, reified Spirit eleven Gallons and
a Half, Water one Gallon, diftil off ten
Gallons with a moderate Fire. If you per-
form this Operation in Balneum Marie,
your Hungary Water will be much finer,
than if drawn by the common Alembic. y

: ‘ : . Thig
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This is called Hungary Water, from its
being firft made for a Princefs of that King-
dom. Some. add .Lavender-flowers, and
- others Florentine-orice-root; but what 1is

moft efteemed is made with .Rofemary

only
CHAP. .V,
" Of Laverder Water.

THERE are two Sorts of Lavender
‘ Water, the Simple and Compound ; the,

ﬁsﬁ is mugch ufgd externally on Account of
its Fragrancy, and cephalic Virtues ; the

Iagter mtcmally in a great Number of. Dif:

qrdess,

Re;tp; ﬁr ten. Gallons af ﬁmple Lava;der :

Wa,ter
Take fourteen Pounds of Lavender-
flowers, ten Gallons,and a - Half of rec-
tified Spirit of Wine, and one Gallon of
Water ; draw off ten Gallons with.a gentle
Fire ; or, which is much betser, in Bal-
neum Marie.

. ‘Both the Hungary and Lavender Wateg,
'may be mide at any Time of the' Year

without Diftillation, by mixing -the Oil of '

the ‘Plant with hxghly reQified Spirit of
: ) Wine.
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Wine. In order to this, when the Plant
is in PerfeGtion, you fhould diftill a large
Quantity of it in Water with a very brifk
Fire; placiog under the Nofe of the Worm
the Separating-glafs ( defcribed .Page 31.
Part I. of this Treatife;} by which means
you will obtain the eflential OHl- of the
Plaat, in which both its Fragrancy and Vir~
tues refide.. Having procured the effential
Oil of the Plant, the Water may readily be
made in the following Manner. Put the
rectified Spirit into the Receiver (defcribed.
Page 32. Fig. xii.).and let an Affftant.
fhake it with a quick Motion ; whil{t the
Spirit is thus agitated, drop in. leifurely the
effential Oil, and it will mix without an
« Foulnefs or Milkinefs. The Oils of Laven~
der and Rofemary ares imported cheaper
from abroad, than they can be made here ;-
but thefe Qils will not mix with the Spirit,
without rendering it foul and milky ; and -
therefore if you propofe making Hungary
or Lavender Water in this Manner ; it will
e neceflary ta extract the Qil yourfelf.

Recipe for making three Gallons of - com-
pound Laovender Water,

- "Fake of Lavender Water above defcribed
two Gallons, of Hungary Water one Gal-.
lon, Cinnamon and Nutmegs of  each three
Qunces, and" of red Saunders one Qunce ;

T o - digeft
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- digeft the whole :three’ Days in'a gentls

Heat, and then filter it for ufe. Some add

' Saﬂ'ron, Mufk, and Ambergreafe of each
half a Scruple ; but thefe are now gcncral-
ly omitted. - :

This compound Lavender Watethas been
long celebrated in‘all nervous'Cafes. In all -
Kinds of Palfies, and Lofs.of Memory it isof .
the greateft Service ; and has been fo much
remarked for its Eﬁcacy in thefe Com-

laints, as almoft umvcrfally to obtain the
glame of Pal _/j' Dropss . _

CHAPR VL
of Cztraa Water

T HE Citron is an agrccab]e Frult re-
fembling a Lemon in Colour, Smell
~and Tafte. Thc Infide is white, flethy:
- and thick, containing but a {malli Qlantxty

of Pulp, in Proporhon to the Blgnefs of
the Fruit. k

Recipe jfor making ten Gallons qf C:tron ‘
Water, ‘

Take of dry yellow Rinds of Cxtron four .
Pounds, clean Proof Spirit ten Gallons and
a Half, Water one Gallon, digeft the whole
twenty-four Hours wnh a gcntly Heat ;

draw
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draw off -ten Gallons,. with a gentle Firey
or, which is much better, in Balneum
Mariz, and dulcify it thh fine Sugar to
'your Palate.

. of :
"Take of dry yellow Rinds of Citrons
+ thiree Pounds, "of ‘Orange-peel two Pounds,
Nutmegs bruifed three Quarters of a Pound;;
digeft, draw off, and dulcify as before..

This is one of the- moﬁ pleafant Cor-
dials we have; and the Addition of the
Nutmegs, in the fecond Receipt, increafes -
- its Virtue as a Cephahc and Stomachic,

"CHAP. VIL
Of Anifeed Water.

NISEED is afmall Seed of an ob-
long Shape, each way ending in an ob-

tufe Point ; its Surface is very deeply ftriated,
and itis of a foft and lax Subftance, very
light and eafily broken. Its colour is 2
_ Klnd of pale olive, or greenith grey; it
has a very ftrong- and aromatic- Smell, and
a fweetith but acrid Tafte, but in the whole
not difagreecable.  Anifeed fhould be
chofen large, fair, new, and clean, of a
good Smell, and acrid Tafte. The Plant
that produces it is cultivated in many Parts
of France ; but the fineft Seed comes from
the
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the Hlarid-of Malta, where it is raifed. for
Bale, and whence a great Part of Burspe is
[upphcd.

" Recipe for ten Gallons of Anifeed Water.

» 'Take of Anneed bruifed two Pounds;
Proof Spirits twelve Gallons and a Half
Water one Gallon ; .draw oﬂ" ten Gallons
wnth a moderate Fire.

- " Or, ) .

.+ Take of the Seeds of Anife ahd Ari-
gelica, each two Pounds, Proof Spirits twelve
Gallons and a half ; draw off as before:

- Anifeed Witer fhould nevet be reduced
below Proof, becaufe of the large Quantity
of Oil with-which the Spirit is impregnat-
ed, and which will render the Goods milky

and foal, when brought down below Proof;

o . but if there be a neceflity for doing thxs,

~ the Goods muft be filtrated ither  thro’
Paper.or the filtrating Bag, which will res
flore their Tran{parency.

Anifeed Water is 2 good Carrmindtive;

and therefore in great Requeft among the
common People againft the Chohc

CHAP.
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CH AP VIL
. Of Géra&a] Wator,

ARAWAY-SEED is of an obiong

and {lender Figure, pointed at both
Ends, and thickeft in the Middle. It is
ftriated on the Surface, confidetably heavy,
of a deep:brown Colour, and fomewhat
bright or glofly. It is of a very penetrating
Smell, not difagreeable, and of a hot, acrid
and bitterith Fafte. -Caraway-feed is to be
chofen large, new and of a good Colour, °
not dufty, and of an agreeabls Smell,
The Plant which produces the Caraway-
feed grows wild in'the. Meadows of Frame
and /fraly, and in many other Places; but
is fown in Fields for the fake of the Seeds °
in” Germany, and many other Parts of
. Euraope.

" Recipe for making ten Gallons of Caraway

Water.

© Take of :Cdraway-feeds . bruifed three
Pounds, Proof Spirit “twelve Gallons, Wa-
ter two Gallons ; draw off ten -Gallons, or.
till the Faints begin to rifeymake the' Goods
up with clean Water, and dulcify with -

commoen Sugar to your Tafte. ..
" Or,
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" : 01’, .
Take of Caraway-feed bruifed two Pounds
and a Half, Orange or Lemoh-peel dried
~one Pound, Proof Spirit twelve Gallons;
Water two Gallons ; draw off and dulcify as
before.

Caraway Water, like that of Anifeed, isa
ood Carminative ; but not fo much ufed,
tho’ much pleafanter.

Of Cardamoin Seed Water.

HE Seed from whenee this Watef

takes its Name, is called by Botanifts
Cardamum Minus, or the lefler Cardamom ;
to diftinguith it from the Cardamomum Ma-
Jus, or Grains of Paradife.

. The lefler Cardamém is 4 fmadll thort
Fruit, or membranaceous Capfule, of a tri=
gonal Form, about a third of, an Inch long;
and f{welling out thick about the Mid-
dle; beginning fmall and narrow from
the Stalk, and terminating in a fmall, but
obtufe Point at the End. It is ftriated all
over very deeply with longitudinal Furrows,
and confifts of a thin but very tough Mem-
brane, of a fibrous Texture, and pale-

brown




of Diltillation. 161

brown Colour, with a faint Caft of red.
When the Fruit is thoroughly ripe, this
Membrane opens at the three Edges all the
way, and fhews that it is internally divid-
ed by threec thin Membranes into three
Cells, in each of which is an Arrangement
of Seeds, feparately lodged in two Series.
The Seeds are of an irregular angular’
Figure, rough, and .of a dufky brown ,
Colour on the Surface, with a Mixture of
yellowith and reddith, and of white Colour
.within. They have not much Smell, un-
lefs firft"bruifed, when they are much like
Camphire under the Nofe. They are of an
_ acrid, aromatic and firey hot Tafte. They
fhould be chofen found, clofe fthut on all
Sides, and full of Seeds, of a good Smell,
and of an acrid aromatic Tafte.

Recipe for ten Gallons of Cardamom Seed
, - Water,

. Take of the lefler Cardamom Seeds hufk-
ed two Pounds and a Half, of clean Proof
Spirit ten Gallons and a Half, and of Water
one Gallon; draw off ten Gallons by a
gentle Heat.  You may either dulcify it or
not with fine Sugar at pleafure.

This Water is Carminative, affifts Digef-
tion, and good to ftrengthen the Head and

Stomach. .
R M CHAP.
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CHAP. X

Of Aqua Mirabilis ; or, the Wonderful-
Water.,

MOST of the Ingredients in this Com-
& pofition have already been defcribed,-
and an Account of the Nutmegs will be
given in Chap. xxv. But the Cubebs and
Ginger remain to be mentioned.

Cubebs are fmall ‘dried Fruit refembling

a Pepper-corn, but often fomewhat longer ;
of a dark brown Colour, compofed of a
wrinkled external Bark; of an aromatic,
tho’ not very ftrong Smell, and of an acrid
and pungent Tafte, tho’ lefs fo than Pepper;
but its Acrimony continues long on the
Tongue, and draws forth a large Quantity
of Saliva. We have two Kinds of Cubebs,
which differ only in their Periods of gather-
ing, both are produced from the fame Plant.
The unripe Cubebs are fmall, very wrink-
led on the Surface, and their Nucleus,
when broken, is flacid: But the ripe
ones not fo. Cubebs are brought from the
Ifland Fava, where they grow in great A-
bundance. They fhould be chofen large,
frefh, and found, and the heavieft poffible.
They are warm and carminative, and e~
fteemed
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fttemed good. in Vertigoes, Palfies, and |
Diforders of the Stomacg. ‘

Ginger is 2 Root too well known to need
a long Defcription ; it is fufficient to ob-
ferve that it is of a pale yellowifh Colour
when broken, of a fibrous Structure, and
eafily beat into a Sort of woolly or long
thready Matter. It is of very hot, acrid,
and very pungent Tafte ; but Aromatic
withal, and of a very agrecable Smell.
We have it both from the Eaff and Weft
Indies ; but the oriental is much fup-
perior to the occidental in its Flavour, of a
firmer Subftance, and does not beat out fo
much into Threads. Ginger is an excellent
Carnainative and Stomachic ; it affifts Digef-
tion, difpells Flatus’s, and takes off Cholic
~Pains almoft inftantaneoufly. -

There are feveral Receipts for making
this celebrated Cordial ; but the following
are allowed to be the beft.

Take of Cinnamon one Pound and a
Quarter, Rind of Lemon-peels ten Ounces,
Cubebs one Ounce and a Quarter, Leaves
of Baum one Pound; bruife all thefe In-
gredients, and pour on them eleven Gal-
lons of clean Proof Spirit, and one Gallon
of Water ; digeft the whole twenty-four
Hours, and diftil off ten Gallons with a

M2 pretty
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pretty brifk Fire ; and dulcxfy it with fine
Sugar _ ,

Or,
_ Take of the leflfer Cardamoms, Cloves,
Cubebs, Galangal, Mace, Nutmeg, and Gin-
ger, of each one Pound and three Quar-
‘ters, of the yellow part of Citron-peel and
Cinnamon of each three Pounds and a
Half, of the Leaves of Balm one Pound ;
bruife thefe Ingredients, and pour on them
eleven Gallons of Spirit and one Gallon of -
Water'; digeft, and.draw off, &e¢. as be-
fore.

TThis Cordial has been long celebrated as a
noble Stomachic, and therefore greatly call-
ed for. .

Some inftead of all the Ingrcdxents enu-
merated in the above Receipts ufe only Pi-
mento ; and this is the fort of Aqua Mi-
rabilis which fome fell fo very cheap.

CHAP. XI.
Of Mint Water.
TH E Mint intended in this Récipe 18

the common Spear-mint, an Ac-
count of which has already been given.
Page 137.
S . Recipe
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Recipe for ten Gallons of Mint Water.

Take of dry Spear-mint Leaves fourteen
Pounds, Proof Spirit ten Gallons and a
Half, Water two Gallons; draw off ten
Gallons by a gentle Heat.  You may dulcify
it with Sugar if required.

‘Mint Water is greatly recommended b({ '
the learned Boerbasve and Hoffman, again
Vomitting, Naufeas, and-the Cholic.

CHAP. XIL
Of Pepper Mint Water.

THE Pepper-mint has been already de-
fcribed Page 136, to which the Reader
is referred.

Recipe for\ ten Gallons of Pepper Mint

Water.

Take of dry Pepper Mint Leaves four-
teen Pounds, Proof Spirit ten Gallons and
a- Half, Water one Gallon ; draw off ten
Gallons by a gentle Fire. You may either
dulcify it or not. '

Pepper Mint Water is a noble Stomachic,
good. againft Vomiting,  Naufeas, Cholic,
o M 3 and
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and other griping Pains in the Bowels, in
all which Intentions it greatly exceeds the
common Spear Mint Water.

CHAP. XIIIL
Of Angelica Water.

' T HERE are two Sorts of Angelica
- Water, the Single and the Compound.

1 fhall give Receipts for making both Kinds;
and with regard to the Nature of Angelica,

-1t is {ufficient to obferve, that it is an excel-

~ lent Carminative.

Recipe for ten Gallons of fingle Angelica

Water.

Take of the Roots and Seed of Angelica
cut and bruifed, of each one Pound and a
Half, Proof Spirit eleven Gallons, Water
two Gallons ; draw off ten Gallans, or till
the Faints begin to rife, with a gentle Fire ;
and dulcify it, if required, with lump
Sugar,

This Angelica Water is a good Carmina-
tive, and therefore good againft all Kinds
of flatulent Cholics, and Gripings of the
Bowels. )

Recipe -
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Recipe for ten Gallons of; Compound Angelica -

Water.

Take of the Roots and Seeds of An-
gelica, and of fweet Fennel-feeds of each
one Pound and a Half, of the dried Leaves
of Baum and Sagk of each one Pound; flice
the Roots and bruife the Seeds and Herbs,
and add to them of Cinnamon one Ounce, of
Cloves, Cubebs, Galangals, and Mace, of each
three Quarters of an Ounce, of Nutmegs,
the lefler Cardamom-feed, Pimento, and
Saffron of ‘each half an Ounce ; infufe all
thefe in twelve Gallons of clean Proof Spirit,
and draw off ten Gallons, with a pretty
brifk Fire. It may be dulcified or not at
pleafure. . '

This is an excellent Compofition, and a
powerful - Carminative ; and good in all
flatulent Cholics, and other griping Pains
in the Bowels. It is alfo good in Naufeas, .
and other Diforders of the Stomach. ‘

It may not be amifs to obferve here,
that in diftilling this and feveral other Com-
pofitions, abounding -with oily Seeds, the
Operator fhould be careful not to let the
‘Faints mix with the other Goods, as they
would by that means be rendered naufeous
-and unfightly ; he fhould therefore be care-

M4 ful
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ful towards the letter End of the Opera- {
tion, to catch fome of the Spirit as it runs oo
from the WormAi%,a Glafs ; and as foonas -
ever he perceivgsit the leaft cloudy, to re-
move the Receiver, and draw the Faints by

themfelves.
CHAP. XIv. .
Of Orange Water.

T HIS Water is made in the fame Man-

ner from the Peels of Oranges, as
Citron Water; Chap. vi. is from the Peels of
Citrans.

| Recipe for ten Gallons of Orange Water.

Take of the yellow Part of frefh Orange-
peels five Pounds, clean Proof Spirit ten
Gallons and a Half, Water two Gallons ;
draw off ten Gallons with a gentle Fire,

“ Thisisa good Stomachic, and may alfo

be ufed for making bitter TinQures, as that
_called Stoughton’s Drops,

CHAP,
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CHAP. XV.
of Plaguej\ Water,

*T*HERE are feveral Receipts for mak-
_ing Plague Water ; but the following
are much the beft.

