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			PRAISE FOR DOCTORS AND DISTILLERS

			“At last, a definitive guide to the medicinal origins of every bottle behind the bar! From prehistoric beer to exotic French liqueurs, a swig of alcohol has always served as tonic and treatment. With a cocktail nerd’s love of obscure ingredients and a passion for odd historical details, Camper English illuminates the murky, confounding, and even grotesque history of booze as medicine. This is the cocktail book of the year, if not the decade.”

			—Amy Stewart, author of The Drunken Botanist and Wicked Plants

			“Mr. English has written a fascinating book that makes a brilliant historical case for what I’ve been saying all along: alcohol is good for you. . . . Okay, maybe it’s not technically good for you, but he shows that through most of human history, it’s sure beat the heck out of water.”

			—Alton Brown, creator of Good Eats

			“Camper English is the booze writer’s booze writer—the one we all turn to for true histories, unassailable facts, and clarity (of both explanation and ice). Doctors and Distillers puts his magnificent brain on full display, laying out the coiled-together histories of drinking and medicine. Every page has at least three ‘wait, I didn’t know that!’ moments, and the bibliography will launch 1,000 magazine-article history sections.”

			—Adam Rogers, author of Proof: The Science of Booze

			“Doctors and Distillers is an eye-opening compendium of the unlikely, often dodgy, always colorful alchemical-medicinal backstories of alcohols in all their stupefying variety: it’ll bring a little something extra to whatever you sip.”

			—Harold McGee, author of On Food and Cooking and Nose Dive

			“I must tell you that I fully believe that fermentation is actually magic. At the very least I think we can all agree that alcoholic drinks, properly administered by a judicious hand, can be medicine. Dive into these pages and you will learn the raucous and unlikely true tale of how every alcoholic drink from beer, wine, and bitters to the vanished and banned cocaine drinks of the nineteenth century, were once thought to banish all manner of ills. Better yet, you’ll be grandly entertained. I predict that by the last page you’ll find yourself feeling oddly . . . better.”

			—Garrett Oliver, editor in chief, The Oxford Companion to Beer and brewmaster of The Brooklyn Brewery

			“When the Roman philosopher Seneca wrote that ‘reading nourishes the intellect and study banishes fatigue,’ I’m pretty sure he was thinking about Doctors and Distillers, or at least would have been if he’d stuck around to read it. In any case, Mr. English has written as an instructive and entertaining a book as I can conceive.”

			—David Wondrich, editor in chief, The Oxford Companion to Spirits and Cocktails

			“Equal parts science textbook and historical narrative, Doctors and Distillers is a beautifully researched and thoroughly engaging trip through the story of some of our most beloved libations.”

			—Jeffrey Morgenthaler, author of The Bar Book

			“Camper has always written with the rare combination of eye-opening insight and delightful wit, and in Doctors and Distillers he outdoes himself masterfully. A globe-spanning and impeccably researched work that reaches deep into humanity’s relationship with alcohol, this is no dry textbook—Doctors and Distillers pulls the veneer off of subjects clouded in mystery and hyperbole, exposing the history of beer, wine, spirits, and cocktails as critical in understanding modern health, medicine, and our persistent human desire to understand the universe and our place in it.”

			—Alex Day, partner at Death & Co., and author of Cocktail Codex

			“Want a prescription of gin, whiskey, beer, or cocaine? Well, you’ll need to travel back in time for these doctor-given elixirs. And that’s exactly what Camper English does in Doctors and Distillers. He beautifully tells the story of how alcohol kept the world healthy and provides recipes for you to make at home. You know, just in case you get a case of 1800s-era hay fever.”

			—Fred Minnick, author of Whiskey Women and Bourbon Curious

			“A boozy and breezy romp through medical history, Doctors and Distillers is an intoxicating read. Buy two copies: one for your bar and one for your bookshelf.”

			—Nate Pedersen, coauthor of Quackery: A Brief History of the Worst Ways to Cure Everything

			“Channeling the witty satire of Mencken, to-the-point prose of Hemingway, and unsentimental wit of Embury, English overlays meticulously researched histories of medicine, spirits, and mixology chronologically, revealing eyebrow-raising insights about the anthropological context that’s propelled the inseparable relationship between spirits, mixed drinks and medicine dating back to antiquity.”

			—Jim Meehan, author of Meehan’s Bartender Manual and The PDT Cocktail Book
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			Camper English is a cocktails and spirits writer and speaker who has covered the craft cocktail renaissance for more than fifteen years, contributing to more than fifty publications around the world, including Popular Science, Saveur, Details, Whisky Advocate, and Drinks International. With a focus on the nerdy side of mixology, he has studied everything from the history of carbonation to the science of clear ice cubes. He has been awarded International Cognac Writer of the Year by the Bureau National Interprofessionnel du Cognac and Best Cocktail Writer at the Tales of the Cocktail Foundation Spirited Awards, and he has been voted as one of the one hundred most influential people in the global drinks industry for several years running. He lives in San Francisco.
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			PREFACE

			
				
			

			Consider the Negroni. The bittersweet cocktail dating to the early 1900s is made of equal parts gin, sweet vermouth, and Campari. Gin takes its name and flavor from a berry-shaped cone of a tree once used to ward off bubonic plague. “Vermouth” comes from the German word for wormwood, famous for its ability to rid the body of intestinal parasites. Campari is a brand of liqueur dating to 1860 with a secret recipe probably containing gentian (proven effective against indigestion) and rhubarb root (used in traditional Chinese medicine as a laxative), and until recently colored red with cochineal insects once thought to cure depression. The cocktail is often consumed as an aperitif, specifically to stimulate the appetite in preparation for a meal.

