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PREFACE

HE Machine of Man's Bodv, onght
be confidered as a wwonderfal Complica-
tionof [everal Sertsof Parts, whick by

the mutual Help they afford one anotber, concur
all together to perform and fupport the Life of
this Compofition. - Each of thefe Parts, baviyg
& confiderable Motion, undérgo a continual Dif-
penfion of their Subftance, and confrquently, fland
in abfolute Need of ' Foodsy 4o sepasr and reffore
them. In the mean Time,  if Foods contribute
Jo neceffarily, to the Prefervation of Life and
Health ; they alfo produce the greateft Part of
1bofe Diffempeérsy to evhich we are [ubjeft, and
many Times, by tbe ill Uje ofiglliom, caufe even
Death itfelf. Al which being fet together; we
may cafily fee, that the Ground-werk of onur
Prefervation, confifts chiefly in a Knowledge of
Juiting Faods to every Conflitution, as it beft
agrees with ity and fo the Knowledge we ought
80 be moft defivous of, frould be that of Foods.

Several Authors bave freated of this Sulbjed?,
but fome of them bave been fo large and proliv,
R g R o Lt
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that there is no Reader, thaugh never fo much
dent upon ity but wuft be dafied, in confidering
only ibe Length of the Work : Otbers bave
bandled it with fo much Barrennefs and Brevity,
that you can Jearce meer with balf the Things
there which ought to be in. Bifides, as moft
of thefe Authors bave writtenat-a Time; where-
i1 Peripatetic Qualities only, were fbwgb:W-
- Jficient for explaming thé Phenomena's of Na-
ture ;- their Books are in this Age, looked upon
#0 be no longer of Ufe, feeing Words enly, will
not fatisfy s

‘Thefe Reafons, bave inclined me io fall upen
dbis important Subjed. Iam far from attempt-
fig Lo [ay, that I baveperfelily accomplifbed my
Defign; this wwordd be to anticipate tuo much in
Favour of my ewniWark, andrun-tbe Rifgue of
falling under a Misfortwic {0 sommon, with
many Authors, «who bave obtained no other
Commendations, than what they have lavifbed
spon themfelves in their Prefaces. Bejfides, 1
bave too great a Regard for the Publick, to at-
tempt o give Fudgmentin my own Confe, before
1 have beard thars.

I bave obferved the feme Methed, in all the .
Chapters of this Treatife. I firft fpeak of the
Kinds and Choice, that ought te be made of
Foods: Then fhew thegood and bad Effells of
them, the Chymical Principles they contain, and
thofe they abound with; and laftly, the Time,
Apve, and Conflitution, they agreewith. Pifanellus

s, S
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in bis Treatife of Foods, has very near obferved
the fame Meikod, and it is of bim that I bave
borrowed it; bowever, I bave maie fome A)-
terations thevein, which I thought to be necef~
Jary. In fhort, itis the only Thing 1 bhavetaken
out of that Author, and any one may eafily fee,
bow little like we are to one amother, in any
Thing elfes and ¢fpecially in the W ay of our ex-
plaining the Nature and Properties of Foods.

You will at the End of every Chapter, find
Remarks, which make up the principal and
greateff Part of this Work. Ibave-endeavoured -
1o make them bothinfiruilive and agreeable ; and
1 bave omitted noibing, at leaft jo far as I was

adle, of what is meft peculiar, in refpec io the

Nature and Ufe of Foods. I bave by Chymical
and Mechanical Reafons, wifolded the Quali-

ties and Virtues which 1-have atiributed to it,

and ufed my wimoft Endeavours, ito render my

Lxplications clear and inteliigible. At the End
of thefe Remarks, I bave given the Etymology

of moft Part of the Foods: Several of them are

wery good, but others it may be, do not alioge-

ther look like Truth: But as I colleGed them
for no other End, than alittle to divert the
Readery and to inform him, of what divers

Authors bave writy, who bave applicd them-

febves to this Kind of Learning ; Iawill by no

Beans warrant them. :

I pave divided this Work into three Parts,
In vhe firfty 1treat of Foods made of Vege-
: iables
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tables or Plamts. In'the Second, of thofe which
Arimals afford us, and the laff is a Treatife of
Drinkables. As there is no other Mineral, but
your common Sait, thatisufedin Food, 1 bave
%ot prt that info a particular Clafs, bat at the
End of the firfp Buok, concerning Vegetabies,

I bave in the Beginning of this Work, made
a Kind of preliminary Difeourfe, wherein yox
have a general Idea of Fovds. 1 fay fomething
Jiritof the Airy  and fhemy the great Benefits it
produces in us. I afierwards proceed to folid
and liguid Foods, and explai a great many
Things, the Knowledze of which, may be of good
Ule, and not only neceffary for the Prefervation
of Health, but alfo for the better Underfianding
of feveral Things, that follow in the Book. . '1

T bave mors particalarly apply'd myfelf te
treat of thofe Foods, whithk gre%{‘tyl[f}-a{w{fﬁ
s, bawever, I bave [ometimes occafionally taken
wotice of [ome /Aliments and Drugs, that are com=
monly niade ufe of in far difpant Countries, an Aes
cotnt of whigh, I thought wouldnotebe fo pleas
fant o the Reader. : '
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INTRODUCTION.

Of Foops'in -_ ge;rem!.

the Decays of the folid or fluid Parts of our

Body, deferves the Name of Food; and.
according to this Definition, the Air ought to be
look’d upen as rtal Food, and that which is moft
of all neceflary for us. In fhort, there is no Body
" but muft be fenfible, of the indifpenfible Need we
have of it cvery Moment, for the Prefervation of
our Life and Health. This Food is of great Ufe t¢
us : In the firft Place, it neceflarily concurs to effect
the two alternative. Motions of Breathing, and to
. caufe the Blood to circulate in the Lungs : Secondly,
the faline, nitrous, and volatile Particles of the Air
which have been letinto the Blood, either by Way of
Breathing, or that of Foeds, and are clofely mix’d
therewith, divide and attenuate its grofs Parts, pre-
ferve its I'luidity, and make this Liquor fitter to cir=
culate in all the Parts of the Body : Thirdly, the Air,
by its elaftick Particles, communicates a certain of-
cillating Motion, or Shivering, to our Humours,
which being vigoroufly prefs’d together by the Bowels,
orthe external Parts of theBody,are quickly reduc’d to
' B their

' l E VERY Thing that is proper for recruiting
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their priftine State: Laftly, the Air does not only
animate all our Liquors, but ’tis alfo very likely,
that it ferves for the Generation of the greateft Part
of the Animal Spirits ; and this therefore is perhaps
the chief Reafon why we ftand in fuch great Need of
it every Moment ; for as the Spirits are much more
abundantly diffipated than the folid Parts, they there-
fore ought the more frequently and plentifully to be
fupplied again. 1
There are two other Sorts of Foods that indeed are

“not fo abfolutely neceffary for us everyMoment, asthe
Air is; yet without them we cannot fubfift long, °
the one is folid, and the other liquid Foed ; folid
Foods ferve for two principal Ends; firft, for re-
pairing the folid Parts of the Bady; and in the fe-
cond Place, for increafing thefe very Parts, fo as
that they may attain to the Bignefs that Nature hath
allotted them, Liquids are us’d for the quenching
of Thirt, and repairing the Decays of the fluid and
moift Parts of the Body. We fhall confine ourfelves
here to fpeak of folid Foods, 4nd treat more at large
of Liquids, in the Treatife of Drinkables.

As we are under a Neceffity of ufing folid Foods
from Time to Time, Nature makes us fenfible of
the Need of them by Hunger; and fhe has connect-
ed 2 Kind of Pleafure with our fatisfying the fame,
that {6 we might the more readily look out for that
which (o neceflarily concurs for the Prefervation of
our Lives; and this is the Way that Hunger is
caus'd.

~ Wiien we bave been long without eating any folid
Foods, the Mafs of Blood is become fharper thanit
was hefore, notonly becaufe a Part of its ' oily'and
balfamick Principles hdve been us’d, in order to the
recruiting of the folid Parts, butalfo becaufe the réft
of thefe Principles having been attenuvated and' di-
vided, by Way of Ferméntation, it is no ‘1011gcriﬂ:l.
g Con~
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Condition fufficiently to attemper the over-violent

Operation of the fharp Salts of this Liquor by its

ropy Parts: But the falival Juice, which as every

Body knows, proceeds immediately from the Blood,

being then fenfible of this Sharpnefs, and pricking

the Fibres of the Stomach more than ordinary, puts

the Soul in mind of the Need which the Body has of
Food. This Juice does at firft but caufe afmall

Degree of Hunger, becaufe it makes hitherto but a

light Impreffion ; but as its Sharpnefs doth continu-

ally increafe more and more in Proportion to that of

the Blood, it operates at length with fo much Vio-

lence, that Hunger becomes infupportable, and even

mortal, without the fame be fatished ; becaule the

Humours are then rarified to that Degree, that be-

ing no longer able to circulate as before, they caufe

an extraordinary Heat in the Parts, and break the .
Veflels wherein they are contain’d.

If we confider this Way of unfolding the Caufe of
Hunger, we may ealily underftand, why young Peo-
ple, and thofe of an hot and bilous Conﬂltutlon,
whofe Parts are much difipated, and Humours cdn-
fiderably agitated, do oftner than others perceive the
Need they have of Victuals.

Some pretend, that Men may live fix or feven
Days without the Ufe of folid Foods: Pliny alfo af-
fures us, that fome have liv'd eleven Days : They
tell us feveral Stories of Perfons that have livid a
whole Year without eating ; but thefe arc Things fo
extraordinary, that we muft pafs them over in “this
Place. There are indeed fome Animals that can
fubfift feveral Months without eating, either becaufe
their Humours are but a little agitated and thin, or
becanfe the Pores of their Skins are very clofe} or
laftly, becaufe they are-in a deep Slecp for a great
while, as Aartial fays of the Dormoufe

B2 —DPili=
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Pinguior illa
Tempore fumy quo me nil nifi fomnus alit.

Tt may be cafily apprchended, thatinall fuch Cafes,
the folid and fluid Parts of thefe Animals being not
much difpers’d, neither do they ftand in Need of any
areat Matter to repair them, but we muft not from
thence conclude that a Man muft live as long with-
out eating as thefe Animals, becaufe he differs from
them inall Refpects.

There are certain Drugs which are not in themfclves
nourithing, that appeafe Hunger for fome Time;
fuch as Tobacco fmoak’d, which caufing a great deal
of Spitting, carries away Part of the Humour that
caufes Hunger : Thefe Drugs do indeed help People
to bear Hunger longer, but yet they cannot hinder
the Strength of your Body afterwards from decay-
ing.

“A Stomach, provoided it be mederate, contributes
to Health, and is a good Sign of it; not only be-
caufe it leads us to feck for the Food we are in Need
of, but alio becaule, when we have an Appetite, the
Digeftion is more eafy. In fhort, this fharpith or
acid Juice, which, by pricking the Sides of the Sto-
mach, caufes Hunger, operates afterwards upon the
Foods; and helps to confume them in the Stomach,
as we fhall fet forth more at large inits proper Place,

But on the contrary, when the Stomach is an
“Ways altered, all the Parts of the Body feel the Ef-

fes of it, and very dangerous Difeafes follow. The
Stomach is fometimes very weak, fometimes excef-
fively fo, and at other Times deprav'd.

Now in the firft Cafe, the Ferment of the Sto-
mach not Leing pungent enough, and at the fame
Time vifcous and glewy, is fo far from exciting a
Perfon to feck for Food, that it caufes a Loathing
thereof, and even hinders Digeftion: Then they

fal

-l
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fall infenfibly into a languifhing State and Decay, be-
caufe the Mafs of Blood wanting the Spirits and
nourifthing Juices, and being not fufficiently recruit-
ed, docs but weakly ferment.

It Kappens allo very often, that we have not an
univerfal Loathing of all Sorts of Foods, but only
fome ; infomuch, that many can neither look upon
nor fmell to them, without being difturbed : T'his
Averfion is fometimes natural, and no other Reafun
can be given for it, unlefs it be thatthefe Foods, by
a certain Configuration of the Parts, which is un-
known to us, and which very juftly may be called a
fecret Antipathy to the Parts of our Bodies, excitc
a difagreeable Impreflion in us, from whence arifes
a ftrong Averfion te them: This Averfion at other
Times proceeds from a lefs Caufe : For Example,
fome that have eaten Vi&uals ill dreft, which tho?
in its Kind was before pleafing to the Palate, grows
afterwards {o loathfome, that they cannot talte of
it, though never fo well dreft ; the Reafon that may
be given for itis, that the Spirits having in the Be.
ginning reccived difagreeable Impreflions from thefe
Foods, they leave the fame in the Brain; which re-
viving, and as it were awakening again, as foon as
thefe Foods are feen, fmelt, or tafted, another Time,
the Spirits are violently agitated, and refufe to re-
ceive them.

In the next Place, where Hunger is great, the
Juices which are in the Stomach, are fo fharp, pun-
gent, and fo roughly grate upon the Fibres of that
Part, that it will make People to eat continually,
without being fatisfied : But it ufually happens in
this bad Cafe, that the Stomach being overcharg’d
with Food, they bring up what they eat, as in the
Canine Appetite, fo call’d, becaufe thofe who are
troubled therewith, vomit like Dogs, after they have
eat too much.

B3 Laftly,
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Laflly, the Appetite is deprav’d, when People

have a Relifh of nothing but bad Things, as Coals,_

Clay, Earth, and many more which they prefer be-
fore zood Food ; this oftner happens to Maidens
and Women, than Men : Itis ufually caus’d by the
Stoppage of their Terms, or fome Obftruétions,
wrought in the lower Part of the Belly, which af-
terwards caufes a great Change in all the Liquors of
the Body, and particularly, in the Fermentation of
the Stomach ; the which, by its Depravednefs does
fo affeét the Fibres of thatPart, that it entertains the
ill Things we have fpoken of, with more Satisfaction
than better Foods.

All Food confifts of four Sorts of Principles, wiz.
Qil, Salt, Earth, and Water, and fo the Diffe-
rence that is between one Sort of ¥ood and another,
confifts exaély in the Conjunétion and different Pro-
portion thereis between thefe fame Principles, as we
fhall more clearly fhow, when we come to. explain
the Efte(ts of fome Foods.

In the firft Place, Food is either fimple or medi-
cinal ; the firft nourithesand reftores the Parts; and
keeps them upin the fame State, as Bread does:
T'ne other nourifhes indeed, but at the fame Time,
alters the prefent and adlual Difpofition of our Body,
as Lettice does ; and fo there are fome Foods, whjch
befides their nourifhing Virtue, are alfo aftringent,
opening, thickning, attenuating, good to provole
Urine, Womens Terms, and fo forth: Infomuch,

that a Phyfician ought to apply himfelf very much to
the Knowledge of them, that fo he may prefcribe
them right, according to the particular Ailment of
cach Perfon. Plain and medicinal Foods differ no
otherwife, faving that in the firft, the Principlesare
found in a juft Proportion and Conneétion one with

another, but that in the other, fome of thefe Prin=

ciples are predominant,

Secondlyy
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Secondly, Food proves more or lefs agreeable to
the Tafte, as its Parts are more or lefs fubtil, and
apt to pafs lightly over the nervous Fibres of the
Tongue : We fhall hereafter be more particular, as
to the Taftes of them.

Thirdly, Foodiseafy or hard of Digeftion, as
its Principles are more or lefs united., For Example,
foft and moift Foods, without being vifzous, and
that contain a fufficient Quantity of volatile and ex-
alted Parts, are eafly of Digeftion ; but on the con-
trary, thefe that are hard and clofe, and abound in
dull, grofs, and earthly Parts, are not digefted with-
out much Difficulty. .

Fourthly, either the Food produces a good Juice,
that is, good Humours, that are well attemper’d, or
clfe bad Juice, and fharp and over-agitated: Hu-
mours ; or laftly, fuch asare fat enough from that
wholefome Mediocrity welhave fpoken of. -

Fifthly, it isthe more or lefs-eafily diftributed in
the Parts, as it is more or lefs endu’d with phlegma-
tick, volatile, and exalted Pasticles, that ferveasa |
Vehicle toit. . For Example, Sparagrals isealily
fpent, becaufeit confifts of much effential Sale; on
the Contrary,Beansand Peafe fometimes caufe Wind
and Obftructions, by Reafon of fome vifcous,glewy,
and grofs Parts, which thefe Pulfe contain.

Sixthly, Food is mere or lefs nourifhing, accord-:
ingasit abounds more in thofe Parts that arecily,
balfamick, and apt to ftick to the folid Parts,, and
according as there is more Refemblance between the
Contextures of its Parts, and that of eur Bodies;
and ’tis by Reafon of this Difpofition in the Parts,
that Bread is a Food that fuits us beft, as Hay does
Horfes, and other Foods other Animals.

Each Food hathalfo a peculiar Tafte, whereby
’tis known, and coveted or loathed ; this Tafte may
likewife make Way for us to conjeéture, what Prin-

B 4 <ciple,
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ciples it contains, the Compofition of them, and the
I fieéts they areapt to produce. We may fay, that
all thefe Taftes have their Origin only from Salt,
and that they do not differ one from another, but
upon the Account, that the Salt is varioufly united*
with other Principles, and differs alfo of itfelf. In_
fhort, thofe Bodies that are wholly divefted of Sale,’
are infipid : There are a great many Sorts of Thaftes,
which may be reduc’d to eight, viz. bitter, acid,
{harp, falt, acerb, harfh, fweet, and oily.

‘T'he bitter Tafte is produc’d by the fharp Salts
found there, half embarras’d and kept under by the
oily Parts ; infomuch, that they retain but half their
Strength only; for if they had had the whole, they
would not caufe Bitternefs but Sharpnefs. Therearea
creat many fweet Things, as Honey in particular,
which being too much boil’d, grow bitter ; the Rea-
fon of which is, becaufe their Salts, while they are
boiling, become fharper then they were, and free
themfelves a little from the ropy Parts thatincumber
them.  Bitters, very near produce the fame Effets
as fharp Thhings, tho’ not with fo much Force.

An acid Tafte, is caus’d by a Salt of the fame
Wature 3 this Sale ufually operates upon us, by coa-
gulating and thickning the Liquors of our Bodies:
But it ought to be taken in a fmall Quantity, for o=
therwife, it muft produce a real Diffolution.

The fharp Tafte, is fometimes caus’d by acid
Salts, that are much agitated, which rudely prick,
and in many Places, that which ftops their Paffage
and fometimes alfo by their Alkal Salts, which by
their rough and uneven Superficies, violently ftrike
the Fibres of the Tongue; fharp Things are apt to
attenyate, dividey and rarify the grofs Parts: of the
Liquo¥s. :

balts confift of 'anacid Liquor, incorporated with
fom: carthy Matrice, or rather, is nothing elfe but

a
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a Compofition of Acid and Alkali. In fhort, if you
mix the Spirit of Salt, which is an Acid, with the
Salt of Tartar, which is an Alkali, you’ll make a
Salt like that of Bay-Salt: Salts produce middling
Effeéts between thofe of Acids and Alkali.

Rough apd harfh Taftes are produc’d by grofs A-
cids, united in fucha Manner with the earthy Parts,
that thefe Acids roughly enough prick the Fibres of
the Tongue, and the earthy Parts, at the fame Time,
fwallowing up the Moiftures of that Part, bind it up
and make it to be ftiptick. Rough and harfh Bodics
are apt to precipitate fharp and bitter Things to
qualify their Operation, and give a greater Confift-
ence to the Humours of our Bodies.

Sweets are compos’d of Acids, but fuch as are fo
much incumber’d with oily and ropy Parts, that they
can do no more, than gently tickle with their fubtil-
ler Points, the Fibres of the Tongue. Sweet Bo-
dies are proper to qualify the fharp Humours, that
fall on the Lungs and other Parts, a little to cut the
dull and vifcous Phlegm, and to produce feveral other
the like Effeéts.

Oily Bodies, contain very little Salt, and many
oily Parts, which fliding over all the Tongue, make
but flight Impreflions there : Oily, as well as fweet
Things, are good to qualify the over-violent Agita-
tion of fharp and pungent Humours.

Indeed, we pretend to do no more here, than to
give a rough Jdea of the Taftes we fpeak of, every
one of which is fubdivided into feveral others, who
have a different Difpofition of Parts, and alfo pro-
duce particular Effe@ts. For Example, Honey is
not {weet after the fame Manner as Milk is, nor
mild as Sugar, and fo on.

If you would live well, and without being incom-
moded, you muft take fpecial Care, to keep always
within the Bounds of Moderation ; and cat no more

. Bs Food,
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Food, than you have occafion for your Subfiftence,
It is not poffible to determine the Quantity every one
ouzht to take ; for thofe who are weak and nice,
ought not to eatfo much, as thofe that are ftrong,
and us’d to much Exercife; and that Quantity which
for thefc laft, would be very moderate, would be too .
much by a Deal, for the other.

If, therefore, it is very good, and even indifpenfa-
bly neceffary for all Sorts of Conflitutions, in order
to the Prefervation of Life and Health, to take their
Food moderately 5 it is alfo very dangerous to eatto
Excefs, beitmore or lefs. In fhort, too ftrik Diet
by no Means agrees with Perfons in Health, becaufe
it inflames their Humours, makes Way for the {pi-
rituous Parts to fly away, and weakens much ; and
hence itis that Hippocrates fays, in the Fifth Section
of the Fifth Aphorifm, that there is many Times
more Danger, in obferving large and exaét Diets,than
in eating but a little more than will fuftain you. In-
deed, Diet is very good and neceffary for fick Peo-
ple, becaufe they fhould avoid as much as may be,
by the Digeftion of the Foods, to diftraét Nature,
which is entirely taken up indigefting and expelling
the morbifick Humour. In the mean Time, there
is no Need of obferving fuch a regular Diet, in Cro-
nical Diftempers, where People’s Strength being
wafted threugh the Length of the Diftemper, ftand
in Need of recruiting. -

As to what wecall Excefs, in Oppofition to Diet,
that is when People eat too much Viétuals, the In-
conveniencies arifing therefrom are well known,fince
tis a very common Vice: It iakes People heavy
and ftupid, caufes Crudities and Obftruétions ; and
we may even fuy, that moft Difeafes have had their
primary Origin from hence, and therefore “tis not
without good Reafon, that it grew into a Proverb,
that Intemperance was the Mother of Phyficians,
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and that Gluttony deftroy’d more Men than-the
Sword. Plato; in order to prove the Intemperance
ef a certain City, fays, it employ’d and bred feveral
Phyficians : And Hippocrates in the Seventeenth A-
phorifm of the Second Seftion, fays, that when
People take more Food than Nature ¢an bear, it
caufes Sicknefs, and that that is known by the Cure.
Among Foods that dre us’d, fome require drefling,
as the Flefh of fouir-footed Animals, Fowls, and fe-
veral Fithes : There are others which we eatas Na-
ture has prepar’d them, fuch asripe Fruits, Oyfters,
&'c. Foodsare dreft and feafon’d different Ways ;
they art particularly ‘cook’d three Ways, wviz. by
Frying, Roafting, and Boiling, all which are very
wholefome, fince without them, we fhould find it
difficult to digeft the greateft Part of the Foods we
eat ;- and each of thefe Ways may more particularly

agree with fome Conflit8tions, more than others, s

we fhall explain it elfewhere.

As for the Seafoning of Things, that is fometimes
neceffary, in order to promote the digefting of
Foods, ‘and diftributing them into the Parts; but
we fhould have no other End in it, than this, and not
do it to that Excefs, and commonly as ’tis practis’d,
with a Defign only to give our Foods a nicer and
more attractive Guft, and to promote eating, even
at a Time when we ftand leaft in Need of it. This
muft bea pernicious Cuftom, becaufe it caufes ex-
traordinary Fermentations in us, that communicate
very much Sharpnefs to our Humours, and in alittle
Time, corrupt them. Sodo we find, thofe who
keep great Tables, and live delicioufly, healthier,
and live longer than others 7' Nay, rather do not
thofe who content themfelves with plain Foods, and
feafon them no farther than is requifite for their
Health, do better in thefe Refpedts-than the others ?
Dijogenes the Cynick, accufed Men of Folly, whe

\ made
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Made long Prayers to the Gods, for the Prefervation
of their Healths, (a Thing, faid he, which was in
their own Power) and who as foon as they had done,
wallow’d themfelves in all Sorts of Debauches.

Several Nations in antient Times, prefcribed no
certain Time for Eating, and took no Victuals, but
when they found themfelves hungry. We cannot
abfolutely determine the Hours, and how many
Meals we ought to eat a-Day : Appetite and Habit
ought to decide this Matter; for Example, thofe
who have been us’d to two or three Meals a-Day, ag
certain Hours, and find themfelves well upon it,
ought to purfue this Way of living, ’till fomething
caufcs them to change it. However, we may fay
in general, that the moft univerfally receiv’d Cuftom,
and fuch as fuits us beft, is to make two Meals a-
Day, wiz. Dinner and Supper. Scveral People, el=
pecially Children and old Folks, add two more,
which are Breakfaft and Beaver, and the Reafon is,
hecaufe Children being, by the great Fermentation
of their Humours, fubjeét to diffipate the Tame much,
and ftanding in Need of recruiting more than others,
and old People eating but little at every Meal, ought
1o do it the oftner,

Ivis a great Difpute among Phyficians, whether
in general, we ought to eat more at Night, or in the
Morning.- Hippacrates, Celfus, and Galen, pretend
’tis more. wholefome to make finall Dinners, and
Jarge Suppers, than otherwife the contrary ; and the
Reafon Galen gives is, that Foods are fooner and
more perfellly digefted, while we are afleep, than
waking ;3 and that the Space between Supper and
Dinner, is Jouble of that between Dinner and Sup-
ner,

. Aduarius and Avicen, pretend the contrary, and
would have us cat more at Dinner, than at Supper ;
and
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and the School of Salernum, feems to be of the fame
Opinion by thefe two Verfcs.

Ex magni Ceend_flomacho fit maxima Peena,
Ut fis noéie levis, fit tibi Cena brevis.

As for my Part, I think that thofe who are in good
Health, may eat as much at one of the two Meals
they make a-Day, as at the other; and even a little
more at Supper, than Dinner, provided they do not
exceed the Boundsof Moderation ; the Reafon is, that
a Man who is in good Health, is capable of bearing
this {mall Irregularity : But yct lam of Opinion,
that’tis generally more wholefome, for thofe efpecially,
who are of a weak and tender Conftitution, to eat
lefs at Supper, than at Dinner. Yetitis, not be-
caufe I am not of Galen’s Mind, that Foods in the
Stomach, are at leaft as well digefted when we fleep,
as when we are awake. In fhort, Foods, when we
are afleep, float lefs in the Stomach, and the Animal
Funtions, being, I may fay, at Reft, the Animal
Spirits glide more abundantly into the Channels, ap-
pointed for the natural and vital Funétions, from
whence it follows, that they muft be better done:
But this Reafon is not f{ufficient to determine us ab-
{olutcly, to eat more at Supper than at Dinner. In
thort, we ought to eat Victuals, only with a Defign
to repair the Decays of the Parts of the Body, and
> fhould proportion, as much as in us lies, the
Quantity of our Food, with the Wafte of our Parts :
But we wafte lefs after Supper, to Dinner Time,
than we do from Dinner, to Supper Time : For the’
the Space between Supper and Dinner were double
to that between Dinner and Supper, we do howeyer
ufe a great Part of this Time, in Sleepand Reft,
when we wafte a great deal lefs, than when awake,
or in Motion, It is cafy to prove this T'ruth. ;

‘ t
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It follows, according to the Explication we have
given of Hunger, that it muft increafe in Proportion
to the Wafte we fuftain in our Bodies, and thatitisa
very manifeft Sign ofit: This being allow’d of, there
is hardly no Body but has obferv’d, that all the Night
while he flecps, and even for fome Time after he a-
wakes in the Morning, he 'in a-Manner feels no
Hunger, tho’ it may be fometimes, ten or eleven
Hours fince he fupp’d. Moreover we find, that
thofe who fleep, when not us’d to it, after Dinner,
are not fo hungry at Supper, as if they had not flept.
We find alfo, that thofe - who fpend all the Night
without Sleep, or do not fleep fo much as they were
wont to do, or have broken Sleeps only, are fooner
and more hungry than others.

Laftly, Experience teaches us fufficiently, that it is
more wholefome to fup lightly, than plentifully ; and
Cardan fays upon thisQccafion, that he had feen and
conferr’d with feveral Perfons thatliv’d to be a hun-
dred Years old, who declar’d to him, that they had
always made it a Rule to eat litdle at Night. In
fhort, how many ill Efé&ts do we find of eating
large Suppers ? and the Reafon is, becaufe the f{olid
Parts having but little Need of being recruited, in
Time of fleeping ; the Mafs of the Blood remains a
great while incumber’d with the Weight of the vif-
cous and grofs Parts of the Stomach, which hinder
it to circulate, as eafily as before, and fend too great
a Quantity of Vapours into the Brain, caufe Ob-
ftructions in the fmall Conduits, as alfo Heavinels
and Difficulty of Breathing.

As for the Method to be prefcrib’d, concerning
Foods, you muft not in the firft Place, give your-
felf a Loofe, in eating of feveral Sorts of Difhesat a
Meal ; for befides, that this will make usalways eat
more than is neceffary, it happens alfo, that thefe
different Foods, hinder the digefting of one another.

SCCOR&]Y’
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Secondly, we ought always at the Beginning of
Meals, to eat thofe Foods that are moft liquid, and
ealy of Digeftion, and then the harder Sorts ; to the
End that the firft having an eafy Paflage thro® the
Stomach, and going intothe milky Veins, may make
the Way clear, for thofe that follow, which are to
continue longer in the Stomach and Entrails. Laitly,
we are to fhun every Thing, that may obftru&t the
digefting of Foods; fuch as immoderate Heat, and
too violent Exercife, which diffipates the Spirits too
much; too much Drinking, which caufes the Vic-
tuals to float in the Stomach, and fleeping prefently
after eating : For tho’ many People do better digeft
their Victuals when afleep, than awake; however,

*tis neceflary we fhould for fome Time after Meals,
converfe with our Friends, about fome agreeable
Things, and to take a few Turns, that {o we may-
recall the natural Heat, and put it in A&tion, from

whence we have this Verfe. .

Poft Cacnam flabis, aut Paffus mille meabis.

We fhould alfo during the Time of digefting our
Victuals, forbear too ferious. Applications of Mind ;_
and in a Word any Thing, that is apt to caufe vio-
lent Diftraions in the Animal Spirits, and to hinder
the natural Heat from continuing the Work it hath
begun.

Food, beforeit is fit to recruit the folid Parts of
our Bodies, is prepar’d feveral Ways, and undergoes
various Changes : Itis at firft cut, divided and chew-
ed by the Teeth; after which thefalivary Glands,
which are numerous enough, and whofe excretory
Channels difcharge themfclves into the Mouth,
afford a Liquor which ferves to water the Food, and
to bring it into the Form of a Pafte : When it is in
this State, it goes down the Throat into the Sto-
mach, where by a Fermentation caus’d in the Parts

of
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of it, it allumes anew Form, and is changed into
an Afh-colour’d Liquor call’d the Chyle : there are
feveral Caufes, that concur to effeét this Change.

In the firft Place, the falivary Liquors which con-
tinually fupply the Glands of the Stomach ; this Li-
quor hath been the Occafion of great Difputes among
feveral Phyficians, who have taken upon them to
determine the Nature of it. - Some pretended it was -
acid, and even that its Acidity, was prevalent e-
nough, fince it muft be fuch as could diflolve the
greateft Part of the Foods we take ; others have
thought, that this Juice not only contains acid Parts,
but alfo falt, alkaline, and fulphurous ones, ¢, by
the Help of which, it is proper for attenuating the
difterent Parts of the Foods, and ferves to menftru-
ate the fame, infomuch, that they have not fruck to
give it the Name of the Univerfal Diflolvent, or the
Alkaeft, which Vanhelmont fo much extols.

But if thefe two Opinions were never fo little con-
fider’d, they would be foon found to be defetive ; -
for in the firft Place it is not neceflary we fhould
attribute fo great an Acidity to the falivary  Juice of
the Stomach, in order to make out the Nature of

" Digeftion.  In fhort, this Juice would operate as
much upon the Sides of the Stomach, as upon the
Foods, and caufe Prickings, and confiderable In-
flunimations in that Part : Yet we are not bound to
believe, that Foods are diflolv’d in the Stomach, in
the fame Manner as Metal is by Agua Fortis. Na-
ture acts by thofe Ways that are gentle and fuitable,
to our Conflitution, as we fhall fhew hereafter. In-
deed it may happen in the Cafe of great Hunger,
and of Sicknefs, that the falivary Juice of the Sto-
mach, proves to be fuch as is reprefented to us, but
this does not come to pafs, when it operates in its
own natural Way,

As
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* As for the fecond Opinion, T think it is unnecef=
fary to have Recourfe to the Multiplicity of acid,
faltith, alkaline and fulphurous Particles, in order to
underftand how Food is digefted. = The falilvary Li-
quor operates chicfly by its watry Parts, which fteep
the Foodsin the Stomach, and thereby put their own
Salts wpon acting ; in the fame Manner as a little
Leaven mixed with Dough, helps Fermentation. It
is alfo for the fame Reafon, that fome Remains of
the laft Meal, “that fticks in the Wrinkles of the in-
ner Membrane of the Stomach, and grows cager
therein, by mixing itfelf with frefh Food, may
ferve to help Digeftion,

The fecond Caufe, which concurs to digeft Food
in the Stomach, is the Heat, which not only proceeds
from the Bowels in the lower Part of the Belly, but
alfo from the Excrements contain’d in thofe Parts :
This fweet and temperate Heat, does very near pro-
duce the fame Effects upon Food, as the Dung the
Chymifts make ufe of, in order to the Digeftion of
many Sorts of Things.

Laftly, the Mufcles of the Midriff and Abdomen,
by their repeated Compreflions, diftil a great
Quantity of Liquor from the Glands of the Sto-
mach, and more and more divide and attenuate the
Parts of the Food.

When the Chyle has been fufficiently wrought,
and perfected in the Stomach, it defcends into the
Dusdonum, where is obtains a new Degree of Per-
fection, by its meeting with the Pancreatick. Juice
and Biles: Thefe Liquors coming to mix therewith,
help to make it more fluid, attenuate it ancw, and
precipitate its grofs Parts ; after which it eafily gets
into the milky Veins, which convey it into the ad-
jacent Refervatory, where ’tis fteep’d” anew. by the
Lympha, which draws nigh in great Plenty.  Laftly,
it gets up into the Canalis Thoracica, from thence to
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the fubclavial Vein, and fo into theright Ventricle of
the Heart, by the upper wena cava : When this Chyle
is mix’d with the Blood, it is rarified anew, by the,
volatile and exalted Parts of the Blood, by the faline
and nitrous Particles of the Air, thatare continually
mixing themfelves with this Liquor ; and latly, by
the repeated Beating of the Heart and Arteries: It
is moreover ncceflary, that for fome Time it thould
retain yet its chylous Confiftence, whereby ’tis
fitted for nourifthing and repairing the folid Parts:
For I am firmly of Opinion, that as foon as it be-
comes Blood, it is no longer for this Ufe, as we fhall
endeavour to prove,

Wemay, by a mechanical Solution, diftinguith
two Sorts of Parts in the Liquor, that runsin the
Arteries and Veins: Theone is effentially red, and
may be look’d upon as a. Chyle, which by long and
fucceflive Fermentations, bath acquir’d fuch a De-
gree of Attenuation,, as is requifite to make it real
Blood: The Truth of this Argument is prov’d plains
ly by chymical Operation, where by boiling for fome,
"Lime, Part of the Chyleor Milk, with two Parts
of Qil of Tartar, makes the Liquor, as white as it
was before, grow red.

The other Part of the Liquor found in the Veins
and Arteries, is but fuperficially red, for it lofeth
this Colour, the more it is wafth’d : This, is eafily
condens’d by Reafon of its vifcous and grofs Parts.,
It is of the Confiftence of Gelly, and does not differ
from the Chyle, faving that having circulated for
fome Time, with the fanguine Liquor, it .is a little
more refined than the other. However there is more
Reafon to call it Chyle, than Blood, fince. it ftill re-
tains a chylous Confiftence, and a whitifh Colour,
and hathnot yet acquir’d the true Charateriftick of
Blood, which confifts in a ftrong Attenuation of the
Parts, that produces the red Colour, as before obfelx;rv’d]

ow
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Now befides the Parts already mentioned, we
may alfo obferve two Sorts of Serofities, in the Li-
quor of the Veins and Arteries ; the one, which
is purely watry, and fluid throughout the whole
Mafs ; the other, which is oily and balfamick, and
being put upon the Fire, is eafily congealed : This
laft ferous Part may be call’d the moit fubtil and
moft refin’d Part of the Chyle.

By this mechanical Solution, you may fee, that
the Blood confifting of thin Parts, that are much
agitated, is not fit for condenfing the Fibres of the
Parts, in order to the nourithing them in the Vel-

. fels.  On the contrary, the Parts of the Chyle being
vifcous and glewy, may eafily ftick to and incorpo-
rate with thofe fame Veficles, and there lofe their
Motion. Moreover, it 1s obferv’d, that all the fo-
lid Parts of our Body, are naturally of a whitifh
Colour, that the juices eatralled from them, are
very like unto the Chyle, and that they are red, but
only fuperficially. For Example, if you wafh the
Liver well in hot Water, it will lofe its red Colour,
and become whitith; which by the Way, does
give us farther Realon to believe, that the Blood
doth not properly yield Nourifhment to any Part.

Moreover, it is obferv’d, that many lean Perfons
are full of Blood, and that fat People have not fo
much of it ; and the Reafon perhaps is, becaufe the
Chyle in the firft fooner turns into Blood, by Reafon
of the greater Fermentation it undergoes, which ren-
ders it unfit to nourifh the folid Parts : On the con-
trary, the Chyle in the other, being fubjeét only to
a moderate Fermentation, flill retains more of its
chylous Coafiftence, which makes it quickly forfake
the Liquor with which it circulated, in order to u~
nite in all void Places, with the folid Parts, to which
itis convey’d. In fhort, for the better underftand-
ing how the chylous Parts yield Nourifhment, yo;

mu
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muft know, that the Chyle, according to its diffe-
rent Degrees of Attenuation, doth more or lefs eafily
pafs thro’ the Poresof the different Parts of the Bo-
dy ; infomuch, that in one Condition, it is proper
for nourifhing the Flefh, in another the Sinews, in a
third the Griftles, ina fourth the Bones, and fo on.

It may perhaps be objected againft me, that I af-
fign no Office to the Blood, fince the Chyle contri-
butes alone to the Nourifhment of the Parts,

1 anfwer, that the Parts of the Blood have feveral
Ules :, Firft, they digeft, and quickly bring the chy-
lous Parts toa Perfeétion, as before noted ; fecond-
ly, they make ufe of them as a Vehicle ; and laftly,
they concur with the airy Particles, in the Genera-
tion of the animal Spirits.
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TREATISE
F OODS.

L ASRER T
Of Foop made of Vegetables, or Plants,

PLANT is an organical Body, to

which a Root and Seed is effential ; this

Body ufually produces Leaves, Stalks,

and Flowers : It confifts in all its Parts of

Pipes or Channels ; the one containing

thofe Juices which are neceflary for the Vegetation
of the Flant, and ferve for Veins and Arteries, by
conveying the Juice to the Top of the Plant, and
back again to the very Root ; the others are full of
Air, and ought to be look’d upon as it were the
Lungs of the Plants ; they are call’d Traces by the il-
luftrious Maiphigi, who was the firft Difcoverer of
this admirable Structure. Thefe two Sorts of Veflels
are united in the Stalks, and difpers’d in the Roots
and Branches : they do not immediately join with
one ‘another, but leave Intervals between, that are
: fill’d
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fl’d with many fmall Veficles, which reccive the
Matter convey’d into them by the Pipes. .
We fay that a Root is effential to a Plant: In-
deed no Plaat can live -or grow without it, fince it
is that which firft receives the Juices of the Earth,
and makes them fit to be fent into the other Parts,
‘We do not fay the fame Thing, in Refpeét to Stalks
Lecaves, Flowers, and Fruits ; for we find Plants
that want fome of thefe Parts, and yet ceafe not to
grow and live. For Example, Sow-éread, and fome
Sorts of Mujfbrooms, have neither Stalks nor Leaves;
other Plants there are which bear no Flowers, as
Fern, Maiden-hair, Polypady, 8zc. As for the Seed,
that we look upon as eflential to the Plant as thé Root
is; tho’ it be not always fo difcernable. There are
feveral Sorts of Moffes and Mifbrooms, as well as
many Plants that grow in the Bottom of the Sea,
whofe Sced we do not know ; however we do not
conclude from thence, that they have none, but only
that their Seed is fo fmall that it cannot be difcern’d;
or elfe, that this fame Seed is fo flightly join’d to the
Body of the Plant, that the leaft Wind or Agitation
feparates the fame from it; and hence it is, that
when we come to fearch the Plant, we find none of
it ; this Opinion is very well grounded. In the firft
Place, fince ’tis certain that thofe Kinds of Plants,
whole Seeds we have difcover’d, proceed: alfo from
Seeds, ’tis to be prefum’d with good Reafon, that
thofe Plants whofe Seeds we have not yet difcover’d,
yet muft proceed from them ; fince the Author of
Nature always als by the moft plain Methods, and
that the fame is moft natural and lefs fubjeét to
Change, as we fhall prove hereafter. In thenext
Place what can we conceive of the fucceflive Pro-
duétion of every Plant ¢ Shall we fay it proceeds
from a fortutous Conjunéiion of fome Principles,
which meet together and form this admirable Frame,
For
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For befides, that we cannot well comprehend how
pure Chance can in fuch a Manner, and with fo much
Art fet in Order fuch a great Number of Parts,
which fo indifpenfably ftand in Need of one another,
for the Supportof the vegetable Life. We cannot
-imagine, if ‘this Principle be admitted, why new
.Specics of Plants do not grow every Day.

It is beft therefore we fhould have Recourfe to.a
“clearer and more certain Caufe, viz. to the Author
of Nature, who in the Beginning of the Creation
having produced the firft Plant of each Kind, lodg’d
-thercin all the Veins or Roots of the fame Kind of
.Plant, in fuch a Manner, thatall future Generati-
ons were no more than the Explications or Unfold-
ings of the Produétion of the firft Shoot.

Having gone thus far, it will be no hard Matter
for us to conceive how all thefe Shoots or Germs
might have been comprehended in one only, fince
Reafon diclates to us that Matter is divifible ad in-
Sfmitum ; befides ’tis eafy to be underftood, that each
Germ contains in Miniature all the Parts of a Plant,
as you may fee before your Eyes in Seeds diflected.
For Inftance, in a Bean, wherein the Radicula re-
prefents the Root of the Plant in Miniature, and
where you may difcernall the other Partsin the fame
Manner.

We conclude then, that all Plants proceed from
Seed ; and we do not only compare thefe Seeds to
fmall Eggs, but alfo the Life and Nourifhment of
Plants to thofe of Animals. In fhort, the Germs
both of one and the other, are but Embrio’s, where
all the Parts are couch’d within a very fmall Com-
pafs ; the Sap which is an intermixture of the Hu-
midity of the Earth with the Moiftures and farinous

“ Part of the Seed, extends and unfolds thofe fmall
Parts in the fame Manner as the nourifhing Juice
hatches the Eggs of Animals.  As to the Life and

Nourifh-
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“Nourifhment of Plants, they proceed from the Juice®
contain’d in' their Pipes, that by the Means of the
Root rifes continually from the Earth, and fo cireu-
lates, rarifies, and diftributes itfelf into all the Parts
“ of the Plants.. This Juice fwells the little Bags, and”
following the different Modifications thereof, fil-
trates athwart the different Parts of it. For Example,
“that ‘which is mofl ;pure and fine, ferves to nourifh
“the Flowers and Fruits, that which is not fo, fup-
plies the Branches, Leaves, and Roots, the moft grofs
and earthy ferves for the Bark, the moft oily is for
Gum and Rofin, juft the fame as we find it in Anj-
mals, where the Foad they receive intothe Stomach,

- pafles afterwardsinto the Blood, circulates into the
Veflels, and purfuing its different Degrees of Attenua-
““tion, lerves to nourifh the different Parts of the Body.
We may allb add, that as thefe Aliments are fubjeét
to various Alterations, according to the different
Parts of the Body wherein they are, fo the Roots
give the firft Formation to the Juice they .immedi-
ately receive from the Earth, after which the Stalks
prepare it for 'the Leaves, and the Leaves for the
Flowers, which may be alfo confider’d as thie Bowels
defign’d for the Seed, as the Tefticles of all Women
are appointed for containing the Eggs, by the Help
whereof, Animals are multiplied. _
Tho® feveral Plants arc fed by the fame Juice
which they receive from the Earth, yet they have
very different Virtues, Tafte and Smell; and this
proceeds from the natural Difpofition of their Pipes |
or Conduits, which admit but of Part of the Juice
of the Earth that moft agrees with them ; or becaufe
this Juice in the Pipes is fubjeét to different Fermen-
tations and Workings that much alter it: . The par-
ticular Difpofitions of the Pipes of a Plant is in like |
Manner the Caufe why one requires one Climate,

and another Sort another Cl¥mate ; one the Sun, the
other
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%, other the Shade, one Moifture, and the other Dri-
nefs, one a fat Soil, and other that which is fandy
and ftony. Many Plants thrive in the Neighbour-
hood of others, while fome Sorts die, or ‘cannot
thrive to any Purpofe in fuch Neighbourhood.
Laftly, there are fome which neceflarily require to
be cultivated, and others to which Cultivation is
hurtful.

In former Times, when People were contented
with a Little, and that Delicacy and pernicious
Tendernefs, which now is but too much in Vogue,
was not known ; in thofe Times I fay, when Tem-
perance and Frugality were in their full Lufire,’
Men made ufe of but plain Foods,'and fuch as
were eafily prepar’d ; I mean Fruits, and other
Plants which the Earth plentifully fupplied them
with, according to Ovid, inthe 15th Book of his

Mitamorphaofis :

Atas, cui fecimus Aurea nomen,

Feetibus arbuteisy &, hwmus quas educat,
berbis ;

Fortunata fut.

They had Reafon to call this the Golden Age,
for befides that Men were better and more virtuous
than they are now, which yet I fhall not:take up-
on me to demonftrate in this Place; they were al-
fo more ftrong and robuft, liv’d longer, and srere
fubjet to lefs Difeafes than we, In a Word, it
may be faid, that the Food which Plants afford us,
are in fome Meafure to be preferr’d before all o-
thers, becaufe they are lighter, eafier of Digeftion,
and produce more temperate Humours ; and for
that Reafon our firft Parents, who liv’d upon this
Sort of Aliment were much haler than we; they
were fo favoury to them, as falted and feafoned
Meats are now to us, which we order a Thoufand

C Ways,

.
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Ways, and are for the moft part inju:ious to our
‘Health, becaufe they excite viclent Fermentations
in us, which corrupt our Humours, whereby the
folid Parts of the Body lofe their recurring Vertue,
and at laft the Principles of Life are deftroy’d.
And therefore we ought not to think it ftrange,
fince we have taken the Pains to find out fuch
a Multitude of different Foods which were un-
koown to our Anceftors; that we have intro-
duced a Cloud of Difeafes which they knew no-
thing of.

Here a Conje&ture may be made ; that it looks
as if the Food which the God of Nature defign-
ed for us, and what beft agrced with us fhould
be Plants, feecing that Mankind were never fo hale
and vigorous as in thofe firft Ages, wherein they
made ufe of them; moreover, we find in Plants
thofe Things that are not only neceffary for Life-
and Health, but alfo that Plants are delicious and”
pleafant: Laftly, we find that Horfes, Beeves,
and Elephants live upon nothing but Plants, and
that thefe Animals are large, fat, very ftrong, and
rarely out of Order, which is a plain Evidence
that thefe Aliments are very wholefome.

There are a great many Sorts of Plants that are
us’d for Food, the Fruits of fome are only in E-
fteem, the Roots of others ; fome afford good edi-
ble Flowers, and others Seed, while many are va-
lued for their Stalks and tender Leaves, as you may
fee in the following Chapters.

CHAP,
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P AT
Of STRAWBERRIES.

HERE are two Sorts of Strawberries, the

one domeftick, or fuch as are cultivatedin

Gardens, the others grow wild in Woods

and other Places; the firft are beft, moft
valuable, and nourifhing, Strawberries are alfo di-
ftinguifh’d by their Colours, for fome are red,
and others white ; you fhould choofe fuch as are
Lirge, full of Juice, ripe, of a good Smell, and of a
fweet and virtous Thafte.

Strawberries allay the over-violent Agitations and
Sharpnefs of the Humours, they provoke Urine, cre-
ate an Appetite, moiften much, are a Cordial, and
refift Poifon.

The Nature of Strawberries is not bad, they can
do no Injury, unlefs they fhould be taken in too great
a Quantity.

They contain much Phlegm, and effential Sale,
and a fmall Quaantity of fine Qil.

They agree very well in hot Weather with young
People that are of a choleric and fanguine Complec-
tion.

ReMarRKksS.

The agreeable Smell that exhales from Stranvberries,
plainly fliews that the volatile or eflential Salts contain'd
therein, are attenunated, diflolv’d, and exalt their Sul-
Ehur, and are united thereunto in fuch a manner, that

eing afterwards convey'd, to the Nerves of the Smell,
they lightly prick and as it were tickle them, and it is
Caz2 this
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this raifing up of the fulphurous Parts of the Strawber.
ries that renders them of a vinous and agreeable Tafte.

Strawberries are moilt’ning and cooling, becaufe they
contain many phlegmatic Parts, that are proper to ex-
tend the too fharp'and agitated Salts of the Humours;
and to moderate their Action, or Motion. The effen-
tial acid Salts that are in Straavberries, may alfo contri-
bute to produce the good Effeéts of thick’ning the-Hu-
mours a little, and thereby moderating the rapid Motions
of their infenfible Parts, They pretend that Strawber- *
ries are a Cordial, and refift Poifon, and that probably,
becaufe they are compos’d of fome pretty volatile and
exalted Principles capable to firengthen the Heart, and
to keep the Liquids of the Body in a juft Fluidity.

They make a very pleafant Liquor of Strasvberries,
Woater, and Sugar, called S¢ranvherry-Wine, and is much
vs'd during the great Heats of Summer ; it cools, moi-
ftens and quenches Thirft. Wild Strawwberries have fome-
times a .« fharpifh Talte, becaufe the Sun not having fo
much Inflience upon them as upon Garden Strawberries,
by Reafon of the Shade of the T'rees, their oily and fa-
line Principles have not been rais’d enough, nor fuffi-
ciently united one with another, fo as to produce fuch a
plealant and apreeable Talte as Garden Strawéerries
have.

Strawberries, in Latin Fraga, is deriv'd from Fra-
grare, to fmell well; becaule they have a pleafant

Smell,

C APl
Of RASBERRIES,

HERE are two Sorts of Rafberries common=

ly ufed, viz. the White and the Red; you
ought to chufe thofe that are large, full of fweet
and vinous Juice, and pleafant to the Tafte and Smell.
They are of a moift’ning and cooling Nature,
cordial, and fortify the Stomach ; they’ll fweeten
your
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your Breath, and purify the Blood, and are reckon’d

to be Antifeorbutick, and Antincphritick.
They eafily corrupt in the Stomach, if they con=

tinue any Time there. _
They contain a pretty Quantity of fire Oil, much
effential Salt, and Phlegm.
* They-are proper in warm Weather, and fuit young
bilious People, and fuch in whom the Humours are
too fharp, and over-much agitated.

R E'M ARK'S:

The Rafferry is.a Kind of a cultivated Mulberry, and
bigger than a Strawéerry, a little hairy, fometimes white,
but oftner red, and made up of 2a Number of {mall Berries
faftend to one another.

Their refrefhing Tafte and Smell proceed from their
effential Salt, intermixt with fome oily Parts a little re-
fin'd, which lightly pricking the Nerves of the Taile
and Smell, excite an agreeable Senfation in them.

Now Raflerries containing very near the {fame Pringi-
ples as Straawberries, produce allo the fame Effeéls ; in

' the mean time they are moifter and more phlegmatic

“than the ‘other, and not {o compa& in their Parts, for
which Reafon they eafily corrupt in the Stomach, if they
continue there too long. '

They makea Sort of Liquor of Ra/berries, with Sugar
and ordinary Water, called Ra/ferry-#ine, moch us'd
in the Heat of Summer ; and the {ame is as pleafant as

j that of Strawéerry-Wine, and-enduw’d with the like Ver-
tues.
Raferry-Flowvers are made Ufe of againft St. Anthony’s
Fire, and Inflammations in the Eyes. :

As for the Leaves and the Tops of this Shrub, they
are of a deterlive and aftringent Nature, and they are
made ufe of againft Gangreens in the Mouth and the

{Gums,

¢t Rafberry, in Latin Framboefia, comes from Fragrare,
«1t0; fmell, well, becaufe it has a pleafant Smell, as well as
the Strawberry. The Rafberry-Bufs in Latin)they call

Uiy Cs3 Rubus
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Raubus Ides, becaufe 'tis a kind of a Briar that formerly
grew in great Plenty upon Mount Jda.

CHAZP Il

Of GOoOOSBERRIES that grow upon
prickly Bufbes.

HERE are two Sorts of them, the one

which grows upon wild prickly Goofeberry-
Bufbes, and the other upon Garden or cultivated
ones : Thofe that grow wild are the moft common,
but the other are better, and more pleafant to the
Tafte ; they make ufe of this Fruit either, when
green, in Ragoos, or eat them ripe off the Trees.
Choofe the largeft, plumpeft, and beft tafted ones.

Goofeberries create an Appetite, they are of an
allringent and cooling Nature, they ftop Loofenefs
the Spitting of Blood, quench Thirft, and are gocd
for People in Fevers, mix’d with their Suppings ;
they refift Poifon, and hinder the nobler Parts from
corrupting,

They are not good for melancholy Perfons; they
fometimes incommode the Ssomach, prick and con- -
tract it a little too much, efpecially when they are
green,
~ They have a great Deal of Oil, effential Salt, and
Phlegm in them ; they are very good in hot Weather
for young, bilious, and fanguine Perfons.

Remarks.

Goofberries in the Beginning are green, and of an acid
Taite, becaufe the acid Salt contain’d therein in a large
Proportion is not yet incambter'd with Sulphurs, and thus
it can operate upon the Nerves of the Tongue very pow-

' - erfullys
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.erfully ; infomuch that this Salt being at that Time uni”
ted with nothing elfe but fome Proportion ef Earch, ex-
cites an aftringent and ftiptic Senfation ; whereas afier-
wards the litdle Oil contain’d in the Gogflerries, which
before was kept back by paflive Principles, gets loofe,
rifes, and by the Help of Fermentation unites itfelf with:
the Salts, and divells them partly of their Strength ; then
it is that Gogfberries are ripe when they have a fweet
Smell, and yellowith Colour, From whence we may
conclude, that the more ripe Goofberries are, they are
fo much the lefs aftringent ; and fo when you have a Mind:
to have Guofberries preferv’d, the green are to be pre-
ferr’d before thofe that are ripe.

The faid eflential Salt wherewith Guosfeberries do a-
bound, is the Caufe of the principal Effefts wrought by
them. In fhort, they would not create an Appetite,
were it not that this Sale lightly pricks the litle Fibres of
the Stomach ; they would not cool, and be good for Peo-

le fick of Fevers, and be endu’d with the like Vertues ;.
Eut becaufe this Sait, by imparting a little more Confift-
ence to the Hamours, ftops their violent ahd impetuous
Motion.

Goofberries are not good for melancholy Perfons, be-
caule they increafe acid Humours in them, which they
are aIreadg incommoded with in too great a Degree.

A Goosberry in Latin is called Uva Crijpa, becaufe it
is like a Grapge, and hairy.

It was alfo called Groffilaria fimplici acine a cute

» fruftus groffa, becaufe the Skin of this Froic is a litde
thick, and that it grows in Berries, or feparate Grains,,
not Grape-wife.

G HW P WY,

Of GoosseErRRIES, which grow Grape-
wife, and not upon prickly Bufles,

HERE are two Sorts of Goofberries which
grow like Grapes in Bunches, one is Red and
Cy the
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the other White; thefe laft are not fo common as
the other; they have very near the fame Tafte ; both
the one and the other ought to be chofen, when
ripe, large, round, foft, thining, full of Juice, of
a [harpifh Tafte, and good Smell.

The red and white Goofberries are cooling, mode-
rate the Heat of the Bile, and other Humours, con-
tract the Stomach a little, and refift Poifon. Some
People, by the frequent eating of Goosberries, have
found fome little Prickings in their Stomachs; and
this Over-fharpnefs of Gaosberrizs is allay’d, by mix-
ing a little Sugar with them, whereby they will be
qualify’d, and render’d lefs hurtful.

Gogsberries contain a little Oil in them, and a
great Dealof eflential Salt and Phlegm.

They are good in Summer-time for young chole-
ric People, and fuch as are troubled withi tqo fharp
and over-agitated Humours. '

-—

ReEmarke.

The Goofberries which grow in Bunches, called in La-
tin Ribes, are little round Fruit, about the Bignefs of
Funiper Berries, they grow upon a Shrub very well
known, and are much us'd in Foods.

The fharpith Talte of Gogfberries proceeds from the a-
¢id Salts contained plentifully in them, which are loofned
and extended by a fufficient Quantity of Phlegm ; be-
dides; tis-this acid Salt that renders Gogfberries cooling,
and proper for allaying the Heat of the Bile.

Sugar taken with Goofberries allays their Over-fharp-
nels, by the fulphurous Parts, which bind up and em-

barals the Acids of Goegfberries. They make vety Lﬁoﬁd
Sweeimeats of Gogfberries, as alfo a Liquor of them,
with Water and Sugar, called Goofberry-#ine, ufed in
the Heat of Summer, to cool and moiften the Body.

They likewife make a Syrop of them, much ufedin

Phyfick, as allo in Food ; the fame being cooling, moift'n-
_ing, and very agrecable to the Tafte; they mmg';’;it:
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with Water, and give it them to drink who are fick of
Fevers, Goofberry Leaves are aftringent.

DR A P onn
Of CHERRIES.

: HERE are feveral Sorts of Cherries s firft,

red ones, of a fharpifh Tafte, and the moft
common of any; fecondly, red, white, or black
Cherries, that are bigger than the other, and of a
more compacted Pulp, called a hard Cherry ; and
laftly, there are fmall, wild, black Cherries, with a
long Stalk, pleafant Juice, which dyes a Black or
Purple. 'The Cherries ought to be chofen when
ripe, juicy, big, plump, and well tafted.

They keep the Body open, quench Thirft, cool,
create an Appetite, are a Cordial, and refift Poifon.
. They provoke Urine, and are reputed good for the
Difeafes of the Head. The Stones are look’d up-
.on to be proper for the Stone “in the Kidneys and
Bladder, when taken inwardly ; they likewife make
+Ufe of them for Pains in the Head, arifing from a

Fever.

Cherries eafily corrupt in the Stomach, they allo
caufe Wind and Cholic ; they have more Phlegm in
them than any other Principle, a little Oil, and a lit-
tle effential Salt.

They are good for young bilious Perfons in hot
Weather; but old Men, and fuch as are phlegma-
tic, ought to abftain from them.

REmarxs,
They never faw any Cherrier at Rome, before that, fa-

~ ‘mous Battle, wherein Lucw/lus defeated the Great Mithri-
Cs dages,
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dates.  This Conqueror brought fome of them from 2.
City of Pontus, called Cerafus,, and now Cherrifonda;
from the firt of which Cherries were denominated, “This
Fruit will not: grow every-where ; there has been great
Pains taken, to cultivate the Cherry-Trez in Egppe, but it
would never grow and bear Fruit there.

Cherries are much ufed in the Heat of Summer ; the
firt mention’d by us are the beft for Tafte, and Men’s
Health ; not only by Reafon of their fharpifh. Tafte,
which creates an Appetite, but alfo becaufe they are
moifter, andof an eafier Digeftion., And indeed it may
bie-reckaned a great Misfortune. in fome Countries, gfpe-
cially to the Peafants and Poor, when it proves a fcarce
$ear for Cherries, becaufea. Pound of: them, and a Piece.
of Bread, will eafily fubit them without Wine.

Cherries ave of a moift’ning. and cooling Nature, be-
maufe they confift of very watry and phlegmatic Parts,
which are proper-to.allay. the violent Motions of the
Liquors ;- they, likewife quench Thirft, becau(ec thefe wa-
try Parts difilve,_and take away the fhatp Salts that are-
the Caule chereof.. Lallly, they keep the Body open, by
dilating, the grofs Humours contained in the Enuails,
and driving them out.

Cherries confift of a Subftance that is not very compat
and clofe ip its Parts, and therefore they eafily corrupt
in the Stomach; they alfo contain a little vifeous and a-
<id Phlegm, which pricking the Sides of the Entrails,
and coming to be rarified by the Heat of the Body, caufes
Cholic and Wind.

They. make very good Sweetmeats of Cherries by
pielerving them, and thele moiften and cool much, and,
may be given People in Fever:.

The Cherries. muft be dried for the better keeping of:
them, but then they fhrink up, becaufe they are di-
fpoiled of the Phlegm which keeps them foft.

CHAER. VL

Of AprR1CcOCKS..
™HERE are three Sorts of .dpricocks, the firft:
of whigh are pulpy, almoft round, grow as big.
as.
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as a fmall Peach, flat on the Sides ; one of which ®
of adark Red, and the other Yellowifh ; the PulP
is tender, pleafant, and of a good Smell: It contain®
a very hard and flat Stone, wherein there is a bitter
Kernel: The fecond differs from the firft, in that
they are of a more whitith Colour, and that the
Kernel is fweet. Lallly, the third are fmaller than:
the others, but not fo well tafted, and of a yellowifh
Colour. Thefe laft grow upon a Tree that is not:
cultivated like the reft. In chufing your Apricocts,.
take thofe that are pulpy, large, well coloured, and.
well tafted ; they moiften, create an Appetite, pro-
voke Urine, are a Cordial, Peétoral, and promote
Spittle.  An Infufion of Apricecks is look’d upon to
be good to allay the Heat of Fevers; they alfo fay,.
that the Kernel of an Apriceck kills the Worms:

Apricocks fill the Stomach with Wind, and eafily
corrupt there; and therefore they ought to be mo-
derately taken..

They contain an indifferent Quantity of Oil and’
effential Salt, and much Phlegm.

They are good in hot Weather for young People.
that have good Stomachs, andof a bilious and fan-
guine Compledtion,

REMArks:

Apricocks, in Latin are called Armeniaca; from Arore
mia, becaufe they were at firft brought from Armenia to
Rome. The Greeks gave them the Name of Bericscia, .
and che Latins Precocia, that is, early ripe Fraits, be-
caule fit to be gathered before Peaches, which-do ot ri-
pen before Autumn, and of which they: werereckoned
to be a Species:

Apricoeks are Fruits of ‘an agreeable Tafte; and ufed
more for:Pleafure than Health ; they cool and.moilten,
becaufe they contain much Phlegm, intermix'd with a.
great  Quantity of scid effentinl i Salt, and fic toallay-
the violent Motion of the Liquors, ye they crgate an Ap-

petite,
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petite, becanfe this acid Salt lightly pricks the Sides of.
the Btomach,

In the mean Time, People ought to be cautious of this.
Sort of Food, which contains a vifcousand thick Juice,
and fometimes at the very firlt Paflages, caufes Wind,
and crude Humours.

They preferve Apricocks, to render them more plea.
fing to the Tafte, and that they may keep the longer.
Being thus order’d, they are the lefs obnoxious, becaufe
their vifcous Phlegm is rarified by the Sugar and Boiling.
They are alfo more peoral than raw Apricocks ; for be.
fides the oily and embarafling Parts naturally contain'd
in them, the Sugar wherewith they are preferv’d, fup-
plies them with other Qualities proper to allay the Sharp-
nels of the Breat. The Kernel of an Apricock Stone
has this in common with all Bitters, that it kills the
Worms,

Yon may extraét an Oil eut of them good for Noife
in the Ears, for Deafnefs, and eafing the Piles.

C NP, VII,
Of Pracues,

YO U ought to chufe fuch as are of an agreea~
able Smell, foft Pulp, juicy, vinous, well-co-
Jour’d, full ripe, and that are not eafily feparated
from the Stone.

They help a ftinking Breath,proceeding from cor-
rupt Matter, exhaling from the Stomach ; they cool,
moiflen, and are a little opening.

As Peaches are of a foft and moift Subftance, they
eafily and foon corrupt in the firft Paflages ; caufe
Wind and Worms: They contain much Phlegm,
¢ifential Salt, and very little Oil.

They agree in hot Weather with young, bilious,
and fanguine Perions ; but they are hurtful to old

People,_j
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People, and to fuch as are phlegmatic, or have weak
Stomachs.

REMARKS.

A Peack is a Fruit well known, and much in ufe for

the Excellency of its Tafte ;. moft of the antient Authors
afcribe many ill Effeéts to it: Galen makes it to be very
pernicious, and yet we do not find it has fo many ill Qua-
lities, unlefs when ’tis not ripe enough, or us’d toEx-
cefs, for in thofe Cales it produces Wind and indigefted
Humours arifing from the vifcous Phlegm contain’d there-
in,
Peaches are good againft flinking Breaths, they haww
ing a pleafant Smell; and befides, confume the corrupt
Humours that are in the Stomach ; they open the Body
alittle, either by dilating the grofs and earthy Humours
that are in the Bowels, by the phlegmatic Parts where-
with they abound, or pricking the inteftinal Glands by
the Help of their acid eflential Salts, which from this
Frritation furnifhes more Liquor than before. Lafly,
Peaches are very meift’ning and cooling, becaufe, for all
we have already obferv'd, they contain much Phlegm,
and acid effential Salt.

They ufually mix a little Sugar with Peackes when
they eat them, this makes them the more wholfome, for
the Sugar corrects and rarifies their vifcous Phlegm.
They alfo preferve Peackes in order to make them more
agreeable to the Talle.

Renaud aflures us, That in order to know what Ca-
lour a Peach is within, you need do no more than exa-
mine that of its 8kin, for the Pulp of the Peack is red,
if the Skin be fo, yellow, if the Skin be yellow, and
party-coloured if the Skin be fo.

. Peackes are ufually eaten in Wine ; and as the Wine
does in a manner Jofe all its Virtue when they are fteep-
ed therein, this Circumftance gave the Astients Occafion
to believe that this Fruit was noxious, and depofited a
certain malignant Quality into the Wine ; but they did
not obferve, thata Peach being of a porous and fpongy
Natuse, fupp'd up the Bpirits of the Wine, and made it
watry, without communicating any fuch fuppofed Ma-

, lignity to it. The
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The Kernel of the Peach contains much Oil and effen.
tial Salt; itis good againft Worms ; you may force out
of it an Oil, that is accounted good for Noile in the
Ears. This Qil by the Help of its eﬁ‘entinll Salts, rari-
fies and expels the vifcons Humours, “.:luch by their
lodging in the Ears, caufe Dilorders therein.

The Flowers and Leaves of a Prach Tree are alfo-
ufed for the killing the Worms ; they are purgative, and
opening,

Peaches in Latin are called Perfica Mala, becaufe the
Peach-Tree was firlt brought out of Perfia.

CHAZP VI

Of PrumBs.

“T is both difficult and tedious to defcribe here all:
the different Sorts of Plumis, which are almoff*
innumerable ; there are thofe that are white, green,.
grey, and of feveral other Colours; they alfo induce:
1 Difference between them from their Bignefs, Form,.
Tafte, and the Places where they grow. Thus fome
are large, fmall or middle-fized; others round, oval,,
‘or oblong ; fome fweet, fharp, or harfh, and ac-
counted more or lefs fo, according to the Places.
from whence they are brought. Of all the Sorts of.
Plumbs, thofe are the beft in their Kind, which:
bave a tender and fine Skin, are fweet, of a pleafant:
Tafte ; and laftly, that are freth gather’d, and be-
fore Sun-rifing.

They are of a moift’ning; cooling, foft’ning and:
laxative Nature; they quench Thirft, and create an®
Appetite.

Thofe that have a weak Stomach, and cannott
eafily. digeft their Food, ought not to eat-Plundbs,.
for they do much weaken it; befides, they pro-
duce. a Quantity of grofs and phlegmatic Hu-
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mours, and thercfore they are not good for aged.
“and decrepid Perfons, and fuch as are full of
Phlegm.. ke

Plumbs: contain a little Qil; much effential Salt
and Phlegm; they are good in hot Weather for
young People that are of a bilious and fanguine
Conflitution,

REMAREKS..

As there are a great many different Kinds of Plumés,
there are fome of a very pleafant Talle, and uled at the
beft of Tables ;. others are of fo bad and difagreeable a
Thafte that they cannot be eaten. Plumbs alfo differ in

- refpect to the Effe@s produc'd by them ; thofe that are
commonly uled for Foods, are of a moifi'ning, laxative,
and foft’ning Nature; thofe on the contrary, thatare-
ftiptic and harfh, fuch as wild Plumés be, are aftringenr,
good to Ttop Bleeding, Loofenefs, and Viomiting, 1hele
two Sorts are ufed in Phyfick. For Example, the Pulp-
of the black Damafceneis the chief Ingrediert.of a purg-
ing Ele@uary, The decacia. Nofirasis nothing elfe but
the thickned Juice of the W5/d Plumb. This lait is made
ufe of upon fuch Occafions where you would bind the
Body, Thele two contrary Effeéts. proceed from the
different Difpofition of the Principles whereof each of
thefe Plumbs are compos’d. As for thole which are harfh,
we have Room to conjeéture, that the acid Salts are uni-
ted to earthy Particles, fit to confume the fuperfluous
Moiltures, which relax and debilitate the Parts, Then

- dor the other, whichare of a more agreeable Tafle, the
acid Siles are more at Liberty, and float in too great a.
Quantity of Phlegm, for which Reafon thefe Plumbs

Lare {oft ning and laxative, and therefore arenot good for

Lthofe who have a weak Stomach, and are full of:
Phlegm.

..+ They maie good Comfits of feveral Sorts of Plumbs,
they are allo dried in an Oven, and then they are called .
Brymes 3 they zlfo cught to make Choice of fuch as are:
new, tender, {0ft, and of a good Tafle, They have like-
wife the fame Vertuesas Plumbs,

Jat CHA P
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CHAP . IX
Of ApPLEs,

HERE are fo many different Sorts of 4pples,
T that ’tis impoflible to defcribe them all; they
vary in their Form, Bignefs, Colour and Tafte,
There are thofe alfo that have fomething of a Pear
in them, and that proceeds from the Grafts made
upon Apple-Trees. You ought to chufe fuch Apples
as are plump, good-coloured, well-tafted, and a-
bove all, full ripe. b

They are pectoral, caufe Spitting, open the Body,
and are cordial and cooling. :

They are notat all good for thofe who have'a
weak Stomach. Boil'd Apples are to be preferrd
before thofe that are raw, becaufe they are of eafier
Digeftion. )

They all of them contain much Phlegm, Oil and
effential Salt,

They are wholfom at all times for young bilious
Perfons, melanchely People, and fuch as have a
good Stomach, '

REMARKS.

Apples are Fruits very well known, and much ufed for
Food ; the Apples commonly made ufe of, and fuch as
are well talted, moift'ning and coeling, are pectonl
and open the Body, becaufe they contain an oily and
phlegmatic Juice within them fit:to preduce thefe good
Effetts. They are not at all proper for thofe that have
a weak Stomach, becaufe this Juice ‘does but weaken it
fill the more.

Boil'd #ipples are to be prefers’d before raw ones, be-
caufe boiling takes away the undipefted Moifture that'is
iu them, which makes them a little wind s V.

App
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Agples which are kept all the Winter, are better than
the others, becanfe they have a longer Time for the
over-raw Moiiture that is in them to evaporate ; and in
that Refpeét they are allo more pleafing to the Tafte ;
they ought not to be boil’d before they are full ripe, for
the Juice that is in them before that Time not being
-well digefted, and too grofs, they caufe a Stoppage in
the Vefiels,

The more fweet and pleafant Apples are, the more
wholefome they be, and therefore thofe which either from
their acid or ftiptic Nature have not this good Tafte
now mentioned ought to be avoided. For Example, you
ought not to ufe thofewild Applesthat grow in Woods
an& mountainous Places, for they are four and aftringent ;
however they may be good for thofe who have Diar-
rhea’s, or fome Diiorder in the Throat, for which ftip-
ric. and aftringent Things are very good.

They make a very delicious and wholefome Comfit of
Apples; call'd Apple-gelly, and the fame is moift'ning,
cooling, pectoral, and much us’d.

Apple in Latin is called Malum & wira, to Cure, be-
caufe this Fruit is much us’d for Food, and Health.

—

P M CHAPT
Of PEaRrs..

HERE are feveral Sorts of Pears as well as

of Apples, that differ in Form, Bignefs, Co-
lour, Tafte, and Smell ; the beft are thofe that are
fweet, full ripe, plump, and that are neither harily
nor ftiptic.

Pears create an Appetite, and fortify the Sto-
mach ; thofe that are of a harth and four Tafte are
more aftringent than others, and fitter to ftop a
Loofenefs.

Thofe that are fubjeét to the Cholic ought not
to ule Pears, neither ought they to be eaten before:
other Victuals. ~ They
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They contain much Oil, and eflential Salt.
They fuit atall Timestoany Age and Conflity-
tlon, provided they be moderately ufed.

ReEmMARKS.

Pears are Freits much in Eifteem for the Goodnefs of
their Tafte ; molt Sort of Pears fortify the Stomach, be-
caufe they contain a thickifh Juice, full of earthy Parts,
fit to give a greater Confiltence to the Liquors, and to
{wallow up the {uperfluons Moiftures that weaken the
Parts, ‘Thofe Pears which have a harfh Tafte, are more
aftringent than the others, becaufe their Juice is thicker,
and more earthy.

The Juice of the Pears being thicker, as before noted,
there is Time requir'd to digeit and ferment the fanie in
the Stomach, and therefore by its long Stay there it caufes
Wind, and even the Cholic in fome Perfons.

To render Pears the eafier of Digeftion, they boil
them, and mix a little Sugar with them, whereby they
are rendered more wholefome, according to that Line,

Crada gravant Stomachum, relevant Pyra cofla grava.
Lum.

Pears ought not to be eaten before other Victuals, be-
caule they may continue too Joug in thefirk Paffages,
caufe Obltruétions there, and fo hinder other Foods ta-
ken afterwards from paffing throngh. .

The Kernels of a Pear are good for killing the Worms,
and to prevent Patrefation.

Pears in Latin were called Py»a, @ Pyramide, becaule
they ave one End like a Pyramid.

The Wild Pear-Tree in Greet is called dyeas from
the Verb Zyeuv to firangle, becaufe the chewin the
Fruit of this T'ree cloffesup the Fibres of the Mouth and
Throat in fuch a Manner, as if a Man was like to be

£rangled by ir,
CHA Pj
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CH AP XI.
Of F1acs.

HERE are feveral Sorts of Frgs that differ in

Form, Bignefs, Colour, and Tafte ; whate-
ver Kind they be, you muft chufe fuch as are foft ;
juicy, and ofa good Tafte ; thofe that have a tender
and delicate Coat are more eafily digefted than o-
thers : however they ought not to be eaten ’till the
Skin is taken off, and that they are full ripe.

They are very nourifhing, quench Thirft, all y
fharp Humours in the Breaft ; they are likewile
look’d upon to be good againft the Stone in the Kid-
neys, and to refift Poifon: They make Gargarifms
of them for Diftempers in the Throat and Mouth,
and they are alfo outwardly applied for to foften,,
digeft and haften Supperation.

‘The immoderate Ufe of this Fruit ufually caufes
Winds and Crudities, and therefore ’tis pernicious
to thofe that are fubjet to the Cholic, it alfo
very often caufes the Bloody-flux.

It contains a fmall Quantity of Oil, eflential
Salt, and much Phlegm. It agrees with any Age
and Conftitution, provided it be ripe.

REMARKS.

The Fig is a very delicious Fruit us'd at the TFables
of the belt Quality ; when they are about the Bignefs of
a Pea, they are in Latin named Groffulus ; when they
are prown larger, yet not full ripe, they are named
Grqj?cr, and Groffa, and laftly when ful{ ripe Ficus.
It grows to the Bignefs and in the Form of an ordinary

ear.

The' the Fig-tree be cultivated in temperate Climates,

ty
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yet the Figs there produc'd are not to. be.compar'd with
thofe growing in Languedoc, Provence, and ct_her 3
Countries ; for the Goodnefs of Figs confilting in a per-
feét Union of Sulphurs and Salts which produce a fugar-
ed and very pleafant Tafte, it is ealy to imagine, &
thofe produced in thefe warm Countries receive a 1
Quantity ‘of Snlphurs and refined Salts; feeing. fuch
Places more abound in thele Principles than temperate
ones do ; to which we may alfo add, that the Heat of
the Sun, which is more powerful in thofe Parts, digefls,”
ripens, and more attenuvates the Parts of thefe Fruits,
and gives them a more delicious Tafte. il

Figs allay the fharp Humours of the Breaft, nourih
and moiften much, becaufe they contain a vifcous and
oily Juice, fit to embarals the fharp Salts that prick the
Prealt, and to repair the folid Parts that have been diffi-

_ pated, by condenfing and congealing, the fame in il

their own fmall Vacuities. In the mean Time this Juica
produces feveral ill Effes. In the firft Place it renders
the Figs 'hard of Digeftion, by the Dulnefs and Groflnels
of their Parts ; then it caufes Wind, and the Cholic, by
being rarified in the Bowels by the Heat of the Body ;
and laftly, it very often occafions the Bloody- flux; for
growing eager by its long Continuance, in the Bowels,
it corrodes and ulcerates thofle Parts.

They dry Figs in an Oyen, and, when they are dried,
they are in Latin called Carice, or Ficus paffie, they
are much ufed in Phyfic, and Foods ; they are eaficr of
Digeftion than others, becaufe by this Munner of arder-
ing them, they are divefted of a good Part of their vifcous
Phlegm,

India Figs are fo called, becanfe they come froma
Tree that grows in the Iudies near Goa; they are in
Shape like our Figs, with this Difference, that they are
as red as Blood both within and without ; they are Owveet,
and good to eat, yet do not tafte (o well as thofe that grow
in Eurepe. ‘Thele Figs have very near the fame Virtues
as the others, and the Bark of their Tree ferves to make
Stuffs of. e TR

A Fig in Latin Ficus, a ¢vw, to Produce and Generate
becanfe the Fig-tree multiplies apace, ik

CHAP,
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CHAP. XIL
Of QuiNcEs,

HE R E are three Kinds of Quinces ; the firft
of which are fmall;’ very odoriferous, downy,
green at firft, then turning a little upon the yellow,
when they have attain’d to their full Ripenefs ; the
fecond are larger, not fo odoriferous, lefs downy,
of a foft Pulp, and pale Colour ; the third are thofe
which grow on the wild Duince-tree 5 they are more
backward than the others, fmaller, and lefs us’d;
they grow on rocky Places : You fhould makeChoice
of the firft Sort,as having more Virtue, and a bet-
ter Tafte ; but they oughtto be full ripe.
They cherith the Heart, fortify the Stomach,
ftop Loofenefs, and Bleeding at the Nofe ; they
 help Digeftion, prevent Drunkennefs, and are o-
pening.
' Quinces being eat raw, and before Meals, caufe
the Cholick, Wind;, and bad Digeftion ; and there-
fore ’tis proper before you eat them, to let them
be well boiled, and mix a little Sugar with them ;.
by which Management, they’ll produce good Ef-
fecls,
They contain much zcid Salt, Oil, and Phlegm.
They agree at all Times, to any Age and Con-
ftitution, provided they be well boiled, and taken
moderately.

REMARKS.

. Quinces are Fruits that are not only us'd for Food, but
allo much for Phyfic, They have {0 pleafant and firong
'@ Suell, efpecially the fmaller ones, that they caule
many People’s Heads (o ach, which fhews they conﬁ[ft of
TP - sma
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fome very volatile and exalted Principles. When they
are green, they have {ucha harfh and ftiptic 'Tafte, " thae.
you cannot poflibly endure them in your Mouth ; but ag
they ripen, fo they gradually grow fweet, yet when full
ripe, they ftill retain a certain hasfh -Tafle, which can-
not be removed but by the boiling them, and therefore
Luinces are but little eat, unlefs they be well boil'd.

The rough and harfh Tafte of green Quinces proceeds
from the firi& Union there is berween their Salts and
Sulphurs with the terreftrial Parts ; for their altive Prin-
ciples fenfibly difengage themf{elves by the Fermentation
of the earthy Parts which do detain them. Laftly, when
full ripe, they retain aharth Tafte, becaufe thefe fame
earthy Parts are in fuch a Manner united to cthe filing
Principles that they flill retain enough for the effe€ting of
that ftiptic and harfh Tafte.

LQuinces «fortify the Stomach, help Digefion, flop
Lootenefs and Bleeding at the Nofe, becaule they con-
tain a thick earthy Juice, proper for thick’ning of thofe
Liquors that are too thin, much agitated, and ro fwal-
low up the fuperfluous Moifture that debilitates the Fibres
of the Parts. They are look’d upon to be good to pre-
vent Drunkennefs ; their grofs Parts ferving to precipi-
tate the Vapours of the Wine, or other, fpirituous Li-
quors, and hind'ring them to fly up into the Head. Itis
faid, if taken before Meals they bind, and if after, they’
loofen the Bedy. However, I am of Opinion, that let
them be taken when they will, they are more of a bind-
ing than loofening Nature. It is alfo faid, they are
good againft Poifon, and that the Spamiards before the
went to fight the Africans, provided themfelves wit
Store of Quinces, that in cafe they fhould be wounded
with poilon’d Arrows, they might the more eafily be
cured, tho’ I fhould not for my Part truft much to this
Remedy.

When Quinces are raw, they contain a vifcous and
grofs Juice, which fermenting in the Stomach and
Bowels, there caufe Wind and Cholic. They preferve
Duinces with Sugar, and thereby they make them more
wholeflome.

They likewife make feveral Stomachical Compofitions
of Quinces, fuch as Quiddany, Quince-Syrups, and die’

vers
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wers others, that ferve as well in Health, as in Sick-
nefs.
Quinces were brought te Rome out of Syria, and are
- called Gydonia, from Cydon, a Town of Candia, from
whence the Quince-Tree was brought to Greece.
They were alfo called Ma/a Catonea, becanfe they are
cover'd with a Kind of Cotton or downy Subitance.

CHAP. XL
OfFPOMEGRANATES,

HERE are three general Kinds of Pomegra-

nates ; the firlt are fharp, the fecond fweet,
and the third vinous, being a Medicine between
both : You are to chufe fuch Pomgranetes as large,
full of Grains, ripe, juicy, and well tafted.

The fweet Pomegranates allay the fharp Humours
of the Breaft, ftop Coughs, cool, and moiiten the
fharp ones, fortify the Heart, hinder Vomiting and
Loofenefs, create an Appetite, keep down Choller,

- and allay a Fever ; they are more valu’d in Phyfick,
" than the other Kinds, and fick Perfons are order’d
to fuck the Grains of them.
' The fweet ones create Wind ; and as for the
. fharper Sort, they are injurious to the Breaft, as
. well as to the Teeth and Gums,
. The fweet ones contain much Sulphur, Phlegm,
and a middling Quantity of acid Salt, the vinous
- one contain much acid Sale, Phlegm and Oil: And
laftly, the fharper Sort have much Acidity, Phlegm,
‘' and' an indifferent Quantity of Oil.
!"  The fweetand vinous Pomegranates, at all Times,
”; fuit every Age and Conftitution, provided they be
! moderately us’d ; the fharp oncs are wholefome in
3 hot Weather, for young bilious People 5 but they
:
|
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are hurtful to old Folks, becaufe they bind up and
prick the Breaft, and make thofe Perfons to breathe
more difficultly,who do it already with Pain enough,

REMARKS.

Pomegranates are Fruits well known, and made ufe of
more for Pleafure, and to create an Appetite, than for
Food ; the Difference of Tafte we find between the
three kinds of Pomegranates, arifes, in thofe that are
{weet, from the oily parts, being there in greater plenty
than the falt ones, from which laft they take away all
their Acidity, by encumbering of them ; whereas in thofe
that are fharp, the Salts are to be found in 2 far greater
quantity than the oily principles, and deeply imprefs
their Acidity. Laftly, thofe that are vinous have a
fiveet and pungent Tafte, becaufe their oily and faline
principles meet there in a juft Proportien, fo that the A-
cids being not entirely fwallow’d up by the oily Parts,
flill'retain Virtue enough to tickle the little nervous Fi-.
bres of the Tongue with their {ubtiler Points.

The {weet Pomegranates allay the fharp Humours of
the Breaft, moiften and cool by their watry and fulphu-
rous Parts, which are fit to diffufe and embarafs the fharp
Salts, and to calm their over-violent Motion : The
fharp ones are aftringent, good for Inflammations and
Fevers, by thick’ning and a little coagulating of the Li-
quors by their acid Salts ; as allo by keeping under thofe
fharp and exalted Salts, which excite an extraordinary
Fermentation and Boiling in the Humours.

Sour Pomegranates incommode the Breaft, Teeth, and
Gums, by pricking thofe Parts too much.

It is faid that four Pomegranates will become fweet,
if you put Urine that has flood for fome Time, human
Ordure, or Swines Dung about the Root of the Tree
that bears them. If this be true, *tis becaufe the volas
tile Salts and exalted Sulphurs which thefe Things plen-
tifully contain, are diftributed into the whole Plant, and
uniting with the Acids of the Pomegranates, take a great
Part of their Sharpnefs away,

Pomegranate-Flowers flop Loofene(s, Runuing of the

Reins, Spittisg of Blood, and are good for Ruptures;rh
e
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The Rind of the Pomegranate is in Latin called Ma-
Iicorium, i.e. the Hide of the Apple, becaufe this Rind
is as hard as Leather. Itis alfo nam'd Sidium, from the
Fields of 8idon, where formerly they grew in great Num-
bers. It has the fame Virtue with the Flower.

The Seed of the Pomegranates is allringent, or ufed in
Injections. .

The Sea-Pomegranate is a hard Body, and petrified,
that grows on the Rocks, and in Colour and Shape like
a Pomegranate.,

Pomegranites in Latin are called Mala purica, a pu-
micea colore, from their red Colour. They are alfo nam'd
Granata, a granis, becaufe they contain a great Quan-
tity of Grains; or elfe @ Granatenfi in Hifpaniis regno,
becaufe they grow in great Plenty in the Kingdom of
Granada in Spain,

0 HOATE BXEY.
Of MELONS.

AM:IM ought to be ef a very pleafant Smell,
and exquifite Tafte, freth gather’d, and ripe
enough ; the Pulp fhould be tender, foft, delicate,
reddifh or yellowith : In a Word, *tis the Tafte only
that makes a Difference between good and bad Melons.