Recipe for ten Gallons of Plague Water.

Take of the Roots of Mafterwort and
Butter-burr, of each one Pound and a
Quarter, Virginia Snake-root and Zeadory,
of each ten Ounces, Angelica-feeds and
" Bay-feeds of each fourteen Ounces, and of
~ the Leaves of Scordium one Pound and a
Half. Cut or bruife thefe Ingredients and
ut them into the Still, with twelve Gallons
of clean Proof Spirit, and two Gallons of
Water ; digeft the whole for twenty-four
Hours, and draw off ten Gallons.
: or, .
Take of the Leaves of Celandine, Rofe-
mary, Rue, Sage, Roman Wormwood, Dra-
gons Agrimony, Baum, Scordium, the lef-
fer Centory, Carduus BenediGus, Betony, -
and Mint, of each twenty Handfuls; of
dried Angelica-root, Zeadory and Gentian,
of each ten Ounces, and of ¥irginia Snak-
root five Ounces ; digeft thefe twenty-four
Hours, in twelve Gallons of clean Proof
Spirit,
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Spirit, and two Gallons of Water; and
then draw off ten Gallons as before.
Or,

Take of Ruc, Rofematry, Baum, Carduus
Bencdlé’tus, Scordium, Marigold-flowers,
Dragons, Goat’s-rue, and Mint, of cach
ten Handfuls; Roots of Mafterwort, An-
gelica, Butter-burr, and Peony, of each one
Pound and a Quarter ; and of Viper-grafs
ten Ounces; digeft in twelve Gallons of
Spirit, &c. as before.

Or,

Take of the Roots of Mafterwort, Gen-
" tian, and Snake-root, of each feven Ounces;
green Walnuts bruifed eighty ; Venice-trea-
cle and Mithridate of each three Ounces ;
. Camphire fix Drams ; of the Roots of Rue
and Elecampane, of each three Ounces ;
Hore-hound fix Ounces ; Saffron fix Drams;
Proof Spirit twelve Gallons ; ; digeft, &, as
before.

... Or,

Take Dragons, Rofcmary, Wormwood
- Sage, Scordium, Mugwort, Scabious, Baum,
Carduus, Angelica, Marigold ﬂowcrs, Cen-
tory, Betony, Pimpernel, Celadine, Rue,
and Agrimony, of cach three Pounds; of
the Roots of Gentian, Zeadory, Liquorice,
and Elecampane, of each twelve Ounces;
twelve Gallons of Spmts ; digeft, &c. as
before.

Or,




_.of Diftillation. 171
’ Or,

" Take of green Walnats, five Pounds ;
of Angelica-root two Pounds ; of the
Leaves of Angelica, Rue, Sage, and Scor-
dium, of each ten Handfuls; of Nutmegs,
Long Pepper, Ginger, Camphire, and Gen-
tian-root, of each five Ounces; of Snake-
root, Contrayerva, Elecampane, Zeadory,
“and Viper’s Flefh, of each thirteen Ounces ;
Venice Treacle and Mithridate of each thir-
teen Ounces ; White-wine Vinegar feven
“Pounds ; Proof Spirits twelve Gallons ; di-
gett, &ec. as before.

You may either dulcify your Plague-wa-
ter, or not, as you fee occafion.

All the above Receipts for making Plague
Water are in ufe ; but the firft the motft ele-
gant, containing nothing but what is pro-
per in the Intention, and at the fame time
adapted to give its Virtues by Diftillation ;
which cannot be faid of any of the reft,
feveral of the Ingredients adding no Vir-
tue at all to the Water. Of this Kind are
the Celandine, Carduus, Centory, Gentian,
Walnuts, &, =

Plague Water is a noble Alexipharmic,
and a high Carminative Cordial in malig-
nant Cafes, and of great Ufe in Lownefs
of Spirits, and Depreffions. :

o , CHAP.
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CHAP. XVL
Of Dr. Stephens’s Water.
HIS Water has its Name from its In-
ventor, a Phyfician of great Learning
and Praéhcc

Recipe for ten Gallons of Dr. Stephens’s
Water.

Take of Cinnamon, Ginger, Galangal,

Cloves, Nutmegs, Grains of Paradife, .

the Seeds of Anife, {weet Fennel, and

, Caraway, of each one Ounce ; of the Leaves

of Thyme, Mother of Thyme, Mint, Sage,
Penniroyal, Rofemary, Flowers of red
Rofes, Camomile, Origanum, and Lavender,

-of each eight Handfuls; of clean Proof

Spirit twelve Gallons, Water two Gallons ;
digeft all twenty-four Hours, and then draw
off ten Gallons, or till the Faints begin- to
rife.  Dulcify with fine -Sugar to your
Palate,

This is a noble Cephalic Cordial and Car-
minative ; and alfo in fome Degree an
Hyfteric; good in all cholic Pains in the
Stomach and Bowcxs, and Dxfcafes of the

- CHAP,

Nerves.
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C H A P.. XVIL
Of Surfeit Water.

HERE are two Kinds of Surfeit-

water, one made by Diftillation, and
the other by Infufion, the former is gene-
. rally called white Surfeit Water, and latter
red Surfeit Water.

Recipe for ten Gallons of white Surfiit
o Water.

Take Marigold-flowers, Mint, Centory,
Rofemary, Scordium, Mugwort, Carduus,
Rue, St. John’s-wort, Baulm, and Dragons,
of each feven Handfuls; of the Roots of
Peony, Viper-grafs, Butter-burr, and Ange-
lica, of each one Pound and a Half; of
Galangal, Calamus Aromaticus, and of the
. Seeds of Angelica and Caraway, of each
four Ounces ; of the Flowers of red Pop-
pies. ten Handfuls ; Proof Spirit twelve
Gallons, Water two Gallons ; digeft for
twenty-four Hours, and then draw off ten
Gallons, or till the Faints begin to rife;
and dulcify with fine Sugar. - ’

‘This is a good Cordial, but would not be
the worfe, it the Carduus, Mugwort, Rue
and St. John’sfwort, were omitted, as little -

of
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of their Virtuescan be obtained by Diftillation;
It is, however, a good Alexipharmic, Car- -

minative, and Stomachic ; and therefore
good in all flatulent Pains in the Stomach

and Bowels, in Naufeas and Surfeits, from

. whence it had its Name.

Recipe for making ten Gallons of red Surfeit

Water.

Take of the Flowers of red Poppies,
two Bufhels, eleven Gallons of clean Proof
Spirit, and digeft them with a gentle Heat
for three Days, or till the Spirit has extra&t-
ed all the Colour of the Flowers: Then

prefs out the Liquor from the Flowers, and-

add to the Tin&ure of the Seeds of Cara-
way and Coriander, and Liquorice-root
{liced, of each ten Ounces.; of Cardamoms
and Cubebs of each four Ounces; of Rai-
fins ftoned five Pounds; of Cinnamon five
Ounces ; of Nutmegs, Mace, and Ginger,
of each three Ounces; of Cloves two
Drams ; of Juniper-berries three Ounces;
let the whole be digefted three Days, “then
prefs-out the Liquor adding to it a Gallon
of Rofe-water; and then ftrain or filter
the whole through a Flannel Bag.

This Water is much Superior to the pre-
"ceding, as all the Ingredients will give
their Virtues to the Tinéture, tho’ they will

not rife in Diftillation. 1t is a noble Alexi- .

pharmic,
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pharmic, it ftrengthens the Stomach, and
greatly affifts Digeftion ; it is alfo an excel-
lent Carminative and good againft the Cho-
lic and Gripes : Its Cordial Virtues renders
it ferviceable in all Tremblings of the
Nerves, and Depreflions of the Spirits.

CHAP. XVHIL
Of Wormwood Water.

HERE are two Sorts of Wormwood
Water, diftinguithed by the prthcts
of greater and Ieﬂer

Recipe for making ten Gallons of the le effer
Compofition of Wormwood Water.

Take of the Leaves of dried Worm-
wood five Pounds ; of the lefler Cardamom-
feeds five Ounces; of Coriander-feeds one
Pourid ; of clean Proof Spirit eleven Gal-
lons; Water one Gallon; draw off ten
Gallons, or till the Faints begin to rife,
with a gentle Fire. It may be dulcified
with Sugar, or not, at pleafure.

This is a good Stomachic and Carmina-
tive; and on that Account often called
for.

Recipe
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‘Recipe for ten Gallons of the greater Com-

pofition of Wormwood Water,

Take of the common and Sea Worm-
wood, dried, of each ten Pounds; of Sage,
Mint, and Baum dried, of each twenty

'Handfuls ; of the Roots of Galangal,
. Ginger, Calamus Aromaticus, and Elecam-

pane; of the Seed. of fweet Fennel and -

. Coriander, of each three Ounces; of Cin-

namon, Cloves, and Nutmegs, the lefler
Cardamoms and Cubebs, of -each two
Ounces. Cut and bruife thc Ingredients as
they require; digeft them twenty-four
Hours, in eleven Gallons of fine Proof
Spirit, and two Gallons of Water, and draw
off ten Gallons, or till the Faints begin to
n{'c, thh a pretty brifk Fire.

This is an excellent Compofition, and
good in all Difeafes of the Stomach arlﬁng
cither from Wind or a bad Digeftion. -
is greatly in ufe in fome Parts of Erzglaﬂd
but comes too dear for the common Sort
of People ; on which account a Cordial
Water is often fold under the Title of tbe
greaterCompofitionof Wormwood Water ;drawn
from the Leaves of Wormwood, Orange
and Lemon-peel, Calamus Aromatu:us ‘Pi-
mento, and the Seeds of Anife and Cara-
way ; whlch being all cheap Ingredxcnltls,

the
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the Compofition may be fold at a moderate
Price. Water drawn in. this manner is

a good Carminative ; but far inferior to
that made by the above Recipe..

'CHAP. XIX.
Of Antifcorbutic Water,

THE Scurvy bemg a Difeafe very com-
this Antifcorbutic-
Water will be of great ufe.

Recipe for mating ten Gallons of Antifiir- |
. butic Water.

. .Take ‘of the. Leaves of Watet-crefles,
Garden and Sea -grafs, and Brook-
lime of each twenty Handfuls; of Pine-
tops, Germander, Horehound, and the lcf-
fer Centory, of each. ﬁneen Handfuls
the Rootsof Briony and inted Dock
of each fix Pounds; of feed one
- Pound and a Half. Dlgeﬂ: the whole in
ten Gallons of Proof. Spirit, and two. Gal-
lI?ns of Water, and draw of by a gentlc

ire, .

" This is 2 good Woatet for the Purpofes
exprefled in the Tide, viz, t Score
butic Diforders. It is alfo ﬁf:: Tretns
blings and Diforders of the Nerves :
. | CHAP.
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" €HAPR XX,
of th Hvﬁvwdéb Water.

HERE are feveral Methods of mak-
this compound Water ; but the

in
three lgllawin'g. Recipes ate the beft that
has hitherto appeared.

Recipe for maksi )&G% mvl)ou nd
e Ha:ﬁ-ra@%”’at:r.y '

Take of the Lawes of ﬁ!ﬂlofGl}r&:
Scurvy- fixteen Pounds ; c
Horfe-rga:h?gx Root, and the yellow Part of
Seville Orangé-peel of eath: eighe Poands ;
of Nutimegs two Pounds. Cat and bruife
thef¢ Ingredicats, ahd digeft them: twemy-
four Hbuts in ten: Gallons of Proof Spirit
and two Gdllons of Water ; “after ‘wHich
draw off tea Gallods witly & gendle Fire: -

, “or, taei

Take of the fefit Rooks of Hotfe-radith
nine Pouids; of the Leaves of Water-
orefles and of Garden Seufvy-graf$, of each
fix Pounds ; of the outward, or yellow Pecl:
of Oranges and Lemons, of each nine
Qunces; of Winter's Batk-twelve Ounces ;
of Nutmiegs three Olinces: - Cut, bruife
and digeft the Ibgredients in fen G‘aﬂfmps cg

. el - }Ob <

LA
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Proof Spirit, #nd two Gallori9 of Water,
and draw off ten Gallons as beforeq,

- . O,

Take of the Leaves of Garden and Sea
Qc:gvy.gu'_&' frefh- gathiered in the Speing, of
<4ch fevenPounds; Byook- lithie, Water-¢refles,
dnd Horfé-radith-fost of each: teri Pounds;
of Winter’s Bark and Nutmegs of ¢ich.ten
QOunces ;- of the outer Peel of Lemons ons
Pouiid ; of Arui-root freth gathered two
Pounds ; Proof Spirit ten Gallons, Water
two Gallons. Bruife and flice the Ingre-
dionts ; digeft the whole, and draw off ten
Gallons as before, :

Either of the above: Receipes will pro-
duce-an excellent Water, againt all Ob-
fiructions of the Kidnies and other Vifcera.
It is allo of great: Service in the Japndice,
Cachexies and- Dropfies ; and in all Scor-
butic Cafes, it is equal to any Medicine ; as
it opehs the minute- Paflages, promotes
Tranfpiration, and eleanfes the Skin, and -
other fmall Glands, which are filled with

. grofs Particles to the Detriment: of theic pro-
_per Offices, :

Nz - GCHAP
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‘ .. CHAP XXL-
il bf Treack Wé}er. '

Tfliyll S Water is made in a very dnﬁ;crent
anner, by different Perfons; but

the following Reclpcs are the beft for this -
Purpofe.

Recipe /br making ten Gallons of Treacle

Water,

Take of thc freth and’ grecn Hufks of
‘Walnuts fout ‘Pounds -and a Half; of the
Roots of Butter-burr, three Pounds 3 of
Angelica and Mafter-wort, .of cach .one
Pound and a Half; of Zedoary twelve
Ounces; of the Leaves of Rue and Scor-
dlum of each cighteen Ounces ; of Venice
Treacle -three Pounds; digeft them ‘toge-
ther four Diys in twelve Gallons of Proof
Spirit, and two Gallons of Water; after
which draw off ted Gallons 3 to which add
a Gallon and 4 Half of diftilled Vinegar.

- O,

~Take of the Rind of green Walnuts five
Pounds; of Rue four Pounds ; of Carduus,

Mar:gold and Balm, of each three Pounds;
of freth gathered Butter-burr-roots two
Pounds and a Half; of Burdock-root one”
Pound and a Half; of green Scordium
twclve Handfuls ; ~of Venice Treacle and
Mlthndate
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Mithridate of each two Pounds and a Half;
Proof Spirit twelve Gallons ; and Water two
Gallons. Digeft, and draw off ten Gallons,
as before ; to which add a Gallon and a
Half of diftilled Vinegar,

" Someinftead of diftilledVioegar unadvifedly
add a propoctional Q}_antiz aof Spirit of Vitriol,
.or other Minera] Agid, to their Treacle Water;
but this -Praiice is very pernicious; and
intirely.alters the Nature of the Medicine.
Vinegar is an -Acid. made by a double Fer-
_mentation, and therefore of a different Na-
ture from the acid Juices of Vegetables,
whether Oranges, Lemons, Citrons, Limes,
- Crabs, Barberies, &, as alfo from thofe
‘of -Minerals, whether Vitriol, Sulphur, &e.
It is indeed, like them, acid on the Tongue;
but then it liquifies the Blood, is antipefti-
lential, fuddenly cures Drunkennefs, Sur-
feits, the Plague, and does a thoufand Things
both as a Menftruum and Medicine, which
they will not. This is an admirable and
fprightly ~ Alexipharmic and Sudorific, to
which the Vinegar added, greatly contri-
butes, and therefore good in Fevers, the
Small-pox, Meafles, and other peftilentia]
Piforders. . .‘ .

‘N3 GHAP
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CH A P. XX1.
€ompound Camomile-flower Water,

T HE Camomile-flowers generafly ufed
are the double Sort, confifting wholly
of Petals or Flower Leaves; without any Ap-
g:argmqe of Stamina or Piftd, or the other
arts of Frudification, which i the fingle
-Flowers thew themfelves in the ‘Middle ;
Form of yellow Threads. But tho’ the
donble Flowers are the Sort commonl
ufed, they are not the beft, or thofe whi
ought to be chofen. The fingle Flowers,
or thofe which confift of only a fingle
Series of Leaves, or Petals, in Form of
" Rays, furrounding a -Clufter of yellow
hreads or Stamina, thaye much more Vir-
tue. It issindeed in thefe Stamina ang theiy
Apices, that great Part of the Virtue of
the Flower refides, and thefc are wanting
in-the double Flowers. - , o

Recipe for makin ten éallmu } * o und
T o s Wt T

~ Take of dried- Camomile-flowers, five
Pounds ; of the outer Peel of Oranges, ten
Qunces; of the Leayeg of common Worm-
wood, and Penny-royal, of each twenty
Handful ; of the §eods of Anife, Cum-

mn, .
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min, snd fweet Fenod, the Betries of Bay
- 999 Juniper, of cach five Quaces. Di
thele Ingredicnts swo Days in ten G
&f Pronf :Spirit, sod three Gallans of ‘Wa-
&¢¢, and draw off s Gellans with 2 gentle.
Firs.