			Early on, alcohol and medicine were interchangeable: distilled spirits were called “eau-de-vie,” meaning “water of life,” speaking to their healing (or at least invigorating) powers. Before modern sanitation, alcoholic beverages were usually safer to drink than water, and low-ABV beer was served to laborers for hydration the way Gatorade is to football players today. Alcohol is an analgesic and disinfectant (whiskey would simultaneously numb the pain and sterilize the wound), as well as a preservative, employed to extend the useful life of medicinal herbs.

			Spirits were used to regulate body temperature in both hot and cold climates, to treat gout and arthritis, and to awaken someone suffering from shock. During US Prohibition, one could procure a prescription for medicinal whiskey or cognac that was just regular whiskey or cognac sold by the pharmacist rather than served by the bartender.

			A spoonful of sugar added to a bitter-tasting medicine can transform it into a palatable liqueur. A large number of liqueur brands sold today have their roots as cures for cholera, dysentery, fevers, indigestion, constipation, or as all-purpose health elixirs and pain relievers. Some were (and still are) used like a daily multivitamin, taken in small doses every morning or evening to prevent illness. Others were used to buy time during any sort of injury or illness until the doctor could be fetched from the village.

			Mixers were medicines too. Fizzy, mineral-rich bottled soda waters were first created to mimic natural spa waters believed to cure everything from leprosy to optical disorders. Fresh citrus juice makes for a nice Daiquiri and also contains the vitamin C necessary to stave off scurvy. Favorite rum-mixer Coca-Cola has its origins in coca (as in cocaine) wine, once considered so good for you that it was endorsed by two popes.

			Even alcohol not meant to cure serious diseases was designed to ease everyday discomfort: rock and rye was cough medicine, bitters were designed to soothe stomach ailments and seasickness, and the mighty cocktail itself was not originally an evening beverage but a morning pick-me-up, particularly recommended the day after a big night of drinking.

			By studying alcohol, scientists made discoveries in medicine as well as in microbiology, biochemistry, and other disciplines. Alchemy, the proto-science that gave us alcoholic distillation, is a root of modern chemistry. The study of carbonation and fermentation led to the understanding and identification of elements, gases, and the germ theory of disease. The search for a quinine alternative led to the development of chemotherapy.

			There were a few bumps along the way. In the days before the regulation of food, alcohol, and medicine, all three were often mislabeled and infused with unsafe botanicals, (other) addictive drugs like cocaine and morphine, toxic dyes, and preservatives, including embalming fluid.

			Only relatively recently have alcohol and medicine became uncoupled. We think of the 1950s soda fountain as a wholesome milkshake shop, but a few decades earlier you could buy your laudanum there and chase it with a wine spritzer. In Ireland, the practice of giving blood donors a free pint of Guinness ended only in 2009. Alcohol is an important part of modern herbal medicine, used as a solvent with which to extract the active properties of botanicals. And as part of family traditions around the globe, parents still rub a little whiskey (or rum or the local spirit) on their babies’ gums to soothe the pain from teething.
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			The idea for this book began to take shape several years ago. I was writing an article about the Gin and Tonic and wanted to cite the creation date of the drink. I couldn’t find any specific date, just the general information that the cocktail was first consumed in 1800s India by Brits who loved gin and needed the quinine in the tonic water to ward off malaria. A few years and about twenty books read later, I didn’t learn anything much about the cocktail, but I did learn a great deal about malaria in particular and medicine in general. Unlike the history of cocktails, the history of medicine is well documented. As I continued to research, I learned more about the antimalarial properties of tonic water, juniper in gin as a diuretic, absinthe as a water purifier, brandy to revive a patient from shock, ferro china to treat anemia, and how root beer’s sarsaparilla was once used to soothe syphilis. Pretty soon, I could trace the medicinal origins of so many of today’s drinks I realized they could fill a book, so here we are.

			What you are (hopefully) about to read is the interconnected history of alcohol and medicine, and not even close to the complete history of one or the other. Luckily, a lot of those books exist already; have at it. This book is also not an exhaustive study of the medicinal uses for alcohol. I have probably neglected to mention your favorite family folk medicine, and no doubt soju and slivovitz found their way into medicinal use just as sherry and soda water did. Some alcoholic cures I missed, others I passed over, and surely there were many more that I never discovered. Some wines, beers, and spirits have a more direct medicinal lineage than others, but it should be clear by the end of the book that all alcohol and many mixers were used as medicine or with medicine at some point.

