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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
manner. : E

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. ' . o

There is 2 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 French Brandy. In
«he firft Part of this Treatife we have fuf-
ficiently fhewn 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 thofc drawn with French

g XY
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Brondy. H therofore the Diftiller be care~
ful in diftillinpg apd reClifying. his Malt
Spirit, he may make Geneva equal to. that
of the. Dutch, provided it be kept to a
proper Age; for all fpirituous Liquors con-
tratt a Softncfs and Mellownsfs hy Age, im-
poflible to be imitated by Art. .

€HAP. LVL
Of Cher,rj 'Bm:éij. :

F*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, or the Price it is intended to be
fold for. But the common Methad is to
put the Cherries clean picked inta a Cafk,
with a proper Quantity of Proof Spirit,
and after ftanding eighteen or twenty Days,
the Goods are drawn off into another Catk
for Sale, and abeus two thirds of the fisft
Quaatity of S8pirits poured into the Cafk
ppon . the Cherries, This is fuffered to
ftand about 2 Month to extract the whale
Viftue from the Cherries, after which it is
drawn off as befare ; and the Cherrias pref-
fed to take out the Spirit they had abforbed.
The Propertion of Cherries and Spirit is
“pot very nieely obferved ; the general Rule

. s



. of Diftillatien.. . 213
is to let the Cafk be about half filled with
Cherries, and then filled up with Proof .
Spmts Some add to every twenty Gallons
of ‘§pirit hdlf an Ource of Cinnamon, an
Ounce of Claves, and about three Pounds
of Sugar, by which the Flavour of the
Goods is confiderably dncreafed. Bat -in
order to fhve Expences, not only the Spices
and -Sugar ‘are generally “omitted, but allo
great ‘Part of ‘the ‘Cherries, and the Defi-
<atence Aupplied by the Juice of Elder-bor-
ries. Your own Reafon therefore, and.the
Price you can f¢ll 'your Goods for, 'muft
dire& you in ‘the ‘Choice of your Ingre-
‘'dients.

By the fame Methed youn may make Raf-
berry Brandy ; and i thc ‘Colour of ‘the
“‘Goods be notdecp “endugh, it 'may be im- .
proved by an Additien of Cherry Brandy.

" «CHAP. LVIL
Of Honey Water.
HIS Water Has its Name from the
Honey in its Compofition ; tho’ that
Ingrediént s ‘butof very ‘little Service to the _
‘Water, if tade accordmg to 'the ufual ‘Me-
thod.

- 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 put all into a Glafs Alem-
bic, with one Gallon of clean reified
Spirit, and after digefting forty eight Hours,
draw oft the Spirit in Balneum Maria:
To a Gallon of the above Spirit, add of
damatk Rofe Water and Orange-flower
Water, of each a Pound and a Half ; Muftk
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 digefting 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 well ﬁopped
for ufe. .

This Water was firft made by that faithz
ful Chemift Mr. George Wilfon, for ng
Fames 1I. It is an Antiparalitic, {fmaoths
the Skin, and gives one of the moft agree- .
able Scents imaginable. Forty or fixty

Drops
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Drops put into a Pint of clean Water, are
fufficient for wathing the Hands and Face;;,
and the fame Proportion to Punch, or’an

Cordial Watcr, gives a very agreeable Fla-
vour.

CHAP. LVIL

Of Unequalled Water, generally fold by the
French Name.l’Eau fans Pareille.

There are two Sorts of this Water, one
drawn confiderably below Proof, and ren-
dered fine by Filtration, and the other 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
Alcmblc, and diftil to a Drynefs in Balneum
Mariz ; filtre the Water, and put it mto
Bottles well ftopped.

Thls is the common Sort, and what is

generally fold here under the Name Eau
Jans Pareille.

Recipe
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Recipe for making a Gallon of the beft Sort
of Eau fans Parcille.

Take of the Effence of Cedrat Berga«
mot, Orange, and Lemon, of each two
Drams ; ; reified Spirit a Galton ; ; Water
two Quarts. . Put all into a Glafs Alembic,
and diftil in Balneum Mariz till the Faints
begin to rife, when the Receiver muft be
lmmedlately 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 LIX
Of the Water of Bouguet.
HI1IS Water has its Name from its
Inventor, and is greatly efteemed ‘a-
‘broad for its Smell. It is indeed drawn
from the moft ‘odoriferous Flowers, and

therefore it is no wonder that it is held in
great Efteem,

Eci;w
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Recipe  for ma'king a Gallon of Bougu;t':
L . . Water. .