This is s very good Carmipative and
Ssormachic ; good in all Cholics and other
%ﬂcn&g‘z Bowels f;::x Wind. It

OV A gtu' ramotes a
goo‘f Digeftion. Itf irtues aea’PzStomachic
will not be lefs when made from the double
Flowers ; bt if intended #82 Carmibative it
fhould be moade with the Gogle Flawers.

CH AP XX,

A 1S Cordisl Watar bas is Name from
. the great Opinion gonceived of it by

its firft Inventors; and tho’ their Opinion -

was, perhape, juflly fannded, yet it is not a¢
prefent fo mucﬁlg ufe as formerly. .

Receipe j'ar making ten Gallons of Imperial

. Take of the deed Pecls of Citrons and
Qramges, of Nutmags, Cloyes, snd Cinna-
i, of cach oo Pound ; of fhe Boss of

. N4~ Cypref,
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Cyprefs, Flosintine Orrice, Calamus Aro-
maticus, of each eight Ounces ; of Zedoary,
Galangal and Ginger, of each four Ounces;
of the Tops of Lavender and Rofemary,
of each fixteen Handfuls; of the Leaves
of Marjoram, Mint, and Thyme, of -each
_eight Handfuls; of the Leaves of white
and damafk Rofes, of each twelve Hand-
. fuls. Digeft the whole two Days in ten
Gallons of Proof Spirit, and four Gallong
of damatk Rofc Water ; after which draw
off ten Gallons. : '

All the Ingredients in Compofition coin-
cide in encintention, and are fuch as will give
their Virtues by Diftillation ; Circumftances
that cannot be fiid of mény other com
Waters. It is a very good Cephalic, and
of great ufe in all nervous Cafes. It is alfo
a very pleafant Dram, efpecially if dulcified
with fine Sugar, and good upon any fudden
Sicknefs of the Stomach, -~ =

- CHARP. XXIV.
o7 Conpouni iy Wit

T HE Piony, from whence this Com-
pound Water takes its Name, is a Plant
divided into' Male and Femal¢ ; 'but the for-
mer is the Sort intended to- be: ufed in
this Compofition, - The Male and 'l;?;tlnde
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Plants are diftinguithed both by their Roots
'and Leaves. The Male has a fhinin
‘blackith Leaf, from which the .Female dif-
fers by being lighter coloured. The Root -
of the Male kind is more bulbous, thorter,
and branched than that of the Female,
whofe Shoots are much longer and thin-
ner. '
Recipe for ‘making ten Gallons of compound
: Psony Water.

Take of the Roots of Male Piony,
twelve Ounces ; of thofe wild of Valerian,
ning Ounces ; and of thofe of white Dittany
fix Ounces ; of Piony-feed four Ounces
and a Half; of the frefh Flowers of Lilly
of the Valley, one Pound and a Half; of
thofe of Lavender, Arabian Stachas, and
Rofemary, of each nine Ounces; of the
Tops of Betony, Marjoram, Rue and St&
of cach fix Ounccsg:ﬁm;e and bruli)fe
Ingredients, and digeft-them four Days in
ten Gallons of Proof Spirit and two Ga%lom
of Water ; after which draw off ten Gal-
Jons, .- or

: Take of the Flowers of Lillies of the
Valley frefh gathered, and Male Piony-root,
. of each two Poundsy of Cinnamon and
Cubebs, of each .eight Ounces; of Rofe-
pary and Lavender Flowers, of m;x{- two
. ’ and-~
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Haedfuls; of damatk Refe Water two Gal-
lons. Digeft thefe-four Days in ten Gallons
of Proof Spiri, and draw off tep Gallons
as before. C

* This is an excellent Cordial, and can be

- exceeded by nothing in all Nervous Cafes,

both in Children and grown Perfons,
~ CHAP XXv.
Of -Nutmeg Water.

T H E Nutmeg is a Kernel of a large
- Fruit not onlike the Peach, and s
feparated from that and its inveflient Coat
the Mace, before it is fent ovar to us ; ex-
copt when the whole Fruit is fent over in
Proferve, by way of Sweet-meat, or as a
Curiafity. ‘There are two Kinds of Nut-

‘tmegs, the one called by Authors the Male,

angd the other the Female. The Fomalg i
the Kind.in common ufe, and is of the
Shape of an Olive: The Mule is long and
cylindric, and has lefs of the fine aroma-
tie Flavour-thaa the other, fo £hat it is. much
lefs efteemed, and People who trade lar?-
ly in Nutmegs will fldlom buy it. Befides
this eblong kind -of Nutineg we fometimes
meet With athers of wery irregular Riguses s
but thefe aremere Lafus Nature, beibg pro<
duced by the fame Tree. The long or Mele
Nutmeg, as we torm it, is, by the Dwseb,
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called the wild Nutmeg. Tt is always dif-
tinguifhable from the others as well by its
want of Fragrancy as by its Shape: It is
very fubje& to be worm-caten, and is ftrict-
ly forbid by the Dutch to be packed up
among the other, ‘becaufs it will be the
means of their being worm-eaten alfo by
the Infe@s getting from it into them, and
breeding in all Parts of the Parce]l. The
_laege&,%xmﬁe&, and meoft un€tuous of the
Nutmegs are to be chofen, fuch as are qof
the Shape of an Olive, and of the moft
fragrant Smell, '

Recipe for making feﬁ Gallons of Nut
o sor . Water, il

"~ Take of Wutmegs bruifed one Pouny ;
Preof Bpirit ten Gallons ; Water two Gal-
fons.’ them twe Dazs, and then draw
off ten ‘Gallons with a britk Fire. ¥ou
may either dulcify it 31' notas occafion offers.

r, .

Take of Nutmegs bruifed one Poynd ;
Orange-pecl two Ounces ; Spirit ten Gal-
Jons; Water two Gallons, Digeft, and dif-
1i] as before.

. ‘This‘is an exeellent Cephalic and Cordial
Woater ; -agreeable to the Palate, comfortable
to the Stomach, and grateful to the Nerves.
k powerfully difcuffes Wind and Vapours
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the Stomach and Bowels, and is therefore
of grmt Servige in the Cholic, apd anmg
of the Bowcls. ‘

 CHAP. XxvL
Of Compound Bryony Water,

THE white Bryony—toqt fram whence this
Water takes jts Name, is one of thclarfge(t
Roots we are acqua.mtcd with. It'is of an
oblong Shape, and is frequently met with
of the Thic ncfs of a Man’s Arm, fometimes
Hf twice or three times that Bignefs. Its
Texture is fomewhat lax and fpungy ; con-
fiderably heavy, but fo foft that the thickeft
- Picces arc eafily cut through with one Stroke
of a Knife: It is.very juicy, and is exter-
nally of a brownith or yellowith white
Colour, and of a pure white within: It is
of a.difagreeable Smell, and -an, acnd and
naufcous Tafte. - : 3

Rmpa fbr ten Gallom of Campuud nycly

Water.

| Take of the Roots of Bryony four
Pounds ; wild Valerian-root one Pound; of
Pennyroyal and Rue, of each two Pounds 3
of the Flowers of Fever.few, and Tops of
Savin, of each four Ounces ; of the Rind
qf freth: Orange-pcel and Lovagc-fcea;,f '
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of each Half a Pound : Cut or bruife thefe
Ingredients and infufe them in eleven Gal-
lons of Froof Spirit, and two Gallons of
Water, and draw off ten Gallens with a
gentle Heat, - o

I

Take of freth Bryony-root four Pounds ;
of the Leaves of Rue and Mugwort, of
cach four Pounds; of the Tops of Savin
fix Handfuls ; of Fever-few, Catmint and

Pennyroyal, of each four Handfuls; of

Orange-peel eight Ounces; of Myrrh
four Ounces ; of Raffia Caftor, two Ounces ;

- Proof Spirit cleven Gallons, Water two Gal-

lons. Digeft, and diftil as before.

. This Compofition is very unpalatable, but
-excellently adapted to the Intention of an
Hyfteric, in which Cafes it is ufed with

Succefs, It is-very forcing upon the Ute- -

rus, and therefore given to promote Deli-
very, and forward the proper Cleanfings af-
terwards ; as alfo to open Menftrual Ob-
" ftru@ions, and in abundance of other Fe-
male Complaints. It is alfo good againft
Convulfions in Children, and of fervice inall
nervous Complaints in either Sex.

It may not be amifs to obferve here, that
the oily Parts of the Ingredients will often
_sender the Water foul and milky. If
therefore the Diftiller defires to have it fine

and
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and tranfparent, the: Recoiver muft be re-
moved as foon as the Liquor at the Worm

appears the leaft turbid, which will be long -

before the Faints begin to rife. The Wa-
ter, however, is not the worfc for being
milky, with regard to its Medicinal Virtue,
Some, when the Liquor is milky, throw in a
little burnt Allum to fine it;. but this fhould
never be done, becaufe it fpoils the Me-

dicine.
CHAP. XXVIL

Of compound Baum Water, commonky called
' Eau de Carmes.

THI S has its Name (Esu de Carmes)
from the Carmelite Friars who were
the Inventors of it. The great Ptofit ac-
-cruing to thefe Fathers, from the Sale of
this Cordial, induced them to keep the Me-
thed of making it a’ Secret ; but notwith-
ftanding all their Cate the Secret has at’ laft
been difcovered, and the following is the
Method by which they prepare it.

Recipe for two Gallons of Eau de Carmes.

Take of the freth Leaves of Baum. four
Pounds; of the yellow Peel, or Rind of
 Lemons, two Pounds; of Nutmegs and’
Coriander-feeds of cach one Pound ;

o,

Cloves,
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Cloves, Cmnamon, and Angelica-root, of
each Half 4 Pound. - Pound the Leaves,
bruife the other Ingredients, and put them
with two Gallose of fine Proof Spirit into
a large Glafs Alembic (the Figure of which
with itsFleudi¢ seprefented on the Plate, Fi g
;*)‘aﬁdpthe Mouth, and plase it in 2 Bat
tto digelt two or three Bays. Then
open the Mouth: of the Alembic, and add
a Gillon of Baum Water, and fhake the
whole well together. ~ After this place the
Alembic in Balseum Mariz, and diftit till
the Ingmcdmnts are almoft dry; and. pre-

Watet thuy obcﬁned Bmtlcs
wtm fropped.

This Wa'&.’f ha$ Been Ibng ﬁmous both
at Lowdon and Paris, ang catried therice t
mofl Pasts: of Evrope. Itisa efegant
Condial; and very extraordinaty Virtaes are
attributed © R for It is cfieemned very
 efficacious hav dnfy in- Lownefb -oF Spirits,
but even in Apoplexxcs ; and is i:catly

comimended: ig Cilks of the Gout
Stomach

- CHAP.
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CHAP XXVIL
Of Ladies Water.

THIS Water has its Name from its Dear-

nefs, being much fitter for the Clofet:
than to be fold in a Shop; but as it is an
excellent Cordial, I could not omit giving
it a Place here.

Recipe for ane Quart of Ladies Water.

Take of Sugar-candy one Pound ; of
Canary Wine fix Ounces Rofe Water four
Ounces ; boil them into 2 Syrup, and mix
with it of Heavenly Water (defcﬂbcd Chap,
xxx.) one Quart ; of Ambergrife and M
of cach cighteen Grains ; of Saﬂ'ron fifteen
Grains ; yellow Saunders two Drams, Di- -
geft the whole three Days in a Veflel clofe
ftoped, and decant the clear for ufe.

This is an extraordmary Cordial where
the Perfumes are not offenfive. It is too
rich to be drank alone, and therefore thould
be mixed with Water, or fome other Liquid.

CHAP.




- of Diftillation: 193
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CHAP XVIL
Of Cepbalic Water.

THIS‘ Water has its Name from its ufe,
being one of the beft Cephalic Waters
known.

Recipe for ten Gallons of ’Cepbalic Water.

Take of Male Piony-root twelve Ounces ;
of Angelica and Valerian of . each four
Ounces and a Half ; of the Leaves of Rofe-
mary, Marjoram and Baum ; of the Flow-
ers of Lavender, Betony, Piony, Marigolds,
Sage, Rofemary, Lilies of the Valley, and
of the Lime Tree, of each three Handfuls;
of Stzechus, or French Lavender, four Ounces’
and a Half;; of red Rofes and' Cowflips, of
each fix Handfuls; of Rhodium Wood and
yellow Saunders, of each two Ournices and
a Half; of Nutmegs four Ounces and a
. Half ; of Galangals, an Ounce and a Half;
of Cardamoms and Cubebs, of each one
Ounce. Bruife thefe Ingredients, and 'di- -
geft them ten Days in cleven Gallons of i
Proof Spirit, and two Gallons of ‘Witer,
after-which add three Pounds of Cinnamon,
and” digeft two Days more ; and then
draw off ten Gallons with a pretty britk
e -0 Fice
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Fire, and dulcify it to your Palate with fine
Sugar. :

This-is an excellent Cordial, of great Ufe
in Faintings or Sinking of the Spirits, and to
remove any Tudden Naufeas or Sicknefs at
the Stomach.

CHAP XXX.
Of Heavenly Water ; or, una Celefiis.

H IS Water has itsName from the great
. opinion its Inventors had of it; bat at
prefent itis not fo much called forasfornterly..

Re&ipé Jor ten Gallons of Heavénly Water.

Take of Cinnamon, Mace, and Cubebs;
of each three Ouaces3 Ginger one Osnce
and a Half ; Cloves, Galangal, Nutmegs, and
.Cardamoms, of each one Ounce; Zedoary
one Ounce and a Half; Fennel-feeds one
Ounce ; of the Seeds of Anife, wild Carrot and
Bafil, of each Half an Ounce ; Roots of An- .
gelica, Valerian, Calamus Aromaticus, Leaves
of Thyme, Calamiat, Pennirgyal, Mint, Mo~
ther of Thyme, and Marjoram, of each an
Ounce; Flowers of red Rofes, Sage, Rafe-
mary, and Stechas, of each fx.Drms;
Citron-peel an Ounce : bruife all thefe Ingra-
dients and digeft them three Days in eleven
Gallons of Proof Spirit, and foyr Gallons .
of Water; after which draw off ten lGal--

~ ' ons,
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dotrs, with a pretty britk Fire; and dulcify
the Goods with fine Sugar, adding Amber«
grife and Mufk of each three Sciuples.

The Perfumes ordered to be added with
the Sugur, rendering the Medicine offenfive
to fome People, they may be omitted at
pheafure. Jt1s efteerned very efficacious in
all nervous :Complaints, particularly Palftes,

“Lofs of Memory, and the lke. In all De-
. caysof Age; and languifhing Conftitutions,
it 1s exceeded by nothing in fuddenly raifing

the Spisits, gnd warming the Blood.
CHAP XXXL
Qf Spiritusus Pranivoyal Waisr.

+s1*HE #ant from whence t}m Watet

*  has:its Name has been already deferibs
‘ed (Chap, #ifi. Part L. iy

Recipe for ten Gallens of Spiritusus Pennic
- woyad Water, ~
 'Take of the Leaves of Pennizoyal dried

fifteen Pounds ; Proof Spirit ten Gallons;
Water two :Gallons : draw off ten ‘Gallons

* with a;geatlc Bire.

‘This sis & good (Carminative, of ufe in

~ Bholics and Gripings of the Bowels; alfo

in Plurifies and the Jaundice : It is of known
' O 2 Efficacy
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flicacy in promoting the Menfes and other
iforders of the Female Sex.

CHAP. XXXII.
Of Compound Parfley Water.

TH 1S Plant from whence the Water is
: denominated is the common Parfley

- of our Gardens, ari Herb too well known to
need Defcription.

" Recipe for ten Gallons of compound Parfley
’ . Water,

Take of Parfley-root, onec Pound and a
Quarter ; frefh Horfe-radith Root, and Ju-
niper-berrics, of each fifteen Ounces; the
Tops of St. John’s-wort, biting Arfmart,
and Elder-flowers, of each ten Ounces;
the Seceds of wild Carrot, {weet Fennel,
and Parfley, of each feven Ounces and a
Half ; flice and bruife the Ingredients, and
digeft them four Days in cleven Gallons
of Spirit, and two Gallons of Water ; aff
" which draw off ten Gallons. . '

This. is a very good Diuretic, frees the
Kidnies from Sand and other Matter, which
often forms Gravel and Stones. It is alfo
good in cholic Pains arifing from a Stone t!ixn
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the Bladder, and drains off all il Humours
by Urine.