It cools and moiftens, quenches Thirft, and creates
an Appetite : "tis faid, That the frequent Ufe of
this Fruit will prevent the Stone in the Bladder and
Kidneys.

Itis windy, and fometimes caufes great Pains in
the lower Part of the Belly ; and therefore ’tis not
good for thofe who are fubjeét to the Cholic : It is
obferv’d alfo, that the Ufe of thefe Melons caufes
Bloody-fluxes and Fevers, but more efpccially Quar-
tan Agues.

It contains much Phlegm, Oil, and effential and
volatie Salc.

D - It
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It agrees in hot Weather, with young Perfons
that have a good Stomach, and are of a hot and bi-
lious Conftitution ; but ’tis pernicious to old People,
and to thofe that are phlegmatic and melancholy.

REMARKS .

The pleafant Smell and delicious Tafte of the Melos,
indicate that a Part of its volatile Subiftances are fo far
freed from grofs Principles, as toform an agreeable Im-
preflion upon the Nerves of the Tongue and Smell, Thefe
Qualities, which are the chief Graces of this Fruit, are
to be met with in a larger Degree in the Melons that
grow in hot Countries, than in thofe that are in cold
ones. The Reafon is, becaufe the Heat ef the Sun in
hot Climates has a greater Ferce, and is more powerful
in exciting an internal Fermentation, whereby the Prin-
ciples of the Melons are raifed up, and feparate them(elves
. from the grofs Matters wherewith they are embarals'd.

The Quantity of the Phlegm with which the Melon
abounds, renders it cooling and moiftning, beau'e it ex-
tends thofe Principles that are fharp and much agitated
from the Mafs of Bload, and difuniting the {ame, hin-
ders them from aéting with fo much Violence as befure.
This fame Phlegm filled with an acid Salt, yet createsan
Appetite, by pricking a little the Sides of the Stomach.

As for thofe Pains and other Inconveniencies caufed by
the Melon in the lower Parts of the Belly, they proceed
from a vifcous and acid Juice contained therein, which
malkes fo much the more Impreffion, fince by its Vifcoficy
it remains firmly fix’d tothe Parts, and which by ferment-
ing and growing more and more eager, walles and cor-
rapts the Aliments that pafs thro® thofe Pluces ; and thefe
Aliments being afterwards gonvey 'd into the Mafs of Blood
ferment itd fferent Ways, and fo prodace different Fevers,

Moreover 'tis this grofs Humidity that renders the
Melen hard of Digeftion, and therefore you ought to
drink Wine when you eat this Fruit 5 for the Wine at-
renuating this Vilcoficy, hinders it to produce fuch ill
Effeéls,

‘T'he Seed of the Melon is one of the four grand cold
Seeds, it is very lenitive, and they prefs an Anodine il
our ofit, The



Of Cucumbers. ; oy
. The Melon in Latin, is called Me/o @ pxaoy, an Apple,
becaufe in Shape “tis like unto it

L AR, AV,
Of CuCUMBERS,

O U mutft chufe fuch as are long, thick, full
ripe, having a thin Rind, and full of white,
Jjuicy, and firm Pulp.

It moiftens and cools very much, quenches
Thirft, allays the Sharpnefs of Humours, and too
great Fermentation of the Blood, and provokeg
Urine.

They are ill of Digeftion, and produce grofs and
phlegmatic Humours.

They contain 2 little Oil, much Phlegm, and an
‘indifferent Meafure of effential Salt.

Cucumbers in hot Weather arc proper for young
Perfons of an hot and bilious Conftitution; but
weak and tender People, that have a bad Stomach,
or are of a phlegmatic Temper, ought to abftain
from them. '

REMARKS,

Cucumbers are Fruits much in Ufe for Food, they are
ufually yellowifh, fometimes white, and at other times
green. Thefe Fruits moiften much, becaufe they con-
tain a vifcous and thick Juice, very fit to qualify the
over violent Motion of the Haumours. In the mean time,
this Juice makes them hard of Digeftion, becaule they
continue long in the Stomach, and that their Parts can-
not be disjomed without Difficulty ; and therefore :Cﬁl:y
ought always to be well drefs’d and order’d before they
are eaten, that fo this vifcous Phlegm wherewith - they
abound, may be the better digefted ; you may alfo mix

D2 fome
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. fome other Things with them to help Digeftion, fuch
as Onions, Salt, Pepper, and other Things of the like
Nature. . '

We find a Number of Seed in Cucumébers, which cone
tain a {weet oily Kernel, agreeable enough to the Tafte:
'This Seed is one of the four grand cold Seeds, and
much ufed by Phyficians in Emulfions. Itis alfo very
qualifying, refrefhing, and moif’ning. It works likewie
by Urine.

A wild Cucumber is very different from that us'd by ug
for Foed, for it contains a vilcous and very fharp Juice;
this Juice being thickned, is the E/aterium us'din Phyfic,
when you would effetually purge away thick Phlegm,
and grofs and tartarous Humours.

They find in the Sealong and thick Cecumbers, like
ore's Fingers, who like the Land Cucumbers have little
Boffes or Knobs on the Surface of them ; they grow
upon Rocks, are hard and peurified ; they be called §ea-
Cucambers.

Cucumbers in Latin is called Cucumis, or Gueumer, d
Curvatura guafi Curwimer, becaule the Stalks of this
Plant are crooked. :

O H APy XV,
Of PumpPkiIns,

HERE are three Kinds of Pumptins, thatdif-
fer from one another only in outward Form;
the firft is cylindrical, and extraordinary both as
to Length and Bignefs; the fecond like a Flagon,
thick, round, and bellied ; and the laft of the Shape
of a Bottle, with a big Paunch, and a narrow Neck ;
and contains alfo browner Seeds than the other Kinds:
Your Puméins ought to be tender, frefh gather’d,
light, and with a white and foft Pulp.
All the Kinds of Pumpkins are cocling, moiﬁ'n-_;
ing, allay (harp Humours, and quench Thirft.

They

-
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-~ . Of Pumpkins. 3
They are hard to be digefted, weaken the Sto-
mach, and caufe Wind and Cholic, .
Pumpkins contain much Phlegm, a middling
Quantity of ‘eflential Salt, and a litde Oil. _
They agree in hot Weather with young bilious
People, but Perfons of a cold and phlegmatic Con-
ftitution ought to abftain from them.

REMARKS S,

Pumpkins are large Fruits, fit to be eaten ; and they
alfo make ufe of them for Flagons, after the Pulp is ta-
ken out, and that they are dried ; they grow eafily in

* «cold and moift Places, for they want nothing but vifcous
and grofs Juices, which the Scil of thofe Places abun-
dantly fupplies them with.

Pumpkins are moifi'ning and cooling, and qualify fhirp
Humours ; becaufe they contain a great many dull and
vilcous Parts, as we have obferv’d, ‘and fuch as are pro-
per‘to produce thefle good Effefts : Thele fame Parts ren-
der the Pumpkins of difficult Digeltion, weaken the Sto-
mach, and caule Wind and.Cholic.

They ufually mix the Pumphin: with fome Aromatie

Heibs, fuch as Payfley, Onions, Mufiard, Peppir, and
feveral other fharp and volatile Things, fit to attenuate
the vilcous Phlegm of this Fruitin the Stomach,
" They pref=rve Pumphins with Sagar, in ordet to make
them more pleafing to the Tafle, and more wholefonse:
In fhort, they rarify their grofs Subftance by boiling
them well ; and befides, the Sugar, wherewith they are
mix'd, givesthema little Sort of ‘pricking Quality, that
mikes them lefs infipid to the Tafte, and more ealy of
Digeftion. Preferv’d Pumpkins may be us'd in Diftem-
pers of the Breaft, in order to allay the Sharpnefles that
are there.

Pumpkins contain 2 great many Sceds, which are it,
oblong, cover'd with a hard Rind that is 2 little woody,
whitifhor grayith, Under this there is a fmall fweer and
very pleafant Kernel, which contains a great deal of Oil
that may be eafily prefs'd ot of it, and as proper to
fofien the Skin, and make itDmore fmooth. The Seed

3 of
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of the Pumpkin is one of the four grand Cold Seeds ; it is
pectoral, works by Urine, cools and moiftens much.

Pumphin in Latin is called Cucurbita, quafi Curvata,
becaule the Plant is naturallly crooked, ifit be not fup-
ported.

CHAP XVIL
Of GouRbps.

Y O U are to chufe fuch as are big, pulpy, firm,
whitith or reddifh, and of a fweet and agreea-*
ble Tafte.

The Pulp of the Gourd moiftens and cools, allays
the Sharpnefs of Humours in the Breaft, and quali-
fies the over-violent Motion of the Humours.

The Geourd cautes Wind, and breeds grofs Hu-
mours. s

It contains a little Oil, much Phlegm and an in=
different Quantity of Salt.

It agrees in hot Water with young bilious Peo-
ple, but old Folks, and fuch as are of a weak Con-
ftitution, tender, and phlegmatic, ought to abftain
from it.

REMARKS,

Gourds or Citruls are cultivated in Gardens; they are
very large Fruits, with a hard R=ad, and within contain
a Pulp that is like enough to that of Cucumber ; the in-
ner Part whereot is of a foft Subftance, wherein youn will
find oblong, large, black, ruddy or red Seeds, cover'd
with a hard Skin.

The Seed of the Gowrd is one of the four grand Cold
Seeds, it moiftens, cools much, and is us'd in Emulfions,
Broths, and Decoions, '
" The Gourds do very near contain the fame Principles
as Cucumbers, and Pumphing, and the ordering and Cone

i i iext
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texture of their Parts are alike, and Vertues the fime,
We fhall not explain here the Manner how they pro-
duce their good or ill Effe&ts, fince we have done that
already, in fpeaking of the other two in the foregoing
Chapters. e

Itis faid that the Gourds of Egypt are incomparably
bigger and larger than thofe of Eurepe ; Bellonius alfu
affures us, that there are fome of them fo heavy, that a
Camel cannot carry above five or fix. Thele Gourds
contain a Liquor, which they mix with a litde Rofe-
water and Sugar, and thereof make a very pleafant and
cooling Drink.

Gourd in Latin is called Citrullus, a Gitreo colore,
becaufe when it is ripe, its Rind is of the Colour of a
Citron.

€ H A P. XVIII
Of ORANGES.

THERE are two general Species of Oranges ;
one of which are bicter, acid, [mall, yellowifiy
and greenifh, and have a very pleafant Smell ; the
others are fweet, larger than the bitter one, of a
yellow gold Colour, and good Smell ; the Diftinc-
tion we have here in England, is Seville or Chira
Oranges, but we'll keep to our Author ; they make
ufe of thefe two Kinds in Foods ; the bitter ones
are more us’d in Phyfick than the fweet ; and both
in the one and the other, you are to chufe fuch as
are new, full of Juice, of an agreeable Smell, and
thin rinded. ;

The Rind of the bitter Orange is much us’d in
Foods and Phyfic, and they make Zefls, (or what
we call Orange-peel) of it : It is flomachical, exhi-
lerates the Heart, and refrefhes the Brain ; it pro-
motes Womens Terms, revives the Malfs of Blood,

D 4 and



- and melancholy Conftitution. As for the Juice of
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and creates an Appetite ; they alfo do preferve the i
Rind of the Sweet Urange; but ’tis not {o ftomachi-
cal as the other.

The Juice of the fweet and bitter Orange cools,
moiftens, allays Fevers, fortifies the Heart, and
creates an Appetite. .

The Rind of the bitter Orange heats much, and
caules a ftrong Agitation in the Humours, when
us’d to Excefs. ' |

The Juice of the fweet Orange, immoderately
taken, weakens the Stomach, and caufes Wind,
As for the Juice of the bitter Orange, it fometimes
incommodes the Stomach and Breait, by a little too
rough pricking of thofe Parts.

The Rind of the bitter Orange contains much ex-
alted Oil, and volatile Salt.

The Rind of the fweet Orange does not abound fo
much with thefe Principles.

The Juice of the bitter Orange contains muclf
Phlegm and effential Salt, and alittle Oil,

The Juice of the fweet Orange contains much
Phlegm, anindifferent Quantity of Oil, and of a-
cid effential Sale, :

The Rinds of the fweet and bitter Oranges agree
at all Times, to all Sorts of Ages, to Perfons that

have a weak Stemach, and thofe of a phlegmatic

thefe Fruits, it is very good in hot Weather for bi-
Jious Perfons, and thofe whofe Humours are too
fharp, and too much agitated.

REMARKS.

Oranges are brought from feveral Parts ; the beft and
the moit in Efteem for a good Tafte, are thofe which
row in hot Countries ; not only becanfe the Soil of thole
laces, having Store of exalted Sulphur, and velatile
Salts in it, communicates a great Quantity of the fai



to thefe Fruits, and gives them an agreeable Smell. But
becaufe the Heat of the Sun there digefts, and more

compleatly ripens their Juice, and gives them a more de- -

licious Tafte.

The Juice of. the bitter Orange is fharp, becaufe it
contains mach acid Salt in it, and that this Szlt is a lit-
tle embarafs'd with the ropy Parts, which is the Reas
fon that it communicates almotft all its Acidity to the lic-
tle nervous Fibres of the Tongue, As for the Juice of
fweet Oranges, as it contains lefs Salt than that of the
bitter one, and that this Salc is kept under by agreat
Quantity of oily Parts, it's esfy to be underflood, that
it can make buta light Impreffion on the Parts it toaches.

The Juice of the fweet Orange, and that alfo of the
bitter one,. produte almoft the fame Effefls, as we have
obferved. However, in medicinal Things they prefer
the Jaice of the bitter Orange before the other, for cool-
ing, and moift’ning, and mitigating Fevers ; becaufe this
Juice has more of the Acid in it, and can more ecfily
thicken the over-thin’d Liquors, allay their violent Mo-
tions, and keep down thofe fharp Humours that throw
them into an extraordinary Fermentation.

' They prels out the Juice of the bitter Orange, and
mixing the fame with a little Sugar and Water, makea
very plealant Drink of it, which mj'}r b2 given to thofe
that are feventh, in the hot Fit,

As for the making of Orange-Peel, they chufe that
Part of the Rind which is:moft cutward, becaufe "is that
which contains the exalted Principles, that gives all the
Virtue to this Rind,

Orange in Latin is called Aurantium, abaureo colore,
becaufe the Rind of this Fruit is of a yellowifh Colour
like Gold, Itisallo for the fame Reafon: called Awrenm
Malum, as appears by this Verle of Firgil.

durea mala decems mifi , cras aliera mittam.

D g b G HeA-BS
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CH.A P XIXy o
Of the ORANGE-FLOWER.

O U ought to ehufe fuch as are white,, fair, of
an agreeable Smell, and frefb gather’d.

They kill the Worms, chear the Heart and Brain,
help Womens Terms, ftrengthen the Stomach, and
affift Digeftion. ’

The immoderate Ufe of this hot Flower renders
the Bile more fharp, and by that Means may caufe:
different Difeafes.

It contains. much exalted Oil, volatile Salt and:
Phlegm. :

"T'he Orange- Flower agrees at all times with aged,,
phlegmatic, and melancholy Perfons ; as alfo with.
thofe that have a weak Stomach, and do not eafily.
digeft their Food.

REMARKS.

The Orange-Flower is us'd in Food' and Phyfic 3
they preferve it whole, and by diftilling, extra& from ic
a Liquor of a very pleafant Smell, and much us'd in
Cordial, Hyfteric and Cephalic Potions.  It's pleafant
Smell proceeds from thofe Sulphurs and Salts contained:
therein, which are elevated with the Liquor, and mix
therewith, The Orange- Flowwer helps Digeftion by its
volatile Principles, which divide and attenuate the grofs.
Parts of the Aliments. It 2lfo refrefhes the Heart and
Brain, and helps Womens Terms, becaufe the fame
exalted Principles revive the Mafs of Blood, increafe the
Quantity of Spirits, and rarify the vifcous Juices which.
obftruét the Courfe of the Menftruous Humour. |

o
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€ HAP XX
Of LEmons,

O U muft chufe fuch Lemens as are ripe, large,

of anaromatic and pungent Smell and Thafte :
They muit not be eaten when freth gather’d from
the Tree, but you ought to tarry for fome Time :
The beft are thofe that come from h\ot Coun~
tries.
The Rind of the Lemon being chew’d, makes the
Breath fweet ; and being taken inwardly helps Di-
geftion : It refifts Poifon, fortifies the Heart and
Brain ; and ’tis preferv’d in the fame Manner as
they do that of the bitter Orange.

The Juice of Lemon cools, quenches Thirft, re-
fifts Poifon, allays the over-violent Motion of the
Blood, and of other Humours, and is good for fe-
verith Perfons.

This Juice is hard of Digeftion, caufes Wind and
Vapours ? and for the Rind, it heats too much when
us'd to Excefs.

The Rind of the Lemon, and efpecially the outer-
'rsn(])& Part, contains much exalted Qil and volatile

alt.
The Juice of Lemon abounds in acid Salt and
Phlegm, but contains little Oil..

The Juice of Lemon agrees in hot Weather with
young bilious People ; its Peel agreeswith Folks at
all times, provided it be us'd moderately, and for
no other End than to help Digeftion, and to animate
the Blood and Spirits.

REMARKS.

The Lemon Tree is cultivated in hot Countries ; its
Lsaves
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Leaves are like that of Lanre!/, which made Virgil fuy,
Si non alium jadlaret odorem,

Laurus erat,
It's Fruit, as well as the bitter Orange contains two
Parts of two different Virtues, I mean its Rind or Peel,
and its Juice, Infhort, one heats, and the other cools.
¥t may likewife be faid, that Lemer is much like unto
the bitter Orange, by the Effe@ts it produceth from irs
acid Tafte and Principles, and therefore "tis not neceffa-
7y I (hould here dilate upon the Vertues of the Lemon,
fince I fhould but repeat what I have already faid
of bitter Oranges.

They ufually mix the Juice of ZLemon with Sogar, to
make it the more agreeable, and lefs liable to produce ill
Effeéts. The Sugir upon this Occafion operates fo, as
to bind up the ropy Particles of its OQil, the Acidsof the
Lemorn, and to hinder its pricking the Stomach, or the
other Parts of the Body too much.

They frequently make ufe of a Lemar ftuck round
with Cloves, to {mell to, and to keep them from the
Effells of a bad Air.,

Lemon Seed is ufed in Phyfic to kill and expel Worms,
it is Cordial, and refifts Poifon.

Leron in Latin is called Citram a Kirgss, which
comes from Kidgor, a Cedar, becaufe the Lemon as well
as the Cedar, is very odoriferous. !

There is another Kind of Lemon which is not fharp
tafled, but hatha fweetith but infipid Tafte ; it's larger
ghan the other, and not fo mach ufed.

CHAP. XXk
Of CiTronNS.

Here are two Sorts of Citrons, wiz. {fweetand
four ; the firft are little us’d, unlefs it be for

their Peel, which is preferv’d ; but the other is
much us’d. _ ; .
You thould chufe fuch as are ripe, good coloured,
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of a pleafant Smell, like thatof a Lemon; they
muft not be eaten, no more than Lezon, upon their
being firlt gather’d from the Tree.

Citran peel helps Digeftion, givesa good Stomach,
refifts Poifon, and animates the Mafs of Blood and
Spirits, ' i

The  Juice of the four Citren cools, allays the
Heat of the Humours, creates an Appetite, flops
Vomiting, promotes Urine, diffolves the Stone in
the Kidneys and Bladder, ftrengthens the Heart,
and refifts Poifon,

This Juice incommodes the Stomach, caufes the
Cholic, and fometimes very {’trunglly pricks the Parts .
it touches; but to avoid this nconvenicncy, it
ought to be mix’d with Sugar, that {o it may be a lit-
tle moderated in its Operation. As for the Citron-peel
or Rind, it produces the fame Accidents with that
of the Lemon.

Citron-peel contains much exalted Oil, and volatile
Salt. As for the Juice of Citrom, it has much
Phlegm and acid Sale, butlittle Oil in it.

The Juice of Citron-agreesin hot Weather with
young bilious People, and {uch whofe Humours are
fharp, and too much agitaged ; but it does not fuit
old Menat all = Citron-peel well preferv’d, agrees at
all Times with any Age or Conftitution, provided it

be taken to help Digeftion only, and to fortify the
Stomach..

ReMar ks

The Tree that bears the Gitron, is a Kind of a Ze-
man-Tree, its Leaves and Flowers being altogether like
unto thole of the true Lemon-Tree, and differs not from:
it any otherwife then in the Shape'of its Fruits, whieh is

_ bBut & litle rounder than the Lemon, and whofe Rind is

a litde thicker.
‘T'he four Citrox is not only like Lemon in its external
SMHC',
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Shape, but alfo in its Principles, in the Difpofition of
phem, and in its Vertues.

They make of Sugar, Water, and the Juice of the
four Citron, a pleafant Liquor, commonly called Lemo-
made. It's very cooling ; they alfo prepare a Syrup of
the Juice of the four Lemon, which is much ufed in
Phyfic.

The Seeds of a Citron are bitter, and good, as wellas
thofe of Lemon, to kill Worms, and to keep off the
Inconveniencies of a bad Air,

Citronsin Latin are called Limones, a aupay, a Meas
dow, becaufe the Citron-Tree in Colour is like a Meg-
doww, or becaule its Fruit before it is ripe, has a verdant
Colour..

€ “H' ARPSr XX
Of GRAPES.

THerc are three Sortsof Grapes, viz. the white,
the red, and the black ; whether of the one
or the other, you ought to chufe fuch as are of 2
fweet and agreeable Tafte.

Grapes open the Body,. create an Appetite, are.
wery nourifhing, excite Seed, and qualify the fharp
Humours of the Breaft.

The too frequent Ufe of Grapes brings the Cho=
lic, and caufes Wind, which produces the Spleen,
and great Pains that arife therefrom.

This Fruit contains much Oil, Salt and Phlegm.

They agree with every Age and Conftitution,
provided they be not ufed to Excefs : However, old
People ought to abftain from them, for Grapes
weaien them too much, and increafe the Defluxion
which their Agetoo frequently fubjets them to.

REMAREKS
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REMARKS.

A Grape, before it comes to that Maturity whereby it
is made pleafant to the Tafte, pafles thro’ very different
States ; for at firlt the Fermentation of this Fruit being.
but juft beginning, it appears harfh and fliptic, becaufe
its ative Principles, and efpecially the Salts, are kept
under, and as it were chain'd down by the earthy Parts,.
that they cannot but rake the Nerves of the Tongue aficr
an unpleafant Manner. The Grage in this Circumftance
is more aftringent than in any other, by reafon of ths:
earthy Parts thatare join’d and united to its Acids, in the:
Manner we have already mention'd.

When the Fermentation is grown a little fironger, the-
Sclts infenfibly free themfelves from the Fetters which:
held and fix’d them before ; and now being no more fo.
ftrictly united. to. the earthy Parts, they can impart a
good Part of their Acidity to the Tongue. The Grage:
in this State is not fo aftringent as it was, though it be fo-
fill in fome Meafure ; notonly upon the Account of the
Acids it contains, but alfo becaule thele fame Acids are:
not altogether frecd from the earthy Principles.

Laftly, the Fermentation contipuing more and more:
to attenuate and take away the Principles of the Grape;
caufes its oily Parts, which before were fix’d by the ear--
thy ones, to get the Afcendant, and uniting clofely with.
the Salts, divelt them of one Part of their A&ivity and
Force, and cesfe not to tickle the nervous little Fibres of.
the Tongue by its moft fubtle Points. The Grape has
then afugar'd and agreeable Taite, and is in its full Ripe-
nefs.  The Principles of this Fruit are alfo fubject to fe--
veral other Alterations ;. when after the Grape has been
prefs'd, they let it ferment a-new to make Wine of
them. We fhall fpeak of this Fermentation, when we
come to treat of Drinkables.

The ripe Grape, which before was aftringent, becomes
of a foftning and laxative Nature; the Reafon thereof
15, that then it contains more watry Parts than at other
Times, and thatits oily Principles, being not detain’d by
other grofs Principles, are allo in a better Condition to
loolen the Fibres of the Stomach and Bowels, and to di-
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A ripe Grape is peftoral, and very nourithing, by its
oily and balfumic Parts, that are proper to qualify the
fhirp Salts that prick the Breaft, and to unite with the
folid Parts that want recruiting, } .

Young Foxes grow very fat in Autumn, in thofe Pla-
ces where there are Vines, and their Flefh at this Time
is tender, delicate, and good Meat. But iris obfervable, «
that when the Vintage is over, and that thefe little Ani-
mals can find no mose Grapes, they grow lean, and their
Fleth lofes the good Savour it had before. There are I
alfdo many other Animals who grow fat in Grape-time,
which [hews this Frait is very nourifhing,

The Grape contains a vifcous Phlegm, which ferment-""
ing” and rarifyiog itfclf in the Stomach and Entrails, cau-
fes. Wind and rhe Cuolic, and therefore it ought to be
moderately tzken.

They dry Grapes in the Sun and Oven, forthe pre- *
ferving of them, and they call them in' Latin, Uvx paf~ :
Jer, or Paflulr ; the large ones they name Uzer Damaf-
cenee, and the fmaller Sort Uve Corinthiace. Dry Grapes
are more wholefome than others, becaufe they are di-
vefted of the vilcous Phlegpm which they had in them be- -
fore.

They preferve green Grape: to make them more plez-
fant, and that they may keep them the longer. This
Comfit is cooling and moilt’'ning.

" They alfo of the Juice of green Grapes, Water and
Sugar, make a cooling Drink, which is not us’d but in
exceflive Heats.

When in the Spring they prune the Top of the Vines
which are in the Sap, there is a Liquor which naturally
diftills from them, that being drank, is opening deter-
five, and good for the Stons and Gravel ; and it clears
the Eve-fight, if you wafh the Eyes therewith.

A Vinein Latin is call’d Vitis, a Vieo, fleits, becaule
it is pliable, and twifts itfglf about the Stocks or neigh=
bouring Plants, 1
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Cat A F, XX

Of MULBERRIES,

HER E are two Sorts of Mulberries, the

white and the black, the firft of which is not
us'd in Foods ; as for the other, they are much in
Ufe: You ought to chufe fuch of them as are big,
plump, full ripe, gather’d before Sun-rifing, of a
fwect and agreeable Tafte, and fuch as have not been
injur’d by fome little Animals.

They are good to qualify the tharp Humours in
the Breaft, to quench Thirft, to allay Evacuations
upwards and downwards, caufed by tharp Humour ;
they create an Appetite, and excite Spitting ; they
are deterfive and aftringent before they are ripe, and
made ufe of in Gargarifms, for Diftempers in the
‘Throat.

« They are windy, and thofe that are fubje& to the
Cholic, ought not to make ufe of them.

Mulberries contain much Oil, Phlégm, and effen-
tial Salt.

They agree in hot Weather, with young bilious
and fanguine People.

REMARKS.

Mulberries when they are but young grown, are bitter
and harfh, and afterwards become fweet and pleafant,
for the (ame Reafons we havealready given in the Chap-
ter of Grapes, which at firlt are harfh, and afterwards
acquire a {weet Tafle. '

Itis faid, that white Mulberries came originally from
a common Mulberry being grafted on a white Poplar,
Thele Mulberries have a Kind of a Honey, infipid and
difagreeable Talte, and therefore they are not us'd in

: Foods’

| FE Ry



66  Of Fuoods madeof Vegetables. '

Foods. As for the black Mulberries, they are much int
Vogue, becauleof their delicious Tafte ; they are full of
fweet Juice, and dye of a Blood Colour ;: this Juice is
pectoral and moiftening, and allays immoderate Evacua-
tions caus'd by fharp Humours, becaufe they contain ma-
ny oily Parts, that are proper for producing thefe good
Effeds.

The Poets gave the Mulberry-Tree the Epithet of Pru-
dent, becaufe it does not begin to bud 'till the Sharpnefs
of the Winter is quite gone. In fhort, it does not bud
*till the Month of May, and bears not Fruit "ill Au
and September. Haorace makes an Elogy upon Mulber-

_,.}-:'r:, and recommends the gathering of them before Sun~
et.
; Iile falubres
LEflates peraget, qui nigris prandia moris
Finiet ante gravem, que legerit arbore folem.

The Bark and Root of the Mulberry-Tree is deterfivg

and opening.
A Mulberry in Latin is call’d Morum, & waveds, miger
dlack, becaule itis commonly black.

CHAP. XXIV,
Of the SERVICE, or SoRB-APPLE,

YOU onght to chufe fuch.as are big, full ripe,”
well tafted, and of an agreeable Smell. |
Sorb- Apples are aftringent, good to ftop Vomiting,
Bleeding at the Nofe, and Diarrkeas; they alio
create a good Stomach.. '
The immoderate Ufe of the Sorb- Apple produces:
a Quantity of grofs and tartarous Humours ; and of=
tentimes caufes Gripes and the Cholic. .
They contain much Oil, effential Salt, united
with fome earthy Parts, and Phlegm. i
They agree in the Winter with young bili

Peopley
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People, and thofe that have a weak Stomach, pro-
vided they ufe them moderately.

REMARrRKS.

The Sorb- Apples, do not ripen upon the Trees, as other
Fruits do, but they muft be gather’d in Autwmn, and
fpread upon Straw, where after they have lain for fome
Time, they alter very much in their Confiltence and
Tafte, for from being hard, bitter, and unpleafant, they
become foft, {weet, and delicious.

Service- Apples are sftringent, becaufe they contain
grofs and tartarous Parts, which fix and embarafs the
fharp and over-thin Humours, that caufe Diarrheas, Vo~
mitings, and Bleeding.

The immoderate Ufe of this Fruit is often perniciods,

becaufe that being endu’d with a grofs and earthly Juice,
as we have before obferv'd, it allo produces many grofs
Humours.  Befides, this Juice continuing to ferment &
great while in the Stomach and Bowels, grows eager,
pricks the Fibres of thofe Parts, and caules the Gripes,
and the Cholic.
: If you extraét the Juice of the Sorb-Apple, and lezve
it to ferment for fome Time, it becomes vinous, and like-
Perry.  Wefhall in the Place where we treat of Drinka-
bles, fhew how this vinous Tafte is produc'd.

The Sorb-Apple in Latin is called Sorba, from Sor-
bere to (wallow, becaufe thefe Fruits when ripe, are [oft
and eafy to fwallow,

CH AP XXY.
Of MEDLARS,

OU are to chufe fuch as are big, full ripe,
with a tender Pulp, and fweet and agrecable’

Tafte.
They prevent Drunkennefs, ftop Eoofenefs,
{trengthen,
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firengthen the Stomach, and hinder Vomiting s
Their little Stones are us’d in aftringent Compofiti
ons for the Belly, and are opening by Urine : They
are alfo efteem’d to be good for diminithing and ex=
pelling the Stone out of the Kidneys and Bladder,

Medlars eaten to Excefs do not ealily digeft ; they
incumber the Stomach, and hinder the Digeftion ¢
other Aliments.

They contain much Oil, earthy acid Salt, and
Phlegm.

In Winter they agree with young People of a bis
lious Nature, and fuch as have a weak Stomach. )

REMaARKS.

There isa great Likenefs between Medlars, and Ser-
wice-Apples, tor both of them ripen in the fame Manner,
and have very near the fame Virtues. In the mean,
time Medlars, which contain Principles that are more
united with the earthy Parts than Sord-Apples, are allo’
more zftringent 1

The riper Medlars are, the more they lofe their a-
firingent Virtue ; the Reafon is, becaufe according'to
the Meafure they ripen, their Salts get the Afcendant,
and free themflelves from the earthy Parts that do detain
them, and that do not a little contribute to their Aftrin-
gency. Again, the Juice of the Medlars when they are
green, is thicker and groffer than when they are ripe;
and Liftly, ficter to give a Confillency to the Liquors,
and put a Stop to their over-violent Motion,

The Leaves and Flowers of . a Medlar are aftringent
and ceterfive, and are made ufe of in Gargarifms, for
Isflaimmations in the Throat.

The Medlarin Latin is called Mejpilus, and alfo tri-
cocum, guafi trieffum, becaufe they contain'd but three
Kernels, tho' ufually they have four or five. =

]
i

CHAP

Ly
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CoHA-R XXV
Of NurTs.

OU are to chufe fuch as are large, ripe, frelh
and not rotten.
* Nuts kill the Worms, and are look’d upen to be
good againft Poifon, to provoke Wind and Sweat.
From dry Nuts they extraét an Oil, which have the
Virtue to clear, digeft, and fortify the Nerves, to
expel Wind, and to cure the Gripes in Women
newly lainin. .
The Ufe. of Nuts, efpecially dry ones, incom-
mode the Throat, the Tongue, and the Palate:
Nuis are alfo hard of Digeftion.
_ They contain much Salt, Oil, and earthy Parts.
They agree with old People, and thofc of a phleg-
matic and mielancholy Conftitution.

ReEMAREKS.

Nuts talte well enough when they are frefh, but as

they grow old, fo they become aily, and alfo difagreea-
- ble to the Tafte, and prejudicial to Health. In fhort,

as they dry up, fo they lofe the watry Moifture that
‘ferves to diffule the fharp Saltwhich is naturally to be
‘met with in Nuzs, and which afterwards growing more

aftive and pungent, produce many ill Effetls, by prick-
s ing the Parts they come at.

Dry Nuts are yet more hard of Digeftion, becaufe
they Pulp is become (olid, compaét, and fo united in its

 Parts, that it will not witheut much Difficulty ferment
5 in the Stomach.

A Nut is cover'd with two Rinds, the one, which is
call'd the Hufk, is asit were flethy, green, and us'd by
Dy‘r.rs; the other is hard and woody : this is that which

(35 next to the Nus itlclf, and they commonly call it the
! 5 Shell;
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Shell ; thofe two Rinds are fudorific, and drying ; they
ale the lalt with Sarfaparilla, and Gwaica, in Diet~
Drinks. .

Preferv’d Nuts are very agreeable and wholfome ; they
fortify the Stomach, give a good Appetite, corre
Stinking Breaths, and provoke Seed, but they do nog
produce thofe ill Effeéts which dry Nutsdo, becaule the
Sugar hath allay’d and embarra(s’d their fharp Salt,

They take the principal Ingredient of the Antidote
ufed by Mitéridates againft Poifon to be Nuts, to which
a few other Things were added.

They alfo fay, that Galen prepar’d his Déacaryon, or
Dianucum of the Juice of Nits, with which he mix'd
fome Honey, to make the Compofition agreeable,

The Nut-Tree and Nuet are in Lgtin called, Nux, &
Nocere, to hurt, and that for feveral Reafons: Firft,
becaufe the Nut produces many ill Effets, as we have
before obferv’d. Secondly, becaule the Smell of the
Nut-Tree caules the Head-ach, and makes many People
giddy ; and laftly, becaufe 'tis obferv'd that Plants grow
but indifferently under the Shade of the Nut-Tree ; wheres
fore they are ufually planted in remote or By-places, ac-
cording to the following Lines.

Me, fata ne ledam, (quoniam fata ledere dicor,)

Cultus in extremo margine fundus habet,

The Nut is allo called Fuglans, guafi Fovis Glam,
becaule that in ancient Times People fed upon deoras;
but afierwards having found out the Nus, which is more
pleafing to the Tafte than an deorn, they honour'dit
With the Name of Fupiter's dcorn.

Lafily, the Nut is alfo nam'd Nux Regia, becaufe the!
Nut-Tree was brought from Perfia, by the Kings of
Rome, and cultivated in feveral other Places,

CHAZR
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CHAP XXVIIL
Of E1LBERTS,

Y O U are to chufe fuch as are large, full grown,
and each havinga Kernel that is almoft round,
reddifh, full of Juice, of an excellent Tafte, and
not worm-eaten. 3
Filberts are more riourifhing than Nuts; they are
| peéloral, binding in Refpett of a Stool, but work
- by Urine. .
- They are windy, and hard of Digeftion.
They contain a middling Quantity of volatile and
effential Salt, much Oil and earthy Parts.
The moderate Ufe of this Fruit agrees atall times,
' with every Age and Conftitution, provided there
" be a good Stomach.

REMARKS.

The Filbert is a Fruit well known; they are of a
different Bignefs, grow upon a common Shrub in Hed-
. gesand Woods, and the fame is allo planted in Gardens.
o Filberts, aswell as Nuts, contain a great Quantity of
~ Oil, and the fame js eafily extrated. In the mean time
_ Filberts have a more agreeable Tafte than Nurs, becaufe
" their Salt is not fo fharp as that of Nuts, and that it is
_‘alfoclofely united to the oily Parts.
:' . Filberts are peftoral and nourifhing, becaufe of their
“oily Parts ; they alfo are of a binding Nature, by reafon
of their earthy Principles, which communicate a greater
Confiflence to the Liquors, and fwallow up the over-a-
bundant Moiftures that loofen the folid Parts. In the
mean while they are hard of Digeftion when immode-
rately ufed, becaufe of their folid and earthy Subftance.
it The Hufks or Covers of the Filberts are aftringent,
and proper for binding the Body, but provoke Urin;:.
They
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They cover Filberts with Sugar, and make Comfits of
them of an excellent Tafle ; they are commonly ufed
for a Diffart, and help Digettion.

The Filbert-Tree is in Latincalled Corylus, a ragva
wux, 2 Nut, as much as to fay a fmall Nes,

Filberts in Latin are nam'd Avcllane, quafi dbelline,
a Name taken from a Town in Campania, formerly caligd:
Abella, where thele Trees were very common. i

They were alfo called Pontice, becaufe that accord-
ingto the Account given by Pliny, they were firlt brought
from Pontus. @ |

C H A P XXVIII,
Of ALMONDS, ]

HERE are two Sorts of Almonds, viz. the

1 {iect and the bitter, each of which have their

peculiar Virtues. You ought to chufe fuch as are

new, large, plump, of an high Colour, and fuchas

have not been footed by the Weather, and have
grown in hot Countries, .

Sweet Albnmds are very nourifhing, qualifying,”
and peltoral ; provoke Spiting, caufe Sleep, in-
creale the feminal Powers, and are opening.

Bitter Almonds are deterfive, attenuate and rarify’
the grofs and vifcous Humours, provoke Urine, and*
are much us’d in Phyfic.

Sweet and bitter Aimonds, when dry, are hard ol
Digeftion, continue long in the Stomach, an
caufe Pains in the Head.

Sweet Almonds contain much Qil, but little Salt
and Phlegm.

Bitter Alminds contain more Salt in them than the
fweet ones, mueh Oil, and alittle Phlegm. '

Both the ene and the other agree atall times wi
every Age, and all Sorts of Conftitutions, provide
they be moderately ufed. y
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REMARKS. :

Almonds are Fruits much us'd in Foods, but fweet A7
wonds are more than the bitter ones; both the one and ~
the other grow upon.a Tree, in Latin call’d dmygdalus,
an Almond-Tree, which is cultivated in Gardens; i
Leaves are fo like unto thofe of the Peach-Tree, that
they can hardly be diftinguifh’d one from another. Their
Flowers do alfo much relemble thole af the Peach Tree,
with this Difference, that they are more whitith, and nog
purgative. g {

Atter your Sweet Almonds are bruis'd and fleep'd in
Water, they fqueeze a milky Juice out of them, which
is given to lean, confuamptive, and pleuretic People, and
does them a great Deal of Good ; the Reafon ot which
is, becaufe the Milk contains a great many oily, balla-
mic, and embarafling Parts, fit for nourifhing and refto-
ring the folid Parts, moderating the violent Motion of
the Humours, and allaying their Sharpnefs,

The Difference of Tafte between the fweet and bitter
Almends proceeds, in that there is lels Salt in the {wees
ones, and that this Salt is perfectly confin'd and coop’d
up by the ropy Parts, infomuch that it can make but 2
very {light Impreflion upon the Tongue.

The bitter ones, on the contrary, contain much fherp
Salt, which being but half embarafs’d with the oily
Parts, caufe a fironger but more difagreeable Senfation,
§5'c. 'This Salt allfo makes the bitter A/monds deterfive,
opening, and capable of rarifying grofs and vilcous Hu-
Rears,

Ic is faid, bitter Almonds poifon Foxes and Pouliry ;
they are allo reckon’d good to prevent Drunkennef:,
Plutarch upon this Occafion tells a Story of a certain
Phyfician, who liv’d with Drafas, the Sor of the Empe-
zor Tiperius, and who by the Ule of bitter A/monds, be-
came fo great a Drinker, that he was never made drunk, -
and out-did all that liv’d in his Time that Way.

They extract from fweet and bitter Almonds an Qil
much us'd in Phyfic. It is obferv'd, that that of the
bitter Almonds grows not fo foon rank, and will keep lon-
ger than that of fweet Almonds; the Reafon whcrwrhis,

E that
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that the bitter Almonds being endoed with more Salt
than the fweet ones, their Oil is alfo better and lefs fub-
jeét to ferment and corrupt. '
They put Sogar to fweet Almonds to preferve them,
and then they are very pleafant, and ufually ferved in
Diffarts. They alfo braylweet Almonds, and mix this
Palte with Sugar and Rofewater, and this they make
into Macaroons. Laftly, Almonds make up a Part of
feveral delicious Dainties, too long here to be defcrib’d,

C'H A P, XXIX;
Of PisTACHOES.

OU are to chufe thofe Piffachoes that are
heavy, very full, new, cf a pleafant Smiell,
and good Tafte.

Piftachoes are of a moift’ning and pe&toral Na-
ture ; they fortify the Stomach, create an Appe-
tite, and augment the Sced; they are opening,
and very wholefome for Jean Perfons, and fuch as
wvch a Pain in the Reins of the Back.

‘The immoderate Ufe of Piflachses heats too
much, cauwfes Dizzinefs, and Painsin the Head,

They contain a little volatile and eflential Salt,
and much Oil.

They agree at all times, with every Age and
onftitution,C provided they be moderately us'd.

REI‘-IARFTS.

Piftachoes, in Latin Piflacia, Phiflacia, or Fifiici,
are a Fruit both as to Bignels and Shape much like a green
Almond ; they are {ent dry'd into Europe, out of Pesfia,
Arabia, Syriay and the Indies.  Pliny reports, that Fitels
Jiusiwvas the firlt that brought them out of Syria into Jta=
dy, as Flaccus Pompeius, a Roman Knight, was alfo thﬂ;ﬁ i
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that carried them into Spain. They grow in Bunches
‘ppbn a Kind of fudian Turpentine-Tree, delcribed by

Theapbrafius.

This Fruit has two Rinds; the firft is tender, and of
a greenifh Colour, mix’d with red ; the fecond is white,
hard, and brittle. Its Almond is of a green Colour, in-
termix'd with red within, and green without, and of a
very agreeable Thafle.

Piftackoes are moift'ning, peftoral, and good for phthi-
fical and- nephretic Perfons, becaufe of their oily and
ballamic Parts, that are proper to produce good Effeéts.
They likewife fortify the Stomach, create an Appetite,
and improve Seed, becaule they contain fome volatile
Salts, which communicate a fweet and agreeable Heat
into thofe Parts they touch, When Piflachses are ufed
to Excefs, they heat too much, and caufe other ill Acci-
dents ; becaule the Heat excited by their volatile Salts,
is augmented in Proportion to their Quantity, and after-
wards incommodes the Party.

Confettioners, afier they have well clean'd the Piffa-
chaes, preferve them with Sugar, and then they have an
excellent Taite,

CHAP XXX
Of PINE-APPLES.

OU are to chufe fuch as are large, white,

tender; pleafing to the Tafte, and new; for
when they grow oldith, they acquire an infipid and
oily Tafte.

They are very nourithing, allay the fharp Hu-
moursiin the Breaft, and are good for phtifical and
confumptive People } they qualify the Heat of the
Urine, occafion’d by fharp and pricking Humours, "
and they increafe Milk and Seed.

They arc hard of Digeftion, and produce many

Ea grofs

e
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grofs Humours, and therefore ought to be mode-
rately ufed.
They contain much Qil, and but little Salt.
They agree at all times, with young Men of a
dry and bilious Conftituion,

"REMARKS .

Pine-Fruits, in Latin call'd Strobili, or Pinei, or Nu-
ces Pine or Coceali, are bony oblong Shells, wrapt up
in a thin light and reddifth Skin, each of which inclofes
an oblong, half-round, whire, tender, and well-tafled
Almond.  Thefe Shells are found in the fcaly Pine-Ap-
ple, and cannot be feparated from the fame, without
heating them in an Oven ; but then they open of them-
felves, and difcover the Shell contain’d therein.

The belt of this Sort of Fruit comes from hot Coun-
tries, fuch as Catalonia, Provence, and Languedoc.

Thefe Fruits by their oily Subflance fupply the Blood
Veflels with a chilous Juice, fit for refloring the folid
Parts, allaying the Sharpnefls of the Humours, and in-
creafing Milk. In the mean time this Fruit having a
Puip-that is fomewhat folid, is not fo eafy of Digeftion,
and produces many grofs Humours,

You may from Pive Leawves extraft an Qil, which i
pettoral and fofiening,

Confetlioners preferve them with Sugar, after they
have for fome time fuffer’d them to be heated, in order
to {cour them,

v

C HA P XXRT
Of CuESNUTS. =
HERE are two Sorts of Chefuuts, viz. wild

and Garden ones; the laft are larger and bet-
ter tadied than the other, You fhould, in Refpect
1G]
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to both Kinds, make Choice of the largeft you can

get, fuch as are plumpeft and moft pulpy.

They are very nourifhing and aftringent ; their
Rind is rfiade ufe of to ftop the Whites in Women.

Chefuuts are hard of Digeftion, produce grofs Hu-
mours, and caufe Wind.

Tkey contain a little Salt, much Oil and Earth.

They agree in cold Weather with young bilious
People, and thofe who have a good Stomach ; but
melancholy and old Perfons, as alfo thofe who abound
with grofs and tartarous Humours, ought to abftain
from them.

REMarRk S,

Chefnats are Fruits that grow plentifully in feveral
Places, and ferve to feed a World of People; they are
cover'd with a hard Skin, and guarded on all Sides with
_Points. This Skin and Shell opens into three or four
Parts, as foft within as Silk, and contains one or more

Chefnuts. Thele Fruits, when they are large, are by
‘the French call'd Marons, molt of which are brought
“fromr Piwares and Limafin. :

Chefnuts sre very nourifhing, by reafon of the oily
Parts which they contain ; they are alfo aflringent, be-
cau_fe of their profs, earthy, and unrarified Subftance,
which fixes and ltops the violent Motion of the Hamours ;

this fame Subitance renders Che/muts hard of Digeftion,
ape to produce grofs Humours, and canfe Wind ; for
which Reafon they ought always to be well dreft and or-
der’d before they are us’d, and mix'd with fome Things
which may promote Digeftion in the Stomach.

After you have gather’d your Chefauts, they fhould be
kept for fome Time before you eat them, for they will
be thereby better relith’d, and more wholefome, becaufe
of a {mall Fermentation wrought therein, which a little
elevates the Parts of the Che/nuts, and makes them more
ealy of Digeftion.

They make, in thofe Countries where no Corn grows,

“Bread of Chefuuts, which Ethey'ﬁrﬂ dry, and then reduce
: 3 it
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it to Meal; this Bread is lumpifh, heavy, and hard of
Digeltion. ]

Chefuut in Latin is called Caflanea from Caflanun,
a Town in the Province of Magnefia, from whence Clef~
nuts were formerly brought.  Galen, in his fecond Book
of the Nature of Aliments, reckons Chefnuts in the Num-
Le- of Acorns, and one of the firft Clafs amonglt them,
Theophrafius and Diofcorides call it Ails Barais, 1. €. Fu-
piter’s Acarn, y

C H AP, XXXH,
" Of OL1vVEsS,

OU ought to chufe fuch as are large, pulpy,
well preferv’d and tafted, and thofe that have
been cultivated in hot Countries.

They create an Appetite, fortify the Stomach,
diffolveand expel the vifcous and grofs Humours fixd
there, reprefs Reachings, and are alittle nourifhipg.

They produce no ill Effects, unlels they are us'd
to excels.

They contain much Qil, Phlegm, and effential
Salt.

They agree in cold Weather with any Sgrt of
Ageand Conftitution, provided they are good, and
well preferv’d. :

REMARK S

O/ives are oblong or oval and juicy Fruits, larger or
fmal'er, according to the Country they grow in: Care
muit be taken to gather them before they are ripe, and
then they have a harfh bitter Tafte, not to be endured,
‘becaufe their Salts are clogz’d and (wallow’d up by the
earthy and grofs Parts. i if

Ofives are preferv’d with Water and Salt, and then.

ciey
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they become pleafing to the Tafte; the Reafon is, be-
caufe the Liquor of Brine caufes a litcle Fermentation in
the Oliwes, by the HeiE thereof the Salis free themfelves
by Degrees of the earthy Parts that do retain them ; and
afterwards with more Lightnefs and Delicacy prick the
nervous Fibres of the Tongue. i _

The Brine produces another good Effed in the Q!x:ve; i
for by its faline Parts it ftops up the Pores of this Fruis,
and prevents the Air from entering too much into it, alnd
thereby caufes a confiderable Fermentation therein, which
deftroys the Fruit, and foon rots them,

Ofiwes well preferv’d create an Appetite, by gently
pricking the Sides of the Stomach, not only by their a-
cid Salts, but alfo by thofe communicated to them by
the Pickle. They alfo bind up and fortify the Stomach
by their earthy Pares, which fwallow up the over-a-
bounding Moiftures that relax the Fibres of that Part.

The Picholines are Olives cut in feveral Places, and

« then fteep’d in Pickle ; they are fooner in a Condition to
be eaten than others, becaufe that by the Help of the
Incifion made in them, the Brine or Pickle is fooner
and more effetually commaunicated to their whole Sub-
ftance.

Oil of Olives is much us'd in Aliments ; it is of a qua-
lifying, mollifying, anodine, diflolving, and deterfive
Nature, good for the Cholic and Bloody-flux, and is
prepar'd in this Manner. J

They ge) together in November or December, a great
Quantity of full-ripe Oliwes, und lay them by fora Time
in lome Corner of the Houfe, where they are heated,
and thereby become purified of their watry Moifture ;
then they grind them in a Mill, and put them into Rufh
or Palm Frails, plac'd on the Top of one another Prefs-
ways, and the firlt Oil that comes from them, is called
Firgin's Oil.

They fprinkle the Olives with warm Water, and by
prefling them a-new, and flill the more, there comes a
go0d Oil from them,

This done, they ftir the Oliwes again, and (prinkle
them with hot Water; from which, thus order'd, there
Plzocet;;ls another Oil, full of Dregs, and notfo good ag
the reff. .

E 4 Thefe
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Thefe Oils are eafily feparated from the Water, be-
caufe they (wim at Top ; but they find 2 Kind of Lees
at the Bottom, which the Antients call dmurca.

Thofe O/iwes of which you defign to make Oil, muft
ripen ’till they are even rotten ; and the Reafon is, be.
caufe the fulphurous Parts in them have had Timeto
di‘engage themfelves from thefe grofs Principles, which
before fix’d them, which we know by the fweetith and
oily Tafte that then they had. They alfo let them fer-: ]
ment for fome Time before they prefs them, that fo thofe
fulphurous Parts may free themfelves, and be more fullp
fep-rated from the watery and {eline Parts, with which
they were united in the Fruits. Here it is to be ob-
ferved, that you cannot extra& a Drop of Oil from green
Oliwes, but only a wvilcous Juice ;. becaufe their oilp
Principles are very fri@ly united with their other Prin- |
ciples.

IThe Leaves of the Ofiwe-Tree are aftringent, and fit
to {top the Bleeding of the Nole, and Loolenels. -

There are certain wild Ofive-Trees that grow nearthe
Red-Sea, from which there fweats out a Gum, that flops
Blood and cures Wounds.

The Olive Tree in Latin call'd Olea, comes from
the Greeh Word iraia, which alfo fignifies the (ame
Thing, |

CHAP XXXIIIL
Of DaTes.

YOU ought to chufe fuch asare new, large,
fweet, full of Juice, yellow, ripe, of a firm
‘Pulp, that is eafily fcparated from its Stone or Ker- |
nel, and has not been worm-caten; thofe are the
beft, that come from the Regency of Tunis and

Barbary.
Dates are of a moift’ning and qualifying Nature,
very nourifhing, ftop a Cough, are a little deterfive,
aftringent,,
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aftringent, and proper for the Difeafes of the Throat;
they are look’d upon to be good for ftrengthning 4
Child in the Mother’s Womb.

They produce a great many ill Humours, and
therefore thofe who feed upon them become full of
the Scurvy, and foon lofe their Teeth ; they arehard
of Digeftion, and catife Obftruétions in the Bowels.

They contain much Qil, Phlegm, and effential
Salt. :

They agree at all times with any Age, and with
all Sorts of .Conftitutions, provided they be mode~
rately taken,

REMARKS,

Dites are oblong, round, pelpy, yellow Fruits, a lit-
tle more thick than long, and agreesble to the Talls.
It contains a very hard, long, round, or greyifh Stone or
Kernel, wrapp'd up in a fine thin and white Skin ; they
grow upon a large Tree,. in Latin call'd Palma, and in:
Englyk the Palm-Tree. ~
* Thefe Fruits are not much us'd amongft.us, fave Jn:
Phyfick ; but they are much eaten in Syria, Egype, 4fii-
¢a, and the Tudies; they never become (weet in thofe
Parts of Spain that border upon the Sea, but retain zn
unpleafant and harfh Tafte. Some Authors report, that
feveral of the Eaftern People have made Bread and Wine:
of Dates,

Dates confift of many oily and embarafing Parts,
which render them moift, nourithing, and proper to al-
lay the fharp Humours in the Breaft, and flop Coughing ;
they are alfo deterfive, aftringent, and good for Diftem:-
pers in the Throat, becaule they contain a grofs and
earthy Juice, full of effencial Salts, and capable to pro~
duce good Effefts. '

The Date-Tree in Latin is called Daflylus, becaufe in
Shape it is much like one’s Finger, nam’d Adxrernd- in
Greek.

It is alfo in Latin called Phanicobalanus, which iy
: E g Como
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compoundcd of C[,«ém.f, Palma, a Palm-Tree, and Bala-
aus, an Acorn, i. €: a Palm- Acorn. :

The Paim-Tree in Latin is pam'd Palma, & mahapn,
manus, a Hand, becaule the Leaves of this Tree aze
like an open Hand.

C H A P. XXXIV.
Of CaPERs.

OU are to chufe fuch as are green, tender,
well pickled, and of a good Tafte.

They are opening, provoke Women’s Terms, and
are good for fuch as are troubled with Afthmas,
the Spleen, and Obftructions in the Bowels: they
create an Appetite, fortify the Stomach, kill the
Worms, and increafe the Seed,

Capers, if us'd moderately, do no Mifchief ; but
. when taken to Excefs, they heat, and a little too
much rarify the Humours,

Capers contain much effential Salt, and a little
Oil.

They agree in cold Weather with old People, of
2 phlegmatick and melancholy Conftitution.

REMARKS.

Capers are a Sort of Tufts or Flowers, that grow on
the Tops of fome particular Branches of the Caper-Tree,
When they have attain’d to fuch a Bignefs, then they
gather and preferve them with Waterand Sale.  If you
fhould tarry longer before you gather them, they will o-
pen into a white Flower with four Leaves, in the Form
of a Crofs, and then cannot be preferved,

Preferved Capers are much uled in Ragouts, rather for
Sauce than Food ; they are preferv’d for two Reafons:

In che firlt Place, in order to divelt them of that upplea-
: fant

il

~
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fant Tafle they have ; and fecondly, that they may be
the longer kept. We have already given an Account
how the Salt produces thele good Effects, when we fpake
of Olives. .

The chief Virtue of Capers confifs in the effential
Salt which they contain, which being endued with much
Motion and Solidity, makesits Way through, by bruifing
and attenuating the grofs Things that ebitruét its Mo-
tion.

The Bark of the Caper-Tree, and that of its Root al-
fo are us'd in Phyfick ; they have the fame Vertue, and
contain the fame Principles a5 Capers.

The green Flowers of a Spani/e Broom being prefer-
ved as Lsap:n are, have very near the fame Tafte, and
produce the fame Eftedts,

Capers in Latin are called Cappares, a Capite, a Head,
becaufe they refemb'e fmall Heads.

CHA P XXXV.
Of BEaNs.

T HERE are two Kinds of Beans, wiz. the

Garden and Field Boan; the firlt are flat,
fometimes bizger and {ometimes fmaller, ufually of
a whitifh Colour, and fometimes of a red Purple =
They are contain’d, to the Number of five, in a
thick, long, pulpy Cod, made up of two Sides; the
other Beans are oblong, blackith, whitifh, or vel-
Yowith, and growing, as well as the other, in Cods ;
but they are fimaller, and of a rounder Form. You
are to chulé, of cither Kind, fuch as are tender,
well-grown, unfpotted, and that have not beers
worm-eaten.

Beans caufe Sleep, allay the Sharpnefs of Hu-
mours, provoke Urine, remove the Megrim, and
asc very mourifhing ; they are deterfive and binding,

when
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when taken in Decolions 5 they alfo make Floug¢
of them, which isus’d in Cataplafms, for diffolving,,
foft’ning, digefting, and forwarding Suppuration.
Beans are windy, and caufe the Cholic.
They contain much Qil, and eflential Salt,
They agree at all times with young bilious Per~
fons, and thofe who have a good Stomach. 1

REmMarks.

Beans are a Pulfe much us'd for Food ; they contain
oily and balfamick Juice, which promotes Sleep, by em-
barafling the animal Spirits a liude,. and throwing them
into a Kind of Repofe. This Juice is alfo:proper to
give good Nourithment, and to allay the Head-ach, by
foftening the fharp Humours that caufe it.

-In- the mean Time, Brans are lomewhat of a vifzons
Subftance, which when it ferments and rarifies in the:
Bowels, fometimes caules Wind and Cholie.

They dry Beans, in order to keep them the longer,.
but they have rot fo good a Tafte as they had before ;
and that in ail Probability, becaule in the drying of them
they lofe fome volatile and exnlted Parts, which contri-

jute to make them of a more pleafing Tafle:

The Stalks, Leaves, Cods, znd Flowers of Beansbhe-
ing taken in a Decotlion, are foftening, opening, and
cooling.

There is a- Kind of Bean brought from America, of
the fame Form and Colour as ours, but fmaller. This
Bean is fcparated in the Middle by a{mall and thin
Skin, and has quite another Vertue than our ordinary
Beans, forit very violently works both upwards andi
downwards.

Brans in Latinare called Faber, from Qayes, comedire,,
0 ¢at, bscaufe People eat a great deal of this Pulle.

B
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CHAP XXXVI.
Of PEASE.

THE RE are tErce Sorts of Peafe; the firfk

are almoft round, of a green Colour at firft,

“and as they dry, they become cornet’d, white, or

pellowifh ; thefe Peafe are contain’d in longith, cy-
lindrical Cods, compos’d of two Sides; the fecond’
are large, angulous, party-colour’d, white and red,
and grow in large juicy Cods ; the laft are white,,
fmall, and contain’d in fmall Cods; thofe of the firft
and third Kinds grow in Fields, and thofe of the fe-
eond are fown in Gardens: When you come to
chufe of any Kind of them, pitch upon thofe that
are tender, new, and net worm-eaten.

Peafe qualify the fharp Humours of the Breaft,.
ftop Coughing, affurd good Nou:i hmeat, are molli-

~ fying, and a litdle laxative,

They are windy, and bad for thofe who are fub-

| je&k to Gravel.

They contain much Oil, effential Salt, and Phlegm.
They agree at all times, efpecially with young

. People, and almoft all Sorts of Conftitutions, pro-

vided they be us’d moderately.. In the mean time,
as for thofe Perfons who are full of grofs Humours,,
Peafe docs not agree well with them.

REMarRks.

Peafe are a Pulfemuch us'd for Food ; the fmaller and
greener they are, the better is their Tafte ; and thus they
are ferv'd to the Tables of People of Quality, and fuch

" 8s are for nice Eating,

. They alfo dry Peas, that they may be the longer kept,
: bue
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but they have not when drysthat Tafte they had before;
for the fame Reafon that we have already given about
dry Beans. -
* Peafe produce the greateft Part of their good Effefts,
by the Help of their otly and balfamick Parts, which em-
birafling the tharp Humours of the Breaft, ftop Coughs;
and by eafily condenfing in the Vacuities of the folid
Parts, repair and nourifh them. The firlt Pornidge or
Boiling of Peafe is {oftening and laxative, becaufe itis
fill'd with the more diffoluble Salts of this Pulfe ; thele
Salts irritating and pricking the inteftinal Glands, caufe
them to let pafs through their Pores, a greater Quanti
of ferous Matter than they were wont to do,

Peafe contain a vifcous and thick Juice, which caufes
Wind, and produces grofs Humours, and therefore they
are not good for thofe that are troubled with Gravel.

There are other Sorts of Peafe, which they call CGhick-
peafe, which are white or red, black or purple, and
kave the fame Taflte as your common Peafe ; theyare
in Shade almolt like the Head of a Ram, and therefore
this Plant has been called Cicer arietinam. They are
contained in fmall Cods like Bladders, and not much us'd
for Food, but more in Phyfic ; the red ones are efteem’d
hefore the others.

Chick-peafe provoke Urine, Women's Terms, and al-
lay the tharp Humours of the Breaft ; they make Ufe of
them by way of Decottion for the Stone and Cholic in
the Reins.

Peaje in Latin are called Pija, a wécs or wicw, cecidity

_it is fd@llen, becaufeif youdo not {uftain the Plant where-
on Peafe grow, it falls.

It is alio faid, that Peafr came from the City of Pifa,
where they grew formerly in great Plenty.

CHAP XXXVIIL
Of Frexcu and KipNEy-BEANS,

HE Y eat French-Beans cither in the Cods
without 3 they make ufc of them in th
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Cods, when they are green, tender, and youngs;
but as {oon as ever they grow hard and whiter, and
that the Bear is come to a certain Bignefs, they fhell
them : Thefe Reans, which dre like a fmall Kidoey,
are ufually white, and fometimes red, black, or
fpeckled : You ought to make choice of fuch as are
tender, well-grown; plump, not worm-eaten, and
may be eafily boiled.

;'r':m‘b Beans provoke Urine, and Women’s
Terms; they are very nourifhing, and of a diffolv=
ing, qualifying Nature ; they make ufe of the Flow-

" er of this Bean in Cataplafins.

French Beans are windy, burden the Stomach, and
fometimes caufe Reachings, and Inclination to vomit,

They contain much Oil, effential Salt and Phlegm.

They agree at all times, with thofe that have a
good Stomach, and are young and hale ; but weak-
1y People ought to abftain from them.

. REMARKS.

They fow Fremch-Beans in the Spring, and fometimes
after Harveft, for it is a Pulfe much us’d when young 3
they have then a good Tafte, but when they caufe them
to be dried for the prel‘enrinf them, they have not that
agreeable Talte they had before ; but are fubjet to the

_ fame Alterations as dried Beans and Peafe.

The white French-Beans are the moft common, but
they are not the more delicious ; the red ones are much
better tafted, and more wholefome, for they are lefs
windy, and eafier of Digeftion ; and the Reafon of this
Difference may be, that the red Fresch-Beans have more
exalted Principles in them, which may be known from
their red Colour, which ufually proceeds from a ftrong
Attenuation and Rarifying of the fulphorous Parts.

We have taken Notice, that thole Freach-Beans which
are {ooneft boiled, are the molt wholefome, becaufe they
confift of a Subftance that is not much united and bound
wp in its Parts, and which eafily digefts in the Sm;:um:l:éi
A . s Brene
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French-Beans contain the fame Principles, and p
duce the fame Effeéts as Peafe ; and therefore to fet fon'h‘:}
their Vertues, we have no more to do, than to reafon in
the [ame Manner as we have done in Refpett to Ptafté
All the Difference we find between thefe two Sortsof
Palfle is, that Fremch Beans arc a litde more windy, and
harder of Digeition than Peafe, 4

French-Beans in Latin ure called Phafeoli or Phafeli,
@ Phajels, alittle Ship, becaufe it is pretended, that (haf‘j
Seed of this Pulfe in fome Meafure refembles a little Ship,

C H A P, -XX%VIL
Of LENTI1LS. al

HERE are two Sorts of Lentils ; thefirlt of
which are fmall, orbicular, thin towards the
Edges, raifed up in the Middle, round, hard, flat-
ted, white, yellowifh, or blackifh, and two or three
of them together in fmall Codsj thefe in Latin are
called Lentes minores : The other are twice or thrice
as big as thofe of the firft Sort, and you muft chufe
both of the one and the other, fuch’ as are plumpy.
and eafily boiled. s
Lentils afford indifferent Nourifhment, allay the:
Over-fervency of the Blood ; are deterfive and bind
ing, when you eat them whole, but laxative when'
the plain Decoétion of them is only ufed:
Lentils produce grofs and tartarous Humours, caulg
Obftruéions in the Bowels, and are look’d upon to.
weaken the Eye-fight. ;
They contain an indifferent Quantity of effential
Salt, and much Oil and Earth. :
Lentils agree at all times, and at any Age,
Perfons of ahot and choleric Nature, and p
matic Conflitution; but thofe who are me.
and abound with earthy.and. grofs Humours,
w0 abftain from them,
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REMarks

Lentils are much us'd in Lenstime ; they bind up and
qualify the too great Motion of the Humours, by their
grofs and earthy Juice, which thickens the Liquors, and
gives them a greater Confiftence than before,

Lentils loolen the Body, when us'd in Deco&ions, be-
caufe the Water diffolves no more than the eflential Salts
of this Pulfe, which are proper to produce this Effed,
leaving their earthy Parts behind, which chiefly contri-
bute to make the Lentils altringent, as we have obferv'd
zlready .

Lentils in Latin are called Lentes, a Lenis, faveet, bea
caule they formerly believed the Ule of Lentils would
make the Humours fweet 3 or becaule Lensils are {mooth,
and foft to the Tafte.

CH AP XXXIX.
Of WRfx ¢ v

Y OU are to chufe fuch Rice as is clean, white,
new, plump, hard, and fwells when it is boil’d.
Rice is foftening, thickens the Humours, mode-
rates a Loofenefs, increafes Seed, repairs and fupplies
the Parts of the Body with good Nourithment, ftops.
Spitting of Blood, and is good for phthifical and
confumptive Perfons.

Rice is windy, and heavy upon the Stomach, and
the over-frequent Ufe of it caufes Obftruétions.

It contains much Oil, and an indifferent Quantity
of Salt.

It is good at all times, and for Perfons of any
Age, whofe Humours are too fharp, and much agi=
tated ; and for thofe, who hiving impaired their
Strength, ftand in need of fome Food to reftore it.

3 R e~
Ll
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REMARKS.

The Plant that bears Rice is cultivated ih moift and
marfhy Places; for as Rice sbounds in oily Principles,
thole fat Earths fupply it more abundantly than others;
Of all the Parts of the Plant, there is none but the Grain
or Fruit that ferves for Food, aud the {ame is blackifh,
oval, and oblong, growing in Clufters, inclos'd in a yel.
lowifh, rough, little Cod, that terminates in a fmall
String. The ufual Way of drefling Rice is to boil itia
Milk : Tt isalfo fometimes put into Soup ; but the Eaftern
People ufe it altogether, and much oftner than we.

Rice is of a foft’ning reltoring Nature, and by itseily,
ballamic, and embarafling Parts, affords good Nourith-
ment: Iralfo flops Looferels and Spiting of Blood, in
thick’ning the fharp Humours a litele, by its vifcous
and glewy Juice, and thereby allaying the over-violent
Motion of them. >

In the mean time, Rées being clofe and compadt ipits.
Parts, is fometimes heavy upon the Stomach, and as it
does not eafily diget, but remaining a long Time in the
firlt Paffages, it ferments, rarifies, and caufes Wind
there: It may alfo canfe Obftruélions, by its dull and
grofs Juice, which ftopping in the fmall Pipes, hinders
the Liquors from circulating.

C-H A VR
Of GrRoorT.

O U are to chufe fuch as are new, well-clean’d,
white, and not mufty, and made of good Outs,
It is moift'ning and qualifying, and fit to emba-
rafs the fharp Silts in the Breaft, Blood, and other
Humours, to caufe Sleep, to cool, to remedy con=
fumptive Diftempers, and to afford good Nourifh-
ment to the Parts; they ufe it by Way of Decottis
on made with Water and Milk,
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Oatmegl lies a little too heavy upon the Stomach,
and caufes Wind.

It contains a middling Quantity of eflential Salt,
and much Oil.

It agrecs at all times, with every Age, and all
Sorts of Conftitutions, and efpecially with thofe
whofe Humours are very fubtil, fharp, and in an ex-
traordinary Motion.

ReEmMARKS,

Groot is nothing elfe but Oats, divefled of their Hufle
and outer Parts, and made into large Meal by the Means
of a Mill,

It is very commonly ufed ; they boil it in Water or
Milk : It cools and moiftens much, and produces many
other good Effefls ; becaufe it contains, as well as Rice,
oily, balfumic, and embaraffing Parts, which operate in

- the fame Manner as thofe of Rice do.

They allo ufe Birley-meal boiled in Milk or Water ;
and this Aliment well ordered, is very pleafing to the
‘Tafte, and has the fame Virtues as Groot, yet is not
quite fo nourithing.  You are to chufe fuch Barley-meal
as 15 new dreft, full, white, and dry: The beft 15 that
“brought from #itri in France.

‘They alfo of Milk and Flower make a very common
Difh, which moiftens, and is very nourifhing, with which
they feed Infants. [t is a Food very ple.fing to the
Talte, and very wholefome.

Groot in Latin is called Grutum, a Teive, whichfignis
fies the fame Thing.

COH ANPA KD,

Of MiLLET.

: O U ought to chufe Millet that is white, plump,
large, hard, fhining, and of a fweet and a-
. greeable Tafte, It

.
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It is Anodine, of a foftening Nature, pmpm-
fupprefs and embarafs the fharp Humours in the
Breaft : It isa little binding, and allays the too vig-
lent Motions of the Humours. .

Itis a little windy, eafy of Digeftion, and heayy
in the Stomach.

It contains much Oil, and a little effential Sa]t.

It agrees at all times, and atany Age, withPer-
fons of a bilious Conﬂlturion, and fuch as have a
good Digeftion ; but melancholy People, and thofe
that abound with grofs Humours, ought to abftain
from it.

REMAREKS.

The Plant which bears Millet grows eafily in muﬂf
fandy, and fhaded Places: Its Grain, which mdted,}l
much ufed for Foed, is fmall, almoft round or oval,
yellow or white, and wr apt up in fmall, thin, and ten-
der Shells or Husks. Of thefe, and Milk {ogether, they
make a Kind of Difh, which in Tafte is much like unto.
that of Rice: Millet is alfo much like unto Rijee inits
Principles, and the Effeits produc'd by it ; and all the
Difference between them is, that Rice 15 full more agq-
able and nourifhing than Millet.

The Seed of Millet being reduc’d into Flour,
ufled in anodine and diffolving Cataplafms.

Millet in Latin is Milium, becaufe the Grains of it
grow in great Numbers, and as it were by Thonfands,
upon the Plant that bears them.

C H AP XL
Of AN1SE

YOU ought to chufe fuch Anife-feed as i arge,
clean, plamp, frefh-gathered, of a good S
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‘and {fweet Tafte, yetintermix’d with a little agree-
able Sharpnefs. Lis
. Anife-feed fortifies the Stomach, expels Wind, is
cordial, allays the Cholic, increafes the Milk of
Nurfes, and fweetens the Breath.
The too frequent Ule of Anife-feed renders the
Humours fharp and agitated.
Anife-feed contains much fine Qil, and volatile
alt.
"It agrees at all times with old and phlegmatic
People, and with thole who are fubjeét to Wind and
Cholic, and have a weak Stomach, s

ReEMARKS.

Anife is a {mall Seed of a green grey Colour, which
is commonly called Greer Anife, to diltinguithit from the
other Anife-feed, which is preferv’d. The beft comes
from Malta and dlicant, and that from the laft Place is
not fo agreeable as the other,

Paflry-Cooks make very good Bifkets, wherein they
put Anife-feed, and allo put this Seed into other Compa-
fitions, in order to give them a good Tafte, and aroma-
tic Smell.

Anife feed helps Digeftion, and fortifies the Stomach
by its volatile and exalted Principles, which in this Part
excite a gentle and moderate Heat, and which attenvate
and diffolve the Foods contain'd therein.  Anife-fzed al-
fo expels Wind, by rarifying the vifcous Juices, which
by their heavy and grofs Qualities flop wp the Wind,

~ and hinder it to break out. Hence it is alfo that Anife-
Jeedallays the Chelic, thatvery often is caufed by Wind,

. and mull ceafe as foon as the fame is expell'8. Latftly,
Auife-feed [weetens the Breath by its aromatic Tafte and
Smell, and that proceeds from the volatile Salt it con-
tains ; which being join’d with the exalted Sulphurs, are

| fit to tickle, or rathier very lightly and tenderly to prick

. the lite nervous Fibres of the Tongue, and the inner

li Tunick of the Nole.

A

There is another Sort of Awife fied, called China or

t- Sibria



~ Of Foods made gf %getable:. |

Sdrm Anife, ard is of the Shape and Bignefs of the M
of a wild Gourd, but of the Tafte and Smell of our
Anife-feed, though fironger. Itis very rare in Europe,
the Chizefe mix it with their Tea, and Sherbet, to make
their Liquor more pleafant. This Anife ﬁm’ has the
fame Vertues, and every Way the {ame Prin:iplcs u"
ours.

Anifein Latin is Aﬂ'l_’ﬁd?ﬂ‘ quaft avially, quod cibi aﬁﬂ-
tentinm pracflat, becaule it creates an Appetite ; or elfe,
671 aiine vas wwrw.vperalles, quod tenfiones flatulentas faxm', |

becaufe it expels Wid, G, ‘
i

CHAP. XLIII
OFf B R E A D.

B Read differs according to the various Thingsit’
is made of, according to their refpective Pro-
portions, according as the Dough is prepar’d, and
according to the Way of baking it. The beft is*
that made of good Wheat Flower, wherein they. Y.
leave a little Bran, which is well kneaded, and'
fufficiently fermented, and laftly, well bak’d, with
a moderate Heat, fo that it ought not to be nctther
too hard nor too foft. It ought no to beeaten too
new, becaufe it will clog the Stomach, but you
oucht rather to ftay ’dll it is a little Rnllfh.

Bread is nourifhing enough, and good Food;
Bread-Cruft toafted is lnndm;_,, but the Crumb ufed.
in Cataplafins, foftens, digefts, fweetens, and dif~
folves.

Bread produces no ill Efte&s, unlefs eaten to Ex=~
cefs, or that it be ill made. For Example, when'
it is too much bak’d, or not enough, it is hard of
Digeftion, and heavy upon the Stomach. )

Bread contains much volatile Salt, Oil, and
Phlegm.,

Bre:
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Bread agrees at all times, with any Age and Kind

- of Conftitution.

REMARKS.

Bread is nothing elfe but Dough bak'd, and very nou-
rifhing, becaufe thofe Things of which it is made are full
of unétious, oily, and balfamig Particles. The Crumb
of Bread us'd in Cataplafms, is of a foft’ning, digefting,
and diffolving Nature, becaufe it contains many oily and
phlegmatic Principles, fit to render the Fibres of thofe
Parts more foft and fupple; and becaufe allo it does by

“its volatile Szlts open the Pores of that fame Part, and

attenuate and diffolve the grofs Juices got together there-
in,. The Cruft of Bread toafted, is of a binding Na-
ture ; and che Realon is, becaufe that being become ve-
vy porous and fpongy, by undergoing a Kind of Calci-
nation, it fwallows up the abounding Moiftures that relax
the Parts, and gives a greater Confillence to the thin
Liquors, that too eafily are evacuated.

Bread is fo neceffary a Food, that we cannot but take
the more Notice of it; we eat nothing almoft without
Bread, and even without it the moll Part of Foods which
we do eat would grow loathfome to us. There are but
few Nations that do not ufe Bread, but Wheat does not
grow every where ; feveral People make Bread, or fome-
thing that ferves in the Stead of it, of other Things.

It i faid, that in antient Times, inftead of Wheat,
they made Bread of Acorns and Beach-Fruit; and we
are aflured, that there are flill fome Peoplein the World
that do make ufe of them.

Chefnuts and Dares have alfo been ufed to make Bread
of, as we havetaken Notice before, in fpeaking of thele
Foods.

The Americans make a well-tafted Bread of the Roots
call’d Caffavee ; though the Juice bf thefe Roots is poifon=
ous, but lofes that ill Quality by being drels'd and bak'd.

Some Authors give us an Account, that in fome Pla-

L ces Ihey d;g a Kind of Mortar out of the Earth, which

they bring to a fine Flower, of which the People make

- Bread and Cakes ; thisindeed is very firange, and wants

 onfirmation.C

. In
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In the Maluccas, and divers Parts of the Eaft,
make ule of the Pith of certain Trees to make Bread of]
and the {ame by the Inhabitants of thofe Parts is called
Sagdu.

The Icelanders, Laplanders, and feveral other Nati-
ons, let Fith be dry'd and harden'd with Cold, which
they make afterwards to ferve them inflead of Bread,
Some People alfe about the Gulph of drabia, make
Bread of Flefh dried in the Sun; and they muft have
died of Hunger h:d they not feund out this Invention,
for their Land is (o barren, that nothing grows upon it,

Other People have dried the Flefh of feveral Animals,
and mixing the fame with the Barks of Trees, make
Bread of it. And in fome Places they make 1t alo of
certain Sorts of Nut fhells. In fhort, we fhould not eafi-
ly make an End, fhould we give an Account of the feve-
ral Ingredients, whereof Peoplz in feveral Parts of the
World have been oblig'd to make Bread ; either becaufe
their Soil will prodace no Corn, or becaufe they muft o-
therwile perifh with cruel Hunger, Father de Terire, in
his natural Hiftory of the 4nt:/les, fays of the Hland of
Guadaloupa, that the Inhabitants, for Fear of penthing
with Hunger, made Bread of the Fruits of a Tree
growing there, called Courbaria.

Of alil the Kinds of Corn ufed, Wheat is that which
makes the belt Bread, and is moft in Ule.

Wheat d:ffers very much, according to the Country
it grows in;; you*ought to chufe that that is clean, dry,
heavy, and plump. They lay it by for fome Time be-
fore it is ufed, that fo it may fweat out a Kind of Mol
fture thét is in it, and that its a¢tive Principles may bealit-
tle freed from the grofs Matters that do incumber them. ¢

Wheat contains much Oil and eflential Salt, and in
Latin is called Triticum, @ triturare, becaufe it is feps
rated from the Ear by Threfhing. :

The lefs Bian you leave in the Wheat Flour, of
which yeu make Eread, the more nourifhing and bettef
tafled the Bread will be; but on the other Hand, iti
karder of Digeftion, and heavier upon the Stomach, be-
caufe the (mall Parts of the Flour unite fo clofely one
with another, that there are hardly any Pores lefti
them, and that is it that makes the Bread fo ;ln

whet
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whereas on the contrary, when there isa little Bran
mix'd with the Bread, this by its grois Parts hinders too
clofe an Union between the Parts of the Flour, makes
the Bread more porous, and eafier to be attenuated by
the Fermentation of the Stomach. Moreover, the Brax
is deterfive, cooling, and produces other good Effets.

Rye is another Sort of Carn, of which the Northern
Nations ufually make their Bread: It isalfo us'd in other
Parts, but not fo much as Wheat : We mix it fome-
times with #'beat, in order to give a Sort of Tafle to
the Bread, that pleafes a great many People. It is not
fo nourithing 2s #'heat Bread, and is 2 little laxative.

It contains much Oil and effential Sale. It is call'd
Secale in Latin, a fecare, go cut, becaule 'tis cut in Har-
vell-time. _ ]

Barley isalfous’d to make Bread with, and the fame
is cooling, but not fo nourifhing as that of #heat or
Rye. Barley contains much Oil, and a little eflential
Salt. In Latin 'tis call Hordeum, a corrupt Name ; for
antiently the Word was Fordeum, @ @ogfn, Nutrimentum,
Nourithment ; becaule they made ule of Bar/ey for that
Purpole.

There are two Kinds of Oats, one thatis fow'd, and
the other wild, the laft of whichis notfo nourifhing as
the other, Galen pretends, that Oats are geod for nothing
but Horfes : However, they are often employ'd for the
Ufe of Mankind, as we have obferv’d in the Chapter of
Grost. Indeed inthe more Southern Countries they fel-

. dom make Bread of it ; but the Northern People, a-

mong whom other Sorts of Grain do not grow, make
Oat-bread, which is pocrilhing encugh, and ferves them
very well,  Oats contain much Oil and effential Sale: It
is in Latin call'd dwena, ab Awere, earnetly to defire ;
becaufe ‘uis excellent Food for Horfes, and they neigh
when they fmell ir,

Buck-avheat is alfo made ufe of in feverzl Places to
make Bread of, which is eafily digefied, but notfo
nourithing as ours: This Corn contains much Oil, and a
little effential Sale. In Latin *tis called Fagop)rfum, from
Fagus, a Becch tree, and the Greek Word, wugis, Wbeat ;
thut is, #beat whole Cora is liﬁi‘&e unto that of the Sen:df

Q
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of 'Beech: Itis alfo called Sarracenicum, becaufe it fora
merly grew plentifully amongft the Sarazens.

There grows in feveral Parts of Africa, Afa and
America, a kind of Corn called Mays, and fuch as we
commonly name Turkey-wheat. They make Bread of
t, which is hard of Digeftion, heawy in the Stomach,
and does not agree with any but fuch as are of a robuft
and hale Conflitution. It contains much Oil and effen-
tial Salt.

They allo make feveral Sorts of Bread of Millet, Rice,
and bearded Wheat, which is a Kind of Millet, Spelr,
and feveral other Grains ; but thefe are hard of Digel-
tion, and are not by a great deal fo well tafted as our
ordinary Bread.

In order to make good Beead, you ought in the firlt
Place to mix good Leaven with the Flour ; This Lea-
ven is commonly a fourith Dough, which being com-
pos'd of volatile and acid Salts, agitates and dividesthe
infenfible Parts of the Flour, by a Fermentation it ex-
cites therein, and renders the Bread lighter, more po-
rous, and eafier of Digeflion.

In the next Place, Regard ought to be had to the De-
gree of heating the Water you pour on the Flour ; forif
it be too cold, the Fermeuntation will be but imperfedt ;
but if on the contrary too hor, the Matter thereby fer-
ments too quick and too viclently,and fo corrupts and be-
comes four, as we fhall explain hereafter,

In the third Place you muft knead your Dongh well,
that it may be equally mix’d with the Leaven ; and alfo
thereby aflit the internal Motions of its infenfible Parts,

In the fourth Place, you muft for fome time leave it
well cover’d ina Place that is moderately hot, that fo it
may ferment enough and {well ; but if it continue too
long in this Condition, the acid Salts of the Flour hav-
ing time to raife themfelves confiderably above the o-
ther Principles, and fo to be difengag’d from the oily
Parts that do detain them, they do afterwards make the
Braad four.

Laftly, it is neceflary you have Regard to the Heat
of your Oven in baking Bread ; for if the fame be too
great, it hardens it; it too weak, the Bread remains

doughy,
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| doughy, will lic heavy in the Stomach, and be hard of
| Digeftion.
Unleaven'd Bread, call'd"in Latin, Panis afimus, is
nothing elfe but Bread without Leaven, i
That, that Dough or Paite, of which Bread is thade,
may be render’d finer, and of a more agreeable Tafte,
they mix it with divers Ingredients, and make of the
fame feveral Sorts of Pallries, too tedious to be mention’d
here : Only I fhall fay, People, ought not to ufe them-
{elves too much to them, not only becaufe they are al-
moft all heavy upon the Stomach, and hard of Digeftion,
but alfo becaufe we ought, asmuch as can be, to prefer
plain before compound Foods,
Bread in Latin is call’d Panis, from @coua, toeat;
orelfe from was, All, becaufe when one has Bread, we
may difpenfe with all other Foods.

C-H - DO XLIV:

Of CaABBAGES.

THere are feveral Sorts of Cabbages which they
fow in Gardens, and fuch ought to be chofen
that are tender, large, and full.

Cabbages are an indifferent Nourifhment, deter-
five, and heal Wounds: Their firft Liquor after
boiling is laxative, and thelaft aftringent : The red
Cabbage is more pectoral than the others, good for
the Pthific, and qualifying the fharp Humours of
the Breaft.

Cabbages producegrofs Humours, caufe Vapours,
and are hard of Digeftion ; and therefore they ufu-
ally boil them well before they are caten ; and they
alfo put a little Pepper upon them, in order to help
the Digeftion of themin the Stomach.

Cabbages contain an indifferent Quantity of Qil,
and much effential Salg and Phlegm,

Fa They
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They agree while they are tender, with young
People of a bilious and fanguine Conflitution ; but
as foon as ever they ceafe'to be tender, that is, grow
hard, they ought not to be made ufe of by Perfons
of any[Age or Conftitution,

REMARKS.

Cabbages are Plants well known, as being very com-
monly us'd ; they were much efteem'd by the Antients,
fince Chryfippus, Dieucles, Pythagoras, and Cato, took
the Pains to write feveral Volumes to delcribe the Na-
ture of them. The Jonians had o much Veneration for
them, thar they fwore by Gabbages, and were therein as
fuperititious as the Egyptians, who ‘gave divine Honours
10 Lecks and Ouwisns, for the great Benefits which they
faid they receiv’d from them.

‘The fi@t Boiling of Cebbage, T mean the Liquor, is
laxative, the laft altringeat ; becanfe their moft difloluble
Part, wiz. thé Saline, foon diffolves, and the Sa'ts prick-
ing the Inteflinal Glands a lictle, caufe a light Evacuati-
on ; but the fecond, on the contrary, finding in a Man-
ncr no more Salt to be difioly’d, receives nathing
but the mlore earthy Subllance of the Cabbage, which 15
yroper for thick’ning the Liquors, and giving them a
greater Confillence,

Hipprerates caus’d Cabbages to be boil'd twice, and
then prefenib’d them to be eaten by thofe who were trou-
bled with the Gripes, Bloody-flux, or Spiting of Blood ;
by this Means Cabbages were divelted of their Eurgin
Quatity, and nothing but the groffer Pare is left behind,
which s the more aliringent, according to the following

Lime:

Fus caulis folvit, cvjus fubflantia fringits

Red Cabbages are more peétoral than others, becaufe
they contain uioré oily and vifcous Juice, that is pro-
per to intangle. the fharp Humours of the Breaft: OF |
thiefe they make a pedtoral Syrup, that is very good and
wholfome, and much us'd in Phyfic, :

. . 1 Caﬁiaé,l l
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Cabbages in Latin is nam'd Braffica, aw 5 Bealin

worare, to eat ; becaufe the Cabbage is of the firll Rank
of He rbs that are edible.

C HA P XLV.
Of ARTICHOAKS.

HEY are fow’d in Gardens, and us'd for
Food, you ought to chufe thofe that are large,
tender, and plump.