			Most of the time, a drink is just a drink, to sip and enjoy with friends. As it turns out, there can be health benefits to that, but this book isn’t trying to be prescriptive. Alcoholic beverages are not health drinks, despite what modern electrolyte-added beers and herb-infused vodka brands might try to imply. This book is merely meant to give the reader an appreciation of alcohol’s long and lush medicinal history.

			NEGRONI
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				1 ounce (30 ml) Campari

				1 ounce (30 ml) gin

				1 ounce (30 ml) sweet vermouth

				Add all ingredients to an ice-filled Old-Fashioned glass. Stir and garnish with an orange twist.

			

		

	
		
			DISCLAIMER

			This is most definitely not a book of natural cures or recipes for booze-based remedies, but one about the inseparable history of alcohol and medicine, of bartenders and pharmacists, of cocktails and cures. If you need medicine, talk to your doctor. If you need a cocktail, see your local mixologist.
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			FERMENTATION

			GREEKS, GALEN, and GUINNESS

			
				Men who have been intoxicated with wine fall down face foremost, whereas they who have drunk barley beer lie outstretched on their backs; for wine makes one top-heavy, but beer stupefies.

				—Aristotle, according to Athenaeus’s Deipnosophistae

			

			In what is known as the “drunken monkey” hypothesis, ancestors of humans ate fallen fruit fermenting naturally on the forest floor. They liked it: alcohol has readily digestible calories and lots of them, the fruit was easy to find via its amplified aroma, and ethanol is antimicrobial, so it was relatively healthy. It was a win all the way around. This theory is used to claim that humans are “preadapted” for consuming alcohol.

			Humans have been fermenting beverages on purpose since probably around 10,000 BCE. Pottery was found in Jiahu, northern China, dating to 7,000 BCE with a fermented combination of rice, honey, and fruit. Grapes were probably domesticated around 6,000 BCE, and evidence of grape wine in the mountains in modern-day Iran dates to the mid-5000s BCE. The tomb of King Tutankhamun, who died in 1323 BCE, contained wine jars labeled with their year and vintner.

			As grapes don’t store well year-round, wine in ancient Mesopotamia and Egypt was a luxury product. Beer, on the other hand, was an everyday drink. A religious festival site in Turkey from around 9500 BCE may have been used for brewing a sort of beer from grasses, and evidence of a brewery was found from a semi-sedentary, foraging people living in the tenth to twelfth centuries BCE in Israel. One of the oldest known literary works in cuneiform is the Instructions of Shuruppak, dating to around 2500 BCE, which includes advice such as a warning not to “pass judgment when you drink beer.”

			Fermented beverages enter the historical record around the time that nomads settled down and became farmers in different parts of the world, leading some archaeological researchers to conclude that the domestication of grains was developed specifically to make beer—not bread—as would be assumed. Some early recipes for beer, including that in the Sumerian “Hymn to Ninkasi” (a poem, written down around 1800 BCE, invoking the Sumerian goddess of brewing), list bread as an ingredient. Bread could have been both ready-to-eat food and a stored ingredient for beer, like a box of breakfast cereal that you can eat with or without the milk.

			Better Than Water

			The brews of ancient times did not resemble the clear beer we know today but were more like a gruel with coarsely filtered solids still in the mix. Surviving drawings depict beer consumed from shared vessels with long straws probably made from reeds used to poke beneath the floating grain and yeast solids on top. That yeast provided healthy and nutritious proteins, vitamins, and minerals, and the beer would hydrate as well as provide calories. It was the sports drink of the pyramid age.

			LEMONADE SHANDY
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				6 ounces (180 ml) beer

				6 ounces (180 ml) lemonade

				Add both ingredients to a pint glass and garnish with a lemon wedge.

			

			
				
			

			A cuneiform tablet from Iraq dating to around 3100 BCE is a record of quantities of beer provided to workers, as payment or a job perk. The people who built the pyramids (not enslaved people as depicted in The Ten Commandments and The Prince of Egypt, but more likely agricultural laborers) were given beer on their shifts. The practice was by no means limited to ancient times: work beer was provided to all sorts of household, farm, and factory workers into the Industrial Revolution and beyond.

			Employers were not trying to create a drunk and docile workforce. They were trying to keep people hydrated, and they certainly would not want their employees drinking water. Fresh water near towns and cities would usually have not-so-fresh human and animal poop and pathogens floating in it.

			Beer’s preparation made it safer to drink than plain water. The water was heated or boiled, killing many microbes in the process. Alcohol produced during fermentation also kills pathogens and slows spoilage. Modern scientific studies have proven alcohol’s antimicrobial properties, showing that E. coli and Salmonella typhimurium grow in nonalcoholic beer but not alcoholic beer. Hops would not become a feature of beer production until the Middle Ages, but the same study also showed that while hops didn’t inhibit those pathogens, they did prevent the growth of Listeria monocytogenes and Staphylococcus aureus. Before hops, other antimicrobial herbs, including wormwood, were used in beer to extend its life, to add to its flavor, and to take advantage of the herbs’ medicinal qualities.