CHAP. XXXIIL
" OF Carminative Water.

H IS Water has its Name from its ufe,
being an excellent Carminative.

Recipe for ten Gallom of Carmmattw Water A

Take of - freih Camormle-ﬂowers, four”
Pounds ; Dill-feed two Pounds and a Half';.
Leaves of Baum, Origany, and Thyme, of
each one Pound ; Seeds of Anife and Fen- ' .
nel of each fix Ounces; Cummin-feed
four Ounces ; Peels of Oranges and Citrons,
of each cxght Ounces ; Juniper and Bay-
bcrrlcs, of each fix Ounces; Cinnamon
ecight Ounces ; Mace four Ounces. Digeft
thcfeI rcdxcnts, bruifed in eleven Gallons
of Proo? Spirit, and two Gallons of Water ;
after which draw of ten Gallons ; and dulcify .
it with fine Sugar '

This is an admirable Carminative, and
therefore good in all Chalick X Pains and
Gripings of the Bowels; and to remove
Slcknefs and Naufeas from the Stomach.

03 Y CHAP.
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CHAP. XXXIV.
Of Gout Water.
'THIS Watet alfo has its Name from its
ufe, ‘being of great Service in that
Piftemper. ~ o
Recipe for ten Gallons of Gout Water. .

Take of the Flowers of Camomile,
Lésves of Penniroyal, Lavendet, Marjoram, !
- Rolematy, Sage, and Ground-pine, of each |
eight OQunces ; Myrrh four Qunces ; Cloves |
and Cinnamon of each one Ounce ; Roots |
of Piony two Ounces ; Pellitory -of Spain,
- and Cyprefs Orrice, of each one Ounce;
the lefler Cagdamoms and Cubebs, of each
Half an Qunce; Nutmegs, two Ounces :
Cut and bruife thefe Ingredients and digeft
them four Days in éleven Gallons of ‘Proof
_ Spirit and two Gallons of Water ; then draw
off tea Gallons, and dulcify with fine Sugar,

This is a very good Water in all nervous
Cafes ; and a continned moderate Ufe of it
will comfort and fortify the Fibres, fo as
to. prevent the Difcharge of fuch Juices
upon the Joiats as canfe arthritic Pains and
Swellings. It is alfo of excellent .Ufe in
Pales, Epilepfies, and Lofs of Memory ;
Pa;ticularly when thefe Diftempers pro;ccd

rom




fropa old Age, or when the principal Springs
of Life begin to decay. TP
. CHAP. XXXV.
Of Anbalt Water,

HIS Water is fuppofed to have been

> invented by a celebrated Phyfician of

Anbalt, 3 Province of the Circle of Upper
. Sasony. Ae Gircle of L

Recipe for making ten Gallons of Anbalt
Water.

Take of the beft Turpenting 2 Pound and

3 Hlf; Olibanum three Qunces; Alogs-
woad powdered on¢ Qupce ; Grains of
Maflick, Cloves, July-flowers, or Rofemary-

flowers, Nutmegs and Cinnamon of each -

two Opnces and a Half ; Saffron one Ounce;
powder the whole and digeft them fix Days
in ¢leyen Gallons of Spirit of Wine; add-
ing two Scruples of Mufk tied up in 3
Rag ; and draw off in Balneum Marie till
it begins to rpn foul.

This Water is a high aromatic Cordial,

invigorates the Inteflines, and thereby pro- -

motes Digeftion and difpels Flatulencies.
It is alo n great Repute as a fovereign
Remaedy for Catarrhs and Pains arifing from

04 Colds;
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Colds ; s alfo in Palfies, Epilepfies, Apo-

lexics and Lethargies, the Parts affeéted
Il:cing well rubbed with it.

C H A P. XXXVL
Of Vulnerary Water, or, Eau & Arquebufade.

THIS Vulnerary Water is greatly efteem- -
€d abroad; and if properly tried, there
is no doubt of its obtaining the fame Re-
putation here, .

Recipe for Jfrve Gallons of I’ulnerary Water.

Take of the Leaves, Flowers and Roots
of Comfrey, Leaves of Mugwort, Sage, and
Bugle, of each eight Handfuls ; Leaves of
Betony, Sanicle, or Ox-eye Daify, the great-
er Figwort, Plantain, Agrimony, Vervain,
‘Wormwood, and Fennel, of each four .
Handfuls ; St. John's-wort, Birth-wort, Or-
pine, Paul’s-betony, the leflor Centory, Yar-
row, Tobacco, Moufe-ear, Mint, and Hyf~
fop, -of each two Handfuls: Cut them,
bruife them well in a Mortar, and pour on
them three Gallons of white Wine and
two Gallons and a Half of Proof Spirit ;
digeft the whole fix Days with a gentle
Heat, in a Veflel clofe ftopped : after which
diftil off with gentle Fire, about five Gal-

: lons,
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fons, or till it begins to run milky from the
Worm.

This Water is of excellent Service in
Contufions, Tumors attending Difloca-
tions, Fra&ures and Mortifications, the
Part affe®ted being bathed with it. Some
alfo ufe it to deterge foul Ulcers, and incarn
Wounds ; from whence it was called Vul-
nerary Water,

CHAP XXXVIL
Of Cedrat Water.

HE Fruit called Cedrat by the French
is a Species of the Citron, called by
Botanifts Cistratum Florentinum, frufiu
Mucronato & recurvo, Cortice verrucofo Odo-
ratiffimo, Florentine Citron, with a pointed
Fruit, which is recurved, and a warted
* fweet fmelling Rind. This Fruit is in fo
cat Efteem, that they have been fold at
lorence for two Shillings each, and are
often fent as Prefents to the Courts of
Princes. It is only found in Perfe&ion, in
the Plain between Pifa and Leghorn ; and
tho’ the Trees which produce this Fruit
have been tranfplanted into other Parts of
Italy, yet they are found to lofe much of
that excellent Tafte with which they abound
in thofe Parts. L

Recipe
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| Recipe for a Gallon of Cedrat Witer.

Take the yellow Rinds of five Cedrats, a
Gsllon of fine Proof Spirit, and two Quarts
of Water : Digeft the whole twenty-four
Houts in a Veflel clofe ftoped ; after which
draw off one Gallon in Balne'um Marie, and
dulcify with fine Loaf Sugar.

This is efteemed the fineft Cordial yet
known ; but as it is very difficult to procure
the Fruit here, I fhall give the Method of
making this celebrated Cordial, with the
Effence or effential Oil of the Cedrat, Whlch
is often unportcd from Italy.

Recipe for a Gallon of Cedrat Woter with
the Effence of the Fruit.

'Takc of the fineft Loaf Sugar reducedto -
Péwder a Quarter of a Pound, put into it &
Glafs Mortar, with one Hundred and twenty
Props of the Effence of Cedrat, rub them
together with a Glafs Peftle, put them into
a2 Ghafs Alembic with a Gallon of fine
Proof Spirits ahd a Quart of Water. Place
- the Alembic in Balneum Mari@, and draw
off ene Gallon, or till the Faints begin to
rife ; and dulcify with fine Sugar. .

You
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You may make this Water without Dif-
tillation, by mixing the Effence- with the
Sugar, as before diretted, and diffolving it
in the Spirit and Water dire@ed as above.
But the Water will be foul and milky, and
therefore you muft filtrate it thro’ Paper,
which wif} reftore ies Brightnefs and Tran-

fparency.

But whatever Methed is ufed, you muft be
wery careful that the Spirit been tirely freed
from its effential Ojl ; and therefore if your
Spirit be not very cleanly rectified, it will be
advifeable to ufe French Brandy, left the fine
Flavour fo highly eftcemed in thie Cordial
be deftroyed by the Spirit.

. CH AP, XXXVIL
 Of Bergamot Water.

THE Bergamot is a Species of the Ci-
tron, produced at firft cafually by an
Jtalian’s Grafting a Citron on the Stock of
a Burgamot Pear Tree, whence the Fruit
produced by this Union participated both of
the Citron Tree and .Pear Tree. The In-

ventor is faid to have kept the Difcovery a
a long Time a Secret, and enriched himfelf

by it.
4 The
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The Bergamot is a very fine Fruit both

in Tafte and Smell; and its Effence or effen- '

tial Oil highly cfteemed.
Recipe for a Gallon of Beréamt Water.

Take the outer Rind of three Bcrgamots,.

a Gallon of Proof Spirit, and two Quarts

of Water. Draw off one Gallon in Bal-

neum ‘Mari®, and dulcify with fine Su-
gar. \

If you make your Bergamot Water from .

the Effence or effential Oil, obferve the
fame Diretions as given in the preceeding
Chapter for making Cedrat Water. One
Hundred and fixty Drops of the Effence
will be fufficient for a Gallon of Spirit, and
fo in Proportxon for a grcatet or {maller

Quantity.
CHAP. XXXIX.

of Orange Cordial Water or, Eau de Bi-
garade,

T HE Orange called by the French Bi-
garade, is called by Botanifts Auran-

tium maximum, verrucofo Cortice, the large
worted Orangc
k
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It is a large and beautiful Fruit, and
~ greatly efteemed for the Fragrancy of its -
Effence. ‘Itis common in diverfe Parts of
Italy, Spain, and Provence in France.

Recipe for making a -Galln of Orange

Cordial.

Take of the outer or yellow Part.of the
Rinds of fourteen Bigarades ; Half an Ounce
of Nutmegs; a Quarter of an Ounce of
Mace, a Gallon of fine Proof Spirit, and
two Quarts of Witer. Digeft all thefe
together two Days in a clofe Veflel ; after
which draw off a Gallon with a gentle Fire,
and dulcify with fine Sugar.

This Cordial is gfcatiy eftcemed abroad,
and would be the fame here if fufficiently
known. .

If the Orange Pecls are not eafily pro-
cured, one Hundred and forty Drops of
the Effence' may be ufed in, their ftead, and
the Water will be nearly equal to that made
from the Peels. \

CHAP.
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Qf §afmine Water.

HERE are feveral Species of Jafs

mipe, but that Sort intended here s
what the Gardeners call, Spani/b White or
Catalonian Jafmine.” This is one of the
moft Beautiful of all the Species of Jaffmine ;
the Flowers much darger than any of the
others, of a red Colour on the Qutfide, and -
extremely fragrant. But i the Flowers of
this Species cannot be procured, thofe -of
the common Sort mmay be ufed, but the
Quantity muft be confiderably augmented.

Recipe for a Gallon»'qf Jafmine Water.

Take of Spani/b Jafmine-flowers twelve
Ounces ; Eflence of Florentine Citron, or
" ‘Burgamot, cight Drops ; fine Proof Spirit
a ‘Gallon, Water two :Quarts, Digeft -two
Days in a clofe Vieflel, .after which deaw
off one Gallon, and dulcify with fine Loaf -

’ S“pr'.\ - . \ B N

'This is a moft excellent Cordial, and de-
" ferves to be more known here than it is at
prefent. - :

CHAP.
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.-CHAP XLL
- Of the Cordial Water qf Montpclier.'

_'I*HIS W’mr has iw Name from the
Phace where it was faft mude, and

skt is oow Brought from thmch is R’M xh
great Riepuintion,

Rmpe Jor a Galkn of the Cordlal Water of
Montpelier.

Take of the yellow Rinds of two Berga-
mots, or fifty Drops of the Efliénce of that
Fruit ; Cloves md Mace of each Half an
Ounce ; Proof Spirit a Gallon ; Water one
 Quart : Digeft two Days in 2 clofe. Veflb,

draw off a Gallop, and :dulcify with fine
Sugar.

CHA 'P..’-XL'IL,
Of Father Andrci%v’.s Wa{er.‘

' T‘Hl S 'Watcr thas ﬁs Name frOm its In-

ventot ; and Is g‘tcat‘ly eflecmcd n
France,

Recipe
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Recipe for a Gallon of Father Andrew’s

Water.

Take, of white Lilly-flowers eight Hand-
fuls ; Orange-flowers four Ounces ; Rofe
Water a Quart; Proof Spirit a Gallon ;
Water a Quart : Draw off a Gallon in .Bal.
neum Mariz, and dulcify with fine Sugar.

CHAP XLII
Of the Wafer of Fatber Barnabas.

T HI1S Water has alfo its Name from its
~ Inventor, a Jefuit of Paris.

Recipe for a Gallon of the Water of Pather
Barnabas,

Take of the Roots of Angelica four
Ounces;. of Cinnamon and Orris-root,
of each Half an Ounce; bruife thefe In-
gredients in 2 Mortar ; put them into an
Alembic, with a Gallon of Proof Spirit
and two Quarts of Water ; draw off a
Gallon' with a pretty brifk Fire,

CHAP.
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- CHAP XLIV
OF the Witer of the four Fruits,
S BIS Water his its Naine From ¢he

4 four Fruits in its Compofitioh, namely
the Cedrat or Florentine Citron, the Berga:*
imot, the common Citron, and the Porrugal

Orange:

Recipe ﬁi' a Gallon of tbe Water of the Soub

rusls,

. Take of the Effence of Cedrat, hfty
Drops; of the Effence of Bergamot thirty-

~ fix Drops; of the Effence of Citron fixty,
‘Drops; and of the Effence of Portugel
Orange fixty-foiir Diops ; fine Proof Spirit,
one Gallon; Water two Quaits ; draw off
tith a pretty brifk Fire tlll the Faitits begin
to rife, and dulcify with fine Sugar.

_ This is a very pleatant and odoriférotid
Cordidl, and in great Efteetn in Frunie:
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- CHAP. XLV.
Of :bg Water of the Jour Spim_.

T HIS Water alfo derives it Name from
the four - Spices from whence it is
drawn, viz. Cloves, Macc Nutmegs, and’
Cinnamon. .

‘ Rec:pe Jor a Gallon of the Water of the four
Spices.

Take of Cinnamon two Ounces; Nut- .
megs and Cloves, of each threce Drams;
‘Mace fix Drams; bruife the Spices in a
Mortar, and add Proof Spirit a Gallon, and -
Water two Quarts.  Digeft twenty-four
Hours in a clofe Veffel,-and diftil with a
brifk Fire till the Faints bcgm to rife ; and
dulcxfy with fine Sugar. _

This-is an excellent Stomachic, good in

all Depreflions of the Spmts and paralytxc
Dxfordcrs.

‘ " CHAP.
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CHAP. XLVL
Of the Water of the four Seeds.

‘ \THIS Water has its Name from the fout

Seeds from whence is it drawn, viz,
the Seeds of fweet Fennel, Conandcr,‘ Ana
gelica, and Anife.

Rmpe Jor ten Gallons of the Water of the
. Jour Seeds,

Take of fwcet Fennel-feed feven Ounces
Coriander-feed nine QOunces ; of the Séeds
of Angelica and Anife, of each threé
Ounces ; bruife all thefe in a Mortar, and
put them into the Still with ten Gallons
and;a Half of Proof Spirits, and two Gal- -
lons of Water ; draw off with a gentle Fire
till the Faints begm to rife, and dulafy thh

~fine Sugar.

This WatEr is a very goo& Carminative,
good in Cholics, Naufeas of the Stemach,
and Gripings of the Bowels. ’

P CHAP.
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-

CHAP. XLVIL
Of the Divine Water, -

T HIS is one of thofe Waters whofe

Names have rendered them famous.
'The Bafis of this Water is Orange-flowers,
the other Ingredients being added to diver-

fify the Flavour, and render it more agree-
able.

Recipe for a Gallon of Divine Water.

Take of Orange-flowers frefh gathered
two Pounds; Coriander-feed three Ounces
Nutmegs Half an Ounce'; bruife the Nut-
megs and Conandcr—fceds and put them,
together with the Orangc-ﬂowers, into an
* Alembic with a Gallon of Proof Spirit and
two Quarts of Water; draw off the Liquor
with a gentle Fire, till the Faints begin to
rife, and dulcify with fine Sugar.

This is a very plcafant Cordial, both
with regard to its Smell and Taﬁe, and .

on that Account in great Eﬁccm a-
broad.

CHAP.




'of Diftillation. 213
CHAP. XLVIIL
Qf Roman Water.

T HIS Water has its Name from its be-

ing made firlt at Rome; and from
whence great Quantities are ftill exported
to different Parts of Eurape

Recipe for a Gallon of Romar Water.