They are of an opening Nature, remove Ob-
firu&tions, area Cordial, and caufe Sweating ; they
are likewife very nourifhing, purify the Mafs of
Blood, and promote Seed.

Raw Articheaks are windy, hard of Digeftion,
and heavy upon the Stomach ; whereas thofz that
are boil’d are ealily digefted, and produce no ill Ei-
felt.

They contain much Ol and clzntial 8alt,

Artichoaks agree in cold Weather with old Peo-

ple, and fuch as are of a phlegmatick and melancho-
ly Temper.

ReEmMARKS

An Artichoak is a Kind of Thiftle. Itisobferv'd that
it grows very ealily in thofe Soils where they throw
Cinders ; the Reafon is, becaufe there is much alkali
Salt in thofe Cindars, which produces much Good ; fin

that Salt prefently mixing with the Earth wherein drri-

¢hoaks are planted, attenuates and rarifies the Jaices
thereof,. which being grown more fubtil, do the more
eafily pals thro’ the Poresof the Root, and cdifperfe
themfelves into all the Parts of the Plant. Moreover,
this alkali Salt, receiving a volatile Acid into its Pores,
which flutters continually in the Air, aflumes a ney

3 Form,
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Form, and becnmin& a nitrous Salt, half fix'd and half
volatile, afterwardsdoes diftribute itfelf into the Pipes
and Channels of this Plant, ferves for its Vegetation,
the Purification of its Juices, and the increafing of the
Quantity of effential Salts, wherewith this Plant doth a.
bound.

Every Body attributes the Vertues of increafing Seed
to the drtichoak ; I believe thofe pungent and tharp
Things wherewith we {eafon Artichoaks, {uch as Pepper
and Salt, contribute more than Ar#ichoats to it. In the
mean time, as they contzin many oily and balfamic Parts,
wnited with eflential Silts, they may increale the Seed,
which is alfo very oily and falyi'ne. Artichoaks allo re-
move Obftrutions, are of anopening Nature, and pro-
voke Urine by their nitrous Salts which diflolve and at-
tenuate the vifcous and grofs Matters. they meet with,
and opens the Pufl ges they are to go through.

The Latin Word Cinara, which fignifies an Artichoak,
according to the Opinion of fome, is deriv’d from a
Maiden call’d Cinare, which the antient Fables fay,
was chang’d into an Articheas ; or elle, a Cinere, Alhes,
becaule, according to the Obfervation we have already
made, Articheaks grow eafily inthofe Places that are co-
ver'd with Afhes,

" Artichoak in Latin is call'd Scolymus, from oxine;, Af-
per, rough and pricking, becaufe it pricks when itis
gouch’d.

CH AP XLVL

Of SPARAGRASS,

OU are to chufe fuch as are large, tender,
well grown, of a good Tafte, and fown in
Gardens.

They are of an opening Nature, diffolve the Stone
in the Kidneys and Bladder, help Women’s Terms,
remove Obftru&tions, are eafy of Di-:reﬂion,land
ft omachical, but afford but little Nourifhment.

Sparagrafs
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Sparagrafs eaten to Excefs fharpen the Humours,
and heat a little ; and therefore Perfons of a bilious,’
Conftitution ought to ufe them moderately : They:
caufe a filthy and difagreeable Smell in the Urine, s
every Body knows.

They contain much Oil and effential Salt.

They agree at any time, and any Age, with Per-
fons of a phlegmatic and melancholy Conflitution.

REMARKS,

Sparagra/i are too well known to require a particu-
lar Defcription in this Place ; that which is to be obler-
ed concerning this Plant is, That when they have at-
tained to that Bignefs and Maturity as renders them fit
for eating, if they be fuffer'd to grow longer, they will
attain to the State of a Shrub, and {pread into feveral
Branches, full of fmall and tender Leaves, and of
Flowers which fade after fome Days, in the Room of
which comes a fmall fpherical Berry, containing divers
hard Seeds. Sparagrafs are much uled for Food in the
Spring. They are fown in Gardens, and are beter and
larger than thofe that grow in Meadows and Fields.

The effential Salt which is contain’d in Sparagra/i in
a {ufficient Quantity, is very proper to penetrate into all
the Recefles of the Parts, there to diffolve the gluti-
nous and embarafling Subitances they meet with, and to
make a Paflage into all the Pipes, by breaking and re-
moving the Obftacles that are in therr Way ; and thisis
the  Reafon, that Sparagrafs taken inwardly are open-
ing, and good for the Stone.

Sparagrafs in Latin is called Afparagus ab afperg ende
{prinkling, becaule tis convenien: to water them,

E 4 C AR,
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CHAP. XLVIL
Of Hors,

H OP-TOPS, while they are young and ten~
der, are us’d for Food : They boil, and ina
Manner drefs them like Sp:rmgraﬁ.

Hsps ftrengthen the Bowels, purify the Blood,
provoke Urine, and are us’d for the Diftempers. of
the Liver and Spleen.

‘They are a little windy, hard of Digeftion, when
the Stalks are become hard and full of Leaves.

They contain much Qil, and efiential Salt,

They agree, while they are tender, with any
Age, aund all Sorts of Couftitutions.

REMAaRKS

Hop is a Plant whereof there are two Sorts, wix.
the Male and Female ; the laft differs no otherwife from
the other, but that it is lower, not{o fair, and bears
Fruit but feldom : Both of them grow on the Banks of
Rivalets, in Hedges ; and as they grow up, twift them-
felves about the neighbouring Plants, The Male is cal-
tivated in England, Flanders, and other cold Coun-
tries. Its Flower and Fruit are us'd in the Hopping of
Beer.

Hops were unknown to the Antients, according to the
Account of Pifanellus ; however, tisa very wholelome
Plint, and produces good Effeéts, It purifies the Blood,
by caufing a fmall Fermeatation therein, whereby thole
Parts that fhoul i not be there, icpirate themfelves, and
get out of the Body, either by Sweat, Urine, or fome
other Way. 3

Hop Syrap is a good Remedy in malignant andﬂpcﬁl—
lential Fevers ; becaule it diffolves and expels a Coigu-
Jetfon in the Blood, which perhaps is more or lefs the !
Caule of almoft all Fevers. ané -
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-* Heps in Latin are called Lupuli, & Lups, a Wolf ; be-
caule 'tis pretended, the Wolf ufually hides himfelf un-,
der the Covert of Hop-Branches ; and as thele Branches
are very weak, they ufually bend downwards as it were
by Way of Humility, which is the Reafon they have al-
fo call’d this Plant, Humulus.

It is alfo nam'd Sa/icZarins, & Salice, a Willow, be-
caufe 'tis (aid, they grew antiently near Willows, aboit
which they twifted themfelves,

Laftly, Hopsare call’d by fome wites Septentrioralium,
becaufe that in the Northern Countries they are {upport-
ed by Props, or Poles like Vines.

C:H AP, “XLVHI

.OfLETTlCE.

HERE are two Sorts of Lettices, the one

they call the wild Lettice, and is us’d only in
Phyfic ; the other is Garden Lettice, which laft is
fubdivided into feveral other Species, that are com-
monly us’d for Seed ; as the headed Lettice, and that
contrary to it; the Roman Lettice, which is now
more in ufe than cver ; and the curled or crifpy Let-
tice. You ought to chufe all your Lettices when they
are tender, young, full of Juice, and fuch asgrow
in Gardens in a fat Soil.

They are of a moift’ning cooling Nature; they
allay the over-violent Agitation of the Humours,
loofen the Body, increafe Nurfes Milk, make Peo-
ple {leepy, and give good Nourithment.

The too frequent Ufe of them leffens your na-
tural Heat, caufes Barrennefs, makes the Body
lumpith, flothful, and heavy, and weakens the Sto-
mach.

Lettices contain much effential Salt and Phlegm,
an indiffcrent Quantity of Oil, and alittle Earth,

They agree in very hot Weather, with young bi-
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lious People, and thofe who have avery hot Sto-
mach.

REMARKS.

Lettice is a Plant much us’d, becaule of the good Ef-
fects produc’d by it. It beeame eminently famous for
the Recovery of Auguffus, who took it by the Adviceof
Antonius Mufa ; Galen alfo made it much in requeft,
telling us, that when he was young, itallay'd the violent
Heat he had in his Stomach, and when old, made him
fleep.

'lehis Plant caufes Sleep, cools and moiftens much, by
ealming and qualifying the Motion of the Humours by
its milky and vifeous Phlegm. Itincreafes Nurfes Milk,
not only becanfe when it allays the over-violent Agita-
tion of the Humours, it makes the Aliments that are
turn’d into a Chyle, and intermix’d with the Mafs of
Blood, the longer to rewain the chilous Confiftence, but
alfo becaufe its milky Juice can much better of itfelf in-
creafe the Quantity of Milk,

Lettice-feed is one of the four cold Seeds in the lefler
Degree, and has the fame Virtue as the Plant itfelf,

Lettice isin Latin called Ladtuca, a Ladie, Milk, be-
cauflc this Plant abounds with milky Juice.

C H A P, XLEX.

Of SuccoRrY.

HERE are two Sorts of Succory, the one
Garden Swccory, and the other wild, The
wild one is but little us’d in Foods, becaufe of its
bitter Tafte, but ’tis much in Phyfic. As forthe
Garden Suecory, it is divided into feveral Species, and

fow’d in Kitchen Gardens ; you are to chufe that
which is tender, young, and of a good Talte, I‘
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It is of 2 moiftning and cooling Nature, provokes
Urine, quenches Thirft, and creates an Appetite.
It hinders the Digeftion of Foods, and doth a little
weaken the Stomach, and is itfelf hard to be digeft-
ed, efpecially if us’d to Excefs. }
* Tt contains much Phlegm, an indifferent Quanti~
ty of Oil, and effential Salt. .
It agrees in hot Weather with young bilious and
fanguine People, and thofe who have a hot Stomach,

REMARKS.

Dried Succory has a harfher and more bitter Tafte than
the Garden ones; and the Realon is, becaufe it contains
more effential Salt ; it is alfo upon the Account of this
Salt more opening, and fitter for removing Obftruétions,
and the Difeafes of the Liver, and therefore they ufe
it more than the otherin Phyfic. As for Garden Suc-
cory, is is very like to Lettice in the Effeéts of it, and
the Principles it contains, and therefore we need not
fland upon unfolding the Virtues of it, fince we fhall do
no more than repeat what we have already faid concern-
ing Lettice,

The Seeds of wild and Garden Succory are reckon'd
among the four cold Seeds in the lefler Degree, which
are us’d in Phyfic. The Dandeleon, of which they make
Salads in the Spring, is a kind of a wild Swccory, which
grows in grafly and uncultivated Places. This Plant hath
a Sort of a pleafant Bitterne(s, and is made ufe of when
ite Leaves begin to grow, and while they are tender, it
isof a deterfive and opening Nature, and good to puri-
fy the Blood. Itis in Latin called Dens Leonis, becaufe
its Leaves are like the Jaws of a Lion full of Teeth. It
is alfo called Caput Monachi, becaufe that after the fad-
iﬁg c:]f its Flowers, itappearsin fmall Knobs like a bald

cada.

Succory in Latin is called Tutubus, or Intybus, & Tubo, &
Pipe, becaufe its Stalk is ufually hollow like a Pipe.

Wild Succory in Latin is Chicorium,a xiysiu,invenio, 10

find, becaufe "tis found every-where,
CHAP.
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HERE are two principal Kinds of Beets, of

which the one is white, and the other red;
the red is fubdivided into two other Kinds, which
at the firft does not differ from the white Beet, but
in therednefs of its Colour only. The fecond Kind
of red Beet hath redder and fmaller Leaves than the
firft, and a very thick Root, full of blood-red Juice,
fomewhat in form like a Twrnip. They make ufe
in Foods of no other than the white Beet, and the
firft Sort of red Beet. You ought to chufe thofe that
are tender, pulpy, bright, full of Juice, and of a
nitrous Tafte.  As for the fecond Sort of red Beet,
its Rootis much usd ; they mix it with Sallads, and
you are to pick out that which is plump, large, ten=
~ der, and of a fweet and agreeable Smell.

All Beets provoke Urine, arelaxative, purify the
Blood, and remove Obftrutions. The Juice of the
white Beet being putinto the Nofe, caufes Sneezing,
and the Diffolution of thick Snot there.

Beets are hard of Digeftion, and caufe Wind.

It contains a little Oil, but much eflential Salt,
and Phlegm.

It agrees at all times with young People, of a
kot and bilious Conflitution 3 but fuch as are old,
phlegmatic, and bave a weak Stomach, ought to ab-
ftain from it.

Rrmarks g

“"They {ow all Sorts of Beetsin your Kitchin-gardens,
beziufe they are much us'd in Foods. The good Effe&le.
produc'd




Of Beets, Burrage, and Buglofs. 109

produc’d by them proceed from their elfential or nitrous
8alr, qualified with a fufficient Quantity of watry Parts,
They are a lictle hard of Digeltion, becaule they contain
a thick grofs Juice that lies long in the Stomach before
*tis fully digefted,

It is faid that Beet with its Seed, is much like the
Greek-Letter Bira, and that it has from thence taken
its Name.

Beet-Rawve is fo nam’d, becaufe its Roots is like that of
a Turnip or Raddifh,

€ I A EL
Of BurRAGE, and BugLoss.

Y OU are to chufe thofe that are young, tender,
and full of Juice.

‘They are of a moift’ning and qualifying Nature 3
they allay the Sharpnefs of the Blood, and other Hu-
mours ; their Flowers purify the Blood, exhilarate
the Heart and Spirits, and are of the Number of the

.three Cordial Flowers. Sometimes they put Bur-
rage-Flowers into Sallads.

Burraze and Buglof are hard of Digeftion.

They contain a lietle Oil, much Phlegm, and
ellential Salt.

Th y agree at all Times with young People of 2
bot and bilious Conflitution,

REMarks.

Burrage and Buglofs are two Plants moch ufed in
cooling Broths, or ather Suppings ; we have put them
together iu the fame Chapter, becaufe they have the
dame Virtaes, the (ame Principles, and becaufe many
Times they are ufed one for another. 4
. They quailfy the Sharpngfs of Blood and other Hu-

m ! mours
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mours by their vifcous and glewy Juice ; their Flowers
are look’d upon to be good for exhilarating the Heart
and Spirits, and perhaps they may produce this Effed,
by fome exalted Principles contain'd in them.

Burrage and Buglofs are hard of Digeltion, by Reafon
of that vilcous and glewy Juice of which we have fpoken;
and therefore you are always to boil thofe Plants before
you eat them, in order to attenuate and diffolye that
grofs Juice thereby.

Burrage in Latin was formerly named Corago, ac-
cording to fome Auathors, becaule this Plant and its
Flowers paft for being a Cordial ; but in Procefs of Time
it has been called Borrage, the C by Corruption being
changed into B.

Buglofs in Latin is Bugliffum, and in Greek Buydoreos,
from BS: an Ox, and giuzcz, a Tongue,’ for they pre-
tend the Buglo/s Leaves are like an Ox's Tongue in
Shape and Roughnefs.

CIEA'T ) LIk
Of MinT,

HE R E are feveral Sorts of Mint, whereof

the firft is Garden Mint, and the other grows
wild ; Garden Mint is to be valu’d before the reft
for its good Tafte, and you are to chufe of it fuch
as is fmall, tender, of a ftrong and pleafant Smelly
and aromatic Tafte. It is ufually call’d Roman Mint,
and the tender Tops thereof are commonly us'd in
Sallads.

All Mints are good for the Stomach, and fortify
it-much, they create an Appetite, revive the Heart
and Brain ; they refift the Malignity of Poifon, kil
the Worms, help Women’s Terms and hard La-
bour, are ofa diffolving and deterfive Nature, and
look’d upon to be gogd for Worms; M}i\?
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Wind, ftop the Hiccup, Reachines, and Vomit-
ing; they increafe Seed, and make the Breath
fweet.

The too frequent Ufe of them heats much, and
makes the Humours fharp-and pricking.

They contain much exalted Qil, and effential "
Sale.

They are wholefome in cold Weather for old
People, and fuch as are phlegmatic, and melancholy,
but they do not at all agree with young Perfons of
a hot and bilious Conftitution.

Remarks.

Mint is-a very common Plant, and grows almoft eve-
ty where ; it is vled for Food, and in Phyfic. Its
Tafte and aromatic Smell proceeds from its oily Parts,
being much attenuated, broken and ftirr'd up by the
volatile Salts. Thefe two Principles afterwards pafls very
lightly to: the nervous Fibres of the Tongue and inner
Tunick of the Nofe, and there leave an agreeable Im-
preifion. <

Mint being compos’d of very exalted Principles, as we
have already obferv'd, is very proper for prodacing thofe
good Effefts we have attriboted to it. It refifts Poifon,
and revives the Heart and Brain, by keeping the Liquors
ina jult Fluidity, and augmenting the Spirits. It pro-
motes Women'sTerms, by defiroying the heavy and grofs
Juices that ftop. them in the Paffage of the Matrix, and
prevent the running of the menftruous Humours, Laflly,
it helps Digeftion, and fortifies the Stomach, by attenua-
ting and dutributing the Aliments contained therein, and
-communicating a {weet and temperate Heat to it, and by
the following Verle out of the School of Salernum, we
find Mint o be ftomachical.

Nunguam denta fuir Stomache faccurrere Mentha,

Mint in Latin is called Mentha a Mente, Spirit, be-
eauleitis elleem’d good for fkrength'ning the Brain, im-
Eroving the Memory, and making the Thoughts more

ively, s
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C.H.APq LIIL

Of SoRREL,

HER E are two feveral Kinds of- Sorrel ; the
firft is fown in Gardens, and is fubdivided into
feveral other Kinds 5 the fecond grows in the Fields,
" #ts Leaves arc fmall, and of the Form of a Lance ;
they are much fourer than the Garden Sorrel.  This
Plant grows in fandy Places, Sheep are ufually fed
upon them, and therefore they are in Latin call’d
Oxalis Ovina, or Vervicina. They do not ufe wild
Sorrel in Food, becaufe of its Over-fharpnefs ;3 but
for the Garden Sorrel, that is much usd. You
ought to chufe fuch as is young, tender, and of a
pleafant Tafte. '
Sorrel cools much, allays the Heats of the Bile,
quenches Thirft, creates an Appetite, fortifies the
Stomach, refifts Poifon, and flops Loofenefs, and
the Bloody-flux, {
When Sorrel is too four, orus’d to Excefs, it in-
commodes the Stomach, by pricking the fame too
much ; befides which, it is fometimes too binding.
It contains much acid Salt, and Phlegm.
It agrees in hot Weather with young bilious and
fanguine People ; but fuch as are of amelancholy
Temper ought to keep from it. :

REMARKS. NI

Serrel, is an Herb, well known, and much us’d in Food,
by Reafon of its fharpifh Tafle; they ufually in Lom-
bardy call it the four Herb. Its fharpifh Tafte proceeds
from the acid Salts, which are in a great Quantity con-
tain'd therein, being a little coop’d up and embarafs'd
with other Principles, and" then make upon the little
me.r&rous Fibres of the Tongue, an Impreflion that is very
«acid,
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Seorrel cools, allays the Heat of the Bile or Choler, and
produces feveral other the like Effelts with itsacid Juice,
which precipitates the tharp Principles of the Humours,
and coagulating the thin Liquors a little, allays their
Rage and Impetuofity.

‘The Syrup of Sorrel is a.good Remedy againft Dyfen-
teries, and other violent Fluxes.,

Sorrelin Latin is dcetofa, ab aceto, Vinegar, becaufe
*tis as four as Vinegar,

It is alfo call'd Oxalis; ad fvs, acid becaufe it is fo.

CilieAP. . LIV
Of BuRNET.

HERE are two Sorts of Burnets, one wild,
: and grows in theFields, and not much us’d
in Food, and the other Garden Burnet, which is
much in Ufe. Youare to chufe that which is tens
der, fmall, and of an ageeable Tafle and Smell.
It works by Urine, dificlves the Stone in the
Kidneys and Bladder, and revives the Heart, It is
look’d upon to be deterfive, drying, and good for
Wounds. Itis proper for the Prhific, and Defluc- -
tions of the Breaft. *Tis alfo ufed by way of De-
coction, or applied outwardly to ftop Blood.
It is bard of Digeftion, and makes Pesple coftive,
when us’d to Excels ’
It contains much Oil and effential Salt.
"It agrees acall Times with all Sorts of Ages and
Conftitutions, provided it be us'd moderately.

Rermarks.

Burnet is a Herb commonly ufed in Sallads, it has an
‘agreeable Tafle and Smell, which hews it contains fome

exalted Principles, It was not known to the Antients,
according
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according to Pifan:llus. Some Authors have reckon'd it
among the Species of Safafras, not only becaufe 'tis like
enough to 1n Shape and Virtue but alfo becanle 'tis
look’d upon to be good to-break and diffolve the Stone
in the Bladder or Kidneys. .

‘The chief Virtae of Burmet is in its effential Sale,
thatis good to open the Glands of the Reins, and to give
a freer Paflage to the ferous ITumours that continually fil-
trate there, and to drive out thofe grofs Matters which
ftop in the Urinary Vdlels.

Burnet in Latin is called Pimpinella quafi Bipinella,
becaufe the Leaves of it are two by two rang'd along
the Sides like thofe of the Pine-Tree.

It is allo call'd Sanguifaréa, becaule it flops Blood.

CHAP NV

OfParRsLEY,

O U are to chufe the Tops of Parfley before

they begin to flower, or bear Seed, for then
they are moft tender, have a better Smell, and are I
lefs fharp. They alfo ufe Par/ly Roots for Food, &
They fhould be long, big, whitith, tender, and of
a good Tafte.

Any Part of Purfley provokes Urine, and the
Terms of Women, drives the Stone out of the
Reins and Bladder, removes Obftructions, reﬁﬁ_s_
Poifon, expels Wind, is good for Wounds, and of
a diflolving Nature. It diffipates the Milk in Wo-_
men’s Breafts, if pounded and apply’d thereunto.

It does notalways produce good Nourifhment; it
inflames the Mafs of Blood, and caufes Pains in the
Head.

It contains much fharp Salt, and an indifferent
Quantity of fine Oil. X

Parfley agrees at all Times with old People,
thofe that are of a phlegmatic and melancholy Tem

g
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per: but young Perfonsof a hot and bilious Con-
flitution, ought to ufe it very moderately.

REMARKS.

Parfley is a Plant much ufed in the Kitchen. Its plea-
{ant and aromatic Smell. proceeds from fome oily Parti-
cles, that are much attenuated and refined by the effential
Salts,

Parfley contains fo fharp and corroding a Salt, that when
you wafh a Glafs in the Water wherein Par/ley has been
walh'd before, and wherefome Part of the Leaves fill
remain, do all you can to fave the Glafs, it will break in
Pieces ; and this proceeds becaufe this Salt being of an
uneven and very fharp-edged Superfices, as it pafles and
repafles the Parts of the Glafs, it breaks it in the ame
manner as a Saw, whofe Edge is uneven and jagg'd as
well as that of the Salt of Parffey, cuts a {olid Body,
wherewith it is faw'd.

It is alio by the Help of this fharp Salt, that Par/fley is
opening, removes Obfiruétions, helps Women's Terms,
and produces other the like Effects.

There grows another Sort of Parfley in Macedonia,
which is like enough unto ours : In the mean time, its
Leaves are larger and more notched : They bring us the
Seed of it from thence, which is of an aromatic Tafte
and Smell. It contains much fine Oil and volatile Salt :
Itis not fo harfh as that of common Par/fey. They ufe
it in Treacle. It is good againft Poilon, to promote
Women’s Terms, to attenuate and divide the grofs Hu-
mours, and to expel Wind.

Parfley in Latin is called Petrofelinum, a wivgs, a
Rock or Stone; and cénwe, apium ; becaule Parfley
grows in rocky Places, or becaufe it diffolves the Stone
an the Kidneys or Bladder.

CHAP
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CH'AP. LYE

Of TARRAGON ¢

T HE beflt and moft wholefome is that Ewn in
Gardens, and grows in a fat and marfhy Seil.”
Youare to chufe the Tops of them, provided they
be tender, younsz, and well tafted. .
It provokes Urine and Sweat, fortifies the Heart
and Stomach, promotes Women’s Terms, creates
an Appetite, refifts Poifon, expels Wind, ‘is look'd’
upon to be Anti-fcorbutick, and when chew’d pro-*
motes Spittle.
It heats much, and puts the Mafs of Blood into’
a violent Agitation, and therefore Perfons of an hot
and bilious Conftitution ought to abftain from .it,
or ufe it moderately.
It contains much effential Salt, and exalted Oil. -
It agrees chiefly in hot Weather with ald Peo-
ple, and fuch as are of a phlegmatic and melancholy
Conftitution. :

REMARrRKS.

Tarragon is a Plant much us'd in Sallads. It hath 2
fharp zromatic Tafte, acompanied with an agreeidie
Sweetnefls, becaufe it contains many oily exalted Parlf
and volitile Salts, and thefe two Principles being find
ly united together, the Salts by the Means of their more
fubtil Parts, yet vigoroufly enongh prick the little ners
vous Fibres of the Tongue, which produces that Sharp-
nefs ; and the oily flippery Parts, as I may call them
do at the fame Time make a fweet Imprefiion ujon HE
faid Fibres. It fortifies the Heart and Stomach, createk
an Appetite, and by its volatile and exalted Principl "
helps Digeftioa : It provokes Sweat, Urine, and W0
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men’s Terms, byattenuating the vifcous and grofs Juices,
and removing the Obltacles rhey encounter with in the
fmall Pipes, which ftop the Paflage of the Liquors. Laft-
ly, Itis look'd upon to be good for refiting of Poifon,
and it opperates upon this Occafion, by keeping the Hu-
mours in their juft Fluidity. The greateft Part of the
Country People have fuch an Opinion of this Herb, that
they are perfuaded it can preferve them from the Plague,
and all Sorts of internal and External Corruptions ; and
hence it is that they make ule ofit in divers Places, as
we do of Orvieton, Treacle, and feveral other the like

- Compofitions in Phyfic.

They boil this Herb in White-wine, and then ftrain
it, at which Time 'ds proper toallay the Tooth-ach,
and Pains in the Gums, occafioned by fome vifcous and
acid Humours, They put it into the Moath, and keep
it there for fome Time. This Herb is allo good to failen
the Teeth and Gums of fcorbutic Perfons.

CH“& B EVIL.
Of LEEKs,

Y O U are to chufe fuch as are tender, fown in
Gardens, and that grow in moift, fat, and
marfhy Ground.

Lecks are of an opening, cuting, and penctrating
Nature, promotes Women's Terms, Excretion, U-
rine, and Sced : It ftops Vapours, and prevents
Drunkenncfs : It is externally applied for the iting-
ing of Serpents, Burnings, Emrods, and to help
Suppuration ; and its Juice they ufe to cure the
Noife in the Ears.

The Leck is hard of Digeftion, and caufes Wind :
It alfo heats much, caufes Pains in the Heuad, and
ftrange Ravings, according to fome Authors.

They contain much Oil and eflential Salt.

i They
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They agree in cold Weather with old Men, Pega
ple thatare phlegmatic, and fuch as have grofs' Hu.
mours, and not much in Motion.

REMaAREK:S.

They carefully fow Leets in Kitchen Gardens. Tt iy
more ufed for Food than Phyfic. Moft Authors, that
have writ of it, make it to be a very pernicious Food;
yet we do not find, though much uled amongft ue, that
it produces all thofe 11l Effeéts that are attributed 1o it:
Indeed, 'ts fomewhat hard of Digeftion, and fometimes
caufes Wind, by reafon of the vifcous and glewy Phlegm
contain'd therein ; and therefore it oughtalwaysto be
well boil'd before it ‘is eaten, to the End this ill Juice
may be attenvated thereby. :

The Leek excites Urine, Women's Terms, and human
Sced, by its fharp, incifive and penetrating Salts. Being
applied externally, it helps Suppuration ; becaufe it di-
gells, ripens, and attennates the Matter to be fuppurated,
and imparts Strength and Motion enough to it to make
its Way out. They apply it alfo in the fame Manner to
Burnings, and the flinging of Serpents ; and upon this
Occafion it opzns the Pores of the Part affedted, and
gives a free Paflage out for the offenfive Things that had
been introduc’d.  Laftly, The Juice of the Leet allays
the Pains and Drummings of the Ears, when put into
them ; becaufe, that by its fharp Salts, it rarifies and
attenuates the vifcous and acid Humours that are fixd:
in that Part, and which ftrongly prick it,

The Leek in Latin is called Porrum, and in Greek
wedou, @ wadw, accende, to inflame, becaufe it heati

much.
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CEH AT LVII.
Of CHERVIL,
Y O U ought to chufe fuch Chervi/ as is tender,

full of Juice, and of an agreeable Tafte and
Smell.

Chervil being taken inwardly is opening, removes
Obftructions, and diffolves theStone in the Kidneys.
It purifies the Blood, is good againft an Ague, dif-
folves congealed Blood ; and is alfo us’d outwardly
in Cataplafms or Fomentations, for the Stoppage of
Urine, and Cholic in the Back.

It produces no ill Effe&s.

In contains much Oil that is a little exalted, eflen-
tial Salt and Phlegm.

It agrees at all Times, with any Age or Conftitue
tion,

REMarks

Cherwil is a very common Pot-Herb, often put in
Eroth. 1Itis of a good Tafle and Smell, becaufe 1n con-
tains many volatile and exalted Parts. Its Leaves are
like thofe of Par/ley, but they are fhorter, and more
jagged,

The chief Virtue of Cherwil confifts in an eflential
8alt, and fome oily and exalted Parts which it contains,
that are proper for diffolving and attenuating the grols
and vifcous Juices they meet with in their Way ; to
open the Glands of the Reins, and to purify the Blood
by keeping it in a juft and equal Circulation, and by ex-
peling thofe Things that obftru@ the Motion.

Cherwil in Latin is call'd Cheeropbillum a Kaign,
gaudeo, and Quanas, folium ; being as much as to fay,
#n Herb that caufes Joy, by the Multitude of its Leaves
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It is allo call'd Cerefolium, i. e. the Leaf of Cfn}.i
becaufe this Herb was much us'd among thofe Aliments,
which in antient T'imes they would have this Goddels o
prefide over,

C A B 1%
Of PursLAIN.

T HERE are two Sorts of Purflain, viz. the
Wild and Garden Purflain ; the laft of which
differs no otherwife from the former, than that its
Leaves are fmaller, and that it grows wild,
P You are to chufe young, tender, and juicy Pur-
aiila
It purifies the Blood, and allays the fharp Hu-
mouts in the Breaft: It is good againtt the Scurvy,
and to kill the Worms.
It is hard of Digeftion, and creates Wind.
2 [It contains much Qil and Phlegm, but a little
alt.
It agrees in hot Weather with young Perfons of
a hot and bilious Conftitution.

REMaARrRKS. el

Purflain is fown in Gardens, in a fat Soil, and is
much us'd in Foods. 1 hey put it into cooling Broths
and Sallads. Some there are who preferve them with Vi
regar and Salt. _As for the wild Purflain, 'tis not much
ufed : It is commonly found in Vineyards. Somedu=
thors will have it, that they are endued with quite con-
trary Veriuesto the Garden Parffain: Hewever 'tis re-
markable, that thee two Kinds are like enough to one
another in their Effefts.

Purflain is of 2 moill'ning and cooling Nature, by rea-
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4

to embarafs and diffufe the tharp Salts, It is hard of Di-
geftion, and caufes Wind, becaufe this Juice is a little
grofs and vifcous,

Purflain-Seed is one of the four cold Seeds in the lel-
fer Degree, and is much us'd in Phyfic.

Purflainin Latin is call'd Portulaca, a Portula, a lit-

_tle Gate, becaufe they fancy’d it to be like one.

Piurflain is allo by {fome call'd Eovrrtﬁana, a porca, a

Hog ; becaufe Swine feed upon this Herb with Delighe.

CHAZP LX

OfMarRjoORAM,

THE RE are two Sorts of Marjoram, and
both of them (Garden ones; and the firft dif-
fers from the other no otherwife, than that its Leaves
are a little larger ; but ’tis the Leaves of the fecond
Sort of Marjoram that you are to chufe, becauie
they are of a fweeter Smell, have a more aromatic
Tafte, and in a Word, a greater Virtue than the
other.

Marjsram is cephalic, fortifies the Nerves, and is
good for the Falling-ficknefs, Apoplexy, and other
Diftempers that affet the Brain. It expels Wind,
i5 of a diflolving Nature, and good for Weunds ;
they put it into Snuff, Fomentations, Errhines, £,

Marjoram heats much, and makes the Humours
fharp and pungent, if taken to Excefs.

It contains a little Phlegm, much volatile Salt,
and exalted Oil.

It agrees in cold Weather, with thofe that are me-
lancholy, phlegmatic, and have no eafy Digeftion.

G T RE-.
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Rimarcks.

Marjoram is an Heérb us’d in Sauces, to give your
Meat the more Relith, Its flrong and aromatic Tafle
and Smell proceeds from its volatile Salts, and exalted &
oily Parts . Thefe two Principles make it cephalic, and

. it to fortify the Nerves, for Apoplexies, and other
Diforders of the Brain ; becaule they divide and attenu-
aie the vifcous and grofs Juices, which weaken the Fi.
bres of the Brain, and do befides increale the animal
Spirits, Marjoram heats much,. when us'd to Excels,
becaunfe then 1t too much rarifies the Humours, and over-
agitates them.

J'Ifm;oram in Latin is call'd Marjorana and Amaracus,
ex o privative, and pagziw, to purify, becaule this
Herb does not quickly wither and rot, by reafon of it
nztaral Drynels ; or elie Marjorana from Marum.

C B PrloLX
Of TuyMe, or TIME.

1 ME is an Herb whereof there are too ma-

ny Sorts to be deferib’d in this Place.  You,
ought to chufe that which is new, of a ftrong and”
aﬁreeabic Smell, and aromatic Tafte.

K7 ime firengthens the Brain, and attenvates and
rarifies the vifcous Humours. It is good for an
Afthma, it creates an Appetite, helps Digeftion, ex~
pels Wind, and refifts Poifon, It is us'd externally
for dlﬂbl\'iug Things, and for opening the Pores; is
alfo exciting a more free Tranfpiration,

The too frequent Ufe of Time put the Humours
into too vielent an Agitation.

It contains much exalted Oil, and volatile Salt. :

L
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- At is pood in cold Weather for old People, for
thofe that aré phlegmatic, and have a weak Sto-
mach. _

RrEMarRKS.

* Thyme isan Herb known to every Body ; they ufeit in
Sauces by reafon of its aromatic Tafte and Smell, It
.contains very nearthe fame Principles as Marjoram, and
produces alfo the fame Effeéls, as the Virtuss of it may
be unfolded after the fame Manner.

Thyme isin Latin call’d Thumus, from 0vss, Smell, be-
caufe this Herb is very odoriferous ; or elfe Thymus, a
Bous., Spiritus animalis, the animal Spirit, becaufe it re-
ftores the animal Spirits.

Sawory is an Herb us'd in Satices, as' well as Thyme ;
it hath a pungenr and agreeable Tajte, and its Smell is
near like unto that of Thyme, but weaker, It has alfo
the fame Virtues a3 Thyme, and the fame Principles, and
th[gr:_fore we' would not make a Chapterof that Herb by
itfel :

It is in Lavin call’d Satareia, from faturare, to fatisfy,

| ‘becaufe it is us'd in Foods.

1

;? C:H A P (LXIL

T Of CRESSES.

! HERF are two Sorts of Creffés, wiz. the
fé Gardeuw and Water Creffes, the firft of which
~ hath oblong Leaves, that arc cut deeply or jagged,
. of a fharp Tafte. but pungent and agreeable ; and
L ufe'them in Sallads.  As for the Leaves of Water-
Creffis, they are round, green, juicy,. and not fo
fpungentas the other ; they make Sallads thereof.
I'}ou ought to chufe in refpedt to both of them,
‘uch asare new, tender, fmall, and well tafted.

(" - S enp—— ‘b_‘.‘_".;_l}—-
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Both the one and the other purify the Blood, re-
move Obftructions, provoke Women’s Terms, dif-
folve the Stone in the Reins and Bladder, provoke
Urine, and are goad for the Spleen and Scurvy, It
is allo us'd in Gergarifms and Errbines, to promote
Sneezing.

Creffes heat much, and put the Humours into too
violent an Agitation, when taken to Excefs.

Garden Creffes contain an indifferent Quantity of |
Qil and Phlegm, and much effential Salt. !

Water Creffes contain much Oil, effential Salt,
and Phlegm.

Both the one and the other agree in Winter with
old People, phlegmatic and melancholy Perfons, and
all thofe whofe Humours are grofs, and have but lit-
tle Motion.

ReEMARES.

The firt Sort of Creffes is fown in Gardens ; as for
the other, it grows by Brook Sides, and therefore is cal-
led HWater Creffes. It is more tender in Winter than
Summer, and better fot Sallads.

Garden Creffes are more fharp and pungent than the
other; and the Reafon is, that their Saltsare more dilated
by the phlegmatic Parts, and les incumber'd by thofe
that are oily. It is us’d only in Compofitions, becaule
of its over-fharpnefs ; when, on the contrary, they pre-
pare a Sallad of Water Creff2s alone.

Both the one and the other of them contain a fha
$alt, that is very cutting and penetrating, and can rarily
the grofs Humours, diffolve and attenuate the vifcous
Juices, and produce all the good Effets we. have attri-
buted thereunto. Itmay be faid, that there is no Herb
whofe Vertues are moreconfpicuous and great than thofe
of Creffes. In fhort, we fee daily that fcorbutic People
sre reliev'd by the Ufle of them ; and this makes 'em to
pafs among the moft efficacious of antifcorbutic Reme-
dies. : |

Creffes, and efpecially Garden ones, are us'diin Erre =
&ises, 10 provoke Sneezing ; they operate upon this Ov- ‘

cafiot
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cafion, by firongly pricking the nervous little Fibres of
the Nofe with their fharp Salts, and exciting a convul-
five Motion therein, ;

Creffes in Latin are call'd Naffurtium, quafi Nafitor-
tium, being as much as to fay, an Herb that writhes or
twifts the Nofe ; for being pat into it, it operates in the
fame Manner thereupon as other Snuffs do, and it is alio
for the fame Reafon that they call it Nafitord in French.

As for the French Word Creffloan, and the Englifb Cre/-
Jfes, they are deriv'd from Crejiere, to grow, becaufe
Creffes ufually grow very faft,

CHAP LXIII
Of SpiNAGE.

HEY chufe thofe that are tender, foft, juicy,
well cultivated, and that grow in a fat Soil.

Spinage ftops Coughing, allays the fharp Humours
of the Breaft, and keeps the Body opén.

They caufe Wind and grofs Humours.
&]They contzin much Ojl, Phlegm, and a little
- t.

They agree at all Times with yeung People of a
hot and bilious Conftitution.

Remargs.

The Plant that bears Spinage was not known among
the Antients, or elfe they cali’d it by another Name than
we do. They fow it in Kitchen-Gardens, where it Erows
in pight of the Severity of Winter. Itis mach us'd in
Foods.

_ It contains an oily, phlegmatic Juice, that is moift'n-
ing, cooling, laxative, and fit to dilate and embarafs the
fharp Salts that prick the Breaft, and to flop Coughing.

It is faid, that the Juié’e of Spinage taken inwardly,

3
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and the fame Spinoge apply’d by the Way of a Cata.
plafm, cure the ftinging of Serpents. Perhaps this Herbh
may wafle, and a little embarals the Poifon, but I fhou'd l
beloth to truft to this Remedy, fince the Evil is fuch as
to require more powerful and efficacious Helps. '
Spinage in Eatin is call'd Sginacia or Spivackia, &
Spina, a Thorn, becaufe the Husk of the Seed of this
Plant is ufually prickly. {

€ H AP "LXIV
Of SwiNE-BRE A D.

OU are to chufe thofe that are of a middling
Size, pretty hard, freth, plump, of an agrec-
able Smell and Tafte, and no ways rotted.

They fortify the Stomach, create an Appetite,
increafe Seed, and promote Venery.

The too frequent Ufe of Swine-Bread, caufes
great Fermentations in the Humours, they alfo pro-
duce Wind and Cholic in the lower Parts of the
Belly. Avicen pretends they caufe the Palfy, and
Apoplexies.

Swine-Bread contains much Oil, eflential Saley
and Earth.

They agree in Winter with old Men, phlegmatic
People, and thofe who can eafily digeft their Food,
provided however that they be us'd with Modera-
tion. But they are pernicious to young People of a
hot Conftitution, to melancholy and atrabilarious
Perfons.

Remarks.
Swine-Bread is a Sort of Root, or pulpy fhapelels

Lump, of different Sizes, uneven, ard grows in
E.rth, without fhooting out any Plant ; which is the
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Realon, to my thinking, that it has (o delicious a Tafle,
In a Word, its exalted Principles being, as I may fay,
‘reunited, and as it were concentring in the Savire: Bread.
produce 2 more agreeable and excellent Tafte, than if
thefe fame Principles, by the Vegetation of the Sawine~
Bread, had been diffus’d and difpers’d into all the Parts
of the Plant. :

Savize-Bread is much us’d in Foods: It isferv’d in to
the beft Tables, afier they have roalted it in Afhes, or
prepar'd it with Wine ; fome beat it into Powder, and
put itinto Sauces. The Antients fancy’d this Plant had
no Seed, and that the fame was form™d of the coagulated
Juices of the Earth, or of the Earth itfelf, whole Parts
firaightly unite together ; which gave them Occafion to
make thefe two Lines, wherein they pun upon the
Seed,

Semina nulla damus, nec femine nafcimar wlis ;
Sed qui nos mandis femen babere putat.

Savine-Bread grows pIenlifuIlﬂ indry and fandy Pla-
ces ; they dig them out of the Earth, efpecially in the

Spring ; the Way of dilcovering the Place where they

ﬁi'ow. isto put Hogsithere, for.all thefe Animals love

them éxceedingly. They can [mell them at a Diftance,

and they prefently fall to dig them out of the Farth to

cat them : There are Dogs thatcan find them out as well

asSwine. Several Country People living in thole Parts

where they grow, teach them by long Ule to diftinguifh.
the Soil wherein they are hid.

It isfaid that Savine Bread grows plentifully after Au-
tumn Rains, and great Thunder ; and the Realon is, be-
caufe it then excites a Fermentation in the Seed of Swing-
Bread, that fofiens them, opens their Pores, and makes
them fitter to reccive the Juices of the Earth.

There are Diveriities of Opinions among the Antients
about Savine Bread ; fome pretend it is good Food, others
aﬂ'nrf: us 'tishad ; and this gives us Reafon to believe,
thut it produces good and bad Effe@e. It is of a reflo-
rative Nature, fortifies the Stamach, and increafes Seed,,.
by thole volatile and exalted Principles contain’d therein ;.
bit when it is us'd immoderately, it attenuates and
frongly divides the Humours by the {ame Principles, and

G 4 heats
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heats much. Indeed the Pepper and Salt, with whick
People ufually eat Swine-Bread, do not a little contri-
bute thereunto. Befides Swvime Bread contains earthy
#nd grofs Parts, which perhaps gave Occafion to Avicen
to believe, that this Food produc’d the Palfy and Apo-
plexy.

CHAP LXV,
Of PoTAToR S

OU are to chufe thofe that are large, plump,
tender, reddifh withoutand white within, and
of a good Tafte, like that of an Artichoak.

They nourifh the Body, moiften much, andallay
the fharp Humours of the Breaft; but yet produce
grofs Humours, and caufe Wind.

They contain a little Salt, but much Oil, and
Phlegm.

They agreeat all Times with young bilious People,
and thofe in general, whofe Humours are very fharp,
and much agitated.

REMARKS

Potatoes are by fome call'd Earth Pears, becaule they
grow in the Earth to the Branches of the Root that bears
them. They were brought originally from the Couml"y
of Tapinambour in India, and they are now much us'd
for Foed.

They are nourifhing enough, and allay the fharp Hu-
mours of the Breaft, by their oily and balfamic Princi-
ples, which are apt to unite to thofe Parts that want re-
cruiting, and to embarafs the fharp Salts that prick the
Breat. They produce grofs Humours, and break Wind,
becaufe they contain a vifcous and thick Juice.

This Plant in Latin they call Helianthermum, Tubero-

Jum, Indicum: Helianthemum, from #%-, the Sun, and
L]
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&S, a Flower ; that is to fay, Flower of the Sun, or a
golden Flower, by Reafon of its Colour. Tuberofum,
becaule Potatoes are crooked and uneven, as well as
Savine- Bread ; and Indicum, becaufe Potatses were at
firlt brought from India, as we have already obferv'd.

CeH A P.. LXVI,
Of MusHROOMS,

H ERE are feveral Sorts of Mufbroosms which

fpring up in a fhort Time out of the Earth, in
Meadows, Shrubs, and Dunghills. The beft and
moft fafe for Men’s Health, are thofe which grow up
in one Night upon a Dung-bed, where Gardeners
have found the Art to make them grow all the Year
round ; they ought to be white above, reddifh un-
derneath, pretty large, plump, tender, eafy to be
broke and of an agreeable Tafte and Smell. The
Moufbrooms that grow in Meadows are alfo very good,
as appears by thefe Lines ;
Pratenfibus optima Sungis
Natura ¢ft 5 aliis male creditur,

There grows alfo in the Spring, in fhady Places,
in Woods, under Trees and among Thorns, ano-
ther Kind of Mufbreoms that is wrapp’d up in Mofs,
and the fame grows again all the Year in the fame
Place from whence you have gather’d it; the
Ground from whence it {prings is grey ; this Mi/h-
room is {mall, andof an exquifite Smell.  You are
to chufe that which is about the Bignefs of a Pea,
white, tender, pulpy, and a fweet Smell.

Mugfhrooms are reftorative, nourifhing, and ftren-
thening ; they increafe Seed, create an Appetite,
and have all thofe Properties that arc neceffary to
pleafe the Palate.

Gz Alilba
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Mufhrioms work violently upwards and dowi-

wards, caufe the Palfly and Apoplexy, and often kilk
with a malignant Quality, which they fuddenly im-
part to the Humours. Now and then thofeof them.,
which are look’d upon to be the beft and fafeft, fuf~
focate, and hinder. Refpiration,. if -taken.never fo.
little to Excefs.. There are alfo fome of them, ac-
cording to the Account- given by.divers Authors,
which poifon People, if they fmell to them.

S;dAu Muflraams contain much Oil, and eflential:
t. . 3
They agree at no Time with anyAge or Conftitus

tion, becaufe they always do more Hurt than Good ;

and if Ufe be made of them, it ought to be done
with much Moderation ; and it is neceffary youdrink.

‘good Wine upon them r '

REMARKS.

A Mufhbroom is a Kind of Plant, without either Flowas
ars, Leaves, or Sced that appear. to us. The Antients
thought it had no Seed, becaufe they could not difcern
it;.tho' now 'tis demonfirable enough, that there i no
Flant that does not proceed from Seed ; and tho' Mu/-
»goms to Appearance have none, we muft not from thence-
abfolutely conclude they have none, buat only that their
Seed is fo fmall and fine, that we cannot perceiye them.

It is faid, if you fleep Mufbrooms in Water, and af
terwards pour their Water down upon the Ground, Mu/b-
roams (hall grow there ; and this arifes in thac the Water
is fill'd with the Seed of Mufbrosms, which afterwards
are as it were hatchd in the Earth ; or, becaufe that
this fame Water hath diffolv’d {ome of the eflential Salts,
of the Mufrooms, which ferve to dilate and rarify the
Seeds of aother Mufbrooms which are featter’d on the
Ground.

It is faid, that at Nap/es and Rome there are Rocks
and flony Places, upon which if yau throw hor Water,
Mafbroems will grow-at any time. Tis like this hot
Water foftens the Seeds of the Mufrooms that are in.

fnthp_‘“
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fach Places, and opens, their Pores, fo that thele Seeds
more abundantly receive the remote Juices that arc pro-
per to extend and make them grow.

Mgbraoms are a Sort of Viétuals that you cannot be
too cautious of. Diofeorides divides them into two Claf-
fes, one of which are very dangerous, and may be rec-
kon'd of the Number of Poifons, the other do no Harm.
However, we cannot but fay that thefe laft, which are

commonly made ufe of, are fometimes pernicious ; fince’

we fee every Day whole Families brought to their End,
by eating them. Which gave Pliny Occafion to exclaim
againft the Luxury of Mankind, who to gratify their
Appetites, very often run the Rifque of their Lives by
eating Foods of that Kind. Nero call'd Mufroen:,
Bedpa Sedv, i. e, the Viltuals of the Gods ; becaufe the
Emperor Claudius, whom he fucceeded, died with eat-
ing of Mufréems, and was afterwards deify’d.

here are two different Parts ina Mufroom, wiz. the
cily and faline, which laft are of an acid, volatile, very
coagulating and malignant Nature, However, when
they are firictly united with the others, they are not fo
dangerous, ufe they: are kept down and embarafs'd.
Bat when thete is not a firi@ Union between thefe two
Parts ; thefe Salts we have {pokcen of getting the Alcen-
dant, produce many ill Effeéts. For Example, the Mu/f-
roams commonly us'd by us, fpring up out of the Earth
in a little Time ; they are prefently to be gather'd, for
if you let them lie by for fome Time, they become a
deadly Poifon, becaule their Szlts, which at firft were

fufficiently bound up by their ropy Parts, infenfibly free’

themfelves from the Fetters that fhackled them, and re-
{foming all their Force, caufe the Fermentation that is
wroughtin the Mu/breoms.

Hence we may conclude, that the more oily Parts the
Mufbreams have in them, the lefs dangerous they are ;
and thole which grow upon Dung-beds cannot produce
fuch bad Effeéls as the others, becaufe that Bed imparts
a great Quantity of fulphurous Principles to them.

Miujbrooms may alfo be pernicious by their fpongy
Subltance, which coming to be diffus’d and rarify’d by the
Heat of the Body, prefles the Midriff, and thofe Parts
which feive for Refpiration, and hinders the Air to pafs

Q.
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into the Lungs ; and'tis from hence that the beft Myp.
room; being taken to Excefs, fometimes fuddenly fuffo-
cate.

When you eat Mufbrooms, you ought to drink a good
deal of Wine ; becaufe this Liquor by the Help of the ,
Sulphurs abundantly contain'd therein, embarafles the |
Salts of the Mu/brooms, and moderates their Operation.
Honey is alfo accounted a Remedy againft the ill Acci-
dents caus'd by Mu/irooms, and upon this Occafion ope-
rates in the fame Manner as Wine does.

Here it is to be noted, that if Mufrooms do not
retain their nataral Colour after they are wafh'd, but turn
cither blue, red, or black, they are very dangerous,

You'll find petrify’d Mu@rooms upon Rocks, which
we call Sea-AMu/brooms.

Mufbroom in Latin is eall'd Fungus, a Funus Aga, 1
make Funerals, or caufe Death ; becaufe many have lof
their Lives by eating of them.

C'HAW., LXVIL

Of SmarL Rep MusHRoOMS.

O U are to chufe fuch as are tender, of the

Bignefs of a Nut, oval, or oblong, of a yel-

lowith Colour, or whitith, and full of large Holes
like Honey-Combs. '

Thefe Mufbrooms create an Appetite, are of a
ftrengthening and reftorative Nature, and of great
Ufe in Sauces.

The frequent Ufe of them heats much, and makes
the Humours fharp:

They contain much Oil, Phlegm, and cflential
Salt.

They agree in cold Weather with thofe that are
phlegmatic, and {uch in general whofe Humours are
grofs and have little Motion ; but Perfons of a hot
and bilious Conflitution ought to abftain from them.

R E- i
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ReMARKS,

This is a Kind of a Spring Mu#Zroom, and does not
differ from the common Sort, faving that it has many
Holes in it, whereas the other is puff'd up and fiftulous.
"It ufually grows at the Foot of Trees in the Woods, and
grafly and moift Places. The of Ufe this Sert of Mu/%-
room is not attended with fuch bad Accidents as the other,
and that in all Likelihood, becaufe their Salts are lefs
injurious and peftilential than thofe of the common NMa/%-
raoms, or elfe becaufe they are more confin’d and emba-
rafs’d by fulphurous Principles.

It is in Latin call'd Boletws and in Greek, Bunires,
which fignifies a Kind of round Mau/broom.

CHAP LXVIII.
Of RADISHES,

O U are tochufe thofe that are tender, juicy,
of a fharp and pungent T afte, but pleafant eafy,
to be broken, and not very thick,

They provoke Urine, drive the Stone out of the
Kidneys and Bladder, and are good for the Cholic in
the Back ; they help Women’s Months, and create
an Appetite; they make ufe of them for the Spleen,
and Myfentery, forthe Jaundice and Dropfy. They
are of a deterfive and cutting Nature ; they are
bruifed and applied to the Soles of the Feet in ma-
lignant Fevers.

It makes People lean, creates Vapours, and caufes
Pains in the Head, when immoderately us’d.

It contains a little Qil, and much eflential Salt,
and Phlegm.

It agrees in cold Weather with phlegmatic and
melancholy People, provided ftill they have a good
Stomach,

' Rg.



%34 Of Foods made of Vegetables,

REMARKS

All the Parts of a Radi/h may be wholfome, howevery’
there is none of it us'd for Food but the Root ; they pull
it out of the Earth, efpecially in the Spring. It has a
tharp and pungent Tafte which proceeds from its effen-
tial Salts, which are very incifive, penctrating, and a lit-
tle confin'd and embarals’d by the oily Pars.

A Radifb works by Urine, expels the Stone ot of the
Kidneys and Bladder, and is good for the Chelic in the
Back, by the Help of thofe effential Salts, which by
thofe Parts thatare folid and endu’d with Metion, open
the urinary Paflages, and drive out thofe grofs Matters
that dlop therein ; thefe Salts being convey'd to other
Parts, can allo remove the Obilruétions they meet with
there.

The Seed of Radi/s is opening, but it you put them
zlone into your Mouth, it will make you reach to vo-
mit; and therefore fome Authors have plac’d it among
they weak Vomits. You may take from halfa Dram to
two Drams of them,

There is another Sort of Rady%, commonly call'd the
Horfe Radib, and in Latin, Rapbanus rufiicanus ; be-
caule the Country People eat the Root of it, as we do
that of the common Radifh. It hasa fharp and hot
Tafte, and therefore not much us’d in Foods : However,.
{ome make ufe of it in Sauces : It is alfo employ'd in
Phyfic. It has the fame Virtue as the common Radijf
and operates even with more Force, becaule its Salts are
fharper.

Radis in Latin is call'd Raphanus a 'gadies, facilis,
and Quuww, appareo ; fignifying as much as that it were
a Plant that eafily appear’d becaule the Rawif quickly,
grows alterit is fown,

¢ H AP
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C HAP LXIX.

Of aTuRNIP,

HERE are two Sorts, the Male and Female,
T the laft of which is much more efteem’d than
the other.. :

Whether it be the one or the other, you are to
chufe fuch as are tender, plump, of a good Tafte,
and that growin a fat and moift Soil.

They are very nourifhing, and provoke Urine ;
they make ufe of their Decottion, when ftrain'd
and fweeten’d with, Sugar, to allay the fharp Hu-
mours of the'Breaft, and remove Hoarfenefs ; and
the fame is to be taken before you go to Bed at
Night.

They are windy, caufée Obftructions, and are hard
of Digeftion.

"They contain much Oil, and a little eflential Salt.

They agreeatall times with young bilious Perfons,
and thofe whofe Humours are fharp and thin, provi--
ded however they have a good Stomach.

REMARKsS,

They fow them in a moift Soil with Cabbagein Eng~-
Jand and Limofin, and are much ufed for Food ; the two
Kinds we have fpoken of do not differ much from one
another, only the Male is ufually round, about the Big-
nefs of a Child’s Head, and much.- extended in Breadth,
and that the Female is oblong: Both the one and the
other {ometimes grow to a prodigious Bignefs. Pliry
and Tragus fay, that they had feen fome of the Males that
weigh'd Forty Pounds apiece ; and Amarus reports, that
he Eul feen fome that weigh'd above Fifty and Sixey

] Pounds =
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Pounds : Some of the Female has alfo been known (6
bave weigh’d Thirty.

They are very nourifhing and foft’ning, becaufe they
have an oily and balfamic Juice, that is proper to drown
the fharp Salts of the Humours, and to unite the folid
Parts that want recruiting. They are hard of Digeftion,
windy, and fometimes caufe Obffruétions; becaufe theis
Subftance being very compaét and clofe in the Parts there.
of, ' they continue a long Time in the Stomach before
they are wafted, ferment there, and eafily flop in the fmall
Channels or Pipes through which they pafs.

The Seed is look'd upon to be good againft Poifon,
and to kill the Worms.

Turnip in Latin is called Rapa, from the Greck Work,
§#Pus, OF gamus, that fignify the fame Thing,

CHAP LXX
Of RamPrions,

OU are to chufe fuch asare young, tender, and
well tafted.

They fortify the Stomach, help Digeftion, are of
an opening Nature, and good for the Stone and
Gravel; they are alfo deterfive, and refift Poifon.

They produce -no ill Effects, at leaft if they be
moderately usd.

They contain much eflential Salt, and a little ex~
alted Oil,

They agree at all times, with any Age or Con-
ftitution,

Remarks,

Rampion is a long and fmall Root, about the Thick-
nefls of one’s Little Finger, white and well tafted + It is
fown in Gardens, and they gather it while it is tender,

tobe put among Sallading. It contains fome exalted ||
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Principles, that forsify the Stomach, and help Digeftion,
and by the Help of its eflential Salts is of an opening
Nature.

Tkere is another Sort of Rampion called in Latin, Ra-
pomtium majus, whofe Root is good Food, though net
much us'd. "

Rampion in Latin is called Rapunculus, guafi, rapum
parum, becaufe they are likea {mall Turnip.

CH AP ERXXT
Of Naveiws, or RaPEs,

“HERE are two Kinds of Navews, the frft
a Garden one, and the other wild ; the laft
differs from the firft, becaufe it is much fmaller ; the
Garden one is much better than the other.
« Youought to chufe that which is of a middle Size,
tender, delicate, pulpy, white, and of a pungent and
agreeable Tafte.

They are pectoral, and us’d in Deco&tions, to al-
lay and diffolve the fharp vifcous Humours that fall
upon the Breaft, as well for an Afthma, Phthific,
and an inveterate Cough ; they are nourithing e~
nough ; and when fcrap’d, are applied outwardly,
and by Way of Cataplafm, to digeft, diffolve, and
allay Pains or Aches.

They fometimes caufe Wind and Cholic.

They contain much eflential Salt, Oil and Phlegm.

They agree at all times, with any Age and Con-
ftitution 3 but lefs with thofe who are fubjett te
Wind and Cholic.

REMarks.

The Navenw is the Root of the Plant that is fo like that
of a Turnip, that Gardners and Labourers cannot
diftinguifh
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diftinguifh the one from the other, but by the Shape of
their Roots. They (ow them in moifl Grounds, and are
much us'd for Fead.

It is very nourithing, pefloral, and lenitive, becaufe
it contains many oily znd balfamic Parts : However, ‘tis
hard of Digeftion, and créates Wind, becaufe of the yife
cous and grofs Juice wherewith it abounds,
~ In Phyfic they prefer they Seed of the wild Nawew
before that of the Garden ones. It works by Urine,
and refills Poifon. It expels the ill Humoars.of the
Body by Tranfpiration, produces good Effects in the
Smull-Pox, and malignant end peftilential Fevers, and is
one of the Ingredients whereof they make Treacle,

There isa Grain they call Nawette, or Rape-Secd,
which many have taken for the Seed of Nawew; but
*tis the Seed of a Kind of Calbage called Colfa in Flan-
ders: They fow it in feveral Countries, and extra an.
Oil out of it, which Hatters ufe, and ferves allo to burns
‘1 his Oil being outwardly applied, is of a lenitive and
diffolving Nagure, but little us'd in Phyfic,

CHAP. LXXIL

Of ParsNiPs.

HERE are two Sorts of them, the Garden

and wild Par/nip. Youare to chufe the firft,

becaufe ’tis thicker, more tender, and of a much
more agreeable Tafte and Smell.

Par/uips promote Urine, and Women's Terms,
keep down Vapours, are look’d upon to be good for
Wounds, and nourifhing enough.

Parfunips, and efpecially the wild ones, are heavy
in the Stomach, and a little hard of Digeftion.
They contain much Oil, Phlegm, and eflential
Salt. ' ;

They agree at all times with any Age and Con-

B
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REMarks.

Parfzip is a Raot well known, and much us'd for
Food. It growsin a fatand moiflt Soil, and isofavery
agreeable Tafle, beciufe of fome exalted Principles
therein contain’d, which contribute allo to produce
Part of thole good Effefts which we have attributed to
it: However, "tis fomewhat hard of Digeftion, at leaft
if not well boil'd ; becaule it conlifts of a Subflance that
is very compactand clole in its Parts.

C H- A PLULXXIEE,

Of CARRO Ts.
Y OU are to chufe fuch as are long, thick, yelr

low, or of a pale white Colour, tender, eafy

to.be broke, and.of a Talte inclining to fweet.

They are opening, expel the Stone, purify the
Blood, and help Women’s Terms.

It is obferved, that Carrots are wholfome enough,
and produce no Inconveniency, if moderately ufed,

They contain much Oil, and eflential Salt.

They agree atall times, with any Age and Con-
flitution.

Rrmakcxks

Carrots are Roots much us'd in Kitchens, becaufe of

¢ir Tafle, which is agreeable enough: Moft of the
ood Effe€s produc’d by them, proceed from their ef-
en:ial Salt: Their Sceds and Leaves are not us'd for-

ood,

They are Sudorific, good for Wounds, opening, propes-
for the Stone, and helngomcn‘s Terms. L

Carrot in Latin is calledCarratta, from Caro Flefh, be-

caule "tis as it were flefhy,
CHA P
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C'e AP LXXIV,

Of SAX1FRAGE, or GOATS-BEARD,

HERE are two Sorts ufed for Food ; the firft
is 2 Root of a Kind of Goats-beard, and the
other of Scorfonnere, commonly call’d the Saxifrage
of Spain: Whether of the two you are to chufe,
you muft pitch upon fuch as are tender, cafy to be
broke, flethy, jucy, and of a fweet and pleafant |
Tafte.

Saxifrage promotes Urine, fortifies the Stomach,
caufes Sweat, and Women’s Terms to come. That
of Spain is look’d upon to begood in the Small-Pox
and Plague, to refift Poifon, and for the ftinging of
Serpents, and other venomous Creatures.

Thefe being boiled are good wholefome Food, and
produce no ill Effeclts, if not immoderately ufed.

They contain much eflentjal Salt, and an indiffe-
rent Quantity of Oil.

They agree at zll times, withany Age and Con-
ftitution.

RemMarks

They fow both the one and the other in Kitchen Gar-
dens, becaufe they are much ufed in Lent. The Saxi-
Sfrage of Spain are fo call'd, becaufe they grow there
without cultivating, in moilt Places and mountainous
Woods : They have a more agreeable Tafle than the
others, probably becaufe they are endu’d with fome more
volatile and exalted Principles.

The good Effe@s of Saxifrage proceed from the ef-
fential Salt contain'd plentifully therein, as already

noted. Py
L
A
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Goats-beard in Latin is Tragopegon, from Tedyos, A
He-Goat, and woyer,, a Beard; becaufe they pretend,
“that the Point of the Seed of this Plant, as they come
out of their Calices, form a Kind of a Brufh like an He-
Goat’s Beard.

The Scorzonere in Latin Scorzomera, comes from Ef-
corfo, a Catalonian Word, that fignifies a Viper; ba-
caufe this Plant is efteem’d to have a Virtue to cure the
ftinging of a Viper. .

CHAP LXXV,

Of SKIRRET, or SKIRWORT.

O U are to chufe thofe that are tender, eafy to
be broke, and of a fweet and agrecable Tafte,
They are of an opening Nature, promote Seed,
and are good for Wounds, and create an Appetite,
They produce no ill Effeéts, when not ufed to
Excefs.
They contain much Oil, an indifferent Quantity
of eflential Salt, and much Phlegm.
They agree at all times, with any Age and Cog-
ftitution,

REMARrRKS.

Skirrets are Roots much in Ufe for their good Tafte:
They are us’d at the beft Tables, and are fown in Kit-
chen Gardens, They are much healthier than moft of
the other Roots we have fpoken of in the foregoing
Chapters : They may alfo pafs for very wholefome Food.
Mot of the good Effe®ts produc’d by them, proceed
from the effential Salt they do contajn,

CHAP,



F-W."'“—_'_“_‘_ ';— L o) it 2.
142  Of Fuods made of Vegetables,

CH A Ps LXXVL
Of ON1oONSs,

Y OU are to chule thofe that are large, full of
Juice, round, as mild as may be, and fuch as
have been fown in a fat and moift Soil.

The Onionis of an opening Nature, difolves the
Stone in the Reins and Bladder, provokes Urine,
creates an Appetite, kills the Worms, and is good
againft the Dropfy, Afthma, and Scurvy : Ttisalfo
-us’d againft Deafnefs, for refifting of Poifon, and to
ripen Impofthumes. It is us’d phyfically, bothin=
ternally and- externally.

The too frequent Ufe of Omions inflames the
Blood, caufes Wind, and the Head-ach.

They contain much volatile acid Salt, and an'in-

| different Quantity of Qil.

' They agree, efpecially incold Weather, with old

' People, with fuch as are phlegmatic, and have no
sood” Digeftion ; as alfo with thofe who do abound.
in grofs and vifcous Humours: but young Perfons
of a hot and bilious Conftitution ought to abftain
from them, or always ufe them very moderately.

RzMarnxs

The Owson is a bulbous Root, very well known, as
being commonly ws'd. It varies in Colour, Bignels,
Form and Tafle: It is fometimes as big as a little Ap-
ple, at other Times as a Nut, and one while like:a Plumb.

It is commonly round and erbicular, at cther Times ob- |
Jong ; It is made up of white, yellow, or red Tunicks, |
contiguous one to another. Laftly, it is more or lefs
fharp, accordinft to the Place where the fame grows.

For ‘
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¥or Example, thofe Ownions which grow in hot Coun-
tries are {weet in Comparifon of ours, andthey eat them
there as we do Pears and Apples: It isalfo to be obferv-

- ed that oblong Onions are thayper than the round ones,
and the red and yellow than the white ; th? dry than the
green, and the raw than thofe that are boil’d.

The fharp Tafte and Smell of the Owion proceeds
from the fharp volatile Salts contain’d therein, which
being of a cutting and penetrating Nature, {harply prick
the Fibres of the Tongue, and the inward Membrane
of the Nofe. Thole Salts exerting themfelves with Im-

etuofity when the Oxfon is cur, prick the Glandsof the
Eycs, and caufe People to fhed Fears: There are in like
manner Salts which produce the good Effetts we attri-
~ bute to the Owion : They open the Glands of the Reing,
. and break and attenuate the grofs Matters that make a
- Stop in the Urinary Paffages, and for that Reafon, fome
have reckon’d the Onion to be oneof the Specificks for
the Stone.

The Onion likewife creates an Appetite, by lightly
pricking the Fibres of the Stomach. It kills the Worms,
by difiolving the Parts of thofe fmall Animals. They

. are good for the Drop(y, Afthma and Scurvy, fince they
difperfe and arttenvate thofe grols Humours that abound
in thefe Diltempers, and remove the Obftru€tions that
arein the Pipes or Channels, Lafily, they refift Poifon,
by keeping the Liquors in a jull Fluidity. Its Juice

ropt into the Ears is good againit Deafnefs, becaufe it ra-
rifies the vilcous Juices that caufe this Inconveniency.,

The immoderate Ufe of the Orion produces fome il
Effects, which have been already noted; becaufe then
they cavfe exceflive Fermentations in the Humours.

y_. The Onior in Latin is call'd Cepa, or Capa, a xépamn,
Caput, a Head, becaufe the Top of this Plant, as well as
the Roor, is in fhape like a Head ; or becaufe the Quign
is look'd wpon to caufe Pains in the Head.

-’ CH AR,
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C HA P. LXXVII
Of GARLICE.

O U are to chufe fuch Garlick as is tender,
plump, ftrong-fcented, and of a fharp 2
pungent Tafte.
It provokes Urine, diflolves the Stonein the Kid
neys and Bladder, excites Venery, and refifts Poifon’
and ill Air. Itkills the Worms, makes the Voice'
good and agreeable. It is of a cutting and penetra=
ting Nature, creates an Appetite, and confumes the
vifcous Humours in the Stomach ; they bruife and
apply it to the Wrift in a cold Fit, or the Beginning
of the hot one of an Ague.

It caufes Pains in the Head, heats too much,
makes the Humours too fharp, and over-agitates
them : It is alfo pernicious for thofe that have the
Files, and for Nurfes.

It contains a little Oil, but much volatile, fharp!
and very pungent Salt.

It agrees in cold Weather with old People, withs
thofe who abound in grofs and tough Humours, &
fuch as cannot eafily digeft their Food ; but young
People, of a hot and bilious Conftitution, ought e
abftain from them.

REMARKS.

Garlick commonly ufed by us in Foods, is & bulboud
Root, almoft round, and conlifts of fome white Tunicks;
or inclining to the Purple. '

Thefe Tunicks wrap up feveral fmall Tubes,,
are pulpy, oblong, pointed, and very fharp to the Taft
and Smell ; They are commpnly called Cloves of 'I(;?;

btk
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They cultivate this Plantin Spain, Gafeoin, and other
warm Countries: The People in thole Parts eat them
with Bread, and make a good Repaft with them. The
antient Egyptians efleemed them very much, and by the
Help of them pretended to keep off D;fe_afes: Tl!ey
alfo look'd upon the Garlick as a ftrong Antidote, which
they us'd as we do Treacles, or other Remedies of the
the like Nature.

Garlickis a great Helg to Sea-faring Men ; for it
removes the Corruptions bred by the {alt and flinking
Water us'd by them; as alfo by the’bad Vifuals
they are obliged to eat at that Time, for want of bet-
ter: It alfo prevents Reachings, and Vomiting, which
are very often occafion’d by the faltifli Air of the Sea,
which they breathe in; and therefore Seamen ufually eat
Garlick every Morning with their Bread.

Galen_pretends, that Garlick is very wholelome in cold
Countries ; but at the fame Time, fince the Inhabitants
of hot Countries are oftener liable to have weak Sto-
machs than others, and that Garlick is very good to for-
tify the fame, I think the Ufe of it may fometimes be
proper in thofe Countries, provided it be done with Mo-
deration,

Garlick contains the fame Principles, and produces
the fame Effe@s as the Onions, and the Vertues thereof
may be explain’d without any more ado by the other.

Spanifl Shalots are Froits cultivated in Spaix, and have
the fame Vertues as Garlic,

T

CHAP LXXVIIL
y Oftbe SuarLorT,

Y O U are to chufe a fmall, red, and little hard
Shalot, and fuch as is as mild as can be: It
Creates an Appetite, fortifies the Stomach, helps Di-
geltion, is of an apeninﬁ Nature, drives the Stone

out
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out of the Reins and Bladder, and is good againft
bad Air. !

It caufes Pains and Diforders in the Head, pro-
vokes Thirft, and heats much, St

It contains an indifferent Quantity of Qil, and
much eflential Salt.

It agrees in cold Weather with old People, with
fuch as are phlegmatic, and cannot eafily digeft their
Food, 2

ReEMarxs,

8halst is the Root of a Kind of an Onion, It is bul,
bous, oblong, and fmells and taftes like Garlick, bat not
fo ftrong, becavfe its Salts are not fo fharp, and are 2
little more embarafs’d with the ropy Parts. It is fown
in Kitchen-Gardens, and muach us'd in Sauces,

We need not here particularize the Vertues of the
Shalot, fince it operates very near in the fame Manner
as the Onion and Garlick do, of which we have {poken
already. .

Shalotin Latinis called Cepa Afcalonia, ab Afealone, 2" |
Town eof Judea, from whence ’tis brought in great
Quantities, and was alfo firft had.

CHAP. LXXIX,
Of MusT AR D,

the wild Auftard ; the firft of which is alfo
fubdivided into two other Species, which we fhall
not defcribe in this Place.  They ufe for Food no |
other than the Seed ot each Sort. J
You are to chufe tf 1t which is new, plump, and
of a fharp and pungent Tafle, _
Mu-

THcrc are two Sorts of Miuffard, the Garden and |
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\ Muflard-Jeeds creates an Appetite, help Digeftion,
provu'kc Urine, diffolve the Stone in the Reins and
- Bladder, are good for a Quartan Ague, for the
Scurvy, to attenuate grofs and tartarous Humours,
and to provoke Sneezing. They make ufe of it .
outwardly to difiolve Swellings, and to ripen Impoft-
humes: It is alfo applied to the Shoulders, where
they would draw Blifters for the Apoplexy and Pal-
fey. Thisis that which is called Stnapifmus.
It heats too much, and renders the Humours fharp
and pungent.
It contains much effential Salt and Oil.
It is in cold Weather good for old People, and
fuch as are of a phlegmatic and melancholy Tem-

per.
RemMmarks:

They few two Sorts of Muflard in the Fields and Gar~
dens, becaule of their Seed. It is much in Ufe, be-
caule it creates an Appetite with its acrimonious Tafle,
and gives your Viftuals a more pungent and higher
Tafte.

They commonly for Sauce make ufe of a liquid Kind
of Pate, made of Muflard [zeds that have been well
pounded, and mix’d, either with {weet Wine, with
which ’tis half thicken'd, as the Mufard of Dijonsy,
or with a little Flour and Vinegar : This latt is more
pungent, and creates an Appetite more than the other ;
and the Realon is, becaufe the Mufk which is uled in the
firit does, by its fulphurous Parts, embarafs the fharpSalts
of the Muflard-feed, whereas the Vinegar, us'd in the
other, doesincreale its Sharpne(s and Strength.

Mufiard-feed contains a very fharp and penctrating
effential Salt, fit to help Digettion, by feparating and at-
tenuating the Ailments in the Stomach, by opening the
Gland§ of the Reins, by rarifying the vifeous and grofs

wices: And laftly, by producing feveral other good and

d Effefts, asbefore-mentioned,

H'2 Fl‘-;!m
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From the Seed of Mgﬂara’ well pounded, they draw
an Oul that is good for diffolving cold Humours, for Pal-
fies, and all Sorts of Maladies proceeding from grofs
Humours.

Muflard in Latin is called Sinapi, and in Greek climms
& ooz wras 3 becaule Muflard-feed pricks the Eyes with
its fharp Salts ; or elfe Sinapi, guafi Tives vamv; becaufe
the Leaves of Mufard are like thofe of Naweww,

The French Word Mowtards comes from Muflum,
fweet Wine, and ardere, to burn, gquafi mufium ardens,
fweet Wine that burns; tecaule, as we have obferv'd
already, they mix Mufard-feed with Mufl to makea li-
quid Pafte, to which they give the Name of Mufard.

CHAP LXXX,
Of SAFFRON.

O U are tochufe fuch Safion as is new, well

dried, but foftifh, and gentle to the Touch,"
of a very pretty red Colour, but a little upon the
yellow, very fragrant, and of a very agreeable Tafte
and Smell.

Saffion is of an opening Nature, fortifies the
Heart and Stomach, qualifies the tharp Humours of
the Breaft, caufes Sleep, helps Women's Terms,
and refifts the Malignity of Poifon: They alfo make
u'e of it outwardly in feveral Sorts of Plaifters and
Eye-falves, in order to preferve the Eyes in the
Small-pox.

The frequent Ufe of Saffron injures the Senfes,
makes the Head heavy, caufes involuntary Sleepi-
nefs, and provokes Reachings.

It contains much exalted Oil, and volatile, acid,
and urinous Salt.

It agreesat all Times, with any Age and Cenfli-
tution, provided it be ufed moderately. %

x-

o



* Of Saffron, 149

Remarks,

The Plant or Herb that bears Saffror, confifts of fe-
veral long, narrow, chanelly Leaves, from among
which about the Beginning of February, there (prings up
a low Stalk, bearing a fingle Flower, in the Middle of
which there grows a Kind of Toft that is divided into
three T'wilts or Strings, jagg'd like a Cock’s-comb, of
e fine red Tafte and pleafant Smell, when in its Prime.
They gather it before Sun-rifing, and -caufe it to be
dried : This Tuft is the Safron we vfe for Food and
Phyfick. Some Days after grows another upon the fame
Plant, which is gather’d as well as the other, in ordex
alfo to have it dried. Thefe Turfs-tarn into Filaments,
as we fee it in Safron ; That of the Lewans is moft in
Efteem : There is alfo that which is good that grows in
feveral Parts of Earepe, and the worlk in France is that
of Nermandy. .

Saffron is of an opening Nature, it fortifies the Heart
and Stomach, helps Women's Terms, and refifts the Ma-
lignity of Poifon, by its volatile and exalted Parts, It
qualifies the fharp Hamours of the Breaft, by its oily
and balfamic Principles. It alfo caufes Sleep by the fame
oily Principles, which bind up and embarafs the animai
Spirits, which the more eafily produce this Efe®, in
that they are united with the volaiile Salts, which ferve
as a Vehicle to raife them up and convey them into the
little Channels of the Brain. They mix Saffron in Eye-
falves to prefarve the Eyesin the Small-pox ; and it ope-
rates upon this Occafion in fwallowing up by its fulphu-
rous Parts, the fharp and corroding Salts that do abound
in this Diftemper:

Saffronin Latim is called Crocuy, from the Greek xgoxis
or xzox which fignifies Hair or Thread, becaufe dricd
Saffron fomewhat refembles i,

‘The French, and if you will, the Englij Word Saffron
comes from the Arabick Zapheran, which fignifics the
fame Thing.

. &7 CHAD
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C H A P LXXXL
Of NuTMEG s,

HERE are two Sorts of Nutmegs, the one they
call the Male or wild Nutmeg, becaufe it Zrows
upon a wild Nutmeg-tree, and the other upoit that
which is cultivated, and named the Female Nutmeg.,
The Male, call’d Azerbes by the Ancients, have in
a Manner no Smell nor Tafte, and for that Reafon
the cther is made ufe of. You are to chufe thofe
that are well grown, frefh and not rotten : They
fhould alfo be compaét, untious, of a reafonable
Thicknefs, of a greyith Colour on the upper Part, of -
a reddith Colour and marbl’d within, and of a pun-
gent and aromatic Tafte and Smell.

They help Digeftion, ftrengthen the Brain, Heart
and Stomach, expel Wind, help Women’s Terms,
refift Poifon, and fweeten a noifome Breath,

They heat much, and therefore out to be very
moderately us’d : Moreover, they are not good for
fuch 2s are bound in their Bodies, becaufe they flill
bind the more.

They contain much aromatic Oil, and effential
Salt. 5

They agree in cold Weather with old Men, fuch
as are phlegmatic, and cannot cafily digeft their Vic-
tuals,

REMARKS,

A.Nurmg is a Kind of a Nut or Fruit growing upon

a "Tree as large as a Pear-tree, that grows in great Plen-

ty in the Mle of Bada in Afia. The Female Nnrmf
; : s

i
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is much us'd in Sauces, not only for the Goodnels of its
Tafte, but alfo its pleafant Smell.

It is at firft wrapp'd up in two Shells, the firft of which
is very rthick, cleaves off as the Fruit ripens, and expofcs
the fecond to view, which fticks clofe to the Nut, and
{eparates not from it till it is dry : The laft is very fra-
grant, they call it Mace, and improperly the Flower of
Nutmeg, and is much us'd in Phyfic, the fame operating
with greater Force than the Nutmeg, becaufe its Prin-
ciples are more exalted.  As for the Nat, when "tis fe-
parated from this Shell, they caufe it to be dried, for
the better keeping it. It contains, as we hive faid,
fome exalted Principles, which make it fic to attenuate
the vifcous and grol: Juices; to give a greater Fluidity to
the Liquors than they had before ; to increale the Spi-
rits ; and laftly, to produce all the Effeéts which we have
attributed to this' Fruit.

They prelerve Nutmegs where they grow, as we do
Nuts here ; they are of great Ufe to Sea-faring Men,
are. fent all the World over and are . very flomachical,
You ought to chule the largeft and newelt ; they are alio
us'd for the increafing of Seed, - .

Nugmeg in Latin 15 call'd, Nux Mofchata, a Mo/cha,
Mufk, becaufe *tis a Kind of Nut, which hath a firong
and aromatic Smell, though at the fame Time it does not
fmell like Mufk.

CHA P. LXXXII.

Of Gi1NGER.

Y O U ought to chufe that which is new, well
grown, very dry, that hath no Rottennefs,
but a good Smell, greyith Colour, reddith without
Side, and white within, and of a fharp and aromatic

Tafte.
It helps Wind, provokes Urine, difperfes and
attenuates grofs Humours, increafes Seed, helps
‘H 4 Di-
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Digeftion, creates an Appetite, and refifts Poi-
{on.

The frequent Ufe thereof inflames the Humeurs,
and makes them very fharp.

It contains much fharp Salt and Oil.

It agrees in cold Weather with old People, with
fuch as are phlegmatic, thofe whofe Humours are
grofs and but little in Motion, thofe who digeft their
Victuals with Difficulty, and fuch as are fubjeét to
Wind ; but ’tis pernicious to young People of a hot
and bilious Conftitution. :

Remarks.

Ginger. is a Root that is a fomewhat flat, knobb’d, half
round, of almofl the Thicknefs and Eength of one's
Thamb. It is brought into Europe out of the Antilles,
in which itis now planted ; but it came originally from
* the Eaf-Indies, It extends itfelf, creeps, and multiplies
very much in the Earth. Care fhould be taken then in
the gathering of it, always to leave fome Pieces thereof
behind in the Ground, in order to its increafing a-new.,
‘Fhey take great Care to dry it in the San, or in O-
vens, for it contains much Moifture, whichwould quick-
ly rotit. Some Merchants take Care to wrap it up well,
fo as that it may not rot, but keep the longer. You
ought, before you niake ufe of it, to eleanfe it well of
3ts Rind or Bark. They mix it with Spices, efpecially
when Pepper is dear, becaufe of its fharp and aromatic
Tafte, which creates an Appetite. It contains a fharp,
cutting, and penetrating Salt, that is good to help Di-
geftion, te attenuate grofs Humours, to open the Glands
of the Reins, to remove Obftruétions, and to produce
feveral other the like Effe@s. This Root, when ufed
to Excefs, heats much, by the too great Rarefattion
wrought in the Humours by its Sale. ~ While Ginger is
tender they cut it into Slices, and the Inhabitants eat it
by way of Sallad, mix'd with Vinegar, Oil and Salt :
It is faid, if order’d in this Manner, that it is very plea-
fant, It is not fo fhasp as when it is dried, for it con-

tans
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tsins much Humidity, which extends and diffufes i.9
fharp Salts.  As for us, we cannot eatitin thxs}\dgnncr.
becaule it never comes into our Hands till after it is well
dried,

They alfo preferve Ginger, as foon as dug eut of the
Earth, with Sugar; but firit they fteep it in Water, in
order to leffen the Sharpnefs of it. This Comfit is of
great Ufe at Sea: It is good againft Poifon, and the
Scurvy, to fortify the Parts, and to help Digeftion.
You ought to chufe fuch preferv’d Ginger as you find to
be thick, foftifh, of a good Colour, and pleafant Tafte.
Its Syrup out to be white, and well boil’d. They eat
at a Time a little Bir, about the Bignefs of your Fin-
ger’s End.

Ginger in Latin is call'd Zingiber from the Greek
CyyiBies, that fignifies the fame Thing. And this Greck
Word fome do pretend to derive from the /rdian Word
Zengebil, which alfo fignifies Ginger,

'CH AP, LXXXIII.
Of CLovEs.

Y O U ought to chufe thofe that are large, plump,
freth, eafy to be broken, and of a pleafant
aromatic Tafte and Smell.

They fortify the Parts, ftop Vomiting, refift the
Malignity of the Humours, eafe the Tooth-ach, at-
tenuate the grofs and' vifcous Humours, help Di-
geftion, and fweeten the Breath, ;

They heat much, when us’d to Excefs.

O_;Thcy contain much effential Salt, and: aromatic

il

They agree in Winter with old People, and with
thofe that are phlegmatic, and abound in grofs Hu-
mours, but young People of a hot and bilious Con-

B e . H e fHtution
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“ftitution ought to abftain from them, or moderately
ufe them.

REMARKS

Clowes are the Fruits or Flowers of a Tree that grows
-in the Indies, when they begin to appear, they are of
a green and whitifh Colour, bat afterwards become red ;
and at Jaft become as we fee them.

The Arabs call them Calafar, there are two Sorts of
them ; the firft are thofe which fall off by fhaking the
Tree whereon they grow ; but the other fticking fafter,
will not fall, but grow folarge there as to arrive to the
Bignefs of one’s Thumb, fo that there is no Diffcrence
between them ; but that the firll is notfo big and ripeas
the other. Thefe laft are very fcarce, they are call'd
Antophyli in Latin, and ihe Mother of Clove in French;
there grows a Gum upon them, that is very fragrant,
and of an aromatic Tafte, -

/owex are much us'd in Savces, by reafon of their
aromatic Tafte and Smell ; they firengthen the Parts,
help Digeftion, and refift the Malignity of the Humours
by their volatile and exalted Principles, which difperfe
and attenuate the grofs Foods contain'd in the Stomach,
which preferve the Liquors in their jult Fluidity, and in«
creafe the arimal Spirits. They alfo cure the Tooth-ach,
by rarifying the vifcous and acid Juices, which by their
Pungency caufe this Pain.

There is another Kind of Clowve that is very rare and
precious, call’d the Royal Clove, it is thick and long,
and near like unto a Barley Corn, bearing alittle Crown
at Top, from whence perhaps it had its Name. It has
a greater Tafte and Smell than the ordinary Clove, and
grow: vpon a Tree, which is faid to be the only one of
sts Kind, and grows in the Middle of the Ifle of Mac-
ciain the Eajt Indies. Wefee hardly any of thele Cloves
among us, becaufe the King of the 1fland fets a Guard
upop the Tree that bears it, and will allow no other than
himfelf the Ule of its Fruit,

A Clswe in Shape, is like a Nail, and called Caryo-

philus in Latin, from xagiow a Walsut, and Quirer -
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a Leaf, i. e. a Walnut-Tree Leaf, becaufe the Tree up-
on which the Clows grows, has Leaves very near like
unto thofe of the Walnut-Tree.

C-HAP, LXXXIV,

Of Cit NN AMON

O U are to chufe that which is thin, freth, of
a very good Smell, a little fharpith and arc-
matic Tafte, and of a Colour inclining to red.

It provokes Uriae and Sweat, refifts Poifon, for-
tifies the Stomach, Heart and Brain, helps Dige-
geftion, Women’s Terms, and their Delivery, and
expels Wind.

The immoderate Ufe of it inflames the Humours,
and agitates them very much. It hath much exalt-
ed Oil, and volatile Salt.