			While water usually wasn’t an ingredient in wine, wine has also been proven to be antimicrobial, destroying many of the same bacteria as beer—red wine more so than white. Wine kills salmonella bacteria that can survive in unfermented (nonalcoholic) grape juice. Wine with both a relatively high alcohol content and a low pH (meaning it’s acidic) has shown to be more effective against microbes than wine with one or the other of those qualities.

			Early Medicinal Use of Beer and Wine

			Fermented beverages were used both in medicine and as medicine. While the recipe for making beer in “Hymn to Ninkasi” shows up in 1800 BCE, beer appears as medicine a few centuries before that. The earliest instructions for wound care come from a Sumerian tablet from 2100 BCE that describes the “three healing gestures” of washing a wound with beer and hot water, making plasters of herbs, ointments, and oils, and bandaging the wound.

			In the Indian Vedic period (2500–200 BCE) fermented beverages were prepared from raw materials including sugar, honey, and fruit juices. An important medical document of the time, Charaka Samhita, described wine as “invigorator of mind and body, antidote to sleeplessness, sorrow and fatigue, producer of hunger, happiness and digestion. . . . If taken as medicine, and not for intoxication, it acts as Amrita (ambrosia), it cures the natural flow of internal fluids of the body,” according to the book Wine in Ancient India, by Dhirendra Krishna Bose.

			The Ebers papyrus, a scroll acquired by a German Egyptologist in 1873, was written around 1500 BCE and is a compilation of older Egyptian medical and magical texts. It contains instructions for herbal medicine, surgical procedures, and spells and incantations to cure ailments like crocodile bites, baldness, and sweaty feet, among other problems. (It also contained directions for making antiwrinkle treatments and other cosmetics.) At the time, diseases were thought to be divine in origin or caused by hexes and witchcraft, and treatments could include prayers and incantations; extreme surgery, including trepanning (drilling a hole in the skull); or just drinking onion soup.

			Medicinal ingredients mentioned in the papyrus that we find in modern alcoholic beverages include aloe resin, caraway, coriander, cucumber, elderberry, fennel, figs, juniper, and saffron. These botanical medicines were prescribed to be taken in different kinds of beer (bitter beer, warm beer, etc.), often used in combination with milk (spoiled milk, milk of a woman who has borne a son) and water (spring water, salt water, water in which the phallus has been washed), plus wine in some recipes. It even included the sage advice “rather than drinking contaminated water it is useful to use wine.”

			The wine, beer, milk, and water were used to wash down the solids and were medicines themselves, as demonstrated by their specificity in different preparations. Some remedies were simple, such as an onion cooked in sweet beer to drive out indigestion. Others were more complex, like the recipe to heal diseased toes that that included such ingredients as fennel, incense, wormwood, myrrh, and elderberries. These medicines also required a lot of nasty stuff: a poultice, for instance, is made of lotus, watermelon, cat’s dung, sweet beer, and wine. A zoo’s worth of animals were employed, including porcupine, hippopotamus, eel, and tarantula. Rubbing cat’s fat on clothes was suggested to keep away mice. Opium was recommended to stop a child from crying. Ancient Egyptian medicine left a lot of room for improvement.

			Ancient Greece and Wine

			The ancient Greeks (roughly 1200 BCE to 300 BCE) employed wine more often than beer in their medicines, as the country’s Mediterranean climate and geography is more suited to growing grapes than grains. Its mountainous terrain and lack of abundant flat plains make growing grains inefficient, while fruit trees, olives, and grapevines thrive on its hills and slopes.

			The Greeks considered beer to be a foreigner’s beverage and spoke disparagingly of it. Encountering it in Armenia around 400 BCE, the Greek Xenophon wrote about “barley wine in mixing bowls. The barley itself was on top, at lip-level, and in [the bowls] were reeds, some larger and some smaller, that did not have joints. Whenever someone was thirsty he had to take these in his mouth to suck. And it was very strong unless one poured in water. And the drink was very good to the one used to it.”

			And not very good, we can guess, to those used to drinking wine. Typically, wine contains more alcohol than beer (which helps it last longer before spoiling), so Xenophon’s comment about beer’s strength may seem odd. But the Greeks didn’t drink their wine neat; they usually mixed it with water, including seawater.

			Though the germ theory of disease was established only in the latter 1800s, people in ancient times knew that water on its own could be unhealthy, as we saw in the Ebers papyrus. In Greece, a Hippocratic author wrote Airs, Waters, Places to discuss “those kinds of water that are unhealthy and those that are very healthy, the harmful effects or the benefits that normally result from water; since water contributes a very large part to good health.” This text, as explained in French historian Jacques Jouanna’s Greek Medicine from Hippocrates to Galen, was written with an intended audience of wandering physicians who would take their practice from town to town. In each new place, they would assess both specific illnesses in patients and also the healthfulness of the overall environment—whether people were breathing good or bad air depending on the way the city was facing, and the source of the local water supply.