Take the outer, or yellow Peels of fix
Citrons ; two Drams of Mace bruifed; a
Gallon of Proof Spirit, and two Quarts of
Water : Draw 'off with a gentle Fire till
the Faints begin ta rife, and dulcify with
fine Sugar

"This Water is generally of a red or pur-
ple Colour, the former of which may be
eafily given by infufipg in it-a few Grains

_of Cochineal, or the red Parts of Clove
Gilly-flowers ; and the latter by adding to
the abovc a fcw Violets. “When the Colour
" is extracted, run the Liquor through the
filtrating Bag, and it will be very bright
and clear.

P3 CHAP.
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CH'AP XLIX.
of Barbadoes Water.

TH ERE is a grcat Variety of Waters,
called by this Name, made by foreign
Diftillers ; . but the following Recipes will |
be fufficient to fthew the Diftiller the Me-
thod of making them, and how to vat&
the Flavour of his Waters, fo as to adapt
thcm to'the Tafte of his Cuftomers.

Rec:fe for a Gallon of reéiified Barbadoes

Water,

- Take the outer Rind of eight ]arge Florcn-

tine Citrons 3 Half .an:Ounee -of Cinnamon
bruifed, and a Gallon of re&ified. Spirit.
Diftil to a Drynefs in Balneum Mariz. Then
* diffolve two Pounds of Sugar in a- Quart of
Watet, and mix it with the diftilled Liquor,
and run’ it thro’ the filtrating Bag, Wthh
wzll render it bnght and fine.

Rmfe for making a Gallon of . amkr-cabured
- Barbadoes Water.

Take of' the yellow Rmds of ﬁx Bergaq
mots, Half an Ounce of Cinnamon, and
two. Drams of Clovcsﬂ Bruife the Spices
and’ dtgcft the whole’ fix Da.ya in a Gallon
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of re@ified Spirit ; and then add a Dram of
Saffron, and let the whole ftand fix Days

~ longer in Digeftion ; diffolve two Pounds

of fine Sugar in a2 Quart of Water, add it
to the Tin&ure, and run it thro’ the filtrat-

ing Bag. .

After the fame manner may be made
Barbadoes Waters of different Kinds, by
adding Lemon, or Orange-peels inftead of
thofe of Citron or Bergamot ; or, by vary-
ing the Spices. ‘

CHAP L
Qf Ros Solis.

HE Ros Solis or Sun-dew, from whence

-this Cordial Water has its Name, is a
fmall low. Plant, with a fibrous Root, from
whence {pring fmall round hollowith Leaves,
on Foot ftalks about an Inch long, covered
and fringed with fhort red Hairs, which
give a red Caft to the whole Leaf. It grows -
in champaign and mofly Grounds, in a pale
sed Mofs, and flowers in May.

Recipe for ten Gallons of Ros Solis,

Take of Ros Solis picked clean, four
Pounds ; Cinnamon, Cloves, and Nutmegs,
of each,three Qunces and a Ialf; Mari-

P4 ~ gold-
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gold-flowers one Pound ; Caraway-feedy
ten Ounces ; Proof Spirit. tcn Gallons, and
" of Water three Gallons. Diftil with a
pretty brifk Fire, till the Faigts begin to
rife. Then take of Liquorice Root fliced
Half a Pound ; Raifins ftoned two Pounds;
red Saunders Half a Pound; digeft thefe
three Days in two Quarts of Water, and
firain out the clear Liquor, in which dif-
folve three Pounds of fine Sugar, and mix
it with the Spmt drawn by Dlﬂ;xllanop )

Recipe for makmg ten Gallons ef Ros Solis
& Digeflien, - -

"T'ake Ros Solis clean p:c;ked three Pounds;
Nutmcgs, Mace, Cloves, and Cinnamon,
the Seeds of Caraway and Coriander of each
threé” QOunces ; Ginger, the leffer Carda-
- mom, Zedoary, and Calamus’ Aromaticus,
of cach one Ounce; Cubebs and yellow
Saunders of each Half and QOunce ; red
Saundcrs three Ounces, red Rofe Lcaveﬁ
dned thrcc Handfuls ; Ptoof Spirit ten,
Gallons ; “digeft the whqle fix Days in 2
Veffel clofe ftoped, and then firain oﬁ" the
clear quuor, and dulclfy it with fioe Su-
gar‘

Or,

Tske Ros Solis, pxcked three Pounds;
‘Cinnamon and Nutmcgs,, Caraway and: Con-
andcr-fecds, of cach thme Qunces ; Cloves,

- Macc,
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Mace, and Ginger, of each one Ounce and
. & Quarter ;, Cubebs, Cardamoms, Zedoary,
and Calamus Aromaticus, of each Half an
Qunce; red Rofes dried ‘three Ounces ;
Liquarice Root fliced, fix Ounces ; Raifing
ftoned one Pound and 3 Half; Cochineal
and Saffron, of each'three Drams'; digeft
the whole cight Days in ten Gallons of
- Proof Spirits 3 ftrain off; and dulcify as be--

fore.
Recipe for ten Gallons of “Turin Rus Solis.

Take of damafk Rofes, Orange-fowers,
Lilies of the Valley, and Jafmine-floweérs,
6f each two Pounds and a Half ; Cinna-
mon five Qunces; Cloves three Drams:
Put thefe Ingredients into an Alembic, with
four Gallons and a Half of Water, and
draw off three Gallons, with a moderate
Fire ; to this Water add feven Gallons of
Proof Spirit, in which a Dram of Cochineal
and two Drams of  8affron has been ine
fufed ; dulcify with fine Sugar, 'and run
' the whole through the filtrating Bag.

" All thefe different Kinds of Ros Solis
are cxceltent Cordials, good in all Depref-

fions of the Spirits, Naufeas, and paralytic
‘Diforders,

CHAP.
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"CHAP. LL
Of Ufquebaugh.

U SQUEBAUGH is a very cclebrated
Cordial, the Bafis of which is Saffron.
There are different Ways of making this -
famous Compound; but the following are
equal to any I have'feen.. -

Recipe for ten Gallons of common Ufquebaugh.

.- Take of Nutmegs, Cloves, and Cinna-
mon, of each two Ounces ; of the Seeds
of Anife, Caraway and Coriander, of each
four Qunces ; Ifiquorice Root fliced Half a
Pound; bruife the Seeds and Spices, and
put them together with the Liquorice into
the Still with eleven Gallons of Proof
Spirits, and, two Gallons of Water ; diftil
with a pretty brik Fire till the Faints be-
gin to rife.. But as foon as your Still be-
gins to work, faften to the Nofe of the
Worm two Ounces of Englifb Saffron tied
up in a Cloth, that the Liquor may run
thro’ it, and extra& all its Tin&ure, and in
‘order to this you fhould often prefs the"
Saffron with your Fingers. When the
" Operation is finithed, dulcify your Goads
with fine Sugar, ‘ 4

. ) Recipe
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Recipe for making ten Gallons of Reyal
’ Ujguebaugb :

Take of Cmnamon, Gmgcx‘, and Coridn- ‘
der-feed, of each three Qunces ; Nutmegs
four Ounces and a Half ; Mace, Cloves and
Cubebs, of each one Ouncc and a Half,
_ Bruife thefe Ingredients, and put them . into

an Alembic with eleven Gallons of Proof

Spirit, and two Gallons of Water ; and dif-
til tjll the Faints begin to rife; faftening’
four Ounces and a Half of Engltjb Saffron
tied in a Cloth to the End of the Worm,
2s dirg@ed in- the preceding Recipe.” Take
Raifins ftoned four Pounds and a Half;

Dates three Pounds, Liquorice Root ﬂlccd
two Pounds; digeft thefe twelve Hours in
two Gallons of Water.; ftrain out the: clear
‘Liquor, add it to that obtained by Diftilla~
tion, and dulcnfy the whole with ﬁnc Su-

gar,

Reape jbr ten Gallons qf U/’gueéaugb by
Digeftion,

Take-of Raifins ftoned ﬁve Pounds ; Figs
fliced one Found and a Half; Lmnamon
Half a Pound; Nutmegs threc Ounces-;
Cloves and Mace, of each one Ounce and a
Half ; Liquorice two Pounds ; Saffron four
Ounccs j bruife the Spices, flice the Li-

quorice,
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quorice, and pull the Saffron in picces ; di-
geft thefe Ingredients eight Days in ten
Gallons of Proof Spirit, in a Veflel clofe
ftoped ; then filter the Liquor, and add to
it two Gallons of Canary Wine, and Half
an Ounce of the TinGture of Ambergreafe,

Recipe for making ten Gallans of French
Ufqacbaugh,

Take of Saffron three Ounces, of the
effential Oil or Effence of Florentine Citron,
Bergamot, Portugal Orange, and Lemon,
of each a Hundred Drops; Angelica-feed,
Vanellos and Mace, of each. one Ounce
and a Half; Cloves and Coriandet-feed of
each three Quarters of an Ounce ; bruife
“the Seeds and Spices, and put all into an
Alembic with eleven Gallons of Proof Spirit,
and two Gallons of Water ; ‘and draw off -
with a gentle Fire till the Faints begih to
rife, faftening to the Nofe of the Worm
four Ounces of Saffron in a Cloth. Whea

- the Operation is finithed dulcify the Goods
with fine Sugar. ' : i

Thefe Waters are excellent ‘Cephalic
Cordials, and Alexipharmics; and areexcelled
by nothing in fuddenly reviving the Spirits
when deprefled by Sicknefs, &, "

CHAPR
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CHAP. LI
Of Ratafis.

RATAFIA is a Liquor in great Efteem,
and moft Perfons are acquainted with

it; tho' the true Method of making it is

known only to a few. There are various

Kinds of Ratafia made from different Fruits.
I fhall give Recipes for making thofe which
- are at prefent in moft Efteem ; which may
ferve as Inftances for making thefe Goods
from any other Kinds of Fruit.

1. Of red Ratafia.

There are three Sorts of Ratafia drawn
from red Fruits, diftinguithed by the Epi-
-thets fine, dry, and common. .

The Fruits moft proper to make the red
Ratafia are the black Heart Cherry, the
common red Cherry, the black Cherry, the
Merry or Honey Cherry, the Strawberry,
the Rafberry, the red Goofeberry, and the
Mulberry.

" Thefe Fruits fhould be gathered in the
Height of their refpe@ive Seafons, and the
‘largeft and ‘moft beaatiful of them chofen
for the purpofe.

Co Thus
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Thus with regard to the Heart Cherry,
it thould be large, flethy, and thorough
but not over ripe; for then a Part of its
Juice will be evaporated on the Tree: Care
muit be alfo taken, that its Colour be not
decayed ; but clear and almoft tranfparent,
and well tafted. _ :

The black Cherry, or as it is often called,
the black Arvon, muft be extremly ripe,
becaufe it is ufed .to colour the Ratafia-
when that of the other fails. The Criterion
of judging when it is thoroughly ripe is
its Blacknefs; for, when in Perfeion, it
is perfe@ly black. It fhould alfo be re-
membered that this Fruit is better and more
profitable in Proportion to its Sweetnefs ;
as the Flavour of the Ratafia will be render-
c¢d more agreeable, and a lefs Quantity of
Sugar neceflary. -

~ As’ the Goofeberry is an 4cid Fruit, it
muft be chofen as ripe as poffible. The
Fruit -large, and the Skin and Hufk fo
tranfparent as to fee the Sceds through it.
The Goofeberry thould be ufed immediate-
ly after its being gathered; for ‘it is wery
hable to ferment, which will inevitably
fpoil the Ratafia. Goofeberries are chiefly
ufed to render the Ratafia dry or fharp, and
conféquently lefs foft; and therefore their
Quantity fhould always be proportioned to
that Intention. ‘The
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The Merry to be fhould be fmall,
black, the Skin tranfparent, full of Liquor
of deep black Purple Colour. The greateft

_ " Care fhould be taken, thatit be frefh gathered,

and not rotten. It corre@s the acid Juices
of the other Fruits by its Sweetnefs, foftens
the Compofition ; and is of great Service
in colouring the Ratafia, .

The Mulberry is of the greateft Service
in colouring the Ratafia. It fhould be
chofen large, .and fully ripe, at which
time it is of a black Purple Colour. Its
Tafte alfo greatly contributes to render the
Ratafia of a pleafant and ‘agreeable Fla-
vour. :

The Strawberry greatly contributes to in< -
creafe the rich Flavour of the Ratafia; but
it muft be chofen ripe, and large; frefh
gathered and not bruifed. Another Caution

: neceflary to this Fruit is, that they are ga-

thered in dry warm Weather ; for if gather-

ed in rainy Weather they will want that
-fine Tafte, for which they are fo greatly
. valued. a

The Rafberry is alfo added to augment

-the Richnefs of the Liquor, to which its cle-
- gant perfumy Tafte greatly contributes ; by its

agreeable Acidity it renders the Flavour more
brifk
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brifk and agreeable. It muft be freth gi=
thered, ‘full ripe, and fres from Spots and
Mouldnefs, which this Fruit is particularly
fubject to. '

' Having thus concifely enumerated “the
Qualities requifite in the feveral Fruits, to
render the Ratafis of 2 rich and elegant
Flavour, we fhall proceed to givé the beft
Methods for making Ratafia from them.

Recipe fa'r making r‘"etl Ra;'aﬁz, Sfine anJ fofte

Take of the black Heast Cherries twenty-
four Pounds; black Cherries.four Pounds 3
Rafberries and Strawberries, of each threé
Pounds : Pick thefe Fruits from their Stalks;
and bruife them, in which Condition let
them continue twelve Hours ; -préfs out the
Juice, and, to every Pint of it add a Quar-
ter of a Pound of Sugar. When the
Sugar is diffolved run the whole through
the filtrating Bag, and add to it thrée Quarts
of clean Proof Spirits. Then take of Cin-
namon four Olinces ; of Mace an OQunce
and of Cloves two Drams. Bruife thefe
Spices, put thein into an Alembic with a
Gallon of clean Proof Spirits and two
Quarts of Water, and draw off & Gallon
with a britk Fire. Add as much of this
fpicy Spirit tp your Ratafia as will. render it
S o agrecable’
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agrecable to your Palate ; about one' fourth
is the ufual Proportion.

Ratafia made according to the above Re-
cipe will be of a very rich Flavour, and
clegant Colour. It may be rendered more
or lefs of a fpicy Flavour, by adding or di-
minithing the Quantity of Spirit diflilled °
from the Spices.

Some in making Ratafia fuffer the ex-
prefled Juices of their Fruits to ferment
feveral Days; by this means the Vinofity of
the Ratafia is increafed ; but, at the. fame
time, the clegant Flavour of the Fruitg
greatly diminithed. Wherefore if the Ra-
tafia be defired ftronger or more vinous, it
tnay be done by adding -more Spirits to the
exprefled Juice ;' by which means the Fla-
- your of the Froits may be preferved, as
well as the Ratafia rendered ftronger.

It is alfo-a Method with fome to tie the
Spices in a Linen Rag, and fufpend them
-in the Ratafia. But if this Method be taken
it wijl be nectflaty to augment the Quoan-
tity of Spirit firft added to the exprefled
Juice. There is no great Difference in the
two Methods of adding the Spices, except
that by fufpending them in the Ratafia, * the
. Q Liqour
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Liquor is generally rendered lefs bright and
tranfparent. ~ o .

There is alfo another Mcthod pra&ifed
in making Ratafia, which is this: Take the
Quantity of Fruit propofed, bruife it,and im-
mediately pour the Spirit on the Pulp.
After ftanding a Day or two exprefs the
Juice and Spirit, filtrate it, and add the
Sugar and Spices as before. But this Me-
thod requires more Spirit than the former,
as it'will be impofiible to prefs it all out of
the Skins and other Parts of the Fruit re-
mairing after the Juice is extraCted:

2. Of making fine and dry Ratafig from red

Fruit,

Tho’ the Ratafia we have juft mentioned
will doubtlefs pleafe the Palates of many -
Pcofplc; yet there are others who would
prefer a different Sort ; it is therefore necef-
fary to know how to make dry as well as
fweet Ratafia, if we are defirous of pleaf-
ing all Sorts of Palates.

Dry Ratafia is prepared in the fame man-
ner as the preceding, but the Ingredients
are different.