It agrees in cold Weather with thofe that are
phlegmatic, melancholy, have weak Stomachs, and
cannot well digeft their Food ; but it is’ not good
for young Perfons of a hot and bilious Conflitu~
tion, i

ReMARKS,

Cinmamon is! the fecond 'or inner'Bark of a Tree that
grows in the Ifle of Ceilon ; this Tree grows alfo in
?arm, and Malabar, but 'tis neither {0 goed, nor in
ach Plenty there. The Wood of the Cinnamon-Tree
has neither Talte nor Smell, but its chief Vertue is in
the I:.{arl:, which being taken off, eafily divides into two,
the innermofl of which is preferr'd ‘before the other,
They put it to dry in the Sun, where it is formed into
Rolls, as we fee it brought over, and acquires a very
Ppleafant aromatic Smell and Talte, by a Fermentation
which
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which raifes up its oily Principles, and frees its Salts fromg
that grofs Matter which detain them.

Itisto be obferv’d, that this Bark, when newly taken
off the Tree, and before it is dried, hath in a Manner
no Tafte nor Smell, and that it requires a moderate and
gentle Heat to make it agreable to the Tafle and Smell,
In a Word, if you expofe it to the Sun when thining
very hot, itlofes a confiderable Quantity of its volatile
Parts, and grows black, becaufe its oily Parts being
roafled, fall back upon the Matter like Soot ; whereas
on the contrary, when it is a long while a drying in a
moift Seafon, it becomes greyith, and in a manner hath
no Vertue, becaufe its Principles have not been exalted
enough,

Cinnamon was {o rare in the Time of Galex, thatthe
Emperors only us'd~it ; nay they preferve it flill careful-
Iy in their Clofets ; but the Excellency of this Drug has
made itmore common, by potting us upen going to feek
itout in thofe Parts of the World where it grows. Itis.
uow much us'd ; we fhall not tarry to explain its Ver-
ties, fnce it contains in Effe& the fame Principles as
feveral other aromatic Drugs do, of which we have
fpaken in the foregoing Chapters, and operates alfo in
the fame Manner.

They extratt from the Fruit of the Cinramon-Tree ani
eily Juice of an aromatick Tafte and Smell, which the
People of Crilon make ufe of to fortify the Stomach ;.
the Root of the fame Tree if you cut it, affords a Li~
quor that fmells like Camphire.

There is another Kind of Cixnamon, called in Latin
Caffia Lignea, it is both in Refpe& to Tafte, Smell and
Shape much like the common Cingamor, however it is
thicker, and not fo aromatic, Itis gather'd from a Tree

“altogether like that call’d the Ciunamon-Tree, and in the:
Ile of Ceplon is confounded with it ; for thefe two Trees
cannot be diftinguifh’d from one another, any otherwile
than by their Barks. It may be farther faid, the Cinna~
mon and the Caffia Lignea do not differ neither but in
Degree of Goodnefs, and not upen the Account of their.
being two feveral Sorts,

Cinnamon in Latin is called Cinmamomum, that is.the

dmomun of China, It isalfo called Cawella, which is a
Dimi-
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Diminutive of Canna; this Bark hath obtain'd this Name,
becaufe its Branches arg like (mall Canes.

CH A P. LXXXV.

Of CoRIANDER-SEED,.

O U are to chufe that which is big, well
grown, new, clean, well dried, whitith, of a
ftrong and pleafant Tafte and Smell.

It fweetens a flinking Breath, fortifies the Sto-
mach, and helps Digeftion, when taken after Meals.
It expells Wind, and is good againft a bad Air,

The too frequent Ufe of Goriander inflames the
Humeurs, and does not agree with People that are
of a hot and bilious Nature.

It contains much exalted Oil, and an indifferent
Quantity of effential Salt.

It agrees in cold Weather with old People,
whith thofe who have grofs Humours, and but of
little Motion, and fich as cannot eafily digeft their
Victuals.

REMARKS

The Plant that bears Coriander is cultivated in Gar:
dens, upon the Account of its Seed, which is much us'd
for Food, and Phyfic; they are us’din Comfits, Spiri-
tuous Liquors, and Beer. They are green upon the
Plant, but grow whitifh as they dry ; they are of an aro-
matic and very agreesble Tafte and Smell ; but for the
reft of the Plant, it has an unpleafant Smell, like that of
Buggs, and that is the Realon that ’tis neither us'd in
Phylic, nor Food. There are alfo fome Authors who
pretend that Coriander Leaves are poilonous, if inwardly
taken. The Vertue of Coriander-Seed proceeds from
their volatile and exalted Principles. -

oris
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Coriander in Latin is Coriandrum, from xips, a Wall=
Loufe, or Bugg, becaule as we have already obferved,
it {mells like it,

-

C H A P. ' LXXXV,

.OfPEPPE'R.

THE R E are two Sorts of Pepper us'd in Food,
viz. the white and the black ; the white you
ought to chufe whent it 'is' new; ‘even, fleek, ‘lcfs
fharp and pungent than the' other, plumpy: heavy,
clean, in Shape like Coriander-Seed, 'bur bigger and
harder. As for the black Pepper, it ought to have
a very fmart Tafte, to be compa&, heavy, plump,
clean, and of an uneven and wrinkled Surface.

Black and white Pepper are both of an opening
Nature, they attenuate the'grofs'and vifcous Hu-
mours, help Digeftion, create an  Appetite; expel
Wind, refift the Malignity of  the Humours, pro~
voke Sneezing, and excite Sced. Pepperis the
moft common and ufual Remedy for thofe wholfe
Roof of the Mouth is fallen, they apply it thereto,
and it will bring it- to its Plage again.

The frequent Ule of Pepper is pernicious to Peo-
ple of a hot and bilicus Conftitution, for it inflimes
their Blood, and other Humours. il

Black Pepper contains much Oil, volatile and
fix’d Salt.  White Pepper contains' much fix’d Salt,
an indifferent Quantity of Oil, and lefs volatile
Salt than the other. '

* Pepperin cold Weather aprees with old ‘Peopley
with thofe that 3¢ phlegmatic, fuch as_ cannot eafi-
Iy digeft their Victuals, and are troubled with grofs
umours, and fuch as have but little Motion. . .
R -l
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REMARKS,

Black Pepper grows upon a creeping Plant like oy,
and the Corns thercof have no Stalks, bat ftick along a
Nerve {as I may call it) and that many of them grow to-
gether in a Bunch. Thefe Bunches they preferve upon
the Place with Saltand Vinegar, while they are yet green
and tender; the Pepper-Corns are green at firlt, but
blacker as they grow ripe ; they are gather'd when ripe,
and dried, then-they grow lefs, and alfo wrinkled, be-
caufe of the exhaling of their Moifture away. The
Plant which bears black Pepper grows in India, Malac-
ca, Sumatra, and Fava, The Inhabitants of the Coun-
try diflinguifh them into Male and Female; however
both the Corns of the one and the other are altogether
alike. {

The Origin of white Pepper is not fully known ; the
Ancients imagined that the white did not differ from
black Pegper, any otherwife then the black Grape does
from the white ; they alfo f{aid, that white Pegper had
this Colour upon no other Account than that it was not
yet ripe ; and that the black wasthat which had attain-
ed to its full Marurity. = As for the Moderns, they are
much divided apon this Head ; fome pretend that white
Pepper, 15 no other than black Pegper, from which the
outer Skin or Rind is feperated by ficeping it in Sea-
water ; and moreover, that white Pegper is not wrinkled,
becaufe its outer Rind 15 taken off, which became fo by
being dried ; that is a whitilh Colour, bzcaufe black
Pepper is of the fame Colour when its out Rind is
mov'd. That’us larger than black Pepper, becaufe the
Sea-water by entering into its Pores fivells it up, that 'tis
not fo fharp as the other, becaufe the Sea-water hustaken
away and diffelv’d fome volatile Salts that acczfion'd
that Smattnels. And laftly, that for this very Reafon it
does not contain as much volatile Salt as binck Pepper,
Others aflure vs, that white Pepper is naturally, and a
very different Species from the othg. They fay this
falle Opinion of fome Modern Authors had no better

Ground than the Rarity of white Pegper ; however “tig
: 5 peilible
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Poflible white Pepper may be natural, and yet that they
have found out a Way to counterfeit it.

Diofeorides, Pliny, and Galen, are wrong in their De.
feription of Pepper ; they thought that long Pepper was
as it were the Husk of the Plant that bears Pepger, and
that white Pepper was the Corn which was not yetripe,
and that the black was that which was gather’d when
full ripe. Thele Authors by this Opinion have con-
founded long with round Pepper, tho' thefe two Sorts
grow in different Places, and upon different Plants. We
fhall not fpeak here of long Pepper, becaufe not us'd in
Foods.

Round Pepper is much us'd in Sauces, becaufe of jis
fharp and pungent Tafte. It helps Digeition by its vo.
lstile Salts, which divide and attenuate the grofs Parts of
the Food; it expels Wind, by diffolving the vifcous
Humours, which hinder its free Evacuation, It refifls
the Malignity of the Humours, by keeeping them in that
Fluidity that is neceflary for their eafy Dillribution into
all Parts, Laftly, it reftores the fallen Roof of the Mouth,
by attenuating and expelling the vifcous and phlegmatic
Humours fallen upon it,

The fine Spices which are commonly ufed in Ragous,
are no other than a due Proportion of black Pepper,
Nutmeg, Clove, Ginger, green Anife, and Coriander-
Seed ; they expel Wind, attenuate the vifcous Humours,
and firengthen the Brain.

Pepper in Latin is Piper, from aiweg, guod @ wiwipee
Cocus, becaufe it has been well baked, and dried by the
Sun Beams.

Black Pepper in Latinis Melanopiper, from pinas black,
and Piper, Pepper.

———

C — e

CHAP LXXXVIL
Of Suc aRr.

YO U ought to chufe Sugar that is white, looks
fair, well gfin'd, folid, hard to be bruis'd,
when broken, appearing within like Chryftal, of a
very pleafant Smcll, and fomewhat like that of
Violct‘\ Suoar oo
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Sugar is good for a Cold, qualifies the fharp Hu-
mours of the Breaft, attenuates and cuts vilcous
Phlegm, and promotes Spittle.

It is a lictle inclin’d to caufe Vapours, and eafily
turn’d into Choler ; it caufes the Teeth to be out
of Order, blackens them, and heats much, if us’d
to Excefs.

It contains much effential Salt, and an indifterent
Quantity of Oil, which renders it inflamable.

It agrees chiefly in Winter with old Men, and
thofe who are fubje& to afharp or faltith Phlegm
that falls wpon the Breaft.

. REMARKS:

Sugar is the eflential Salt of a Kind of Reed that
grows plentifully in feveral Parts of the Irdies. It
growsalfo in France, but can fearce weather the Severity
of the Winter there. Sugar was unknown to the An-
tients, or at lealt, they made no Ufe of it. Now a-
days we put italmoft into all Sauces, to give the more
delicious Tafte to our Food, and the longer to preferve
them. Several Authors look upon Sugar to bea very
pernicious Food, becaufe they extrattan acid, very fharp
and penetrating Spirit from it, Willis, among others,
pretends, that the Scurvy, which is too common in
England, hasno other caufle than the Ufe of Swgar, 1
fhall readily agree with thefe Gentlemen, that Sugar
taken to Excefs, may produce many ill Effe@s ; but it
does not therefore follow, becaufe they extract an acid
Spirit from it, that Sugar muft be always fo pernicious ;
for this fame Spirit is difpers'd and embaraffed in the Sx-
gar by the ropy Parts, which deprive it almoft of all its
Operation ; whereas when the fame is feparated there-
from, all its Parts re-unite, and being no longer incum-
bred as before, they a& with greater Vigour, More-
over, we might have the fame Reafon to fay, that we
ought not to make Ufle of Salt, becaufe they extractan
acid and very corrofive Spirit from it, and that we ought
not to make Ufe of Sa/tpeter in Phyfic, becaule the Spi-

rus
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rit of Nitre is very violent. And lafily, that Pirega™
fhould not be us'd, becaufe it diffolves feversd Merals,
Whereof I do believe that Sugar taken in Moderation
is often wholefome; i

Its fweet and agreesble Tafte proceeds from the firif
Union there is between its Salts, and Sulphurs, It is
good for.a Cold, and to allay the tharp Humours of the
Ereaftby its oily Parts. It allo provokes Spittle, by at-
tenuating the vifeous Phlepms that flick to the Lungs by
itseflential Salt,

Sugar before it is brought tobe fo White and Fine,
undergoes feveral different Operations.  Firft, they put
the Suzar Canes into certain Prefles or Mills, which the
hivey in order to extra&t the Juice oat of thian, whicﬁ
they purify feveral Times with the Whites of Eggs, and
Lime-water, after which they firain it, 2nd then boil it
te a reafonable Confiftence ; and this Sugar they call
grey Mufeovade.

In the next Place, they take this Mufrovade and puri-
fy it again with Lime-water, and the Whites of Eggs,
beil it upon the Fire, and then turnitin rhe Mill into a
Pyramidical Form, as we [ec our Sugar-loaves are ; but
full if it be not White enough, they fall to the clarify-
ing of itagain, until it has attained to that Degree of
W hitenefs which is defir'd. F

They make ufe of Lime-water and the Whites of
Eggs more and more for the clarifying of Sugar, becaule
Lime water by the fiery Parts it does contain, divides
and attennates the Vifcofities it meets with in the Sugar,
and thereby frees its effential Salt from thofe fame Vifco-
fities to. which they are firi&ly united.. As for theWhites
of Epgs, they operate upon this Otcafion, by fwallow=
ing up with their ropy and glewy Parts the Impuritics
which they meet with in Sugar. Thefe Clarifyings are 1
often repeated, to the End, that which cannot be re-
mov'd at one Time, may be effeted at another.

Thefe Clarifyings being repeated, take away many of
the Sulphusous Parts along with them, and {o the feve-
ral Degrees of Sugar differ from one another, as they
have lefs of thefle'proportionably in them ; and thusit is
that coarfe Sugar has more of them in it than Loaf-Su-

gar, becaule that being endu'd with more vilcous and

glewy
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glewy Parts, it continues more fx'd to the Fibres of the
Tongve, and makes more Impreffion there. Tt is alfo
oblerv'd that thofe Syrupsand Camfits that are made with
courle Sugar, candy lefs than thofe made wich the other ;
and this proceeds from the fatifh Parts of the coarfe Su-
gar, which hinder it to chryflalize or brighten.

Sugar Candy isno other than'chry{talized Sugar, mzde
more compaét than it was before, and therefore Sugar-
Candy, either whole, or in Pieces, continues longer in
vour Mouth uamelted, and confequently makes a greater
Impreffion than the other Sugar ; and for that Realon
*tis alfo more in Ufe for qualifying the tharp Humours
that fall upon the Brealt. We mult in the mean Time
obflerve, that Sugar-Candy well pulveriz’d, does as eaflly
diffolve as other Sugar, becaule each of its Parts having
then more Surfaces than before, and being not ftriétly u-
nited one to the other, they very eafily diffolve in the
Liquor they are putinto. Sugar Candy is White, or Red,
according as 'tis made of fine Sxgar, or Red Mufiovade.

There are other Ways of ordering Sugars for various
Ufes, which we fhall not infift upon in this Place.

CH AP LXXXVIII
Of SavrT,

TH ERE are two Sorts of Sait us"d in Food,
viz. that made of Salt-Springs, and Sea- Wa-
fer.  Whether it be of the one or the other, you
ought to chufe that which isclofe, folid, that eafi-
ly melts in Water, and of a pungent and penetrat-
ing Tafte.

Common Salt is of a purgative, opening, deter-
five and drying Nature; it creates an Appetite,
helps Digeftion, produces good Effeéts in the Chow
lic, and Stoppage of Urine. It is us’d in Apoa
plexies, and Convulfions. They put it into Sups
pofitorics, and Glifters. They alfo apply hot tq

th



.
164 Of Foods made of Vegetables.

the Fundament, in order to rarify and diffipate Cae
tarrhs,

The immoderate Ufe of Salt heats too much,
and often produces an ill Habit of Body, and the
Scurvy.

Common Salt contains much acid Liquor inti- %
mately intermix’d with fome Earth, and a very lit-
tle Sulphur.

Salt agrees at all times with any Age and Confti-
tution, provided it be very moderately us’d.

REMARKS

Common Sa/t is the only Mineral that I know of,
which is us'd in Food. The wonderful Ufe of it, mads
Lucretius name it Panacens. Homer, Plate, and feveral
others called it Biio, :gﬁ;fm: Osw Qhisaroy, corpus aivinum,
& Deo amiciffimum ; for the antient Pagans had Flower
and Salt mix'd together to be thrown upon their Viétims,
It was alfo 2 Command given the Children of Ifrae/, ne-
ver to offer Sacrifice with®ut Sa/e. Pliny pretends there
is nothing in Nature more ufeful and neceflary than the
Sun, and Salt. Pythagoras takes Notice of the indif-
penfible Need we ftand in of it, for; {ays he,, no Table
can be without it ; and the fame Thing this Verfe out
of the School of Salernum does intimate.

Omnis menfa male ponitur abfyue fale.

There are-fome People who look upon it as an ill O-
men when there is no Sa/# upon the Table, or when 'tis
fpilt. Plutarch obferves, that the beft Victuals is infipid
without §a/t, and cannot be eaten without it, as appears
by this Verfe :

Non fapit efea bene, quz datur abfgue fale.

It is the Salt that is natdrally found in Compofitions
ar which is mix’d with them, that makes them founds
and to keep the longer, 'Tis this alfo that gives a Kind
of Pungency to our Victuals, wherein their Savour and
Tafte do confift ; and hence it is that the Word Sa/t has
Been applied to Jefts and Wit ; fo that if a Man were
empty-headed, they called him Homo fine fale, and In-

Julfus,
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Julfus, nec mifcam falis babere dicitur, as appears by this
Line of Catullus :

Nulla in tam magno efl corpore mica falis.

Some pretend, that §2/ does not 2 little contribute to
make the Spirits more brisk and lively ; and this they
have grounded upon the Relations given by fome Hifto-
rians of fome Nations who eat no Sa/¢, that were zlto-
gether dull and flupid. Homer being about to defcribe
the Ignorance of a certain People, fays;

—m e B lCa0Y SeAaroay
g # g
"Avigos 88 dhioar papsypéiey o Baait
w—— Jlli non wquora morunt ;
Nee fale conditis nowerunt carnibus uti,

The Formation of Salt proceeds from an acid Liquor,
which incorporates and clofely mixes itfelf with fome
earthy Matrices, as any one who hath the leaft Skill in
Chymiftry, may eaftly apprehend. This Natural Ope-
ration of Chymiftry condinually paffes into the Bowels of
the Earth where there is always_acid Liquors, and ear-
thy Matrices ro be found, ready to admit them into
their Pores. In this manner mineral Salt is prepared,
called by the French Selgemme, becaufe 'tis bright, and al-
moft tranfparent. There is more of this Salt by a great
deal than of any other ; and "tis not only found in fevera]
vaft Mountains of Exrgpe, but allo in many Mines, both
in Egypt, and the Indies. It is now as it were demon.
ftrable that this Sale fupplies the Salt-Pans, and Salt-
Springs, as allo the Sea with Saltnefs. All the Diffe-
rence there is between Mineral Salts, and that made of
Salt-Springs, and Salt-Pans, is, that Mineral Salt havin
not had the Advantage of being allay’d and qua]iﬁt‘g
‘by the Water as the others have, is a little more pun-
gcnl‘.

Salt-Pans and Springs are to be met with in feveral
Places, however Bay-Salt is more common. T'his lafl js
made cither by Evaporation in great Caldrons, as they
do in Normandy, or by chryftalizing it into fmall Corns
of a cubical Form, as they do in many Places where
there are Salt-Marfhes. You muft obferve that the Salg
which is made by Evaporation, is clearer and whiter than

the
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the other, but not {o falt and pungent ; and the Reafon

thereof is, that the Fire us'd to make the Evaporation
hath made it lofe fome Part of the acid Liguor it Imi
before in it ; whereas that made by Way of chryftaliz.

ing, having loft nothing by the Power of Fire, as the

otier did, preferves all itc Saltnefs. It is a Little greyifh,
upon the Account of fome earthy Particles it carried
along with it, when {eperated from the faliifh Airs, If
you would make it white, you have no more to doth n
to diffolve it in Water, to filtrate the Liquor, and 1o
caufe an Evaporation till it becomes dry ; but then this
Salt will have loft fome of its Sirength, like the Salt of
Normandy before-mentioned.

* Common Salt creates an Appetite, by the Pungency
it excites in the Fibres of the Stomach, it helps Digef-
tian, by the Help of its difuniting Parts, which divide
and atternate the Foods contain’d in the Stomach, It
alio preduces good Effeés in the Cholic, by precipita-
ing and expelling the (harp Particles that caule it ;- and
moreover 'by pricking the inteftinal Glands, to pro-
mate an Evacuation'of Humours, which may caufe the
Cholic. They do likewife put Salt into: the Mouths of
thofe that are fallen into an ApopleéticFit, that {o by
pricking and grating hard upon the Fibres of the Tongue;
it may caufe @ kind of burning in the Nerves, which
gives the Spirits an Opportunity ta free themfelves from
thofe grofs Matters that do opprefs them.

Salt, when taken in a great Quanity heats much, fince
by attenuating and very vigoroully dividing the Humours,
it agitates them in an exceflive Degree. It may alfo
caufe the Scurvy ; and the Reafon is, becaufe this Dif-
temper procceding from Abundance of acid and grofy
Juices, the common Salt whichris acid, contributes to the
producing and augmenting it. :

Some pretend that Sa/, the Latin for Salt, is derivid
from Salire, to leap, becaule when *tis thrown into the
Fire, it flies out, and makes a Noife. Others will have
it come from Sals, that is, & Mari, and Sole; for
when they fer the Sea-Water into any Place, and ex-
pofe it to the Sun, the $alt appears in Proportion to the
evaporating of the Water. But the belt Etymology of
Salc is from the Greek word, da; which alfo fignifies
Salt, and is but the T'ran(pofition of one Letter. A
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Of F oo s prepared of Animals,

E fhall not trouble ourfelves in this Place
with a Queftion, about which Modern
Anatomifts cannot yet fully agree ; and

that is, Whether all Animals have their

Origin from Eggs, each of which contain the Parts
of the Animal in little, or whether they are pro-
duc’d by the fimple Mixture of the Male and Fe-
male’s Seed, as the Ancients pretended. 1 think I
may fay by the by, that the new Difcoveries which
of later Times have been made upon this Head by
the Art of Anatomy, are enough todecide the Dif-
putein the Favour of Eggs. Befides, if this Quef-
tion be but never (o little confider’d, the Realons
- for the Eggs will be found fo clear and convinc-
ing, that it will be impofible to oppofe them. In
a Word, it is credible that the Author of Nature
fhould
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fhould leave it to the Liberty and fortuitous Con-
junétion of Atoms, to form a Body that is fit for fo
many different Motions, fo compos’d and framed
with as much Art as that of an Animal is? And
is it not better to fay, that this Divine Author,
who alls always by the moft fimple and conftant
Ways, in his firft Formation of two Animals of
each Kind, lodg’d in the Female all the Eggs of
its Pofterity, fo as that the Male has nothing to
do but to quicken and hatch thofe fmall Parts of
the Eggs by the Spirit of his Seed. Laftly, if it is
true, as there is no Doubt to be made of it, that
all Plants proceed from Seed, which contain all
their Parts in Little, I thick we may alfo rea-
fonably conjefture, that Animals proceed from Eggs,
fince thefe two Kinds of Machines are fo like one
another, as we have already made it appear in treat-
ing of Vegetables.

Tho® the Foods prepared of Vegetables were of
themfelves fufficient for the Support of Human
Life, and that ’tis likely Men were content there-
with in the firft Age of the World, as has been ob-
ferved elfewhere; yet they did not long confine
themfelves within fuch Rules of Moderation ; the
had not only the Cruelty to deprive Anima
of their Milk and Eggs, but they purfu’d thefe poor
Creatures into their moft hidden Receffes, in or-
der to kill and eat them; infomuch that the (wifteft
Birds, and the Fifh in the deep Waters have not
been able to efcape their Infults.

Thofe Animals that ferve for Food, are divided
into four Claffes, viz. Terreftrial, fuch as Qua-
drupeds that live upon the Earth ; Fowls, which are
the Birds that fly in the Air; Ayuaticks, that are
Fifth; and Amphibious Creatures, fuch as Frogs, Tor-
toifes, ¢5'¢. that live upon Land and Water.

We may fay in general, that Terreftrial Animals

nourith more then all the reft, and afford a r:_:c}rf:
oli
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folid and fubftantial Food, that does not ‘wafte as
foon as that of other Animals. As for Fowlsy
they are for the moft Part more agreeable and dilici-
ous than Terreftrial Animals, and alio eafier of Di-
geftion. Laftly, Fifh of all other arc moit eafily
digefted, moft moift and cold, but they are not fo
nourifhing, and more liable to corrupt than the reft.
Some Phyficians prefcribe them to Perfons in Fevers,
for their Diet, becaufe they are eafily diftributed in-
to the Parts, without caufing grand Motions in the
Blood, as other Animals do, which abound more
with Sulphur and volatile Salts. As for amphibious
Animals, as they participate both of terreftrial and
watry Qualities, we fhall fay nothing particularl y
concerning them,

Again, as all thefe Animals have different Parts
that do not nourifh alike, and alfo produce fome-
times different Effedts; 1 think it Broper to fay
fomething in this Place concerning them.

The firft Part of Animals that falls under our
Confideration, is this mufculous Fleth, which is of
all other the moft nourithing, that which produces
the beft Juice, and that laftly which is moft in Ufe :
It makes the greateft Part of the Animal. This
Flefh varies confiderably, according to the Age of
the Animal, The Place where he lives, the Food
’tis nourifhed with, the Kind or Sex, according as
it has been gelded or rot, if a Male ; and laflly, ac-
cording to the Way it has been prepared to be eat,

Very young Animals, and fuch as fuck, have
ufually tender, foft, moift, vifcous Flefh, full of
fuperfluous Humidity. In the mean time, they are
ealy of Digeftion, and keep the Body open. “The
Flefh of Animals that are of more advanced Years,
is .more firm, and prudmies better Nourifhment ;

but
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but that of old Animals, fuch as draw near their
End, ufually grows dry, hard, and not eafy of Di-
geftion. But here we are to make an Exception in
Favour of Fifh; which for the moft Part grow
more agreeable to the Tafte, the older they are ;
tho’ there are others alfo thatare not good but while
they are young. The Difference that is between
the Fleth of Animals, in refpect to the Places wherg
they live, is confiderable ; for it has often a different
Tafte and Quality, from the Difference of the ref-
pe&tive Countries. That of Animals which livein
moift and marfhy Places, produce many grofs Hu-
mours. On the contrary, that of Animals who
live upon Mountains, that are in continual Motion,
and breathe ina frecand ferene Air, is wholefome,
ealy of Digeftion, and yieldsa Juice that is nourifh-
ing, and agregable to the Tafte. '

The Food which Animals live upon, caufes alfo
a great Difference in their Fleth, In a Word, what
Difference of Tafte is there between the Flefh of
Rabbets fed in Houfes, with Cabbage-Léaves, &,
and thofe that live in Warrens, and feed upon ftrong
and fweet-fmelling Herbs ! How does the Flefh of
Domeftick Hogs, that feed upon all Kinds of Nafti-
nefs, differ from that of the Wild-hog or Boar thag
lives upon Acorns, and other Aliments they find in
the Woods? It is faid, that thofe who live towards *
the Northern Ocean, having no Grals in their
Country, feed their Oxen and Cows with Fifh ;
and that the Flefh of thofe Animals, as well as the
Milk of the Cows, taftes altogether fifhy.

As for what concerns the Sex or Kinds, as the
Male are of a hotter Temper than - the Female,
heir Flefh is alfo drier, lefs endu’d with fuperfluous

Moiftures,

g
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‘' Moiftures, and properer to give good Nourifh-
. ment.
t  The Fleth of thofe Animals which have been
' gelt, efpecially when young, is more tender, plea-
! fant to the Tafte, more nourifhing, and eafier of
' Digeftion, than that of Animals which have not
¢ been gelded ; the Reafonof which is, that thefe laft
* frequently fuftain a confiderable Lofs of the more
. {pirituous and balfamic Principles in the Mafs of
' Blood, by the Parts of Generation ; whereas thefe
- fame Principles are retain’d by the other, and con-
' fequently, ferve to make their Fleth more juicy,
- and not of fo firong and unpleafant a Tafte as
. the other; this appears plainly to be true in Ogen,
- 8heep, and feveral other Animals that have been
gelded, .

Laftly, as our Stomachs could never endure the
raw Flefh of Animals, they boil, roaft, or fry it,
in order to the eafier Digeftion: They alfo feafon it
feveral different Ways, which improves, and con-
fiderably alters the Tafte of it, boil’'d Viftuals be-
ing moifter than that drefs’d otherwife, agrecs beft
with thofe that are of a dry and bilious Conftitution,
and that are inclined to be coftive.  Fried and Roalt-
ed Meat on the contrary, is more fuitable to thefe
of a phlegmatic Temper, to fuch as abound with
fuperfluous Moifture, to thofe that are fubject to
Rheums, and Diftempers of that Kind.

aving now examined the mufculous Part, we
proceed to the others that are often us'd for
Food, and of which many Things ought to be con-
fider'd,

'I:hc ];;iver in Latin is _called, Fecur, quad jusia
cardxf wires poteflatem  [fuam. exerceat 5 becaule it
alls its Part near the Heart. Tt isa Bowel a pointed
for the purifying of the Mafs of Blood, by freeing

Ia it
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it from the bilious Humours it contains. It is come
monly of a compact Subftance, clofe in its Parts,
hard of Digeftion, and apt to caufe Obftructions,
However, it differs very much, according: to the
Species of the Animal, according to the Foodit
cits, and the different Quantity of thofe fame
Foods. Thofe Animals that are in the Prime of
their Age, and have been nourithed and fatted with
good Aliments wherewith they have been ferved in
great Plenty, have a tender, juicy and well tafted
iiver. For Example, the fat Livers of Hens,
Chickens, Capons, Geefe, and even of young Pigs,
that for fome Time before they have been killed,
have been fed with Meal, Milk, dried Figs, Beans,
and the like Things, are efteem’d to be Dainties
they likewife efteem the Liver of a Calf very much,
but thofe of other Animals that are more grown up
are not good Food.

The Spleen is a part of the Body that alwayspro-
duces grofs, thick and melancholy Juice, and is not
ealy of Digeftion.

The Kidneys in Latin, Repe, are o called,
&wo TE PEEIY, a fluends, to run, becaufe the ferous
Part of the Blood filtrates, and continually runs
there. Thefe are a folid and compaét Subftance,
that makes them hard of Digeftion, and apt to
caufe Obftruttions. In the mean Time there are
fome young Animals, whofe Kidneys are tender,
and well tafted enough; as thole of Lamb, Vel
Pig, and the like,

The Heart in Latin is called, Cor, a currends, to

“run, becaufe 'tis in continual Motion ; or elfe from
the Gresk, wpariz, becaufe 'tis the principal Part of
the Entrails : Infhort, we may fay, that the Heart
is the firft that has Life, and the laft that dies. It's
a Mufcleof avery folid and compa& Subftance, and
- confequently

-
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confequently a little hard to be digefted : However,
when ’tis well boil’d, it affords good Nourifhment,
and produces good Juices enough. y

The Lungs in Latir are called, P:dm?, and in
Greek, mviupov, omo 78 milvwares & [pivitu, be-
caufe the Lungs, inthe two alternative Motions of
Breathing, receives in the Air, and throwsit out a-
gain, almoft like a Pair of Bellows ; and this is alfo
the Reafon why fome Philofophers call the Lungs,
cordis flabellum, & wentilabrum, or the Bellows of the

" Heart. Itis of a foft, moift, juicy, and light Sub-
ftance, eafy of Digeftion, and nourifhing enough:
In fhort, it may pafs for good Food.

The Glands are almoft all tender, apt to crumble,
pleafant to the Tafte, having a good Juice, nourifh-
ing, and ealy of Digeftion, efpecially when the A-
nimal is in good Cafe, and has been well fed.

The Tefticles are in Latin called Teffes, becaufe
they are the irreproachable Witnefles of Virility and
Fruitfulnefs : Thefe Parts of old Animals have a
ftrong and unpleafant Tafte ; but the Teflicles of
young ones are delicate Food, and produce good

uices.

J The Tongue, Lingua, 1s fo called, & lingends

¢ibo, becaufe it licks the Food, is a Part excelling

all the reft, for the Excellency of its Tafte, It
: produces good Juices. The Tongues of Lamis,

Higs and Sheep, are eafy of Digeftion: Neat's

Tongue is a fomewhat groffer Aliment, but it taftes

very well, and is yery nourifhing.

The Feet, and other remoté Parts, that are all
made up of Membranes, Ligaments, Tendons,
Veins, Arteries and Griftles, produce a vifcous,
glutinous Juice, and are cooling and moift’ning :
Thefe Parts are naturally hard of Digeftion,
and therefore they ufe” none of them for

I3 Food,
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Food, but fuch as belong to young Animals, and if
poffible, thofe that ftill fuck.

The Brains, Marrow, and Fat are an infipig
St bftance, hard of Digeftion, proper to producea
grofs and thick Juice, to excite Reachings, and
leffen the Stomach. ¥

Who will believe that Horns are us’d for Faod ?
Yet thofe of Deer, newly calved, and fo being
tender and foft, are very nourifhing, and delicate
Food: They alfo make a Jelly of Stgg’s Horns,
that is of good Ufe, as we fhall note hereafter.

They have alfo of late Times found outa Way
‘to make Bones férve for Food: They put them into
a Machine invented by Monfieur Papin, and dif-

Broth or Jelly, that is very nourifhing.

The Stomach and Entrails of Animals are of a
Membranous Subftance, ™ and like other Membranes
are alfo hard, vifcous, glutinous, not eafy of Di-
geftion, and apt to caufe Obftructions.

The Blood of Animals is fometimes us’d ; but
let it be dreft which way you will (for ’tis not us'd
alone,.and "tis that Blood alfo that proceeds from the
Veins and Arteries) it’s always hard of Digeftion,
eafily coagulates, and produces a Quantity of grofs
Humours. It is faid that Bull’s Blood newly taken
from him and prefently boil'd is poifonous, and that
T hemiftocles loft his Life by it.

The Blood moit us’d by us, is that of Hogs, of
which Puddings aremade.  Hare's Blood is alfo very
good.  Farther they ufe that of feveral otll'ler
Animals in Phyfick rather than for Food, according
to Diofeerides, 1. 2. cap. 71.

The Ufe of Animals for Food varies according to
the People and Country: In fhort, this we are fure
of, that we have fome here that can neither e;:{)f

¢m
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them but in prefling Neceffity, becaufe we have got |

a ftrong Averfion for them, tho’ we know not why.

In the mean Time thefe fame Animals are earneftly
fought after in feveral Places; Again there are feve-

ral others which we make no Ule of here, becaufe
not to be had 5 they eat them with Delight in thofe
Places where they breed. ~ We fhall fay fomewhat of
this hereafter.

The Poles, Germans, and Enelifh, whole Coun-
tries afford good Pafture, breed all Sorts of Herds
of Cattle ; however, they value Beef, and Swine’s
Fleth before any other. The ftalians and Sicilians
are not fo much given to eat Flefh ; and for the
Spaniards, they are us’d toeat but little Meat, the
Reafon of which perhaps may be, that their Coun-
try is barren, and that they will not take the Pains
to make it fertile by Cultivation.

The French, whafe Country abounds in Neceflz-
ries, alfo make ufe of feveral Sorts of Animals, which
they prepare and drefs in fo delicate a Manner, and
with fo fine and agreeable a Tafte, that it may be
faid, they have refin’d Cookery, and dotherein, as
they fancy they do in every Thing elfe, excel 2l
Nations.

There are feveral of the Northern People who
feed upon the Fleth of Bears, 1Wilves, and Foxes;
Fobnfon alfo fays, there is a certain Animal in the

_vaft Forefts of the Northern Countries, which in
Latin is called Tarandus, that goes commonly in
Herdsy and fometimes in fuch great Numbers as is
hardly credible. The Natives catch this Animal,
tame it, and then ride upon it as we do upon Horfes,
becaule it is fwift ; they alfo eat the Flefh of it,
which is very dainty, and agreeable to the Stomach ;
and they drink its Milk.

T4 ! The
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The Turks eat Mutton and Goats Flefh with 2
good Relifh, and boil them with Rice, which they
mix with Cardamum.

The modern Zartars, who have fuch ftrong and
great Stomachs as the reft of their Bodies are, eat
Horfe-flefp half raw : They drink the Blood, as
well as the Milk of the Animal, of which they
make Cheefe, according to Fobnflon’s Account of
Horfes, cap. 1. p. 8.

The Arabs make a rare Difh of the Flefh and
Milk of a Camel.

Galen aflure us, that antiently the Porters a-
mong the Egyptians fed upon the Flefh of Affes and
Camels, in order perhaps to attain to the Strength
and Patience of thefe Animals.

Moft Nations abhor Dggs Flefth ; and none will
eat it, unlefs in great Neceflity ; however fome pre-
tend, that the People of Semega, and the Natives of
‘Guiney, do much ufe it. Galen alfo mentions
fome Nations that eat of it, after they had caufed
the Animal to be firft gelded. The Chinefe fatten
them well, carry them as we do Flocks of Shep to
Market, and fell them.

Scaliger, and fome other Authors tell us, that
Bats are much valued in fome Places for their good
Tafte; and they alfo fay, that they are in the Ea-
ftern Countries more delicious and agreeable than
our Poultry.

There is in the Defarts of Africa, in feveral Parts
of Afiay and in the Kingdom of Bengal, a large
four-footed Animal called a Rbinoceres, becaufe he
has a Horn grows upon his Nofe, which is no finall
Defence to him againft external Injuries ; however,
they do catch him, and eat his Flefh.

There are in Africa a great many Monfters, and
feveral Kinds of Animals, not known to the reft of
the World, which arc almoft all us’d by th;‘m ;01'

ood 3
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Food ; the Inhabitants of thefe Parts, make no
fcruple of eating Panthers, Crocodiles, Lionsy Ele-
phants, Serpents, and Apes ; many alfo amongft them
feed upon human Fleth, which they efteem fo
much, that they willingly lift themfelves for Soldiers,
and defire no other Reward for their Trouble, than
the Liberty to eat the Men they have taken or
flain,

There were alfo in America formerly a great
many Man-eaters, who all the Year round, in their
fmall Canoes, went out to Sea, in order to feize
People to eat them ; but this Sort of abominable
Cruelty they have laid afide, fince the FEuropeans
have fettled amongft them ; however, there are
fome ftill who follow this Cuftom ; from all which
it follows, there is no Sort of Animals but ferves
for Food in fome Place or other. Several pretend,
that the Cuftom of eating Animals did not come
up till after the Deluge, and that they were before
that content to feed upon Vegetables ; and this they
would prove from Genefis the Firft, that GO D
before the Flood, prefcrib’d the Food which Men
fhould eat, and that there is no Mention made
thercin of the Fleth of Animals, Moreover, they
cite divers Fathers, Hiftorians, Poets, Phyficians,
Philofophers, and others, who are of this Opi-
nion.

See what Lucretius fays upon this Subjeét, Lib,
5. de. rer. nat.

Rue Sol atque imbres dedarant, quod terra crearet
Sponte [ud, fatis id placabat pefiera donum,
Glandiferas inter curabant peftora quercus,

And Ovid fpeaking of the fame Time, in the Firft
Book of his Metamorphofis :

Is oDt is



178 Of Foods prepared of Animals, ' "

wImmunis, rafiroque intaia, nec ullis
Saucia vomeribus per [e dabat omnia tellus ;
Contentique cibis nullo cogente creatis,

Arbuteos feetus, montanagque [fraga legebant,
Cornaque, & in duris barentia mora rubetis,
£t que deciderant patuld Fevis arbore glandes.

And in Lib. 15. of his Metamorphofis :

At wetus illa @tas, cui fecinius aurea nomen,
Feetibus arboreis, € bumus guas educat herbisy
Fortunata fuit 5 nec polluit ora cruove :

Tume 8 aves tute movive per aira pennas,
B lepus impavidus medids erravit in arvis,
Nec fua crudelitas pifcem fufpenderat hamo.

Others on the contrary pretend, that the Flefh of
Animals was' eat before the Deluge ; and to prove
their Opinion they produce feveral Reafons and
Authorities, which T fhall here pafs over in Silence,
and enter upon another Matter.

There are {fome who take upon them to fhew,
that the Foods we have from Animals are hurtful
and prejudicial to our Health ; that they were not
made by the God of Nature for the Ufe we put
them to ; and laftly, that it is, we may fay, in
Spite of Nature itfelf that we do ufe them. A-
mong the many Proofs they bring to confirm their
Opinion, I fhall only mention two in this’ Place,
The firft is drawn from the Struture of the Parts.
of our Body ; each Animal, fay they, has Mem=
bers and natural Inftruments, that are proper to
fcize the Prey, which is neceflary for its Subfift-
ance: For Example, thofe Animals that feed up-
on Fleth, and which, as they pretend, are the only
ones to whom the Ufe of Flefh is proper, have
ufually a large Mouth, fharp and piercing Nails,

firong Teeth, and a good Stomach, fit to digeft
| Iaw,

1
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raw, and the moft folid Food; whereas Mankind,
on the contrary, have but a fmall Mouth, foft and
weak Teeth, a tender Tongue, and a Stomach that
is not proper for digeftion of raw Meats, fince it
cannot well digefl thofe that are boil’d.

They add in the fecond Place, that befides thaty
the Flefh of Animalsdo, by the exceflive Fermenta-
tions they caufe in our Bodies, corrupt our Hu-
mours, and occafion divers Difeafes : They further
obferve, that thofe who feed upon grofs Flefh to
Excefs, fuch as is that of moft Quadrupeds, they
become grofs, ftupid, and as a Man may fay, ac-
quire a Refemblance of Temper and Inclination
with thofe Animals whofe Flefh they feed upon.
And this was the Reafon that in antient Times there
were fome People who would not eat the Fleth of
any Animals, but fuch as were ftrong and couragious,
inorder to acquire the noble Qualities of thofe Anis
mals for themfelves ; we likewife fee, that thofe
who live upon Guat’s Milk, are ufually more lively,
adtive, and nimble than others: Galez fays, upon
this Occafion, Lib. 3. of the Nature of Fasds, that
thofe who live upon - the Fleth of Ajfés or Cameis,
are ufually heavy, and dull of Underftanding,

But in Anfwer to thefe Objeétions, it is faid in
the firft place, that Man, inflead of thofe Arms and
Inftruments which carnivorous Animals have, hath
Induftry and Reafon, which are preferable to alf »
And in the next Place, if Difeafes do proceed from
the immoderate Ufe of the Fleth of Animals, it’s
the Fault of thofe that take it to Excefs : And laft-
ly, that as for Plants, there are many of them that
prove certain Poifon if eaten, and that ’tis not cer-
tain, that the Fleth of any Animal, when eaten,
has the fame Effet,

As
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As for myfelf, 1 am of Opinion, without en<
tering into all thefe Difcuffions, which I think to
be of little Ufe, it may be faid, that the Ufe of the
Flefh of Animals, may be convenient, provided it
be in Moderation, in as much as this affords good
Nourifhment ; however, it may be, if it had never
been ufed, and that Men had been content to feed
upon a certain Number of Plants only, it would
hive been never the worfe for them : But it’s no
longer a Queftion to be difputed, and if it be an A-
bufe, it has fo long obtained, by Cuftom in the
World, thatit is become neceffary.

‘There were antiently a great many Philofophers,
who from a great many chimerical Ideas, form’d
by them, thought ita great Crime to eat the Flefh
of Animals.  Pythageras was the firft that undertook
to defend their Lives. Every Body knows that this
Philofepher fancied, that after the Death of one
Animal, his-Soul pafled into the Body of another of
the ke or different Nature; and from this Princi-
ple, he looked upon thofe to be infamous Perfons
who endeavour’d to prolong their own Lives by the
Death of others. Empedocles, Porphyry, and Plu-
tarch, were almoft of the fame Opinion: Nay,
there are feveral Se@s in the Eaff fo ferupulous in
following the Opinion of the Tranfmigration of
Souls, that they durft not fo much as kill a #ea, or
the moft defpicable Animal; and when they fee
any Chriftian go abqut it, they readily prefent them-
felves, and offer Money to redeem the Life of that
Animal, which afterwards they fet at Liberty.

As the ridiculoufnefs of this Opinion, and the
Confequences thereof are very manifeft, we fhall
dwell no farther thereupon, in as much as that there
is no Chriftian Philofopher fo much a Fool, as to
give the leaft Heed to fuch extravagant Opinions:

Indeed, ‘
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Indeed, there are fome religious Orders in the
Church, who will not eat any Flefh ; but this they
do, or pretend to do, out of a Principle of Morti-
fication, and not with any Regard to the Errors of
the Pythagoreans.

There are feveral People, who out of fuperfti~
tious Confiderations, dare not eat fome Animals:
For Example, they do in fome Part of the Indies
give divine Honours to the Ox, infomuch that it is,
according to their Principles, at leaft, as great a
Crime to knock down an Ox, as to kill a2 Man.

Plutarch fays, that Sheep were anciently held in
great Veneration by the Egyptians; and that the
Athenians had fo much Refpeét for thofe Animals,
that they judicially proceeded againft thofe who flew
a Ram.

The Egyptians alfo efteemed Goats very much,
and durft not eat their Flefh, according to the fol-
lowing Lines of Fuvenal :

Nefas illic fatum jugulare capelle ;
Carnibus humanis vefci licet,

If it be lawful for us to mix facred Things with
prophane, we fhould aifo fay in this Place, that the
Law: of Msfes forbid the Fews to eat of fome
Sort of unclean Animals, and fuch that were na-
turally fat and heavy, left their Flefh being hard of
Digeftion, fhould make them lazy and idle, and
divert their Minds from the Worthip of GOD;
and this was the Reafon that the Fews durft not eat
the Fat of Oxer, nor as much as touch Swine’s,
Flefh: They were likewife pofitively forbid to ufe
the Blood of Fowls and four-footed Beafts: But
enough of this Matter. Let us now more parti-

cularly enquire into the Foods that Animals do af-
ford us, :

CHAP
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CH AP

Of VEAL.

OU are to chufe fuch a Calf as is young,
that has not left off fucking, and comes
from a fat and well-fed Crw. Feal, 1 mean

the Flefh of all the Parts of a Calf, is much ufed in
Foods. It ought to be white, juicy, tender, plump,

and well-tafted.

Nirmandy in France has the beft

Veal in that Country, and they call it River-Veal ;
and Effex in England is the moft noted Country
for it.
Veal is nourifhing, moift'ning, and cooling ; it
mollifies and opens the Body. The Head and Lungs
of a Calf are peftoral, good to qualify the fharp
Humours of the Breaft and Throat, and for the
Phthifick. Calves-feet are allo peCtoral, their Sub-
ftance is glutinous, qualifying, and moift’ning : They

are boiled in Broths,

to moderate the Lofs of

Blood, WWomen’s Terms, Piles, and Spitting of

Blood.

Calyes-liver has that in common with other

Livers, that it binds and produces grofs Humours.
Veal, and the other Parts of -a Galf, being endued
with a Juice that is temperate enpugh, produces no

ill Eficcts ; but they are not good for thofe who
have a Loofenefs, caufed by the flacking of the Fi-

bres, for they will increafe this Diforder.
Veal contains much Oil, Phlegm, and volatile Salt.
It agrees at all times, with any Age or Conflitu=
tion; but it is better for weak and tender People,

.

and fuch as live a fedentary Life, than for thofe that
arc ftrong, robuft, and accuftom’d to conftant Ex-

2, who require more folid Food, and that does ‘

rist fo foon confume as Feal, -
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REMARKS.

A Calf is the Young of a Cow, or a four-footed Ani-
mal well known. We have faid it fhould be chofen when
very young, and while it fucks, becaofe then its Flefh,
and the other Parts, are tender, dainty, and ealy of Di-
geftion ; whereas thefe fame Parts will afterwards be-
come drier, harder, and confequently not fo ealy of Di-
geltion. Bruyerinus fays, the Romans and Italiars left
their Calwes to fuck fix Months, and fometimes even a
whole Year; and that during that Time, they took Care
they fhould eat no Grafs, as being perfuaded their Flefh
would thereby be more dainty, healthy, and better talt-
ed: In fhort, as thefe Animals are natorally of a dry
Conflitation, the younger they are, better fed with
moift Foods, foch as Milk is, the more good Effe@s
their Flefh fhould produce, becaule it is in a better Tem-

er.

£ Awerroes commends Feal to fuch a Pitch, that he (cry-
ples not to prefer it before Fowls.  Awicen pretends, it
is very wholefome, and that it produc’d good Juices,
Laftly, Galen fays, that roafled Peal is ealy of Digefiion,
and very nourifhing. Itis eatroalted or boiled, and or-
dered many other Ways: They allo make Fra/ pies,
which are very good.

Veal is nourifhing, cooling, and moift’ning, becaofe it
contains an oily, vifcous, and balfamic Juice, that is fig
to unite with the folid Parts, to embarais the fharp Hu-
mours, and to moderate their Fury :nd Impetuofity :
'This #eal loofens the Body, by making the Humours
contzin’d in the Veflels more fluid, and the Paffages
more free and open. The good Lffelts of the Head
and Feet of a Calf, proceed from the vilcous Juice, con-
tain'd in a large Quantity therein,  As for a Calf’s Li-
ver, as it confifts of a compat and earthy Sabftance, as
well as thofe of other Animals, it is not ftrange it thould
make the Humours grofs, and bind the Body. They
make ufe of the Fat or Suet of Veal, and elpecially that
about the Kidneys, in Pomatums : This, as well as the
Mairow of the Animal, is of adiflolving Natare, b

e
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The Runnet, which is made ufe of to curdle Milk,
and is in Latin called Coagulum, is nothing but a cheely
Matter, that is found in the lower Part of a youn
Calf's Stomach. Itis a Kind of curdled Milk, whicE
conrains much volatile Salt, and ferves inftead of Lea-
;_redn, for digefling the Aliments wherewith the €alf is
ed.

A Calf in Latin is called Vitulus, & wiridi atate, bes
caufe of its Youth, or & witulands, id eft, lafciviends,
to be wanton ; becaufe it runs about, and grows wans
ton, like moft other young Animals, '

C H- AP~ L
Of OxEN.

HERE are two general Sorts of Oxen, viz,

tame and wild ones; the lait of which is fub~
divided into feveral other Species, which all of
them ferve for Food in foreign Countries. The
Beef that you chufe fhould be as young as may be,
fat, tender, and fed with good Food,

Beef is very nourifhing, and is a Food that is
not eafily feparated and diffolved, and is a little
binding.

Galen, in his third Book of the Nature of Foods,
difapproves of the Ufe thereof ; becaufe, he fays,
it is hard of Digeftion, produces grofs Humours, and
melancholy Affections; for all that, we do not find,
in thefe Countries where it is fo much ufed, it has
fuch ill Effeéts; but that moft People, who always
feed upon nothing but Beef, are ftrong, vigorous,
and hale: Indeed, old Beef may produce the ill Ef-
fects which Galen mentions 3 but when it is young,
it is good Food. Again, Galen might perhaps have
Reafon to fay what he did about B«é{ in Reference
to the Place where he livid, In a Word, itis not.
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alike every-where, but very much varies, both as

to Goodnefs and Tafte, according to the Countries

and Paftures your Cattle feed upen. .
Beef, in all the Parts of it, contains much Oil,

volatile Salt and Earth.

Beef, and the other edible Parts of an Ox, agree
at all times, with young bilious People, with thofe
that have a good Stomach, and are pretty much
ufed to Exercife or Labour.

REMARKS.

When a Calf is grown up, and has attained its foll
Strength, itis then a Bull; butif Care be taken to have
the fame gelded before that Time, it becomes an Ox ;
fo that the Ox differs no otherwife from the Bu//, faving,
that being gelded, it grows larger and fatter, but not fo
firong and fierce, and much eafier to be tamed. "

A Coaw, as every Body knows, is the Female ; and the
Flefh of this, as well as of a Bul/, is not fo wholefome,
nor fo pleafant to the Tafte as that of an Ox; and
therefore it is not fo much ufed for Food.

Pliny fays, that Gews do not live above fifteen
Years ; and that Oxen and Bulls will laft *till Twenty ;
;Pd that they are never fo firong, as at the Age of five

ears. :

Thefe Animals differ confiderably in Refpe& to Big-

nefs, Variety of Horns, the different Formation of fome

Parts of their Bodies, the Place from whence they come,

and feveral other Circumftances, too long to be inferted
re.

Alvarezius aflares us, That there are fome Countries
where the Cows are exceeding white, and have no Horns,
but long and hanging Bars, Thefe Cows, he fays, are
alfo as large as Camels. The Cows are fo {mall in 4-
Jrica, that they fcarce attain to the Bignefs of our Calves,
butat the fame T'ime they are very ftrong and hardy.

Ariftorle obferves, That the Oxen of Egype are larger
than thofe of Greece: Every Body knows they are big-

ger in England than in France ; and thac their Fhlefh 15
. eller.



186 Of Foods prepared of Animals,

better. There are wild Cattle in Scot/and, exceedin
white, and have much Hair on their Necks. The
Catile are fierce, and abhor Mankind to that Degree,
that let them but touch or feel a Plant never fo litle,
they dare not come near it for feveral Days,

Some will have it, that there are Cowws in Arabia,
whofe Horns are like thofe of Deer 3 and that there are
others alio in the fame Country, that have but one Horn
in their Foreheads.

The Becfs in North America are crooked ; and itis
faid, that in the Country of Bengal they are almolt as
big as Elephants.

Beaf is a Food that does not eafily walte, beciufe it
contains a grofs Juice, which being once condenfed in
the Veficles of the Fibres, fticks io faft there, that it is
not eafily feparated there-from : It is alfo vpon the Ac-
count of this earthy Juice that Beef is binding.

Fhere are many Parts belonging 10 an Ox that is ufed
in Phyfic, as the Gall, Horns, Tallow, Marrow,

e,
Ox in Latin is Bes, and in Greek, Pic, awd var Bonw,
n Bégraw, becaule 1t feeds Men with its Labour and
Flefh too.

A Bull in Latin is Taurs, quafi vavisgos, and vai v,
wuy Bgewr, @ cauda extenfione, from the Length of its Tail,

A Cow with Calf in Latin is called Forda, a ferends,
to carry, according to this Line of Owid,

Forda ferens bos aff, fecundague difla ferends,

C:H AP Hl:
Of Hoc s.
P HERE are two Sorts of Hogs, viz. the wild

and tame Hogs; we fhall fpeak of the laft
here, and of the other in the next Chapter, You

aﬂi
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re to chufe the Fleth, and other Parts of an Fog,
that is neitlier too old nor too young ; but fuch as
is larce, fat, tender, and laftly, that has been
well fed, as with Acorns, Maft, Beans, Tur-
nips, &e.

All the Parts of an Fg is nourifhing enough,
and affords Meat that does not eafily walte, and
fuch as makes the Body alittle laxative.

Pork is hard of Digeftion, produces many dull,
vifcous, and grofs Humours, and is look’d upon to
be bad for gouty Perfons.

It contains much Qil, volatile Salt, and Phlegm.

It agrees chiefly in cold Weather, with young
People of a hot and bilious Conftitution, with thole
that have a good Stomach, and ufed to Labour and
Exercife ; but for old, weak, tender, and idle Per-
fons, it is not good for then

REMARKS,

Every Body knows, that an Hog is a nafty, filthy
Creature, that delights in Mire and Ordure; but its
Flemh, as well as its other Parts, have a good Tafte, and
are much ufed for Food.

When a Hog is about a Year old, they geld him, and
then he is in Latiw called Maialis. He then grows fat-
;er, the Flefh more juicy, and better tafted than be-

ore.

A Sow in Latin is called Parca or Seropha, and not fo
much ufed for Food as the Hog ; becaufe the Fleth of it
does not tafte {o well.

As for a Pig, in Latin called Porcelius, a great many
szople. make a delicate Dith of it roafted ; fome fuff
him with Herbs or Onions, That Pig, which is neither
00 young nor too old, is moft healthful ; and the Reafon
is, :ha_: as this Animal is of a moift Nature, this over-a-
bounding Humidity is to be found more plentifully in him
while young, than when fomewhat older, when the Fer-
mentation of the Blood, that is then in its full Vigour,

dif-
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diffipates and expels the dull and vifcous Humoursout of
the Body ; neither muft you chufe a Pig thatis too old ;
becaufe the Fermentation of its Blood and Humours, ‘
having afierwards taken away the moft fpirituous and
e:alted Principles, its folid Parts are no more animated

a: before, but become weak, hard of Digeflion, and
not fo proper to produce good Effels,

A Hog is a greedy Animal, that makes Wafte where-
ever it comes, and yields no Profit, but when it is kill'd:;
but then you have its Fleth, Fator Greafe, its Puddings,
Guts, and other Parts, which are almoft all ufed : This
Animal, not without Reafon, is compared to thofe Mi-
fers, who think of nothing but to heap ap Wealth con-
tinually at thé Charge of others, and do no Good il
they are dead, when they are forced to leave that (o o-
thers, which they could not earry along with them.

A Hog is fobjeét to the Meafles, Leprofy, &c. be-
caufe it 1s full of grofs Humours that have but little Mo-
tion, and fuch as are like to produce thele and the like
Dileafes.

Pork, 1 mean the Flefh and other Parts of the Hog,
are nourifhing enough, @nd afford 2 Food that does not
eafily wafte ; becanfe it contains oily, balfamic, and vif-
cous Pringiples, which eafily ftick to the Fibres of the
Parts, and there ftick in fuch a Manner, that they are
not eafily feparated therefrom. Poré is allo ]uof:ui{:ﬁ;
beczule the oily and phlegmatie Principles with whic
1t abounds, loolen the Fibres of the Stomach and En-
trails, and dilate the grofs Humours contained in thole
Parts. 1

Galen pretends to tell us, that Pors is not only bet-
ter tafted than the Fleth of other Animals, but alfo
that it is more wholefome : He likewife adds, thad it is
much like unto human Flefh, which he proves in his
third Book and fecond Chapter of the Nature of Feods,
by relating a Story of certain Perfons, whom he made
to eat Man’s Flefh infiead of Por#, without their being
able, either by their Tafte or Smell, to difcern the Cheat
putupon them. Laftly, he affures us, that Pork, when
well digefled in the Stomach, affords more Nouri(hment
than 2ny other Food ; and upon this Occafion he fays,
that the 4ebletes, or young People that practis'd WL;GE: J
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ling, and fuch as were inur'd to Labour, were never {o
ftrong and vigorous, as when they fed upon Pork ; and
that when thofe People, who were ufed to this Food,
did but only one Day live upon the Flefh of another A-
nimal, and ftill continued the fame Exercifes, they found
themfelves weaker the next, and not fit to renew their
Labours ; and finally, that when they continued feveral
Days to difufe Por#, their Strength fenfibly decay’d, and
they grew lean.

We readily agree with Galen, that Pork may be very
nourifhing and wholefome, for thofe who are ufed to
Fatigue and hard Labour; becaofe it is durable Food,
and not fo foon wafted : Bat we are far from believing,
that Pork in general is wholefome ; on the contrary. we
are (atisfied, that it ought tobe ufed moderately. Infhort,
the Way of this Animal's living iz fo lazy, idle, and
unaflive, and the Qrdure and Filth it continually fecds
upon, fhew us plainly, that its Flefh is full of vifcous
and grofs Juices, that is fit to produce Humours of the
fame Nature, to caufe Indigeftions, and feveral other
Inconveniencies.

As Pork is ufed for Food in feveral Countries, there
are fome who do noteat it at all. We have already in
another Place faid it was forbid the Fews: The drabs,
Makometans, Moors, Tartars, and {everal others, ftill
follow this Cuftom.

Hag's Greafe, or Leaf of Fat in his Belly, is ufed in
Phyfic, in order to foften and diffolve.

Old Bacor melted produces good Effeéts upon Pock-
holes, and in cleanfing and clofing up of Wounds.

Hog's-Dung outwardly applied is good to ftop Bleed-
ing at the Nofe, for the Squincy, and Seabs.

LaRtly, Hog"s-Gall will make the Hair grow, cleanfes
and cures Ulcersin the Ears.

A Hoz in Latin is Sus, from the “vs, Greek, whichal-
fo fignihies the (ame Thin;: They called it alfo Porcus,
%?gﬁﬁur:w, becaufe it feeds upon Filth and impure

mngs,

Fir%a]ly, thfi-_y called it formerly Thy/us, a bdsw, tofa-
crifice ; becaule it is pretended, that a Hog was the firft
Beaft that was offered in Sacrifice.

CHAP
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C'H AP, IV,
Of the WiLp-BoaAR,

OU ought to chufe a 77ld-Baar that is young,
fat, well fed, and tender flefhed : He oughtals
fo to be hunted, and well run.

I¥ild-Boar is very nourithing, and is Food that.
doth not foon wafle, but yet eafier of Digeftion than
common Pork. e

It produces grofs Humours, and is not good for
idle and tender Perfons,

All the Parts of a 7Fild-Bear contain much vola
tile Salt and Oil. '

The Fleth of a I7ild-Boar is good chiefly in Wins
ter, for young People of a hot and bilious Conftitu-
tion, for thofe that have a good Stomach, and that
fatizue much. '

REMARKS

The #5ld-Boar is (o called, becaufeit is of the fame
Share and Bignefs with the tame Hag, and that it lives
in Woods, It is fiercer, more uimble, and rongher
briftled than the other. It is ufually of 3 black, .or dark
red Colour, though Pasfaniss fays, he bad feen white &
ones. Pliny and other Authots affure us, that there
were no /ild-Bears in Candia, Africa, and the Indies:
And F/iun oblerves, they bud none in Macedonia s the
Spaniards bave found fome in America, which were much
fmaller, had a [horter Tail and their Feet made other-
wile than thofe of our /#i/d Boar ; and their Flefh was
alio more delicate, and eafier of Digeilion than ours;
and laltly, there were thole in fome Placcs that had ‘a
Pair of Horns on their Heads. e

14
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The #ild-Boar in Latin is call'd Perres fylvaticus, and
the Sozv, Sus fera, or Scropba fylvefiris. Thefe Animals
couple in the Beginning of Winter, and ufually keep to-
gether for thirty Days. The Soww pigs in the Spring,
and for that End pitches upon the moft fecret and inac-
ceflible Place thecanfind, When the /7ild. Boar is about
covering the Sow, his Briltles ftand up prodigioufly, he,
foams at the Mouth, and makes a fearful Naile with his
Tufles ; he alfoat this Time rubs his Tefticles agaihit the

Bodies of Trees, and that fometimes fo feverely, that
they afterwards become ulelefs to him. Homer fays,
that the #ild-Boars, which in this Manner geld them-
felves, are larger and figrcer than the others.
It is faid, that when the #7/4- Boar has continued fome
ime without pifling, the Urine in the Bladder gathers
" fuch a Quantity, and burdens him fo much, that he
“anot run  fo that ifa Huntfman at that Time comes up-
n him, it is impoffible for him to faye his Life by Flighr.
. Pliny fays, that Serwilius Rullus was the firft of the
emans, who brought uwp Hunting of the Wild-Boar.
owever, we are here to obferve, that the Flefh of all
l Wild-Bears is not alike good : Thofe that are penn'd up
i-in Parks.are not fo good Food as thofe that range abread,
(and feed upon Roots, Swine-Bread, Corn, and all Sorts
of Fruits they €an meet with.

The Wild Bear is not of lo moift a Natare as the com-
mon Fog, by Reafon of the Exercife and different Food

_itlives upon ; and for that Reafon its Flefh is not fo vil-
“icous, more agreeable to the Tafte, and cafier of Dige-
“flion : This Flefk is very nourifhing, becaufe it contains
Fipily and balfamic Juices ; but it is proper only for thofe
“that are robull, and fatigue much, becaufe that being
“wery clofe and compaét in its Parts, it requires a ftrong
“Stomach to digeftit. Moreover, as Per{ons who are u-
“fed to much Exercife lofe a great deal of their Subftance,
ichey muft have grofs Food that flicks to their Parrs, and
’_‘,is not fo eafily {pent,

I The I#ild-Boar, for his Defence, has two long, pretty
¥ithick, hard, fharp-pointed, ftrong, and crooked Tuiks,
“land thele grow on each Side of his Snout, and are very
*ldangerons. When the Beat is dead, they take thele
| Tufks, and let Children fuck them, inorder to make their
'j[ Teeth

.
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Teeth the more eafier to break out: They are alfo,
when reduc’d to a fine Powder, ufed in Phyfic; they
provoke Sweating and Urine ; they confume and qualify
the Sharpnefs of the Humours ; they ftop Spitting of
Blood, and the Dofe is from fix Grains to thirty or forty.

The Wild-Bsar's Tefticles, and other Parts for Gene-
ration, are proper to make Men vigorous, if internally
taken.

Wild-Boar's Greafe being outwardly applied, is of a
diffolving, foft'ning, firength’ning, and qualifying Na-
ture.

Its Excrements and Gall being externally applied, dif-
folve fcrophulous Tumours, and cure the Itch.

The Wild-Boar in Latin is Aper, quod afperis verfru
in focis ; becaufe it ofually lives in Mountains and rough
Places, -

C HERE, Vi
Of LAMB.

O U are to chufea Lamb that is tender, well
Y fed, and whofe Flefh is delicate, and agreca-!
ble to the Tafte. The Time of eating Lamb is
commonly in the Spring. s

Lamb is of 2 moift’ning and loos'ning Nature,
very nourifhing, and lenifies fharp and pungent
Humours.

It produces phlegmatic and grofs Humours,
pecially when it is too young. ;

It contains much Oil, Phlegm, and volatk
Salt.

It agrees in warm Weather with young bilfous
People ; but Perfons of a hot and phlegmatic Con-
ftitution ought to refrain from it, or ufe it mod
rately.
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REMaARKS.

Lamb is a four-footed Animal well known ; it is of a
pretty moift Nature, and its Flefh full of vifcous and
grofs Humours, which likewife produce Humours of the

. {ame Kind : Thefe Juices, however, make the Lamb to
be of a moift, cooling Nature, fit to qualify the over-vio-
lent Motion of the Humours, and toallay their Sharpnefss

The olderthe Lamé grows, the lefs of thefe Juices it
does contain ; forfo far in Proportion as the Fermentati-

~ on of its Blood increafes, it attenuates, and more pow-
erfully expels the dull and grofs Matters contained therein.
Bamb-Gall is look’d upon to be good in the Falling-
Sickmefs : Trey take it from two to eight Drops, in a
Liquor prepared for that Purpofe,
4k The Runnet, which is found in the lower Part of a
Lamb’s Stomach, is good againft Poifon ; and they zlfo
" make Ufe of it to curdle Milk.
Lamb in Latin is Agnus, ex dyie, chafte s becaufe it
was antiently a pure, clean, and proper Sacrifice.
Others derive the Word Agrus, qusd matrem fuam pre
. cateris animantibys agnofeat 5 becaufe he doth more par-
ticularly know his Dam, than any other Animal. And,
indeed, it is fomewhat furprizing in a Flock of four
hundred - Sheep, to {ee every little Lawmé know and di-
flinguifh his own Dam by her Bleating; and that they
will not themfelves give over bleating 'dill they have
found them,

CVH A rposigp
Of SHEEP.

OU are to .chufe the Flefh, and fuch other
Parts of a Shecp as are young, pretty fat, ten-
der, well fed, and bred in a pure and dry Air.
: Well-fed Mutton yiclds good Nourithment, and
Is eafy of Digeftion, .
' K Whea
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When it is old, it is dry, hard, and nc;t afil
digefted. ; T/

Moutton contains much Oil and volatile Salt, in
all the Parts of jt. -

It agrees at all times, with any Age and Conflis
tution.

ReEMarks.

LY

‘When a Lamb is attain’d to fuch a Bignefs, they geld
it; but if not, they call iva Ram. The Sheep is the
Female. 4 :

Ariflotle (ays, thele Animals are very infirm, and ex-

pofed to as many Diflempers as Mankind. /

Ram’s Flefh 15 feldom eat, becaufe of its unpleafant

Smell, and rank Tafte, almoft like that of an Hc-gaa.d

The Fleth of an Eave is a little more ufed, yet not much
in Efteem, becaufe it is infipid, vifcous, and apt to pro-
duce grofs Homoure, and bad Juice.

As for what is properly called Marton, which is the
Flefhof a Werker, itis much efteemed, becaufeit is ten-
der, well-tafted, very mollifying, full of oily, bafamic
Parts, and volatile Salts, fit 10 produce the good Effects
we attribute to it.

Ariftatle fays he had abferv'd, that Skeep did not live
above ten Years, and that ufually they did not arrive (0
that Age; however, we may iay they live longer or
{horter, according to the Country they are in. In fhort,
Albertus relates, that they live twenty Years in fome
dry Places, and near the Sea, 'The Skeep of Etluspia
live twelve or thirteen Years, and the Rams fifteen, uc-
sording to Ariflarle,

Thele Animals dificr confiderably, according to the
different Placesthey are bred in.  The Sheep of Egypt eie
Jarger than thofe of Greece : Thofe of Etbiopia have 10
Wool, bucrough Hair like that of Camels: There are
many Countries, where the S4cep have fuch large and
heavy ‘Tails, that they can hardly (tir them. In Afha they
have fome Sheep that are red.  Heddor Boetius lays, that
they have, ina certgin County of Scor/and, yellow Sheep

‘1
;4.

with‘
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with their Teeth of a Gald Colour, and their Flem and

‘Wool of the Colour of Suffron. Elian obferves, that
they are very fmall at Chia, for Want of Paflure ; in the
mean time they make very good Cheefe of their Milk,
In Africa the Rams and Sheep are brought into the
World with Horns on their Heads 3 and they have none
at all in Pontus. ;

The Gallof a Sheepis made Ule of, to cleanfe the Ul-
cers of the Eyes,

They make Ufe of its Swet inwardly taken to ftop tha
Bloody Flux : They do alfo mix it in Ointments, Flaifters,
and Pomatums, for diﬂhlving and lenifying.

A Wether in Latin is called werwex, 4 werpa, the Ge-
nital, becaufe it is gelded ; or elfe ad inverfis ademptif-
gue feffibus, becaule its Tefticles are cutout.

A Sheep in Latin is Owis, from oblatione, an Offering ;
becaufe, if we believe Jidorus, they at fift offered Sheep,
and not Bulls, in Sacrifice.

The Ram in Latin is dries, ab are, an Altar ; becaule
they formerly placed it upon the Altar to be facrificed.
In Greek they call itagio;, perhaps 2ad vis xégxr3-, from
the Horns.

CI AP NI
Of the K1p,

Y O U ought tochufea Kid that is young enough,
under the Age of fix Months, fill fucking,
that hath not fed upon Férbs, that has tender deli.
cate Flefh, and is of a good Tafte. You ouzht al-
fo to examine whether its Dam was hcaithy? wll
fed, and gave her Flenty of good Milk.

- Kidis nourifhing epough, make: good Food, and
s eafy of Digeftion,

As this Animal grows older, fo in Propertion its
Flefh grows hard, of an unpleafunt Smiell, bal
Tafte, and hard of Digeftion.

Ka Kid
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Kid, in all the Parts of it, contains much Qil,
and volatile Salt. i
It agrees at all times, with any Age and Conflity-
tion: It is look’d upon to be wholefome enough
for Perfons that are newly recovering from a areat
Fit of Sicknefs, whercin they have been brought
very low,

REMARr K s,

Kid is the young Male of a Goat ; the younger it is,
the more it abounds with oily ard balfumic Juices, that
make it nourithing, and apt to produce other good
Effe@ts that are attributed to it.  When it has ar-
tained to a certain Age, it becomes an Hz-Goar ; but then
its Flefh is of a rank and unpleafant Tafle and Sneell, ef-
pecially in Rutting-time, and therefore not much ufed
for Food ; however, they pretend, that when it has been
gelded, while very young, it fattens much, and yields
good Juice,

The Gaa¢, which is the Female, is not much uvfed for
Food, at leaft vnlels very young ; for otherwife her
&lefh becomes hard, and ot ealy of Digeflion ; and
therefore Hippocrates does not approve of the Ufe of it
Ariffotle and Plutarch affure us, that Goats are almoft
always fick, and that they are fubjet to a Kind of Epi-
leply, which they impait to thofe that eat their Flefh,
Others fay, they have obferved them never to be without
a Fever ; however, there are fome Authors who maintain,
ghat Geat's Fleth digefts eufily in the Stomach, is very
nourithing, and recovers decay’d Strength amain, It is
faid, that a certain Wreftler of Thebes, antiently accul-
tomed himfelf to live upon Goat’s Flefh, and that he
excelled all others of his Time in Strength ; and this
might be, becaufe the Goat being a lively, nimble, a_nd
Jight Animal, and confequently containing mary exalted
Principles, communicated thofe very vulatile and adlive
Principlesto him,

A Gaar ufually lives eight Years, but thofe of Etbicpia
live twoor three longer: They peel Trees, and do them
much Hurt. It is fud, thatthe Ofive Tree becomes bar=
ren, if they do but lick it never folitcle ;5 and that that
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was the Reafon why the Pagans would never facrifice a
Goar to Minerva. It'salfo fiid, that the Goat runs mad
if fhe eats fiveet Bafil ; and that it kills her to drink of
the Water where the Leaves of Rofe-laurel have been
fteep'd for fome Time,

The Goat and He-goat live willingly among §heep and
Tygers ; and Plutarciy fays, thatthe Tyger has fo great @
Kindnefs for thefe Animals, that if you would bring him
a Goat in his greatelt Extremity of Hunger, he will not
touch him.

The Fat andMarrow of the He-Gsat are of a {oft'nin
diffolving and qualifying Nature ; and are alfo rrpuu:‘ri
to be good for firength'ning the Nerves,

Goats-dung contains much volatile and fharp Salt,
which makes it of a diffolving, deterfive, drying, and
digeliing Nature, fit to remave Obftruéions in the Bow-
¢ls, and good for the Stone, if inwardly taken: They
allo apply it outwardly for the diflolving of coldTumours, -
and other Diftempers, wherein "tis uled for attenuating
the Humours.

They mix the Gall of a Gsat with Bread, the Whites
of Eggs, and Oil of Laurel ; and thus ’'tis look'd upon
to be guod for a %midian Ague, if applied by way of
Cataplafm to the Navel.

He-Goat’s Blood, and efpecially if we believe Fankel-
mont, that which is taken from his Teflicles, being dried
in the Sun, is good againkt Poifon, for provoking Swear,
Urine, and Women's Terms; for a Pleurify, {tagnated
Blood, and the Stone. The Dofe is from twenty Grains
to two Drams.

We fometimes meet with fimall Stones in the Gall of
an He-Goat and Goar, which are very like the true Be-
as;mr-ﬂw.-c. They are good againft Poifon, and promote

weat.

e Goat in Latin, is Hircus, quafi burtus, hairy ; be-
caule as every Body knows, heis cover'd with Hair,
and has a great Beard.

He is called Toiyss, In Greek, awd 8 Tpaysy, LOCAT;
becaufe ’tis a greedy Animal, that eats mach ; or elfe mugz
o Tgana 7o Sigue Ly, quod pellem babet duram & afpe-
ram ; becaufe he hath a hard rough Skin ; or elfe ‘awd
T4, Teiyuiv, @ currendo, to run, becaule he runs faft,

K3 The
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The Goat in Latin is called Capra, quafi carpa, qusd
wirgelta carpat ; becaufe it brouzes, and bites off the
tender Branches of Shrubs, and efpecially of the Vine ;
and therefore the antient Heathens were wont at certain
Fellivals to facrifice 2 Goat to Bacchns.

Kid in Latinis Hedus, ab edendo, to eat, becaufe *tis
fat, and very well tafted,

C'HAETYIE
Of the RoE-Buck, or WiLD-Rokg,

T HE /ild-Roe ought to be young, tender, fat,
and well fed.
Its Flefh is good Food, very nourifhing, and ea-
fily digefted. It is alfo goed to open the Body.
When this Animal is growing old, its Flefh is
bard, coarfe, and not eafy of Digeftion. _
The IVild-Roe has much volatile Salt and Oil.
It agrees at all Times, with any Age and Cons
ftitution,

2 REmMAarks.

This Arimal is a King of a wild He-goat, or Goat ?
They call it in Latin, while ’tis young and {mall, Ca-
jfreolus, but when grown big, Capreus, The Femaleis
named Caprea. "

The Roe-Buck is much like a Stag, but not near fo
large ; it hath a weak Voice, but his Sight isfo good in
licu of that, that he canf{ee by Night as well as by Day.
His Horns are branched and fmali; he is fearful, and
very (hy ; he either does not know, or durft not make
ufe of his Horns to defend himfelf againft the Infults of
other Animals, but puts all his Safety in his Heels. He
is very nimble, and runs very fwiftly. He loves young
Partridges {o well, that he breeds amongft them, and
lives in the fame Places as they do.  It's obfesvable, that

whﬂl‘
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when the She of this Animal hath loft her Male, flie
will go and fee for another elfewhere; and when fhe
hath found one, fhe will go and condu& him to the
Place where fhe liv'd before with the former Roe-Buck :
But when the Bucé hath loft his Doe, then he leaves the
Place ha frequented, and goes fomewhere elfe to live
with another. There are Plenty of thefe Animals in the
Woods and Mountains of the A/ps, Switzerland, and
other Places. They take them in the fame Manner as
they do Deer.

Their Flefh prodaces feveral good Effe@s, as before
obferv'd ; and the Reafon of it 1s, That as this Animal
isalmoft always in Motion, his Pores are very open, and
continually let out a great Quantity of grofs and fuperflu-
ous Moiftures, whicﬁ thereby contributeto the making
of the Fleth of the Roe- Buck more delicate, dricr, tender-
er, and more agreeable to the Tafte : But when this A-
nimal grows old, this continual Tranfpiration having ex-
haled away too much Moillure, the Flefh alfo becomes
too dry, and confequently hard of Digeltion,

Fuling Alexandrinus does much magnify the Goodnels
of this Animal’s Flefh, he compares it with that of the
Wild Boar, for the Goodnefs of its Tafle, and other
good Effets. But all the Difference between them is,
that that of the #/d: Roe is eafier of Digeltion, but yet
dohes not yield fuch folid and durable Nouriliment as the
other,

They medicinally make ufe of the Gall of this Ani-
mal againlt Drummingsin the Ears, Pains in the Teeth,
Dimnefs of Sight, and Freckles in the Face.

The Wild.Roe is by fome call'd Dorcas, wa:gz‘ T8 dipnes
4 widends, to fee ; for as we have already oblerv'd, it

has a very quick Sight. Martia/ calls it by the fame
Name inthefe Verfes:

Delicium parvo donabis Dereada nata :
Jaciatis jolct banc mittere turba logis.

K 4 CHAP.
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CH AP IX
Of FArrow-DEER.

OU are to chufe that which is young, tender,
fat, and well fed.

The Flefh of this Animal, which we call Venifon,
produces good Juice: It is look’d upon to be good
againft the Palfy, and to remove the Cholick.

When a Deer grows a little oldith, the Flefh be-
comes hard, and not eafy of Digeftion.

It contains much Oil and volatile Salt, in all the
Parts of it.

It’s good efpecially in Winter for old People, for
fuch asare of a phlegmatic Conflitution, and abound
with pitnitous Humours.

REMARKS. : |

Feollonv Deer are a Sort of Wild-Goat as well as the
Roe-Buck., IUs a hamn'd, four-footed Animal, that is
very aétive, and runs exceeding faft, It’s much like a
Stag, lirger than the W7/d Roe, and of a yellow Colour,
''key fhed their Horns every Year as well as the Srag.
"T'hetr Tails are longith, and come down to their Hams.
I he Doe 1s often white all over, and one many times
would take her for a Goat, but that her Hair is fo very
thort. ]
‘The Fallow Deer is naturally very fearful. Martial
makes him fpeak, and complain thus:

Dente timetur dper, difendunt cornua Cervim ;
Imbelles Dame, quid nifi preda fumus ?

There are a great many People that do not value the
Fleth of wild Beafts, becaufe they pretend it produces

grofs and earthy Humours ; however, that of young
Fallow-
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Fallow-Deer is not only very agresable to the Tafte, but
alfo wholefome enough: In fhort, as this Animal is al-
moit always in Motion, his Blood and Spirits grow con-
tinually more fubtil, and the ill Humours evaporate by
Trinfpiration, in the fame Manner as thole.of the }#i/d-
Roe do; and therefore the Flefh of this Animal does very
near produce the fame Effe@s as that of the Wild-Roe ;
however, it is look'd upon to be a liztle more grofs, and’
harder of Digeftion. We are to obferve, that Fallow-
Deer donot fmell fo frong and rank as the He-Goart does,
and this Difference proceeds from their Pores, being
more open, whereby the il Humours more freely exhale,
and are le® kept in, than tholeof the He-Goat : More-
over, as the Humours of Falloww-Deer are thinner, and
more fubtil than thole of an Hr Goar, by reafon of their
greater Fermentation ; thefe fame Humours are alfo not
fo fit to produce an ill Smell.

The Blood of this Animal being newly let, and prefent-
ly drank, takes away the Dizzinefs of the Head.

Its Gall is of a deterfive Nature, and removes Dim-
nefs, and Webs over the Eygs.

Its Liver is good againft Loofenefs.

CHCA-P. X,
Of the St A g,

O U ought to chufe that which is young, and
& even flill fucking, if you can meet with fuch :
It ought allo to be fat, tender, and well fed.

Its Fleth is good and durable Food, and very
nourifhing.

As the Stag grows old, fo in Proportian does its
Fleth grow hard, clofe, not eafy of Digeftion,
heavy in the Stomach, and apt to produce grofs
and melancholy Humours.  Galen doth nct aprove
of the Ufe of it, and fvicen pretends it caufes
Quartan Agues, '

Kgs The
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The Stag contains much Qil, volatile Salt and»
Earth, in all, the Parts of it. |

It agrees at all Times, with young bilious Peo-
ple, who have a good and ftrong Stomach, and are
us'd to much bodily Exercife; but old Men, and

thofe of a melancholy Conflitution, ought to ab-"
ftain from it,

REMARKS.

The Stag isa large four-footed Animal, living in
Woods, Vineyards, and remote Places where e can get
any Thing to feed upon. He is very nimble and light,
It hath branched Horns on his Head, for his better De«
fence, which are flied every Year in the Spring, in the
Room of which others grow. This Animal is naturally
fearful 5 however, it is at continual Enmity with Serpents,
which he fecks, and even in their very Caverns, in order
ro devour them : Some People pretend he will live many
Ages; and to confirm this they fay, that a very lon
Time after Cefar's Death, there was a Szag with a Col-
far about his Neck taken, upon which thefe Words were
inferibed, Hoe me Cafar donawvit: Itis alfo added, that
fome Ages after the Death of Auguflas, they found his
Hind with a Collarabout her Neck, and this Infcription,
Noli me tangere,, quia Cafaris fum.

Pliny and Ariflogle affure us that there are no Szzgsin 4-
[rica. Some other Authers maintain the contrary. Itis
faid, thatin fome Places there arewhite Stags, in others-
black ones, and fome again that are red. Thefe Ani-
mals are very lerge and fat in Scotland, and are {o nu-
merous, that the People have gone in Troops to hunt
and deftroy them. There were many of them formerly
an Switzerland, but there are none now : becaufe that as
this Country is better inhabited than heretofore, the
Forefls are not fo large as they have been, and confe-
quently have not fo many Stags. When thefe Animals
in fome Parts of the Weit have been wounded by the
Hunt{men,. they have Recourfe to a Kind of Penny-royal
growing there, that does recover them, The Ends of
ihe Horas of the Firginia Stags bend :owardsB lh;u*

aCnbs
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Backs. ‘Their Tails are longer than ours. ‘There is al-
fo a Kind of a Stag in America that differs from ours, in
that it is not fo high, has fmaller Horns, and his Hair
hanging down almoft like our Goats, You meet with
Stags in Mexica which have long Tails, full of Hair,
like thofe of Mules. Thefe Animals are very {trnn%; A
certain Spani/k Captain once tamed two of them, which
he afterwards made ufe of to draw his Coach inflead of
Horles.

The Stag is of a dry and melancholy Conftitution ; for
that the younger it is, the more wholefome is its Fleth 3
for then it is moifter, more qualified, and properer to
produce the good Effeéts we have attributed thereunto ;
and therefore the Ufe of this Animal is more for Men's
Health while it is yet fucking, than at any other Time :
There are fome People who will not Ray fo long, but
take them out of their Dams Bellies and eat them for de-
hicious Food ; but I am ef Opinion that they are at that
Time more apt to produce bad than good Effetts ; and
the Reafon is, becaufe they are yet too vifeous, and full
of fuperfluous Moiftares.

The Stag is a lafcivious Animal, and in Rutting-time
imells almolft as rank as the He-Goat, and then you muft
nat ufe his Flef for Food ; and it would be well that it
were not eaten at-all after he is three Years old, for from
thence forward it begins to be heavy in the Stomach,
and hard of Digeltion ; however, if he has been gelded
a little Time after it has been calved, ¥ts Flet, (befides
that, it grows from thence forward more delicious, and
agreeable to the Talle) is the more qualified, tenderer,
eafier of Digeftion, and wholefomer,

The Hind, as every Body knows, is the Female. It
generally has no Horns, though Scaliger fays, he had
feen fome that had. Its Voice is not fo firong as the
Stag's. It has thisin common with moft other Females
of luch Animals, that its Flefh is not fo good Food as
that of the Male ; however, when fhe is young its Fleth
1s dainty enough, and pleafant to the Talle : But it ought
not to bé made Ufe of in Rutting-time.