			Airs, Waters, Places specifies that the healthiest water is boiled rainwater, so it was understood at some level that fresh water is less contaminated, and that boiling water purifies it. The unhealthiest water, “harmful in all applications,” comes from stagnant lakes and marshes. This was known to cause a medical condition in which “the spleen is large and obstructed all the time.” This symptom is a telltale sign of malaria, which is not caught from stagnant water itself but from mosquitoes that lay eggs in it. But it wouldn’t be until nearly 1900 CE before scientists figured that out. It also explains that the healthiest waters could be consumed with less wine than water from other sources, so perhaps there was an understanding on some level that wine can help sterilize water. Then again, the same author got ice wrong. He wrote that water from melted snow and ice was diminished in quality by freezing, and that the “lightest and thinnest” parts of water dissipate during the process.

			The Greek physician Hippocrates (c. 460–c. 377 BCE) is best known for helping formalize the practice of medicine. One major contribution was his insistence that diseases had natural causes and cures rather than supernatural ones, so prayers and amulets were less effective than physical treatment. Hippocrates was credited as the author of Airs, Waters, Places and a lot of other works, but most of them were falsely attributed posthumously. Scholars refer to “Hippocratic authors” rather than Hippocrates the person for his writings.

			Hippocratic authors distinguished different types of wine for its color (white, dark, straw-colored), concentration (thin, full, hard, smooth), smell (odorous, with a honeyed smell), and age (old, young). “Soft” wine was said to inflame the spleen and liver, for example, and produce wind in the intestine. For various afflictions that might occur during different seasons, physicians would recommend wine diluted to different levels, or even (gasp!) no wine at all. In winter, wine should be consumed only slightly diluted, and in summer it should be mixed with lots of water.

			A Hippocratic author wrote, “The main points in favor of . . . white strong wine . . . [are that] it passes more easily to the bladder than the other kind and is diuretic and purgative, it is always very beneficial in acute diseases. For even though it is less suitable than the sweet in other respects, yet the cleansing through the bladder which it causes is beneficial so long as it is administered correctly. These are good points to note about the beneficial and harmful properties of wine; they were unknown to my predecessors.”

			Wine, as beer before it, was used as a menstruum (solvent) for herbal medicine. For tetanus, the physician was instructed to “grind wormwood, bay leaves, or henbane seed with frankincense; soak this in white wine, and pour it into a new pot; add an amount of oil equal to the wine, warm, and anoint the patient’s body copiously with the warm fluid, and also his head . . . also give him very sweet white wine to drink in large quantities.”

			In Diseases of Women, the Hippocratic doctor wrote of a liquid cheese and cracker plate as treatment for postpartum diarrhea. “Take a black grape, the inside of a sweet pomegranate, crush, and mix in dark wine, scrape in some goat’s cheese, sprinkle with some flour from roasted wheat and, well mixed, give it to drink.”

			Externally, wine was used to wash lesions, fractures, and other open wounds. In Use of Liquids, Affections, Wounds, and in other works, much space is devoted to external uses of wine, but “a lesion in the head should not be moistened with anything, not even wine.” Flour kneaded together with water or wine can work as a poultice; another is watercress, flax, and wine to reconnect the edges of a wound. Wine is used in an eye ointment when mixed with honey, and eggs boiled in “fragrant dark wine” applied to the anus can be used to treat inflammation of the rectum.

			Wine was also sweetened with honey or figs, and flavored with wormwood, thyme, and tree resin. Pine resin was probably first used to seal amphorae (the oval-shaped jars with handles near the top), but it also helped preserve the wine itself and has been called “the sulfur dioxide of the ancient world.” First-century CE Roman scholar Columella made that explicit: “When we shall have, in this manner, prepared the pitch, and have a mind to preserve our wines therewith, when they have now twice left off fermenting, we must put two cyathi of the foresaid pitch into forty-eight sextarii of must.”

			Resinated wine lives on in the form of Greek retsina today. Beyond pine, other resins used in wine include frankincense (also used as incense and for various ailments, including as an antidote to hemlock poisoning) and myrrh (used in perfumes but also as an antiseptic, analgesic, and antiflatulent). The mastic gum resin that gives the contemporary liqueur mastiha its name was used for stomach pains, gastric disorders, and other digestive problems.

			Wine was used as medicine or in medicine, but mostly it was recognized as being good in regular quantities and was treated like food, as “drinking undiluted wine dispels hunger.” Sometimes wines were mixed for enhanced nutrition: for emaciation an author recommended “a mixture of three wines, a bitter, a sweet, and an acid one.”

			It was particularly recommended to the elderly in ancient Greece, as was alcohol in many different cultures into somewhat modern times. Then again, “elderly” to the Greeks was much younger than it is today. Plato (c. 428–c. 348 BCE) wrote, “When a man is entering upon his fortieth year he, after a feast at the public mess, may summon the other gods and particularly call upon Dionysus to join the old men’s holy rite, and their mirth as well, which the god has given to men to lighten their burden—wine, that is, the cure for the crabbedness of old age, whereby we may renew our youth and enjoy forgetfulness of despair.”