An equal Quantity of Cherries and Goofe-
Herries are neceflary ip making dry or fharp
: - Ratafia;
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Ratafia; becaufe the Acidity of theGoofeberries
gives the requifite Flavour to this Sort of Li-
quor. But, at the fame time, care muft be
taken that the Goofeberries be fully ripe; for
otherwife, tho’ Goofeberries are more acid"
before they are ripe than afterwards; yet
that Acidity is.not the Flavour defired ; it
is acerb “and rough, and will render the
Flavour of the Ratafia difagreeable. The
fame Obfervation holds good alfo with re--

gard to the Cherries; they muft be fully - :

ripe as in making the foft Ratafia.
¢ -

Inftead of black Cherries ufed in the
Compofition of the preceding Ratafia, Mul-
berries thould be ufed in this: The reafon
for this Change is, that the Juice of the
black Cherry is more fweet and glutinous
than that of the Mulberry, and therefore
lefs fit for making dry Ratafia. But the
‘Mulberries muft-be the ripeft "and blackeft
poflible, in brder to give the better Colour to
the Liquor. '

More Spirit and lefs ‘Sugar in proportion

to the Juice of the Fruit, is alfo required

“in this Compofition than in the foregoing ;

but with regard to the Spices, the fame
Quantity is generally added to both.

| Q3 Rect})e
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Recipe for making red Ratafia, fine and dry.

Take of Cherrics and Goofeberries, of
each thirty Pounds; Mulberries feven
Pounds ; Rafberries ten Pounds. Pick all -
thefe Fruits clean from their Stalks, &c.
bruife them, and let them ftand twelve
Hours ; but do not fuffer them to ferment.
Prefs out the Juice, and to every Pint add
three Ounces of Sugar ; when the Sugar
.is diffolved run it thro’ the filtrating Bag,
and to every five Pints of Liquor add four
Pints of clean Proof Spirit ; together with
the fame Proportion of Spirit drawn from
-the Spices in ’ti(:: foregoing Compofition..

But it may not be amifs to obferve here,
- that different Diftillers ufe different Quanti-
ties of the Spirit drawn from the Spices.
“The beft Method therefore is to imitate the
Flavour moft univerfally approved of, which
may be eafily dene by adding a greater or
lefs Propertion of the fpiced Spirit.

3. Of mixed Ratafia.
By mixed Ratafia is meant the Juices of
Fruits prepared, and ready to be mixed with
the Spirit when called for.

Recipe
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Recipe for making mixed Ratafia,

Ratafia is compofed of Cherries and
Goofeberries ; of thefe the beft are to be
chofen, bruifed, and in that Condition fuf-
fered to remain fome Days to ferment. The
Juice is then to be ftrained off, the Quantity
of Sugar and Brandy added, and the whole
put into a Cafk and clofe flopped. A Lee
or Sediment will fall to the Bottom of the
Cafk, which Sediment will be of great
Ufe in preferving the Ratafia.

~ The Proportion of black Cherries muft
be large in this Ratafia, becaufe the Colour,
which this is greatly valued for, chicfly
comes’ from the Juice of that Fruit. :

The Sugar muft not be put in at once,
becaufe the Acidnefs of the Liquor would
caufe a confiderable Effervefcence, but by a
little at a time. '

Thefe Inftru&tions being obferved, a Ra-
tafia of this Kind may be eafily made: And
as the Spirit is not to be mixed with it, till
the Ratafia is called for, a large Quantity
of it may be made at a fmail Expence, when
the Fruits are in Perfe@ion, which can-
not be done by the common Methods.

Qs Recipe
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Recipe for making mixed Ratafia.

Take of common Cherries, thoroughly
ripe, four Hundred and fifty Pounds; Goofe-
- berries, large and ripe, two Hundred and
twenty five Pounds; black Cherries ripe
and large, fifty Pounds. Bruife thefe Fruits,
and in that Condition -let them continue
three or four Days to ferment. Then prefs
out the Juice, and add one fifth Part of
Spirit; that is, if you have two Hundred
and fifty Pints of Juice you muft add to it
fifty Pints of Spirit. When your Spirit and
Juice are mixed put them into a Caik,
and for every Pint add three Ounces of
Sugar. By this means your Ratafia will be
always ready to mix with Spirit.

But as the Proportion of Spirit is but
fmall, it will be neceflary to tafte your
Ratafia at leaft every Month, left it fthould
ferment, and-by that means lofe both its
Flavour and Colout, As foon therefore as
you perceive the leaft Alteration in your
Ratafia, more Spirit muft be added to ftopth=
‘Fermentation ; and by this Method it may
be kept the whole Year.

If you have any Ratafia remaining at 'thc
End of the Year, you muft mix it with
that juft made, adding a large Proportion

' ' of
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of black Cherries ; becaufe the Colour in
the old Ratafia will not be- equal to that of
the new. Or you may add to your old
Ratafia a proper Quantity of the freth Juice
of black Cherries, which will reftore its
Colour, and, in a great Meafure its Flavour
too: So that if your Ratafia has been well
- preferved, it will, when mixed with fre
Juice of black Cherries, be but little inferior
to the rew.

4 Of white Ratafia.

As red Fruits are the Bafis of that called
- red Ratafia, fo, on the contrary, that made
from the Juices of white Fruits is denomi-
nated white Ratafia,

There are various Kinds of Ratafia made
from various Fruits; but I fhall only give
Recipes for making three or four Sorts,
which will be fufficient for all the reft, as
the Method is nearly the fame in all.

Recipe for making Ratafia from the Mufcat,
or white Frontiniac Grape.

The Berries of this Kind of Grape are
large, and grow extremely clofe upon the
- Bunches, which are very long, and have
commonly two Shoulders: The Fruit,
when ripe, has a rich mufky Flavour;

, Q4 : but
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but it is commonly very late in Autumn,
before thefe Grapes are in.Perfetion; and
the Berries being fo very clefe .upon -the

‘Bunches, detain the Moifture in the Centre ;

fo that they often perith : To prevent which
fome curious Perfons look over their Vines,
foon after the Grapes are formed, .and,

-with a Pair of Sciffars, cut out all {mall

ones, {0 as to leave the others. at 2 moderate
Diftance, whereby the Sun and Air are
cafily admitted, which diffipates the Moif-
ture, and prevents their perithing. There
is another Kind of this Grape, called by
fome the white Frontiniac of Alexandria,

-and by others the Ferufalem Mufcat, which
'is -a very large Grape, and, when ripe, an

excellent Fruit; but is rarely- brought to
PerfeGion in England. The Berries of the

‘¥erufslem Mufcat, are of an oval Shape,

and very large. - They grow very loofe on
the Bunches, are very flethy and fitm, and,
when ripe, are of greenith white, and a
delicate Flavour. ' . .

Either of thefe Kinds of Grapes will
make very fine Ratafia j .but which ever of
them are chofen, they muft be picked from
the Stalks, and only the fineft Berries made
ufe of. The Stones muft allo be picked
out; for if they are bruifed with the Ber-
ries, the fine Flavour of the Juice will be

‘greatly diminithed.

. - 'thn
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Whpn you have plc;kcd the Grapes frc
the Stalks, and taken out the Stones, pn??
-~ out the Juice,.and filtrate it through a Flan-
nel Bag.. Then add the Quantity of Sugar

- and Spirit, - and flavaur jt to your mind -
‘with a Spirit diftilled from Spices, in the

manner cxplained bclow. :

. The gcncral Proportion ef Sugar. and
Spirit, is, to twenty Pints of the Juice, five
Pounds and a .Half of Sugar, ten Pints of
Spirit, and what Quantity you plca[c of the
{picy Spmr -

To make thc fpxcy Spmt takc of Mace
onc Pound, Nutmegs four Ounces, Spirit
three Gallons, -and draw off the whole in
Balncum Marix. .

By the fame’ Method you may make red’
Ratafia from the red Frontinjac ; except that
the Grapes, when bruifed, muft be fuffered
to. fermcnt three or four Days, ‘before the
Juice is prefled out ; becaufe “the Colour,
which reﬁdcs principally in the Skins of the
Grapcs‘ wi l, by tgzt means, be extra&-

The Berries of the red Mufcat, or red
Frontxmac? are about the Size of thofe of
the white ; but grow much thinner on the
Bunches. This Grape, when thoroughly
. - ripe,
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‘ripe, has the richeft and highet Flavour
of any yet known ; but it muft have a dry
Soil and a South Afpe&, otherwife it feldom
ripens'well in England. Befides the above
Grape, there is another called by fome red .
Mufcat of Alexandria, and by others red
ferufatem Mufcat. ‘This is not quite fo
Jate in ripening as the white Mufcat of
Alexandria above defcribed ; and for that
reafon more efteemed. ‘The Berries of this
Kind are not quite fo large as thofe of the
white, but of the fame Form, and equal in
Goodnefs. :

5. Of Ratifia frim Peaches.
The Ratafia made from the Peach i§ the

fineft and richeft Flavour of any made from
ftoned Fruits. It is however neceflary to ga-
~ “ther the Peach when thoroughly ripe, but, at
" the fame time not to fuffer it to hang too long
. on the Tree: For as, on the one hand, it
will not acquire its delicious Flavour and
Smell till thoroughly ripe, fo, on the
other, it will lofe both if fuffered to hang
-on the Tree, after it has attained to- a full
Maturity.  Another neceffary. Caution is,
.to gather it in fine warm Weather, and near
the Middle of the Day ; becaufe then both
the Flavour and Smell are in the greatelt
Perfe&ion. . S
It
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. It is alfo requifite to make Choice of the
proper Sorts of Peaches; for there is a
remarkable Difference in the Flavour of thefe
‘Fruits. Gardeners-reckon above thirty Sorts
of Peiches, but not more than half that
‘fiumber are ‘proper for iaking Ratafia, I
‘fhall therefore give a- thort Defcription .of
‘thofe that are moft proper,- that the young
‘Diftiller ‘may not be difappointed m ‘mak-
ing Ratafia from Peaches. ‘

1. The early Purple (called by the French
La Poarprée bdtive.)’ This Tree -hath
fmooth Leaves: The Flowers large, and
‘open : The Fruit is large, round, and of a
- fine red Colour: The Fleth is white, but
‘very red at the Stone; very full of Juice,
which has a' rich vinous Flavour.. This
Peach is ripe about the Middle of Auguft.

2. The large, or French Mignon. The
"Leaves of this Tree are fmooth, and the ~
Flowers large and open. The Fruit is a
Tlittle oblong, generally fwellihg out on one
"Side, and of a fine Colour. The Juice is
very {weet, and of a high Flavour; the
Fleth white, but very red at the Stone,
which is {mall, and eafily feparates from the
Fleth. This Peach is ripe in the middle
of Auguft,

3
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.. 3.- The Chevreufe ; or, belle Chevreufe.

This- Tree hath {mooth Leaves; and its -
Flowers are fmall apd contra@ed. The

‘Fruit is of -2 middling Size, 3 little oblong,
and. of an elegant Colour. The Flefh is

white, but. very red at thg Stone, from

which it feparates; full of a rich fugary

Juice,. and ripens towards;the - lattcr Engql of

Augufp. 5

. 4 The zed: Magdalen; called-by the
French about, Paris, Magdeleine de qugfm
_The Leaves of this "(ree are deeply. fawed,
\and the Flowers large and open.. The Fruit -
is large, round, and of a fine.red- Colour.
The Fleth is wh}tc, but. very -red at .the
qunc, from which it feparates. "The Juice
is very fugary, and of .a rich . Flayour. ]t
is-ripe the latter End of Augzy? :

€.

5 ,sz,tb’s Newmgtan Th;s Trcc hath
fawed Leavcs, and large open F lowerp ‘
The Frujt is of 2 mxddl szc, and of a
fine red, next the Sun, ¢ Flefh is very
firm and wh:tc, but very rcd at the Stone,
to which it clofely .adhers. It has a rich
fugary Juice, and is npe the lat!;cr End of
Auguff. .

6. The Chancellor The Leaves of this

Tree are fmooth, and the Flawers fmall
; and
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and contraGted. ‘The Fruit is fhaped fome-
what like the Belle Chevreufe, but rounder.
The Fleth is white and melting, and fe-

arates from the Stone, where it is of 4 fine
red Colour. The Skin is very thin, and
- the Juice remarkably rich. It ripens about
the End of Auguft. . S '

- 7. The Bellegarde ; or, as the French
call it, the Gallande. 'This Tree hath nar-.
" row Leaves, and fmall contraGed Flowers,
The Fruit is very large and round, and of
4 deep purple Colour, on the Side expofed
to the Sun. The Flefh is white, mefting,
and feparates from the Stone, where it is
of a deep red Colour. The Juice is very
rich. * This Peach is ripe about the begin-
ning of September. '

8. The Bourdine. The Leaves of this
Tree are fmooth, and the Flowers fmall
and contracted. The Fruit is large, round,
and of a fine red Colour next the Sun.
The Fleth is white, melting, and feparates
from the Stone; where it is of a fine red
Colour. The Juice is vinous and rich. It

. is ripe the ‘beginning of September, and
greatly efteemed by the curious.
‘ .

9. The Lifle ; or, as the Prench call it,
la petite Violette Hdtive. 'This Tree hath
fimooth Leaves, and fmall contra@ted Flow-

ers.
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ers. ‘The Fruit is of a middle Size, and
next the Sun of a fine violet Colour. The
Flefh is of a pale yellow, melting, full of a
rich vinous Juice; but adheres to the Stone,.
where it is.very red. This Fruit is ripe
the Beginning of September. ' .

10. The old Newington. The Leaves
of this Tree are fawed, and the Flowers
large and open. The Fruit is fair, large,
and of a beautiful red Colour next the Sun.
The Flefh is white, melting, and clofely
adheres ‘to the Stone,” where it is of a deep
red Colour. The Juice is very rich and
vinous. It is ripe about the Middle of Sep-

tember.

11. The Rambouillet, commonly called
the Rambullion. This Tree has fmooth
Leaves, and large open Flowers. The
Fruit is of a middling Size, rather round
than long, deeply divided by a Furrow in
the Middle ; of 'a fine red Colour next the
~Sun, but of alight Yellow next the Wall.
" The Fleth is melting, of a bright yellow
Colour, except near the Stone, from which
it feparates, where it is of a deep red.
The Juice is rich and,of a vinous Flavour.
T,hibs Fruit ripens about the Middle gf Sep-
tember, ' y

12
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12. The Pourprée; or, as the French
enerally call it Pourprée tardive, the late
urple. The Leaves of this Tree are very

large, -and fawed, the Shoots ftrong, and
the Flowers fmall and contra®ted. The
Fleth, except near the Stone, from which
it feparates, and where it is red, is white,
melting, and of a rich fugary Juice. It is
not ripe till near the End of Sepzember.

13. The Nevette.: The Leaves of this
Tree are fawed, and the Flowers fmall and
contraed. The Fruit is large, fomewhat
longer than round, of a bright red Colour
next the Sun, and of a pale yellow on the
other. The Flefh is melting, full of a rich
Juice, and very red at the Stone, from
which it feparates. It ripens about the
Middle of September, and is efteemed one
of the beft Peaches.

14. The Royal. This Tree hath fmooth
Leaves, and fmall contrated Flowers. The
Fruit is large, round, and of a deep red onthe
"Side expofed to the Sun, but of a pale yel-
Jow on the other, The Fleth 1s white,
melting, and full of a rich Juice, of a white
~ Colour, except near the Stone from which
it feparates, where it is of a déep red. This
Fruit is ripe about the Middle of Seprem-

ber,

) ' 15
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15 The menftrous Pavy of Pomporine.
- The Leaves of this Tree are fmooth ; the
Flowers large and open. The Fruit.is very |
large and round, many times fourteeti Inches
in Circamference. The Flefth is white,
melting, and clofely adheres to the Stone,
where 1t is of a déep red Colour. The Side
next the Sun is 4 beautiful red, and the
other of a pale fleth Colour. It ripens
about the End of Offober, and when the
Autumn is warm, is an excellent Peach.”

The above Defcription of the different
.Kinds of Peaches proper for making Ratafia,
will be of ufe to the young Artift, as the
. fine Flavour of this Liquor in a great Mea-
fure depends on a proper Choice of the
Fruits ufed in the Compofition ; and -if the
Inftru@ions relating to the Perfections and
Ripenefs of thefe Fruits-are obferved, an ex-
cellent Cordial may be eafily made in the
following manner. S

.. Take your Peaches, bruife them, and in-

ftantly ftrain out their Juice thro’ a Piece of

ftrong Linen. In this Juice, without any

- Mixture of Water, diffolve your Sugar.
And when. the Sugar is melted, add the

‘Quantity of Spirit. No .:Spices muft be

ufed in this Ratafia, the fine Flavour of the

Peach being far preferable to all Spices. }iln

. the
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the World. ‘The Quuntity’ of either the
Sugar or Spirit may be angmented or leflen-
ed according to.your own Judgment, or in
Proportion to the Price of your Ratafia.