Al agree, that Penifon, 1 meanthe Fleth of the Stag,
i: much more delicious Food in Summer, and elpecially |
i duguft, than in H'ister, by reafon of the Fruits which

ib
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it eats im this Seafon, that much fatten it: However,
fome are of Opinion, they onght not to be eat in Sum-
#mer, becaufe this Animal then feeds upon Pipers, Ser-
pents, and the like Creatures, which they look upon to
be very venomous, as if the Szag did not eat of them
all the Year round: But why fhould we imagine that
thefe Animals, taken inwardly, fhould be fo pernicious,
when we fee People daily who eat Vigersall up, and rea
ceive no Harm from them 3 It is true, the Stinging of a
Fiper and Serpent is often mortal ; becaufe thefe Animals
being in a Rage, dart into fome little Vein or Artery
ftung by them, a fharp Juice, that in a thort Time flag-
nates the whole Mafs of Bloed, and hinders its Circula-
tion, in the fame Manner as if you would open a Vein,
and fquirt a lictle Vinegar, Verjuice, or fome other acid
Liquor into it, in which Cafe the Ani.nal would prefent-
Iy faint away and die ; however, it does not from hence
follow, that Vinegar or Verjuice taken in a large Quan-
tity into the Body by the Mouth, muft be Poifon : be-
caufe that then they mix with other Aliments, which
blunt and conﬁderagly embarafs their Sharpnefs, info-
much that they can operate but very faintly upon the

o

Mafs of Blood ; we may therefore likewife fay, that -

the eating of a Viper or Serpent can produce no ill Ef-
felts ; becaufe the acid Juice wherein all their Venom
does confilt, befides that there isbuta {mall Quantity of
1t in refpeét to the ropy and encumbering Particles of the
Flefh of thofe Animals, is cocp’d and embarafs'd anew
by the other vifcons Juices it meets with in the Body,
Lefore it mixes with the Mafs of Blood: But to come
more clofely to our Queltion, and allowing that the #7-
jer and Serpent being caten, may fometimes poifon us,
which is yet very falfe, doesit from thence fellow, that
if a Stag eats thefe Animals, we muft then abftain from
15 Flefh, becaule we fuppofeit has acquir'd the ill Qua-
liies that were in the Fiper and Serpent ? and do not

we every Day feed upon Animals that eat thofe Things,

fome of which in relpect to us are purging, and othery
poifonons ' and yet we do not find thefe Animals pro-
duce any purging or poifonons Effellsin us. For Example,
the Starling feeds wpon Hemlock, and young Poultry

fometimes Iwallow Spiders, which many People look vp-
,Ors
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on to be poifonous : We are therefore to believe, that i
purging and poilonous Things prove to be fo by a certain-
Difpoiition of their infenfible Parts, they will ceafe to
be purging and poifoning as foon as they have loft this
Difpofition, by afimilating themfelves to the folid Parts
of the Evils which they nourith,

Pliny relates, that he knew fome Ladies, who every
Morning eat #enifon to keep them from a Fever ; and
that in all likelihood, becaufe they thought this Animal
was not fubjeét to this Diltemper. Others pretend to
prolong their Lives by feeding upon it, becaufe this
Animal, as we have obferved before, lives a long Time 3
but thefs vain Imaginations are fo ill grounded, thatthey
fall of themfelves, and are not worth confuting.

Stag's Horns, new come out, and fuch as we call
Velvet-beads, while they are yet foft and tender, ferve
for Food : They eafily cut them into Slices, and drefs
them feveral Ways : They alfo make a Jelly of them :
They chiefly make ufe thereof for that of the Of-fcour-
ing of the large Horns of the Deer, which is done by
boiling them in a certain Quantity of Water over a
fmall Fire, till the Liquor has attain’d to the Confiltence
ofa [elly ; after which, firain it as hard as you can ;
and then having beat well the whize of an Fgg in White-
wine, and the Juice of Lemon, they mix the Jelly with
as much Sugar as is neceffary, and a littie Cinnamon ;
this done, there is a flight boiling given to the whole,
in order to clarify the Liquor, which they frain again,
and then let it fettle, :

This Jelly is very nourithing, good to reftore decay'd
Strength, to fortify the Stomach, to oppofe the Malig-
nity of Humours, to ftop Diarrheas, Vomiting and Spit-
ting of Blood, i

'The Marrow and Fat, or Suet, applied outwardly,
are very good againft Rheumatifms, for diffolving Ta-
mours, or the like, for fortifying the Nerves, the Scia-
tica, and Fraétares,

They alfo make ufe of Stag's Blood in Phyfick, afier
they have dried it in the Sun ; it promotes Sweating, is
ofa diffolving Nature, and good for the Pleurify and
Gout ;-you may take of it as far as a Dram goes.

The Stag in Latin is Cervus, dwd 14 xegeerwy, from

the Horns which this Animal bears, CHAPR
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CHAP.  XI
Of the H AR E.

OU are to chufe one that is young enough, ten~
der, fat, well fed, and ftoutly hunted.

It affords indifferent Nourifhment, and produces
good Juice enough.

But when fhe is pretty well advanc’d -in Age,
is hard of Digeltion, caufes grofs and melancholy
Humours, and makes Perfons who ufe it often, hea~
vy and dull.

It contains much Oil, volatile Salt and Earth, in
its Parts.

Itagrees, efpecially in Winter-time, with young
fanguine People, and with fat Perfons; but fuch as
are melancholy, and abound with terrene Humours,
ought to abflain from it, or ufe it very ffode-
sately.

REMARKS

The Hare is a four-footed Animal well known, fhe
is of a very fearful Nature. Her Senfe of Hearing is fo
exquifite, that the lecaft Noife made near her will affed
her ; and according as fhe chinks it nearer or farther off,
fhe delays or haflens her Flight. She runs very faft 5
Pifanellus pretends, 'tis becaufe her fore Feet are fhorter
than her hinder Legs. She is the only Animal we know
of, hat has Hair in her Mouth, and under her Feet. She
lives in Woods, and feeds upon Herbs. In Winter
Time, when the Earth is covered with Snow, ihe. gnaws
the Barks of Trees and Shrubs. Bargews delcribes her
Way of Living in this Macner,

De
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Ducerpunt leti turgentia gramina campi,

Et culmos fegetum, & fibras tellure repoflas
Herbarum, & lentomorfus in cortice figunt.
Arboris, atque udss attondent andique libros :

Nec parcunt (A‘ra!a pomorum, aut glandis acerwo,
Aut wicie, aut milio, aut procere frondibus ulns,
Pracipus :g'ra!.r_,/j'fwf,‘?rfa gramina m.mr!m.
DQueque colunt riguas inculta [yfimbria valles,
Et waga ferpilla, & pulegi nobile gramen
Pereipiunt, ;

The Hare fleeps with her Eyes open, in all Probabi-
lity, becaufe her Eye lid is too little to cover her
Eye, which is very large. This Animal multiplies a-
pace. Varro, lib. 3. de re rufficé, cap. vz. fays upon
this Subjeét, that four or five Hares put into a Warren,
will in a little Time go a great way towards filling of it.
Many People with Fliny believe, that Hares are Hesr-
mophrodites ; that they will all bear young ones ; and thag
this is the Reafon why they multiply fo faft ; but a little
Obfervation will eafily diftinguifh the Male from the Fe-
male, and dete& the Falfity of this Opinion. The
Hare ufually lives to feven Years of Age, and fome-
times ten ; there is hardly any Country where they are
not to be found.

Thefe Animals differ much in Colour ; there are
fome of them that are blueifh, others brown, and fome
again of a yellow Gold-colour. You'll find in Cold
and Northern Couatries, fuch as Muftovy, Lithuania,
and Poland, many white Hares : Some of the like may
be allo feen in France, but 'tis alledged, that thofe of
this Colour are more rare in hot than cold Countries,
Hares differ alfo in Refpeft to the Places where they
live. Some of them live upon Mountains, others in
Plains, and others agiin in moilt and marfhy Places ;
and even in thefe different Places you'll meet with thofe
that are larger and fatter than in others, according as
they find more or lefs Food in thofe Parts ; and Ariforle
upon this Oceafion fays, they are fmaller in Egyps than
in Greece.  The Smell of a Hare does allo very often
differ, and they {ay there are {ome of them that {mell fo

~ oftenfive
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of Musk, and they throw the Dogs that hunt them i
Kind.of Madnefs, Laitly, lhcrge are fome HmT:l?(:ob:
met with in the World that have Horns, but they age
not Common.

Itis a Crime among the Feaws to eat Hare, though. it
has a very good Thalte, and is ferved up to the beft Ta-
bles. Mundius {ays, that anciently in fome Parts of the
World a Haye was fo much valeed, that the commen
People were not allow’d to eat thereof: Howeser,
*tis not always a Food for Man's Health, efpecially
when this Animal is a little oldith; becaufe as fre is
of a dry and melancholy Conflitation, and the aldcr fhe
grows, the more hard is her Fleth, and difficulier of
Digefiion. ,.

You are thercfore to make it your Bufinefs to chufe a
Hare that is yonog enough, becaufe her Flefl: then s
moifter, more tender, and agreeable to the Tafls,
Hares are valu'd till they are fix, feven, or almofi eight
Months old ; but when they are got to be a Year old
they are not then eiteem’d. There are lome People who
prize them chiefly when firft brought forth inte the
World, but then they are too vifcous.

Thole Hare: which live in moiflt Places are not near
fo good Food as thofe that are bred in Plains and Moun-
tains, becaufe the latter feed upon aromatic Herbs, that
make their Flefh of a more exquifite and agreeable
Tafte. We are allo to eblerve, that a Hare is better in
Winter thanin Summer ; becanfe the Cold mellows their
Flefh, and makes it tender, the fame being naturally a
little hard and clofe.

“Some pretend, that the frequent eating of Hare gives
Perfons a fine Vermilion Complexion, and makes them
beaufiful ; there being fome Authors who favour this O-
pinion, and eflure it to be true, which was the Occafion
of Martial's making this following Epigram :

8i quands Leporem mittis mibi, Gellia, dicis »
Formofus feptem, Marce, dicbus eris,
Si non derides, fi werum, lux mea, narras, /

Edifii nunguam, Gellia, tu Leporem,
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Martial in this Epigram ridicules this vain Fancy :
In fhort, if the eating of Hare made People handfome,
and of a Vermilion Colour, Gellia, who was very ugly,
ought not to eat of it; becaufe if the did {he would grow
pretty, which could not be in Martial's Sight.

There are feveral Parts of the Hare uled in Phyfic:
The Hair ftops Blood, if applied to a Wound ; * her
Blood, Heart, Liver, and Lungs, being dried, and
beaten to Powder, fiop the Bloody flux, provcke U-
rine, and Women’s Terms, and are good againft the
Falling-ficknefs ; the Gall is good for the Eye-fight,
taking away the Specksand Films from them ; the Fat
being externally applied, promotes the Ripening and
Suppuration of an Impofthume ; the Dung taken in-
wardly, is good againft the Stone and Falling-ficknefs ;
the Kidneys and Teflicles being dried, firengthen the
Bladder, and are good againlt a Diabetes, diflolve the
Stone in the Kidneys, and increale Seed.

The Runnet of a Hare is a Sort of a ckeely Matter,
found in the Bottom of a Lewveret’s Stomach. It is good
agunlt Poifon, for hafi'ning Women’s Delivery, flop-
ping Loofenels, increafing Seed, and zgainft che Falling-
ficknefs.

Hare i Latin is called Lepus, quafi levipes, becaule
fhe runs faRt; or rather, becaufe fhe treads very foftly,
by reafon her Feet are hairy upderneath, as we have
before ob‘erved.

CH A P XIL
Of a RABBET,

O U ought to chufe that which is tender, fat,
well fed, and neither too young nor too olda
Rablet is better in Winter than Summer ; becaufe
its Flefh is the more tender and mellow.
Rabbet is very nourifhing, and affords good Food.
When they are young they breed many vifcous

Humours ; and on the contrary, when they are too
A Didi
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old, their Flefh becomes dry, hard, and not eafy
of Digeftion. i v g

A Rabbet contains much volatile Salt and O,

It agrees, efpecially in Winter time, with an
Age and Conftitution, provided it be ufed mode-
rately; and that it be endued with the Qualities we
have before noted.

REMarks.

A Rabbet is an Animal well known, and like 2 Hare
in many Things; firlt, becaufe it is very near of the :
jame Make, though imaller ; fecondly, becaufe it is of
a fearfal Nature, runs very faft, is very quick of hearing ;
and chews the Cud ; thirdly, becanfe it muliiplies a.
pace, which made many fay, who believed that a Hare
was an Hermophrodite, thita Rabbet was {o too ; fourth-
ly, becaule fhe is, as the Female Hare, {ubjeét to Super-
feetation, thar is to fay, to conceive anew, though al-
ready big. In fhort, a certain Auther reports, that
fome Huntfmen had obferved, that Ralbets in the Time
they gave fuck to their young ones, brought two or
three more into the World ; and that in fourteen or
fifteen Days Time they bred again the like Number;
and this plainly difcovers the Reafon of this Animal's
multiplying fo faft, fo that we need not allow them a
fecond Nature for folving this Phenomena. In the
fixth Place, a Rabbet lives in the fame Places, and feeds
upon the fame Plants as a Hare does ; and in Winter-
time, when the Earth is cover'd with Snow, it peels off
the Barks of Trees and Shrubs. This Animal is perni-
cious, if numerous any-where, becaule there is almoft
nothing that grows upon the Earth, which it does ot
eator ruin, Pliny gives us many Examples of it, which
1 thll not particularize in this Place. Laftly, a Rabbet
is in feveral Refpeds fo like a FHare, that fome Authors
have confounded them together, and pretend they dif-
fer only in Bignefs, and fo they call a Rablber a little
Hare.

Rabbets are either wild or tame ; the firft of which
ar¢ the mere dainty and pleafant Food, not only be-

°
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czufe they are more in Motion, and contain lefs fuper-
fluous Moifture than the others, but alfo becaufe they
feed upon feveral aromatic Plants, fuch as' Thyme, Ju-
niper, and the like, which Eives their Flefh 2 nicer and
more agreeable Relifh. Rabéets differ much in Refpect
of their Colour ; for fome are white, others brown,
fome black, others yellow, and fome again party-co-
loured.

Though a Rabbet is in many Things like a Hare, yet
the Fleth fomewhat differs from the other in Tafte ; it 1s
alfo moifter, tenderer, and more juicy. We do not
think that Rabbets are fuch wholefome Food when very
young, as when a middling Age ; becaufe they are full
of vilcous Humours when young, aswe have before ob-
ferved ; on the contrary, a Hare being of a drier Tem-
per than a Rabbet, ought to be ufed younger than the
other ; though molt Authors, who have writ concern-
ing a Rabbet, look upon it asa bad Food, fit to produce
grofs and melancholy Humours; however, when it is
endu'd with all the Properties we have mentioned, it
produces few ill Effe&s. p

Some fancy, that Rabbes's Brains weaken the Memo-
ry ; becaufe this Animal cannot for a Moment after re-
tain in Mind the Foils laid for her, and that fhe had juit
efcaped ; but this Conjecture being grounded upon a
weak Foundation, I'fhall not flop here, and go aboutto
confute it.

They make Ule of Rabbe’s Fat in Phyfic, and the
fame is good for the Nerves, and of a diffolving Na-
ture.

A Rabbet in Latin is called Cuniculus ; becaufe fhe
digs under Ground, and makes a Kind of a Mine or Bur-
rough, called allo in Latin, Cuniculus ; and this gave
Martial Occafion to make the following Lines :

Gaudeo in ¢effo/fis babitari Ciniculus antris,
Monfirawit tacitas boftibus ille vias.

Pliny upon this Occafion fays, that there was antients
ly a Town in Spain, that was wholly undermined by
Rabbets ; and he fays, we ought not to be furprized at
this extraordinary Matter, fecing there were other Ani-
mals that appeared to be more contemptible than Rab-

bets,

-

A



212 Of Fuoods prepared of Animals,

bets, which alfo made confiderable Havock ; for Exam-
ple, there was a City in Thefaly undermined by Moles 3
the Inhabitants of a Town in France were forced to quit
their Dwellings, by. the great Number of Frogs there;
Grafboppers produced the fame Effe@ ina Town in 4=
frica 3 nay, Serpents in other Places have devoured even
the People, becaufe they being of the Opinion of Pytha-
goras, and fo not daring to kill thefe Animals, this gave
them an Opportunity to multiply to a prodigious Num- -
ber: Buc this Izt Inflance, though indeed it is terrible,
yet it is notfo [urprizing as the others; becaufe Ser-
pentsare not fuch contemptible Animals, as thofe before:
fpoken of.

CH AP Xl
5/ Of NREK.

I\/I I L K differs very much, according to the
YL Nature of the Animal that yiclds it, to the
Age of that Animal, to the Foed it lives on, and
to the different Seafons of the Year it is ufed in.
You are to chufe that which is white, of a middling
Confiftence, good Smell, and whofe Tafte ought
to be altogether free from any Thing that is harfh,
bitter, fharp, or brackifh. Laftly, it fhould be fuch
as is new milked from an Animal that is peither too
young nor too old, but fuch as are healthy, fat,
and fed with good Food. )
We may fay in general, that all Sorts of Milk,
provided they be endu’d with the Qualities now
mentioned, are ealy of Digeftion, and very nourifh-
ing; that they increafe the Sced, relieve confump-
tive Perfons, and fuch as are thinand wafted. AMilk
allays Heat in the Urine, Pains of the Gout, and
‘fharp Humours in the Breaft, and other Parts. It
is good for thofe who have taken fome fharp and
corrofive

Ll
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corrofive Medicines. It is likewife good againft the-
Bloody-flux, and in Diarrheas, caufed by tharp and
pungent Humours.

It fometimesincommodes the Stomach and Bowels
for while itis a rarifying of itfelf in thofe Parts, it
fwells and diftends them. It is pernicious to People
in Fevers, or to fuch as are troubled with pituitous
Catarrhs, and fome Obftrutions.

Milk contains much Oil, effential Salt, and

Phlegm. ;

It agrees at all Times with young People of a
fanguine Conftitution ; but old Folks, and fuch as
areof a bilious and phlegmatick Nature, and abound
with acid Salts, they’ll find no fuch good Effedls
by it.

REMARKS,

The great Benefits we receive from Milk, not only by

| Way of Food, but alfo in Phyfick, are well known by
- the Efteem had of it. Parre pretends, that of all Ali-
~ ments we make Ufe of, Mi/k is the moft nourifhing

of any : Other Authors alfo will have it to be the beit

. &nd wholfomeit. In antient Times it was the moft com-

.
§

" mon of any Food, according to Owid, L. 4. Faflaor.

La&e mero weteres ufi memorantur, & herbis,
Spente fud fi quas terrd ferebat, cdits

Our Defign here is not to writein Praife of M7/, but
we fhall confine our felves with remarking, thatit is us’d
by all the Nations of . the World.  Pliny, Tacitus, Fuftin,
Cefar, and Salluff, mention fome thatliv'd upon no
other Food than this, Galen, in his fifth Book, de fanit.

turndd, cap. 7. mentions a Man that had livid to he
- 2bove an hundred Years old, and fed upon nothing in
' @ Manner but Mi/t, In feveral Parts of the Northern

|

Countries, there are feveral People, who all their Life-
time est nothing but Bread, Butter and Cheele, who ufe
Milt for folid and liquid Food. Laftly, many og the

Qars
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Boors in North-Hol'awd, and the greateft Part of Friefe
lard, arefatished with drinking a lictle Milk, inftead of
Beer or any other Liquor. f
People cannot yetagree about the Produétion or Ge-
perationof Milk. The Opinions of the Antiegts'in this
Cafe are fo abfurd, and contrary to the Rulesof Circula.
tion, that they entirely defiroy them. As for our mo-
dern Authors, they all agree, that the neareft Matter
for the Prodution of Milk is the Chyle : But fome pre-
tend, that this Chyle mixes itfelf with the Mafs of
Blood, and fometimes circulates with it, before it iscon-
vey'd to the Mammary Glands : Others on the contrary
will have it to be direftly convey’d into the Breafls or
Udders, by the particular Veffels which part the Refer-
vatories ; and they ground thier Opinion wpon this, that
foon after the Animal has eaten, they find the Breafls or
Udder larger and fuller of Mifk than before ; which
feems to prove, that it is ablolutely necefliry toallow
of this Conveyance, for our better apprehending how
the Chylegets fo foon into the Breafts: Farther they add,
that Mil# retains the Tafte, Smell, and Nature of the
Food which the Animal fed upon laft, @iz, If fhe has -
eaten afiringent Herbs, her M:lk will be fo ; if fhe has
eiten purging ones, the Midk will be purging; when
Cows feed upon Fiolets, the Butter made of their Milk
fmells of Fialet ; we likewile value Ma_y-Bm‘!rr before
any other ; becaufe Cowws do then feed upon mary good
Herbs, that give their Milk a very pleafant Tafte, Ga-
len, in his third Book, of the Nature of Foods, relatesa
Thing, of which we fiill fee daily Examples: Som
Nurfes, fays he, who were neceffirated, in the Time of
a Kind of Famine, to feed upon bad Food, were not on-
ly troubled with Uleers, but the Childrenalfo were fub-
jetted to the fame Malady, by reafon of the bad Milk
they fucked from them. This fame Author fpeaksalio®
of the Milt of certain Goats that was purging, becaufe
they eat Scammony, Sea-Lettice, f-f'b{f'.r-Mﬂé. Laftly,
we find by d:ily Expericnce, that the beft Way of “purg-
ing fucking Children, is to give fome purging Thing 0
the Nurfes, which likewile feems to confirm the Exi-
flence of this Sort of Conveyance; for without tha_t,
fay they, who maintin the Opinion, the Chyle in

mixing |
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mixing itfelf, and circulating with the Blood; would
quickly lofe the Nature of the Food, which the Animal
had taken.

But let us examine this Opinion a little, and fee whe-
ther the Arguments us'd for it are forcible enough to
make us determine the Matter in favour of it. In the
firt Place, the Foundation of this whole Fabrick depends
upon certain Veflels; which with all the Exatnefs ima-
ginable, have been fearch’d for by the belt Anatomilts of
this Age, but could never be difcover'd ; which at fis ft
Dath gives a great Foil to this Opinion. Secondly, Shall
we believe this Conveyance %o be neceffary } Nay, is it
not on the contrary, {omewhat oppofite to the perfect
Generation of Milk ¢ In fhort, it looks, that if ‘the
Chyle went direftly through thofe Pafl.ges into the Ud-
ders, it could not in the Time be fo well prepar'd and di-
gefled, as to produce good Milk; whereas, when it h:s
circalated but a little while with the Blood, its grofler
Parts will be attenuated and broken, by the exalted Prir-
ciples of the Blood which they meet with; infomuch
that this Chyle coming afterwards to filtrate through the
Mammary Glands, produces good Milk, that is eafily
digefted by the Young of any Animal, and for whom
Nature in the firlt Place defign’d it.

As for the Shortnefs of Time wherein the Chyle
gets into the IUdder; as allo the fenfible Qualities it
docs retain, of fuch Foods as the Animal feeds upon;
they may be eafily folv'd, without having Recourfe to
this pretended Conveyance. In a Word, all the Blood
of .an Animal does in an Hour's Time pafs at leaft
thirceen Times through the Heart; as Lozver, in his
Treatife of the Heart, when he {peaksof the Motion of
the Blood, proves very clearly, and even to a Demon-
firation ; fhall it be difficult for us to conceive, provided
we allow of this Principle, why the Chyle, which is
mix'd with' the Blood, is cgnvey’d in fo fhort a Time
into the Udder ? And why, Hh;wing centinu’d fo little a
while with the Blood, it ftill retains the Nature of the
Aliments ?

We canuot enough admire the Provifion made by Na-
tare, in filling the T'eats of She-Animuls, exattly at the
"Ture when they waat to [eed their Young, and in de-

priving
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Priving them of it, when they are able to fubfift upon
Other Food ; in the mean Time, we (ometimes meet with
Virgins who, becaufe their Courfes are Ropped, give
Milk, tho' that rarely happens. We have allo fome
Examples of Male Creatures that yield Mil4, Ariftotle
mentions 2 He-goat in the Ifle of Lemnos, which ave
much Mi/k, of which they made good Cheefe. 4
thiolus reports the fame concerning feveral other He.
goats. Several Authors fay they had feen Men, whofe
Breafts were as full of Mi/k as Nurfes, Lallly, we are
affur'd, that moft of the Men in Zmerica have a grea
deal of Mk in their Breafts, which in like Manner iy
nourithing, and as goed for Infants asthat of Women,

Milk, as every Body knows, confilts of three Sorts of
Eubflances, one of which is for Butter, the other for
Cleefe, and the laft is ferous. While Mi/t is in its
tural State, thefe three are fo united, that they cannol
be diftinguithed, but upen the lealt Alteration it fuffe
the mechanical Analyfis of thefe Parts is, as I may fay,
wrought of itfelf, We fhall more particularly {peak o
this by and by. .

The good Effe@s produc’d by Mi/4, arife from the
oily and balfamic Parts wherewith itabounds : Thele are
they which make this Aliment very foft'ning, fit 1o yield
good Nourithment, to recover heétic Perfons ; and la
ly, to cure thofe Difeales thatare caus'd by fharp
pungent Humours. ;

On the other hand, People in Fevers ought not to
it, becaufe the Heat of the Fever foon curdles it, [til
liable to the fame Inconveniency, when it meets with @
Stomach that is full of fharp Humours, peither isi
good for thofe who are fubjeét to Catarrhs or Rheum
or have Obftruétions in fome of the Parts, becaufe i
Principles, which are grofs enough, and but of little
Motion, will but increafe the Caule of thefe Evils, that
confift of heavy, vifcous, "and grofs Humours. f

Every-bady knows, that Milk, according to the Dif-
ference there is between the Animals that yield it, con-
tains within it more or lefs Butter, Cheefe, and Serum
or Whey ; and therefore the Mi/k of one Animalis of=
ten more proper then that of another, tofome Conftis
tutions, and in fome Diftempers. 3

qucnl -
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Women's Milk is often ufed is Phyfic: It contains a
midling Quaatity of thofe Parts that afford Butter and
Cheefe, but much Serum. It is of a qualifyi® Nature,
and very good for hettic Fevers, for Pimples, the De-
fluxion of the Eyes, and to eale the Pains of the Gout:
Moreaver, asit was defign'd to give us our firlt Nourifh-
ment, we may from thence conclude, that it agrees with
our natural Conflicution better than any other Milk ; and
that it muft alfo produce the belt Effeéts in us, as Expe-
rience tells us.

Afles Milk, astoits Confiftence and Vertues, is much
like unto that of 2 Woman®s. ltis much us’d agsinft
the Phthific, and other Diforders of the Lungs. #aw
Helmont pretends, that the Afs, wholfe Milk is to be
uled, ought to be continually curried ; and that pro-
bably, becaufe he thought the Pores of her Skin was
thereby the more opened, and fo a free Puflage given to

J
* the fuliginous Vapours that continually endeavour to get

away, and the which, if keptin, would intermix wich
the Milk, and fo hinder it from producing fuch good

. Effeéts.

Goat’s Milk does not contain as much of the ferous
Part as that of an Afs, and fuits Perfons of a moit
Conflitution better than any other. It is a lictle afirin-
gent, becaule the Goat wlually brouzes upon the Sprigs
of Qak, Lentils, Turpentine, and feveral other ifirin-

ent Plants, which communicate the {ur.« Nature 1o its
ilk.

Sheep's Milk contains yet leG Serum than that of the

- Goat, but a great deal of thole Parts whereof Cheefe

" and Butter do confift, which make it fat and thick ; and
therefore it is but rarely us’'d; and chat in fuch Places
“where other is fcarce, or not tobe had. It is oblerv'd,
‘that the frequent Ufe of it caules white Spots in the
Skin,

Cow’s Milk, of all other, is the moft us'd for Food :
it is full of the Buttery Part, which makes it thick
enough, fat, and very proper to nourith and reflore the
folid Parts, It is alfo more pleafing to the Tafte, than
feveral other Milks of different Animals,

Mare’s Milk contains much Serum, and but little of

#he othgr Parcs that produce Butter and Cheele. Camel's
L Milk
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Mille is ufed in fome Places, and is in Confiflence m
like unto Lkhat of a Mare's: They have both of the
very near the fame Vertue as Affes Milk.

Sow’'s Milk is of no Ulfe, becaufe it is too raw
watery, and, according to fome Authors, you ca
make any Cheefe of it,

The Milk of each Animal is more or lefs wholefome,
according to the Difference of Seafons. It is mos
ferous, rot fo thick, and ezfier of Digeltion in
Spring and Summer than at any other Time ; and ¢
Reafon is, becaufe the Animal then lives upon moifler
znd more juicy Foods: The {ame may be zlfo faid of
the Milk of each Animal, in refpe& to their different
Ages: In fhort, when the Animal is in its Prime, it
Milk is better, riper, (as I may fay) and eafier of Dis
geltion, than when it is either too young or too old;
for in 1ts frft State it is too raw and too ferous, and
in the lalt oo dry, vot fo crcamy, and hath fewer
Spirits.

Milk, and efpecially that of a Cow, is dreft feveral
Ways, to make it more pleafing to the Tafle. They
let it lic by for fome Time, then fkim off the Cream
a-top, and whip it, whereby it becomes very good, light,
and ealy of Digeition ; this is called whipt Cream, and
much ufed.

They allo cordle Milk feveral Way:, but the moft|
common is w~ia a little Runnet, or fome other acid|:
Thing : This Curdling is wrought, becaule the Acids|
which are mix'd with the Milk, caufe a {mall Fermen- |
tation therein, and do {o embarafs and unite the buttery |
and cheefly Parts of the Milk that fwim in the Serum, |
that they render them more folid and heavy, and mak
them precipitate themfelves to the Hottom of the Liguo X
in Form of Curds, atwhich Time the Serum or Wheyl*
{wims on the Top of the Curd. This Whey is of &
very cooling and moift’ning Natare. b

Curdled Milk is & litde hard of Digeftion, and prog
duces grofs Humours. Gaden obferves that iv is veryl;
nourifhing. -

Milk is allo ordered feveral other Ways, too long
be mentioned in this Place. We fhall fpeak of Butter
Cheefe in the next Chapter.
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IIL i Latin, in called Ler, fromthe Gherk puatop

‘which fignifies white, becaufe Milk is white ; others
‘pretend the Word Lac comes from the Verb allicere, to
entice, either becaufe it entices or draws Infants to it,
or becaufe Infants of themfelves incline to the Breaft to
{uck it.

Cal AR RIVE,
Of BuT TER.
THERE are as many Sorts of Butter as there

are different Milks of Animals whercof to
make it ; that of the Cow is moft in Ufe. You

are to make Choice of that which is frefh, cf a*

good and pleafant Tafte, fuch as has been well

made, and if you can, letit be May- Butter,

Butter is nourithing and peforal, it opens the
Body; allags the Sharpnefs of corrofive Poifons, is
of a dillolving and digefting Nature, and good to
eafe Pains, and remove Inflammations. They ufe
it in Glyfters againft Bleeding and the Dyfentery :
They rub the Gums of Children with it, in order
to their breeding of Tecth the eafier.  Aatthialus

“fhews a Way how to make a Kind of Salve with

Butter, which is very good for Rheums, Defluxions
_of the Eyes, and the Ulcers, which fometimes ig-
. commode us.
. The too frequent Ufe of Butter relaxes and de-

bilitates the Stomach, takes away the Appetite, pro-
* vokes Reachings to vomit, and heats much, efpe-
teially if it be old. !

L ]Buttcr contains much Oil, and a little volatile
oalt. )
" It agrees at all Times with any Age and Condli-
itution, though thofe who have a weak Stomach

L2 ouglit
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eught to ufe it moderately, as well as young People
of a hot and bilious Nature ; becaufe it inﬁarﬁe&,
and in thele laft eafily turns into Choler.

ReEMarks.

Butter is nothing elfe but the Cream of Milk, or the~
fatteft and molt oily Part thereof, which is leparated from
the Serum or Whey by churning ; the more fat and oily
Parts the Milk does contain, the more Burter it yields,
rm}:l therefore you have more from Cows Milk than any
o nher,

Every Body knows, that Butter is us’d every where,
and there is hardly any Sance made withoutit. The
Northern People make more Ufe of it than any ; and
"tis pretended, that "tis Butter thatmakes them look fo
fielh and well.

The newer your Butter is, the more pleafant and
whalefome you will find it, and the Reafon is, becaufe
its oily and faline Principles are then firiétly united toge-
ther: Whereas on the other Side, when Butter isalitile
too old, it hasundergone an internal Fermentation, that
hath exalted and difengag’d thele fome Principles, which
makes it a litdle tharp, and at the fame Time oily and
unplealant. WNow, in order to prevent this Fermentati-
on, and the better to make the Butter keep, they faltat,
and the Salt operates on this Ogcafion, by flopping up
the Pores of the Butter, fo as thatthe Air cannot enter
into it fo freely, as to communicate to the infenfible Parts
of the Matter, an internal Motion, which in a fhort
Space deftroys the firk Difpofition of the Parts.

The good Effeéts produc'd by Butter, proceeds frcm
ats oily and balfamic Prineiples, which are proper to re-
#ore the folid Parts of the Body, by flicking to them 5
to qualify and embarals the fbarp Humours they meee
with, and {everal other the like Ufes. When they ule
Burter to excels, thele fame Principles do fo much moilt-
en the Fibres of the Stomach, that they lofe their fpring-
ing Virtue, It alfo comes to pafs, that this Part hap-
peuing to be furcharg’d with a fat Matter that doth in-
camber it, makes Efforts to be freed from it ; 'tis thmJ

that
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that People are inclin'd to vomit. Laftly, it is obferved,
that Butter us'd immoderately, heats much; and the
Realon is, becaufe the oily and fat Parts wherewith it
doth aboand are eafily inflaim’d ; and therefore this is
not good Food for bilious Conftitutions.

Butter-milk is a Kind of Serum that remains behind,
after the Buteer is made. It is very cooling and moift’-
ning, and contains a great Deal of cheefy Matter,

Butterin Latin is call'd Butyram, ex Bi;, Bos, an Ox
or Cow, and rugic, Coagulum, curdled ; becaule they
make Butter of the Cream, that feem’d to be condens'd
upon the Milk.

CHAP., XV.

Of CHEESE

| Here is a great deal of Difference in Cheefe,
: according as ’tis made of the different Ani-
. mals, as it has been prepar’d and feafon’d, as it is
. newer or older, and according to its Tafte, Smell,
- and other Qualities, 'We may fay, that the beft
in its Kind of any Sort, is that which is neither too
" old, nor too new ; that which is fat, and falted e-
. nough, of a midling Confiftence, of a good Tafte
. and Smell ; and laftly, that which has been made of
g:n:’l Mllk-
.~ It is nourifhing enough, helps Digeftion, and
+ produces feveral other good Effeéls, if you take but
' a little of it, according to the following Line:
Cafeus ille banus, quem dat avare manus.
When Cheefe is too new, ’tis hard of Digefti-
4 on, heavy upon the Stomach, and caufes Wind
i and Obftructions ;. but on the contrary, when ’tis
, 100 old, it heats much, by Reafon of is great Tart= -
i W K nefs,
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nefs, produces bad Juice, has an unpleafant Smell,
and is Binding, i

It contains much Oil, an indifferent Quantity of
effential Salt, and little Phlegm and Earth. '

It agrees at all times, with young People that
are us’d to hard Exercife or Labour, and havea
good Stomach; but old Folks, and nice Perfons
us’d to an idle Life, and that have fome Touches of
the Stone or Grayel, ought to abftain from it, or ufe
it moderately.

REMARKS.

Cheele is nothing elfebut the Curd of Milk feparated
from the Whey, and hard'ned by a flow Heat, We fhall
not dwell in this Place upon the Whey how it is made,
fince every Body knows it.

We 2re to look upon Cheefe as the groffer and more
compaét Part of the Milk ; from whence we may eallly
judge, that ‘tis mourifhing enough, and proves folid
Nourifhment , but 'tis hard of Digeflion, when made
wle of to Excefs ; though otherwile it may help Digedtion,
if taken fparingly, for then it may ferve to ferment o
ther Foods, in the fame manner as Leuaven; which is a
{ourith Palte, ferves to ferment Bread.

You may make Cheele either of skimm'd Milk, or
that which has the Cream in it, and the laft is much
better than the other, becaufe of the creamy and butter-
ifh Part remaining in it, which is the moft exalted Pa_r;
of the Milk, and moit full of oily Principles, and, velatile
Salts,

Cheefe made of Cow’s Milk is that which is moft]
v'd, It is of a very pleafant Talte, nourifhing enough,
but a little hard of Digeftion ; fome pretend that
Cheefe made of Sheep’s Milk is 1o be preferr'd before
the other, becaufe 'tis eafier of Digeftion, and is not fo
grofs and compa&t a Subftance as the other ; huwe-
ver, 'tis not fo nourithing as Cheele made of Cow's.

Milk. ;
- They
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They alfo make Cheele of Goat’s Milk, but ’'tis not

. much valu'd ; however, *tis eafily digefted and dilolved.
there are feveral other Animals that yield Milk, of
which Cheele may be made ; bat we {hll not {peak of
them here, becaufe {uch Sort of Cheefles are not in Ulfe
amongft us. When Cheele is new, it is foft vifcous,
and fall of Moitture, and is then heavy upon the Sto-
maich, windy, and hard of Digeftion ; however, 'tis
nourithing enoagh, and a litde laxative ; when on the

* other hand, Cheele that is too old, grows dry, pungent,.
| and burns the Tongue, fmells firong and unpleafantly,.
and produces the feveral other ill Effe@s before-mentioa-
ed ; becaufle it hath undergone a confiderable Fermenta-
tion, that has depriv'd it of the Moilture contain'd there-
in, and hath {o far attenuated and exalted its Principles,
that they have almolt entirely lolt their firt Difpofition
and Order, Ina Word, old Cheefe can hardly be known
to be the fame as when it was new ; and Matthiolus
feems to be of Opinion, that it is then only good for
gouty Perfoas by being outwardly applied to the Parts
where they feel their great Pains 3 and this Author, tor
fupport his Notion, inttinces fome Perfons, who by the
Ule thereof have been recover'd.

We do therefore conclude, that Cheele which is neither
too old nor too new, is the wholefomeft of any. Ia the
firlk Place, beciufe it hath had time to drive ouat the
abounding Moifture contain'd therein ; fecondly, be-
caufe it grows eafier of Digeliion, by a fmall Permens
tation, which hath fufficiently exilted its Pures ; and Laftly,
becaufe this ame Fermenration hath not had Power nor
Time enough to reduce this Cheele to that bad State that
it is brought into, that is too old.

They commonly put Bay-falc into Cheefe for a dou-
ble Realon ; firlt, beciule it gives it a better Talte ; and
fecondly, in order to keep it the longer: Biy-falt ope-
rate: upon thiz Qzeilin, by its loag and fiff Parts which
fiop up the Pores of the Cheele, in the fames Manner as
we have already noted in ths preceding Chapter, con-
E?Fm Salt Butter, wherein the Salt produces the fame

Litect. — d

All Sorts of Cheefes are not alike pleafing to the

Tafle, that of Roguefort, Parmsfan, &, are for the
L

4. nicelt

I
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niceft Tables; there are alfo feveral others much ¢
fteem'd : In the wmean Time, there are many Perfons
who.have fuch an Averfion to all Sorts of Cheefe, that
they can neither bear the Sight nor Smell of it. I fhall
not enter here upon explaining from whence this natoral
Averkion does proceed. Martin Schookius hath wrote &
Treatife on Purpofe, De awerfatione Cafei, to which I
refer the Reader,

Cheefe in LatinisCafens, a lafte coalio, quafi eoaxemnm
becaufe 'tis made of Milk curdled ; or elfe, giod fera ca
veat, guafi careum ; becaufe they deprive it, as much ns
may be, of its feroas Moifture. ~ Lattly, others pretend,
that the Word Cafexs comes from Ca/fare, to fall ; ba-
caufe the Cheefe finks to the Bottom of the Vellels, 45
"tis feparated from the Whey.

C. H AsRP2XVI.
Of « HEe n.

Here are two Sorts of Hens which differ in Co-

. lour, the Beauty of their Feathers, in Bignefs,
auu feveral other Ways,  You are to chufe thofe
that are well fed, tender, young, and that have not
yet laid any Eggs.

Their Fleth is peftoral, eafily digefted, produces
good Juice, is very nourithing, increafes the Spirits,
moiftens and cools, and is very proper for macerated
Perfons, that are recovering from Sicknefs, Avi-
¢en pretends, it makes the Underftanding more
quick and lively, that it clears the Voice, and con-
fiderably increafes Sced.

When a Hen is a little oldifh, then her Flefh
grows dry, hard, and not eafy of Digeftion,

A Hen contains much Oil and volatile Salts, in
all the Parts.of it. 3
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It agrees at all Times, with any Age and Con~
ftitution: In the mean Time, it is better for nice
Perfons, and fuch as lead an idle Life, than for
thofe who are ftrong, robuft, and us’d toa violent’
Exercife, or hard Labour, fecing thefe laft require
more folid Food, and that does not fo ealily

walte.
REMARKS.

The Hen is the Female, 2s the Cock is the Male *
She is too well known every where to need my Defcrip-
tion here, and is much us'd for Food,  Its Fleth is very’
favoury, and produces the feveral good Effeéts before-
mention’d ; the Reafon of which is, that itcontains a
joft Proportion of oily and faline Principles, thatare
ftrictly united together : In the mean Time, when the
Hen grows old, her Fleth is hard of Digeflion, it grows
hard, dry, and like Leather ; becaufe its oily and balfa-
mic Parts have been infenfibly difpers’d, and drain'd off
by the continual Fermentation of its Humours.

Some Perfons formerly were of Opinion, that the cat-
ing of Hens, Chickens and Capone, caus'd the Goat';
and perkaps there were two Things that-gave Qceafion
for this popular Error.  Firft; thefe Animals are fubjett
to the fame Dileafe, aud confequently may impart it 1@
thole who feed tipon them ; but it would follow from
hence, that we muft contraét all the Difeafes of every
Animal we eat of, which we find otherwife by Experi-
ence. Secondly, they were inclin’d to this Opinion,
from w Confideration that thole who lcad an idie Life,
fare high, and feed upon juicy and nice Food, fuch as
Chcens and Capons, are more aflidled with the Gout
than others ; but tis not beeaufe thefe People live ufual.
ly upon Capons and Chickens, that they are fubjeét 10
this Diftemper, buat rather by Reafon of the idle Life
they lead, and the Excels they'go to in all Sorts of
Pleafures. In fhort, if it were true, that the eating of
thele Fawls broughit the Gout upon us, we fhould fee no-
thnz elie but gouty Perlons every where ; for we may
fay, that thereis now a-days no Food mo e common

Lg than
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than this at all Times, and among all Perfons, both
young and old, fick and well, and of what Conftitution
{foever they are.

It is faid, that the Hens at Padua are much larger
and bigger than the Hens of other Countries, There
are fome in Turkey, who have very beautiful Feathers,
and of great Variety, Thereare fome in Perfia that have
no Tails nor Rumps; and others in China that bear
© Wool, like that of our Sheep. In fome Parts of the
Indies, the Flefh and Bones of the Hens are black, and
yet tafte very well.

They make Ufe of the Fat of an Hen in Phyfick, for
qualifying, diffolving, and foft’ning hard’ned Parts.

They open a Hen's Body, and apply it hot to the
Head, in order to open the Pores in malignant Fevers,
and in Diftempers of the Brain, as Apoplexy, Frenzy,
Lethargy, and Delirioufnefs. :

They dry the internal Membrane of a Hen's Breaft,
and reduce it to Powder, and make ufe of it in this Man-
ner, to provoke Urine, help Digeltion, fortify the Sto-
mach, and flop Loolenefs,

CHAP XVIL
Of CHICKENS

Hickens ought to be young, tender, fat, and
C well fed. They are better and wholefomer
at two or three Months old, than at any other
Time. 4

Their Flefh is nourifhing, petoral, eafy of Di-
peftion, moilt'ning, cooling, and has good Juice.
Chicken-broth is much ufed by People in Fevers,
as requiring a very light Food ; and whcn. thgy
would have this Broth have a certain Virtue in ity
they ftuff the Chicken with Drugs fic for that Pur-
pofe,

We ,.‘
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We do not find that the Ufe of Chickens produ~
ces any ill Effects.
They contain muchOil and volatile Salt.
They agree at all Times, with any Age, and’
Sort of Conftitution; however, they are yet lefs:
proper than Hens, for thofe who are us’d to violent

Exetcifes, or hard Labour, who require more folid"
and durable Food.

ReEmMarks,

A Chicken, as every Body knows, is the Young of a*
Hen,_its Flefh is much like that of a Hen's, and is even
more delicious and juicy than the other ; and therefore,
they ufually eat the Hen boil'd, and the Chickens roafted.

You are to chufe a Chicken thatis young enough ; be-
caufe that in Proportion to its Advance in Age, its Flefh
becomes drier, and not fo eafy of Digeftion.

A Gbhicken is very wholfome Food, which is us'd in
Health as well as in Sicknels. It is hard of Digeftion,
becaufe its Flefh is not compact, and clofe fet together.
It is pe&toral, moiit'sing, and nourithing, upon Account
of the oily and balfamic Parts that are abundantly con-
tain'd therein. Laftly, it has good Juice, becaufe its
oily and f{alt Principles are therein in a due Proportion
and Conjanétion one with another, which contributes to-
make the Juices of this Animal of a good Temper, and
fit to produce good Humours.

The Chicken being a Subftance not fo compa& and
clofe in its Parts, and not fo bigas a Hen, it is ealy e-
nough to imagine, why it is not fo good as a Hen for
labouring Men, or fuch as are us'd to Fatigue, and fland-
in need of folid Food.

CHAP,
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CH AP XV,
Of Caron.

7 OU are to chufe a Capon that is young, ten-

der, fat, well fed, and that hath been bred in,

a pure and ferene Air. Capons are more valu'd at

the Age of fix, feven, or eight Months, than at a-
ny other Time.

Their Flefh is very nourifhing, it produces good
Juice, is reftorative, recovers decay’d Strength,
good for the Phthifick and Confumptions, eafy of Di-
geftion 5 and they often make Broth of it, in order
to fortify and recover Strength.

We do not find that a Capon produces any ill Ef-
fefts, no more than a Chicken. :

A Capon contains much volatile Salt and Oil, in
all its Parts.

It agrees at all Times, with.any Ageand Confli-
tution.

ReEMARKS.

A Capon, as every Body knows, is a Cock that has.
keen gelded, in order to make him fatter; and his Fleth
of a more tender and delicious Tafle. The Cock is a
lafcivious Animal, thatzbounds in Spirits and feminal
Moilture : Buotas the great Heat of his Body caufes him

! freqeently to evacuate the fame, his Flefl becomes dry
[ and hard of Digeftion ; hath but little Tafte, and but
little us'd, efpecially at dainty Tables.

A Capon on the contrary, which isaot fubjedt to the
fame Heat as a Cock, doth not fuftain the fame Lofs,
and {o the moft {piritous and balfsmic Parts of his Bload
being kept in, they contribute to make the Flefh have a
better Juice i it, than thgs of the Cock’s. ol

e
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The Fleth of 2 Capon, is in Vertee and Tafte much
Yike unto that of a Chicken : In the mean time, that of
a Capon is more nourifhing, pleafant and properer for
People us'd to Fatigee, than the other; and the Reafon
is, becaufe this fame Flefh contains Juices that are more
concoéted, digefted, and fuller of cily balfamic Par-
ticles.

The" we have obferv’d, that a Cock is no delicious
Food, yet Cock's-Combs are delicate Eating:

They make Broth of a Cock, and upon this Occafion
they chufe the oldeft they can get. This Brothsis of an
opening and dererfive Nature ; it loofgns the Body a lic-
tle, and Is both neurifhing and reftorative.

The Cock is a fierce, bold, couragious and vigilant
Bird, efpecially that which has a red Comb, and lively
and (parkling Eyes : Danger will not make him recoil ;
he'll brook no Rival, he fights with amazing Fury, and
fometimes till he can hold it no longer, feveral Generals
in former Times have us'd Cock-fighting in the Prefence
of. their Soldiers, to encourage them to Battle, by the
Exampleof the Animals, which sttack one another and
defend themfelves with fo moch Addrefs : They give a
little Garlick to the Cocks, to hest and animate them
before they put them to fight,

When the Cock has gain’d the Viftory, he'appears
ftately, proud, infolent, and crows by way of Triumph;
but when he has been beaten, his Spirits are {unk, he
cannot crow, &nd he is fo afham'd of being beaten, that
he will go and hide himfelf in the firlt Place he can
come-at.

Some will fay that a Bafiliflc cannot hear the crowing of
a Cock, but fhe is prefently feiz'd with fo terrible a
Fright, that mapy Times terminates with her Death.
Pliny aflures ps that Panthers are much afraid of the
Cock., Several Authors obferve, that Lionscannot look
upor nor hear the Cock crow without trembling, and
Lucretius endeavours to explain this natural Fear of the
Lions, by thefe Lines.

——— Gallorum in corpore quadam
Semina quee cum fint oculis immifla Leonum,.
Pugillar interfodiunt, &c.

&
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Several Parts of a Cock are good in Phyfic, and theres
fore they antiently facrific’d Cocks to .Zjeulapius.

Some Phyficians affure as, that the Genitals of this
Bird, efpecially while it is young, are good for lean and
wafted Perfons, and generate Seed.

The Fatof a Cock is us'd in Phyfic in the fame Man-
per as that of an Hen. ]

Cocks Brains are good to flop Loofenefs ; they alfo
look upon his Gall to be good for the Diftempers of the
Eyes, and to take away Spots and Freckles in the Skin,

CHAP XIX,

Of the TurkrY-Cock,

YO U are to chufe that which is young, tendery:
fat, and well-fed: /

It is very nourifhing, produces good Juice, it
eafily digefted, recovers Strength, augments the fe-
minal Moifture, and is good for meager Perfons,,
and fuch as are recovering from Sicknefs,

On the other hand, when it is grown a little old-
ith, the Fleth becomes hard, like Leather ; and not

It contains much Oil and volatile Salt, in all the'
Parts of it. ]
It agrees at all times, with any Age and Cor
ftitution, provided it has the neceflary Qualities be=
foremention’d. -

REMaAaRrRK S

The Turkey-Cock is a Bird well known, and as much:
us'd for Food, as Capon and Chickens ; it has a good
Tafte, and produces as good Juice as the other.” Ity
Flgfh is a little firmer, and yields a more folid and darfa

kle Nousiment: As for the seft, it may be compar'é
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in every refpet with Capon and Chicken, being very
near of the fame Natare.

It is faid, that Turkey-Cocks in America, New-Eng-
dand, and Firginia, are larger_and better tafted, than
ours in Eurcpe: Thele Fowls were formerly unknown
to the Ewropeans, and were firlt brought amongft us, out
of Numidia in Africa, they were alfo brought from the
Indies, and that makes fome call them the Indian Cocks.
The Greeks called the Turkey-Hen Meleagrides, becaufe:
they fancied the Sifters of Meleager were turn'd into.
thefe Birds,

As for Turkey-Cocks, they are called Pawvones Indici,
or Gallopawi in Latin, not becaufe they were of the fame
Kind with Peacocks (for they differ much, and zre not
near fo beautiful as the other) but becaunfe thefe two:
Kinds of Birds have fome Things in common between
them : In fhort, both the one and theother of them are
haughty, malevolent, choleric, felf-admiring, and feem

~ to be pleas’d with your looking upon them.

CH A«Bq XX,
OfPipGcEoNs.

Here are feveral Sorts of Pidgeons, which are
diftinguith’d by two general Clafles, viz. the
tame and wild Pidgeon,

¢+ Youare to chufe both of the one and the other ;

; thofe that are young, tender, fat, flefhy, well-
id, and that have been bred in a pureand ferene

ir.
They are very nourifhing, fomewhat binding,
ftrength’ning, and provoke Urine : They are look’d

+ upon to be good for cleanfing the Reins, and to ex-

| pel the grofs Matters that ftick there.

Some Authors pretend the ufing of Pidgeons cures

* Convullions, andis a Prefesvative againft peftilential
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Diftempers. ButI will not affure the Reader, that
thefe Pretences are well grounded.
As a Pidgeon grows old, fo proportionably does

its Flefh become drier and more folid; barder of
Digeftion, and fit to produce grofs and melancholy -

Humours ; and hence it is that many Authors have
condemn’d the Ufe of Pidgeons, and look upon
them to be bad Feod.

They contain much Oil and volatile Salt, and an
indifferent Quantity of earthy Parts.

They agree at all times with any Age and Confti-
tution; but thofe that are melancholy, ought to make
ufe of them more moderately than other Perfons,

REMARKS.

The tame Pidgeon is a Bird well known, for bein
much us'd by Way of Food. When "tis young, the Fl
is tender, juicy, ®nd eafly of Digellion ; becaufe it con-
tains a juft Proportion of faline, oily, balfamic, and phleg
matic Principles ; butas it grows older, fo proportionably
the fermenting of the Humours diffipates the more humid
Parts, which afterwards makes its Juices to be grofs,
earthy, and fo apt to render the Flefh hard, and heavy
in the Stomach : In the mean Time, this Fleth being ves
ry nourifhing, and producing folid and durable Food, s
we fhall explain it by and by, it may be proper for thofe:
who have a good Digeftion, are in continual Exercile of
Body, and fpend themfelves much.

Ariflotle and Pliny obferves, that a tame Pidgeon 4=
faally lives eight Years ; on-the other hand, fome Au-
thors affre us, that they had feen thofe which had lived'
two and twenty.

The Ring-dove is no other than a wild Pidgeon, that
ufually fits upon the Boughs of Trees, and will not light
wpon the Ground, becauie 'tis of avery fhy Nature : Its:
Fleth has a good Tafte, but is dryer than that of a tame
Pidgeon ; the Rezfon of which is, that the wild Pidgeon
being more upon the Wing than the other, does alfo the:
‘maore difperfe its Moillure : The Ancients look'd upen it
to be good agsinfl Venery, as you may fee by thefe Lines:
of Martial. Ine
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Inguina torquati tardant bebetanque Palumbi :
Non edat hanc volucrem qui cupit effe falax.

Some Authors fay, wild Pidgeons -will live till they
are thirty Years old, nay fometimes to forty ; and the =
older they grow, the longer confiderably do their Claws
become, whereby their Age is known, and thefe Claws
of theirs may be cut off, und they'll feel no Inconveni-
ency by it.

The Turtle-dove is another, and finer Kind of Pid-
geon, than thofe already fpoken of : The Cock is ufually
of an Afh-colour, with a black Ring about his Neck :
There are alfo fome of them white, efpecially in cold
Countries : ‘The Turtle is either wild or ame : They
love to live in fandy, rough, and mountainous Places,
and they keep on the Tops of Trees, where they build
their Nefts; however, they often come down into the
Plains and Gardens to feek for Food. Ariffotle obferves,
shat they go into hot Countries in the Winter, and into
cold ones in the Summer. It is obferv’d, they live to be
eight Yeers old, and that the Cock is nfually longer liv’d
than the Hen.

‘The Fleth of the Turtle is not{o dry as that of the
wild Pidgeon. It's better tafted, and produces good

« Juice ; when this Bird is fat, tender and young, it is de-
te Food ; and this is what Martialfaysof it:

Dum mibi f:'agm'.r erit Turtur, laBuca walchis,
Et cochleas tibi babe ; perdere nolo famrm.

Galen slfo much extols the Goodnefs of the Taurtle,
and (ays, that it is a Food that is neither too grofs nor
wo {light, and in a Word very wholefome.

Pidgeons are to be found almoft every-where. There
were anciently Multitudes of them in A4frica, becaufe it
was not lawful to eat them, There area great many of
them fill in Cyprus, Sicily, and feveral other Countries ;
becaufe thefe Birds were confecrated to the Goddels
Fenmus.

We may fay in general, that all Pidgeqns are ofadry
Nature, and that in this Particular, they do.not differ
one from another, but as they are more or lefs fo ; their
Flefb is nourifhing, becaule it contains a great many oily

and
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and balfamic Parts: Tt alfo yields good and folid Nutsi-
ment, becaufe that being compaét and clofe fet togecher,
it fticks in fuch a Manner to the folid Parts, thatit can-
+ not without Difficalty be (eparated from is, Laitly, the
Flefh of a Pidgeoa fortifies and binds, not only becaufe:
it contains many exalted Principles, butallo becaufe that
being but a little moift, and full of fome earthy Parts,
the fuperfluous Moiftures which relax the Fibres of the
Entriails, are {wallow'd up thereby, ‘e
Phyficians ufe a Pidgeon open’d alive, againft the Apo
plexy, Lethargy,and Phrenzy, by applying the famehot
to the Feet. It operates in this Cale, by opening the
Pores of the Head, with its volatile and exalted Princi-
ples, and thereby facilinating a free Paflage for the fuli-
ginous Yapours thatafcend into the Braia to get out,
The Blood of a Pidgeon newly let, and while i is flill
warm, and is made ufe of to allay the Smarting of the
Eyes, and to cure green Wounds thereby : That of the
Cocle, which has been drawn from under the Wing, is
eiteem’d before any ather, as being more {piritaous,
Laftly, Pidgeon's dung is us'd in diffolving, frength-
ning, and difcufling Cataplafms. ]
A Pidgeon in Latin is call'd Columbus, quod in culmi-
nibus adivm degere folet  becaule it ufually lives on the
Tops of Houfes ; or elie, gusd Jumbas colat becaufe iy
incontinent ; or elle, guod collum ejus ad fingulas con-
Werfiones Calores mutat; becaufe its Neck, according to
the different Turns it has, has alfo diff.rent Colours,
The wild Pidgeon in Latin is called Palumbuy; &
menreSen, moveri, palpitave; or clfe, quod parcat Jume
bis 5 becaufe efieem’d to be chafte. In fhort, fome pres
tend to tell us, that if after the Cock and Hen have once
pair'd, one of them dies, the Survivor will never feck
for another Mate. [
The Turtle is in Latin call'd Turtar, from the Cooing
it makes.

CHAP,




' | Of the Goofe. —24%

¢ B AP, XXl .

Of the GoosE,
g HERE ‘are two Sorts of Geefz, the tame

and.the wild ; you are to chufe of either of
them, that which is tender, neither too young nor
too old, well fud, and that hath been bred in a pure
and ferene Air. .

Geefe are nourithing enough, and very folid and
durable Food. 4

It is a litte hard of Digeffion, and when it is
too young, then its Flefh is vifcous, and apt to
produce grofs and excrementitious Humours ;
whereas on the contrary, when ’tis too old, it’s
dry, hard, has a bad Juice, and caufes Indigeftions
vand Fevers.

Goofe contains much Oil, and volatile Salt : The
tame one does alfo contain much Phlegm, but the
wild one hasnot {o much,

Both the ene and the other, in the Winter time,
do agree with young bilious People, who have
;(;gaod Stomach, and are us’d to Exercife and La-

ur, '

REMarks.

Goofe is a Food that is pleafing enough to the Tafte.
The wild ones tafte better (fays our Author) than the
‘tame ; becaule that being much more upon the Motion
t]h-'fn the other, its Flefh is not fo full of vifcous and grofs

uices. &

The Goofe lives in cold, moift, and watery Places.

- Youmeet with this Bird almott in all Countries. They
live long, efpecially the wild Goofz, if we believe fome !
Authors, ['
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Authors, William Gratarolus oblerves, that they'l] [jy®
to be twenty ; and Albertus fays, fixty Years old. The
tame Goofe flies but little, ‘end rifes not far from i€
Ground ; whereas the wild one flies high and {wift,

A Goofe lives by Land and Water, as amphibious Anj.
mals do ; but the tame one lives more upon Land thap
the other. In fhort, wild Geg/e are almoft always found
in moift and marthy Places ; and there are u great many
of them in Ethiopia, which make great Havock in the
Conntry.

Itis obferv'd, that a Gasfe is very vigilant, and fleeps
fo flightly, that the leat Noife awakes her; and fome
People pretend, that this Bird is at leaft as vleful as a
Dog in the Night, to watch a Houfe ; for as foon asit
hears any Thing, it ceafes not to make a Noife, where
fhe feems to call the People of the Houfe to her Relief;
of which there is indeed a remarkable Example : When
the Gau/s werein the Night upon entering the Capitsl
of Rome, they gave the Dogs that were therein fome
Vi€tuals, to prevent their Barking, which had the de-
fired Fffeét: But nothing of Food that they threw be-
fore the Geefe could hinder their Clamour, and awake
the Romans. From thence forward there were yearly
Honours dope at Rome to the Gocfe for her Vigilsnce;
}and the Dogs were zlfo annually punifhed for their Neg-

igence. ;

gIt may be faid in general, that the Ficfh of a Gosfe
is more agreeable to the Tafte thanit is wholefome. In
fhort, it always abounds with heavy and grofs Juices,
that make it hard of Digeftion, and therefore it onght
t0 be very moderately us’d : However, ‘tis proper
enough for robuft People that have a good Stomach,
Becaule it is nourithing enough, and is a durable and fo-
lid Food.

Some pretend to tell us, that Gogfe Flg/b, on which
the Feans frequently feed, does not a little contribute to
make them of a melancholy Temper, of a dull, fad,

loomy Humour, and of a bad Colour. The antient
%r:’:m: fcrupled to eat Geefz, but the Exglifs do it now
with Pleafure,

Of all the Parts of a Goofz, Galen approves of none
but the Liver and Stomach for Food: Howwﬂ;ﬁ’ the
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Wing is alfo very good. Some pretend, that Scigio Me-
tellus, a Roman E‘,onfu[, was the firlt that us'd Goose-
Léver. Others afcribe this Honour to M. Seflius, a Re-
man Knight. 2

The Skin of a Goe/e's Feet is look’d upon to be aftrin-

nt, and good to ftop Bleeding or Flux, if taken tothe
guan:i:y of halta Diam inwardly, after it has been firfk
reduc’a to Powder.

They reduce Goofe-dung into a Powder, and half a
Dram of it is prefcrib'd, i order to rarify and attenuare
the Humours, to provoke Sweating, Urine, and Wo-
men's Terms, asalfo to haften their Delivery in Child-

bed.

Goofe's Blood is look’d npon to be good againft Poifon,
of which two or three Drams are prefcrib’d.

The Part of a Goofe is us'd in Phyfick. Itisof a dif-
folving and molifying Nature ; it cafes the Piles, and
Pains in the Ears, if put into them. When taken in-
wardly, it loofens the Body, and thofe Parts of the
Body which are affected with the Rheumatifm they rub
with it.

A Guofe in Latin is Anfer, a frequentia & afiduitate

' watandi ; becaufe fhe delights to fwim in che Water.

CH AP —XXIL
Of «a Ducxk.

HER Eare two Sortsof Ducks, viz. the tame
and the wild Ducé ; the laft of which has
brown and reddith Fleth, more valu'd for the Good-
nefs of its Tafte than that of the tame Dwuck. Whe-
ther you make Choice of the one or the other, you
are to pitch upon thofe that are tender, young, fat,

» fed with good Food, and bred in a pure and ferene

Air

Duck is nourithing enough, and is a Food, that
folid and durable. Some Authors think,- thae

the



T RITTE TR e NIy Ty ey
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the eating of it puts a good Colour into the Fac
and makes the Voice pleafant and agreeable. N

The Duck, and efpecially the tame one is hard:
of Digeftion, and breeds dull and grofs Humours,

The tame Duck contains much Oil, volatile Sal¢
and Phlegm ; and the wild ones have more volatile!
Salt than the other, but lefs Phlegm. A

Both theone and the otheragree in cold Weather
with young hale People, who are ufed to much Ex-
ercife, and have a good Stomach. ‘

REMARKS. |

A Duck is an amphibious Animal ; for fhe livesby,
Land and Water. The tame one is not fo well tafied
nor fo wholefome as the wild Duck ; and the Reafonis’
becaufe fhe has not nesr fo much Motion, and confe-
quently abounds with dull, vifcous, and grofs Humours:
Morecover, the tame Duck lives among Mire and Ordare,’
and feeds upon naity Things, fuch as Mire, dead and rot-
ten Fufh, Frogs and Toads; whereas the wild anés live
upen Food, which they feek for every where. They have
alfo a freer Tranfpiration, by Realon of the Exercife
they have, which helps to attenuate and drive out the
grofs Humours they may have in them ¢ and laftly, more
and more to exalt the Principles of the Liquors, and for -
that Reafon they abound more with volatle Salt, than
the tame ones do.

The Goofe and Duek are much like one another in re-
fpet to the Subftance of rtheir Flelh, and very near pro-
duce the fame Fffe&ls.  The Wing of a Duck, as well
that of a Goesfe, is excellent Vi€touls ; and Martial,
the following Lines, fhews what were the Parts of a Durk -
moft in Eftcem, for the Gooduels of their Tafle,

Tota mibi fonatur ana, ﬁ..’ peclore tartum,
Et cerwice fapit ; catera redde coqus,

IR L

The fame Duck rifes itfelf but alittle from the Earth,
and walks flowly, becaufe the is very heavy ; butin liea
of that, fhe fwims very eafily and faft, and can fora’rlyng
; une
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time hold her Head, and the reft of her Body, under
& Water, either to feek for fomewhat to eat, or (o conceal
herfelf. ’
. When a Duck's Egg is hatch’d by a Hen, it's divert-
. ing enough to obferve, that the Hen does not at firft know
. her own young ; and as the Duckling, as foon as it is
~outof the Shell, runsinto the Dirt, and to fwim in the
* Water by natural Inflin&, the Hen laments, mourns,
and calls for it in as mournful and compaflionate a Man-
! ner as can be.
| The Liver of a Duck, befides that it hath a very good
Relifh, is allo look’d upon to be good for flopping the
Howing of the Liver.
The Fat of a Duck is of a mollifying, diffolving and
folt'ning Nature.
. They open the Body of a Duck,and apply it warm to
. the Belly in the Wind-cholic.
. There are feveral Sorts of WFild ducks, that difter from
_one another in Bignefs, Form, Cry, and Colovr. There
. are [ome of them which fly {low, and others very fwift-
" ly. However, we may fay in general, that Bi/d-ducks,
F_ for the moft part, fly falter than I'ame ones. - hey ufu-
; ally live where there are Rivers, Marfhes, and Lakes,
' The Teal is put in the Number of #ilf ducks, of
~ which ‘tis a particular Species ; and of thefe there are
~two Sorts, the one fmall and the other lurge ; the fmall,
which is moft in Ufe for Food, is in every Thing like
"~ unto your common Ducks, faving thatit isnot fo large,
" but of amore agreeable Tafle, and eafier of Digeflion,
*  There is a Sea-bird, which the French call Macreufe,
that 1s reckon’d in the Number of H7/d-ducks. 1t is of
~ a dark Colour, and flies heavily ; but when it has a
~ Mind to come haftily away from a Place, the Bird fuf-
tains itlelf upon the Ends of its Wings and Feet, and
in this Manner runs lightly and (wiftly upon the Surface
of the Water, This Bird feeds upon Infeéls, Sea-weeds,
and Fifh. It% Flefh is hard, and like Leather, efpecial-
ly when 'tis ld, and therefore it fhould net be eaten kut
when young. This fame Flefh taftes ulfo of Fifh, and
ths Romanifis allow the Ufe of itin Lent.

A
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A Duck in Latin is Anas, and in Greek, v 3 i,
rato ; becaufe fhe (wims v::ry faft, as belér: :;:cd? o

—_—

C-H AP, . XX,

Of a PARTRIDGE.

T HERE are feveral Kinds of Partridges which
ought to be chofen, while they are younﬁ,
tender, well fed, and of a good Tafte.

The Partridge is of a reftorative, ftrength’ning,
and very nourithing Nature : It is cafy.of Digeftion,
increafes Seed, and Milk in Nurfes Breafts ; pro-
duces good Juice, and proves a folid and durable
Food. It is good in Diarrheas.

When a Partridge is old, his Flefh is hard, like
Leather,’ not eafy of Digeftion, and difagreeable to
the Tafte.

The Partridge, in all the Parts of it, contains
much Qil, and volatile Salt.

Itagrees in cold Weather with any Age and Con-
ftitution, but more efpecially with Perfons recover-
ing trom Sicknefs, and thofc who are of a cold and
phlegmatic Temper.

REMaARrRKS,

A Partridge is a Bird much valu'd, for the Goodnefs
of its Tafe, and the good Effets it doth produce. The
red Partridge is more efteem'd than the others. It feeds
upon Snails, Seed, and the tender T'ops of feveral Trees,
and other Plants.

Our Partridges are very near as big as a Pidgeon, and
in fome Places Iurger. Serals in his 15th Book fays,
that Porus, King of the Indies, made a Prelent to Au-
gwflus of a Partridge that was larger than a Fultare,
Some Authors fay, there are red ones in the e of Chie

us
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asbigas Hens, You have white ones in feveral Places ;
as alfo Afh-colour’d ones, and others of a different Hue,
and are very well tafted.

Some Authors affure us, that the Partridge is fo wanton
and lafcivious, that as often as the Cack (ees, or even hears
the Hen, he cannot forbear treading her. It is alfo faid,
if you fhould lay a Looking-glafs before him, he’ll ran
to his Piture and do the fame Thing ; and that when
he meets with the Hen's Eggs, he breaks them, for fear
he fhould lofe her Company, while fhe fitsupon them.

The Partridge lives ufually fifteen or fixteen Years;
and Arifistle El}’!, he fometimes attains to the Age of
five and twenty. They cannot raife themfelves hiﬁh
from the Earth, becaufe they are heavy ; but they fly
with much Force and Brifkne(s.

The Partridge's Fleth is firm, and full of vifceus
Moiftures; and for that Reafon, 'tis very well tafted,
good in Diarrheas, and for pituitous and phlegmatic
People. The eating of Partridge increafes Seed, 1s very
nourifhing, and wholefome for Perfons recovering from
Sicknefs; not only becaufe it contains many oily and
balfamic Parts, thatare fit to unite with the folid Parts
and o reftore them, but alfo by the Aflitance receiv’d
from its volatile Salts, which keep the Liquor in a juft
Fluidity, and increafe the Animal Spirits.

When a Partridge is old, the Fermentation of its Hu-
mours does infenfibly carry off its more volatile and moift
Parts ; and therefore its Flefh then becomes hard, dry,
not ealy of Digeltion, and has little Tafte. -

A Partridge ought not to be eaten as foon as 'tis killed,
but fhould for fome Time be expos'd to the Air ; for by
that Means its Flefh will grow more tender and fhort, by
a fmall Fermentation wrought therein.

Phyficians make ufe of the Blood and Gall of a Par-
md_g:, for Ulcers in the Eyes, and Catara&tsand Webs,
;"h:fh are put in while hot, and firft drawn from the

ird,

They alfo make ufe of the Feathers of a Partridge,
to cure the Vapours in Women ; for which End, they
are burnt and {mell'd to,

The Marrow and Brains of a Partridge, being eaten,
are good for curing the Jaundice.

M
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A Partridge in Latin is Perdix, which Name it had
g?mdthc Noifejit makes, which feems fomewhat like the
ord. :

O I AT Ry

Of a PueAasanT,

Y OU ought to chufe that which is young, ten=
der, fat, and well fed.

It is nourithing enough, produces good Juice,
folid and durable Food : It isof a fortifying and

reftorative Nature, good for heftic Fevers, and

Perfons recovering from Sicknefs. It is eafy of
Digeftion ; and ’tis pretended, that the Ufe of
it is wholefome, and good for Epilepfies and Con-
vulfions.

The Pheafant produces no ill Effe@s, unlefs im-~
moderately us’d.

It contains much Oil and volatile Salt.

The Pheafant is beft in Autumn, when "tis fat-
ter than at any other Time, and fuits any Age and

Conftitution.

K Remarks

The Pheafant is a Bird almoft as big as & Cock, It
hath a long Beak, an Inch thick, and crooked at the
End. His Tail is very long ; and there are but few
Birds that have {o exquifite and delicions a8 Tafte as the
Pheafant ; and therefore is ferv’d up to the Tables of
People of Quality.

There is the Male and the Female ; the firft of which
is larger, fairer and better tafted than the other. Awer-
roes prefers a Pheafant before all other Birds, for the
Goodnefs of its Tafte, and Whol{omenefls. Galen com-

pares thg Flelh of a Pheafant with that of a Hen or
Chicken,
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‘Chicken, theugh Pheafant hasa much better Tafte than
a Hen: Itis alfo drier ; and the Reafon is, becaufe it
lives in Woods, enjoysa free and dry Air, and has much
Exercife. :

The Pheafant is not fo wanton and lafcivious as the
Partridge; but we may fay, it is dull and ftupid, for
when he has once hid his Head, he thinks the reft of
his Body is not feen. He loves and admires himfelf {o
much, that he may be eafily taken, when he is employ .
ed that Way,

The Flefh of the Pheafant produces the feveral good
Effe@s we have mentioned ; firft, becaufe 'tis neither
‘too moift, nor fill'd with vifcous and grofs Juices, but
indifferent dry ; and fecondly, becaufe it containsa con-
venient Proportion of oily and balfamic Parts, and vola-
tile Salts,

The Fat of a Pheafant, being externally applied, for-
tifies the Nerves, diffolves Swellings, and gives Eafe in
the Rheumatifm,

There is another Kind of Pheafant in Latin called
Uragallus, and this is fubdivided into two other Species,
@i%. the great and little ones : the firft is as largeas a
Turkey-Cock, hasablack Head, fhort Bill, long Neck,
and its Feathers of a blackifh or reddifh Celour.

The fecond is called Phafianus montanus, the Moun-
tain-Pheafant, and differs from the other, enly that it is
much {maller,

Thefe Birds live in Mountains, Forefts, and Northern
Climates. It is faid, they liein Winter under the Snow
for three Months together. Their Flefh is very favaury,
and has the fame Virtue with that of a Pheafant. Itis
dry enough, and confequently contains but a few vifcous
and grofs Humours. Laftly, it produces good Juice,
and is a folid and lafting Food.

Caligula order'd thefe Sorts of Birds to be facrific'd to
him. Their Fat has the fame Virtue as that of the com-
mon Pheafant. .

This Bird is in Latin call'd Urogallus, aburs, toburn,
and Gallus, a Cock; becaufe ’tis like a Cock, and {o
very hot, thatit can continue under the Snow for feve-
ral Months, and not be hurt. PE 8 )

Mz The
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The Pheafant is by fome call'd Phafanus, gua i
ens famum, becaufe ‘{i.s very good Fou{i 3 buti i":f{‘:-;’a
Latin Name is Phafianus, @ Phafi Colchidis fluvio ;' be-
caufe it was firlt found near a River of Cao/chos, called
Phafis; from whence 'tis pretended, the Argonauts
brought this Bird into Greece, and fo to us; and this is
prov’d by thele Lines of Martial:

Argriva primum fum traxfportata carind ;
Ante mibi notum, nil nifi Phafis erat.

G EH A D XAV
Qf a QuariL.

OU are to chufe that which is young, tender,
and well fed,

It is very nourifhing, creates an Appetite, and
produces good Juice.

Several Authors look upon Quails to be very bad
Food, tho’ not fo much as they would have it to
be: Indeed, it is fomewhat hard of Digeftion, el-
“pecially when old. “We fhall in our Remarks fpeak
more at large of its fuppofed ill Effects. :

It contains much Oil and volatile Salt.

It agrees at all Times, with any Age and Contfti-
tution, provided it be moderately ufed.

REMARKS.

The Quail is a fmall Bird fomewhat bigger thana
Thrufh, finely feather'd, and has a plez{ant Note. It
ufaally feeds upon Miller, Corn, and other Grains. It
is fuch tender, and delicious Food, that "as ferved to
the beft Tables. . ./

Moft Authors do not agree about the Effefts produe'd *
by the Quail. . Auerrees pretends it has good Juice, and
that it is good for Perlons recovering from Sickaefs, {gmlil

ue
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fuch as enjoy perfe@ Health ; which we willingly agree
to ; becaufle in the firft Place we have not experienc’d a-
ny ill Effeéts produc’d by the Quail. Secondly, becaufe
we find its Flefh to confift of a Subftance that is a little
compact in the Parts thereof ; and that it contains a con-
venient Proportion of oily and balfamic Principles, and
of volatile Salts. Indeed, 'tis fometimes not fo eafly of
Digeftion, and this proceeds from its over-fatnefs, that
it heavy on the Stomach ; but when it is us’d moderate-
ly, there is none of this fmail Inconvenience to be me:
with from it.

Galen, Pliny, and Avicen, do on the contrary aflure’
us, that the Quail is very dangerous Food ; and Galen
fays, he had feen feveral Perfons in Phacis, Beotia, and
Doris, that fell into Convulfions and Epilepfies, that had
caten thereof 5 and this, as he imagines, was produc'd
from the Quails of this Country’s feeding upon-Helebore;
tho®, on the contrary, this Plant feems te me to be like-
lier to cure than to caufe the Epileply, for the fame
working by Stool and Vomiting, may expel the fharp
and pungent Humours that caufe it ; but though Hele-
bore of itfelf were proper for the producing of Epilep-
fies ; and that Quails very frequently fed wpon i, it
would not from thence follow that Quails were fo apt to
caufe Epilepfies, fince the Helebore, by aflimilating it-
felf with the folid Parts of the Quails, muft have loft a
certain Difpofition of is infenfible Parts, wherein alone
this pretended Malignity might confift, “We have alrea-
dy handled this Matter in the Chapter of the Stag, to
which we refer the Reader, .

Thofe who are of Galen's Opinion; in relpe to a
Quaail, further fay, for the maintaining of it, that Quails
teing very liable to epileptical Motions, may impart the
{ame to thofe that eat them ; but it would follow from
hence, that Goats, Sheep, Capons, Turtles, and feve-
ral other Animals commonly eat by us, and that are of-
ten {ubjeft to Epilepfies, mult communicate the fame to
us, which we have not yet experienc’d. Some of the
Antients following the falfe Reafoning of Galen, in re-
fpett to the Effe@s of the Quail, will have it eaten with
Coriander-feed, Vinr.gar, and feveral other Ingredients,
which will make it lofe its good Tafte, and fo pretend

M 3 here-
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hereby todiveft it of its fuppos’d Malignity ; but as we.
are not yet fo well convinc'd of its being fo pernicious

we fhall hold ourfelves free to feafon the QQuail with wl:lar,L
we fhall deem moft proper to improve its Pleafant Tafle;
and we fhall not trouble ourfelves about corretting a
pretended ill Quality, of which we have no manner of
Experience,

The Quail does not rife high above the Earth, and
flies heavily ; for which Reafon, Pliny calls it rather g
terrefirial than aerial Bird ; but Nature has made it A-
mends, by the great Agility ofits Feet, whereby he runs
extreamly fwift. It 15 a wanton and lafcivious Bird a5
wellas the Partridge. One Cock can ferve many Hens ;
and “tis {aid, that as foon as he fees or hears the Hen
he goes and treads her. Albertus obferves, that the Hens
are but few, in Comparifon of the great Number of
Cocks.

The Fat of the Quail is good to take away Specks in
the Eyes, as its Dung when dried and reduc'd to Pow-
der is for the Falling-ficknefs,

The Quail in Latin is call'd Coturnix, its Name be-
ing deduc’d from its Note, as well as thofe of feyeral
otuer Birds, as Arbensus, lib, 9. cap. 15. does obe
ierve.

CHAP XXVL

Of THRUSHES.

Y O U are to chufe thofe that are tender, young,
fat, well fed, and catch’d in cold Weather ;
for they are then daintier, and of a more exquifite
Tafte.

They create an Appetite, fortify the Stomach,
nourith much, produce a good Juice, and are whole-
fome for Perfons recovering from Sicknefs. Some
Authors look upon them to be good againft the Fal-
ling-ficknefs.

They |
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They produce no il Effects, unlefs they are ufed
to Excefs.
They contain much Oil and volatile Salt. .
They agree, efpecially in cold Weather, with-
any Ageand Conftitution. -

REMARKS.

A Thrafh is a Bird that is little bigger than a Lark,
whofe delicate Tafte has recommended it to the beft
Tables. It was much efteem'd by the Antients, Mar-
tial prefers the Hare before other Quadrupeds, and the
. Thruth beyond other Birds. Horace alfo fays, there is
no nicer Food than the Thrufh, and Gafen reckons it of
the Number of Aliments that have a good Juice.

There are Thrufhes almoft in all Conutries. They live
upon the Berries of Myrtle, Juniper, Elder, and Ivy ;
they alfo feed upon Olives, Acorns, Infects, Worms and
Flies. They build their Nefts on the Tops of Trees.
They are docible, and will foon learn to fpeak. Pliny
relates, that Aprigpina, the Wife of the Emperor Clau-
dius, had a Thruth which fpoke as plain as.any Man. In
the mean time, {ome Authors affure us, that the Thrufh
is fo deaf, that it was antiently become a Proverb ; and
when one was minded tofpeak of a Man that was ve
deaf, he faid, be was much, or more fo than a Thruf.

The Thrufh, as we have obferv'd, feeds upon good
Things, enjoys a free Tranfpiration, and has Exercife
of Body fuitable thereanto. Its Juices are allo well
qualified, by Reafon of the Unionand exa& Proportion
there is between their oily and faline Principles ; and
* this makes the Throfh to be fuch delicions Meat. It is
very nourifhing, becaufe it contains many oily and bal-
famic Parts. [t creates an Appetite, and fortifies the
Stomach, by its volatile and exalted Principles. It pro-
duces good Nourithment, and is good for People recover-
ing from Sicknefs, for feveral Reafons: In the firft Place,
becaule the Flefh of the Thrufh is neither too grofs, nor
too thin, and contains but few vifcous Juices : Secondly,
becaufe "tis eafy of Digeftion ; and laftly, becaufe it con-
tains Principles that are fit to recruit the {olid Parts, and
increafe the Animal Spirits.

M 4 CHAP.
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CHAP XXVIIL

Of BLack-Birps,

A Black-bird -ought to be young, tender, large,
and well fed.

It produces good Juice, is nourifhing enough,
and ealily digefted, if chofen as before-mentioned :
It is alfo look’d upon to be good for the Bloody-flux
and Loofenefs.

It produces no ill Effets, unlefs caten to Excefs:
In the mean Time, the older they grow, the lefs
fat they are, the harder does their Fleth become,
neither 1s it fo eafily digefted.

It contains much Oil andwolatile Salt.

Itagrees at all times, with any Age and Sort of
Conftitution.

REMARKS.

The Black-bird has many Things in common with the
Throth, It is about the Bignels of fome Magpies, and
vfually blackifh, though in fome Places there are white
Birds of this Kind, but they are fcarce. The Black-
bird lives in thick Woods and rough Places, upon Trees,
and in Cracks of old Walls. They fing well enough,
are docible, and eafily learn what is taught them ; but
their Voice is not {o articulate as a Parrot’s ; the Reafon
is, becaufe a Parrot has a large Tongue like that of 2
Man, and a large crooked Bill ; whereas the Black-
bird’s Tongue is marrow, and his Bill too, as well as
fharp at the End and compaé. He feeds in a manner
upon the fame Things as the Thrufh does, as upon the
Berries of Myrtle, Sorrel, Elder, and Holly, When he
is kept in a Cage, and that you would have him have
a good and pleafant Voice, feed him with Flefh, I{‘;ijd’
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faid, that Food pleafes him beft, and will produce the
Effelt before-mention’d, e

The Black-birds are like Thrufhes in _many Things,
yet they are not fo delicious and eafy of Digeftion ; how-
ever, they may be reckon’d among thofe Foods that pro-
duce a good Juice ; becaufe that in the firft Place, being
us'd to much Exercife, they do not contain many vifcous
and grofs Humours ; and fecendly, becaufe their Fleth
has many oily and balfamic Parts in it, as well as vola-
tile Salts, that are apt to produce all the good Effecls we
have attribated to it,
* The Black-bird in Latin is Merula, quafi Medula ;
and indeed, the Antients called him fo, according to the
Teftimony of Ifidorus, éo quod moduletur ; becaufe he fings
pleafantly enough,

This Bird was alfo call'd Nigretta by fome People ;
becaufe of itsbeing black, as befors-mention’d.

C'H'A'P. XXVIIL
_ Of‘Gl”NA;-‘I‘SN.A.PP'ERS.

YO U are to chufe thofe that are young, fat,
and efpecially atthe Time when Figs or Grapes
are fit to eat, .

They are very nourifhing, produce a good Juice,
create an Appetite, eafy of  Digeftion, fortify the
Stomach, proper for Perfons recovering from Sick-
nefs, and are look’d upon to'be good for the Eye-
fight.

They are not wholefome, but while young ; for
when they grow old, their Fleth is tough, and bard
of Digeftion.

They contain much Ol and volatile Salt,

_They agree at all times, with any age and Con-
flitution. ]
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REMARKS.

The Gnatfnapper is a tender and fat Bird, that loves
Figs mightily, for which. Reafon the Romass call'd it Fi-
cedula ; fome allo nam'd it 4wis Cypria, the Bird of Cy-
prus; in all Probability, becaufe this Ifland abounded
with them : or elfe, fay they, becaufe a great many
were formerly brought pickled out of this Ifland into
Europe.

The Gnatlnapper chules to live in thofe Places where-
there are Figs and Grapes. His Feathers change their
Colourin Autumn; and they feem allo to change their
Shape, probably becaufe they mew and grow larger,
then the Crown of their Heads is black ; and for that
Reafon this Bird has been called Melancorypbus in Latim.
according to this Verfe. :

Sumque Melancoryphus, quod mibi fuufcus apex.

‘The Gnatfnapper has a curious and deliciousTafte, and
isferv’d up to the beft Tables. Pifane/lus {ays, this Bird.
never over-burdens a Man’s Stomach 3 -but on the con.-
trary, that it fortifies, eat never.fo. many of them ;. the
fame Auther alfo adds, that he had known fome, who
having eat a great many of them, had.fpent the whole
Day very merrily ; from whence ’tis concluded, that
this Foo?fup lied them with Spirits enough, with pure
Humours, ancr but little dull and grofs Subfiance. Indeed,
as the Gnatfnapper is very tender and delicious, has
Exercife enough for the enjoying of a free Tranfpiration,
feeds upon good Food, and contains many exalted Prin-
ciples, it will be no difficalt Matter for us to compre-
hend, how this Bird can produce the good Effeéts that:
have been attributed to it.

CHAP XXIX.

Of the L aRK.

HERE are two Sorts of Larks; one that has
a Cop or Comb on her Head, and the other
w thout
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without it, You ought to chufe thofe that are
young, tender, fat, and well fed.

A Lark yields good Nourifhment, and when en-
du’d with the neceflary Qualities, is ealy of Di-
geftion. Her Heartand Blood are look’d upon to
be good to provoke Urine, and to cure the Cholick
in the Belly and Reins.

When the Lark is old, her Fleth is hard, dry,
and hard of Digefton, and the _{uice bad.

It contains much Oil and volatile Salt in it.

It agrees with any Age and Conftitution, efpe-
cially in Autumn, when this-Bird is fatter, and more
delicious, than at any other Time of the Year.

ReMarks.

The Lark is a little Bird well known, and lives upon
Corn and Worms. She has a very pleafant Note, and
therefore many People keep her in a Cage ; however,
fhe does not fing at all Times, but in the illorning ear=
ly, when ’tis fair Weather ; bat in rainy Weather and at
Night {he is filent.

he Lark is a delicious Bird, and much efteem’d for
the Goodnefs of its Tafte, and the happy Effels it pro-
duces. As fhe is much upon the Wing, fhe has Tran(pi-
ration enough, and confequently mult contain but a few
grofs Humours, and many volatile and exalted Princi-
les ; for which Reafon, Lark's Fleth is favory, ealy of
igeftion, and has good Juice: In the mean Time,
when this Bird grows old, the more balfamic and vola.
tile Principles infenfibly get away, and nothing is left be-
hind but thofe that are grofs an! earthy ; wherefore, her
Flefh is thea hard, dry, and not eafily diftefted,

'_Thq Lark in Latin iscall’d Alandz, ab infigni Alarum
agitatione ; becaufe her Wings are much in Motion.