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; damatk
Rofes one Pound. Let thofe be frefth 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 Balneum Mariz, 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 Water
will fall thort of the defired Perfe&ion,.

CHAP LX
Of Cyprus Water.

T HIS Water is only a dilute Tin&ure
. 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 giving
the Recipe here, .intending to give a full
Account of Ambergrife in a fucceeding

Chapter.
' S Recipe
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Recipe 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
A Of Veftal Water, or Eau de Veftale.

T HIS is a very agreeable Water, and

has been long in ufe in feveral Parts of
Europe,

Recipe for a Gallon of Vefial Water.

Take of the Seeds of Daucus Creticus or
Candy Carrots, two Ounces; Spifit 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 e e e e et T e e
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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
agtéeable Smell. It is drawn from Thyme

«and Marjoram, which gives it a very elegant
Odour:

‘Recipe for making a Gallon 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,

CH A P. LXIIL
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 Dittilla.
" 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; -Nut;ncgs

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 Mariz.

| Reczpe 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 greatly ex-
ceeds the former.

CHAP,
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CHAP. LXIV.

Of the Tiniture, or Effence 'of Ambergrife,
Mufk and Civet. :

1. AUTHO RS have been long divided *
with regard to the Origin of Amber-
grife ; fome taiing 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-
‘Jowed to be a Mineral Produion, of the
Number of Bitumens., It is a light and
frothy. Subftance, which generally bubbles
up out of the Earth in a fluid Form, princi-
ally under Water, where it is by Degrees
gardened into the Mafles we fee it in.

Ambergrife in its natural, or common
Form isa Jax and coarfe Subftance of an ir-
_regular Structure, 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 perfeitly and uniformly of this.
S 3 Colour
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Colour are rare, what we ufually meet
with is compofed of whitith, yellowifth, and
"blackith Granules; and in Proportion as
there is more or lefs of this whitith Matter
in thefe Maffes, it is more or lefs fcented 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,

Tt thould be chofen in clean and not over
friable Pieces, of a pale grey Colour, and
as uniform as pofiible in its Structure, with
imall 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
Muik and Civit, o A

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 a
Martrafs (reprefented Fig. 8.) well ftopped
for four Days, and then feparate the clear
TinGure or Effence, which keep in a Bot-
Ue well flopt forufe, .~ Re-

s
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Recipe for making the compound Efence 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 reétified Spirit of
Wine ; digeft and feparate thé clear Effence
for ufe, asin the preceding Recipe.

2. Muik 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
unctuous to the Touch, and of a highly
perfumed Smell. It 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.

" Recipe for making the Effence qf Musk.

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 Ounces of re&ified
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 Civet to their Effence of Mufk,

which confiderably augments the Finenefs qf
the Perfume

3. Clvet is produced lnkc Mufk, in Bags
growing to the lower 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
“it is; of an extremely ftrong Smell and a
bitterith pungent Tafte,

< 'The Effence of Civet is rarely ufed alonc,
‘but of great fervice in makmg Additions to
‘other odoriferous Waters, and therefore ]
fhall here give the Method of making it.

Recipe for makz'ﬂg the Eﬂem'e bf Ci‘vet",

Take of Civet and double refined Sugar,
of each two Drams; rub them well to-
gether in a Glafs Mortar, adding by De-
- grees five Ounces of rc&nﬁcd Spirit of Wine s
Put the whole into a Matrafs, digeft three
- Days in"a gentle Heat, and pour off the
¢lear Effence for ufe. Thq’ the Effences

in
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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. T -
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 contrat 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
continue the Diftillation as long as the Li-
quor running from the Worm is fpirituous,
which may be known by pouring a little of

it
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it on the Still Head, and applying a lighted
Candle to it; for if it is {pirituous it will
burn, but otherwife 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 wijth 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-
tratted is of a fufficient Strength; after
which the Receiver is to be removed, and
the Faints faved by themfelves as before.

" The Spirits thus extracted 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 other Ingredients.