			SANGRIA
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				1 bottle dry red wine

				4 ounces (120 ml) cognac

				4 ounces (120 ml) orange juice

				Slices of oranges, lemons, limes, and seasonal fruits

				Add all ingredients to a pitcher and chill in refrigerator for several hours before serving over ice.

			

			Galen and the Four Humors

			Greek knowledge and culture spread widely in the Mediterranean and Middle East thanks in no small part to Macedonian Alexander the Great (356–323 BCE), who conquered the Persian Empire and made inroads into India. He left behind many cities, including Alexandria in Egypt, that were ruled by generals of his army. The period from Alexander’s death until the conquest of Egypt by Rome in 30 BCE was known as the Hellenistic age of Greek culture.

			Galen (129–c. 199 CE) was a Greek physician who trained in Alexandria, became chief doctor for a company of gladiators, and later lived in Rome. He wrote a great deal about wine (furthering Hippocrates’s categorizations and including information about specific vineyards) and medicine, and really about everything. It is estimated that only a third of his works survive, but those alone account for around 2.5 million words.

			While crediting Hippocrates as the father of medicine, Galen created a structured treatment regimen based on the theory of the four humors (explained below) that became the predominant medical practice for nearly two thousand years. The theory predated Galen, but his extensive writings on the matter established Galenic medicine and humoral theory as interchangeable terms.

			A historian in 1910 wrote of the increasingly logical practice of medicine: “the healing art of Hippocrates was transformed into the healing science of Galen.” This sounds great, but the “science” was based on a misunderstanding of human anatomy and resulted in a whole lot of bleeding and enemas.

			Galen’s works were continuously reinterpreted as they were discussed by different physicians in subsequent centuries, but here is a simplified version of humoral theory: everything in the universe is composed of the four elements known to Aristotle: air, fire, earth, and water, in different proportions and amounts. There is also a fifth element, an ether, or “first matter,” that will become important in the later discussion of alchemy. These elements correspond to four humors, or bodily fluids: blood, yellow bile, black bile, and phlegm. Each element is associated with a humor: air (blood), fire (yellow bile), earth (black bile), water (phlegm).

			There are also four qualities of people, plants, minerals, diseases, and pretty much everything: hot, cold, wet, and dry; often called warm, cool, moist, and dry. Most things exhibit two of the qualities at the same time, hot or cold and wet or dry. Spices used as medicines, for example, are hot and dry. Each of the four bodily humors displays two of the four primary qualities—blood is hot and wet, yellow bile is hot and dry, black bile is cold and dry, and phlegm is cold and wet.

			People’s temperaments and some physical traits are characterized by having an excess of one of the four humors: sanguine (excess of blood), choleric (yellow bile), melancholic (black bile), phlegmatic (phlegm). The humors were thought to concentrate in specific organs, during certain seasons of the year, at different age ranges (from infancy to old age), in different genders, and even at different times of the day. To diagnose and treat a patient, a physician might take the temperament of the patient into account along with these other factors, then prescribe an appropriate procedure or medicine. This highly methodical system allowed doctors to prescribe treatments for many patients without even seeing them in person. Oh, it’s August and you’re a man with a fever? Grab the leeches.

			To restore humoral balance, a physician might take an additive approach to support a weak humor, or choose a subtractive method to reduce an overabundant one. An additive approach could be to recommend that a choleric person eat phlegmatic foods like cucumbers or veal, while a phlegmatic person should eat choleric foods like mint and garlic. Subtractive measures involved rebalancing the humors by means of bloodletting, laxatives and enemas, emetics (to induce vomiting), expectorants (to induce coughing up mucus), diaphoretics (to induce sweat), poultices (to suck out toxins), and other techniques to purge the body of specific liquids.

			Galenic medicine held that illnesses are caused by imbalanced humors, so treatments were largely interchangeable—if a headache and diarrhea were believed to be caused by an abundance of the same humor, the same food might be prescribed to treat either. Likewise, if two different foods had the same qualities, the patient could eat one or the other for their condition.

			If one had a (hot) fever, they’d likely be prescribed boiled foods without spices. Spices were also thought to “cook” food and make it more easily digestible, as the stomach was thought to work like an oven. Hot and dry flavorings according to Galenic doctrine included garlic, mustard, parsley, sage, leeks, fennel, caraway seeds, and more. Ginger and galangal were unique spices in that they were hot and wet.

			Meal plans were prescribed for individuals and groups depending on their natural temperament, age, gender, and other factors. These diet plans, or regimens, survive in literature. Here is a brief excerpt from Galen writing about food for old men.

			
				Old men must not eat much of starches, or cheese, or hard-boiled eggs, or snails, or onions, or beans, or pig-meat for food, and still more that of snakes or ospreys; or all those having hard flesh difficult to digest. On this account, therefore, they should not eat any of the crustacea, or mollusca, or tunnies, or any of the cetacea, or the flesh of venison, or goats, or cattle. These also are not useful for anyone else; but for the young, mutton is not a bad food, but for old men none of these, and still less the flesh of lambs, for this is moist and viscid and glutinous and phlegmatic.