.She 13 allo calld Galerita, or Caflita, quod apicem
eriflatum, qui Galeam Jive Caffidein refert, in gapﬂc
babeat ; becaule the has a Crown or Cop upon her Head,
ghat is like a Helmet. oo 4

: CHAP,
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CHAP. XXX,

Of the OR ToL A N.

Y OU fhould chufe that which is young, ten-
der, fat, and fed with good Food.
_ Tt is reftorative, ftrength’ning and nourifhing,
increafes Seed, is eafy of Digeftion, produces good
Juice, and is fuppofed alfo to promote Women’s
Terms.
It produces no ill Effe@ts, unlefs' eaten to Excefs.
It contains much volatile Salt and Oil.
It agreesat any time, withany Age and Conftitu-
tion.

REMARKS.

This Bird is about the Bignefs of a Lark, but rather
a little lefs, very fat, and of different Colours ; her
Beak and Legs are inclin'd to red. She feeds upon feveral
Sorts of Seeds, but Millet is that which fattens her moft,
and that fhe likes beft. She ufually lives in warm Coun-
wries, fuch as Provence, Daupbiny, Languedoc, and Italy.

The Flefh of this Bird is tender, delicious, juicy, and
of an exquifite Tafte ; and therefore ferved to the Tables
of the beft Quality. The good Effelts is produces arifes
from its having but few vilcous and grofs Humours, but
abounding with cily and balfamicJuices, and volatile Salts,

Its Fat is of a lenifying, diffolving, and allaying Na-
ture.

CH AP XXXI

Of the STARLING.
OU are to chufe that which is young ten.
der, fat, and that has been fed with good
l‘.OOdn 1 IB
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Its Fleth is nourifhing, and yields good and folid
Food, and is look’d upon to be good for the Falling-
ficknefs.

The lefs fat a Starling is, and the older the Bird
grows, the harder and tougher is his Flefh, the Tafte
is worfe, and it’s notfo eafily digefted.

The Starling contains much volatile Salt and Qil,
in all the Parts of it. :

It agrees at all times, with any Age and Confti-
tution, provided it has the Qualities we have now
mention’d.

REMARKS.

The Starling is a Bird as big as the Black-bird. It
ufually black, but fireak'd with white, and {ometimes
red or yellow. The Poets call it Avis pifurata ; be-
caufe of its Beauty. The Tail of this Bird is {hort and
black, his Feet are almoft of the Colour of Saffron, and
his Beak like that of a Magpye. Aldrovandus defcribes
three Sortsof them. -

This Bird is almoft to be found every where. In Sum-
mer time he lives in Forefts, watry Places and Meadows;
but in the Winter he fhelters himfelf under the Roofs of
Houfes, and fuch Holes as he can find. Thefe Birds do
alfo many Times get into thofe Bottles which we faften
to the Wall for the Benefic of Sparrows. They are
great Devourers, and feed upon the Berries of Elder,
Grapes, Olives, Millet, Parfnips, Oatsand other Sceds:
They 'alfo eat Worms, Hemlock, and dead Carcaffes ;
and therefore feveral Authors look upon them to be bad
Food. They are docible, eafily tam’d and learnt to
{ing. They go together in Flocks, and fometimes to-
wards Night in fuch a vaft Number, and fly with fo
much Force and Violence, that they form a Kind of a
Cloud, and make a Sort of a Noife which might be taken
for a Storm,

The Starling is naturally of a dry Temper, and there-
fore if he be not young and fat, you ought net to eat
of him; the Reafon is, iecauﬂ:_ the older he grows, i:{;

mo,
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moft balfamic and fpirituous Parts evaporate away, the
Fleth grows hard, not ealy to be digefted, and evenof
a flrong and unpleafant Smell.

It is obferv'd, that a Starling in Vintage-time is fat.
ter, more delicions and better tafted than at any other
Time of the Year; and the Reafon is, becaule this
Bird loves Grapes mightily, eats of them to Excefs, and
even makes confiderable Havock where-ever he comes.

Galer in his fixth Book de tuenda fanitate, places
Starling in the Number of attenuating Foods, and that
has a good Juice ; which muft be meant only of tha
which is young, that hath been fed with good Food,
and that lives upon Mountains.

The Starling in Latin is called Sturnus, a sopeiv, flere
nere, quod terram pedibus radat, (5 obvia queque verrap
& flernat, dum alimentum fibi guerit ; becaufe this Bird,
in {earching for Food, fcrapes the Earth with his Feet,
and turns afide whatever he finds in his Way.

C H A P. XXXIL

Of the LAPWING and PLOVER.

THESE Birds ought to be chofen when young,
tender,. fat, and well fed.

They create an Appetite, yield pretty good
Nourithment, digeft eafily, and are look’d upon to
be good to provoke Urine, to ftrengthen the Brain,
purify the Blood, and for the Falling-ficknefs.

They are not very folid Foed, but foon wafte,
and therefore Perfons accuftom’d to great Exercifes,.
or hard Labour, are not to ufe them.

They contain much Oil and volatile Salt, inall
their Parts. -

They agree at all times, with any Age and Cone
ftitution,

Res
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ReMARKS.

We have join'd thefe tiwo Birds together, becaule
they live in the fame Places, feed upon the fame Food,
and their Flefh is alike in Tafte, and produces the fame
Effeéts : There are alfo fome Authors, who have fo con-
founded thele two Birds together, that they have given
them the Name of #ane/lus in common.

They are both very near as big as a Pidgeon. They
uwfually live near Rivers and LaEes ; feed upon Worms
and Flies ;. they fly with great Force, and make a great.
Noife in their Flight. They are of an exquifite and.
d:}!licions Tafle ; but the Plover is yet daintier than the
other.

The Plover has a Kind of a Cop upon his Head, that
is oblong and black ; his Neck is green, and the reft of
his Body party-colourd.” In fhort, you may fee fome
that are green, black, blue, and white,

_ There are two Kinds of Plovers, which differ chiefly
in Colour ;. the firft is yellow, and the other is afh-co-
loured..

. The Lapwing and Plover being almof always in Mo-
tion, and confequently enjoying a free and eafy Tran-
fpiration 5 they breed but a few grofs Humours, and the
Principles of their Humours are exalted, and continually.
evaporate : From whence it comes to pafs, that the Fleth
of this Bird is very light, eafy of Digeftion, and well.

The Plever in Latin is call'd Pluvialis, cither becaufe
the Pc:gle believ’d he prognofticated Rain ; or becaufe
hie is cafier taken in rainy Weather than at any other

ime.

The Lapwing in Latin is called Panellus 3 wanuo, to
fan ; becaufe that when he flies, he makes a Noife like
to that caus’d by a Fan,

Aldrovandus doth moreover give a Lapwing the Latin
Name of Caprela ; not becaufe thig)Bird is any ways like
2 Goat in the Shape of his Head, "Eyes, or any other
Part of his Body, but becaufe ke makes a Noife fomewhat
like thag of a Kid,
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CHA P. XXXIII
of MoorRuENS.

T HERE arc a great many différent Sorts of
Moorhens.  You fhould chufe thofe that are
young, well fE_d, tender and fat. - b

They are very nourifhing, and a Food that is fo-
lid and durable enough. {

Their Flefh ‘is ailittle hard, not eafily digefted,
and full of grofs Humours, efpecially when thefe
Birds begin to be old.

A Moorhen ‘contains-much Oil and volatile Salt,
in all the Parts of .it. ;

It agrees at all times, with young People of a
ftrong and hale Conftitution, with fuch as have a
good Stomach, and are us’d to exercife their Bodies
much, :

"REMARK S

The Moorhen is a Water-Fowl, whofe Body is flens
der, Head fmall, Feathers of various Colours, Bill long,
black, and a little crooked, Tail fhort; and Legs fome-
what long, which helps it to go about in the Water with
Ezfe, as alfo round the Water to feek its Food. She
does not {wim fo ealily as many other Water-fowls. They
live upon fmall Fifh, little Worms,; Infeéls, Plants, and
other Things, both in and out of the Water,

Moorhens, efpecially when they are young and very
fat, are ferv'd up to the daintielt Tables, though they
are not all elike good. There are fome of them that
talle of the Mud and Fifh, and have a very unpleafant
Tafte, whereas others have an exquifitc Tafte ; How-
ever, we may well fay in peneral, that as chefe Birds
feed vpon the grofs Food, they find about your Marfhes,

(+] 3
— -—— !‘.
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Pools and Rivers, their Flefh is alfo full of grofs Juices,
and confequently hard of Digeftion; yet thefe grofs
Juices make it nourifhing enough, a folid Food, and fit
for Perfons who have a good Digeftion, and fatigue much.

Moorhens are fo numerous, as before noted, that it
would be almoft impoffible to defcribe every Species in
particular in this Place : However, thofe which are moft
common and beft known have their peculiar Names : For
Example, fome are called Chloropedes ; becaule they have
greenith Feet. Gefirer, Aldrovardus, and other famous
Authors, have defcrib’d three different Kinds of them.
Others are nam’d Erpthropodes, becanfe their Feet are of
a Rofe-colour. OQthers Phaopades, becaufle their Feet
are darkifh, and ath.coloured. Others were named
Ochropodes, becaufe their Feet are as yellow as Saffron,
and they are diftinguifhed into great, middle fized, and
fmall ones. Thofe nam’d Mrzm odes had their Deno-
mination from the Blacknefs of them: The Peliopodes,
becaufe their Feet are afh-coloured or white. Erythre
thofe  whofe whole Bodies are red ; and the Hipoleuci,
who had the lower Parts of the Body whitifh,

CHAP XXXIV.
Of the Woobpcoc k, and SNIPE.

Y OU ought to chufe thofe that are young, ten-
der, fat, and well fed.

They are of a ftrength'ning reftorative Nature,
nourithing enough, and a good Food. They in-
creafe Milk and Seed.

They heat much when us’d to Excefs, and are
not fo eafly of Digeftion when alittle oldifh.

They contain much Oil and volatile Salt in all
the Parts of them.

They agrec in Winter with any Age and Confti-
tution, provided that they be us’d moderately.

RE-
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REMARKS:

A Woodcock is a Bird well known, and to be found!
almoft in every Country; and is ferv'd to the beft Ta-
bles, by reafon of its delicions Tafte. They appearas
all Times, but more efpecially in Winter ; for then
leave the Mountains, by reafon of the Snow. Some Au.
thors fay, they have a very bad Sight, though their Eyes
are large enough, and that that is the Reafon they are fo.
eafily catched : It is faid alfo, that they have fo nicea
Smell, that they are intirely led by that in the Search
of their Prey. They do not fly eafily, nor rife high above
the Ground ; but inftead of that, they run very falt;.
for they many times efcape the Hunters, by the Help of
their Heels, They are much like unto a Partridge, but
their Bill is confiderably longer: They live upon Flies
and Worms, which they pick out of the Earth with.
their Bills, ) :

The Snipe is another Kind of Woodcock, that dif-
fers not from the other, only that it will never grow'fo
big. It is excellent Victuals, and eafier digefted than a
Woodcock. She lives upon Worms. -

The good Talte of both thefe Birds, proceeds from the
purified Juices contain’d in them ;. as alfo from their vo-
latile and exalted Principles: They are alfo the fame:
Principles that make the Fleth of thefe Birds reflorative,.
firength’ning, and fit to produce the other Effefls we
have mention'd.

The Woodcock in Latin is call’d Ruflicula, feu Becaf-
Ja, feu Gallinagoe, feu Perdix rufiica, according to this.
Line of Martial:

Ruftica fum Perdix ; guid refert, fi fapor idem?
The Woodcock is alfo by Ariflatie call'd oxorimaZ, be-

caufe the Bill of this Bird in length refembles a long Rtait
Pale, which is oxeaemaé in Greek.

CHAP.
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CHAP XXXV,
Of EcGs.

GGS différ very much, according to the Birds
that lay them, according to their Colour, to
their Form, Bignefs, Age, and laftly the different
Way of drefling them. Thofe moft us’d in Food
are Hens Eggs.  You ought to chufe thofe that are
new laid. Some Authors do alfo require, that they
fhould be very white and long, according to the
following Verfes, that are well known :

Regula Presbyteri jubet hoc pro lege teners,
Ruod bona fint ovay candida, longa, nova.

Horace feems alfo to be of the fame Opinion by
thefe Lines.

Longa quibus facies ovis erit illa memento
Ut fucei melioris, & ut magis alba, rotundis
Ponere.

Eggs are nourifhing enough, and good Food,
they increafe Seed, qualify the fharp Humours of
the Breaft ; are good for phthifical People, eafily di-
gefted, eafe the Piles, and are look’d upon to be
good to make the Voice loud and pretty.

When Eggs are too old, they heat too much,
produce bad Juice, and are more efpecially noxi-
ous to thofe who are of a hot and bilious Conftitu-
tion. The Way of drefling Eggs makes them alfo
more or lefs wholefome, as youw'll hear by and by.

They contain much Qil and volatile Salt,

“They agree at all times, with any Age and Con-
ftitution, provided they are endu’d with the good
Qualities before-mention’d. REe-
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REMARKS,

There s no Food more in ufe than Eggs: They arg
good in Sicknefs and in Health, and make a Part of the
Compofition of fcveral Medicinal Remedies, They are
dreflfed divers Ways ; and there are many ‘Mefles made
of them that are not alike wholefome. We may fapin
general, thatif you would have Eggs produce good Efe
fe&ts, they muft be moderately boil'd; for when they
are done too little, they continue flimy, and confequent-
ly hard of Digeltion : Whereas on the contrary, when
they are done too much, they are hard, and heavy in
the Stemach ; becaufe the Heat hath diffipated their
more volatile and exalted Principles, and leaves none but
the groffer Parts behind ; which being clofe united toge.
ther, make the Eggs to be compact and hard ; and there.
fore Eggs ought neither to be too flimy, nor tao hard
but of a foft and moift Subftance, according to this Line'

8t fumas svum, malle fit atque povum.

The Egg confilts of two Parts; to wit, the White,
and the Yolk ; and thefe being taken feperately, have
different Vertues. Tn fhort, the White is full of oily
and balfamic Principles, they make it moift, cooling,
nourithing, and fic to qualify the violent Mation of the
Liquors. As for the Yolk, it abounds yet more than
the other in volatile and exalted Principles ; by the Help
of which, it ftrengthens the folid Parts, increafes the
Spirits, and keeps the Humours in a juft Fluidity ; In
the mean Time, thele two Parts of the Egg, though
differing in Vertue, yet fail not to concur together, in
producing the good Effets we have attributed to the Egg.

The frefhelt Eggs are the beft, and moft healthful;
becaale they do more abound in volatile and exalted
Principles: Befides, their oily and faline Parts being in,a
more perfe Union ene with another, they do alfo yield
a more ealy Food ; whereas on the contrary, thofe Eggs
which have been kept long, have undergone a Fermen-
tation, which not only diffipates the more volatile Parts
but alfo deftroys the Union between their oily and faline

Principles;
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Principles ; wherefore Eggs in this Cafe heat much, have
often an unplealant Tafte and Smell, and produce bad
uice,

] Aguapendens relates feveral Ways how to know whe-
ther Eggs be new laid or nor. He would have them
held to a Candle, and then fee whether the Humoars
contained therein are clear, thin, and tranfparan: ; for
if they be otherwile, 'tis a Sign the Eggs are old ;
and the Reafon is, becaule the Fermentation wraught
therein hath imbroiled and confounded the infenfible
Parts of thefe Humours, and made them dark,

They alfo judge by the Weight of the Eggs whether
they be old ornot. When theyare heavy, they tell us
they are old; becaufe the more volatile Parts of the
Eggs being then gone, there are other groffer ones come
in their Room, which adds to the Weight of them.

Lattly, They hold an Egg to the Fire, and if a litile
watry Moifture fticks to it, it is new, but it not, its old ;
and the Reafon is, becaufe a new-laid Egg having yec
not fermented as the other had done, is moifter ; and
its Moiftures being alfo thinner, they work the eafier
through the Pores of the Egg-thell : Thhere are morcover
many other Ways, whereby to difcover whether the Egg
be new laid or not; but I fhall dwell no longer upon
this Matter.

Galem, in his third Book of the Nature of Foods, af-
fures us, that the beft and wholefomelt Eggs are thofe of
the Hen and Pheafant ; but he difallows of the Ufe of
the Goofe and Oftridge ; but other Authors much extol
them.

Hippocrates, in bis third Book of Difeafes, fays, that
the Whites of Eggs well beaten in Spring-water make a

rink that is very moift'ning, cooling, good for thole
that are fick of Fevers, and for opening the Body.

Some pretend to tell us, that Peacocks Fggs are good
againkt the running Gout ; and that thofe of the Raven
are an cxcellent Remedy for the Bloody-flux,

driftotle, n lib. 6. Hip ay. cap, z, {ays, that long
Eggs produce the Femule, and round the Male Kind,

caliger in Comm. feems to be of the {ame Opinion,
Pliny isof the oppofite Side ; for he pretends, that the
long Eggs are for the Males, and the round for the Fe-
males,
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males. ) Columella and' Avicen agree with him : In the
mean time, thefe Opinions have no Foundation : And
*tis very likely, that round Eggs, as well as thofe that
are long, may indifferently produce Male and Female
In fhert, theie Authors do neither give us any good
Reafon, nor Experiments to prove why round or T.::
ﬁgegs fhould be defigned for one Species more than ang.
r.,

It is faid, that there are certain fmall Birds in Cochin.
China, who make tranfparent Nefls of a vifcous and
clammy Froth, which Nefts they make faft to a Rock,
and are near as big as a Goofe's Ego. The Natives of
this Country make ufe of them in their Sauces ; and "tjs
affirmed they have an excellent Tafte, that they are very
ftrength’ning, and that they increafe the Seed. .

Eggs in Latin are call'd Owa, from the Greel, Ja,
which fignifies the fame Thing 5 or elfe, ab ¢ quod fint
wvida, feu intus humoris plena ; becaufe they are inward.
Iy full of Humours.

CHHP. XXXVL
Of HoNE Y.

ONEY differs much, according as ’tis new

or old, according to the Seafon of the Year,
wherein it has been gather’d, to the Country where
the Bees have prepar’d it, to its Confiftence, Co-
lour, Tafte, and other Qualities. You are to chufe
that whichis thick, bright, new, tranfparent, of a
fmell that is fweet, agreeable, and a little aromatic,
and of a pleafant and pungent Tafte.

Honey ftrengthens the Stomach, is pectoral, pro=
vokes fpiting, rarifies grofs Phlegm, helps Refpira-
tion, loofens the Body, refifts the Malignity of Poi-
fon, produces good Blood, and works by Urine.

Honey is no proper Food for Perfons of a hot

and bilious Conftitution ; becaufe it is foon inﬂzm:d
in
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in'them, and readily turns into Choler, Moreover,
Honey in general is bad Food, when it has not the
good Qualities we have defcrib’d ; and many times it
proves very pernicious, as we fhall fhew by and by.

Honey contains much Phlegm, and effential Salt,
an_indifferent Quantity of Qil, and a little Earth.

It agrees in Winter with thofe that are of a cold
and phlegmatic Conftitution, and fubject to Catarrhs.

REMARKS.

Honey is nothing elfe but a Compofition of an infinite
Number of Flowers, which the Bees fuck and receive
into their Stomachs, carry into the Hive, and afterwards
difgorge into {mall f{quare Holes made of Wax, and pre-

Ey them before, wherein they keep the Honey for
‘their own Nourifhment.

Honey is made ufe of for Food and Phyfic, and alfe
for feveral Sorts of Drinks, as you'll hear in due Place.
Honey was formerly much more us’d for Food than it is
now. In fhort, as the Antients had no Sugar, they

" made ufe of Honey almoft in every Thingwe now-a-days

put Sugar into ; nay, they valu'd it to that Degree, that
Pliny calls it Divisum Nedar, Divine Ne&ar ; and Vir-
gil, Celefte Donum, the Gift of Heaven ; either becaufe
the Antients thought that the Matter whereof Honey
was immediately made, was nothing but a Dew that de-
fecended from Heaven upon Plants, or by Reafon of the
great Vertues afcribed to it. We havedivers Hiforians,
who yet mere particularly fet forth the Value which the
Antients put upon Honey, in the Way of Food. Py-
thageras, according to the Report of Laertius, livid
very abftemionfly, and contented himfelf with Honey
for his common Food : He liv'd to fourfcore and ten
Years old, and advis'd all thofe who would live long and
free from Sicknefs, to feed on the fame Things he did ;
and {o dthenaus obferves, that the Followersof Pyrha-
goras eat nothing but Honey and Bread.

Pliny tells us a flory much like this, of one Pedive
Pollia, who found the Way of living to an hundred
Years old, without being fubjeéted, thro’ the long Courfe
of his qld age, to any great Infirmities: This old Man

- being
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being atked by Augufius how he came to be fo ftronp in
Body, and found in Mind, till fuch an Age, anfu_reradx, it
was by intus Melle, extus Oleo ; that is, by taking Honey
inwardly, and ufing Oil outwardly: Itis alfo faid, he
had therein followed the Precepts of Democritus, whao re-
commended the fame Thing to all thofe that had a Mind

to live bappily. Laftly, we have met with feveral othep
Examples of firong, robuft, and vigorous Men, who have
almolt liv’d upen nothing but Honey, which fuﬂiciently .
demonfirates the Excellency. of it.

'There are two Sorts of Honey, the white and the ‘
yellow, the firft of which is moft us'd in Food, and 't
prepar’d in this Manner ; they take the Honey-combs
newly made, and break them, and put them upon Lat-
tices, or rather in Cloths tied at the four Corners, through
which the Honey drops.into the Veflels put underneath,
and this they call Virgin Honey. i

You may zlfo draw white Honey from the €ombs that
remain in the Cloths, by prefling them ; but as there is
fome Wax that will ever mix with this Honey, it is not
fo good and pleafant as the other. -

The white Honey moft valu'd in France, is that made
in Languedoc, and call'd Narbone-Honey, which is'more
delicieus than any other ; becaufe the Bees of that Coun-
try do more particularly fuck the Flowers of Rofemary,
which grow plentifully there, and by Reafon of the Heat |
of the Sun, have much Virtuein them.

The yellow Honey is made of old and new Combs,
which are broken and heated with a little Water ; after
which, they are put into Linnen Bags and prefs'd j but
the Honey that runs from them hath always an Inter-
mixture of Wax, is fharper than the white Honey, be-
caufle of the Fire, thro’ which it hath pafs'd ; and allo
becaule “tis not fo new as the other ; it is alfo more de-
terfive and laxative ; and therefore "tis more us'd in Baths
and external Remedies.

Honey hath many Times a quite different Virtue,
aceording to the Diverfity of Places where Flowers of a
differant Nature do grow. For Example, that Honey
which is prepar'd in Countries that are full of aromatic
Plants, is of a pleafant Tafte and Smell, and that we
kave already fhewn in fpeaking of Narbone-Homey : That

S on
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on the contrary, where there are a great many bitter
and venamomtaml, *tis of an unpleafant Tafte, and
many Times dangerous, The Hon? is bitter in Sardi-
mia ;3 becaufe there is a great deal of Wormwood grows
there. Diofeorides {peaks of a Sort of Honey that made
People mad, thateat it ; and for that Reafon, the Greeks
call it pawipoo, and the Reafon given for this furprizing
Effeét is, that there grew in thofe Places where this
Honey was made, a great many Rofe-Laurels, and other
Plants of the like Nature, that are poifonous. Xemophoz
alfo mentions the Honey of 4 certain Country that made
Men mad. He fays, that thofe that eat it could not
ftand ftill.  Strabe {peaks of Honey that made Men ftu-
pid and melancholy ; and Disdorus fpeaks of a certain
Honey in Colchos, which brought fuch a dreadful Weak-
nefs upon thofe that ear it, that they appeard for a whole
Day tcgether like dead Men.

Honey made in the Spring is more valu'd than that in
Autumn ; becaufe the Bees in the Spring fuck the ten-
der and new Flowers, which at that Time {opply them

“with good Juice ; neither is Summer-honey fo good as
that of the Spring, becaufe as 'tis more liable to ter-
ment, by Realon of the Hezrt of the Seafon, it acquires
a Sort of Pungency or Sharprels that is not very agree-
able. Moreover, as the more exalted Parts of the
Flowers are dilpers'd, and do abundantly evaporate in
Summer-time, the Honey then made mutt have lefs of
them. As for that made in Winter, 'us thick, taftes of
the Wax, and not at all fo agreeable as the other : for
there being no more Flowers and Fruits remaining up-
on the Farth, the Bees gather the grofs Juice they cam
meet with elfewhere, which cannot give a good Tafle
to their Honey.

In cafe Honey has all the good Qualities we have be-
fore obferv'd, it produces feveral wholefome Effedts. It
heats and firengthens the Stomach, by the volatile and
exalted Principles contain’d therein. [t opens the Body,
by its oily and phegmatic Parts, which tﬁin the Excre-
ments contain'd in the Entrails, and by the Help of its
eflential Salts, which do a little prick the.inteftinal
Glands. It promotes Spiting, by dividing the grols
Ph]cgm wiph its Salts. It ; alfo of a lenitive Nature, and

dillipates
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difipates the fharp Salts of the Breaft, by its-oily and
phlegmatic Parts. It withRtands lhe’hz,;igﬁt?:iﬁ
fon, by keeping the Liquors in a jufl Fluidity with ies
volatile Principles. ly, it produces a good Sort of
Nourifhment, becaule its Principles are in a juft Propor-
tion, and ftritly united to one another, In the mean
Time it has been already obferv’d, that Honey is not
good for bilious Perfons, and that it eafily turns into
Choler. In fhort, it does very near undergo the fame
Alrerations in an hot and bilious | Perfon, as when yoy
let it be toa long over the Fire ; for then it grows bit-
ter, probably becaufe its oily and faline Parts have been
a little disjoin’d, and that its Salts have been madedhar.
per by the Fire,

Horey in Latin is Mel, from the Greek Word pis,
that fignifies the fame Thing ; and uén comes from win,
cur@ ¢ff quod, cum cura eolligatur, becaufe "tis gather'd
with Care.

CHAP XXXVIIL
Of the P1kE.

O U ought to chufe that which is large, fat,

well fed, whofe Fleth is white, firm, and
fhort, that has been catch’d in Rivers, which is
better than thofe you have in Ponds and muddy
Places.

It nourifhes indifferent well, and proves good
Food enough.

Some Authors pretend 'tis hard of Digeftionheavy
in the Stomach, and always gives a bad Juice, and
that probably, becaufe this Fifh lives in Ponds, and
there feeds upon Mud: However we do not find
fuch bad Effeéts by it. Yet Fovius ranks the Pike
in the Number of thofe Foods that have an ordinary
Tafte; and Aufonius does not elteem it fo much:l

an
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and that becaufe this Fith does not tafté fo well '*
Jtaly as in France 5 for every Body knows, that the
Tafte of a Pike differs much according to the
Country ’tis bred in. Care ought to be had that
wvou do not eat the Roes of Pike, becaufe they'll
make you reach to Vomit, and fometimes purge
violently enough ¢ It muft in like Manner be al-
low’d that all Sorts of Pike are not alike whole-
fomes and that that which in Ponds and marthy
Places lives upon flimy and muddy.Food, is not fo
cafy of Digeftion, and does not produce fuch fine
Juices as the River Pike.

It contains much Oil and volatile Salt.
It agrees at all Times, but 'mere efpecially in
Wiater with any Age and Conftitution.

REMARKS

The Pike is a frefh Water Fifh well known, Itis to be
had almof in all Conntries,. and lives in Rivers, Lakes
and Ponds. It is never to befound im the Sea, uanleis
drove thither by the Force of the Water, - Ronde/et o-
ferves, it's fometimes found at the Mouth of the Rbane,
and fome marfhy Places; but that 'tis lean there, and of
an ill Tafte ; not that it wants Food, for it meets with
['ifh there continually ; but becaufe itis not (as I may fy)
inits native Place, where ir.only thrives. It is of a vo-
racious Nature, cruel and bold, He will not only jump
upon Fifhes, but upon other Animals it meets with. He
purlues the Fith wich fo much Force and Rapidity, that
he fometimes raifes himfelf above the Water, and lesps
into the Boats that pafs by. = Rondeler, upon the Tefti-
mony of a Perfon of Reputation, fays that a Mule one
Day coming to drink in the Rhone, had his lower Lip
bit by a Pike, infomuch, that being frighted he fled ;
and mﬂinﬁ his Head violently by Realon of the Pain he
felt, he threw a large Pike upon the Shoar, which was
taken as he was enﬁeawouring to get into the Water.
They have alio fometimes found whele Fithes in the
Belly of a Pike, which he had newly fwallow'd, and

N 2

had



e
268 Of Foods prepared of Animals,

had not Time to digeft. There are moreover fome Ay
thors who fay, they have found Cats, Mice, Frogs, and
other Animals, in their Bodies, which ‘tis likely might
?e :rh.rnwi: deEfl into the Water. Laitly, there isa Po.
ander who affures us, he fourd two whole Goflings i
this Fifh. ¢ e

The Pike lives very long, a Proof of which we have
by that which the Emperur' Frederick 11. threw into a
Pond, with a Brals Ringabout his Neck, whercon was
this Infcription :

"Epud txsiiog Ix9s Tadmn Auwm wa TompuTDe
imirdiis dia 18 xoounds Pesdeins 2. Ta;
wrleas & o npiea wH Oxrufgi.

4 am the Fifps avhich acas firft thrown ints this Pond,
by the Hands of the Emperor Frederick L1 on the Fifthef
Ofober. They affirm, this Pike liv’d in dus Pond 262
Years ; and that at the Expiration of that Time he was
found with the fame Ring.

The Pike, and efpecially the Rivir one, is of fo de-
licions a Tafteyas to be ferv'd to the beft Tables for a
Nicety ; though fome antient Auther:, whomwe have
already nam'd, fay a Pike may pafs for good Foed,
and is eafy of Digeftion, the Reafon is, becaufe its Fiefh
is dhort, a litcle compact and clofe in its Parts, and hav-
ing fome vifcous and grofs Humouwss.

They find fmall Stones in a Pike’s Head, that are
Jook’d upon to be good for helping Women's Labour,
for i:urigwing the Blood, furthering Women's Terms,
and provoking Urine, for expelling the Stone out of the
Kidneys and Bladder, and for the Falling Sicknefs. You
may prefcribe from twenty-five Grains to a Dram of
them. . ,

The Fat of the Pike is of a diffulving and foft’ning
Nature, and good for Catarrhs and Rheumatifims.

The Gall is look'd upon to be good for the curing of
Agues, if taken upon the Approach of the Fit. The
Dofe is feven or eight Drops, in a Liquor- prepar'd on
Purpofe for that End : they do alfo fay, the Heart pro-
duces the fame Effedt.

The Pike inis Latin, Lucius & axs: Lugus,.a Wolf 3
for 2 he deftroys the Fithin Lakes and Ponds, they have

. given
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iven it the Name of Water-Wo!f ; for the fame Rea-
on, this Fith has been call'd Tyrannus aquarum.

Others derive the Word Lucius from Lucends ; either
Lecaule the Eyes of this Fifh are near of a Gold Colour,
lively and fparkiing ; or elfe becaufe when *tis dry, it
fhines in the Night like Phojpborus. :

€ H AP XXXVIIL

Of the CARP.

Y OU ought to chufe that Carp which is larze,
fat, well fed, not too young, and that has
becn catch’d in a River, which is better than that
which lives in Ponds,

Carp is eafily digefted, affords pretty good Nou-
ri{hmclnt, andji; g%od Food. Y

Some Authors pretend, that this Fifh hath many
heavy, vifcous, and grofs Juices in‘it y however,
’tis very commonly- eat, and no bad Effcéls are pro-
duced by it.

It contains much Oil, Phlegm, and volatile Salt.

It agrees at all times, with any Age and Confti-
tution.

REMARks.

The Carp is a freh Water Fifh fo well known, as not
to need a Defcription : You meet with it in Rivers, Ponds
and Marfhes. It does not live in the Sea, as Pliny {ays,
/. 9. cap.16. When it is in a Place where it can get
Food enough, it grows to a great Bignefs. Some Au-
thors fay, they had feen Carps in fome Lakes, that were
ten Foot long, They multiply apace, and are found al-
moll every where in great Numbers. They feed upon
Herbs, Mudand Slime, which perhaps has made fome
fay they are not good Food. They live a long Time,

N
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which is prov'd by thofe great and large Carps thata
often found in Tuwi-ditche%, and kept tlﬁre fu:?s Rarit:
Gefuer aflures us, that he knew a Man of good Repota-
tation, who affirm'd to him, ke had feen one of an hun.
dred Years old.

Ropdelet fays, that Carps fometimes are produc'd of
themlelves without the Help of Generation, and that, it
fecms, from the Corsuption of fome Matter ; #nd for
the proving of his Opinion, he affures us, that he had
feen Carps in the Hollows of Moantains, that receivid
no other than Rain-Water ; however, with this Author's
Leave, it is impoflible that this Fith, or any other, can
be produc'd in the Way he talks of, without a Male ard
Female Carp : As for the Matter of Faét he cites, I hell
not regard it, but have a great dealof Reafon 1o lufpedt
what he fays in this Particular,

The Carp being naturally foft enough, and full of
yhlegmatic Moiftures, you mult not pitch upon that
which is young, for as it grows alder, {o propcutionably
does its over-abounding Moiftores difappear, by the Fer-
mentation of its Humours, and then it becomes firmer,
hetter tafted, and more wholefome ; and rhofe Carps
which 21¢ oid enough, and of a yellowih Colour, are
much elteem’d by us. 'We allo prefer the Male before
the Female, becaufe’tis firmer and better tafled. Laflly,
the Time of the Year wherein they pretend the Carpis
beft, is March, May,and Fune.

They findin the {kad of a Carp a ftony Bonme, that
is look’d upon to be good to provoke Urine, to diminifh
the Stone in the Kidneys and Bladder, to ftoop Loofenels,
and to walfle tharp and acid Humours,

The Gall of a Carp clears the Eye-fight.

The Head of a Carp is the be# Part of it all, efpeci-
zlly upon Account of the Tongue, which has amoitde-
Licioys Tafte. i

‘The Carp in Latix is call'd Gyprinus a Cypride, hoc eft
& Fanere 5 becaule this Fifh, according to the Teltimony
of Ariffetle ingenders fix times a Year. Athensus calls
it aemidwTos, ame Tay mmidary @ fquammis ; becaufe "tis co=
ver'd with a great many large and hard Scales, by the
Help of which he is fecur’d from outward Injuries.

The s ‘|
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The Bream is a Fifh'much like unto a Carp in divers
Refpe&s; he lives in the fame FPlaces, upon the {ame
Food, and alfo very long, and his Fleth produces very
Near the {ame Effefts : The Bream does likewife refem-
ble the Carp in outward Shape, and therefore 'tis in La-
tin calld Cyprinus latus. Itis [oft, tender, and more e-
fteem’d for the G oodnefs of its T'afte, than the Carp. Moit
Aathors that have treated of it fay, that this Filh conitatas
grofs and excrementitious Juices, and that its Tulle is
more pleafant than wholefome: However we have not
found it hath produc’d many ill Effefls.

Thore is another Sort pretty like a Carp, which we
call a Date. It differs from the other, in that it is whi-
terand flatcer : It is alfo better tafted, and produces the
fame Effe&, and (o we need not write a particulur Chap-
ter about it : It is not altogether fo common as Carp.

C H A P. XXXIX.

Of the PE AR C H.

HERE are two Sorts of this Fith, viz. the
River and Sea Pearch ; the latter in Latin is
called Perca marina, and is of a red, brown, or blac-
kifh Colour : It is fmaller than the River Pearch : They
find it near Rocks, where it preys upon fmaller
Fith: Itis hard, like Leather, vifcous, not eafy of
Digeftion, and ill tafted, according to Rondeler.
They do not ufe it for Food, and fo we fhall fay no
more of it here. The River Pearch is fubdivided
into two Sorts, wiz. the great and finall one, which
are both of them excellent ViGtuals, You are to
chufe thofe that are fat, well.fed, middle-aged, ten-
der, yet firm and well tafted ; and they fhould be

fuch as are catched in fine clear Rivers.

The Pearch is nourithing, produces good Jui

and eafily digefts, alhi e e
N 4 Ir
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. Itispretended, that when this Fifh is too fat and
old, that it hasanill Tafte, and is hard of Digefti-
on; they alfo fay the fame Thing of that that breeds
in Marfhes and muddy Places.

It contains much Oil and volatile Salt,

It agrees atall times, with any Age and Conftis
tution, but not fo much in Aarch and April, ay
which Time we are affur’d it fpawns, and confe-
quently cannot be fo delicious.

REmMARrRKS,

The Pearch is a Fifh that fwims with much Eafe and
Bwiftnels, as well as the Pike. Its Oat-fide is armed
with certain fharp pointed Bones or Fins, with which,
if you are prick'd, the Cure will be both difficolt and
dangerous. It is with thefe that he defeads himfelf
agamnft larger and fironger Fifhes than himfelf. When
he fees a Pike come near him, he feis them atan End,
and {o hinders his Approach. It is a cruel and voracious
Fith, and not only feeds on other Fifhes, but even thofe
of his own Kind, If you would have 2 more ample
Defcription of the great and fmall Pearch, you need only
read Folnfon's Natural Hiflery of Fifbes, in his firft and
f2cond Chapters,

Aufanius reckons the Pearch of the Number of thofs
Fifhes that have adelicious Tafle : It may be faid in ge-
neral, that the Pearch has but few grofs Humours, that
it produces many good Effeéts, and but a few bad ones ;
and the Reafon is, becaufe this Fifh lives generally, and
out of Choice, in pure, clear, and rapid Waters, ra-
ther than in thofe that are muddy, and run flowly.
Moreover, it feeds upon good Food, and is very aclive,
which alfo contributes to make it more delicious and
wholefome. It is very neurifhing and good Food, be-
caule it contains many balfamic Parts, and moft pure
Juice. It is alfo eafy of Digeftion, when middle-aged,
for then 'tisof a middling Confiflence; when on the con-
trary, it is teo young or too old, it is foft and vifcous, or
elle hard like Leather,

They
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They find in the Pearch’s Head feveral fmall Stones,
which are of an opening Nature, and proper to dry u'p
fharp Humours. They are us'd for the Stone and Gra-
vel, and are 8lfo outwardly applied for Ulcers inthe
Gums. T

The Pearch in Latin is called Perca, & wigxos, Black ;
becaufe it it is ftreak’d with feveral black Lines ; or elle
& parcends, quia minimé parcit, becaufe he is very cruel
and voracious. In fhorc, when he is angry, he very
much wounds other Fifhes, with the Fins he has on his
Back. It it alfo faid, that when he is put into a Fifh-
pond, he purfues the other Fifhes with them to that De-
gree, that he almoft deftroys them all,

C I AP XL,
Of anEer-Powr.

YOU are to chufe that which is large, fat, old
enough, tender, and delicious, and that hath
been catched in clear and running Water.

It fupplies us with good Juice, affords indifferent
Nourifiment, and is eafy of Digeftion.

This Fith produces no ill Effedls, as long as it is
moderately us’d,  As for its Roe, you muil noteat
it ; and therefore your Cooks fhould tzke great Care
to put it away when they gut the Fifh, and not drefs
it with the reft ; for otherwife it will caufe great
Pains in the Stomach, and work violently upwards
and downwards. Gefner gives us fome remarkable
Examples hereof, Lib, 4. de dquatilibus.

‘The Eel-powt contains much Oil, volatile Salt
and Phlegm,

It agrees in Summer-time with any Age and Con-
flitutign,

N 3 R -
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REmMarcks,

_ This is a Fifh that ufually lives in Rivers, and fome.
times in Lakes. Iris well known to Fithermen. Itis
of a different Bignefs, and commonly weighs from two
or three Pounds, to feven or eight, according to 8al-
wianus: It feeds moftly upon Weeds, Infe@s and Fifhes,
and even eats thofe of itsown Kind ; it cannot bear the
Cold, and therefore is not {o fat, nor pleafing to the
Tafte in Winter as it is in Summer.

The Flethof this Fifh is white and well tafted. You
are to chufe that which is old enough, becaufe that be-
ing foft and full of phlegmatic Humours, the older it
grows, and the more thefe Moiftures are wafted, this
makes it afterwards the firmer, and of a more exquifite
Tafte. It is ealy of Digeftion, becaufe ’tis not very
compa& and clofe fet together, It yields good Nourifh-
ment, becaufe its Juices are much qualified, by Reafon
of the Union and agreeable Proportion there is between
their oily and f{aline Principles.

The Fifh in Latin is call’d Barbus, a cutaceis illis cirvis,
gui barba in modum ex utrogue bujus pifeis labro depen-
#ent, becaufe he hath fome Parcels of Hair, on both
Sides his Mouth, that forma Kind of a Beard.

C.H AP XLL
Of the E E L.

HERE are two Sorts of them, the large and

the fimall ; of both which you are to chufe

thofe that are tender, fat, well-fed, and that have
been taken in a fine clear River.

They are very nourifhing, and well-tafted ; they

are fometimes falted for the better keeping of them,

and then ¢hey arc more whelfome, than at any other

Tiﬂ 1%
They
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They produce a vifcous and thick Juice, are
hard of Digeftion; caufe Wind, are injurious to
thofe who are affli¢ted with the Gout, or Stone,
and have a bad Stomach : It is alfo pretended that
they hinder Women’s Terms. Hippocrates, L. de
intern. aff. would have them us’d by thofe that are
lean and wafted, and fubjeét tothe Spleen: Laftly,
There are fome who will not eat the Head of an Eel,
becaufe they fancy it prejudicial to their Health.

The Eel contains much Oil, volatile Salt, and

vifcous and grofs Phlegm.

It agrees at all Times with young People of a bi-
lious and hot Conftitution, who abound with thin
and fharp Humours, provided ftill they have a good

Stomach, and that they ufe it moderately.

REM AR K S.

The Eel is a frelh Water Fifh well known. Some-
times it is found in the Sea, not that itis produced there,
but becaule it goes often eénough out of Rivers; into the
Sea, and fo back again into Rivers ; it delights in pure
and running Waters ; and they aflure us fhe grows lean,
poor and dies at Jaft, when confined to muddy Water.
She requires alfo a great deal of Water, for otherwife
fhe dies, as allo it happens to many other Fifhes, Ie
is faid, fhe cannot bear any confiderable Difference of
living ; for in Cafe fhe fhould in Summer-time, be con-
vey'd in a much colder Water than that wherein fhe was
before, fhe is foon defiroyed. In the mean Time, they
fay, fhe can live out of the Water five or fix Days,’ pro-
vided the North-wind blows at that Time ; fhe feeds
upon Poots, Herbs, and any Thing fhe can find in the
Bottomof the Rivers. Atheneus fays, he had feen Eels
in a certain_Country, which were fo far tamed, that if
they offered them any Thing to eat, they would come
and take it out of the Perfon’s Hands., This Fifh lives
commonly feven or eight Years. Ariflotle aflures us,

that in duffeCting Eels, he found no Difference of Sex
in
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in them ; that they had neither Seed, Eggs, Matrix, nor
feminal Pipes, and thatthey did not engender, infomuch
hat it is pretended, -that they were generated out of the
Corruption that is in the Mud. P iny frames anothey
Syftem for the Explication of it. He {#s, that when
the Eels rub themfelves againft the Rocks, the Off-{cour-
ing of their Bodies, comes afterwards to take Life, and
fo gives Being to an Infinity of fmall Eels ; but neither
of the Explications feem to be eafily apprehended : I am
confident, if "thofe two famous Authors were now alive,
and acquainted with the new Anatomy ; they would be
more cautious of advancing Notions, that have fo little
Semblance of Truth in them, 3

The Eel is good Vi&tuals, and much ufed ; fhe is ten-
der, foft and nourifhing, becaufe fhe contains many oily
and balfamic Parts, She has alfo a great many that are
dull, vifcous and grofs, which makes the Eel to be hard
of Digeflion, and apt to produce the many ill Effedts we
have before mention’d. In the mean Time, the Eel
that has been falted ta keep, doth not produce fo man
good Effeéts ; becaule one Part of its vifcous and grofs
i’ﬁhlegm is {pent, and the other attenuated and fcatter'd by

e Salt,

They eat Eels either roafted or boil'd ; thofe that are
roafted, feem to meto be more wholfome than the other,
and the Reafon is becaufe they are therely the more di-
vefted of their vifcous Phlegm, than by the other Way ;
they (hould alfo be well-fealoned, and you fhould drink
good Wine upon them, in order to help the digefting of
this Phlegm in the Stomach,

The Fat of an Eel, is look'd upon to be good to take
away the Signs of the Small Pox in the Face, to care
the Piles, and to make the Hair grow. It is alfo putin-
to the Ears, to help Hearing.

They make a Kind of Mucilage of Eel's Skin, by
fteeping and boiling it in Water, which is applied to
Swellings, in order to the foft’ning and diffolving of
them ; itis good for Hernras.

The Eel in Latin is call'd Anguillz, ab Angus, a Snake,
becaufeitis of fame Shape, and may be call'd a Water-

Snake. s
5 CHAP.
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CHAPR XL
Of the TENCH.

HERE are two Sorts of Tench, wiz. the

Sea Tench, called in Latin, Merula fen Tinca
‘marina, which is not us’d for Food ; and the othera
frelh Water Fifh well known: It is of adifferent
Bignefs, and fome of them are as large as Carp,
which have two fmall Pearls or Stones in their Heads,
that are us’d by Phyficiuns to qualify Acids, to ftop
Loofenefs, to fortify the Stomach, to provoke U«
rine, and to drive the Stone out of the Kidneys and
Bladder. You ought to chufe that Tench which is
tender, fat, and well fed : Its Tafte .is alfo more
or lefs agreeable, as it has liv’d more or lefs in clear
and running Waters,

The Tench affords pretty good Nourifhment, and
is good, if applied to the Wrifts, or Soles of the
Feet, to abate a Fever, and draw out Poifon ; it is
alfo applied to the Head, to eafe the Head-Ach.
Laftly, they apply it to the Navel, for the Jaun-
dice; the Gail of Tench is us’d for curing the Di-
ftempers of the Ears.

The Ufe of Tench, is condemn’d by many
Phyficians, by Reafon of the vifcous and excre-
mentitious Juice, they fay it doth produce: Itis
faid it caufes Fevers and Obftrucions: As for my-
felf, I do not look upon this Fifh to be very whole-
fome, but T do not believe it pernicious, fince we
could obferve no fuch bad Effecs from it.

The Tench contains much Qil, volatile Salt,
and Plilegm,

It agrees at all Times with young bilious People,
who hive a good Stomach, provided neverthelefs it
be moderasely us'ds Re-
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REMAREKS

The Tench is a Fifh very well valu'd for the Good-
wels of its Tafte: It chules rather to live in muddy
and ftanding Waters, than fuch as are clear and rapid,
and therefore we meet with him moftly in Pools, Lakes,
and Marfhes, rather than in Rivers, however, they are
fometimes found in Rivers, but efpecially in thofe that
are full of Mud and Dirt, on which they feed; and
this makes-Authors difapprove of the eating of them,
This Fith in Latin is by fome <all'd Pijeis ignobilis,
wilis, and pauperiorum cibus, and Aufonins names it
Fulgi folatium ; which denotes the litile Value the ‘An.
tients put upon it. Itis now a-days much us'd, andwe
find by Experience, that tho’ it feeds upon dirty and
filthy Food, yet 'tis well tafted enough, and preduces no
worle Effeéts than the Carp, and feveral other Fifhes of
the fame Kind.

The Tench is almoft to be met with every-where;
there is fuch a Friendfbip between him and the Pike, as
“fome Authors tell us, that though thislaft Fifh ravages
and eats all that comes in its Way, yet he fpares the
Tench, as his Friend.

The Tench in Larix iscall'd Traca, quaff tina ;and
in]l‘eed. it has a Colour different enough from moft other
Filhes. :

CHAUP. XLIL
Of the TRouT.

HERE are feveral Sorts of Trouts, which
differ according to the Places they livein; to

their Colour and Bignefs: Some are found in deep
and rapid Rivers, others in Lakes; fome are of &
blackith Colour, others reddifh or rather of a gold
Colour, which make them be call’d in Latin Au=

raldy
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yate. Laftly, there is another Sort that is Jarger
than the reft, nam’d the Salmon-trout; becaufe
*tis much like a Salmon, both in its internal and
external Parts: It is not altogether fo large as a Sal-
mon, and is more valu’d for the Delicacy of its
Tafte, then the other Sorts of Trouts ; thefe laft
are alfo like unto the Salmon in many Refpedts, but
not fo much as the Salmon-trout. You ought
to chufe thofe Trouts that are fat, well fed, reddith
firm, favoury and not vifcous : You fhould have fuch
as have been catched in fine, clear, and running
Water.

A Trout fupplies you with good Juice, digefts
eafily, and increafes Seed.

It eafily corrupts and rots ; and therefore it thould
be eaten as foon as poffible, after ’tis out of the
Water.

A Trout contains much Oil, volatile Salt and
Phlegm. )

Tt agreesin the Summer-Time, with any Age and

Conftitution.

REMARKS.

The Trout is a Fith of excellent Tafle ; andus’d at the
daintieft Tables ; it is cover’d with {mall Scales, ufually
fireak’d with red, according to the following Verfe ;

Purpurcifgue falar fiellatis tergora guttis.

This Fith fwims with moch Agility and Swiftnefs : Tt
is faid, that when he hears it thunder, he is fo fright-
ned, thathe'll ftand fiill, as if he were immoveable ; he
feeds upon Worms, Slime, Mud, and Infets : He alfo
cats fmall Fithes, and purfues them with fo much Fury
zni Greedinefs, from the Bottomto the Top of the Wa-
ter, thuit he lometimes throws himfelf into the Boats that
pafs by near him,

The Trout, befides that is well tafted, as we have
already noted, produces good Juice, and feveral other

she
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the like Effe@s. The Reafon is, becaufe this Fifhis
almoft always in Motion, and feeds upon good Food,
and ufually fwims in clear and ronning Streams ; and thi
makes him have lefs grofs and vifcous Humours, to ea
fhort, and to be esfily digefled ; On the other Hand, it
eafily corrupts and rots, therefore {oon gives Way to the
Impreflions of the Air, which caufes a Fermentation
therein ; and in a fhort Time deftroys the original Difpo-
fition of its Parts,

The Trout in Summer, is more delicious than at an
other Time, but in Winter loofes almoft all the Good-
nefs of its Tafle ; they drefs and cook it feveral Ways ;
Itis boil'd, fry'd or roafled ; they make Pies of it, which
are very good ; fome falt ic for keeping, and export it
to other Countries.

The Fat of a Trout is of a lenifying and diffolving
Nature, good for the Piles and other Diftempers of the
Anus, and Ulgcers in the Breaft. ) \

A Trout in Latin, is called Trutta, a trudends, quafi
Trufilis; being as much as to fay, forcing its Way, be-
caufe it many Times {fwims agaiuft the Current of the
Water, and forces the Waves flrangely.

There is another Kind of Trout, fomewhat different
from thofe before-mention’d ; which in Latin is call'd,
Thymallus, a thymi odore, becaufe it {mells like Thyme,
It is delicious Food, eafy of Digeflion, has good Juice,.
and fo wholefome, that in fome Places they allow fick
People to eat it. Itisin Shape much like unto the com:
mon Trout, and as well as the other lives in clear and
running Waters ; it feeds upon the fame Food, and _iu‘-
fome Countries, is more valu'd for the Goodnefs of its
Tafte, than the other Sorts of Trouts. It is fat, !good
to remove the Prints of the Small Pox, for Deafnefs,
Drummings of the Ears, Specksand Catarrhs of the Eyes.

CHAP XLIV,

Of the BARBO T T E.

N the Chaoice of this Fifh, take that which is

well fed, tender, delicious, and agreeable tothe
Tafte, It

o
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It yields pretty good Nourifhment, and is eafy
enough of Digeftion.

This Fifh is a little too foft and vifcous ; the Roe,
as well as that of the Eel-powt, is not to be eaten,
for it will work with you upwards and downwards.

It contains much Oil, Phlegm, and volatile Salt.

It agrees at all Times with young People of a
lot and bilious Conftitution.

RzMARKS.

This is a fmall River-Fith well known to Fifhermen,
that lives upon Mud and Slime ; feveral nice Palates
there are, who do not much efteem it, becaufe they al-
ledge it taftes of the Ordure wich which it is fed.

1ts Liver is well tafled, and very large in Comparifon
to the Bignefs of the reft of its Body : Some Authors af-
fure us, there is no other but this Part of the Fifh, that
is good to be eaten,

CHAP XLV.
Of the GubGEON,

TH ERE are two Sorts of Gudgeons, wiz. the
! Sea and frefh Water Gudoeon ; the firlt is
fubdivided ' into two other, of which the one is
white, and the other black: They have both of
them a good Tafte; though the white has the Pre-
ference ; both the Sea and River Gudgeon ought to
be well fed ; and thofe that have been bred in clear.
and running Waters are the beft,

The Gudgeon yields pretty good Nourifhment,
produces good Juice, iseafy of Digeftion, aud pro-
vokes Urine: Several Authors affirm, that People
recovering from Sicknefs may eat it,

It
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It producesno ill Effe&s, unlefs us’dimmoderately.

It contains much Qil, and volatile Salt.

It agrees at all times, with any Age and Confli-
tution,

REmMarxs.

The Sea Gudgeon, though of a good Tafte, and Juice
erough, yetis little ufed. As for the River one, itiswell
kuewn to Fifhermen, and not much valued : It s about
the Length and Thicknefs of one’s Thumb, and fall of
{fmall Scales; it is found in Lakes and Rivers, and lives
chiefly in the Bottom, among the Mud ; and for that
Reafon it'is by fome Authors in Latin called Fundalus ;
It feeds upon Weeds, Mofs, and fmall Leeches that are
i the Lakes: It isalfo faid, it will not fpare Men's
Bodies drowned therein, which have made fome call it
elewmracine,

A Gudgeon is foft, and not compadl in its Parts, and
hath but few vilcoas and grofs Humours, and therefore
is eafily digefled, and of a pleafant Tafle,

A Gudgeon in Latin is called Gobius, G xafiisy thag
fignifies the fame Thing,

CH*R"PFXIVE
Of the SMELT.

OU are to chufe Smelts that are fair, fhining,
of 'a Pearl Colour; foft, tender, delicious,
juicy, and fmelling like Violet.

The Smelt yields pretty good Nourithment, and
is eafy of Digeftion. It is look"d upon te be open-
ing, and good for the Stene and Gravel.

We do not find it produces any ill Effects.

It contains much Oil, and velatile Salt.

It agrees at all times, with any Age and Confti=
tution, ,

Re-

L
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REMARKS

A Smelt is a {mall Fifh that is bred in the Sea, and
gets up into Rivers, where they fith for it. There are
great Numbers of .them in the Seime at Roan; they al-
fure us, they are more plentiful, and tafte better towards
the End of Summer, or the Begigning of Autumn, than
at any other Time of the Year. This Fifh is about the
Length ofone's Finger, and theThicknefs of one’sThumb,
and feeds upon Flies and Infedts, and in Shape and Ver-
tue is much like 4 Gudgzon ; however, it is more deli-
cious, by Reafon of the violent Tafle it has, which
probably arifes from the Principles of the Smelts, being
a little more exalted thin thofe of the Gudgeon, and
more freed from grofs Matters ; and therefore they make
amore nice and finer Impreflion upon the Senfe of Tafle.

A Smelt in Latin is called Eperlanus, & perid,a Pearl,
becanfe 1t is like it in Colour. They call it alfo Fivla
marina, beciufe it fmells likea Violer.

C-H A B XLVII,
Of the LAMPREY.

HERE are two Sorts of them, wiz. the Sea
and River Lamprey, and both of them ufed
for Food, by Reafon of the Goadnefs of their Tafte,
Youare to chufe thofe that are tender, delicious,
fat, well fed, and taken in fine, clear, and ranning
Water.
. They are nourithing enough, and increafe Seed 3
the Fat is of a foft’ning, mollifying, and diffolving
Nature s they rub the Face and Hands of thofe who
have had the Small Pox with it, to hinder the Prints
thereof to be feen.

Lamprey is eafily digefted ; but they pretend it is
pernicious to thofe who are weak in ‘their Nerves,
and fubject to the Gout and Gravel,

This Fifh contains much Oil, volatile Salt, and
Ph}egl‘l‘h I'
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It agrees, efpeciallyin the Spring, with young Peo
ple of a hot and bilious Conftitution, with thofe
that have a good Stomach, and whofe Humours are
thin; but thofe that are old; phlegmatic, and a-
bound with grofs Humours, fhould abftain from ity
or ufe it moderately.

REmMAaRrRKS, i

The Taniprey is a_Fith of the Shape of a large Eels
It is fat, and has a delicious Tafte. It was antiently
much efteemed, and is fo fill ; for they ferve it to the
niceft Tables, It lives in flony Places, and feeds upon
Mofs and Water, 1t is faid, it lives no longer than two
Years; and that foon after it has predue’d its Young,
it infenfibly decays and dies.

The Sea Lamprey is of the Number of thofe Fifhes,
which leave the Sea for a Time, and return thither apain,
In a Word, they ufually leave it in the Beginning o?ﬂu
Spring, and go into the Rivers, where they fpawn ; after
which they return with their Young to their former
Place again, ata certain Time prefix'd,

As for the River-Lamprey, it continues in its native
Place, I mean frefh Water, and is many Times to be
met with in Brooks and Springs, whither the Sea-water
does not reach, It is, as to Shape and Tafte, like unto
the Sea-Lamprey, and differs in Bignefs from it,

We have obferved, that Lampreys in the Spring are
tender, delicious, and good to cat ; but tha® ai all other
Times they are hard, tough, and have but liitle Tafle,
They are very nourithing, becaufe they contain many
oily and balfamic Parts, that are apt to unite with the
folid Parts, and repair the Decays of them. They cons’
tain alfo dull, vilcovs, and grofs Juices, which make
them hard of Digeftion, and apt to prodace the.otherill
Effefts we have before mention'd. However, we ma
affirm, that Lamprey is yet eafier of Digeltion than Eel,

They drels Lamprey feveral Ways ; they boil, roaf,
or fry it; they bake it in Pies, and alfo falt or dry it, that
it may be kept the longer, and the more eaflly be con.
vey'd from one Place to another. Some amicntAu;]horl

ave
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have recommended the Drowning of the Lamprey in
Wine; that he fhould keep her till fhe is dead, that fo
it may have Time to depofite the malignant Quality, rthe
prezezd it has., 1 amP:f the Opinig:, lh% Wine anﬁ
Spice are proper for theSeafoning of this Filh, not upon
the Account of its pretended Malignity, which I take
to be imaginary ; but becaufe they’ll make the Lamprey
" of eafy Digettion, by attenuating its thick and vilcous
uices.

. The Lamprey in Latin, is Lampetra, a lambendis pe-
tris ; becaufe (he licks and Tucks the Stones, Rocks, and
the inner Surface of the Veflels wherein (he is put.

It is allo call'd Murena, a pvew, fluo, 1o flow or run,
becaufe fhe commonly fwims in deep Waters.

CH A P. XLVIII,
Of the SALMON.

YOU ought to chufe that Salmon, which is
well fed, large enough, of a middling Age,
tender, fhort, reddifh, and taken in fine, clear, and
running Water.

It is nourithing enough, of a ftrength’ning and re-
ftorative Nature ; works by Urine, is peéloral and
diffolving.

It is a little hard of Digeftion, and heavy upon
the Stomach, efpecially if it be too old.

It contains much Oil, and volatile Salt.

It agrees at all times, with any Age and Confti-
tution, provided it be us’d moderately.

Remarks:

The Salmon, is a Fifh of a very good Tafte, and
cover'd with fmall Scales enough, in refpe® to the Big-
nefs of his Body : Thefe Scales are marbled * with red or
yellow Spogs. It is very long and thick, and yet varies

accord-
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according to the Places where he lives : It is ufually twe

or three Foot, tho' there are fome fix Footlong; and
thofe have been met with that have weigh'd from twenty.
four to thirty-fix Pounds. Soine Authors fay, this Fify
will not live but in troubled and muddy Water. Tn the
mean time, feveral Fillermen have obferwd, that he
devours fmall Fifhes ; and fometimes “they have found
fome in its Belly. It is not likely that fo large and firon

a Fith as a Salmon iz, fhould live only upen troublg§
Water, Befides, there had been no need of fo many
Teeth as he has, if he were to have nothing to do with
folid Foods.

Tho' the Salmon be a Sea-fith, as we have obferv'd,
we alfo find him in Rivers ; but efpecially in thofe that
are upon falling foon into the Sea: He comes up ufuall
in the Beginning of the Spring ; and ’tis obferv'd, that
ke grows fat prefently in freth Water, more juicy and
better tafted than before. But when he has tarried zbove
one Year im a River, he grows pale, dry, lean, and ill
tafted, ~ This Filb lives feveral Years; and you may
keep it a long Time out of the Water, before it dies.

Salmon is eat either frefh or falted ; the firlt is moch
more agreezble to. the Talte, than the other ; baot foon
corrupts. They falt it for the Conveniency of keeping it
long, and of Tranfportation. Salmon is tender, fhort,
and {avoury ; becaufe this Fifh doth not live in muddy
Water, but in fine clear Rivers, and in the Sea; be-
caufe tis alfo almolt always in Motion, and feeds
good Food : Iiabounds with volatile Salt, and oily, and
balfamic Principles, and that make it apt to give good
Nourifiment, to ftrengthen and produce feveral other
the like Efteéts. In the mean Time, you muft eat it
moderately ; for Salmon being very far, fometimes canfes
Reachingsand Indigeftions. You are in like Manner (0
chufe middle-aged Salmon, and not that which istoo
old ; becaufe if fo, you'll find it dry, hard, heavy up- ,
on the Stomach, and not eafily digetted.

Salmon in Latin, is Salmo, & jale, Salt, becaule 'tis
falted in_order to be kept; or clfe a faliends, to leap s
becaufe it leaps with much Force and Agility and fwims
almoft always againtt the Current.

There
e
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There is another kind of Salmon, in Latir, call’d Sa/-
mero, or Salmerinus a Salmone, Salmon ; becaufe 'tis
very like the common Salmon in all Things. However
*tis fmaller, it lives in Rivers and Lakes, and is often
found near Trene. This Fifh has alfo fomewhat of the
Trout in him, and is at lealt of as good a Tafte as it,
and the common Salmon : It is tender, delicious and
fhort, and not at all vifcous ; but on the contrary, fo
ealy of Digeftion, that{ome Phyficians allow the Sick to
eatit. It eorropts very {oon, if not falted ; and pro-
duces very near the fame EffeQts as the Salmon, of which
we have firlt treated,

Some pretend this Fifh, does not at all differ from the
common Salmon, and that in Time it grows as big as the
other: However, Fobnflon makes a different Species of
it ; and that we may eafily apprehended by the Defcrip-
tion ¢his Author has given us of its Form, that there is
fome fmall Difference between itand the Salmon. Befides,
Gefmer fays, he once confulted a wery experienced
Fitherman, and Man of Probity, upon this Subjed, who
affur’d him, this Fifh would never grow fo big as a
common Salmon, tho' he were to continue many Years
in the River.

CHAP. LXIX.

Of the WuiTivNG.

HE Whiting, youare to chufe, thould be fat,
tender, fhort and light.

It is pretty nourithing, produces good Juice, is
light in the Stomach, and eafy of Digeftion.

A Whiting, is a Fifh that produces no ill Ef-
feéls that we know of ; nay, there are fome who
have eaten it to Excefs, and yet found no Incon-
veniency by it 5 and therefore fick Perfons, and thofe
that are recovering from Illnefles, are fafely allow’d
to eac it. .

It contains nuich Qil, “and volatile Salt.

It agrees at all times, with any Age and Con-
ftitution. Re-
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REMaARKS.

Whiting is a Sea Fifh that often comes near the
Shore: It is very common in France, and other Coun-
tries, and is vala'd for the Goodnefs of its Tafte, and js
ferv'd to the beft Tables. It feeds upon fmall Fithes, and
any Thin g it can find in the Sea. It is very wholefome,
and the Reafen is, becaufe that "tis not burden'd with
vifcous Juices, that its Principles are exalted enough,
and that "tis very compaét in its Parts ; which makes it
light, fhort, and ealy of Digeftion.

They find fmall oblong Pearls in the Head of a
Whiting, which are of an opening Nature, good for
the Cholic in the Back, to expel the Stone out of the
Bladder and Kidnies, and to fiop a Loofnefs ; they
bray them in a Mortar, and the Dofe is from ten Grains
to forty,

g o 2l SN
Of the MACKAREL.

OU are to chufe Mackarel, that is new,
pretty thick, well fed, tender, juicy and a-°
greeable to the Tafte. ‘
It is nourifhing enough, and look’d upon to be
of an opening and diffolving Nature.
It produces vifcous and grofs Juices, and is a lit-
tle hard of Digeftion.
It contains much Oil, volatile Salt, and Phlegm.’
It agrees in the Spring and Summer, with young,
People of a ftrong and hale Conflituticn, and fuch
as have a good Stomach.

REMARKS.

Mackarel is a Fifh well known, and found always in,
great Plenty in all Seas, but never in freilh VWater, ac-
cording

.
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cording tothe Obfervation of divers Authors. Itis found
ufaally in the Sand, and among Stones near the Shore ;
they fih for it when it is of the Bignefs we ufually fee it,
for after that it grows bigger, and is not looked upon to
be the fame it was before. E

This Fith is much us’d in England, but yetonly for a
certain Seafon of the Year, for when that is over, we fee
no more of it: It is falted in order to keep, but then
*tis not fo well tafted as before. This Sort is in many
Places to be had at all Seafons, but it heats much, and is
no good Food. A

All Authors who have treated of Mackarel, place it
in the Number of thofe Fifhes, that have a bad Juice.
It is indeed alittle hard and vifcous, and nourifhing, but
not ealy of Digeftion. Bellonius blames thofe that boil
Mackarel, in order to eatit, and fays, this Fifh fhould be
roafted, and feafon’d with fuch things as promote Dige-
ftion : It is certain that the roafting of it, does the more
diveft it of the vifcous and grofs Jucies it naturally con-
teins.

Mackarel in Latin, is Scomber, & oxoufpi;, which fig-
nifies the {ame Thing, and fome pretend the Fremch
Word Magquerean, which is the Name of this Fifh, has
been given it, becaufe as foon as the Spring comes, he
follows the young Shads, that are commonly call'd Vir-

ins, and bring them to their Males, and (o they makea
awd of this Fifh, -

CHAP LL

Of the STURGEON.

O U are to chufe thofe that are young, well-

fed, as tender as may be, and"catch’d in Rivers.
] hey are .very nourifhing, and a good and laft-
ing Food; they openthe Body a little, and the Bones
of this Fifh being reduced to Powder, and taken to
the Quantity of a Dram, are look’d upon to be
opening, good for Rheumatifms and the Gout ;

they
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rthey extract that which fome call Mouth or Water-
Glue from it, that is notfo foon diffolv’d as the
common Sort ; but produces the fame Effefts, when
once it hath been diffolv’d. :

Sturgeon is ufually a little hard, toughifh, and fat,
and not foon digefled ; and therefore *tis injurious to
weak and tender Perfons, as alfo to thofe that are
fick or recovering from Illneffes. .
A It contains much Oil, and volatile Salt, in all its

arts.

It agrees, if moderately taken, at all times with
young People that are ftrong and hale, with thofe
that have a good Stomach, and are us’d to much
Exercife.

REMARKS.

Sturgeon is 2 large Fifh, that lives both in the Seaand
frefh Water ; it has an excellent Tafte : It grows fat in
the Rivers, and more delicious than if it had continu'd
always in the Sea ; it ufually weighs-a hundred Pounds,
‘but fometimes double. This Fifh is fo firong, that if it hits
any one with his Thail, let him be never fo vigorous,
itwill throw him down. It is al{o faid, he will very fre-
quently break the Nets he is catch'd with : There are
none of them found in Ponds, for they cannot live long
there : As he has no Teeth, he cannot feed upon Fifh,
bat eats the Filth and Froth of the Sea.

Sturgeon is very rare in France : They pickle it in
thofe Places where 'tis catch'd in great Plenty, and ex-
port it into foreign Countries, they will have the Belly
to be the beft Part of this Fifh. Sturgeon was much e-
fleem’d by the antient Romaws : 1¢ is nourithing enough,
and folid Food ; becaufe it contains thick and grofs Juiges,

“which being once faftened to the folid Parts, are not
eafily {feparated from them. However thefe Juices make
it hard of Digeftion, and apt to produce other ill Bf-
fefts. Sturgeon opews the Body; for the fame bein|
fat, relaxes and weakens the Fibres of the Stomach a

Bowels. i
CHAF,
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CHAP LIL

Of the HERR 1IN G.

OU ought to chufe that which is frefh, fat, well
fed ; white, fhort, and of a good Tafte.

The Herring is pretty nourifhing, eafy of Dige-
ftion, and produces good Juice: Some apply pickled.
Herring to the Soles of Men’s Feet in a Fever.

Pickled Herring is hard of Digeftion, and but bad
Aliment 3 it heats much, caufes nafty Belchings,
Thirft, and fharp pungent Humours,

The Herring contains much Oil, and volatile
Salt.

Frefh Herring agrees in cold Weather, with any
Ageand Conftitution ; but for red and pickled Her-
rings, they are notgood for young Men of a hot and
bilious Conftitution ; and indeed agree with no
Conftitution, unlefs ufed exceeding moderately.

ReEmarKs.

There is no {ort of Fifh more common in France, than
Herrings, tho* they do not catch them upon their own
Coalt ; th? multiply apace, and fometimes there is fuch
a Shoal of them together, that the Veflels cannot fail
for them. As they are very numerous, every Draught
of them in fithing is confiderable, and this is that which
makes them fo common : This Fifh is prefently dead
out of the Water ; it fhines in the Night, and commu-
nicates a certain Brightnels to the Water, which appears
asif it fhone ; then it is that the Fifhermen catch Her-
rings with moft Eafe. In fhort, it has been always ob-
ferv'd, that the fihing for Herrings, has been more fuc-
cefiful by Night, than by Day.

Oz Freh
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Frefh Herring tafles very well, and produces feveral
good Effefts ; and the Realon is becaufe 'tis tender, not
hard fet together, a little vifcous, and full of oily and
balfamic Parts, ard of volatile Salt. As for Pickled
Herrings, they are not fo wholefome as Frefh Herrings
not only becaufe the Salt makes them fharp, and apt to
sroduce Humours of that Kind, but alfo becaufe they
mfenfibly lofe a great Part of their Moiftare, and thig
makes them not fo eafly of Digeftion : However, they are
not fo pernicious as Red Herrings, becaufe thefe laft are
drier, fharper, and not fo moift as the ather,

Herring in Latin is Halec, a ins , fal, or ab anwis, aut
cb arvew, Salfamentum, Pickle ; becaufe Herrings are
wont to be falted and pickled, to make them keep the
better.

CHAP LI

Of the SARDIN or PiLCHARD,

THTS Fifh ought to be chofen, when ’tis young,
tender, well-fed, frefh, and catch’d in March
and April,

It is pretty nourifhing, opens the Body, breeds
good Juice enough, is of a diffolving Nature ; good
tor fwelling of the Gums and Legs, if pounded and
applied thereunto.

When ’tis pickled, is heats much, caufes Thirft,
and makes. the Humours fharp and pungent.

It contains much Oil, and volatile Salt.

When ’tis frefh, ’tis good in cold Weather, for
any Age and Conflitution ; but when "tis pickled, it
ought to be eaten more moderately ; efpecially by
young Men of a hot and bilious Caaftitution. -

Re-
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REMARKS.

This is a fmall Fith, well known ; it is commonly
found in the Mediterranean, and much like an Anchove,
but larger and thicker : It is much like unto a Shad, and
does not differ from it, no otherwife than that 'tis not fo
large as the Shad. It feeds upon the Ordures it meets
with in the Sea ; they fwim up and down in Shoals, one
while in the Middle of the Sea, at other Times near the
Shore, the Rocks, &'c. As thefe Verfes intimate to us.

Et curwvis babitant feopudis, &5 littora wifunt,
Arque catervatim percurrunt equoris undas,
Alternantque imas ponti, curruntque per @guor,
Hofpitum mutant femper, pontoque vagantur

This Fifh, whether frefhor pickled, is delicious Food;,
but it lofes fome of its excellent Tafte, when pickled ;
and being thus order’d, does very near produce the
fame Inconveniences, as the Pickled Herring ; but yet
with this Difference, that it hath a much finer and moré
agreeable Tafté, Your preat Drinkers alfo make ufe
of it as delicious Food ; becaufe it puts them upon the
Search for good Liquor, and provokes them to drink.:
It may be reckon’d in the Number of thofe Foods, that
are more pleafant than wholéfome and good : There are
but few Nations who do not know this Fifh ; for where
there are none to be had frefh, it is tranfported thither
pickled.

The Latin Name of this Fith, is Sarda, or Sardina ;
becaule that in former Days, they exported a great Quan-
tity of itfrom Sardinia, into other Parts of tne World,

CoH-ANP, 1V,

Of ANCHOVES.

YO U are to chufe thofe that are tender, frefh,
white without, red within, {mall, plump,
firm, and well tafted,
Anchoves are of an opening Nature, fortify the
Stomach, and create an Appetite.
O 3 When
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When they are us’d to Excefs, they heat much,
and make the Humoursfharp and pungent.

They contain much Qil, and volatile Salt.

They agree in Winter with old, phlegmatic, and
melancholy People ; and with thofe who have no
good Digeftion : But young People of a hot and

bilious Conftitution, ought to abftain from them,

or ufe them very moderately,
REMarks.

Anchoves is a fmall Sea Fifh that is as thick and long.
very near as one's Finger, they fith for itin feveral Places,
as in the River of Gemoa, and in Prowence. They ufual-
ly fwim in Shoals, and make a clofe Body together ;
they'll run to the Fire when they fee it, and the fame
is made ufe of as a Snare to catch them. But fome pre-
tend, that thofe taken in this Manner, are fofter than
the others ; they are pickl'd after their Heads are cut off,
and Guts taken out, which foon corrupt, *

This Fifh is much us'd in feveral Parts of Europe, for
the Excellency of its Tafte, they mix it with Sauces: It
helps Digeftipn, and fortifies the Stomach with its vola-
tile and {aline Principles, which caule a gentle and mo-
derate Heat in that Part, and difperfe and attenuate the
Aliments that are contain’d therein. In.the mean time,
if it be us’d to Excefs, it very much rarifies the Humours
by thefe fame Principles, and fo produces the ill Effedls
we have mention'd.

Anchoves is in Latin call’d dpua, which Name be-
longs to it in particular, tho’ 'tis alfo given in general to
the Sardin ; and that which the French call Melert (our
Sprat) a fmall Fith eaten much in Languedoc, and has the
famne Vertues as the Anchoves.

CHAPR LY.
Of the PLAISE and FLOUNDER..

OU are to chufe thofe that are frefh, tender,

white, foft, and agrecable to the Tafte.
' They

.
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They are nourifhing enough, and produce gosd-
Juice, digeft eafily, allay the fharp Humours of the
Breaft, and opgn the Body.

They are alitte vifcous ; tho’ we do not find-
they produce any ill Effedls, at leaft when not us’d
to Excefs.. It is faid, that when thefe Fifhes begin
to fmell and putrify, that they are purgative.

They contzin much Oil, Phlegm, and a middling
Quantity of Salt.

They agree at all times with any Age and Con*
flitution ; and efpecially with young People of ahot
and bilious Contitution.

RemARKS.

The Plaife and Flounder are two Fifhes of the fame
Kind, both of them being in Zatin call’d Pafler lawis,
to diftinguith them from another Kind of Pafér call'd
Squamofus, of whichby and by,

A Plaife is bigger than a Fleunder, which laft is alfo
called Quadratulus in Latin, by Reafon of it [quare
Form. Y

Both thefe Fifhes are found in Salc and Frefh-water,
thouéh they are not to be met with in fuch Numbers in
the Sea as in other Places. They are well known to
Fithermen. They are nourifhing enough, and qualify
the tharp Humours of the Breaft; becaufe they contain
an oily, vifeous, and balfamic Jaice, thatis apt to flick
to the folid Parts, and to embarafs the fHarp Salts that |
prick the Lungs : They alfo open the Body by the Help
of this fame Juice, which doth a litdle loofen the Fibres
of the Stomach and Bowels, which makes the Paffages
{moother, and f{oftens and qualifies the foft Matters con-
tain'd in the Bowels,

Thefe Fithes are in Latin call’'d Pafferes, quia parte
[upind albicant, prona fufci funt, € tervei coboris, inflar
palferum avium: They were alfo formerly nam'd Pefines,
ferfan, quod fpine corum velte, 85 paralicle pedinis in-
Sirumentiy quo capilli peluntur, fpeciem pra fe ferant.

O 4 CHAP
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CH-AP LVL

Of the BreET-FIsH, FraT-Fisu, and
BurT. |

Y O U are to chufe thofe that are frefh, tender,
white, and pleafing to the Tafte.

They are nourithing enough, peétoral, good to
qualify the fharp Humours of the Breaft, and to
open the Body.

They produce no ill Effefs, at leaft if not us'd
to Excefs.

They contain much Oil and a middling Quanti-
ty of volatile Salt. :

They agree at all times with any Age and Confti-
tution. y

REMARKS.

Thefe are all three Sea-fithes, call'd in Latin, Pafferes,

Senamofi, The firlt of the three has the beft Tafte, and
in Shapeis much like unto a Sole: It isflat, pretty large,
and befet with fmall rough Scales, fticking clofe to the
Skin.
‘The next is cover’d with fmall black Scales, marbled
with red 3 and it is much like a Flounder, tho' fmaller :
And the third does not differ from the laft, but only that
it is not fo big.

All three are much us'd for Food : They are alfo foft,
white, and altogether like Plaife and Flounders, They
likewile produce the (ame Effeéts. We have no Ocea-
fion to explain their Vertues here, fince we fhould do_no
more than repeat what we have faid in the foregoing

 hapter,

CHAPR

i
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CHAP LVIL
Of the S o L E.

O U fhould chufe that whichis tender, fréfh,
firm, white, dainty and well tafted. X
It is nourithing enough, produces good .Juu_:c_.
and is ealy of Digeftion. The Head of this Fl{h
being dried, and reduc’d to a Powder, is look’d
upon to be good for the Stone, Gravel and Scurvy.,
It produces no ill Effeéts, if it be not immode~
rately us’d.
It contains much Oil and volatile Salt. - s 2
It agrees at all times, -with any Age and Conititu~
tion.

ReMmarks.

There are but few Fifhes that have fuch an exquifite
Tafte, and at the fame Time are fo wholefome as the
Sole ; and therefore 'tis call’d by fome Perdrix marina,
the Sea-Partridge. It is well known to Fithermen, and
isferv’d to the beft and daintieft Tables, This Fifh is
of a different Bigne(s and Kind.

It is tender, fhort, firm, having but little vifcous and
grofs Juices, and containing a just Proportion of oily and
faline Parts, which makes it to have {o excellent and a-
greeable a Taite, and to produce all the good Effeéts we
have {poken of.

The Sole in Latinis Solza, becaufe it is fomewhat like
the Sole of a Shoe, called alfo Solea:

Bug!afu is another Latin Name 1t has from @eiyauz-
wos, @ fss, an Ox, and yAdoow, a Tongue ; becaafe in
Form 1t is like a Neat's Tongue,

O3 CHAP
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CHAZP LVIILL
Of the TurBoOT,

T HER E are feveral Sorts of Turbot, thatdif-
ter from one another not only in Bignefs, but
allo in that fome of them have Prickles on their-
Heads, and towards their Tails, and others none at
all.
You are to chufe this Fifh while it is frefh, firm,
avhite, tender and juicy.

It is nourifhing enough, and eafy of Digeftion,
and is look’d upon to be good againft the Diftempers.,
of the Spleen, when applied thereto.

It produces no ill Effefls, unles immoderately
us'd,

It contains much Oil and volatile Salt.

It agrees at all times, with any Age and Conftis
tution.

REMarks,

Yuvenal, in his fourth Satyr, informs us, what Value,
the Antients had for Turbot, by the pleafant Defcription
he gives, of a Company of dainty Perfons, who were
affembled by Demitian's Order, to give their Advice a-
bout the Goodnefs of this Fith. We may fay, it hasan
excellent Tafte, and is us'd at the beft Ta{les. It is
by fome called Pé.g?amu aguatitus, the Water-Pheafant,
by Reafon of the Goodnels of its Tafle, which is fome-
what like that of 2 Pheafant. It is wholefome and pro-
duces many good Effels ; and the Reafon is, becaufe "tis
indifferently compaét in its Parts, contains a juft Proporti-
on of oily and faline Principles, and has but few vilcous
and grofs Juices.

The Turbot is a Sea-fith found in all Parts, and at all
Times. There are very large ones in the Ocean and
Mediterranean, Rozdeles fays, he had feen thefe that

wee _..A
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were five Fathom long, four in Breadth, and a Foot
thick. This Fifh fometimes lives about your fat Soils,
and near the Shores, but meft often at the Mouths of
Rivers, where they watch the coming of other Fiihes.
It is of a voracious Nature, feeds upon the mall Fifhes
it meets with, and efpecially npon Cray-fith, of which

it is a great Lover. It-moves flowly, by reafon of the

Largenefs of its Body.
The Turbot in Latiz is call'd Rbombus, becaule 'tis
large, flat, andlike a Lozenge.

CH AR LIX

Of the QUAVIVER, or SEA-DRAGON,

HERE are two Sorts of Quavivers, the

great and fmall ones, the laft of which is on-

ly us’d for Food. You are to chufe that which is

tenger, Juicy, freth, firm, fhort, and of a good
afte.

It is very nourifhing and reftorative, produces
good Juice, and eafily digefts. It is look’d upon to
be pood for all Sorts of venomous Wounds, when
applied to them. '

It produces no ill Effeéts, unlefs us’d to Excefs.

It contains much Oil and volatile Salt.

It agrees at all Times, withany Age and Conftis
tution,

REMARKS

This is a Sea-fith well known to Fifhermen, and 1
us'd at the beft Tables, by reafon of its excellent Tifte.
Ic is tender, firm, fhort, and has but few vifcous and
grols Juices ; and therefore 'tis eafily digefted, and
produces the other Fffeéls we have attributed to it.

The Sea-Dragon ufually lives in flony and {andy Pla-
ces. Itis faid, if you endeavour 1o tals him with the

Right-
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. -hand, it will violently refift ; but if you ufe the:
, 1t yiclds eafly, and s catch'd ; bt 'tis 2 Thing
- underfiood, and wants Confirmation.
k+fh has fharp and venomous Fins on his Back,
which he defends himfelf againft the Fifhermen, If
= prick’'d wirth them, the Place fwells, and the
fiun 15w vally attended with an Inflammation, Pain and
Fever Thuele little Fins do not lofe all their Virtoe
when he Filh i dead ; for when your Coaks happento
be pri k'd with them, they fuffer the fame Inconveniency
as if tue Filh had been alive. The Remedies us'd in
this Cafle are fharp, volatile, and fulphurous Things,
fuch as the Spirit of Wine, a Mixtwre of Onions and
Salt, or elle the Flefh of the Sea-Dragon himfelf. All
thefe being applied ro the Wound, open the Pores of the
Skin, and give 2 more iree Paflge to the venomous
Peurts infetted. Some upon this or the like Occafion
have ordered the Brains ef the Sea-Dragon to be.burnt
to Afhes, and the Powder to be taken inwardly. This
Remedy is much efieem’d, though by this Calcination
they do not confider, that the Brain of this Fifh is di-
velted of its volatile Salts, which bave the moft Efficacy
in them againft the Poifon ; and that they reduce the
Brain into the Form of an Alkali Matter, proper only
to fwallow up fome acid Parts,

The Sea-Dragon in  Latin is call'd Draco, a Spaxes,

an Eye ; becsufe this Fifh is fharp fighted,

CHAP LX
Of the R 0 4 ¢ n.

OU ought to chufe Roaches that are tender,
frefh, plump, and well tafted.

They are eafy of Digeftion, and produce a good
Juice : They are likewife nourifhing, reftorative,
recover decay’d Strength, promote Seed, and are
Jook’d upon to be good to ftop a Loolnes, W

¢
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‘We do not find they produce any ill Effeds.
** The Roach contains much Oil and volatile Salts,
in all its Parts,

It agrees, efpecially in Winter Time, with any
Age and Conftitution, :

REMARKS:

The Roach is a Sea-fifh well known to Fithermen. It
has two fharp Fins on the Back, and feeds upon Flefh,
It eats fmall Crabs, and other little Fifhes: It is more
efteemed in Winter than Summer ; perhaps becaufe it
fwims in the open Sea in Winter, whereas in Som- «
mer time itdraws near the Shore, and therefore it feeds
upon different Foods in thefe two Seafons; or elfe ac-
cording to the relation of fome Authors, becaufe it
fpawns in Summer Time.

The Roach is eafy of Digeflion, becaufe 'tis tender,
delicate, not very cowpact in its Parts, and has butlittle
grofs Juice. It is very nourifhing and reflorative, by
Reafon of itsoily and balfamic Partss and volatile Sals,
Laftly, It is looked upon to be pood for ftopping a
Loofenefs. Itoperates upon this Occafion, by calming
and fupprefling the Fury of the fharp and pungent Ha-
mours that caufe this Inconveniency, by its oily and in-
cumbring Principles.

The Roach -in Latin is call’d Erythrinus,
red, becaufe this Fifh is red,

Piiny likewile for the fame Reafon calls it Rubel/is,

ab Yy dp05,

CH-AP., EXI
Of the Su A p.

Y OU are to. chufe a Shad that is frefh, plump,
tender, well-tafted, and that has been catch’d
in frelh Water,

It is very nourifhing, and caufes Sleepinefs ; They
find,
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find a Pearl in the Head of this Fifth, which is
look’d upon to be good for curing of Quartan Agues,
expelling the Stone in the Kidnies and Bladder,
working by Urine, and confuming acid Humours ;
It is allo pretended, that the Stomach of a Shad
dried and reduc’d into a Powder, if taken inward-
ly, fortifies the Stomach.

The Shad, efpecially when *tis not frefh, hatha
certain Sharpnefs in it, that doth a little incom-
mode the Gums, and caufes Thirft. This Fith
taken in the Sea, is alfo a little hard, and not eafily
digefted.

This Fifh contains much Oil. and volatile Salt, in
all its Parts,

It agrees in the Spring, when ’tis better than in
any other Seafon of the Year, with any Age and
Conftitution; provided it be moderately ufed.

REMARKS.

The Shad is a Fifh well known, and eaten at the beft"
Tables, for the Goodnefs of its Taile, it contains aily.
and balfamic Principles that arealfo a little vifcous, and
apt to yield good Nourifhment, by unitiog with the folid.
Parts, and caufe Sleepinels, by binding up and embaral
fing the Animal Spirits. They have alfo thefe vifcous
Juices, endu'd with fome fharp Salts, that incommode:
the Gums by their fticking to them, snd-esufing Thirft:
by pricking the Sides of the Stomach, This Fifh wag
but little efteem’d by the Antieats, according 0 the Re-
lation of Aufomius, who fa)'s there are none but the
Vaulgar that eat them.