" As foon as the Spirit is 'added to the dul-
wified Juice of the Peaches, the whole muft
be filtrated thro’ a Flaanel Bag, put into
Bottles clofe ftopped ; for ,the fine Flavour
of the Peach will foon be loft wnles: the
Bottles are very wiell oorked. Some alfo
cover the Cork with Sealing-wax, which is
mnot a bad Caation, '

. If you would have your Ratafia of a bright
red Coleur, your muft let your bruifed
Peaches ferment a Day or two ; by which
-ineans the ‘Colour of .the Skin, .and thit
-of the Flefh near the Stone, will 'be extraét -
ed, and gime yout Ratafia the Colour de-
fired. 1

- 4. OF Orlﬂgé-ﬁo"wer Ratafa.

“The :‘Orangeflower has been already . de-
feribed, ‘Page 127. 1 fhall therefore only
add,-that the ‘Orange-flowers ufed in mak-
ing Ratafia fhould be large, in their full
Perfection, gathered before the Rifing of the.’
Bun, and carefully picked from their Stalks,
. &c. Bome blanch the Orange-flowers,

‘by -putting ‘them 4into a fmall Quantity of
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‘Water, and boiling them a few Minutes
over the Fire. But by this Method the
-moft volatile Parts of the Flower are eva-
ported, by which the Ratafia will lofe
much of its delicate Flavour. "

The beft way therefore is to ufe the
-Orange- flowers without any previousBoiling.

" Recipe for making ten Gallons of Orange-
" flower Ratafa. e

Take of Orange-flowers freth gathered,
and clean picked from their Stalks, &be.
five Pounds, and infufe them fix Days in
five Gallons of clean Proof Spirit. Dif~
folve fourteen Pounds of Sugar in five Gal-
“lons of Water ; and after ftraining the Spirit
from the Flowers, mix it with the Syrup,
and filtrate the whole thro’ a Flannel Bag.,

Some inftead of common Water ufe the
Orange-flower Water ; but it will be ne-
ceffary in purfuing that Method to take
care that the Water be freth made, 'and
very fragrant; for otherwife inftead of im-
proving, you will greatly injure the fine

Flavour of 'your Ratafia.

The foreign Diftillers keep two Sorts of

- Orange-flower Ratafia, one they call fingle
 and the other double. The former is made
A according

- a
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accordmg to the above Recipe ; but.in mak-
ing the latter they ufe double the Quantity
of Orange-flowers, and confiderably aug-
ment the Proportion of Sugar. It will be
needlefs to .give. a. Recipe for .making that
Sort of Ratafia, which they call doudle, as,
the Proccfs is exa&ly the fame

5. Rataﬁa of Portugal Orange.

Ratafia may be made. from any Sort of
Orange ; but that of the Portugal Orange is
teckoncd the beﬁ.

The Oranges muft be chofcn fair, large,
.and ripe; and the outer or yellow Peel be
- carefully taken off. The Juice of the
:Oranges muft be then prefled out, dulcified
with Sugar, and. mixed with the Spirit-:
after which the outer Rinds are to be add-
ed, and after.a proper Infufion, the whole
ﬁltratcd through a Flannel Bag. '

Rmpe for makmg ‘three Gallons of Portugal

. Orange Ratqﬁa ,
Take of the jmoe of ' Portagal OrangCS
two Gallons ; clean’re@ified Spirit one Gal-
don ; four Pounds of Sugar; and the outer
Peel. of ten Oranges. - Let the wholé in-
fufe a Fortnight, and then filter the- Liquor .
through a Flannel Bag. e
R 2 Seme
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.. Some: m'&eadof infufing ‘the Pecl =
due&ed in the &bove Recxpc put ﬂerPeel-
into the Spirit, and diftdl it in Balheum
Matite ; dfter which they 'add ‘the Spirit o
the dulcnﬁed Orange-j »Jmcc, ‘and filtrate ‘as
before. -

The foregoing Recipes for making Ra-
tafia from different Fruits, &c. will be
fufficient to inftru& the young Diftiller in
'the Method ncceflary to be purfued :for.
making Cordials of tlns Kind ; -fdr it would
be tedious to give Formula's for mbking ‘all
the Kinds of Ratafia kept by different Dif-
tillers. The "Method “in -all ‘is nearly the
fame; and the Proportiofr of Sugar and
Spnnt may be eafily difcovered by afew Eux-
periments. _ 1 hall therefart conclude this
Chapter with ‘giving ‘a Récipe for making
what is called by our Enghi/b Diftillers Ratm-
ﬁa 'tha’ 2 very’ bad‘Cmnyoﬁmn.

Recipe for mkmg ten Gallom of common
Ra , .

Take of Nutmegs cxght Ounocs ; bitter
Almonds ten Pounds ; Lisbon Sugar lﬁ

- Pounds ;- Ambcrgnfc ten 'Graias : .

thefe Ingredients three"Days in ‘ten “Gallons

of clean Proof Spirit, and ﬁkre thm ®
Flannel Bag for ufc., S Th
: The
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: 'I‘he Nutmcgs and lmtcr Almonds maft
be bruifed; and-the Ambergnfe rubbed
with the Lisbon Sugar in a Marble Mortar,
‘h:forc uhey are mﬁxﬁ:d’m the Spmt.

CH A P LIS,
OF Gold Cordiah

LT HEI1S$ Cordial has it Name ‘from Leaf
Gold being formerly ufed m-its Com-~
pofisionr ; but as later Experiments haye
' ahundantly demopftrated that Gald ¢an add
nothing to its ertues, it .is npw gcncrally
ommt.ed.

Reczpe Sor makmg ten Gallom qf Gold Cor-
dial,

Take of the Roots of Angehca, four
‘Pounds ; Raifins ftoned, two:Pounds ; Cori-
ander-feeds, Half a Pound; Caraway-feeds
-and Cinnamon, of each Half a Pound ;
Cloves two Ounces ; Figs and quuonce-
root, of each one Pound; Proof Spirit
eleven Gallons; Water two Gallons: The
Angelica, Liquorice, and Figs muft be flic-
ed, before they are added. Digeft two Days,
and draw off by gentle Heat, till the Faints
begin to rife, hanging in a Piece of Linen
faftened to the Mouth of the Worm an

: Ri3 Ounce
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Ounce of Englifb Saffron. Then diffolve

" eight Pounds of Sugar in three Quarts’ of
-Rofe Water, and add it. to the diftilled
Liquor. Some Diftillers inftead of Saffron
- colour their Goods with burnt Sugar, but
by this means the Cordial is greatly impair-
ed in its Virtues. o
) Or,

Take of the Juice of Alchermes five
Ounces; Cloves two Ounces and a Half;
“Mufk and Ambergrife, of each Half a
Dram ; Loaf Sugar ten Pounds’; Proof
Spirit eleven Gallons ; digeft the whole a
Fortnight in a clofe Veflel, and filter thro’ a
Flannel Bag for ufe. Some add thirty
Leaves of Gold; but the Medigine is not
at all the better for it.

Either of the above Recipes will produce
an excellent Cordial ; good in Tremblings,
‘Faintings, and Lownefs of Spirits, &c. Al-
. fo in Naufeas and Griping Pains of the

-$tomach and Bowels. |

CHAPR,
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CHAP. LIV

Of Cardamum, or All-fours.

HIS Water has its Name from the

four Ingredlcnts in its Compofition ;
and in‘ fome Countries is greatly ufed by
the poorer Sort of Pcoplc

Rmpe for making ten Gallons of Cardarmm

Take of Pimento, Caraway and Corian-
- der-feeds,- and Lemon-peel, of each three
Pounds ; of Malt Spirits eleven Gallons ;
Water three Gallons. Draw off with a
gentle Fire, dulcify with ordinary Sugar,
and make up the Goods, to the Strength
you defire with clean Water.

This is rarely called for unlefs by the
poor Sort of People, who are induced to
ufe it from its Cheapnefs ; tho’ it is-a better
Cordial than many drawn from déarer In-
gredients. It is an exccllent Carminative,

and is often fold for Aqua Mirabilis.

Ry CHAP
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CHAUP. LV,
Of Geneva,

L 4
HERE was formerly kept in the Apothe-
<arics Shops a diftilled fpirituous Water
of Juniper ; but the Vulgas being fond of it as
a Dram, the Diftillers ﬁlppltmed the Ape-
thecarics, and fold it under the Name of
" Geneva.. The common. Sort however is
not made from Juniper-berries as it ought
to be, but from Oil of Turpentine ; the Me-
thod of which we fhall giva in the Sequel
of  this Chapter, .
Juniper-bcrrics are, a roundi{h Fruit, ‘of
the Size of a Pea. They wither and wrinkle
in the drying, and we meet with them
varioufly corrugated, and ufually covered
with a bluith refinous Duft when freth.
They fhould be chofen frefh, plump, full
of qup, and of a ftrong Tafte and Smell,
They are ufually imported from Germany,
tho’ we have plenty of the Trees in Bag-
land. It is but fmall with us, rarely rifing
to more than three or four Feet in Height,
and fcarce ever exceeding five or fix. Some
of the Juniper Shrubs are Males, fome
Females of the fame Specxcs ; the Male
Shrubs produce in April or May a fmall
Kind ofP Juli with APICCS on them very
. large, :
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large,  and full of Farina; the Females

uce none of thefe Juli but only the
Berrios, which do not ripen till the fecond
‘Year, and then do not immediately fall off,
fo that it is no uncommon thing to fee throe
‘Sets of Berries, or the Borries of three dif-
ferent Years at once on the fame Tree.

If you make ufe of Euglifb Berries, let
them be fully ripe before they are gather-
ed ; and io order to preferve them, fpread
them very thin on a boarded Floor, leav-
ing the Windows and Doors open, and
turn them once a Day till they are dry;
after which pack them up in Barrels, fo
that no Air may come to them, and they
will keep good all the Year. Some, when .
they are dry, throw them altogether in a
Heap in a Corner of the Room, where th
continue till wanted for ufe ; but the Berries
will not keep fo well by this Method as
by being packed in Cafks ; they are fubject
.-to contract a Mouldinefs, which will give
a Tafte to the Goods, greatly to their Difc
advantage.

Some Diftillers as foon as their Berries
are gathered,” put them into Cafks, and
cover them with Spirits of Wine ; by this
Mecthod the Berries are indeed well pre-
ferved, without any Danger of contracting
an ill Smell, which they are very apt to

: - da
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do by the other Methods unlefs the greateft
Care be taken; but then it muft be ré-
membered, that the Spirit will extract great
Part of their eflential Oil, in which their
Virtues: confift, and confequently the Ber-
* ries themfelves will be rendered of little
Value. If, therefore, you preferve your
Berries in this manner, you fhould put into
eich Cafk or Jarr, only the Quantity you
ufe for- one Charge of your Still ; and when
_you have- occafion to ufe them, put both
the Spirits and Berries- into your Alem-
bic.

Thus your Berries will be finely preferv-
ed, without any Lofs cither of their eflen-
tial Qil, or the Spirits made ufe of to pre-
ferve. ‘

Recipe for. making ten Gallons of Geneva.

Take of Juniper-berries three Pounds,
Proof .Spirit ten Gallons; Water four Gal-
lons. Draw off by a gentle Fire till the
Faints begin to rife, and make up your
Goods to the Strength required with clean
Water. . ' ' '

The Diftillers generally call thofe Goods
which are made up Proof by the Name
of Royal Geneva; for the common Sort
is much below Proof, ten Gallons of Spirit -

being
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being fufficient for fifteen Gallons of Geneva.
Nay, what is generally fold at the com-

‘mon Alehoufes is made in the following
maﬂnﬂ. T : ' B

Take of the ordinary Malt Spirits ten
Gallons ; Oil of Turpentine two Ounces,
Bay Salt three Handfuls, Draw off by a
gentle Fire till the Faints begin to rife, and
make up your Goods to the Strength re-
quired with clean Water. =

In this ‘manner is the common Geneva
made, and it is fuprizing that People thould
accuftom themfelves to drink it for plea-
fure. ‘ : S

There is a Sort of this Liquor called
Holland’s Geneva, from it being imported

from Holland, which is greatly efteem-
ed. ' :

The Ingredients ufed by the Datch are,
however, the fame as thofe given in the firft
Recipe of this Chapter, only inftead of
Malt Spirit they ufe Fremch Brandy. In
athe firft Part of this Treatife we have fuf-
ficiently thewn the Nature of French Brandy,
and in what its Excellence confifts; and,
alfo, that by the Help of a clean Spirit,
Cordial Waters' may be made with the
fame Goodnefs as thofe drawn with French

i et /4 M
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Brondy., M. sherdfore the Diftiller be care-
ful in diftlling and reifying. his Malt
Spirit, he may make Geneva equal to. that
of the. Dutch, provided it be kept to 2
proper Age; for all fpirituous Liquors con-
tract a Softngfs and Mellownsfs hy Age, im-
pofhble to be imitated by Act. ~ -

"€HAP. LVL
Of Cﬁarrj ‘Bmm;{j. .

T HI& Liquor is greatly called. for in
. % the. Country ; and is made different
ways. Some prefs. out the Juice of the
Cherries, and Having dulcified it with Su-
gar, add as much Spirit to it as the Goods
will bear, ar'the Price it is intended to be
fold for. But the comman Methad is to
put the Cherrigs clean picked inta a Cafk,
with a proper Quantity of Proof Spisit,
and after ftanding eighteen or twenty Days,
- the Goods are drawi off into anothes Catk
for Sale, and abeus two thirds of the fisft
Quantity of &pirits poured into she Cafk
upon . the Cherries, This is fuffered -to
fland about a Month ta extrad the whale
Viitye from the Cherries, after which it -is
drawn off as befare ; and the Cherries- pre(:
fed to take out the Spirit they had abforbed.
The Propartion of Cherries and Spirit is
~Bot very niecly obferved ; the general Rule
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is to let the Cafk be about half filled with
Cherrics, and then filled wp with Piodf .
Spmts Some add to every twenty Gallons
of ‘§pirit hdlf an Odrice .of Cinnamon, an
Ouwnce of Clavles, and about three Poundb
of Sugar, by which the Flavour of the
Goods is confiderably dncreafed. Bat in
order to fhve-Expences, not only the Spices
and -Sugar -ave generally “oimitted, bat alfe
gréat ‘Pant of :the ‘Chersies, and the Defi-
<aence dupplied by the Juice of Elder-bor-
ries. Your own Reafon therefore, and.the
Price you can ftH your Goods for, 'muft
dire@ you in the ‘Choice of your Ingre-
‘dients.

By the-faime ‘Method you tiray make Rif-
‘berry Brandy ; and i the ‘Colour "of 'the
“Goods be'not'deep endugh, it may be im- .
proved by an Addltwn of Cherry Brandy.

" ICH AP, LVIL
A -Of Honey ‘Water.
THI'S Water Bas its Name from the
Honey in its Compofition ; tho’ that
Tngredient s but-of very little Service to the ‘
‘Water, if tnade accorling to'the u{ual ‘Me-
thod L

- Recipe
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Recipe for making.a Gallon of Honey Water.

Take of the beft Honey and Coriander-
feeds, of each one Pound; Cloves, one
Ounce and a” Half; Nutmegs and Gum
Benjamin, of each an Ounce; Vanilloes
Number four. . The yellow Rind of three
large Lemons : Bruife the Cloves, Nutmegs,
Coriander-feed, and Benjamin ; cut the Va-
nilloes in pieces,and putall into a Glafs Alem-
bic, with one Gallon of clean re@ified
Spirit, and after digefting forty eight Hours,
draw off the Spirit in Balneum Marize.
To a Gallon of the above Spirit, add of
damatk Rofe Water and Orange-flower
Water, of each a Pound and a Half ; Mufk
and Ambergrife of each five Grains. Grind
the Mufk and Ambergrife with fome of
the Water in a Glafs Mortar, and after-
wards put all together into a d:gefhng Vef-
fel, fhaking them well together, and let
them circulate-three Days and three Nights
in a gentle Heat : Then let all cool ; filter
and keep the Water in Bottles wcll ﬁoppcd
for ufe. §

This Water was firlt made by that falth-
ful Chemift Mr. George Wilfon, for King
Fames 1I. It is an Antiparalitic, {maoths
the Skin, and gives one of the moft agree- -
able .Scents imaginable, Forty or fixty

Drops



_ of Diftillation.. 253
- Drops put into a2 Pint of clean Water, are
fufficient for wathing the Hands and Face;

and the fame Proportion to Punch, or any

Cordial Water, gives a very agreeable Fla-
vour, T

CHAP. LVIL

Of Unequalled Water, generally fold by the
French Name 'Eau fans Pareille.

There are two Sorts of this Water, one
drawn confiderably below Proof, and ren-
dered fine by Filtration, and the othet with-
out the Faints, the Receiver being remov-
ed as foon as they begin to rife, The lat-

ter is much the beft, tho’ dearer than the
former. :

Recipe for making a Gallon of the common
Eau fans Pareille.