THE
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Seeds, Water of the four . 211
Simple Waters, what 63
—— how diftilled 107 [eq.
~—— their Contents 142
—— how diftilled by the Alcmbxc 114
drawn from a fermented Plang 123

of Baum 137

of Caftor 140

—— of Cinnamon 135
lanaimnel Of Din-fccd 142

T2 Sunple
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Simp'e Water of Fennel-feed
—~ of Jamaica Pepper
of Orange-peel

- of Penny-royal
—— of Pepper-ming
—— of Rofes

of Spear-mint .
Sinzle Goods, what
Spear-mint Water

— Ufe of

Spices, Water of the four
Spirits, Ditillation of

Page,
136
139
142
138

136

132
137
149
137
ibid,
210
‘e

= not to be extradted without 3 previous

Fermentation
=—— from Malt, how extralted )
from Moloffes, how diftilled
: how extracted from Sugar
~——— from Raifins 2
———— how flavoured
~———— how. coloured
of Plants, what
- Stepbens’s (Dr.) Water
Still cold, defcribed
—its Ufes

—— the Operations of it how performed

Stock of Ferments how procured
Subject, fermentable, what compofed of
Suzar Spirit, what, and how extradted
——— burn, its Ufe in colouring Brandy
Sulpbur, Oil of, its Ufe i
Surfeit Warer

2
7@
f
ibid.
97
101
113
173
32
109
110
17
8
80
105
20
173

T.

A .
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Page
| T.
gartar, an aqueous Solution of, its Ufe 20
Theory of Fermentation g
Treacle, its Ufe asan Addition 20
: Spirit from 75
e—— its Ufe in colouring Brandy 104
. Water . 108
Turin Ros {olis 217
AL
Papour Bath, its Ufe o 57
Pefal Water 258
Unequalled Water A : 255
Ufquebaugh, common C 218
Royal . 19 .
: by Digeftion  ~ $bid.
St bttt Ffe"‘b 220
Vulnerary Water ‘ 200
- W.
Waf, what fo called by the Diftillers Vi
Water, what fittett for brewing 4
—— why neceffary in feveral Diftillations 49
Waters, Simple, what 63
s how diftilled 107 feq..
s drawn from fermented Plants 123
s from Baum ' §bid.
e from Caftor / 140
—— from Cinnamom 135
e from Dill-feed 142
e from Fennel-feed 136
e from Famaica Pepper - 139

Waters
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, Page,
Water, Simple from Orange-flowers 12%
———— double of Orange-flowers 128
———— from Orange-peel 142
~———— from Penny-royal 138
~———— from Pepper-mint 136
from Rofes 132
from Spear-mint ‘ 137
Water, Spirituous, of Father Andrew 207
——— from Angelica 166
——— of Anhalt 199
——~— from Anifeeds 157
———— called Barbadoes : 214
~——— 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 . a82 .
——— from Caraway-fred 159
——— from Cardamom-feed 160
—— called Cardamum 247
=————— from the Cedrat . 201
——— called Cephalic 193
———— from Cinnamon 147 °
——— from Cloves 4 . 150
from Citron-peel 156
. of Cyprus = 247
~————— called Divine - ' 212
=—— called Eau fans Pareille 255
————— from four Fruits 209
—— from four Seeds 214
~—— from four Spices 210

Water
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Water, Spirituous, called Gold Cordial
againft the Gout '
~——— called Heavenly :
= from Honey, &,
- from Horfe-radith
from Jafmine-flowers
——— called Imperial
———— from Juniper-berries
for Ladies
e from Lavender
———— from Lemon-peel
~——— of Montpelier
= from Nutmegs
~———— from Orange-peel
e——— from Parfley
~———— from Penny-royal
from Pepper-mint
=———— from Piony, &c,
——— againft the Plaguc
= called Rarafia
—— called Roman
~———— from Rofemary
~————— from Ros Solis
~———— called Royal
e——— againft a Scervy
~———— from Spear-mint
of Dr. Stepbens
againft a Surfeit
=———— from Venice Treacle
——— called Veftal
———— called Ufquebaugh
=~ againft Wind
=———— the Wonderful
from Wormwood

Page.

245
"198
194
25_;
17
206
183
248
192
154
152
207
186
168
196
195
165
184
159
221
213
153
215
259
177
164
172
173
180
258
248
197
162
175

Water
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" Water Spirituous, againft Wounds 200
Wine, Oil of, how procured 99
e its Ufe . 100
" Winter’s Bark, Defcription of 151
Wonderful Water, how made 162

Wormwood Water, lefler Compofition 175
- greater Compofition: 176
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