The Shad is a Sea-fith, but 'tis alfo found in Rivers.
into which it ufually goes in the Beginning of the Spring.
When it firft comes out of the Sea, ‘tis lean, dry, apd
ill tafted ; but after it has been in frefh Water for fome
Time, it grows fat, plump, and favoury. It is faid, this
Fifh is fo afraid of Thunder, that the Noife thereof
many Times killa it out of fear, Roadefet fays, lh“h::l

i
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had feen fome of them, by playing on the Lu'z, run
and fkip about on the Face of the Water. a Ly
They pickle Shad to keep, and for the exporting it-
into other Parts ; but 'tis not fo well tafled as before.
* The Shad in Latin is call'd Alofa,. ab alends, to nou-.-
rith, becaufe 'tis very nourifhing.

CHAUP LXIE
Of the TrORNBACK or Ravy..

M“HERE are feveral Sorts of Thornbacks, .
fome of which have their Backs, almoft all
over diverfified with white Points like Stars, and o-
thers have none of them but on the Tail : There is
alfo another Kind of them catch’d at: Marfeilles
that are much efteem’d. . This Fith in Latin is cal-
led Raya clavellata, is.of a blackith Colour, fmaller
than the other, tenderer, and of a more exquifite
Tafte. All Thornbacks ought to be chofen when
they are plump; and as tender as may be, and you
muft let them lie for fome Time before they are
eaten,

The Thornback is nourifhing encugh, and is
Food that is both folid and durable. Some pre-
tend, that the Ufe of it provokes Venery, and in-
creafes Seed. _

The Thornback is naturally a littlehard, not-eafy
of Digeftion, and apt to caufe Wind, and produce
heavy and grofs Humours ; and if eaten before you
let it lie for fome Time, it will be attended with all
thefe ill Effects, to a great Degree.

This Fith contains much Oil and volatile Salt.

It agrees at all Times, with young, bilious, and
fanguine People, who havea good Stomach,

R -
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REMaARrRKS.

The Thornback is a Sea-Fifla well-known, It hasq
good Tafte, and is much us'd for Food. It multiplies
apace, and therefore is common enough. It feeds upon
" {mall Fifhes, and lives in miryand dirty Places in the
8ea near the Shore. Itis falted in fome Places, and
dried in the Sun, or with Fire : They beat it well; in
order to its drying the fooner ; and when tis dried e-
nough, it will keep along Time good. They export
it from one Place to another, but tis not good Food.

As for the Thornback commonly us'd in France, 'tis
not pickled ; it contains vifcous Juices, that make it
hard of Digeftion ;.but "tis very nourifhing, and a folid
and durable Food ; becaufe thefe fame Juices fick to the
Veficles of the Fibres, foas not eafily afterwards to be
feparated from them.

The Thornback, in order to the producing of geod
Effelts, and to be made more agreeable to the Tafte,
fhould not be too frefh. It muft be kept for fome Time,
during which there is. a_little Fermentation wrought.in
it, whereby fome dull and vifcous. Matters, which make
it hard and tough, are infenfibly attenvated and de-
ftroy’d 5 and therefore thole that live at Paris, and other
Parts, eat the Thornback in a better Condition than
thole near the Sea-fide, becaufe it has more Time to
lie by.

Tic. Teeth of Thornbacks being bray’d ina Mortar,
may be us’d to dry up acid Matters, as well as Crabs
Eyes, and all other alkali Things. i

The Gall of Thornback is good for the Diftempers
of the Ears, :

Rondelet -doth -very much magnify the- Liver of this
Eifh, for being good agaialt the Itch _

The Thornback in Latin iscalled Raj#ﬁmd’fﬂ, Rays,
becaufe its Back looks like Stars.

Some -derive the Word Raya from Rubo, a Brier;
becaufe this Fifli carries Prickles upon his Back and Tail
like a Briar,

CHAP,
CHAP,
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CHAP LXIL
Of the Cop.

O U are to chufe that which is white, tender,
freth, and well tafted.
It is nourifhing enough, and produces good Food.
Salt Cod is not near fo well tafted as that which
is frefh, neither is it {o eafy of Digeftion, but hard-
er and tougher. Youare to fleep it in Water be-
fore it is eat; for without that it will heat much,
and make you very dry.
It contains much Qil and volatile Salt.
It agrees at all Times, with any Age or Confti-
tution,

REmMARKS.

The Cod is a Sea-Fifhiwell known. It is about two
Foot long, and proportionably in Breadth. It is much
ufed for Food. When it is frelh and new, it produces
good Juice, and is nowrithing enough, becaufe it con-
tains a_great Quantity of oily and balfamic Parts ; but
when it has been falted, and is too old, it is not fo well
tafted, nor fo eafy of Digeftion; not only becaufe the
Bay-falt hath fix’d and funk down its more volatile Parts,
and fuch as are moft.apt to excite an agreeable Tafe ;
but alfo becaufe that being introduc’d into the Pores of
the Fifh, it makes it more {olid, compa®, and hard.

The Pickle of Cod is of a diffolving and drying Na-
ture, when outwardly applied : They alfo ufe it among
other Things in Glifters, and is laxative, becaufe it con-
tains much Salt, irritates and pricks the inteftinal Glands,
and forces more Liquor ocut than before. !

The Stock-fith ufed in Franee and other Parts, is not
fo good as falted and dried Cod: Some pretend other-
wife, and will have it to be the Melwel, called in Latin,

Mollua,
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Molua major. Beitasitwill, Stock-fithis no good Food;,
becaufe it is hard, tough, and not eafily digefted ; how
ever, there are many People that make a Ragout of it,

The Pickle of Melwel has the fame Virtues as that of
Cod.

C H K. P -LKING
Of the BARBEL,

T'H E fmall Barbels are to be prefer’d be-
fore the large ones, becaufe they are eafier of
Digeftion. They fhould bealfo catch’d in pure run=
ning Waters, There are two Serts of them, ong
of ‘which is bairy, and the other not.

This Fifth is very nourifiing, and even proves.
folid and durable Food enough. It is alfo look’d
upon to be good for the Cholic, Pilcs, and fting-
ing of venomous Creaturcs: Thc.y alfo pretend,
that it allays venereous lnclinations: But 1am not
certain that all thefe Virtues which are attributed to- .
it; are grounded upon folid Experiments,

This Fifh is a little hard; and not eafily digefted 5:
and a certain Author fays, that the Wine wherein
it hath been fteep’d and boiled, mrakes Men and.
‘Women barren,

It contains much Phlegm, QOil,. and Salt, that is.
zlinoft all volatile.

It agrees at all Times, with young bilious People,. .
thofe who have a good Stomach, and are ufed to;
much Exercife of Body.

REMARKS:

Barbel is a Sea-filh of an oblong Form, and middle.
fized, and befet with large and tender Scales, It rarely
m:ghs above two Pounds, It feedsupon Weeds, Oyﬁ:;ﬁ
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{fmall Fifhes, and the Carcaffes of human Animals, and
efpecially, if we believe fome Authors, on the Sea-hare,
which made them antiently cosfecrate it to Diana. lt
breeds three Times a-year. It is by feme called Trigla,
according to this Verfe:

Aecipiunt Trigle terno copmomina partu,

This Fifh is a little hard to be digefted, by. Reafon of
fome grofs Juices contained therein: In the mean Time,
the fame Juices make it very nourifhing, and good dura-
ble Food. It hasa good Tafte, and the old Romans ef-
teemed it very much, which made them put it amongft
thofe that went at an exceflive Price, as feveral faithful
and true Hiftorians have affured us; the Liver is that
Part of the Fifh that is moft efteem’d, for the Goodnefs
of its Tafte, and the Head next. But Galen makes
light both of the one and the other, not only upon ac-
count of the Tafte, but allo Health.

C:H A P. LXV,
Of the TuNnNY.
YO U are to chufe that which is young, tender,.

and neither too fat nor too lean.

It is nourithing enough, and folid and durable
Food. It is look’d upon to be good againft Peifon,
the Stinging of Serpents, and the Biting of mad
Dogs.

It is hard of Digeftion, and heavy upon the
Stomach, efpecially when it is too fat.

The Tunny contains much Oil, and volatile
Salt, in all the Parts of it.

It is ufually eaten in the Winter and Autumn,
and agrees with young, bilious, and fanguine Peo-
ple, who have a good Stomach, and are ufed to
much Exercife,

R E-.
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ReEmarks.

The Tunny is alarge and thick Sea-fith, and metwith
in great Plenty in the Mediterranean, Provence, Spaim,
and Jraly. Ariflotle oblerves, that it fometimes goes up in-
to Rivers, Itis covered with large Scales, clofely united
to one another, and feeds upon Weeds, Acorns, and fe-
veral other Sea-plants. It Is alfo faid, this Fifh is fo cruel,
that it will devour even its own Young. They likewife
add, that it can fee better with its Right-cye than with
the Left. Some Authors aflure us, it lives buttwo Years,
However, it is hard to conceive how this Fifh, which
fometimes grows to a prodigious Bignefs, can dofo only
m the Compafs of two Years.

They pickle this Fifh in thofe Parts where they catch
it, in order to keep and tranfport it. It is firm,, thort,
and of an excellent Tafte. The moft delicious and moft
juicy Parts of this Fifh are the lower Part of the Belly,
However, as they are commonly too fat, they flick in
the Stomach, and relax and debilitate the Fibres; and
therefore thofe Parts of the Tunny that are not fo fat,
are to be preferr'd for their Wholefomenefs, though they
are not fo well tafled as the other,

The Tunny in Latin is called Thunnus, or Thymnus, d
B, impetu ferri ; becaufe this Fith, inthe Heatof the
Dog.days, fometimes throws itfelf furioufly out cf. the
Sea upon the Shore or into Ships.

CHAY 1LXVE
Of MusskeLs.

Y HERE are two Sorts of Muffels, wiz. Sea
and River ones; the firft of which are pre-
ferable to the other, provided they be tender, well
fed, white, delicious, and of a good Tafte.
They are opening, nourifh a little, and efteem’d

to be of a drying and diffolving Nature. TTxe.Murf-l
¢
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fel-fhell bray’d in a Mortar, may be taken from
half a Scruple to a Dram, to ftop Loofenefs and
wafte tharp Humours. It is alio us’d as a deterfive,
and for confuming the Rheurs that arife in Horlfes
Eyes. .

J,'YI'VJ.'uII'v:!s, and efpecially freth Water ones, are
hard of Digeftion, produce dull and vifcous Hu-
mours ; and are likewife look’d upon to promote a
Fever, and caufe Obftructions in the lower Part of
the Belly.

Muflels contain much Oil, Phlegm, and volatile
Salt.

They agree at all Times, with young bilious Peo-
ple, and fuch as have a good Stomach, provided they
be moderately us’d.

REMARKS.

Muffels are {fmall Shell-fith well known to Fifl:>rmen.
The Sea-Muflels are delicious, tender, and well tafted 4
and this Fifh fwimming in Salt Water helps Digeltion in
the Stomach. As for the River-muffels, they are of an
oval Form, and yellowifh Colour, more hard, and not
fo eafily digefted as the other, by Reafon of a vifcous,
glewy, and infipid Juice itis endu'd with, and that con-
tribu (ties to produce all the ill Effeéts we have before men-
tion'd.

The Sea muflels are us’d almoft in all Countries for
Food. They live upon the Water with which their Shells
are fupplied from Time to Time.  They are cover'd
with a Kind of a filamentous Mofs, and commonly ftick
to Rocks, Stones, and fometimes to Pieces of Wood.

The Muflel in Latin is Mufeulus, either becaufeit islike
a little Mufcle, or beoaufe, aswe have before oblerv’d, itis
furrounded with a Kind of Mofs, in Latin call'd Mu/fius.

There are moreover many other Sea Shell-fithes, that
are us'd for Food in fome Places, and efpecially Sea-
ports. They are fo many, and at the fame Time produce
much the fame Effe@ts as Muflels do, that we fhall not
tregt of them in chis Place,

f CH AP
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CH AP, LXVIIN,
OF O s TERS

THERE are a great many different Kinds
of Opyfters, that ate all of them good to eat,
You are to chufe thofe that are frefh,

large, tender, moift, delicious, well tafted, and,
that have not been taken in dirty and muddy
Waters.

They caufe Sleep, create an Appetite, promote
Venery, work by Urine, are pretty nourifhing ; and
the eating of them is by fome look’d upon to be
good for fcorbutick People, and fuch as are gouty :
But Icannot well underftand how they can be pro-
per for thefe Sorts of Maladies : An Oyfter-fhell be-
ing calcin’d and reduc'd to Powder, is of an open-
ing, drying, and deterfive Nature, good for clean-
ing the Teeth, and to confume acid Humours, for
’tis alkaline.

Opyfters are a little hard of Digeftion, produce
vifcous and grofs Humours, and the immoderate Ufe
of them may fometimes caufe Obftructions.

Opfters contain much Oil, Phlegm, volatile and
fix’d Salt.

Opyfters, efpecially in cold Weather, agree with
young bilious People, with thofe that have a good
Stemach, and quick Digeftion.

REMARKS.

Oy fters are Shell-fithes that breed in the Sea, and well
known. Pliny, and fome other antient Authors, fay,
there is no Difference of Sex in this Fifh ; and thac they
are produc’d no other Way, than from the Co;rupzio?

A\ { o
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of fome {limy and muddy Matter; or from the Scum that
iticks to, and for a long T'ime continues round the Ships:
Certainly, this Sort of Generation cdnnot eafily be ap-
prehended,

Oyflers feed upon Water and Mud, and Crabs are their
Encmies, Some Authors obferve, that when the Oyfter
opens its Shell for a little Refrefhment, the Crab prefent-
ly throws a Stone between, fo that it cannet clofe it a-
gain, and then eats the Fifh contain'd within it.

Opyiters are to be met with in feveral Places, wiz. in
the apen Sea, near the Shore, in fony Places, and at
the Mouaths of Rivers falling into the Sea. Pliny fays, they
love mightily to be in frefh Water: He adds alfo, that
thofe found in the Ocean are larger than thofe filhed in
the Mediterranean ; and that according to the Difference
of Places, they differ in Bignefs, Colour, and Goodnefs
of Tafte, There are fome very large ones on the Indian
Shores. The Oyfters of Exrope are middle-fiz’'d. They
are reddifh upon the Coaft of Spain : And in fome other
Places the Shell and the Oyfler are black. T'he beft Oy
fters, and moft valu'd for the Goodnefs of their Tafte, are
thofe found near the Engli/s Shores.

The antient Romans highly valu'd Oyfters. They are
alfo much us'd in France, and other Countries. They are
eaten either raw or roafted, Roafted Oyflters are not fo
{oon digefled as the other, becaufe they are thereby de-

riv'd of that faltifh Juice naturally contain’d in them,
and which does not a little help the digefting of them in
the Stomach.

Oyfters contain vifcons and gluey Parts, which being
convey'd tothe Brain, fometimes caufe Slecpinefs, by ftop-
ping, after a Sort, the Motion of the animal Spirits, They

~ area little hard of Digeftion, by Reafon of the fame Parts,
and create an Appetite, becaufe (oaked in a faltifh Juice,
that lightly pricks the Fibres of the Stomach. ~Laftly,
fome pretend, that they are apt to provoke Venery ; and
this Juiee we have fpoken of may produce this Efie&, by
making the Humours more tharp and pungent ; but Iam
of Opiuion, 'tis the Pepper they commonly eat with Oy-
flers 15 the Caufe of it, '

Oyfter in Latin is Oftreum, ot Oftrea, cwi v& bredus
wel quafi vevar quod tefié welut offed tegatur ; becaufe 'tis
cover'd with a hard Shell, CHAEPE
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CHAP. LXVIIIL
Of Cr A Bs.

TH ERE are two Sorts of Crabs, wiz. the Sea
and frefh Water-crabs ; each of which are 2-
gain fubdivided into feveral more. You are to
chufe thofe that are fat, well-fed, tender, and of 2
good Tafte.

Crabs are nourithing enough, and folid Food.
They are of a ftrength’ning Nature, allay the fharp
Humours of the Breaft, ‘and good for fuch as are
troubled with Pthificks and Afthma’s : They purify
the Blood, work by Urine, and cleanfe Ulcers in
the Throat, if eaten-as they are, or taken in Broth,

They are alittle hard of Digeftion, and produce
dull and vilcous Humours.

They contain much Oil, volatile Salt and Phlegm,

They agree at all times, with young People of an
Lot and bilious Conflitution.

RemMarnks.

Frefh-water Crabs are well known, and much vs'd for
the Goodnefs of their Tafte. They are to be met with
almolt in all Parts of Europe, where there are Rivers and
Lakes. They feed vpon Herbs, Frogs, and the Fleh
and Excrements of divers Animals ; and this is found by
throwing the Carcafs of any Animal into the Water, for
they run to it in great Numbers, and never leave off tll’
they have quite devour’d it. It is faid they can livea
great while out of the Water, provided you give the
Herbs to feed upon. Frefh-water Crabs contain an oily
and balfamic Juice, that is apt to nourifh, moilten, and
allay the fharp Homours of the Breaft, and to produce the
feveral good Effets before-mention’d, But as this Juice
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isof a dull and vifcous Nature, thofe Fifhes are not ea-
fily digefled ; but yet much more than the Sea-crabs, who
are endu'd with a grofler Juice, and in Virtue are much
like the frefh-water Crabs.

Sea-crabs are for the moft Part larger than Frefh-wa-
ter ones. They are of aprodigious Bignels in America:
Some fay, they are very cruel and dangerous ; and that
fometimes they tear People to Pieces, when they have
once feiz'd them with their Claws.

Shrimps which are very common in fome Countries,
area Sort of Sea-crabs, whofe Claws are not like the
former, butfharp and firait. There are leveral Kinds of
them which differ in Bignefs and Colour, and are defcrib’d
by Fobnfion, and feveral other Authors. 'They are well-
tafted, peétoral, firength’ning, and eafier of Digeltion
than any other Sea-crabs. ;

We fhall not treat in this Place of the feveral other
Kinds of Crabs, for fear of being tedious It is enough
to kpow they have all the fame Virtues, and that they
are good for thofe that are troubled with Phthificks and
Althma's, as before noted. Thefe Fifhesare drefs’d di-
vers Ways ; for they make Soups, Broths, and other Di.
fhes of them, that are very good and whelefome. '
. Some Authors fay, that the Sea-crabs of Esrope are
fat and juicy towards the Full-moon; but as the Moon
decreafes, {o they decline, and lofe their fat . The fame
Author alfo fays, that the Moon in the Indies produces
a quite contrary Effelt upon Crabs; for when fhe does
not appear they are large and fat, buc they grow lean
and poor when the does,

CyH- APl EXTE,
Of Frogs.

HERE are feveral Sorts of Frops which
differ in Bignefs, Colour, and according to

the Place where they are bred, Your Sea-Frogs are
monftrous, and not us'd for Food. Your Land-
e FrogS,
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Frogs, called in Latin Ranae fylvefires, are very near
like unto your Water-Frogs, only that they are
fimaller: They are not eaten neither : But Water-
Frogs are much us’d ; and you ought to chufe thofe
that are plump, fat, flefhy, green, and fuch ashave
been catched in a clearand pure Water,

They are a little nourithing, allay the fharp Hu-
mours of the Breaft, and are look’d upon to be of
an opening and diffolving Nature.

They are a little -hard of Digeftion, and breed
grofs Humours. Some Authors affure us, that the
too frequent Ufe of them makes People look ill, and
caufes a Fever,

They contain much Oil, Phlegm, and a little
volatile Salt.

They agree at all Times, with young and bilious
People, who have a good Stomach, and are wont
to much Exercife; but old and phlegmatic Perfons
ought to abftain from them, or ufc them mode-
rately.

REMarcks

The Water-Frog is an Infeft well known. It isan
amphibious Animal, that lives both by Land and Water,
though it keeps moft in the Water, as in Rivers, Mar-
fhes, Ponds, and Fountains : Itfeeds upon Flies, Worms,
Leaches, Snails, and all Sorts of Infefls: Neither does
it fpare its own Kind ; for fmall Frogs are found in the *
Mouth and Belly of thelargeones, Frogs alo feed up-
on the Herbs which grow in Marflws and Rivers. They
fwim very falt, and inftead of wilking jump 2long.
They love to be in Water that is psetty warm, but do
ot care for cold Water: and for that Reafon we find
them pleas'd in Summer-time, and crouk ; but when tis.)
cold, they are filent.

Frogs are in fome Places much us’d for Food. It
plain, Galiwdid not value them much, wien in (peaking |
gf ather Aliments; he fays nothing of thewn &t :!;ll Simt

uthors




Aathors ¢ondemn the Ufe of them, not noly by Reafon of
the Way of thefe Animals living, but alfo in refpect tor
the Places where they live. It's true, that'thofe which
sre catch'd in Ponds and Marfhes, where they feed upon

" bad Food, are not wholefome as thofe bred in Rivers ;
. but for thefe laft, they produce good Juice enough.

They are full of oily and balfamic Principles, apt to al-
lay the fharp Humours of the Breaft, ard to be nourifh-
ing ; however, there is fome Vifcofity in them, that
makes them not (o ealy of Digeftion,
The Sced of Frogs atherwife call’d Spawn, and in
Latin, Sperma Ranarum, it much us'd in F'hyﬁck, for
ualifying tharp Humours, eooling and moilt’ning. There

- 1s 8 Water diftilled therefrom, which has the fame Ver-

tues ; and this Seed s nothing elfe but a vifcons Matter, -
that is tranfparent, cold, glewy, and full of fmall

g
Ean', the Latin for Frog, is an Helreawn Word, which

“in that Tongue fignifies to cry, becaufe this Animal

croaks 1 the Water.

C.H APl EXX,
Of the TorTOISE,

| THERE are feveral Kinds of Tortoifes in

reference to the Places where they live:
There are fome of them found upon Land, and
for that Reafon are called Land-Tortoifes: Others
are Sea-Tortoifes ; a third Frefh-Water ones ; and

the fourth live in muddy Places : Moft of them are
~amphibious, that is, live upon Land and Water ;

~and they are of different Sizes, as you will find by

and by. Chufe thofe that are large encugh, well
fed, tend_cr, Juicy, and of a good Tafte,
Tortoife is nourifhing enough, and folid and du-
rable Food. It is reftorative, pectoral, and good
B
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for thofe that have the Phthific, and heic Fevers,
They make a Syrup of the Fleth of a Tortoife that
is exceeding good for qualifying the tharp Humours
of the Breaft, and to recover ‘meagre and decay’d
Perfons.

The Fleth of a Tortoife is a little hard, and nog
eafily digefted. It breeds vifcous and grofs Hu-
mours, and makes thofe People who feed upon it
often, dull and lazy.

It contains much Oil and volatile Sale.

It agrees at all Times, with young Perfons of a
hot and bilious Conftitution, with thofe that are us'd
to much Exercife, and that have a good Stomach.

ReEMARKS,

The Tortoile, is an Animal that carries his Houfe a-
long with him, andis covered with a fine, firm, large,
folid, and hollow Shell, like unto a Shicld, and diyerfi-
fied with feveral darkifh Colours. It is very ill-fhap'd,
and much like to a Lizurd,

The Land Tortoile 15 found in Mountains, Forefts,
Woods, Fields and Gardens. It lives upon Fruits,
Herbs, and what itcan find upon the Ground ; and like-
wife feeds upon Worms, Snails, and other Infects. This
Animal may be fed in Houfes, with Bran and Flour,
They hide themfelves in Winter-time in Caves, like
Serpents, and Lizards; and {ometimes ftay there with-
out any Food atall, asfeveral other Animals do. They
live long, and fome Authors affure us; they are notam-
phibious, asthe Water- Tortoifes are. They grow very
flowly ; they have a narural Antipathy for the Eagle,
becaufe this Bird fometimes feizes and whips them up
into the Air, in order to eat them. Ariflotie fays, they
fight wich Serpents and Vipers ; and that they always
before-hand provide themfelves with a Plant called Cuni-
Za in Latin, and Sawvory in Euglif, to cure the ftinging
of thofe Animals. _

Piiny fays, that this Kind of Tortoife is in great Plens
.y to be found in Africa; nd is much us'd for Food

n
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in the Indies. Some Authors recommend the eating of
it in Augufl and September ; becaufe "tis commonly fatter
and better fed in Harvelt, than at any other Time.

The Sea Tortoifes live always in the Water ; fome-
times they go a-fhore, and there fall afleep, as your
Sea-Calfs do, but if they continue long there, they die.
They feed in the Sea vpon Shell-filhes, and the like, and
when they are ppon Land, they eat Herbs. It is faid,
when their Heads are cat off, that yet they will live for
fome 1ine, andthat they will bite, after their Head is
off, any Thing in their Way, very hard. Pliny fays,
there are Sea Tortoifes in the Indies fo large, that the
Shells of each of them are big enough to cover fmall
Houles, and to make Barks of ; with which the People
of thele Countries {ail into the {lands of the Red-Sea.

Frefh-Water Tortoifes, and thofe that live in muddy
Places, may be put together. In fhort, thereis but little
Difference between them, faving that the firlt are found
in clear Waters, as in Rivers and Lakes, and the other
in muddy and marfhy Places, and the ftill Waters of
Ditches, commonly about Towns and Caftles. How-
ever, they are fometimes to be met with in Rivers, ef-
pecially towards the Spring.  Thefe two Sorts feed upon
Herbs and watry Infeéls ; they are of an amphibious
N .ture, but live more by Water than Land ; it is faid,
they can live a long Time without Food.

The Flefh of the Tortoife is very good, and like
Veal : It is ftrange, that Galen, and many other Au-
thors, who have treated of Foods, fhould fay nothing of
this Animal. For 'tis certain, it isus'd much in feveral
Places. Perhaps the Uglinefs of this Creature excited in
them an Averfion to it. For the Head and Tail of, “re
like a Serpent, and it has the Feetof a Lizard, which
yet does not hinder Europeans to eatit. The Tortoiles
which feem to be moft unwholefome, are thofe that live
in miry, dirty Places, by Reafon of the filthy and gro
Things they feed upon ; but there is not much Heed
be givento this, if we confider that many other Fifhe
that live as Tortoifes do, in dirty and muddy Flace:
prove to be good and wholefome Food.

The Fleth of Tortoifes is nourifhing enough, a
producs folid a:d dusable Food ; for it contains an oil.

P4 balfami !
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balfamic, and faliifh Juice, that is eafily condens’d in the
Veflels of the Fibres of the Parts, and flicks in fuch 5
Manner thereunto, as not eafily to be feparated. It

is alfo upon the Account of this Juice, that this fame

Flefh is apt to qualify the fharp Humours of the Breafl,

and good for Afthma’s and the Phthific, In the mean

time, as "tis hard and vifcous, its not quickly digefled,

and therefore before it is eaten, it ought to be well boil'd:
and feafon’d afterwards with fuch Things as may help

Digefiion.

Cardan in his ninth Book fpeaking of Tortoifes, al-
fures us, that the Fleth of the African Tortoifes being
eaten with Bread for feveral Days rogether, is anexcel-
lent Remedy agzinft the Leprofy ; for which our Author
endeavours to give a Reafen, but I think it neceffary,
before any one fhould embroil himfelf with explainin
this Matter, that he ought firlt to be certain of the Tru
of the Fa&. .

The Blood of the Tortoife being dried, is look'd upon
to be good for curing the Falling-ficknefs, aud you may
prefcribe a Dram of ir,

They extra&t an Oil in fome Countries from the Tor
toife, that is good to burn,

The Tortoife in Latin is called Teflude, & teffi, 2 Shall,
becanfe this Animal is cover’d with a Shell, Some name
it Tardigrada, becaufe it moves flowly. It isalfoin
Greck called, @egoxos 1. e. Demiporta, becaule it cais
a Houfe along with it.

A TRE#8s
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TREATISE
FOODS.

PART I

Of DRINKABLES,
h S the Blood and Liquors of our Bodies are
in continual Agitation, the watry and
phlegmatic Parts in like Manner, are con-
tinually diflipated, either by means of
Tranfpiration, by Urine, or fome other Way.
Wherefore, 'tis neceflary, this Lofs fhould be re-
pair’d by Drink ; for without that, the moft vola-
tile and exalted Principle of the Humours, being no
longer fufficiently extended and feparated from one
another by watry Particles ; and having confe-
quently acquired too much Force and A&ivity,
they would caufe an exceflive Rarefaction in the
Humours, and impart an infupportable Heat to the
folid Parts.
Now, in order to prevent the fatal Inconvenien-
cies which in a fhert Time muft deftroy the Oece~

P4 nomy
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nomy and Order of the folid and fluid Parts of oy!
Bodies, wife and provident Nature gives us Ne-
tice from Time to Time, of the indifpenfible Need
we have of drinking, by a lively Senfation it excites
in us, which caufes Thirft, and a Defire to drink;
and how this Senfation is produc’d, I fhall endeavour
to explain in a few Words.

All the World knows, that the inward Mem-
brane of the Oefo-phagum and Stomach, has a
very nice Senfation ; and ’tis interlaced with a
Multitude of fmall Glands, that do immediately
receive from the Blood, a falival Liquor, which
they let pafs into the Pores : This Liquor, is of
many Ufes. But the chief of them, in my Opi-
nion, is to moiften the Tunick now mention’d ;
If this be granted, when one has not drank for a con-
fiderable Time, the Mafs of Blood is not only di-
vefted of the watry Parts, but is alfo become fharp
by reafon of this Lofs ; and fo is no longer capable
to fupply the Glands ol the inward Membrane of
the Oelo-phagum, and the Stomach, with fo great
a Quantity of falival Liquor, as before ; and the
fcfs it fupplies them with it, as being not fo fteck’d
as it outzht to be with phlegmatic Particles, fo much
the more Sharpnefs it acquires than before: From
whence it follows, that this Membrane muft be
dry, and rudely prick’d ; which will caufe a confi-
derable Heat in that Part, that cannot be allay’d,
but by drinking.

Thirft increafes mightily upon great Evacuations,
in Fevers and violent Exercifes ; becaufe the Body
hath in fuch cafe, fuftzin’d a vaft Lofs of the wa-
tery and ph!tgmatic Parts. Salted and fpiced Meats,
and fuch as are too dry, do alfo produce the fame
Effe&ts ; becaufe they very much prick the inter-
. nal Membrane of the Oefo-phagum, and Stomach §

«and by fwallowing up its Moiftures, dry it up.
Perfons

i
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Perfons are more or lefs fubject to Thirft, accord-
ing to their different Conftitutions : For Example,
bilious Perfons, whofe Liquors are very fharp, and
much agitated ; have more Need than others of
moift’ning, cooling Drink, which quels the rapid
Motion of their Humours : Whereas, thofe of a
phlegmatic Conftitution, can go longer without
drinking ; becaufe their Humours are naturally di-
luted enough ; and this is the Reafon, that Men
who are of a hotter Nature than Women, feel
Thirft oftner than they.

The Word Drink, may in fome Sort be taken for
all Sorts of liquid Foods; fuch as Broths;, Eggs
-in the Shell, Milk, and many more of which we
have treated before. . *Tis in this,Senfe, that Hippo-
erates in his Eleventh Aphorifm, of the fecond Sec-
tion, fays, Facilius effe refici patu quam cibo 5 thatis,
that we are fooner recover’d by liquid, than folid
Foods. Our Author in this Aphorifm, prefcribes
thofe Foods which ought to be taken by Perfons re-
covering from Sicknefs ; and there is much Reafon
for It ; for belides, that liquid Foods are much eafi-
er digefted, and agree better with their Stomachs,
who have been weakened by Sicknefs, they are alfo
more ealily diftributed into all the Parts that want
recruiting. :

The School of Salernum, takes the Word Drink,
inthe fame Senfe as Hippocrates in this Line ;

Ut vites panam, de potibus incipe canam,

By this Verfe, we are given to underfland, that
we otghtalwaysto begin our Meals with liquid Foods,
asbeing thofe which are eafier of Digeftion, and ftay
leaftin the Stomach, but give free Paflage to the more
folid Aliments that come after ; and from hence per-
haps, has arofe the Cuftom of beginning our Meals
with Soup.  But for all that, we donotin this Place,

. Ps tokd:
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take the Word Drink, in the Senfe now mention’d ;
but we confider it only as a liquid and fluid Body,
which we make Ufe of to quench our Thirft, to
help Digeftion, and the Diftribution of the folid
Food 5 and laftly, to repair the Lofs we continually
fuftain, of the moift and watry Parts of our Humours,

There are two Sorts of Drinks in Ufe amongft
us, the one which is plain, and nothing but Water,
which Nature hath abundantly fupplied us with;
the other is compound or made Drink : The firft'is
certainly more wholefome and agreeable to our Con-
ftitutions, fince it fully fupplies all our Needsin the
Natre of Drink ; and it may be called true Drink.
In fhort, the others are not wholefome, but fo far
as Water is mixed with them, in a fufficient Quan-
tity : Indeed, this Water does not nourifh, but ne-
ceffarily concurs to promote Nourithment, and pro=
duces divers confidérable Advantages, as we fhall
take Notice of in due Place.

The fecond is made Drink, and confifts of feveral
Sorts of Things that are apt to nourifh and produce
feveral other Effefls : There are feveral Sorts of them,
as Wine, Beer, Cyder, &% It was not certainly
out of Regard to Men’s Health, that all thefe Drinks
were at firft invented, but to gratify the Nicety of
the Tafte, that began to be weary of a Liquor that
feem’d to be infipid to it; and confequently,-there
was lefs Care taken to make it wholcefome, than plea-
fant., Not that I would hereby condemn the Ufe of
thzm, forthey are good, provided they be not abus’d.
For Example, the Liquors that are fermented, re-
vive the Blocd and Spirits, and produce feveral other
Benefits, which we fhall treat of by and by, under
their particular Heads : But we may take the Liberty
to fay in this Place, that all made Drinks, have not
always the true Charatleriltick of good Diink,

which is to quench the Thirft, to cpol, and to moi-. |‘
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ffen ; fecing they themfelves many Times caufe
Thirft and Heat yery much: Such are thofe hot and
fpirituous Liquors, the pernicious Eff’er;ts of which
are daily feen by the immoderate Ufe of them. ]

Pliny in reflecting upon the vaft Number of dif-
ferent Drinks, that have been invented, camnot for-
Jbear ridiculing the Humour of Mankind, that they
fhould take the Pains to prepare all thefe Drinks,
fince Nature had furnifh’d them with one that is
much more wholefome, and fufficient for the firong-
eft and moft vigorous Animals in the World,

We fhall not trouble ourfelves with entering up-
on an exaclt Detail of all thefe Drinks, but we fhall
particularly fpeak in order, of thofe that are moft in
Ufe amongit us.

CHAP L
Of WaATER,

ATER varies much, according to the differ-

ferent Places it runs through, and where it
hath undergone a difterent Alteration. We may
fay in general, that that Water is moft wholefome,
which is light, clear, pure and limpid ; that has
neither Colour, Smell nor Tafte 5 that heats, and
quickly cools again: And wherein Herbs and Pulfe,
are quickly and eafily boiled : That Water which
has all thefe Qualities, digefts and circulates with-
out oppreffing the Bowels.

Water cools and moiftens much ; if you drink a
moderate Quantity, it helps Digeftion : It quenches
Thirlt, removes and wafhes away the impure and
grofs Things that flick to the folid Parts: It ferves
for @ Vebicle to folid Foods, and affumes to itfelf,

the
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the grofs and tartarous Salts it finds .in jts Paffage,
and the fame are evacuated with it, either by Urine,
Sweat, or otherwife. Laftly, Water produces fuch
wholefome Effeéls in us, that it’s abfolutely impoffi- -
ble we fhould pafs it over in Silence.”

Water may produce ill Effeéts, either by drink-
ing it to an excefive Quantity, or by its Quality. In
fhort, if you drink too much Water, it incumbers
and weakens the Bowels, efpecially if the Party be
fafting ; for then it operates immediately upon’ the
folid Parts : It may moreover by the fame means,
caufe the Dropfy, and many other Diffempers, The
Quality of Water is alfo very often pernicious ; for
if it be too cold, it may coagulate the Liquors of
the Body, and ftop their Courfe. In the laft Place,

“Water according to the various Alterations it fu=
ftains in the Earths, through which it paffes, and
the different Principles itis endu’d with in the fame
Earthsy, may varioufly alter the Humours, and
caufe feveral Sorts of Difeafes, as we often find it
does ; of which we fhall fpeak more at large here-
after.

Water with the Chymifts, is a paffive Principle :
That which we drink is not o pure, but that it fill
contains fome other Principle mix’d with it. How-
ever, the lefs it contains of other Principles, the bet-
ter it agrees with thofe who enjoy a good Health,
and that do not drink Water for a Cure. As for
thofe that are indifpofed, there are feveral Sorts of
mineral Waters, that have had wonderful Effeéts in
feveral Difeales, by reafon of the Minerals, which
they have diffolv’d in the Earths, thro® which they
have filtrated.

Woater ‘agrees at all Times, with any Age and
Conflitution ; but in a greater Quantity with fuch as
are of a bilious 2nd melancholy Temper, than with
thofe that are phlegniatic and fanguine.

Rz
-
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"REMARKS.

Water is a Liquor we little efteem, becaufe 'tis very

common ; bucif we were to confider the great Benefits
produc’d by it, we fhould value it more chan an infinite
Number of Things, which tho® very rare and precious,
are not for their Ulefulnels te be compar'd with it. In
fhort, nothing without Water could be elaborated in Na-
ture ; no Fermentations to be wrought without it; for
the altive Principles of mix'd Things would be o prefs'd
upon one another, that they could not firetch themfelves,
nor be {ufficiently dilated ; from whence it would fol-
low, that thofe Mixtures could receive no Increafe. With-
out Water, the volatile Salts of thofe Mixtures, bzin
not well attemper'd nor held in, would almoft all fly
away; from whence the total Deftruction of fuch Mixtures
muft follow, in 2 fhort Time after. Laflly, withoat it
Animals wou'd die with Thirft, the Sulphurs would take
fire, and the Frame of Nature be confum'd by the Heat
of the Sun ; for which Reafon, the God of Nature fore-
feeing the continual and indifpenfible Need we have of
this precious Liquor, has left no Part of the habitable
World without it.
; Water being rarified by the Heat of the Sun, raifes
itlelf as far as the middle Region of the Air, where 'tis
for fome Time detain'd in the Clouds by the Wind, af-
ter which it falls down upon the Earth in Drops of Rain,
from whence it runs into Rivers, Lakes, and feveral o-
ther Places; and by this Means, the Fountains and
Rivers are fupplied with a certain Quantity.

Tho' we have {aid, that Rain fupplies Rivers and fe-
veral other Places with Warer, yer we muft not affirm
upon this Score, that tho‘g'i'lhouid not rain at all, we
thould have no Water ; for they never want it in Egypr,
where it Very rarely riins,~ The Nile by its vaft Length
and Overflowing, waters all the Country, and fupplies
it with this Liquor : Indeed, the Ni/e receives its Waters
from feveral other Rivers, which yet in all Likelihood,
hadAa good Part of their Waters at firft from Rain..

Nature operates ftrangely, by the different Ways it
takes to furnith many Piaces with Water; very zood

Hiftotians
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Hiftorians tell us, that in feveral Places there are Trees
of a valt Bignefs, which yield pure and limpid Water
which continnally drops from thele Trees, and watcr;
all the Neighbourhood : They pretend alio, that thefe
T'rees are not to be drain'd ; for if you take thirty or forty
Pitchers of Water from them, they will prefencly have
the fame Quantity in the room of it, as they had before,
Some moreover have faid, that one Tree hath yielded as
much Water, as hath fuffic'd four hundred Horfe.

It isfaid, there is a Tree in the mid® of an Ifland, in
the Atlantic Ocean that yields Plenty of Water to all
the Iflanders, and the Reafon given for it, is this, ‘that
there appears always a Cloud upen this Tree, which
waters its Branches, and makes Water drop from it cons
tinazlly,

Rain-water, and efpecially that which falls to the
South, in the 8pring and Summer, is by many People
prefer’d before the reft, becaufe they fay with Hippocra-
tes and Galen, that itis purer, and better qualified by
the Heat of the Sun, than oiher Water. Indeed,
Rain-water may have Parts that are fomewhat finer than
others, it has alfo fome: of the acid Salt in the Airinit,
which renders it more penctrsting and aftive than com-
mon Water, and therefore it is prefer’d by Chymifts be.
fore the other, in the Nature of a Diflolvent : But as
Rain-water does frequently partake of too many Im-
purities, which it meets with in the Air, I cannot think
the Ufe of it can be altogether wholefome. On the
contrary, Iam of Opinien, it is not to be us'd but in
fuch Places where the Airis commonly pure and ferene ;
and that even before 'tisdrank, it were better to have it
always diflilled, by which it wosld be render'd lighter,
snd freed from many impure and grofs Matters, with
which it might be incumbred.

Snow, which as every Body knows, is nothing but
frozen Rain, yetdiffers from it: In fhort, Rain contains
fofty pliant, flippery and flexible Parts ; whereas Snow,
the' 1t be thawed, yet retains round and hard Parts,
Hippacratesin his Book of Air, Water, ¢, very much |
condemns the Ufe of it; faying, that all the Waters
made of Snow and lceare pernicious, and are never re-

duc'd to their prifting Ssate, Several Phyficians folle
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the fame Opinion, and think that thefe Waters confifting
of round, hard and grofs Parts, as beforefaid, do choak
up the Fibresof the folid Parts, hinder Digeftion, injure
the Stomach, caufe Wind and Crudities, provoke Cough-
ing, hurt the Breaft, coagulate the Liquors, opprefs the
$pirits, and produce many other ill Effects.

As for myfelf, I think the Ufe of Ice may fometimes
be proper in fome Countries, and for certain Conflitutions,
provided they have Prudence and Moderation in the Ufe
of it. Bat in general, I do condemn it as pernicious in
our temperate Climate ; and the Reafon is, becaufe it
ufually produces more ill than geod Effefts. Befides
which, 1f what Hippocrates faysin his One and Fiftieth
Aphorifm of the Second Sedtion be true ; that ’ts dan-
gerous to heat, cool, or make a Commotion all on a
fudden in the Body, let it be done Which Way it will,
becaule every Thing that is exceflive, is an Enemy to
Nature, why fhould any one run the Hazard in the
Heat of Summer, of liberally drinking thefe Waters
which are exceffive cold, and throw the Body all on a
fudden, into a quite different State than it was in be-
fore. Thus indeed we daily find Diftempers arife,
which thro® their extream Malignity, often prove mor-
tal. But People forall this, will not take Warning ;
and moft Men had rather run the Hazard of their Lives
or Healch, than be depriv’d of the Pleafure of drink-
ing out of Ice. Again, if they were content to drink
their Liquor when pretty cool, the bad Accidents we
have fpoken of, would not be fo common ; but befides
that they make their Liquors as cold as they can, by put-
ting them in Ice a long Time ; they do alfe pat fome of
it into the fame Liquors, that fo if it be pofible it may
acquire a more confiderable Degree of Ceolnefs, and
fwallow up both togethes. The Jraiians and Spaniards,
do allo the fume E‘1"I1ing-, and tho’ the Heat of their
Country, which is much greater than ours, does allow
them to make Ufe of thole Sorts of Drinks more than
we, they do however many Times pay for this Sort of
Pleafure, with the Lofs of their Lives, which in my
Opinion, is to buy Repentance too dear, We have an
Example hereof in Gonzagues, Duke of Mantua, who
according to Bryeurinus, Lib. 16. de re Cib. ¢, 9. died
~withdrin ing out of Ice, Some
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Some Authors prétend,”that the Ufe of Ice is very
wholefome ; and Pifane/lus amonglt others, endeavours
to prove the Neceflity of it ; becaufe ’tis faid, that be..
fore the Ufe of Ice was introduc'd into Sicily, as the
Natives liv'd in a very hot Air, they were every Year
liable to malignant Fevers, that thele Fevers ceas'd, up-
on the Ule of Ice being introduc’d amonglt chem ; afier
which, according to an exat Account tiat was taken,
there died a Thoufand People lefs every Year than be.’
fore, in the Town of Mg/fina ; and this gave an Occa-
fion even to the common People, to lay up every Year
that Store of Ice, that they might be kept free from
thofe Difeafes they were fubjeft o before, as much a5
they did Bread and Wine. ;

We agree with Pifanellus, that the Ufe of Ice may
be wholefome in hot Countries, becaufe the Air being
very much heated with the Sun-Beame, the Body requires
a Liquor that can flop the violent Motions of the He-
mours, and make them a little of a thicker Conliftence,
Bat it doesnot from thence follow, that the Ufe of Ice
is equally proper every-where.,  On the contrary, Iam
of Opinion, itmay in our Climates be the Caufe of thofe
malignant Fevers, it keeps the Sicilians free from;and the
Reafon is, becaufe our Humours having not {o rapid and
tumultuous Motions, as thofe of the Sicilians, the Ice
does fo operate upon them, as that they are much
more eafily congealed, [Moreover, as we live in a more
temperate Air, We require no other than moderate Foods,
which keep our Liquorsin their jult Fluidity ; forifthe
become either too grofs or, or too thin, they may cau.lz
different Difeafes,

Spring Waters are ufually clear, pure, and clean jand
the Realon is, becaufe that having been filtrated thro’ 1
the Earth, they are cleans’d and freed from the grofs
Matters that might be contained therein, and hinder their
Limpidity. Thefe Waters have different Vertues, ac-
cording to the different Alterations they undergo inthe
Earths they pafs thro’. In fhort, thofe which we com-
monly ufle, have all the Qualities of wholefome Water ;.
others running between very cold Stcnes, are raw,
have fome Parts in them, that make them of a conden-
fing Nature, apt to caule Staguations and Obftrutlions ;.

e
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to breed the Stone, Scurvy, Catarrhs, and feveral other
the like Dileafes.

It is well known, that there is Spring-Water in di-
vers Places ; which tho' it be clear, will yet petrify thofe
Things that lie for fome time in it ; as Wood, Fiuits, and
Parts of Animals. I believe that comes to pafs, in that
thefe Waters contzin a very coagulating Acidity in them,
which being united to the earthy and flony Parts, that
it had diffolv’d by the Way, thefe two Bodies nicely
flop up the Pores, of whatis thrown into the Water,
and make it as clofe and hard as a Stone, Owid in the
fifth Book of his Metamorphofis, makes Pythagoras fpeak
of this Phenomenon : Thus,

Flumen habent Cicones, quod potum: faxea reddit

Vifeera.

Befides Spring- Waters that petrify other Things that
are thrown into them, there are thofe alfo, which without
the Help of any other Matter, petrify of themfelves:
You may fee in the Grotto of Arfi in Burgundy, fome
Waters that turn into Stone, as foon as they fall upon
the Stones where they ftand ftill, A certain Author re-
lates, that there is near Clerfmont in the Province of Au-
wergne in France, a little Brook runs out of a Rock,
whole Water in a Day and a Night, is turned into
Stone : This Water kills thofe that drink of it, and if
you reccive it into a Veflel, it effumes the Form thereof
in petrifying : Moreover, they fay, that in fome Parts
of Peru, they build their Houfes with a Water of this
Kind, after “tis petrified in Molds prepared for that Pur-
pofe. It is ftrange, that all thefe Waters, while they
run, are very clear and limpid ; but as foon as they ftand
ftill, they become hard and darkith.

If I may be allow’d the'Liberty to guefs at the Rea-
fon of it, there is in thefe Waters a very confiderable
Quantity of thofe coagulated Acids, united with the
earthy and flony Parts before-mention’d : Now thofe
Acids being dragg'd along by the Motion of the liquid
Parts, that continvally run, they could not get any Af-
cendency over the Water, becaufe the progrefiive Motion
of the Torrent oppofes the fame: But as foon as the
Water comes to ftand flill ; thefe fame Acids operating

then
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then upon each Part thereof, clofely fop up the Poras,
and withfland the free Introdaétion of fubtil Matter, of
that of the fecond Element, and of Air; from whence
it follows, that the flippery and flexible Parts of the Wa-
ter being no longer agitated, by a more fubtil Mater,
by reafon of their too firié Union with the grofs Parts,
they mnft condenfe and at laft become dark, becaufe the
Rays of Light can no longer pafs there in a dire&t Line
as before.

Itis faid, that the Waters of a certain River in Thrace,
will intoxicate Pesple gs Wine does, which is prov'd by
the following Verfe.

Haud aliter titubat, quam fi mera wina bibiffet.

"This Effcét may be wrought by fome fulphurous, bits-
minous, and volatile Particles, which thofe Waters con-
tain, and which flying into the Head, hinder the regu-
lar Motion of the Animal Sprits, and agitate them to
and fro, with Violence, and without Order.

I fhould never make an End, fhould I mention a great
Number of firange Phenomena’s, which are afcrib'd to
the Waters of feveral Places; Pliny affures us, there is
nothing in Natare fo furprizing, as what he obferv'd u
on this Occafion, and amongft the many Sorts which

and others give us an Account of, on this Subjeét ; there I

are fuch extraordinary ongs in that Number, that indeed
are incredible : And therefore, I thall fay no more of
them, for fear of being charg’d with dilating too far
upon Things, which perhaps were never in being. How-
ever, I cannot forbear mentioning oue which fome Per-
fons have related to me; and that is, that there is in
Normandy a Sort of Water, wherein if you dip Naturals
feveral Times, they fhall be cur'd of their Infirmity : I
will not affert the Matter of Faé, but thofe that will,

l

may try the Experiment. 1
It is impoffible for me in this Place, to fpeak of Mi-
neral Waters, that being too capious a Subjeét, and re:

quires a particular Differtation. i

River-Water in my Opinion, is the beft and whollomeft -
of all others, becaufe tis in continual Motion, and is
heated and correéted by the Sun, which operates upon It,
with more Force and Freedom, than upon any otber

e
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Water, Indeed is not always fo clear as Spring-Wa-
ter ; but if you let it fettle, it will purge of itfelf ;
Moreover, you are to chufe that River-Water, which
is remote from great Cities; for that near fuch Places, is
wfually full of the Impurities of fuch Places: The Wa-
ters of the Seire, contain a little Salt, which makes them
laxative and foft'ning. Country People, when they firlt
come to Paris, feel the Effeéts of it prefently, for it u-
fually purges them, after they have drank of it.

1 have weighed the Water of the Seine, in a fine Arec-
meter, invented by Monfieur Homberg, of the Royal
Academy of Sciences, and found it as light as any Spring-
Water; 'tho’ never fo clear and limpid.

Water in Latin, is Aqua, quafi a4 qud wvivimus ; for
without it we could not live ; or elle, guaf @ qud fant om-
nia ; becaufle it makes up part of the Compofition of all
Bodies. Some Philofophers, fuch as Thales and Vanbel-
mont, have pretended, that all Mixtures have their
Nourifhment, and Growth, from nothing elfe but Water :
Buc this Opinion, is not altogether likely, Scaliger re-
jetts the Erymologies we have given of the Word Agua
and lfdorus Liv. 20. orig. ¢. 3. will have it to be, ex 0
guod fuperficiem babeat cequalem becanfe ithath an even
and {mooth Surface.

S
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Of W 1N k.

HERE are feveral Sorts of Wines, which
differ in Colour, Tafte, Smell, and Confift-

ence ; as they do alfo according to the Grapes they
are made of, the different Climate, either where
the Grapes grow, according as the Grapes are more
or lefs ripen’d by the Sun, and laftly, according to
the different Fermentations, the new Wine under-
goes. The Wines moft us’d, are the White, the °
Pale, and Red: You are to chufe that which is fine
: tranfparent,
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tranfparent, of a good Colour, not too new, of @
plealant and pungent Tafte, and agreeable Smell,
The School of Salernum gives us the Marks of good
‘Wine in feveral Places, as in this Verfe,

N ;
Vina probantur odore, [apore, nitore, colore.
Again, 2
81 bona vina cupis, quingue hec laudantur in illis
OWITS CUFCts QgRe et IR Lo
Fortia, formofa, & fragrantia, frigida, frifea,

Laftly, take thefe Lines:

Vinum jf".f clarum, am:'qr:m, ﬁrbﬂlx’e, maturum,
Ac bene dilutumy faliens, moderamine fumptum.

Wine moderately drank, fortifies the Stomach,
and other Parts of the Body, helps Digeftion, in-
creafes the Spirits, heats the Imagination, helps the
Memory, gives Vigour to the Blood, and works by
Urine, . '

Wine drank to Excefs, heats too much, corrupts
the Liquors of the Body, intoxicates, and caufes
many pernicious Difeafes ;3 as Fevers, Apoplexies,
Palfy, Lethargy, and the like. '

+ If we fhould make an exaé Analyfis of Wine,
you may quickly extract much Spirit from it, which
is nothing elfe but exalted Oil, united with fome vo.
latile Salts: After this, if you proceed with diftill-
ing, you will have much Phlegm from it, Next
come the acid Spirits, of the eflential or volatile
Salts of the Wine, diffolv’d in that of the Phlegm.
Laftly, you have alittle black and ftinking Oil which
may be feparated from the acid Spirits, with brown
Paper, for the Spirits, pafs away ; and the Oil being
too thick, remains on the Top. At the Bottom
‘ of the Veflel, you have a Mafs, confifting of much
Alkali Salt, and Earth: The Alkali Salt, may be
drawn off by Lye; It is like falt of Zartar. ;
Wine

A
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Wine moderately drank, agrees .at all Times,

with any Age and Conftitution : In the mean time,

it is generally not {0 wholefome, for young Men of

a hot and bilious Conftitution, as for old People, and

thofc that are of a phlegmatic, melanchely, andfa-
turnine Temper.

ReEmarks

When the Grapes are full ripe, they gather them, and
then prefs a {weet and pleafant Juice out of them, that
hath nothing ipirituous in it: This Juice we call Muit,
or fweet Wine ; and the Latin of it, is Muflum, quafi
miflum, quonmiam in illo omnia funt confufa; becaufle, all
its Parts are yet in great Confufion: But when it fer-
ments, and is become Wine, its grofs Parts have been
precipitated to the Bottom and Sides of the Veflel ; and
its Spirits being then at full Liberty, make the Liguor
pungent, clear, and {pirituous,

We are alio farther to obferve in this Place, that when
this Juice has not fermented, you cannot diltil a Drop
of §pirit from it, but only a grofs Oil, whereas when it
has fermented, you have an inflammable Spirit, which is
nothing but the Oil of the Muft, which has been broken,
attenuated and made volatile, by Fermentation.

From hence we may fee, that the Principles of Grapes,
undergo a confiderable Alteration, by Fermentation,and
that Wines may differ very much, according as thefe
Principles may be more or lels attenuated and broken ;
of which take this Example, The Wines called by the
French, Vins de Ligueur, are ufually made by putting the
Juice of the Grapes over the Fire, after it hath been
prefs'd out, in order to make Part of the Humidity to
evaporate, after which they tun it, and leave it thereto
ferment. But you are to confider, that the Fermentation
it then undergoes, is but imperfect, becaufe Part of its
Phlegm, having been taken away, its Salts are not fo
much extended, as they ought to be, in order to at
with fo much Force upon the oily Parts of this
Juice. From whence it follows, that thefe fame oily
Parts, being no more than half rarified, and {ill emba-

rafling
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rafling the Pungency of the Salts, with their grofs Par-
ticles, the Wine is become but half fpiritaous, and Rill
retains Part of the {weet Tafte of the Muft.

We prepare sour French Wine, quite after’ another

Manner ; we let the Muft terment with all its PhIegrn, and
then the Salts, being {ufficiently extended by the watery
Pares; they vigoroufly divide and attenuate the oily
Parts, with their {ubtile Points, and reduce them almoit
all into Spirit ; which is the Reafon, that our Wines are
pungent, and have almoft loft the fweet Tafle of the
Muit. :
It happens alfo very often, that there being too great
a Quantity of Phlegm in the Muft, it does not ferment
enough, and the Wine is fubje&t to grow thick; the
Realop s, becaufe the Salts have been too much exe
tended, and weakened by the watery Parts; and confe-
quently, they could not operate{o firongly upon the oily
Parts of the Muft, which fill remain grofs, confequently
malkes the Wine thick.

From all thefe Differences, we may conclude, that
there muft be a Quantity of Phlegm proportionable to
that of other Principles, to make the Fermentation of
the Muft compleat ; and as often as there is either too
much or too little of it, the Fermentation muft needs be
imperfett.

In order to make White Wine, you put the Juice of
the White Grape, feparated from the Hufk or Skin of
the Grape, into a Fat to ferment: On the contrary,
when they make Red Wine, they let the Juice of the
Red Grape ferment with the Hufk ; and for this Reafon,
Red Wine has more Tartar in it, than White Wine ;
The Wines of hot Countries, do alfo contain more Tar-
tar in them, than thofe of temperate Climates ; the rea-
fon is, becaufe the Heat of the Sun being very {lrong
there, draws a great Quantity of Salts up in the Plant.

Mufcadine Wine, is made after this Manner : They let
the Grapes ripen, after which they twift them upon the
Vine, that fo they may receive no more Nourifhment,
and be as it were a lictle roafted, with che Heat of the
Sun. Laitly, they gather and prefs them, and make the
Juice to ferment; but becaufe ’tis endu’d, but with a
little Phlegm, by reafon, that the Grapes had loft mucl}

@
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of it, by the Heat of the Sun, the Fermentation of this
Juice, is imperfe@, and the Wine becomes but half Spi-
ritnous, for the fame Reafons, we have given before.

Wine differs valtly, according to the I'laces where the
Vines grow, and even fome particular Territori®s; which
made Pliny fay tot vina, quot agri. We may fay, in

eneral Terms, that the beit, moft {pirituous, and well
talted, are thole produc’d in hat Countries, becaufe the:
Grapes there, are more ripen'd, their Principles better.
digelled, and laftly, receive a greater Quantity of Sul-
phur out of the Earth. On the contrary, thofe Wines
which are made in Countries, where the Sun is weak
in its Influence, are not fo fpirituous, and foon grow
four,

There are fome Wines that will keep a long Time, bes
caule their Principles, are in a juft Proportion one to
snother, and even in a Kind of Equilibrium ; there are
others on the contrary, that foon turn, and are eafily
corrupted ; there are two Sorts of Caufes that may pro-
duce this Effet ; I mean external, and internal,

The external Caufes, are either the excellive Heats,
which caufe the Spirits of the Wine to evaporate, or too
great cold, which opprefles and bears down the Spirits of
the Wine to that Degree, that the Tartar coming after-
wards, to extend and diltribute itfelf, the more eafily in-
to all the Liquor, foon feurs it.  Thunder, and whatever
elle may caufe an extraordinary Motionin the Air, is al-
fo capable of effecting & confiderable Change, in the Na-
ture of Wine. In fhort, the Air being much mov'd, nog
only gives the Spirits of Wine a greater Facility (o {epa-
rate themfelves from the Liquor, by the Motion it com-
municated to them, but ital{® jumbles, and fo vigorouf-
ly agitates the fame Liquor, that the Tartar which had
been precipitated to the Bottom and Sides of the Tun,
mixes afrefh with the Wine, and fo fixes, and binds up
the reft of its Spirits. They endeavour to prevent thele.
Accidents, by putting the Wine into Vaults, where it is
not fo much expos'd to the Injuries of the Air, as it was
throughout before, but thefe Precautions have fometimes
no Succefs.

As for the internal Caufes which make a confiderable
Change in the Wine, I fhall mention fome of them here,

which
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which we know can be well enough remedied ; but it
were to be wifl'’d, in purfuing the Methods for doing this, -
and bringing Wines, as I may fay, to Health 2gain, they
do not take it away frem thole thgt diink it, by thofe
pernicious Drugs they mix therewith,

Wines, fome Time after Fermentation, continue foul ;
becaufe the feparating of their tartarous Parts, has not
been compleated : It alfo happens very often, that when
Wines have not been purified enonghat ficlt, that they will
afterwards undergo a new Fermentation, caus'd by the
fame Spirits, which ftruggle to difengage themfelves from -
the grofs Tartar that Eplh detain them : But in thefe
Fermentations Wine becomes fometimes thick, fometimes
eager, and at other Times they alfo lofe either their a-
greeable Smell, Colour, or Strength.

Of all the Ingredients us'd to recover them, thereare
fome which do very litile, if atall, affe¢t Health, fuch as
Water-glue, theWhites of Eggs, whole and foundGrapes,
Paper, Lees, Tartar, Honey, boil’d Wine, Sugar, Mar-
ble and Alablafter pulveriz’d : But there are others thatl
do not care to mention, which are very pernicious ; and
therefore we are not to think it firange, that there are
fome Wines that very often incommode us. Hear wha,
Pliny fays upon this Subjeét :

Tot wencficiis placere cogitur £ miramur noxium effe vinwm.

The good Effe@s produc’'d by Winemoderately drank,
procecd chiefly from its fpirituous Principles, which help
to digeft Foods in the Stomach, by imparting a fweetand
anoderate Heat to that Part, by attenuating the Aliments
it meets with there, and ferving them inftead of a Vehi-
cle ; thefe fame Spirits being convey'd into the Mafs of
Blood, receive and impart a greater Force and Afuvity
to it ; and being come to the Brain, they make Way for
fine Thoughts, help the Memory, augment the anim
Spirits, and thereby help the Brain to difchgrge its Func-
tions with the greater Frebdom. Laftly, thefe Spirits be-
ing diftributed into all the Parts, make themy more flrong
and vigorous. )

As there are 2 great many different Kinds of Wine,
every one of them doth preduce certain peculiar Effeéts,
according to the dufferent Dilpofition of its Parts: For

' Example,
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Example, white Wine pafles fooner through, and more

caflily getsup into the Head ; not that it has more Spirits

" than Claret, or pale Wine ; but becaufe that having lefs

Tartar than they, its Spirits are fet more at Liberty, and
can more eafily raife themfelves.

Claret, of all other, is generally the beflt Wine, for all
Conftitutions ; and the Reafon is, becaufe it contains a
fufficient Quantity of tartarous Parts, that make it lefs
heady, and more ftomachical than white Wine. As for
Pale-Wine, it is a midaling Sort between the Red and
White ; the fame is made of Grapes of the {ame Colour,
or elle by mixing White-wine with a little Red,

That which the French call Vins de Liguenr, or {o-
philticated Wine, is not us'd fo commonly at Meals, nor
n fuch great Quantity as thole before-mentiond : How-
ever, if it bedrank moderately in the Morning, or after
Meals, it may be wholefome. It fortifies the Stomach
pretty much, becaufe that being naturally glutinous, it
continues long in that Par, in order to produce this good
Effed,

Galen will not allow Children to drink Wine, till they
are eighteen Years of Age, and there is Reafon for it;
for this Liquor caufes exceflive Fermentations in their
Humours, which cannot be effe&ed, but that the folid
Parts which are ftill weak in Children, muft undergo fome
Alteration : We may alio fay, that thefe Fermentations
do in fome Meafure deflroy the firlt Foundations of Life,
and not only fhorten People’s Days, but oftentimes make
them old before their Time, and bring on many Infirmi-
ties : Galen, however, approves of old Men’s drinking
of Wine, provided they take it moderately, becaufe they
fland in Need of fome Liquor to lirengthen them.

If Wine moderately taken, produces many good Ef-
fedls, as already noted, it alfo produces many bad ones,
when us'd to Excefs, In fhort, its volatile and exalied
Principle afcending plentifully into the Brain, and flying
up and down furioufly, and without any Order, dil-
orders all the Occonomy of that Part ; and hence it is,
that drunken People are furious, {ee double, and are in
a Degree of Madnels, becaufe of the irregulir Motion
of the animal Spirits : They continue in this Condition
till the volatile Principles of the Wine is diflipated through

Liug
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the Pores of the Cranium, or confum'd by fome pituitous i
Humear they meet with in the Brain, or that has got
thither by the Help of the Spirits even of the Wine ;
Now it is, that Sleep comes on, which continues more
or lefs, according as the Spirits have been embarafs'd or
detain'd by an Humour that is more or lefs heavy and
vifcous: An Example of which, we have in that call'd
Vin de Liguexr, or a fweetift Wine that is fophifticated ;
and feveral other Liquors we fhall fpeak of by and by,
which containing much vifcousand grofs Matterin them,
caufe People to be longer, and more dangeroufly drank,
than common Wines do.

Drunkennefs does not proceed only from the immo-
derate Ufe of fpirituous Liquors, but there are feveral
folid Things that do alio caufe it, or at lealt produce
fomnething in us, that is like enough unto Drunkennefs,

It is obferv’d that Bread made of Tares caufes Pains in
the Head, Giddinefs, Sleepinefs, Drunkennels, and
fometimes Ravings.

There grows a Plant in the frdies, commonly call'd
Datura: but by the Spaniards, Dutroa, by the Arab,
Burlateria ; and laffly, Marona, by the Turks and Per-
Jians, This Plant is 2 Kind of Stramonium : Its Leaves
are like thofe of the common Stramonium, but more in-
dented, ‘and of an unpleafant Smell. Its Seed roduces
furprizing Effe&s ; for if you fwallow half a Dram of
them, it will not only make you drunk, but alfo mad
for 2 Time, during which, yeu either laugh, cry, or
dance ; and if a large Dofe of this Seed fhould be taken,
it is poifonous. ; :

It is faid, that in thole Places where it plentifully
grows, loofe Women give it their Hufbands, in order (o
make them for fome Hours delirious, during which they
can do what they pleafe without Danger ; for when this
Seed is talcen by the Man, he neither underftands norze-
members any Thing; neither does he come to himfelf,
till the Strength of this pernicious Drug 15 wafted, at
leaft unlefs he dip his Feet in cold Water. ;

Father du Tertre, in his Natural Hiffory of HN:JHHHU-
arentions a certain Fifh, which, if it be caten, will make
l’cﬂplﬁ dfﬂl‘kJ as Wine does.

Mundy
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Mundy, a Londan Phyfician, tells us an extraordinary
Story of fome Seamen, who having found, in an I{land of
the Iudian Ocean, fome Plumbs of a curious Colour, and
excellent Tafte, greedily eat of them ; but they paid dear-
1y for it, for they prefently fell into a Kind of raving, (o
as that fome of them did nothing but rail, others cry,
while others danc’d. ] !

There grows certain Drugs in the Eaff, with which
they make themfelves merry and drunk, and fall into a
pleafant Fit of raving for fome Time : They are fo ac-
cuftom'd to the Ufe of thefe Drugs by a long Habit, that
they fancy their Lives muft be comfortle(s and anhappy
without them. The Indians and Perfians have their
Bangue ; the Egyptians their Bofa, and the Turks their
Opium.

;Bangw in Arabick Axis, and Turkifs Afareth, is an In-
dian Plant almoft like unto Hemp ; but its Seed is {mall-
er, and not {o white : They pound the Seed and Leaves
of this Plant, and with Muft and Spices make a Sort of
Comfits of it, which the Perflans and Indians make
Ulfe of to provoke Venery, and create an Appetite ;
When they would fleep eafily, forget their Cares, and
filence their Pains, they mix fome Arecca with this Com-
fit, the fume being not yet ripe, and alfo a little Opium ;
This Compofition 1s much valoed in all the Parts of Afia.

The Bofa, {o much efteem’d by the Arads and E-
giptians, is a Compofition made of the Leaves and Seed
ot Bargue, pounded and mix'd with the Flour of Tares ;
labouring People, and thofe who are to be expos'd to
fome Danger, have Recourfe to this Compofition, becaufe
it makes them forget their Fatigue, tzkes away the Senfe
of Pain, -and will not allow them to ftick at Danger.
Thole that take it are gill and quiet for the Space of an
Hour ; then they grow fad, and as it were Natarals, and
at length fall afleep ; But we are to obferve, that all the
Time they are afleep, they do nothing but dream of
firange Things, and have very agreeable Illufions.

The People of Madagafear dry the Leaves of Bangue,
and fmoak them as we do Tobacco; Bangue taken ia
this Manner works a Kind of De!frium in them, where-
with they are much pleas’d. There are feveral other
Rarcotick Plants thatproduce the fame Effed, if inwardly

Q:z taken;
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taken: They are {o us'd by fome People, who ar
made drunkywilh them. P . "y

Opium, call'd Afron by the Arabs and Indians, is a
gummy Tear, or Drop, that comes from the Tops of the
Egyptian and Grecian Poppy ; but we meer with none of
this Sort in Europe, becaule the Turds keep it for them-
felves ; but they fend us Meconium inftead of it, which js
a Juice extrated from the Tops and Leaves of Poppy,
and hath nothing near the Vertue of Opjum.

Every Body knows the narcotic Narure of this Drug,
which if taken in too large a Quantity, oftentimes kills
the Party ; however, the Turds are fo us'd to it, that
they can every Day take half a Dram, nay a Dram of it
without any Inconveniency ; whereas the Europeans, who
are not accuftomed to it, can {carce bear above one or
two Grains, 7. Fragofus tells us of a certain Indian,
who ane Day took above an Ounce of Opium ; and that
though he feem’d to be lumpifh, and more heavy-headed
than ordinary, yet he follow'd his Bufinefs all the Day,
and that very freely.

The Turks efteem Opium very much, becaufe it removes
their Troubles and Inquietudes, makes them undaunted
in War, and quiet and free from Difturbances of Mind
in Time of Peace ; however, we are to obferve, that
thofe who daily take ﬂim, will at length become dull,
ftupid, and weak ; and that thofe who dilcontinue the
Ule of it, after their having been much accuftom’d there-
to, fall into anincarable Languifting, that terminatesin
Death ; and this fhews us plzinly, that we ought to fhun
the making ourfelves to be Slaves to certain Habits, that
Jet us turn ourfelves which Way we will, they'll be al-
ways pernicious to us.

‘There are feveral other Drugs made ufe of in different
Countries, rather for Pleafure and Diverfion, than Food,
fome of which we fhall initance in this Place,

The Betra or Betela is an Eaff-India Plant, growing
like Ivy, with long and creeping Branches, that twift
themfelves about any Thing that is near them. The
Leaves are much like thofe of the Orange-tree, yet they
are longer and narrower towards the Ends, and ftreak'd
with Veins that are of a bitter T'afte ; The Fruit is likea
Lizard’s Tail, having a fweet and aromatic Talie i

uk
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but the Leaves of this Plant are that which they like beft.
The Indians, both Men and Women, carry fome of them
about them conftantly, and perpetually are chewing them ;
bui as they Tafte bitterifh in the Mouth, they mix them
with other Drugs, as with Arecca, Cardamum, Cloves,
or Oyfier fhells only calcin’d : They chew this Compo-
fition, and the firlt juice they fpit out is as red as Blood.
It fweetens the Breath, flrengthens the Gums, fortifiesthe
Stomach, and rarifies the Phlegmin the Brain.

The Areccaisa Kind of a tall and firait Palm-tree, that
grows in divers parts of the fudies. Its Fruit is oval, of
the Bignels of a Nut, covered with a geeen Shell ac firft,
but afterwards grows very yellow as it ripens: When the
Shell is taken off, the Fruitappears fometimes half-round,
at other Times pyramidical, and as big a Filbert, which
being broken, 15 like a broken Nutmeg. You are to
make Choicc of this Fruit when 'tis half ripe, for then
it hath a more narcotic and foporiferous Virtue ; where-
as, when 'us full ripe, it is infipid, and not near fo
firong. The People that live where this Fruit grows, dr
it in the Sun, reduce it to Powder, and afterwards mix 1t
with Betra, calcin’d OyfRer-fhells, Lycium, Camphire,
Aloes, and a little Amber, They value this Compofition
fo much, that it may be had every-where; and there is
no Body amongft them, let his Circumitances be what it
will, but he hsth fome of it in his Mouth : It blackens
their Teeth, or makes them red, but they had rather
they fhould be fo ; and they have that in common with fe«
veral other Nations, who blacken them on Purpofe, and
fay that the Teeth of the Europeans are like thofe of
Dogs or Monkies.

- Fragofus, already mention’d by us, fays shat the In-
habitants of Peru daily eat Leaves like thofe of Myrtle,
that grow upon a little Shrub in America call’'d Coca:
Thefe Leaves appeafe Hunger, eafe Pains, and firengthen
the Body,

. Tobaceo is as much us'd by the Eurgpeans, as the Arec-
¢aand Betra is by the Indians : The Ancients knew no-
thing of this Plant. It has feveral Latiz Names, at Taba-
cum, Petum, and Nicotiana.

Tabacum, bicaufe it grew plentifully in an American

Ifland, called Tabago.
Q3 Petum

B L



342 Of Drinkables.

Petum dwmtvdw, extends, becaule the Leaves of Tubaces
fpread very much, '

Nicotiana, from the Name of M. Nicos, the French
Am! aTador in Portugal, who breught the Seed of it from
thence, which a Fleming had prefented him with.

There are three Sorts of Tobacco, which we -fhall not
defcribe here, becaufe that is done at large in feveral Ag-
thors, to which we refer the Reader. Itis enowgh to
know that all of them purge violently enough upwards
and dewnwards ; and ieing taken inwardly, are good
againft Apoplexies, Lethargies, and feveral other Dif-
quel:s ; but Zobaccais more us'd for Pleafure than for 1

eaitn.

Nature hath never produc’d any Thing that in fo fhost
a Time became fo univerfally us'd as Tobacco ; for asfoon ]
as this Plant came to be known in Ewrope, it was taken
almoft every where : Indeed, let it be taken which Way
you will, whether fnufi'd fmoak’d, or chew’d, itis very
attraltive ; ittickles the Nerves agrecably cnough ; it
fatisfies the Hunger of many People, and refrefhes them,
and therefore labouring People will with a Pipe or two of
Tobacco work a long Time without being weary, or want
ing any Thing, Laflly thofe who are us'd to Todacce.
are {0 taken, with it, that they can hardly leave it.

When People firlt fmoak Tobagco, they generally find
much Diforder in their Heads, and Nerves; I mean their
Heads ach and {wim, and many Times they are down-
right drunk ; but when they have fmosk'd for fome
1'ime, thefe Accidents to which they are fubjef, ceafe :

In the mean time, I muft fay the Ule of Tebacco is no
indifferent Thing. We know by Experience, it weakens
the Memory, attacks the Nerves, and heats much. I
belicve it may produce many Diflempers, or at leoft
that it does not a little contribute to give the moft cruel ‘
and dargerous Symptoms that may be : You'll know this
Matter much more exaétly, if you do but read the learn-

ed Thefis of Monficur Fagou, firft Phyfician to the King,
upon the Subje&t of Febacco, wherein he proves, |I:ty folid
and convincing Reafons, that "tis pernicious, as "tis com.
monllr us'd.;

CHAPR
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CH AP 1T,
Of ViNEG AR

THERE are two Sorts of Vinegar, vrz. thie red
-and white ; the firft is made of Claret and the
other of White-wine : They alfo call White-wine
Vinegar diftill’d Vinegar: Vinegar may alfo be called
after various Names, according to the different Sorts
of Plants that are infufed into it, as Rofe and Elder,
Pink and Tarragon Vinegars, with many others.
Chufe that in general which has a pungent, agreeable
and four Tafte, that has been made of good Wine,
full of Spirits, and a deal of Tartar. _

Vinegaris a aftringent and cooling, provided it be
moderately us’d. It creates an Appetite, helps Di-
geflion, allays the Heat of Choler, and is good a-
gainft a bad Air. It fometimes flops the Hiccup
and. Vomiting, and is proper for the Quinfey and
Bleeding.

Vinegar taken in too great Quantity, doth very
much prick the Stomach and Entrails, and incom-
modes the Nerves: It is alfo bad for meagre and thin
People, for thofe who have weak Lungs, that cough
mwuch, breath with Difficulty, and are fubjeétto Fits
of the Mother.

Vinegar contains a great Quantity ‘of Acids, half
volatiliz’d by the exalted Sulpburs, a little Oil and
Earth, anda confiderable Quantity of Phlegm.

Vinegar agrees at all Times with young bilious
People ; but old Folks, and fuch as are of a melan-

choly Conftitution ought to abftain from it, or ufe it
very moderately.

Q4. RE-
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ReEMarks.

Vinegar, is not us'd among Drinkables, but chiefly
in Sauces, to give your Vifuals a more agreeable and
bétter Tafte. We have however fpoken of itin this
Place ; becaufe, that in it, you have the laft State of
Wine, and as I may fay, the End of the Life of this
Liquor ; it’s upon this Account, that many Authors
have given Vinegar different Names in Latin. Some
naming it Pinum corruptum, & mortuum, Pliny calls it
Pini witivm : Others, Vinum nequam, Vinum culpatum,
Fini cadawer.

Vinegaris an acid Liquor, well known ; we may fay,
it is Verjuice revivid. In fhort, we have already
fhewed, when we fpoke of the various State the Grape
undergoes, before it comes to full Ripenefs, that Ver-
juice 1s not eager, but becaule its Acids prevail over the o-
ther Principles, and that afterwards it turns fweer, upon
Account that its Acids are embarafs'd with the oily
and ropy Parts, which get the Afcendancy, as the Fruits
sipen. But 'tis plain, the Acids of the Grapes, which
had loft Part of their Strength, by being united with the
oily Principles, recover the fame again in Vinegar, as
they had in Verjuice ; as we have endeavour'd to prove
before. :

Vincgar, is made by a {fecand Fermentation of Wine ;
the Sulphurous Spirits in the firfl, as we have obferv'd
in fpesking of Wine, furmounting the grofs Matters
that embarafs'd them, precipitate the Lees and Tartar
of the Wine into the Bottom, and Sides of the Tun,
The Liquor continues in this Condition, till the _Spirm
of the Wines are ftrong enough, and fufficient continually
to repel the tartarous Parts, and to hinder them to mix
with the Liquor, and get the Alcendancy over theni:
But as foon as a Part of the Spirits is evaporated, the Tar-
tar not meeting with fo mach Refiltance as he'rore,n
diffolv'd into the Wine, and in its Tum, obtaining the
Alendancy, over the other Principles, fwallows up the
Spirits, and is united to it ; and then it is, that the Wine
turns four. :

—

We
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We have faid, that the uniting of the Tartar and
Wine together, makes it fharp, becaufe the Tartar con-
tains many Acids, befides which we can fee nothing elfe
in Wine, that can caufe this Sournefs in it. For the
confirming of which take this Experiment.

When you have a Tun full of Wine, to whofe Sides
flick much Tartar ; let the Wine grow four, in this
fame Veflel; and you may fee, that after the Wine is
turn'd four, the Tartar, which before fluck to the
Sides of the Tun, will be there no longer, but diffolv'd
into the Liquor.

In order to make Vinegar quickly, they put Wine
into a hot Place, and the Heat upon this Occafion, caun-
fing a {mall Fermentation in the Wine, does thereby
diffipate fome of its Spirits, and fo makes Way for the
Tartar, the more eafily, to diffufe itfelf in the Liguor.
If there was not Tartar enough in the Veffel, you have
no more to do, than to pour fome Lees into it, which
is right Tartar. Moreover, they make Vinegar, by
expofing fome Wine in a Veflel to the Air, without
putting any Tartar to it; and the Reafon is, becaufe
there are always tartarous Parts that fwim, rarify and
diffufle themfelves in the Wine ; but this Vinegar is nei=
ther fo trong, nor will it keep fo long as the other.

Vinegar-Makers, that they may the fooner make the
Wine four, and the Vinegar ftronger, ufe Brafil Pow-
der.

There is another Thing to be obferv’d, concerning
‘Wine that grows four, that it loofes none of its Quan-
tity ; buton the contrary, feems rather to be multiplied ;
and the Reafonis, becaufe the diflipating of the Spirit of
Wine upon this Occafion, is not felt, and that the Tar-
tar is much rarified therein, and thereby, does a little
increafe the Quantity of the Liquor, :

The belt and ftrongeft Vinegar, is infenfibly diffipated,
and at lalt becomes infipid, for the acid Part of the Vi-
negar is join'd to, and united with the fulphurous and
exalted Principles, that agitate the{ame continually, and
in fome Time, carry itaway, along with them,

They extraft from Verjuice an Acid or four Ligoor,
which has the fame Ufe and Verwues, as Vinegar ; fo
that the one many Times ferves infiead of the other.

Qs The
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They may morcover, make four Liquors like Vine--
gar, with Perry, Cyder, Beer, Mead, and feveral ether-
fermented Juices. . But we know by Experience, that
that made of Wine is to be preferr’d before all the reft,

Vinegar, is aftringent, cooling, and good for the
Quinfey, and to ftop bleeding :Becaufe, it fixes and ftops-
the violent Motions of the Humours, by thick’ning them
alictle, Tt creates an Appetite, by lightly pricking the
Fibres of the Stomach; and helps Digeftion, by fepara-
ting and attenuating the Foods, with its acid Pungency.

Vinegar takenin too great a Quantity, produces quite
contrary Effefis. In the firft Place, it weakens the Sto-
mach, by too much irritating of it : Secondly, it much:
incommodes the Nerves, by this fame Irritation, which
many Times caufes conyulfive Motions ;. and therefore,
Vinegar is forbid to be us'd, by thofe that are troubled
with Fits of the Mother. Lafly, it makes People lean,
becaufe its Acids, mixing themfelves in a large Quantity,
with the balfamic Paris of the Mafs of Blood, rarifies
and divides them fo far, that they become afterwards
incapable of fticking to the (olidParts,and nourifhing them.

Perhaps, it may be objeéted in this Place, that we do-
without any Foundation, attribute to the Acidsof Vine-
gar, taken in a great Quantity, the Power of rarifying,
and attenuating the balfamic Parts of the Blood ; be-
caule I faid a little before, that thefe Acids thicken and
coagulate the Humours; from whence it feems rather to:
follew, that the more abundant thefe Acids are, the more
perfet will be the thick’ning, and Coagulation of the
Liguors. '

But it muft be obfery’d, that Acids according to their
different Quantity, produce either a Coagulation, or
Diffolution. The firlk they do, when there is but a fmall
Quantity of them, becaufe they are eafily coop'd up,
and detain’d by the ropy Part of the Body, wherewith
they are embarafs’d :  But where they are in great Plen-
ty, they divide 2nd attenvate the fume Body every Way,
and furmount the Oppofition, made by its ropy and em-
barafiing Pari, and then a real Diffolution is effefted ;
and therefore, we are not to think, thar the Diffolution
and Coagulation mention’d, are oppofite Things, fince
the latter, is nothing elfe but the Beginning of the other,
or rather an imperfect Diffolation, They
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They mix Vinegar, with fifteen or fixteen Times as
much Water, with which they make a Liquor called
Oxycrat : The fame is ufed in Fermentations, Gargarifms,
and Glifters.

Vinegar, is us'd in the preferving of many Things,
fuch as Leaves, Flowers, and it operates upon this Oc-
cafion, by ftopping up the Pores of the Body, to which.
it is apply’d, wich its fharp Points, and hindering the
Air to enter {o freely into it, which excites a Fermenta-
tion, thatin a fhort Space of Time, does corrupt it.

Vinegar in Latin, is called Acetum, quafi acutum, os
Acidura ; becaule "tis pungent and fharp,

CHAP: Iv,
Of CYDER,

TH E R E may be as many Sorts of Cyders made,
as there are different Sorts of Apples : That
which is made of the Apples, that are commonly
caten, and that are {weet and pleafing to the [afte,
will not keep long, and fo decays; and therefore
they make Choice of fuch Apples, as growin Nor-
mandy, in the Fields and Gardens, to make Cy-
der that will keep. Thefe Apples are of a curious
Colour, but they have a harth, bitter, and ftiptic
‘Fafte, which makes the Cyder pungent, ftrong,
and to keep long. Your Cyder ought to be fine,
of a curious Gold Colour, haviitg a pleafant Smell,
and a pungent and fweet Tafte.

Cyder is pettoral, fortifies the Heart, and Sto-
mach ; moiftens, and quenches Thirft, and is look’d
upori to be good for feorbutic and melancholy
Perfons, and feveral others.

When tis drank to Excefs, it makes you more
aad longer drunk than Wine 5 and this Drunkennefs

18
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is more dangerous, and attended with more perni-
cious Confequences, than that with Wine,

If we fhiould make an exact Analyfis of Cyder;
you will at firft draw a fulphurous Spirit from ity
and then Phlegm ;  after which you may, by the
Help of agreat Fire, extrat a little thick Oil from
1t, and a Spirit which is nothing but effential Sale,
diffolv’d in the Phlegm. Laftly, what remains, will
yield a little fixed Salt by Calcination, Lotion, Fil-
tration, and Evaporation.

Cyder agrees at all Times, with any Age and
Conftitution, provided it be moderately us’d.

REMARKS.

Cyder, is the Juice of Apples made fpiritous, by Fer-
mentation ; they gather the Apples in Autumn, becaufe
they are then ripe enough: Then they grind them in a
Mill, end prefling the Juice out of them, they leave the
fame to ferment in Hogfheads, h

he Fermentation, that happens to the Juice of Ap-
Ples, is like that of Muft; the Effential Salt of the Juice
of Apples, as well as that of Muft, diflolves, attenuates,
and rarifies the oily Parts, that withftand its Mation, and
makes them fpiricuous. It caufes a Kind of Swelling
then in the Liquor, which proceeds from the Operation
of the effential Salts, upon the oily Parts, and the Re-
fitance made by the fame oily Pagts: This Swelling
ceales, when the oily Parts have been wholly attenuat-
ed, and that the tartarous and grofs Parts have been
precipitated into the Bottom of the Veflels.

When the Juice of Apples has not been well purified,
it {oon corrupts ; and the Reafon is, becaufe the Dregs
which remain mix'd with the Liquor, are fmall Pieces
of the Apples, which are as fubject to rot, as the Ap-
ples themielves, and gives the Cyderan unpleafant rotten
Tafte. There are muny Ways us'd to purify the fame,
and hinder it fo corrupt : Some u'e Water-glue diffolv'd
in Wine, and wken they are afraid the Cyder grows
{four, they put Muftard into it, Others draw off that

which 1s clear, mito earthen or glafs Bottles well Corkt-&::{
an

"
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and thereby feparate it from the Dregs, or grofs Matters
thatare in the Cafk, which by Reafon of the large %an-
tity of them, donot a little help to {poil it, as aforefaid.

We have already faid, that the beft Apples for Cyder,
are thofe which have aharfh and bitter Tafte ; and the
Reafon is, becaufe they contain a great deal of eflential
Salt, that is proper to divide the oily Parts, from the
Matter now fpoken of. Moreover, thefe Apples fup-
ply the Cyder, with a fufficient Quantity of tartarous
Parts, to hinder the Spirits to evaporate ; and hence it
is, that this Cyder is ftronger and more pungent, and
will keep the longer. On 513 contrary, that made of
common Apples is fweet, and quickly dies ; becaule there
is not eflential Salt enongh in thefe Apples, for exciting a
compleat Fermentation in the Juice, nor tartarous Parts
neither, to prevent the Evaporation of the Spirit.

