
Sick Boom Cookery.

< Wine Whey#
Milk two thirds of a pint, water one third of a pint, Madeira 

or other wine one gill, sugar one dessertspoonful. Place the 
milk and water together in a deep pan on the fire, and at the 
moment when it begins to boil pour in the wine and the sugar, 
stirring assiduously whilst it boils for twelve or fifteen minutes. 
Lastly strain through a sieve.

This is excellent in all forms of Fever, given in small quan­
tities. It may be drunk either cold or trepid, a wine glassfull 
at a time.

Vinegar Wheys .
Milk one pint, vinegar one tablespoonful, boil for a few mi­

nutes and separate the curd.
Mustard Wheys

Bruised mustard seed one tablespoonful, milk one pint, boil 
, together for a few moments and separate the curd.

This has been found a useful drink in Dropsy, a teaoupful 
may be taken at a time.

Lemonades
Fresh lemon juice about four ounces, thin lemon peel half 

an ounce, white sugar four ounces, boiling water three pints. 
Let them stand till cold and strain. When used in fevers, a little 
spirits of nitre may be added. It may be further deluted to 
suit the taste of tho patient.

Raspberry Vinegars
To three pints of raspberries one pint of vinegar, set these 

to soak for a week or fortnight if required, then squeeze tho 
berries through a cloth. To a pint of the juice put a pound of 
sugar, put the sugar down to boil With the vinega r—it takes but 
a short time to thicken, pass through a flannel Lag, when cool 
bottle it.■ V* ...

Cautions
Keeping “ Pxnt-KiLLiftt ” in large quart bottles and retailing 

it out by the ounce is one of the latest styles of deceiving the 
public. The Proprietors beg to say that tho Genuine Pain- 
Killer is never sold in thijsfv'iy. Tho Genuine is put up in 
bottles, retailing at 25 and 50.cts. each, and the word “ Davis’ 
Vegetable Pain-Killer” blown in each bottle.