			

			Single meals or food items could have their qualities altered. A Hippocratic author wrote, “Take away their power from strong foods by boiling and cooling many times; remove moisture from moist things by grilling and roasting them; soak and moisten dry things, soak and boil salt things, bitter and sharp things mix with sweet, and astringent things mix with oily.” The next time your grandmother complains about you slathering your eggs with too much hot sauce, tell her you are merely correcting the humoral imbalances of the omelet.

			Spice as Medicine

			Nearly all (probably all) spices were considered medicine before they were used in food, or at least they were used as medicine within food. Spices local or known to the Mediterranean region included caraway, coriander, cumin, juniper, and saffron, while spices imported from Asia included clove, cassia, cinnamon, ginger, mace and nutmeg, and pepper. Many but certainly not all of the following medicinal properties assigned to them have recently been verified by modern science.

			Caraway was long used to treat digestive disorders and relieve constipation and menstrual cramps. Coriander (cilantro) was traditionally used to treat diabetes, urinary tract infections, skin problems, and liver diseases, among other conditions. Cumin was used in ancient Egypt to help digestion, and since then against heart disease, swelling, vomiting, and chronic fever. Saffron soothed stomach issues and was employed for all sorts of eye and ear ailments and dental pain. Romans believed adding it to wine helped one avoid a hangover.

			“Warming” spices from Asia had their own medicinal uses. Cloves soothed stomachaches, diarrhea, and flatulence, and were particularly specified as a numbing agent for toothaches. Spicy cassia and cinnamon were both used as circulatory stimulants against colds, chills, and coughs, which explains their association with hot wintertime drinks to this day. Cinnamon was also used to counter nausea, but ginger is still the go-to botanical for that condition. Additionally, ginger was an aphrodisiac, a stimulant protecting against colds and phlegm, used topically to soothe burns and promote healing, and considered anti-inflammatory against arthritis.

			Mace and nutmeg were recommended for the digestive and nervous systems, and to fight against toothaches and coughs. Black pepper was used to help produce urination, cure chills from fevers, heal snake and insect bites, and to induce labor in the event of a stillbirth. Many of these same qualities were ascribed to juniper (while juniper was also used as an abortifacient). A fifth-century Syriac Book of Medicines further recommends pepper for earache, toothache, lung diseases, chest pain, constipation, diarrhea, hernias, and much more, and it was considered effective medicine all the way through one’s system.

			All of these spices were used in medicinal beverages that much later evolved into liqueurs and cocktail bitters. The Asian spices are included in liqueurs like Bénédictine and in cocktail bitters like Angostura. Caraway and coriander are standard botanicals in gin, while cumin and saffron have been included in the botanical mix in a few brands as well. Saffron is also found in liqueurs like Strega, Fernet-Branca, and probably Bénédictine and Yellow Chartreuse.

			SINGAPORE SLING
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				1.5 ounces (45 ml) gin

				0.25 ounce (8 ml) Bénédictine

				0.25 ounce (8 ml) Cointreau

				0.25 ounce (8 ml) Cherry Heering

				0.25 ounce (8 ml) grenadine

				1 ounce (30 ml) lime juice

				0.75 ounce (20 ml) pineapple juice

				2 dashes Angostura bitters

				1–2 ounces (30–60 ml) soda water

				Add all ingredients except soda water to an ice-filled shaker. Shake and strain over new ice in a highball glass, top with soda, and garnish with a cherry, pineapple wedge, and mint sprig.

			

			
				
			

			In addition to their use for specific ailments, these flavoring, medicinal botanicals are found by modern science to be antimicrobial. A recent study suggested that cumin, coriander, garlic, ginger, mustard, turmeric, black pepper, cinnamon, cloves, nutmeg, and star anise be considered for herbal antimicrobial use in modern medicines. Angelica, caraway, juniper, rosemary, sage, and wormwood have been proven to thwart microbe growth as well. The antimicrobial properties of these herbs and spices would help delay spoilage of the beer, wine, and food to which they were added.

			But in the Galenic mindset, hot, dry spices balance cold, moist meats. The ability of hot and dry salt to preserve meat, fish, and fruit balanced their cold natures and thus protected them from corruption. Spices were the medicine of food.

			Roman scholar Pliny the Elder (23–79 CE) provided an important reference in the form of his Natural History, an encyclopedia in which he referenced the previous accumulated knowledge of Greeks like Aristotle and described astronomy, geographic history, zoology, agriculture, minerals, and medicine, but most important for this discussion, botany and medicine. He commented on wine for internal versus external use: “Wine has the property of heating the parts of the body inside when it is drunk and of cooling them when poured on the outside.” He also seemed to express frustration about being asked about it so often. “There is no topic more difficult to handle, or more full of detail, seeing that it is hard to say whether wine does good to people rather than harming them,” he wrote. This is still true.