Cyder is good and wholefome Liquor enough, provid-
ed it be us’d with Moderation ; and it may be faid, that
in general it is better for Health, than Wine, becaufe its
Spirits are not o impetuous, nor fo much agitated, as
thofe of Wine ; and are befides detain’d and moderated
by a great Quantity of vifcous Phlegm, which fill zon-
-tributes to make this Liquor moilt’ning and cooling,
We know by Expericnce, that moft of thofe who drink
nothing but this Liquor, are ftronger, hailer, and look
better than thofe that drink Wine ; of which my Lord
Bacon, givesus a notable Example ; he mentions eight
old People, fome of which were near a hundred Years
old, and others, were a hundred and upwards. Thefe
old People, fays he, had drank nothing elfe but Cyder,
all their Life-Time, and were fo ftrong at this Age, that
they danc'd and hopp’d about, like young Men.

Cyder drank to Excefs, doth not intoxicate fo foon as
Wine, but the Drunkennefs caus'd by it, lafts longer,
becaufe its Spirit conveys along with it into the Brain, a
great many heavy vifcous Particles, which hinder the
fudden Diffipation :hereof. Thefe Vifcofities difperfing
themfelves afterwards, into all the Subftance of the Brain,
ftop the Chaunels of the Nerves, and opprefs and bear
down the Animal Spirits, in fuch a Manner, that they
require a good deal of Time to bring them to them-
felves again, and 10 diive away that which dctzl:;n‘d

1€m
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tain'd them in a Kind of Repofe, and [Inaltivity,
And hence itis, that Men become {o fleepy, upon a
Drunken-bout,

They alfo let the grofs Subltance of the Apples, fer-
ment in Water, of which they muke a moilt'ning and
cooling Liquor, commonly call'd, {mall Cyder. Itwill
not make People drunk, and is not fo ftrong and pun-
gent, as Cyder ; and hence itis, that many Women in
Normandy, make it their common Drink.

They make of the Juice of Pears, that has been ex-
trafted and fermented, a Kind of Cyder or vinous Li-
quor, call'd Perry ; which in Colour and Tafte, is like
White-wine. Bitterith and harfh Pears, are beft for this
Purpofe. As the fame Things happen in the Fermenta-
tion of it, which does in that of the Juice of Apples,
and that Perry, has very near the fame Vertaes as Cy-
der, we fball notwrite a particular Chapter of i,

A great many other [pirituous Liquors, may be made
of the fernented Juices of feveral Fruits; but the great-
eft Part of thefe Liquors, never become f{o [pirituous, ai-
Wine and Cyder, and will nor keep fo long,

They extraét a Juice from Quinces, which after it has
fermented, becomes vinous. It fortifies the Stomach,
works by Urine, is good for the Cholic; fpiting of
Blood, Dyfenteries, and qualifies the Motion of fharp
and bilious Humours, which caufe Evacuations upwards
and downwards. As this Liquor {oon grows four and
decays, they mix Honey, Sugar; or fome fuch Thing
with it, thar it may keep the longer. -

Anazas, i= 2 juicy and delicious Fruit, that grows in
the Weft-Indies, whole Juice the Indians extralt, and
make excellent Wine of 1t, which will intoxicate. Wo-
men with Child, dare not drink of it, becaufe they fay,
it will make them milcarry.

The Ethiopians do alfo prepare a fort of Wine, which
they call Sebanfeon, of a certain Fruit that grows:
amongft them.

Laftly, Pliny fays, that they made a Liquorin Ef;f!,
that was fomewhat fpirituous, of the Juice of Seberes,
which prodac’d goed Effetts, in Perfonsof a bilious Con-
ftitution. The Juice of Fujubes prepar’d in the fame
Manner, has alfo the Gme Vertues,

There
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There are fome Trees in the World, from which they
graw Liquors, that are almoit as {pirituous and pleafant,
as thofe we make fram Fruits. There grows in the /»-
dies, a Kind of a large and ftrait Palm-tree, called Cogus,
in whofe Branches they make Incifions, and extra® a
vinous Juice, which the Jadians call Sura or Taddi, and
from which they diftil a good Spirit . They alfo make a
Sort of Vinegar with rhis Juice, by expofing it to the
Sun. Others boil it upon the Fire, to make a {weet
Wine of it, called Oraca.

The firft Juice, being drawn out of the Branches of
the Tree, there comesqut afecond, that isnot fo fpiri-
tuous as the other, which they fuffer to evaporate, in
order to make a Kind of Sugar of it, which they call

agra.

The Fruit of this Tree, fupplies them alfo with a
fweet and well tafled Liquor, that is very cooling and
meift'ning.

The Birch-tree, yields a Sap, which being drank, is
of an opening Nature. FVanbelmont values it much, for
its Vertues in curing the Stone, Several Phyficians alfo
ufe it, for the fame Diftemper, for the Strangury, and
fcorbutic Phthific.

The Body, Branches, and Root of the Maple, yields
a fweet and pleafant Sap ;. this Liquer, Mr. Ray fays,
is more abnurufing in cold and rainy Weather, than in
any other,while theBirch, on the contrary, yields more in
hot and dry Weather,

The Root of the Nut-tree, does likewife yield a Juice,
which Boyle and Scraderss value much. They having ob-
ferv'd it to have produc’d good Effe@s in the Gout, and
feveral other Diifempers.

There are moreover feveral other Trees, that fupply
feveral Nations with pleafant Drinks enough, of which f
fall fay nothing here, having been already too large
upon this Subject.

- S A
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’ CHAP W,
-Of Vinous-ME ap,

OU are to chufe, that which is clear, fine and

of a pleafant Tafte, like that of Spanifh Wine.
It muft be that which has work’d very well, and
made with good Virgin Honey.

Mead fortifies the Stomach and Heart, revives
the Spirits, helps Refpiration, keeps of the Incone
veniencies of a bad Air, andis good for the Wind-
Cholic; it opens the Body a little, and is wholefome
for thofe that cough, and have the Phthific,

If you drink a good Quantity of it, it will make

ou drunk ; it is pernicious in burning Fevers, lies
ieavy upon the Stomach, and inclines People to
reach to vomit, when new made.

Mead does not contain as much fulphurous Spirit
as French Wine ; you may diftil from this Liquor,
befides a fulphurous Spirit, a great Quantity of
Phlegm, black Oil, and fharp Spirits, which is no-
thing elfe, but that of acid Salt, diffolved in the
Phlegm.

Mead agrees at all Times, efpecially with old Peo-
ple, and with thofe which are of a phlegmatic and
melancholy Conftitution.

RrMARKS.

The People, in thofe cold Countries, where Grapes
cannot_{fo foon ripen, as to make good Wine of them,
and where in licu of that, they have much Houey, as in
Litrtuania, Poland, and almoft all Mu/ftowy over, makea
fpuituous Liquer, of Water and Honey, called Bq_e;ﬂ-
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They take fo much Delight in drinking this Liquor, as
we do in Wine ; nay, they do not ftick to prefer it be-
fore Wine: It is made thus.

They take Spring or River-Water, and diffolve Honey
therein, as long asan Egg can fwim upon the Surface of
the Liquor ; then they put it upon the Fire, and keep
fkimming of it, from Time to Time, as long as the
Egg can {wim ; after which, they pour it into the Bar-
rels, that are not filled to above two Thirds, and ftopt up
only with Paper or Linnen : This done, they expofe it
to the Sun, or heat it with Stoves, for the Space of a
Month and upwards ; when the Liquor ferments, and
becomes vinous. Laflly, they put it into the Cellar, and
drink it,

Some, to make their Mead the more agreeable, put
Spices into it, before it begins to ferment ; others to give
it a different Tafte and Colour, mix with it, the Juices
of Cherries, Mulberries, Strawberries, Ralberries, or of
feveral other Fruit:.

They boil the Mead, as long as an Egg can {wim vp-
on the Surface of it ; and by this Means, they know it’s
come to that Confiftence, as to be able to keep long, they
do not fill the Veflels above two Thirds, when ’tis put
to worls, that fo the Liquor in fining itfelf, during the
Fermentation, may have Room enough to work ; nei-
ther do they {top the Veflels with any Thing elfe, than
Linnen or Paper, for fear they fhould burft, during that
Time. Laltly, they expofe them to the Sunm, or in
Stoves, that the Liquor contain'd therein, might the
fooner ferment, and that its Effential Salts, might have
more Force for the breaking of the oily Parts of the
Honey, and making them more fpirituous,

They ufually chufe Virgin Honey, to make Mead of,
becaule it is pure, and better tafted than the other
Honey.

Mead being made of Honey, which is the moft effen-
tial and better Part of Flowers, cannot but be a very
wholefome Drink : It fortifies the Heart and Stomach,
and increafes the Animal Spirits, by its volatile and ex-
alted Parts; It alfo qualifies the fharp Humours of the
Brealt, by its oily and balfamic Principles. Laftly, it
opens the Body, by dilating the grofs and tartarous Hu-

mours,



354 Of Drinkables. e

mours, contain'd in the firlt Paffages, and br prickinga
little with its faline Particles, the Inteftinal Glands, which d
by this Irritation, do afterwards more abundantly dif-
charge themfelves of thofe ferous Humours, that con-
tinually filtrate in thofe Parts,

Mead is pernicious, in burning Fevers, becaufe it con-
tains many {pirituous Principles, which will but the more
increafe the violent and impetuous Motion of the Hu-
mours. Neither is it good for bilious People, becrnfe
Honey, of which tis made, eafily turns into Choler, as
we have faid, in the Chapter of Honey,

If you drink much Mead, it will make you drunk,
for the fame Reafons before given about Wine and Cy-
der being intoxicating ; It is alfo heavy upon the Sto-
mach, and when new made, caules Reachings to Vomit ;
becaufe, that then it contairs fome of the Vifcofities of
the Honey in it, which had not been compleatly rari-
fied, during the Fermentation of the Liquor ; but thefe
Vifcofities will be attenuated, or fepareted from the Li~

uor.

You make Mead, that is not vinous, by ordering it
in the fame Manner, as you do the other, faving that
you do not make it ferment ; you may alfo infule or
boil fome vulnerary Herbs therein, to make it proper
for fome Diforders in the Breaft, for which the other
Mead is not fo good ;. The Reafon is, becaufe vinous
Mead, does not contain as many balfamic Parricles, that
are apt to qualify the fharp Humours of the Breait ;. be.
canle moft of its Parts, having been reduc'd into Spirit,
are become too fubtil to produce this Effett.

On the contrary, Mead which has not undergone Fer~
mentation, hath many eily Principles, that are neither
too fubtil, nor too grofs; and laftly, that continue to
be the fume in the Mead, as they were in the Honey it-
felf, which is an excellent Aliment, for qualifying and:
moderating the Operation of the fharp Salte,

We mult alfo obferve, that vinous Mead, though
made of Honey, does not fo much open the the Body, as.
common Mead ; and the Reafon is, that the Parts of the
firft, being grown more fubtil and exalted by the Fer-
mentation undergone, it tarries not {o long in the firtt
Pafl:ges, as the otlicr, to produce that Effect there ]i: E:‘[:,
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People of thofe Countries, where there is much Honey,

wafh the Honey-Combs, and Veflels wherein it had ftood,

and make a clear and {weet Liquor of it, which is the
, ufual Drink of the common People.

They anciently us’d te mix Wine and Honey together,
which they called Oenemeli. Phyficians alfo maﬁe Ule
of a Compofition of Honey and Verjuice, which they
called Omphacomeli. They prefcribed it in Fevers, in-
flead of a Julip.

Ouxymel, is prepar’d of Honey and Vipegar, and much
ufed for catting grofs and vifeous Humours ; they mix it
in Gargarifms and ule it otherways,

C HA'PIVXLE
Of BE E R,

HERE arefeveral Sorts of Beer, which dif-,

fer from one another, according to their Con-
fiftence: For fome are heavy, thick, and muddy,
others clear and fine. Secondly, according to their
Colour, for you will find thofe that are pale, yel-
low and red, Thirdly, according to Tafte, for
fome are {weet and penctrating, others bitter, and
fharp, and fome again almoft as pungent as Muftard,
Laitly, they differ alfo according to their Age, for
new Beer, hath a very different Tafte, from that
which is ftale. Thefe various Differences, procced
from the Way of brewing them, from the different
Countries or Climates, from the Water that is us’d,
from the Time fpent about them, and from the In-~
gredients put in, and the Proportions of them.

You are to chufe that Beer which is clear, of a
good Colour, of a pungent and agreeable Tafte,
that fparkles much when you fkir it, and that is nei-
ther too old, nor too new, and without Sour-.
nefs ;, agcording to this Ling ;

No
T
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Non Acidum fepiat Cerevifia : fit bene clava :
Et granis fit cotta bonis 5 fatis ac veigrata,

Beer is of an opening, fortifying, moift’ning, and
refrefling Nature : It is nourifhing enough, and
makes People fat, which is manifeft enough, in your
Northern Countries, where moft People drink no-
thing but Beer, and where they are almoft all fat-
ter, bigeer, and more vigorous than thofe that live
in Countries, where Wine is their common Drink,
See how the School of Salernum, explains the Ef-
fecls of Beer.

Craffos bunares nutrit Cerevifia, vires
Preflat, & augmentat carnem, generatque erusrem;

Beer, when drank to Excefs, makes People
drunk ; and the Effells of it this way, laft long,
When tis too new, ’tis windy, provokes Venery,
and fometimes fo operates upon the Channels, that
it caufes a Kind of Gonsrhea, which indeed is a lit-
tle dangerous ; and this perhaps, has made fome
People fay, that the Ufe of Beer, is pernicious to
the Reins and Nerves ; though Experience does by
no Means confirm it, but on the contrary, makes
- this Drink to be generally very wholefome.

They extract an inflammable Spirit from Beer,
like that of Wine, they allo draw Phlegm, black
O1l, and a Spirit from it, which is nothing but acid
Salt, diffolved in the Phlegm.

Beer agrees at all Times, with any Age and
Confitution, but efpecially, more with plump and
fat People, than others.

REMARKS

Beer is a Liquor well known, and that by Fermenta-
tion, has been made vinous ; It is made of Barley, Qats,
or
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. or fome other Sort of Corn, which they reduce into large
Meal of which they take a cerrain Quantity, put it in-
to hot Water, wherein they boil it for fome Time, till
the Liquor has impregnated the aclive Principles of the
Me:l ; after which they draw it off, and boil it again
with Hops in it, or a little Wormwood, or other bitter
Plants. When the Liquoris boild enough, they ftir it
much, and pour it backwards and forwards, from one
Veflel into another, while 'tis yet hot ; Then they let it
work, in order to which they put Yeft, or Dregs of Beer
intoit, or {ome other fermenting Matter. Laitly, when
it has been purg’d and c'arified by this Fermentations
they patitinto ['uns or Barrels, and keep it.

The working of the Beer, proceeds from the effential
Salts of the Corn : which rarify, attenuate, and exaltthe
oily Parts of the fame Corn. This Fermentation ceafes,
when the Salt has furmounted the Oppofition, made by
the oily Principles and when the grofs Matters have been
precipitated into the Bottom of the Veffel : This Fer-
mentation, is ftill more or lefs torward or violent, ac-
cording as the Liquor is more or lefs full of the Prin-
ciples of the Corn.

Tho' we have in this Place, but related one Way of
brewing Beer, yet 'tis done feveral Ways ; for we may
fay, that every Brewer has his own Method : It is e-
nough, that we may have fhew'd that which is moft com-
mon, and moft in Ufle,

Hops or other bitter Plants, which they put into Beer,
produce good Effefls therein ; they help to rarify the
grofs and vifcous Parts of the Corn. Moreover they
binder the Beer from growing four, for every Body
knows, that bitter Things are very proper, to confume
thofe that are eager.

All 8orts of Waters, are notalike good for Brewing of
Beer with ; thole which are very clear, cold, and vivid,
fuchas Well and Spring Waters, are to be preferr'd be-
fore others ; becaufe thatbeing notliable to ferment, they
hinder the Beer from being {poil’d. In fhort, if Beer does
work at firft, with too muchViolence, or elfe if it ferments

~anew, after it has once workd enough, this Fermenta-
tion, will make Way for the fprituous Part to fly away,
and then the acid Salts which are in the Beer, extcr;:iin

them-
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themfelves much, and getting the Afcendency, never fail

to make the Liquor turn four,

Hence it is, that the Beer which is brew'd in the Nop-
thern Countries, as in England, Saveden, Flanders, and
feveral Parts of Germany, is better, and keeps lon
than others. In fhort, as the Sun has but little Power
in thofe Parts, the Waters ‘upon that Account are colder
and rawer, and do more vigoroufly retain the ative
Principies of the Corn. And by this Realon, alfo we
may perceive, that the Beer brew'd in hot Countries,
will not keep long, and therefore 'tis not proper to brew
any in Province, Dauphine, or Languedec.

We know by Experience, that the belt Time of the
Year for brewing of good Beer, s in cold Weather, as
the Beginning and latter End of a Winter, and that that
which 1s brew’d in Summer, does not keep fo long.

Beer may be call’d a liquid Bread, becaufe ‘tis made
of the Meal of Corn, fteep’d ina deal of Water : This
Drink is nourifhing and moift’ning, by Reafon of the oily
and balfamic Principles, which the Cora fupplies it very
largely with, it makes People fuddled, when drank to
Excefs, becaufe it contains many fpirituous Parts, that
caufe Drunkennefs ih the fame Matter, 2s other vinous
Liquors do, as we have already accounted for,

Beer that is oo new, contains much vifcous and acid
Phlegm, which not having been fufficiently attenuated,
during the Fermentation of it, caufes Wind, and rarifies
itfelf in the Bowels, by the Heat of the Body : It alfo
caufes Heat in the Urine, and even a Kind of Gongrrbea,
by flicking in the urinary Paflages, and flrongly prick-
ing them ; thefe Accidents are remedied, by drinking
a little Brandy, which feparates and cuts this vifcous
Phlegm, and expels it from the Places where they were
lodg’d : This is the Phlegm which contributes to make
the Intoxication caus'd by beer, to be longer and more
dangerous, than that done by French Wine, becaufe it
doth in fome Meafure, obftru®t the Channels of the
Brain, and bear down the Animal Spirits in fuch a2 Man-
ner, that it requires a pretty deal of Time, to biing
them into their priftine State again,

The Englifh prepare another Sort of Liquor, which
they call Ale; it is yellowith, clear, tranfpirent, very

.Pungenl
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pungent, and fubtil, It tickles the Nofes and Mouths
-of thofe who drink it, fomewhat like Muftard. It is very
- opening, and more pleafant to the Tafte, than common
Beer. They pretend, that there are no Hops, or other
bitter Plants put intoit, and that its Strength proceeds
| from an extraordinary Fermentation caus'd therein, by
{ the Help of fome I{;arp and . pungent Drugs. In the
| mean Time, Schookins, in his Treatife of Beer, obferves,
| that fome put a few Hop-Tops into their Ale, in order
' to qualify the Sweetnels of the Malt.
| Mundy, a London Phyfician, fpeaking of Beer, fays,
that when this Liquor is new boil’d, many put fome,
* Birch Boughs into it, in erder to make ita little more
pungent, and the fooner drinkable. He fays alfo, that
fome others put Ground-lIyy into the Veflels, wherein
this Liquor is put, by the Help of which the Liquor is
fin'd in alittle Time.  They uﬁ;ally bottle up their Ale,
and'cork it well; but Care muf be had, when you
drink it, that you open the Bottle by Degrees ; for the
~ Liquor is rarified to fuch a Degree, when the Bogtle is
' {uddenly open’d, that it flies, and fo is fpilt.
~Ale, my French Author fays, isderiv'd from A/, as
" if it werea Liquor; that would ferve all Turns.

Beer, in Latin, is Cerevifia, & Cerere, becaule Corn
which Ceres was reputed the Goddefs of by the An-
«cients, jsche Ingredient of which itis made. It is alfo for
the fame Reafon, that fome call it Liguor Cereris, the
Liquor of Ceres.

Itisalfo call'd, Pinum Hordeaceum, winum Regionium
Septentrionalium ; becanfe ’tis made of Barley, and in
the Northern Countries, ufed inftead of Wine. It may
be alfo faid, that it has this Advantage of Wine, that 1t
may be made at all Times, that it moiftens, is more
“ mourithing, and marketable.

CH AP VIL

Of BRANDIES or SPIRITS.

, ‘TH ER E are feveral Sorts of Spirits, according
- to the different Things they are extraéted
from,
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from, as Wine, Beer, Perry, Cyder, Mead, and
many others. You are to chufe thofe that are clear,
of aftrong and pleafant Smell, that are eafily fired,
and do not feem to be too fharp upon the Tafte.

Thefe Liquors being taken moderately, heat, and
fortify the Stomach, help Digeftion, expel Wind,
a!!ay the Chalic, revive the Spirits, promote the
Circulation of the Blood, and recover Strength :
They give half a Spoonful of it, to recover thofe
that are fallen into an Apoplexy or Lethargy, and
they rub their Wrifts Breafts and Faces with it.
Thefe Liquors have alfo good Effects in Burnings,
if applied outwardly thereunto.  Laftly, they make
ufe of them in the Palfey, for Contufions, and o-
ther Maladies, wherein they difflolve and open the
Porcs.

Thefe Liquors drank to Excefs, caufe Drunken-
nefs and throw the Blood and animal Spirits intoan
Agitation and fearful Diforder, and fometimes kill
outright, by deftroying at once the Occonomy of
the folid and fluid Parts of the Body : The long
Ufe of thefe Spirits, doth alfo produce feveral other
Sorts of Diftempers, as Catarrhs, Gout, Palfey,
Droply, and Apoplexy. ;

T hefe Spirits confift of an exalted Oil joined with
volatile Salts.  They are alfo united with fome Pro-
portions of FPhlegm, of which they diveft them®
asmuch as may be by repeated Diftillings.

REMARK s,

We have obferv’d, in fpeaking of Wine, and other
Liquors, that their oily Perts, which were grofsbetore
their Fermentation, by the help of the fume, grow fub-
Je and fpiritous ; and they find a Way to feparate the
fpirituous Parts, from the reit of the Liquors after this

Manner.
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: They fill a large Copper half full of Wine, and caver

it, then fit a Recipient to it, ‘and having well clayed the
Crevifes, they diftill it overa fmall Fire, to the Confump-
tion of a fourth Part of the Liquor, which then makes

ood Brandy ; but if youwould have it yet ftronger, it
15 diftill'd over again, either in a Vial with a long Neck,
to which they fit a Cover and Recipient, ora Serpentine,
for then the Phlegm being not able to rife fo high as the
Spirit, continues in the Bottom, and they draw off as
much Phlegm as they can from the Spirit.  You may in
this Manner, not only extraét the Spirits of Wine, but
alfo thofe of Beer, Cyder, Perry,Mead, and feveral other
" Liquors ; but they generally ufe the Spirits of Wine,
more than any other,

The Indians extraét Spirits that are (trong enough,
from Rice, Oats, and the Juice: of fome Trees.

It is faid, that they do in thofe Countries where Sugar
is made, diftil many hot and fiery Liquors, from Sugar-
Canes, which they call Rum, which the Natives ufe as
much as we do Brandy.

Itis alfo faid, that they make a very flrong and fiery
Liquor in Jawa of Rice, and of a Thing they call Hs-
Jaturion, which is much us'd in that Country ; tho' Box-
#ius pretends, it caufes fad and inveterate Dyfenteries ; [
fhould never make an End, if I fhould give a Catalogue
of all thofe Things that-afford Spirits = It is enough to
know, that all thefe Spirits confift chiefly of oily Parts,
that are much exalted by volatile Salts, as before obferv'd,
Indeed there are fome Spirits that are a little more vo-
latile than others, and that proceeds, either becaufe the
Matter from whence they are extraéted, are more orlefs
, fermented, or becaufe its Parts are more or lefs thin, and
apt to be raifed.

The Spirits of Wine, or of ather vinous Liquors, be-
ing taken moderately, and rather out of Neceffity, than
Pleafure, contribute much to Health. In fhort, they help
Digeftion, by diffolving and attenuating the grofs Parts
of Foods ; they being light, are eafily diliributed every
where, They recover Strength, and give new Vigqﬁr to
the Blood, by quickly repairing with their volatle and
exalted Parts, the Diffipation of the Spirits, caufed either
by too much Labour, long watching, or fome other. Fx.
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folid Parts being not moiften’d and cooled by this Balm,
* which is requifite for them, wither and grow dry, 'and

- faid before, in fpeaking of Wine, the Superfluity of Phlegm
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hauftings : And therefore, they are proper enough

old Men, infirm Perfons, anc.i'y fuch la’.tiage of a cg'ld ::5
phiegmatic Conftitution.!

Some make it a Cuftom, to give Soldiers a litile Bran.
dy before they go to fight, and this has no ill Effect 5
for the Spirits of the Wine increafing at that Time, the
Motion of their Blood and Spirits, gives them more
Strength, Vigour, and Boldnefs, to {furmount all Dan.
gers without Fear. ;

They ufe hot Spirits, both inwardly and outwarﬂ]’y
in Apoplexies, Pally, Lethargy, and the like Diftern:
pers, for then the animal Spirits, being burthened with
dull and grofs Humours, require. volatile and exalted
Parts, which break and diffipate thofe Humours. They
ufe Spirits outwardly for Burns, becaufe they open the
Pores of the burnt Part, -and. make a free Paflage out for
the fiery Particles convey'd into it., It is alfo upon the
Account of their opening the Pores, and diffolying and
attenuating that which cbftra&s their Paffage, that they
aregood to be applied outwardly, for Contufions, and o-

~ ther Diftempers, when there is a Neceflity of opening

and diflolving Matters.. -
Spirits taken to Excefs, and too often, produce Effe&ls
quite contrary to what we have before {pecified ; that is,
are pernicious to Health. In fhost, they agitate the Hu-
mours, {o violently, by the exceflive Motion, wronght
therein, that their oily and balfamic Particles, which
were defign’d to nourifh and fupport the folid Parts, be-
¢ ome unfit torproduce that good Effe&, by reafon of the
Rarifation which they undergo, in too large a Degree;
from whence an ill Habit of Bedy follows; becaule its

unfit to ad as they ought do. Thefe Spirits do alfo caufe
other Evils, for being receiv'd in great Plenty into the
Brain, befides that they make People drunk, as we have

ithere, difperfing itfelf and atierwards into the Cellsof the
Brain, weakens them, and over-burthens the animal Spi-
rits : Thefe Cells, which have Communication with _all'
the Parts of the Body, being more and more foak’d with
this Phlegm, by the continual Ufle of hot Liquors, atrlli




the animal Spirits being confequently more and more
‘burthened;¢the-Party grows ftupid, and liable to Ca-
tarrhs, Apoplexy, Gout, and other more dangerous Di-
ftempers ; as the Pally, and many more,

From what I have faid, you may learn of what Im-
ortance it is, that People fhould not ufe themlelves o
tink Spirits too much ; many drink nothing but Water,

others never drink their Wine, without mixing it with
Water, and (o continue ftrong, vigorous, and live long ;
but we, on the contrary, fhorten our Days, not only by
drinking much pure Wine, but alfo by ufing all the Means
we can, to draw away the Water which is naturally in the
Wine, and does nor a little contribute to qualify the Heat
of it. And this might make us queftion, whether the in-
venting of Wine and hot Liquors, is not more pernicious
than beneficial to Mankind. For laftly, if thefe Liquors
animate the Spirits, if they are cordial, if they fortify the
Stomach, they on the other Hand, not only produce tha
feveral Inconveniencies we have mention’d, but render
People brutith, and more like Beafts than Men.

Spirits have a fharpith T'afte, and fuch as does not agree
with many People, and in order to divelt it of this difa-
greeable Part, they have invented feveral Compofitions,
to which they have given the Name of Rarafia, which
is nothing but Brandy, mixt with other Ingredients. This
Ratafia hath a different Talte, Smell, and Quality, ac-
cording as the Things are, whereof “tis compounded ;
they make feveral Sorts of it in France, that are much
valued for the Goodnefs of Tafte, as Ratafia of Cherries,
Peaches, Apricocks, Mufcadine, Orunge and Lemon-
peel ; Pinks, Fruit-ftones, and feveral others.

They bring a fpirituous Sort of Liquor, out of the
Ifle of Rbe, called Femowillet, that is much in Ule, and
has its Name from Fennel, tho® it fmells more like Anije
than the other.

I thall fay nothing here of feveral Sorts of Liquors,

2t are brought to us from divers Parts, but only think
it enough to fay, that tho’ thofe Liquors have a better
Talle than Brandy, yet that does not make them the lefs
pernicious to our Health, when us'd to Excefs,
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CHAP VI

Of CHoCOLATE.

O U are to chufe that which is new made,
B2  heavy enough, hard and dry, of a brown red-
dith Celour, good Smell, and pleafant Tafte.

Chocolate is nourithing enough < It is ftrength-
ning, reftorative, and apt to repair decay’d Strength,
and make People ftrong : It helps Digeftion, allays
the tharp Humours that fall upon the Lungs : It keeps
down the Fumes of Wine, promotes Venery, and
refifts the Malignity of the Humours.

When Chocolate is taken to Excefs, or that you
ufe a great many fharp and pungent Drugs in the
making of it, it heats much, and hinders feveral
People from fleep. _

The Cocoa, which is the principal Ingredient for
making Chocolate, as we fhall obferve by and by,
contains much Oil and effential Salt ; as for the other
Drugs which are mixt with it, they are all full of
exalted Oil and volatile Salt.

Chocolate agrees, efpecially in coldWeather, with
old People, with cold and phlegmatic Perfons, and
with thofe that cannot eafily digeft their Food, be-
caufe of the Weaknefs and Nicety of their Sto-
machs ; but young People of a hot and bilious Con- |
ftitution, whofe Humours are already too much in
ftitution, ought to abftain from it, or ufe it very
Motioately.

REMARKS.

Chocolate isa dry Paflte, of a very pleafant Tafle,

and much ufed by the dwmericans, who fhew'd the Wz\.;
0
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of making it to the Chriftians foon after the difcoverin
of that Country : Hewever, though we are beholding
to thofe People for the Invention of it, we have fo far
improved it by the Compofitions we ufe, that the Cho-
colate made at Paris is better than that bronght us out of
America. The ,chief Ingredient is the Cocoa-nut, to
which fonie Spices are added, as you find in the follow-
ing Deleription.

In order to make Chocolate, they take the larget and
belt Cocoa-nuts, called the great Caract. They roaft
them upon the Fire ina Pan, and flir them "dill they are
eafily {eparated from the Shell ; then they pouad the
Kernel, and put themas before upon aflow Fire again,
till they are dry enough, bat not burnt : They pound
them again hot in a Brafs Mortar, whofe Bottom is heat-
ed ; or elle they bruife them, as the Irdiaxs do, withan
Iron-Rowler, upon a flat and hard Stone, which the Ix-
dians call Motait, or Metalt, and under which they put
a imall Fire, to keep up as much gentle Heat asis requi-
fite ; and thus they reduce the Kernels inta a Pafle,
that is neither clodded nor hard,

They weigh out two Pounds of this Pafte, put it upon
a hot Stone, mix therewith & Peund and a half of fine
Sugar, and mix the fame well together, that fo the Su-
gar may be clofely united with the Pafte ; after which,
they add a Powder to it made of Cloves and half a Dram
of Cinnamon ; fome do likewife mixa litle Ambergreale
and Mufle with it. When the whole is compleat, they
take off the Pafte, and work it inte what Form they
pleafe, and then dry it in the Sun.

You may make feveral Sorts of Chocolate, according
o the different Ingredients ufed, and even the Quantity
of them. Some mix leveral other Drugs therewith, which
we difapprove of, as Ginger and Pepper, becaufe they
are too hot,

Chocolate is ufed two Ways : It is eaten asit is, or
elfe they make a very pleafant Difh of it, which is much
in Vogue, by diffolving it in fome Liquor : Common
Water is that which is moft ufed, though others will
have Cows Milk, into which they put the Yolks of
Eggs, that fo the Liquor mayas it were lather the more,
and grow more thick. Others prefer Almond-Milk be-
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fore this, Some an Emulfion of the four cold Seeds in
the higheft Degree ; and fome the Juice of Succory, and
feveral other Plants: Laftly, there are thofe who mix a
little Bezoar-flane in their Chocolate, in order to make
it more Cordial. We [hall not in this Place take upon
us to tell how it is made, thatbeing known well enough
already. i

The Drugs which are ufed for the making of Choco-
late, being full of volatile Principles. You may eafily
fuppofe it will help Digettion, recover decay’d Strength,
and produce a great many the like Effefts. Itmay be
allo good for phthifical People, provided it be takenin
due Time, not only by Reafonof the good Effeéts we
have mentioned, but even becaufe the Cocoa-nut, which
is the chief Ingredient, and makes up the greateft Part
of the Chocolate, being full of oily and balfamic Prin-
ciples, is upon the Account of thofe Parts very good for
allaying and embarafling the Marp Humours, which are
predominant in thofe that are troubled with the Phthific,
and for nourifhing and recovering their folid Parts. Up-
on this Occafion, give me leave to tell 2 Story of a phthi-
fical Perlon, which Munday, a London Phyfician knew,
and mentions himfelf, even in his Treatife of Food), when
he fpeaks of Chocolate. The Patient was in a mifera-
ble Condition, but taking to the fupping of Chocolate, he
recovered in a fhort Time ; but what 15 more extraordi-
nary is, that his Wife in Complacency to her Hufband,
having alfo accuftomed herfelf to fup Chocolate with
him, bore afterwards feveral Children, though fhe was
looked upon before not capeble of having any.

If Chocolate produces good Effets, when ufed mo-
derately, it alfo does bad oues when taken to Excefs, or
mixt with too many fharp Drugs ; for then it caufes
confidérable Fermentations in the Humours, and heats
much ; and therefore is not good for bilious People. It
alfo hinders Peo ple to Sleep, becaule its exalted Princi-
ples caufe too great a Rarefaction in the Humours.

‘The Spaniards, amiong whom Chocolate it very com-
mon, ulually drink a great Glafs full of Water before
they take it; after which, they forbear drinking any
Water, for an Hour and half, or two Hours.

Chocolate,

e |
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Chocolate is an Iudian Word, compounded of Chaco,

Sonur, Sound, and Arte, Atle, Agwa, Water ; becaufe

they commonly make ufe of Water to prepare Choco-

late with, and make alittle rufling'with an Inftrument

called a Chocolate-fiick, which is made ufe of to fir it
with.

CiH A'P. IX
Of CoFFEE.

QU are, to chufe that Coffee which is new,

well cleared of the Hufk, clean, of a mid-
dling Bignefs, plump, of a dark grey, that is not
mouldy, that hath not been wet with Sea-water,
and hath a pleafant Smell when it has'been dried.

Coffee fortifies the Stomach and Brain, promotes
Digeftion, allays the Head-ach, fupprefles the Fumes
cauufed by Wine, and other fpirituous Liquors,
promotes Urine and Women’s Terms, opens fome
People’s Bodies, makes the Memory and Fancy
more quick, and People brifk that drink it : This
laft Effe@t has 'been obferved, fay they, by the
Shepherd’s of 'Africay who took Notice; that before
Coffee was ufed, and that their Sheep fed upon this
Kind of Pulfe, that they fkipped about ftrangely.

The Ule of Coffee to excefs makes People lean,
hinders them to fleep, debilitates their Bodies, fup-
prefles venereal Inclinations, and produces feveral o-
ther the like Inconveniencies.

Coffee contains much Oil and effential Salt.

It agrees 'when moderately taken, efpecially in
cold Weather, with old People; with fuch as are
phlegmatic, and thofe who are fat and corpulent ;
but ’tis not fo proper for bilious and melancholy
Perfons, or thofe who have thick and hot Blood.
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REMARKs.

Coffee is a (mall longith Fruit, furrounded with a
woody Hufk or Shell, that is indifferent hard ; when the
Fruit is feparated from the Haufk, it divides of itfelf into
two hard and yellowifh Parts, fuch as you find them in
your Droggifts Shops.

The Tree which bears Coffee grows plentifully in 4ya-
bia the Happy, and efpecially in the Kingdom of Yemen,
and even according to fome Authors about Mecca. Yobu
EBaubine delcribés this Tree and Fruit, in his Unizerfal
Hiflory of Plant;, under the Name of Bas, Bon, Bun-
an, Bunchos,

Coffee hath feveral Names, according to the feveral
Countries where it is ufed. The Germans and Enplifp
call it Cofi or Csffee 5 the Turks Chaube, or moft com-
monly Cabwe ; and they give thofe public Places where
it is draiik, the Turdi/e Name of Cavebannes, which the
French have imitated. Itisfaid, that the Maflers of thefe
Cawebannes in Turkey have Vocal and Infirumental Mufic
for the Entertainment of their Cuftomers,

They dry or roaft the Coffee-berry over a flow Fire,
and take as much Care as may be, shat it be done alike
every where. When it hasatcained to a brown or yellow
Colour, they grind it to Powder, and make a Liquer of
it that is fo well known, gs not to need a Defcription of it
in this Place.

‘The Turks, drabians, and leveral other Esftern Na-
tions, whoare forbid the Ufe of Wine, have for many
Ages made ufe of this Liquor; and 'tis grown fo com-
mon for fome Years paft throughout Exrope, as in Frane:,
Holland, England, and feveral other Places, that the
streets are full of Coffee-houles, which ferve, as I may
fay, for aPlace of Rendezvous for moft People, and
where they can never want Company.

It is pretended, that Coffee makes a much more deli-
cious Liquor in thole Parts where it grows, than it does
in our Conntries. Doftor Bernier, a Perfon well known
upon the Account of his Travels, fays, that not liking

the Coffed which he met with in-divers Places, he fo:hnd
: at
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that of Arabia the Happy fo good, that he took five or
fix large Dimhes of it in a Day with much Pleafure ; in-
deed, it is poflible; thatthe Coffee, by being tranfport-
ed, may lole fomé volatile and exalted Parts, which
contribute to give it a more exquifite Tafte.

When Coffce hath been dried, its Salt becomes a lit-
tle more alkaline, and its Sulphurs are mere exalted
than they were; and that is it which makes it then have
a fronger and more agreeable Smell than befere. This
fmali (,galcinati'cn makes alfo its Parts fitter for producing

thofe Effeéts we have attributed to Coffee. It fortifies
the Stomach and Brains, by its volatile and exalted Prin-
ciples, which divide and attenuate the dull and. grofs
Juices they meet within their Way. It helps Digeltion, '
by rarifying the grofs and viceus Part of the Foods,
with its oily and alkaline Principles, Laflly, it fuppreiles
the Fumes that proceed from Excels of Wine, by binding -
and precipitating the fame down along with it. In fhorr,
as thefec Vapours are acid ; and that Coffee, as we have
obferved, becomes alkaline by a Kind of Caleination it
fuRtains, it is ealy to apprehend its Efficacy in operat-
‘ing upon thefe Vapours, and precipitating of them.
Coffee drank to Excefs is at lealt as pernicious as the
moderate Ufe of it is wholefome to many Perfons. The
Inconveniences in this Cafle which do attend it are, that
it hinders People to Sleep, makes them lean, fapprefles
venereal Inclinations, and infeebles the Bady ; and the
Reafon is, becaufe it does thenrarify, and throughout
attennate the Humours, and caufes extraordinary Fer-
mentations therein, which afterwards deprives the fluid
«and folid Parts, of thofe Spirits they had Occafion for, ia

order to perform their relpeétive Offices ; and hence it
is, that many Perlons who have been ufed to drink too
much Coffee, become infirm, and paralitick, as Willis,
and other Phyficians, have obferved.
" They have made a Liquor in France of dried Rye, a
little grounded, that is fomewhat like Coffee ; Beans
alfo and Barley, as wellas feveral other Seeds, prepared
after that Manner, will ferve the ame Turn ; but none
of them will do as well as Coffee,
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CHAT? X
Of T kA,

OU are to chufe that which is new, the

Leaves green and wholefome, and of a violet
Smell and Tafte. You fhould keep it in Glafs, or
Boxes well ftopt up, for fear it may otherwife lofe
much of its good Smell and pleafant Tafte.

It is good for the Diforders of the Brain and
Nerves: It refrethes the Spirits, fupprefles Vapours,
cures the Head-ach, prevents Drowzinefs, helps
Digeftion, purifies the Blood, provokes Urine, and
is good for phthifical and fcorbutic Perfons.

We do not find that T'ea producesany ill Effe@s ;
however, it may, if taken too liberally, make the
Blood grow a little too fubtil,

It contains much exalted Salt, and volatile Qil.

1t agrees at all Times, with any Age and Con-
fritution,

ReEMARKS.

As we are ready to follow that which is good in the
Manner of other Nations living, we have not negleéted
the Ufe of a Liquor, which many of the Eaftern People’
driuk, and prepare with the Leaves of Tea, infus'd hot
into fome Liquor, fuch as Water or Milk, till the Liquor
has acquired the Tin&ture of thefe Leaves, and a plea-
fant Tafte and Smell.

The Leaves of Tea are oblong, fharp pointed, fmall,
a little dented on the Sides, and of a green Colour.
They grow upon fmall Shrubs, like enough unto Myrtle,
and without any Diftinétion in a poor as well as fat Soil.
‘The Chinefe, Fagone/e,and Siame/e amongwhom this Shrub
isvery common, gather its Leaves in the Spring, w‘ilz:':lc
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they are yet fmall and tender, and when they are dried,
they export them into foreign Parts..

The Faponefe do allo very carefully coltivate another
Kind ‘of "Fe# called Chaa, “ or Teba: The Leaves are
like'‘thofe ‘of common’ Tea, but fmaller; of a more
bright Green, ‘inclining to the yellow, - and of a much
more agreeable’ Tafte and Smell. ‘Thefe Leaves grow
wpon a Shrub of the Bignefs ‘of a Goofeberry-treee.
They dry them as they do the other, and fend them in-
to foreign Parts. Some call them improperly the Flowers
of Tea, becaufe they are look’d upon to be better tafted
tian the common Tea.

Tea is very wholefome, fince it produces many good
Effe@s, and few bad ones, and may be preferr’d before
Coffee ; for the immoderate Ufe of Coffee is fometimes
very pernicious ; but we fee fome who will drink ten or
twelve Difhes of Tea a Day, without any Hurt at all.
Moft of the good Effels that we have attributed to
Tea, proceeds from its volatile and exalted Salts, that
are capable of feretting into all the Recefles of the P'arts,
It fortifies the Stomach, by the Help of thefe fame vo-
latile Principles, and moreover by fome confuming Par-
ticles we know it contains, by its Afiri€tion, and little
bitter Tafte it has. It purifies the Blood, becaufe it
retains it in its juft Fluidity, by breaking the grofs Things
that obftruét jts Motion, Lattly,«its oily and balfamic
Particles being cofivey’d into different Parts of the Body,
confume and embarafs the fharp and pungent Salts they
meet with in“théis Ways and for thas Reafon, the Ufe
of them is goodifor phthfical People.: .

It is faid, thoferwhor€ommenly make Ufe of Tea in
thofe Countries where it grows, are never affited with
the Stone or Gout: Indeed; we do not find they who
frequently drink it amang us; reap the fame Benefic by
it ; perhaps becaufe they do not fend us the beft, or if
they do, Time and Length of the Voyage, makes it
lofe much of its Vertue.

They prepare a Quantity of other Drinks of Juniper-
berries, Annileed, Fennel, Coriander, or laftly, of the
Leaves of Betony, Sage, Rofemary, and fevaral others,

" which ought to be fuited to the Conftitution and Ajl-
ments of thofe they are prepar’d for ; They are made

after
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after the fame Manner as Tea is, and are drank with or
without Sugar,

They have alfo for fome Time paft made ufe of
Maiden-hair and the like Herbs infus’d in hot Water,

and drank it like T'ea ; Thefe Drinks are moift'ning and.
pectoral ; they are alfo well tafted enough, and are at.

leait as wholelome as Tea.

g W A R
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A

CACIA woftras,
A what : 39
Aeetofa, Sorrel fo

called 113
Acetum, what 347
Acids, how produc’d 8

their Operations.  ¢°

iy | 245
A&uarius, his Opinion con-
cerning ftated Times of
eating, what 12, 13
Africans elteem %mces
and why 46
Jfrm, fee Opium.
Age, Golden, when and

what
Agnus, a Lamb, why ‘5
called 193
Air sgdelerves the Name of
Foad and why 1
ablolutely neceﬂ'ary to
Life ib.
how it generates the
Animal Spirits 2

Alanda, what 281
Alkaelt, the Chyle, why
fo called 16

Ale, Englif, its Quali-
2;5. Effects , Ingredmnts

359

its Etymology ih,

- TR .

Aloja, what 303
Almonds, {weet, their Q_ua—
lities 72,7
bitter, their Princi-
ples ib.

poifon Foxes ¥
agree with -all Confti-

tutions T2

of general Ufe.  ib.
Milk, what g3

Qil thereof, in what
ufeful 73
prevent Drunkennefs

ib.

Amygdalus , the Almond-

Treefo call'd, why 754
Apnanas, an Indian Fruit,
what 350
Anras, a Duck, whence fo
called 240
Anchovies, its Qualities and
Eﬂ'cfis 20
its Principles, Seafon,
Defeription , and
Name ib.
Anguilla, what 240
Animals, their Origin
167, 168
their Difference of
mufcular Flefh
167, 168, &e,
their Tefticles, why
fo call'd 173
Anim:ﬂs.
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Animals, their Flefh hurt-
ful for Food, and why,
178
Anife, its Seed, the beﬂ
which gz
its good Effeéts, Prin-
ciples, &c. 93
Arifum, Anife, why fo
called 94
Anthony's Fire, what good
againft ic 29
Antilles, a Fifh there, the
wonderful Effect thereof,
what 338
Aper, the Wild - Boar fo
call’d 190
Appetite, how caus’d 4
“its Ufes, what ib.
canine, bad Effeéts
thereof 5
deprav'd, when 6
Apples, the beft Sort
which
boil'd, to be preferr d
ﬂwhy 41
wbclefo:ne, and when,
and for whom ib.
Gelly made of, its
Ufe 41
Apricocks, three Sorts of,
the belt, which
Lhe:r bad Effeéts, Qua-
hty &, 35, 36
good in Fevers 35
ats Kernel, its Ule,
what ib.
preferv’d, why 36
‘an Ol extraéted there-
fram , ufeful, how

ib.
Agua, what 331

Armeniaca, Apricocks fo
call’d, why 37
Arecca, defcrib'd, and m
Fru1t 41
~ufed by the Imimlu
how, and for whst
ib.
Artichoaks, good and bad
Effe&s of, their Principles,
&c. what 102
Afareth, {ce Bangue
Af,.ip.aragw fee Sparagmﬁ
Aurantium, what 57
Avellane, Filberts, why fo
call*d 72
Avena, Bread, what made
of
Avis Cypria, what

9
250
Axis, "fee Bangue.

B

Angue, extraordinary
Eftetts of the Seed of
it, what- ! 319
Bdrbel two Sorts of them,
* their QL_JaIm:s Pnnc:p!es,
&c. 306
confecrated by the An-

tients to Digra,

307
Barbottle, its Qualities and
Effeéts, what 281
its Principles and De-
{cription ib.

Barbus, what 274
Barley, its Ufeswhat g7
Bats, us'd for Food' 176

Beans, their good and bad
Effets, what 83, 84
] Bml,
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Beans, agree with young
People, and why 84
Beans, are much us'd  ib.
American defcrib’d ib.
Becaffa, what 258
Beef, its good Qualities,
and what 184
Beef, feveral Sorts of it,
which is beft, its Qualities,
Effefts , Principles, how
made 325:, 356, 357
Beer, where beft and why

_ 358
bel'l Time for brewing

it ib.

may be called Liquid-

Bread, and why ib.

its Latin Name 359

Be:_t, good and bad Effelts
0

108, 109
who they agree with
108
whence it has its Name
109
Beet-Rave, what ib.
Eirch-Wine , its Virtues,
what 351

Black-Birds, their Effeds,
their Principles, fuitany
Age and Conflitation ,
their Defcription 248

Name in Latin 249

Body, why it ftands in Need

-of Food tofupport it 4, 5

how, and why fenfible

of Hunger ib.
Bodies, oily, how compos'd
9

Boletus, what it is 133
‘Borrago, what it is 110

Bofu, the extraordinary Ef-
fe&ts of it when mix'd,

and with what 119
Braffica, Cabbage focall'd
101
Brandy, feveral Sorts of it,
fromwhence extrafted 360
its Qualities, Effects,
good and bad Prin-

ciples, and what
359, 360
of what Ingredients,

and how made

362, 363
Bread, its Variety, when
beflt 94

its Principles ib.
agrees with all Confti-
tutions 95

its Ufefulnefs, &c. ib.

of whatmade 95, g6
made of Rie = g7
how to make it good
98, 99

unleaven'd, what 1b.
Bream, what 271
Breath, what fweetens it g
Bret-Fifh, Qualities, Effefts,
its Principles, Defcription
206

Brook, a petrifying one in
the Province of Auvergne,

g 2
the Reafon of it wﬁaatg

: 238

Bugloffus, what and whence
derived

T

Buglofs, fee Burrage.
Burget, what itis 113
its good and ill Effe(ts,
&e. ib,
its Ufe ib.
Burrage, good Effe@s of,
&c. 109

its



R

F-NED-E"X:

its Principles and ge-
neral Ufe 1b.

Bart, fee Bret-fifh.
Butcer, feveral Sorts, good

and ill Effeéts, &c.219,2z20
Butyrur ,whence-deriv'd ib.

C

X Abbages, bad Effeéts
4 of, their Principles,

&c. what 09, 100
much efteemed by the
Antients, for what

ib,
prefcrib’d by Hippo-
crates 1b.

Calf, fee Vesl.
Canalis Theracica, conveys
the Food, and how
18
dilperfes Food for the
Nourilhment of the
feveral Parts of the
Bedy, how 19, 20
Capers, their good and bad

Effelts, &c. 8z
Caper-tree, its Bark and
Root us’d in Phyfic. 82
Gapela, what 255
Capon, of general Ule,
and why 228, 229

Capra, a Goat, whence fo
calld 198
Cargany his Opinion cen-
cerning Suppers , what

] 14
Carrots, their good Lffetts

ahd Principles 139
Carp, when beft 269
Cafeus, Cheele whence fo

call’d 23
Caffia Lignea, what 15
Cuffita, -what 25t
Cafianea, Chefnutsfo call'd

ib,
Crlfus, his Opinion con
cerning flated Times of
eating, what 12
Cerafus, a City of Pontus,
Cherries fitft brought from

thence to Rome 14
Cerafolium, fo callld 119
Cerevifa, what 3.9

Cheefe, different Sorts, and .
their Ufes 221, 224
Cherries, feveral Sorts of
them, which are beft 13
good and bad Fffects

of them 33, 34

their qualilics, and
what Sorts of Peo- -

ple they agree w?lt)h'

10,
Chervil, its good and ill'

Effects, &c. 119
a very common Herb
ib,

Chickens, a dainty Focd,
and of univerfal Ufe, and
why 226, 227

Chick-Peafe, what- 86

Chicorum, wild  Succory fo
call'd 10

China Anife, why fo call’d

94

Chloropodes, what .
Cholic, - Perfons fubje&
thereto, what they muft
avoid 41, 42
Chocolate, its Qualities and
Principles, what 564
much us’d, . and by

whom
i



whom 365
»  how made 366
€hyle, why fo call’d 16, 17
its Compofition, whag

|
various Opinions con-
cerningit 16, 17
its Confiftencedefcends

into the Duadenum

17
how refin'd 18, 19
Citrons, two Sorts of them,
which to be chofen 6o
Cinara, Artichoaks,whence
fo cali'd 102
Cinnamon, its Ufe, &¢. 155
whence brought  ib,
us'd by the Great on-
ly 156
Coca, Effets of, a Peruvi-
an Plant 341
Cad, its Properties, Ulfes,
Principles, Defcriptionog
Pickle of, what ib.
Calefie Donum, what 263
Coffee, its good and bad
Effets, what 367
much us'd and by
whom 468
Houfes very numerous,
where ib.
the Ufe of it when
pernicious 369
Columba, a Pidgeon,whence
deriv'd 23
Coriander Seed, its gooj.
Qualities, &c. ¥y

us'd in Phyfic, and’

for what ib.
Corylus, whence derivid 72
avia; whatitis g6
Cones, how they differ 185

Cn.ba, two Sorts of them,.

PENVDF - X

their Qualities, Principles,.
Defeription, Food diffe-
rent Ways ef preparing
them, when beft, 312, 337
Crefles, two Sorts of, de-
fcribed 123
os’d in Gargarifms 125
heat muach, &c. ib.
to what Conftitutions
agreeable ib.
good in the Scurvy ib:
Cucumbers, good and bad
Effes, their Quality, and
who they agree beft with
LB
Cultom, pernicious, what
i
Cyder, many Sorts of it,
its Qualities, Effeéts, Prin-
ciples, Defcription, how
to make it. The Caufes
of its Fermentations, dif~
ferent Methods of purify-
ing it, and preventing its

Corruption: 347, 348
Contributes to Longe-
vity 349

Cyder Small, what 350
Cyder of the Juice af Pears:

: 339
Cydonia, what 47
Cyprinus Latus, what  ib.

D
ATE,; aFith 2s1r

Dates, which arebeft,

their good and bad Effeéts.
81

their. Principles, &c.

i

Wherg.
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where much eaten 271
Bread and Wine made
thereof 271, 8o
Dadlylus, the Date-Tree fo
called 81
Datura, what jts Effe@ls
1 338
Delivery of Women, what
good to help it 209
Dianucum, what 70
Diet, when ufefal, and
when not 1o, 11
Hippacrates’s Opinion
thereof ib,
Disgenes the Cynick, why
he accules Men of Folly
11,48
Difeales, Men not fubjeét to
them in the firk Ages,
why 25
Differts, what us'd in them

73.
Diffolvent univerfal, the

Chyle fo call'd, why 16
Diftempers chronical, Diet
proper in fuch Cafes 10
Divinum Nefar, what

2
Dogs, Chingfe fatten theni
for Food 176
Domiporta, what 318
Dorcas, the Roe-Buck fo
called 199

Dove, fee Pidgedn,

Drace, what 300
Drink, taken for all Sorts
of liquid Foods 321
the Senfe in which the
Author takes 1t 322
two Sorts of it, with

the Ules of them
ibid.

Drinkables, the wvarious
Ules of them, in the

Prefervation of the animal

Syftem 319, 320

Drugs, certain, why they
appeafe Hunger 4, 339

Drunkennels, does not pro-
ceed only from the immo-

derate {He of fpirituous

Liguors 338, &,

Duck, two Sorts, its good
andill Effefts 237, 238

an amphibious Animal

238

Duodenum, the Chyle de-
fcends into it 17

Dutron, what its Effefls

338

B

A TIN G, its great

E and indifpatable Ule,

what 4

Eel, two Sorts of them,
when belt 17

its Qualities and Ef-

fe€ts 274s.278

its Principles, Defcrip-

tion, and Genera-

tion 276

Eel-powt, when beft 273

its Qualities, Effetts,

Principles, its Sea-

fon, Delcription ,

&e. 274

Eggs, their fpecific Diffe-

rences 259

their Effeds, good and

bad; &c. ib.

Their.  Compofition

; and

L (O



and Defcription 260

Galen, Hippocratesand
Ariftotle, their O-
pinions of them 261

Egypt, theGourds of, they
differ from thofe of Zu-
rope, and how 55
Elaterium, what itis 52
Eperlanus, a Smelt, whence
eriv'd 283
Erythrinus, what jo1

« Erythropodes, what 257

Erythre, what ib.
F

A B E, Beans fo call’d

84
Fagopyrum, Bread made of
Buck-wheat 7
Fallow-deer, its Blood u?e-
ful, and when 201
Fevers, an Infufion of A-
pricocks good againft
" 35, 36
Ficedula, what 250
Ficus, whence deriv'd, and
way 44
Figs, feveral Sorts, which
beit

43
its good Effels ib.
immoderate Ule, its
Confequences 43,44
agree with all Confli-
tutions ib,
differ in Goodnefs, ac-
cording to the fe-
veral Sorts where
produc’d 44
much us’d in Phyfic ib.
India,why fo call'd ib.

I"N < DVE"X,

Filberts, not of general

Ufe, and why 71
the Principles they
contain ib.

Husks of, their Ufe

ib.
Filberts, Comfits made of

them ib.
Filbert-tree , its Name,
whence deriv'd ib.

Flat-fith, fee Bret fifh,
Flounders, fee Plaife.
Food, what it confifts of
6, 7
the great Variety,
and Virtues thereof
6, 8
why to be us'd mode-
rately 10
pernicious, when eaten
to Exces 10, 11
when to be eaten,
12, 1§
the feveral Changes it
undergoes 15, 16
how digeited 17
beat and* prepared by
the Heart 18
Foods, of their Ufe in ge-
neral 123
feveral Sorts of them

23
folid, their Nature and

Ufe ib.
liquid , how ufeful,
and why ib.

fome have liv'd Days
without eating 3
loathing them,whence
it proceeds 5
bad, when and by
whom prefer'd ?

o
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of thofe made of Ve-
getables, or Plants,

21, 166

plain, when madé Ufe

of 25

of thofe prepared of
Animals 167, 318
Forda, whatat is 186
Foxes poifon'd, and with
what 73
French-Beans , their Qua-

lities, &c. 87, 88
white, the moft com-
mon 87

Frogs, feveral Kinds: of
them 331
their Qualities and Ef-
fe€ts, Principlesand

Defcription , their
Food ,  &c.
414, 415
G

AL E Ny his Opinion
Y of Suppers, what

13
recommends the Ule
of Lettice, why ib.
Ivis Opinion relating to
Peaches 3%
what he fays of Acorns
78
his Notion concerning
QOats g7
his Thoughts of Gar-
lick 14
treats of Wine, and its
Ule 337

" Death

Galerita, what 251
Gallinago, what as8
Garlick, good and ill Ef-
faéls thereof 144
its Principles, and to
whom agreeable ib.
efteemed by the Egyp-
tians, why 145

ufed by Seamen, why

ib.

Gargarifms, what made of
4 » 4

Gelly, what made of3 1:
made of Stag’s Horns

205
Ginger ; Effe@s thereof
151, 152
with whom it agrees
152
how ufed ib.
how preferv’d 133
Glans Jovis, the Nut, wﬁy
fo call’d 70
Glattony, how defiru@ive
i
Gnratfnappers, when fitteit
for Food 249
their good Effets,

Principles,. what
Conftitations they

fuit 249
Goat , its Qualities, &c
196

Dung of, its Ufe 197

the Blood of, how nie«

ful ib.
Goats-beard, fee Saxifrage
Gonzagues, Duke of Man
tua , the Canfe of his
327
Goolberries, thole that grow
LpOoR-

"'.'l--h -I-' l)j

.
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wpon prickly Bufhes two
Sorts of them, which is beft

30
their good and bad Ef-

fects 30, 31

their Quality, and
whatQ'Cmﬂlitution

they agree with ib,
Goofberries, of thofe which
grow Grape-wife, two
Sorts of them, the beft
which 31, 32
good and bad Effetts

of them 32

their Quality, and
what Conititations

they agree with ib.

fweet Meats made of

them ib.
Goofberry-wine, how ma_a;e
10.

Leaves, their Virtue

3
Goole, its good and b:;g
Qualities, &e. 235, 236
pleafant Food =~ 235
remarkable Story con-
cerning them 236
- its Fatus'din Phyfic

s

: 237

Dung of, its Ufe 1b.

Blood of, good againft

Poifon ib.

Gourds, their good and bad

Effedts, and who they a-
gree with, and who not

the Seed is cne of l_}ﬁé
four grand cold

Sceds ib.
Grapes,three Sorts of them,

their good and bad Ef-

s

s ull B G S

feéls 6z, 63
their Qualities, and
how they thould be

us'd ib,

pafs through different
States 63

how preferv'd b4

Grafhoppers, what they did

212

Groot, its Qualities, ¢,
. 90

what it is gt

Grotto, a petrifying one
where 329
Grutum, fo called ib.
Gudgeon, two Sorts, irts
Qualities and Effefts 281

its  Principles, De-
feription, &f¢, | ib.

H
H ALEC, what 134
Hares, when good,
Ge. 206
fleeps and how 297

they differ, and how

ib.

not eaten by fome,
and who 208
Health how reliev'd, and
by what. 4
may be preferv'd, and
how 12,38

Heart, its Ufe in beating
and preparing the Foed,

what

18

Hear, digefts Food, and
wh 7t
Helianthemum, Potntoés,
why (o called 229
Hens
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Hen, two Sorts, good and
bad Effetts thereof, when
to whom i1t beft {uits

22¢

ridiculous Opinion a-
bout the ecating
thereof ib.

Herring, its Qualities and
Effecs,Principles, Deferip-
tion, £¢, 291, 292

Hipoleuci, what 257

Hippocrates, his Opinion

concerning ftated Times
of eating, Y2, 1%
Cabbage prefcrib’d by
him, for what 100

his Sentiments of Snow
and Ice 320, 327

Hireus, the He-Goat fo_

cali'd 197
Hogs, nafty Creatures, and

why 187
their Gall, its Ufe 189
Hog's Dung, its Ufe * ib.
Honey, the Difference of
it 262
when beft, its Effe&ts,
good and bad 295
what Conftitutions it
agrees with ib,

its Principles 26
Opinion of the An-
tients concerning it

1b.

Caufe of Longevity,

and a happy Life

163, 164

Different Ways of pre-
paring it ib.

Hops, their good and ill
Effe@s, to'c.
Horace, praifes the Mulber-

104, 357 °

ry, and wh
Hordeum, a Eind of Bread
fo called 97
Horns, a fort of Food, wha

1
Horfe-Radifh, what I;
Hunger, why ufeful to M

2, ﬁ

Al

g

Agra, what '

Ice, ufeful in kot Ca'::m;._
tries 327
pernicious in tempe.
rate ones 327

good Effeéts of ufing

it in Drinkables 528

Jecur, the Liver, whence
fo call’d 17
Juglans, the Nut why fo
call’'d 70
Intemperance when intle
duc'd i
its fatal Confquence
what b il
Intubus, Succory fo call

I

Ionians, their Regard o
Cabbages
Juice, Pancreatick,

of Plants, itsUfe, wh :

Jujubes, Juice of it made &
Wine of
‘upiter's Acorn, the Ni
fo call'd, aud why it

: e

L]
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ID, How to chufe the
belt 19§
Its good and ill Effects

ib,

. L
Amb, the Time of ea-
tmg, when 192

its gccd and 1ll Eﬂ'e&=

and with whom it

agrees ib.

Gall, its Ufe 103
Leeks, ufed in what 117
their ill Effeéts &c. ib.

. Lemonade, how made 62
Lentils, their good and bad
Effeéts 88
Lentes,

. call'd ib.
Lentes minores, a fort of
. Lentilesfo call'd 88

I Virtues,
fells

and good Ef-
10§, 126
when in produces ill
Effetts, 105
what Conftitutions it
: agrees with 166
' recover'd dugufus ib.
g. recommended by Ga-
len ib,

' whence its Name is
! deriv’d ib.
;- Lepus, a Hare, {o call’d 209
! Limones,Citrons fo call’d 62
Liguor Cereris, what 359
Lucins, what 359

Lentils, why fo

Lettice, its great Ufe and ,

2 N D E Xi

Lucullus over comes Mithri-
dates, and firlt beingsCher-
ries to Rome

33, 34
Lupuli, Hops, fo call'd 105

M

Aple, the Sap of, its
Qualities, what 351
Marana, its Effe&ts, what
8
Mead, Vinous, its Qaal:-
ties, Effeéts, Principles,
what People ufe it moft,
and Way of making 1t
352, 353, 354
when pernicious  ib.
Mead, nor vinous, how
made, its Effe&ts ib.
Meconium, {ee Opium
Melwel Pickle, of what 306
Mundy, a London Phyfician,
his Remarks on Beer 359
Murena, a Lamprey, fo

cali'd 28g
Mufeulus, what ib.
Moufeus, what 1b.

Mouifels, two forts of them,
their Qualities and Effedte,
308

Muft, the Fermentation of
it, how caus'd 334

N

Afurtium, Crefles fo
call'd 125
Naweavs, their Efflﬂ&[ﬂ)d

and bad 37
Nere, his Opinion ufMuih*
rooms
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£00ms 131
Nicotiana, what 342
Nigretta, whatitis 258

Nucis Pinei, Pine-Apples fo
call'd 76
Nut, its Compofition, 69

70

Nuts,which to be chofen Evg
their good and bad
Effeéts 6g, 70

their Principals and
what People they

agree with 6g

Nuts preferv’d, their Ex-
cellency 70
Nuts, good againft Poifon
6

Nutfhells, ther Ufe, ani:gl
what 70
Nut-tree, its Smell, what

it caules ib.
Nutmeg, its good and bad
Qualitres, &ge. 150

its Fruit deferib’d 151

us'd in Phyfick b
very good preferv'd ib.

Nox mafchata, Nutmeg, fo
call'd 151
Nyx-Regia, a Nut, why fo
call'd ib.

(0]

Chorpodes, what 257
O Oenomeli, what 341
Ocjophagum, the Drinefs of

1t, cautes Thirft, and why
320

Olza, Olive-Tree fo Calls'd
o

Olives, their good and bad

Effe&ls, £,

their Form

prefery’d, why good

the Oil ||:]:1eret.\f “79
ufeful “ ib.

Ma(;ner of extrafting

e 79, 8o

Leaves of it, E:ng j

Virtues 8ol

Omplacomeli, what, its Bf.0s
fects ib, I
Onions, their good and bad ¢
Effe@s, &, 14210
their Principles,
to whatConftituti
agreeable T4
Opium, a Defcription of if)f
with the Effeéts 340t th
Indians ule it, in gréuﬂi'
Efteem among thing
Tuirks 34 th
Oraia, what 3

Oxymel, what, its Ufes
Orange-Peel, its Vir

: sds,i

Flower, its goo i

bad Effs&s, {5¢.}
us'd in Phyfic |
help Women's Te |
th

Oranges, two Species J
them, their Difference|
bitter, their Rind, u§ the

in Phyﬁc el

heat much, &e. 1-She
agrees at all T poude
with whom '

a Drink made there

its Ule




Food 252
its Effe&ts, Principles,
ib.

agrees' with any Age

and Conftitation ib.

| where fhe ufually lives
J ib.
Ofirea, Offreum, what 311
Owa, what 262

Owvis, a Sheep, why fo.

call'd 195
- Oxen, fee Beef
Oxycrat, what, and how

~ made 31)7
. Oxymel, what, its Ules ib.
Opyfters, great many Kinds
of them, their Qualities
and Effe&ts, and Defcrip-
tion of them 110, 111
their Food, where
beft, highly va-
Jued by the Ro-
mans,differentWays
4 of preparing them,
1 and their Defcrip-
:

tion SLI
what Conftitution they

"agree with ib.

the Learned their O-
j pinions of them,

what itis 1b.
the Crab, its invete-
rate Enemy ib.

yler-Shells, calcin'd and
pounded, their Ules 130

i T
ANIS, Bread, why

fo call’d, 99
Paffer lawis, what 295

k
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Paffer Squams/fus ib.
Parlley, its Virives, &c. ib.
good againfiPoifontz 5
where to be found ib.
Parfnips, good and ill Ef-
fells of, &c. 138
where to be found 1ib.
itsName, from whence

deriv'd ib.
‘Wild, not much us'd,
and where found
ib.

Name of, whence de-
rivid 121

Partridges, feveral Kinds of
them, of their Qnalities,
> 240
Peaches, their good a:d
bad Effetts 16
theirQuality,and whet
Conflitutions they

agree with 36, 37

how to know its Co-

lour ib.
when they are to be
eaten ik,
its fpongy and porous
Nature ib.
good againft flinking
Breath ib.
Galen's Opinion, of
what ib.

Pearch, two Sorts, its Qua-
lities and Effeéls 274
its Principles 272
agrees with any Age

or Conftitution, and

Delcription 1h,
Stones in the Head of
itmedicinal 2+

Pears, feveralSorts of them,
which te be chofen 41
S agree
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Name of, whence de-

agree with all Confli-

tutions ib,
Peafe, their good and ill
Eftets, &ec. 85

how they order them
to make them keep

ib:

Chick, what ufeful in
b

whence they were firft
brought. ib.

+ Name of, whence de-
riv'd ib,
Peftines, what *3b,
Feliopodes, what 287

People, how fome feed 17¢
Pepper, its good and ill
Effells 158
its Principles, and to
whom agrecable ib.

the Antients Miftake

. dbout it 160
whence * originally
brought ib.

Name of, whence and
how denv $lHdh,
its Tafle, very agree-
able, why ib.
two Sorts of, how to
be chofen ib.
Black, what it grows
like, and how ‘ib.
wherr: the Black Pep-
per grows ib.
white, Moderns di-
vided about it ib.
deferib'd, wrongfully,
and by whom - ib.
* Species partly com-
posnded thereof
ib,

riv’d
P:rdfx, a Partndge, why
fo call*d 242
Perdix Ruflica, what 258

Perfica mala, what 3
o

Petrofedinum, - Parfley
call’d ib,
Perry, what and how made’
352
Petrum, what 342

Perfia, Nuts brought from
thence, and by whom 70 '

Pheafant, when beft for
Food

its Qualities, Eﬂ"eéh

Principles ' - ib,

its Sealon, when beft,

Defcription 243

Pheopides, what 257

Phyficians, many of them,
where ib.
Picholines] what 79
Pig, a delicate Difh, and
why 187
Pidgeons, feveral' Sorts,
good and ill Effels there-
of, when 231,232
extoll’d by Galen b,
whnl Martial fays of
ib.
wherethey abound ib,
their Nature, ‘&c ‘ib.
us'd by’ Phyficians ,
and for what b,
Blood of, whut good

for
Dungof, it:Ule, “hxl:

Pike when beft ?
its Effefts and in
"' ties
: Talie

ib..

30

...I
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Pija, Peale fo call'd

TN R %

Tafte of it, differs ac-
cording to theCoun-

try it 1s bred in 267
The Roes of it pro-
vokeVomiting, and

purge ib.
Pilchard, its Qualities and
Eﬂ-‘e&s, Principles 29z
Pine-Apples, how to chufe
them,their Qualifications
and Effeéts good and bad

75

their Principles, and
who they agree with

6

7
whence the beft are
brought ib.
Pine-Leaves, an Oil ex.
tratted cherefrom, its
Ufe, what 86
86
Plant, what it is, and how
compos’d, 2r,,.22
its Struéture deferib’d
ib.
Trace* of, what they
21
Plants, fomc whofe Seeds
are not yetdifcover'd 22
not come byChancez3
their Make declare an
Almighty Being ib.
Malpbigi firflt difco-
vers their Struéture
ib.
People when content

to live on them ib.
The Benefits thereof,
what ib,
all proceed from Seed

ib.

their Juice, its Circu-
lation and Ufe,what
ib.
of the feveral Sorts of
them 97, 166
Plaile, its Qualities, Effeéts,
Principles, Defcnpuon
and Name, | 204, 295
Plate, his Reafon for the
Increale of Phyficians 11
PImJ, his Obfervation on

folid Foods ' 3
his Remarks on the
Ortalan ib.

Plover, when beft for Nu-
triment 254
its Principles ib.
Suitablenefsto any Age
or Conftitution, its
Defcription ib.
Plumbs, many different
Sarts of them, how 1o
chufe the beft 18
good and bad E&'c-.ts

of them 38, 3
their Quality , am:l
when good 39
a particular Species of
them in an Indian
Ifland 319
when eat, what afio-
mﬂnng Effeéts they
produce ib,
Poets commend the Mul-
bery-Tree, and why €6
Pmi'on, what good agamﬂ:

Pn{,pm{y, what zb
Pomegranates, three Kinds
of them, their feveral

Qualities 7, A
their bad Eﬁ'cgts 47
Sz hartful
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hurtful to old People

48

Flowers thereof, their
Ute ib.
when to be eaten ib.
Kernels of, good, for
what ib.
Name of, whence de-
riv'd ib.
Juice of, its Effeéts,
what they are ib.

differ much in their
_Tafle ib.
fweet, their Qualities
and Operations ib.

four, how they affeét

the Stomach, &c.

ib,

if four, may be made
fweet, and how ib.

Sced of, its Utility ib,
Rind of, defcrib'd. ib,
Name of, from whence
cerivid wwiib,
Pontica, why Filberts fo
calld 72
Poplar, Mulberry grafted
thereon 64
Pork, its good and ill Ef-
fe&:, what187,188,189
not us’d by divers, and
who 189
Galex’s Opinion of,
and why he pre-

fers it to the Fleth

of other Aﬂim?é’

ib.

2 Story concemning bit
1

frength'ningVidluals,
Prgv;gd ib.

ought to be us’d mo”
derately,  prov'd

from Reafon and
Experience ib.
Porrum,Leeks fo call'd 118
Porfilaca, Parflain fo call’d
ib.

Potatoes, their Virtue, and
to whom ufeful 128
call’d Earth Pears ib,
Powder, Brafl/, ufed in
making of Vinegar 345
Pumpkins, are of three
Kinds, which to be us'd

§2, §5
are hard of Digefion
53
who they agree with
ib,
whatHerbs they ought
to be mix'd with 1b,
prefery’d,  their U{e
ib,
the Sced thereofis one
of the grand cold .
Seeds P
-‘Parflain, itsVirtues, &¢.120
irs Seed is one of the |
four cold Seedsand
us'd in Phyfick 121
Pythagoras, defends the
Lives of Animals, and
why ; 181
his Opinion concern-
ing the Flethof A-
nimals, what
ib.

Q Qua-




I N-DEX;

Q

UADRUPEDS, their
Q Flefh grols Food 179
- Effe@ts of eating, wh;t

10%

concerning the Objec-
tion thereto, how
anfwered ib.
immoderate Ulfe of,
very pernicious ib,
Author’s Opinion a-
bout eating of, what

' it is ib
| religious Orders forbid
| to eat the Fleth
l thereof, why ib.
fome Sort forbid to be
eat by the Fenws,
why ib.

Duadratulus, what  agg
‘Quail, when beft 244

- its Effeéts and Princi-
ples ib.

what Conflitutions it

{uits with ib.

its Foed 246
Opinions of it ib.

and by whom 245

its Efficacy 246

" Quaviver, its Qualities and
Effects 299, 300

Ruiddany, of what made 46
Quince, three Kinds of
them, how to chufe the
beft 45
their good and bad Ef-
fetls 45, 46
ought to be well boil'd

cgree with all Cons
ftitations ib,
are vs’d in Phyfic ib.
good agamft Poifon 46
caufe the Head-ach,
from whence  ib.
are but little eat, un- -
lefs well boil'd ib.
rough and harfh Tafle,
whence it proceeds,
and why ib.-
raw, what they con-
tain ib,
preferv’d, how, and
with what ib.
from whence brought
ib.
Name of, whence de-
rived ib.
‘Wine made thereof,
a vinous Juice ex-
traCted from them

355

R

ABBET, its good

and ill Effeéts, &c.
200, 210. 211
its Fet us'd in Phyfic
‘ 21t
Rabbets underminea Town
211
Radifhes, their good and ill
Effedts, &c. 133
Ram, what 198
Rain-water, its Nature ard
Principles 236
us'd by Chymilts, how
and when ib,
S 3 R&Hm,
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Rana, what 3135
Rapr.-, whence the Name
136
Rampions, their Virtue53
‘136
defcrib'd ibigd.
Raphanus, Radifh fo'called
ibid.
Raplanus rufficanus, ‘what
it 13 134
Rapunculus, whence deri-
ved 137
Rafberries, two Sorts, whn:h
to be chofe
their good arid’bad Ef-
fetts 2%, 29
their Quality , and
what Conftitations
they agree with 2zg
why compar‘d with
Strawberries  ibid.
Rafbetry-flowers, their Ufe
what ibid.
Rasberry-wine, its Compp-
fition and Ule ibid.
Raya, what 304
Renayd, what he fays about
the Colour of a Peach 37
Rbombur, what
Rice, its good and bad Ef-
feéts €9, go
its Principles, and who
it agrees with ibid.
is commonly boiled go
us'd in Soop, by whom
A (:
its Ufe in Phyfick,
what ibid.
River, wonderful Effe@s of
its Waters, what they are
335

River - water, the whole~
fomeft, and why 331

Roe-buck, ' its good Effects,
&c.

163

furprizing Story cfhnn

and ug 199
Rubellio, what 301

Runnet, what it is 184
Rye, Bread made of it g7
not fo good as Wheat
ibid,

S

A FFRON, good and

1l Effe@ls thereof 146
brzicrs:m;, School of, :hell
Opinion of the ftated
« Times of eating, what 13
SaliGarins, what 10

Salmon, its Qualities, EFf-

fefts, Principles, and De-

feription 185, 286

Sanguiforba , Burnet

called 114
Salt, its Ule and Effedls

163, 164

Vittuals infipid with-

out it 16

how form'd 165

apt to caufe the Scur-

vy 166

Ancients, their Enco-

miums thereon ibs

Name of, us'd to ex-

prefs, what ib.

Pans and Springs of,

frequent ib.

creates an Appetite,

from whence  ib.

4

"

1

foul

|
|

|

y

1

1
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us'd in Fits of the A-
oplexy 166
ame from whence
deriv'd ib.
Salts, acid , -alkali, their
“Qualities 8 9
Sarda or Sardina,what 293
Sarracenicum, what 9o
Saxifrage, good Effedts
thereof, &c. 140
Scolyrus, - Artichoaks. fo
called ‘ 102
Scorzanere, what itis 141
Serspha, the She-wild-Boar
fo called, and why 19t
Sea, a Sort of a Cucumber
found there 5z
Sea-Dragon, {ce Quaviver,
Seafoning of Things, its
good and bad Effeéts 11

its

Sebanfeow, a Fruit the E--

thiopians make 2 Wine of
s’ 350
8ebetes, Juice of, Wine made
‘of it, where 350
Secale, a Sort of Bread fo
called 97
Secd, what augmented by,
74, 102z, 129, 151

Seine, its peculiar Property
331, 338

Serpents devour Peaple 212
Service-Apple, its good and
bid Effetts 66
Shad, its good and bad Ef-
fetts 301
Shalot, its good and ill Ef-
efts, &c. 146
Sheep, fee Mutton 121
Sinapi, Muttard fo call’d 48
Skirret, its good Ufes, &c.

141

-

Skir-wort, fee Skirret
Sleep, the Effe@s of it, why
it fupplies the Want of

Viétoals 14
hinder’d by eating
much ibid.

Smelt, their Qualities, Ef.
fetls, Principles, &c. 282
Snipe, their Effeéts, Prin-
ciples, Agreement with
any Age or Conflitution
257
Snow, its Nature and Pro-
perties 326
- Water pernicious, and
wh 327
Sole, its Qualities and Ef-
felts 297
Sorba, whence deriv'd 67
Sorb-Apple, fee Service-
Apple
Sorrel, its good and il Ef-
felts 112
its Principles, and
what People it a-
grees with b
Soup, why we begin our
Meals with it 327
Sparagrafs, its good and ill
Effets, &c. 102, 103
Sperma Ranaram 315
Spinage, its good Tenden-
Y, 8ic, 125
Spring waters, their Ver-
tues, and different Na-
tures "348
Stag, its Vertoes, &c.
202, 203
Stag's-Horns, their Ule
what 203
Starling, when fittelt fo,
Nutriment 252
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#ts Effect:, Principles,
agreeable 1o any
Age orConflitution,

Defcription .~ 253
Seafon 244
Galen’s  Opinion  of

them 245

Stock-fith, what 305
Stomach, the Place where
the Chyleis form'd 17
Stramonium, what 338
Strawberries , two  Sorts,
the beltSort, which =27
good and bad Effeéts
27,28

their Qualities , and
what Conftitutions

they agree with 27
Strawberry - Wine ,  how
made, and it Ule 28
Sugar, good for a Cold,
:C. 161
caufes the Vapours,
&c. ib.
who it agreeswith ib.
unknown to the An-

tients 161
Canes, what 162
Candy, what 163

divers Opinions about
it ib,
where it grows ib,
whence its agreeable
Taite arifes ib,
undergoes different O-
paritions ib.
in what Form or Loaf
made 1b.
how clarify’d or whi-
ten'd ib.
Sugap- Candy pulve-
rs'd, dilolves foon,
why ib.

r I.
J
Suppers, why they ocught
to be light i 314. 5
Sura, what 350
Sweets, how. compos’'d g
Sweat-meats, what made 1
of 33, 34
Swine-Bread, its good agﬁ
ill Effedts, and to what
Conttitations agreeable

126, 127
deferib’d 126
Syria, Piftachoes grow there
73

i

AD DI, {ee Sura
Tardigrada, what
3808
Tares, Bread of, its Effe€ls
218
Tarragon, its good Effect

118
its ill Effeéls ib,
what Confitutions it

zgrees with ib.
how us'd in Phyfic

J

I‘? T

Country-People, their
Opinion concerning

it ibs
Taftes, bitter and fweet
rough énd harfh, whence

produced 8, 9
Tauras, a Bull fo called |
186

Teal, a Species of Duck
239

Teeth, their Ufe, what 15
~form the Chyle for

Digettion 1bs



nch, its Qualities and
ﬁm &CQ ib.
Gall of, Medu:ma-.l

its Ufe condemn‘d by

f] _ fome, why ib.
- the Pike his Friend,

2‘,‘8

ft s, what 318
irft, Caufe of that Sen-~
fman, what 320
increafes mightily up-

on great Evacua-

H tions ib,
- Thornback, its Qualities,
. Efft@s, and Principles

: 393
Thrufhes, their Effeéts, Prin-
ciples,what Conilitutions
' they agree with, Seafon
* of them 246

citeem’d by the An-
tients ib.
{_ imitates the lmman
Iy Voice 47
\ﬂm:m, Thyme, whrnce
o call'd 123
mmnm or Thynnxs, what
3 ib.
allus, its Nature and

; ‘:])efcnptwn 208
' ymc, its good Effetts
122
us'd externally, for

what
generally us'd, why
12
Tobacco, relieves Hunge%'

W +
*" ‘unknown to the An-

4l tients 341

N D B X,

its various Names and
Denvanons. three
Sorts of it ib.
Effeéls of it ib.
Tortoife, variousKinds 515
its Qualities, Effedts,
Principles, Dcl’crlp-
tion,Seafon of, their
Food of an amph:-
bious Nature 316
Remedy againft the
Leprofy 317
Blood of, dried, good
agunft the Epl eply
318
Traces of a Plant, who
firlt difcover'd them 21
Tragopogon, what 141
Trees, %meof vait Bignef:,
which afford great Quan-
tities of limpid Water
25

Trigla, what 3
Tﬂhm, Bread fo I'.'.i. l’d

6

Trout, feveral Sorts 2?3

its Qualities and Ef-

feéts, Principles, and

afans ib.

Fat of, Medicinal

279, 280

at what frighten'd ib,

agrees with any Age
or Conftituion ib,
his Food, what ib,
Reafon for his bein

good Food, what

anocher Sort, its Qua-

Imesl; &c. ib.
what pood for phyfi-
cally. ib.

i3
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its Deflcription, and
‘where it lives b,
Tunny, its Qualities, Ef-
feéts and Principles 307
its Seafon -and, Def-

cription ib.
Turbot, their Qualities,
and Effeéls 298
elteem’d by the An-
tients ib

Turkey-Cock, daintyFood,
its ill Effeds, what 203
Turnips, their good and
ill Eftecs, &c¢. 135
prodigious Weight of
fome of them b,
Twrtur, the Turtle fo cal-
led 186

U

U VZE Corinthiace,
: Grapesfo call'd 64
Vanellus, what 255
Uve Damafcena, Grapes
focall’d 74
Vanbelnont, his Opinion of
the Alkaeft 16
Une pafie, or paflule,
Grapes, why focall’d 64
Vegetables, Foods prepar'd
thereof, what, 21, 168
the moft fuitableFood,

why L b;

Veal, the beft, where pro-
duc’d 182
its good and bad Ef-
feéls 183

its Principles, and
what Conltitutions

T
it beft - agrees “with

commended by
roes, Awvicen, an

Galen
Pies, gaod |
Far or Suet of, 'fg
what us'd .
Name of, whenced
riv'd :
Venifon, its good Effed
&c. :
Viétuals, why we ought

eat them :

immoderate Ufe,
ftruttive i
Vinegar, two Sorts diftil
different Sorts of Pla
infus'd into it : Whatt
beft Sort. Its %:.iit
Effe&ts; its Principies,
chiefly in Savces. 1
the laft State of Wi

Verjace reviv'd,
Reafon of its
dity, how ma
&c. 343, 344 8

made of Perry, &
der, ~ Bear, ‘M

us'd for prefery
- Things, its Ni

Fins de Linguenr, what
the Effects of it |
Virgin-Qil, whence,
why fo call’d X
how made, and'W



H ;he Effects of it,
~ both good and bad,

mthrlhﬂ Ch)'mé“ﬂ.
i ﬂiyc Prmmgn}
; always mix'd

. other Pnnnp]c,S.\

mg Beer 57
Its Ufcfulnefs, with re-
~ fpe& to the whole
~ material Syftem
323, 324, 325
ified by the S
Reg
©n, d:fccnds in Rain
* from whence pro-
~ ceed Rivers, &c.

. 325
Itl Name and Den-
' vations

7
, the Fleth of,
od for Food, &c.

b'd 190, 101
1o chufegthe b?lt
ibid.
of Digeftion than
common Pork b~
e of them, in what

“tion. _Heps

~N~D::E'X:

¢ Placess ib,
: gelds h:mfelf aad how

' who, firfh broug‘t up
dwhnutmg of him
ib,
- how def:nded by Na-
tuge, - . ib,
; Te&:clcs ofi. their Ule
- 19z
‘Greafe, its Ufe.  ib:»
Gall and Excrement,

their Ufe| , ib.
Name, of, whence de-
nvid,, ib, «

he beft for brew- Wise, feveral Snrts, which

beft, its Qualities and Ef-
fets. How to make an
exalt dnalyfis of it. Its
Principles. The Change
it undergoes in Fermenta-
tomake Wine
e 31, 332, 3
French, howslfrepa.r-::i

White, how md?:“
ibid.
Mufcadine, how made
ib.
differs according to
the I‘Jaccs where
the Grapes grow ;
‘beft in hot Coun-
tries 3
when it ought I:o be
drank 131, 132
the Caufes which
make it turn, ex-
ternzl and inter-
nal,  Ingredients
uled to recover
it 335, 337
The

VERSITY
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good Effefts of, how Defeription of thes
produc d 3 ‘;7 2
Claret the beft for Their Food hE
- all Conftitutions ; Their Name
ufed to Excefs pro- Worms, the Kernel
duces many bad Ef- Apncock good a
fets 337 them 3
when it grows four
don't lofe in Quan-

1','

3 £
tity 345 y Z :
Woodcock, whenbeft 257 ? !
their Effects ib, APHERA N.*lﬁ;
-their Principles, Suit- bick, what gy

- ablenefs toany Age Zets, what made ol'v ¢
€% and Con[titutioqb Zingiber, Ginger fo ¢

10.
Seafon of them ib.
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