Take the outer Peels of twelve Citrons,
three Quarts of fine Proof Spirit, and a
" Quart of Water. Put all into a Glafs
Alembic, and diftil to a Drynefs in Balneum
Mariz ; filtre the Water, and put it into
Bottles well ftopped. ' '

This is the common Sort, and what is
generally fold here under the Name Eau
Jans Pareille. )

S Recipe
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Recipe for makmg & Gallon of the befft Son‘
of Eau fans Parcille.

Take of the Effence of Ccdrat Bcrgab
mot, Orange, and Lemon, of each two
Drams, redified Spirit a Gallon ; ; Water
two Quarts. . Put all into a Glafs Alembic,
and diftil in Balneum Mariz tll the Faints
begin to rife, when the Receiver muft be
xmmedlatcly removed.

Some o fave the Trouble and Expence of
" Diftillation, mix the Effences with the Spirit
of Wine, in the manner before mentioned
in the Chapter for making Hungary Water;
but this is greatly inferior to that made by
. Dittillation.

CHAP LI
Of the Water of Béugu)t.

HIS Water has its Name from its

Inventor, and is greatly efteemed -a-
‘broad for its Smell. It is indeed drawn
from the moft ‘odoriferqus Flowers, and
therefore it is no wonder that it is held i in
great Eﬂccm.

ﬁcz}; |
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Recipe for ma'king‘ 2 Gallon of Bauqu;t’:

‘ater. .

Take of the Flowers of white Lillies, and
Spanifh Jeflamin, of each Half a Pound;
Orange-flowers and thofe of the Jonquil
and Pink of each four Ounces; damafk.
Rofes one Pound. Let thofe be freth ga-
thered, and immediately put into a Glafs
Alembic with a Gallon of clean Proof
Spirit, and two Quarts_of. Water. Place
the Alembic in Balnéum Marie, draw off
till the Faints begin to rife, You may ufe
Spirit of Wine, inftead of Proof Spirit; but
it will be abfolutely neceflary that it be en-
tirely inodorous ; for otherwife your Watet
will fall thort of the defired Perfe@ion..

CHAP LX
Of Cyprus Water.

T HIS Water is orly 4 dilute Tincture
. of Ambergrife; but as it is-ufed by .
thofe who are fond of that Perfume, and
known by the Name of Cyprus Water, or
Eau de Chypre, I would not omit givin%
the Recipe here, .intending to give a ful
Account of Ambergrife in a fucceeding

Chapter,
' S Recipe



258 A Complete Syfem
Recx;be Jor making a Gallon of Cyprus Water,

Take of the Effence of Ambergrife Half
an Ounce; put it into a Glafs Alembic
with a Gallon of Spirit of Wine and two
Quarts of Water. Place the Alembic in
Balneum Mariz, and draw off till the Faints
begin to rife. :

CHAP. LXIL
" Of Veftad Water, or Eau de Veftale.

T HIS isa very agreeable Water, and
has been long in ufe in feveral Parts of
Europe. "

Recipe for a Gallon of Vefal Water.

Take of the Seeds of Daucus Creticus or
Candy Carrots, two Ounces; Spitit of Wine
a Gallon; Water two Quarts. Diftil in
Balneum Mariz till the Faints begin to
rife. Then add to the Spirit drawn over
_an Ounce of the Effence of Lemons, and
four Drops of the Effence of Ambergrife ;
rediftil in Balneum Mariz, and keep the
Water in Bottles well ftoped for ufe.

CHAP:

e TR ISR e T
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CHAP. LXIL

-Of Beauty Water, or Eau de Beauté.

HIS Water has it Name from its ufe
_ in wathing the Face, and giving an
agteeable Smell. It is drawn from Thyme

«and Marjoram, which givesita very elegant
Odour.

‘Recipe fof making a Galion of | Beauty Water.

- Take of the flowery Tops of Thyme
and Marjoram, of -cach one Pound ; Proof
Spirits five Quarts; Water one Quart. Draw
off in Balneum Mariz, - till the Faints- be-

. gin to rife, and keep it clofe ftopped for ufe,

CHAP. LXIL
Of Royal Water.

HIS Water has its Name from being
confidered as the moft excellent of

all fcented Waters. It is compounded of
..the Cedrat, Nutmegs and Mace, from
whence the moft elegant Smell is produc-
ed; and no Water is at prefent thought
equal to this. There are two Sorts of Ruyal
‘Water, one produ.ed by a fingle Diftilla.
" tion, ‘and the other by a double Diftillation,
: S 2 and
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and thence called reified, or double dif~
tilled Royal Water..

. Recipe for a Gallon of Royal Water.
Take of Mace one Ounce; -Nutx'negs

Half an Ounce ; Effence of Cedrat, or Ber-
gamot two Drams : Put thefe into a Glafs

© . Alembic (after bruifing the Spices) with five

Quarts of fine Proof Spirit, and draw off
one Gallon in Balneum Marie.

| Rmpe for making a Gallon of double difislled
Royal Water.

Take of Mace one Ounce; Nutmegs
- Half an Ounce ; bruife them, and put them
into an Alembic with fix Quarts of fine
Proof Spirit, - and draw off five Quarts
with a gentle Fire. Then take the Spirit
drawn off and put it into a Glafs Alembic,
with two Drams of the Effence of Cedrat,
or Bergamot, and draw off a Gallon in
- Balneum Mariz.

Either of thefe Recipes will produce an

elegant Water ; but the latter greatli ex-
ceeds the former.

CHAP,
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CH A P. LXIV.

 Of the Tinéture, or Effence 'qf Ambergrife,
Mufk and Civet. :

1. AUT HORS have been long divided *
with regard to the Origin of Amber-
grife ; fome taimg it for a vegetable Juice,
which either dropped into the Water from
the Trunks or Branches of fome Trees
growing on the Sea-coaft, or exudated from
their Roots which ran out of the Earth in-
to the Sea; fome for an animal Produc-
tion, and formed either by a fecret Procefs
from Honey-combs, or the Dung of Birds ;
and others have very circumftantially record-
ed that it is produced in the Whale. Thefe
‘Opinions are however now looked upon
‘as falfe ; Ambergrife being univerfally al-
‘lowed tobe a Mineral Produ&xon, of the
Number of Bitumens. It is a light and
frothy. Subftance,. which generally bubblcs
up out of the Earth in a fluid Form, princi-
ally under Water, where it is by chrccs
gardencd into the Maffes we fee it in,

Ambergrife in its natural, or common
Form isa Jax and coarfe Subftance of an ir-
- regular Struure, friable, and fo light as to-
fwim upon Water. It is of a pale gray
Colour, with a faint Tinge of brown init;
but Pieces perfely and uniformly of this
S’ Colour
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Colour are rare, what we ufually meet
with is compofed of whitifh, yellowith, and
"blackith Granules; and in Proportion as
there is more or lefs of this whitith Matter
in thefe Mafles, it is more or lefs {cented and
valuable. It is found in Pieces of perfectly
irregular Figures, and from the Bignefs of
a Pea to thofe of ten, twenty, or more
Pounds ; nay there have been Mafles found
of more than two Hundred Weight.

It thould be chofen in clean and not over
friable Pieces, of a pale grey Colour, and
as uniform as poffible in its Strudture, with
fmall black Specks within. .

There are two Sorts of Effences made
from this Perfume ; one without Addition’
of any other odoriferous Subftance, and the

other from Ambergrife-compounded with
Mutk and Civit, ‘

Recipe for making the Effence of Ambergrife,

Take of Ambergrife and white Sugar-
candy, of each three Drams; grind them
well together in a Glafs Mortar, adding to
them by flow Degrees, five Ounces of rec-
tified Spirit of Wine, digeft the whole in 3
Martrafs (reprefented Fig. 8.) well ftopped
for four Days, and then feparate the clear
Tincture or Effence, which keep in a Bot-
Ue well flopt forufe, =~ . Re-

¥
t
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Reape Jor making the compamzd Eﬁm‘e of
- Ambergrife.

Take of Ambergrife and white Sugar-
candy of each two Drams; Mufk twelve
‘Grains ; Civet two Grains; grind all thefe .
well together in a Glafs Mortar, ‘adding by
Degrees four Ounces of rettified Spirit of
Wine ; digeft and feparate thé clear Effence
for ufe, as in the preceding Recipe.

2. Mufk is a dry, light, and friable Sub-
ftance; of a dark blackith Colour, with
.fome Tinge of a purplith or blood Colour
init. It is foft, and fomewhat fmooth and
un&uous to the Touch, and of a highly
perfumed Smell. 1t is brought to us fewed
up in a Kind of Bladders or Cafes of Skin,
covered with a brownith Hair, which are
‘the real Bags in which the Mufk is lodged
while on the Animal. Mufk fhould be
chofen of a very ftrong Scent, and in dry
found Bladders ; and muft be kept clofe
thut down in a Leaden Box, by which:
means it will retain its Smell, and not grow
too dry.

' Rec'z;zf)é JSor making the Ejffence qf Mousk.

Take of Mufk and white Sugar-candy
of each one Dram ; rub them well together
S 4 in
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in a Marble Mortar, adding by Degrees
during the rubbing five Qunces of rectified
Spirit of Wine : Put the whole into a
Matrafs, digeft three Days in a gentle Heat,
and pour off the clear Effence, which keep
in a Bottle well ftopt for ufe. Some add a
few Grains of Civetto their Effence of Mufk,

which confiderably augments the Finenefs of
the Perfume.

3. Clvet is produccd lxke Mufk, in Bags
growing to the lowet Part of the Belly of
‘an Animal. It is of different Colours from
a pure lively whitith, to a black ; but the
‘nearer it approaches to the white the better
“itis; of an extremely ftrong Smell and a
bitterith pungent Tafte.

< 'The Effence of Civet is rarely ufed alonc,
‘but of great fervice in making Additions to
“other odonfcrous Waters, and therefore [
fhall here give the Methed of making i,

Recipe for maki’ng the Effence if Civef,

Take of Civet and double refined Sugar,
of each two Drams; rub them well to-
gether in a Glafs Mortar, adding’ by De-
© grees fivg Ounces of rectified Spirit of Wine
Put the whole into a Matrafs, digeft three
- Days in'a gentle Heat, and pour off the
clear Effence for ufe, Thq' the Effences

in




of Diftillation, 263
in this Chapter are, properly fpeaking, Che=
mical Preparations, and therefore foreign
to the Bufinefs of the Diftiller ; yet as they
are often added to perfumed Waters, and
eafily made, I thought the above Recipes:

would not be unacceptable to the Rea~
der,

CHAP. LXV, V-
Of Faints, and the Ules they may be appli-
. d :

" ed to.

IN many of the preceding Recipes I have or-
dered the Receiver to be removed as foon
as the Faints begin to rife; becaufe other-
-wife the Goods would contraét a difagree-
able Tafte and Smell. It is not however -
to be underftood that thefe Faints are to be
.thrown away, nor the Working of the Still
.immediately ftopped ; for they are far from
being of no Value, notwithftanding they
would be of great Difadvantage if fuffered
to run among the more fpirituous Parts of
the Goods before drawn off. As foon
therefore as you find the clear Colour of the
Goods begins to change of a bluith or
.whitith Colour, remove the Receiver, place
another under the Nofe of the Worm, and
continué the Diftillation as long as the Li- .
quor running from the Worm is fpirituous,
which may be known by pouring a little of

it

4
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it on the Still Head, and applymg a lighted
Candle to it ; for if it is {pirituous it will
burn, but otherw1fc not. When the Faints
will no longer burn on the Still Head, put
out the Fire, and pour the Faints in a Cafk
for that Purpofe ; and when, from repeated
Diftillations, you have procured a fufficient
Quantity - of thefe Faints, let the Still be
charged wjth them almoft to the Top.
Then throw into the Still three or four
Pounds of Salt, and draw off as you would
any other Charge as long as the Spirit ex-
tracted is of a fufficient Strength; after
which the Receiver is to be removed, and
the Faints faved by themfclves as before.

" The Spirits thus extratted from the Faints
-will ferve in feveral Compofitions as well as
frefh ; but they are generally ufed in Ani-
feed Water, becaufe the predominant Tafte
of the Anifeeds will entirely cover that they
had before acquired from o;her lngredxcnts.

THE
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—~ of Famaica Pepper 139
of Orange-peel 142
- of Penny-royal 138
—— of Pepper-ming 136
—— of Rofes ’ 132
of Spear-mint - w T 137
Sinzle Goods, what 149
Spear-mint Water . 137
Spices, Water of the four 210
Spirits, Diftillation of ‘2
~—— not to be extratted without 3 previous .
' " Fermentation ' 2
=—— from Malt, how extraled . 79
_ from Moloffes, how diftilled 75
A how extratted from Sugar 83
~——— from Raifins L dbid.
~——— how flavoured i 97
" ———— how coloured 101
of Plants, what : 113
" Stepbens’s (Dr.) Water 172
Still cold, defcribed ' 32
= its Ufes . ‘109
— the Operations of it how performed . 110
Stock of Ferments how procured 17
Subjeft, fermentable, what compofed of 8
Suzar Spirit, what, and how extraéted 8o
burnt, its Ufe in colouring Brandy 105
Sulpbur, Oil of, its Ufe s 20
Surfeit Water - | 173
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artar, an aqueous Solution of, its Ufe 20
T'beory of Fermentation 8
Treacle, ity Ufe as an Addition ‘ 20
Spirit from 75
- its Ut in golouring Brandy 104
e Water . 108
Twurin Ros folis ‘ 217
Y.
Papour Bath, its Ufe L 57
yefial Water 258
Unequalled Water - . : 255
Ufyuebaugh, common T 218
' Royal . ‘ -R19 .
. by Digeftion = sbid.
etrem—e French 220
-Vubnerary Water \ 200
 Wafb, what fo called by the Diftillers y
Water, what fittett for brewing . 4
e why neceffary in feveral Diftillations 49
Waters, Simple, what 63
e how diftilled . 107 feq..
s drawn from fermented Plants 123
s froin Baum ' §bid.
e from Caftor . 140
w——— from Cinnamom 135
ee—e— from Dill-feed 142
e /from Fennel-feed 136
e 'from Jamaica Pepper - 139

Waters
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Water, Simple from Orange-flowers 125
~———— double of Orange-flowers 128
———— from Orange-peel 142
~———— from Penny-royal 138
—_ from Pcpfpcr-mint 136
~—— from Rolfes 132
= from Spear-mint ‘ 137
Water, Spirituous, of Father Andrew 207
——— from Angelica 166
———— of Anhalt 199
~——— from Anifeeds ’ 157
——— called Barbadoes . 214
e—~——— of Father Barnabas 208
=————— from Baum . 190
——— from Bergamot 203
e from the Begarade - - 204
~——— of Beauty 259
of Bouquet : : 256
e———— from Bryony-root - . 188
——— from Camomile-flowers . . 82 .
——— from Caraway-fced 159
————— from Cardamom-feed 160
—— called Cardamum © 247
o———— from the Cedrat . 201
——— called Cephalic 193
——— from Cinnamon 147 °
——— from Cloves N 150
~—— from Citron-pecl : 156
4 of Cyprus - - 247
=———— called Divine ' ' 212
=——— called Eau fans Parejlle 255
———— from four Fruits 209
———— from four Sceds 211
~———— from four Spices 210

Water
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Water, Spmtuow, callcd Gold Cordial

againft the Gout C
e called Heavenly :

~—— from Honey, &,
~——— from Horfe-radifth
from Jafmine-flowers
———— called .Imperial
———— from Juniper-berrics
s for Ladies
= from Lavender
————— from Lemon-peel
~———— of Montpelier
= from Nutmegs
~————— from Orange-pesl
e— from Parfley . ‘
~——— from Penny-royal ‘
———— from Pepper-mint
=———— from Piony, &,
~——— againft the Plague
e called Ratafia .
e called Roman
~——— from Rofemary
——— from Ros Solis
=~ called Royal "
e——— againft a Scurvy
= from Spear-mint
of Dr. Stepbens
againft a Surfeit
= from Venice Treacle
e called Veftal
—— called Ufquebaugh
= againft Wind
e—— the Wonderful
— from Wormwood
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245
‘198
194
25g
1
2(7;6‘
183
248
192
154
152
207
186
168
196
195
165
184
159
221
213
153
2154
259
177
164,
172
173

- 180

- 2458
28
197
162
175
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" Water Spirituous, againft Wounds . 200
Wine, Oil of, how procured 99
v its Ule ) 100
" Winter’s Bark, Defcription of 151
Wonderful Water, how made 162
Wormwood Water, lefler Compofition 175

e e @cater Compolfition: 176