			Theriac and Mithridate

			Pliny wrote, “There is an elaborate mixture called theriace, which is compounded of countless ingredients, although Nature has given as many remedies, any one of which would be enough by itself. The Mithridatic antidote is composed of fifty-four ingredients, no two of them having the same weight, while of some is prescribed one sixtieth part of one denarius. Which of the gods, in the name of Truth, fixed these absurd proportions? No human brain could have been sharp enough. It is plainly a showy parade of the art, and a colossal boast of science.”

			Pliny was nonplussed at the concept of theriac and mithridates, but these medicines were in use for an exceptionally long time. According to legend, King Mithridates VI (120–63 BCE) of modern-day Turkey swallowed a daily preventative medicine made up of every known antidote against poison. On the eve of his reign being overthrown, Mithridates tried to kill himself but alas! No poison would work. The job had to be accomplished with a sword. The supposed recipe for this all-purpose antipoison became known as “mithridatium,” or “mithridate.”

			The recipe was carried to Rome, where Galen and many other physicians tried to improve on it and add ingredients to the original. Theriac was a similar all-purpose antidote but with additional opium included, plus viper flesh substituted in place of the skink lizard in mithridate. (It was believed that snakes contained an antidote to their own venom, and thus snake parts made it into a lot of medication over the years.)

			The ingredients in these medicines were pounded up and mixed with honey like a paste. This could then be taken dissolved in wine, as a sort of pill, or smeared topically on injuries. These antipoisons could take over a month to make and were recommended to be aged for at least twelve years to ensure maximum effectiveness.

			These medicines were in common medicinal use from the era of the Romans all the way into the 1800s. Humoral theory mostly covered diseases rather than snakebites and stab wounds, but the reputed therapeutic powers of theriac and mithridate evolved from being effective against venoms and poisons into being universal cure-alls. They were recommended for everything from asthma, malaria, and dropsy to treating outbreaks of bubonic plague of the 1600s in England, during which the medications were both taken internally and spread on infected peoples’ buboes.

			These ancient medicines were the sticky semisolid precursors to herbal liqueurs we drink today. Many of the ingredients of mithridate and theriac are found in products with complex formulas like Jägermeister and Chartreuse. Around 80 BCE, Greek physician Zopyrus made a mithridate composed of costmary, frankincense, white pepper, cinnamon, cassia, saffron, myrrh, and other ingredients. A mithridate recipe from the first century CE adds acacia, sweet flag, iris, cardamom, anise, gentian, parsley, rhubarb, and ginger. It was practically a deconstructed Negroni.

			In Galen’s time, mithridate contained 41 ingredients and theriac had 55, but later physicians kept adding to the recipe. (Jägermeister boasts 56 herbal ingredients, and Chartreuse has 130.) The rarer and more exotic the ingredients were to customers, the higher the price that apothecaries (compounding herbalists in an occupation distinct from physicians by the Middle Ages) could charge for the medicine. A cure-all from the 1500s contained 250 ingredients, including pearls, red coral, and emeralds, plus theriac and mithridate as subingredients. A theriac recipe from the 1600s includes most of these former ingredients plus licorice, horehound, bay laurel, rose, lavender, juniper, and clove. This is all starting to sound delicious, up to a point. Newly trendy ingredients around this time included powdered mummy thrown into the mix.

			In the attempt to establish trust in these medicines, apothecaries packaged them in branded and sometimes exquisitely decorated jars. Theriacs would be compounded in large quantities in grand public ceremonies by apothecary associations, acting as both advertisement for the product and transparency of the process—after all, the end medicine was probably just a sticky glob of crumbs and not easily verifiable by the consumer as authentic or not. The public preparation ceremony was particularly popular in Italy, and “Venetian treacle” became a known “brand” of theriac, like the Kleenex of its day.

			There was good reason for the public to be suspicious of off-brand mithridate. Apothecaries did not have a reputation for being supertrustworthy. Sometimes their theriacs were just a mixture of all the spoiled and leftover medicines in the pharmacist’s shop mixed together. To reduce the perception of deception and incompetence, unions of apothecaries established official formularies of approved medicines within a jurisdiction and hired inspectors to ensure
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Beef, Iron

Extract of Beef, Citrate of Iron, Sherry Wine,

This Preparation is made from Liebig's Extract Beef,
Citrate oﬁmn, and Pure Sherry Wine. It combines
in a pleasant form the valuable nutritious, tonic and

stimulating properties of 1ts ingredients. Prompt

results will follow its use in cases of sudden exhaus-

tion, arising either from acute or chronic disease, ar.d

will prove a valuable restorative for all convalescents.

As a tonic it wouid be indicated in the treatment of
impaired nutrition, impoverishment of the blood, and
in all the various forms of general debility.

ADULT DOSE.—1 tablespoonful between meals, and when suf-
fering from fatigue or exhaustion. Dose for Children should
be reduced according to age. Each half fluid ounce contains
“the strength 1 0z. o f, with ' oz. sherry wine, and 2 gr.
citrate of iron, 20 gr. sugar flavored with oil of orange.

PREPARED BY

FRED. J. LEWIS,
PHARMACIST,

Tevwis® Blook,

Newport, N. H.
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