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Preface

The Queens Closet Opened, first published in 1655,
had come out in at least nine editions by the 1680s,
and further editions continued to appear until
1713. Its title page stated that it was the work of
‘W.M.’, who explained in his preface that the
contents were transcribed from the Receipt Books
of Queen Henrietta Maria (widow of Charles I,
who had been executed in 1649). Although the
book was published during the Commonwealth,
while Oliver Cromwell was in power and Hen-
rietta Maria had long since departed to exile in her
native France, her portrait appeared as the frontis-
piece.

The volume consisted of three books, each self-
contained: The Pearl of Practice, which was medical;
A Queens Delight, largely devoted to confectionery;
and The Compleat Cook, containing culinary
receipts. A list at the front of the volume identified
persons who had furnished or endorsed medical
receipts, but gave no sources for the others.

Referring to the entire collection, W.M. cited his
‘particular Relation for many years to Her
Majestie’s service’, and stated that there were ‘few
or none of these Receipts presented to Her
Majesty, which were not transcribed into her
Book by my self, the Originall papers being most
of them preserved in my own hands, which I kept
as so many Reliques, and should sooner have
parted with my dearest bloud, than to have
suffered them to be publick’. He went on to
explain that he had given a transcript to ‘a person of
Honour’ who either lent or lost it, as a result of
which, ‘to my no small amazement, I found no



lesse than two other copies abroad: the sad
consideration whereof inforced me to consult with
my friends, who all of them advised me to dispatch
my Original copy to the Press to prevent those
false ones; for otherwise I should not have thought
it lesse than sacriledge, had not the lock been first
pickt, to have opened the Closet of my distressed
Soveraigne without her Royall assent . . .” W.M.
also revealed that he was elderly and expected soon
to quit ‘this troublesome world’; and that he lived
in the country, so that he could not effectively
guard against mistakes by the printers. (For an
example of the sort of error he had in mind, see the
foot of pp 17 and 18 of The Queens Delight.)

Although the volume whose royal provenance
was thus proclaimed can fairly be described as the
most popular cookery book of its time, it has not
been reprinted for more than two and a half
centuries. The explanation of this neglect may be
that the work has been viewed as a whole, and that
the medical part, the largest of the three, has for
long had no more than historical interest. In the
present edition, Prospect Books have reprinted in
facsimile only the other two parts, thus providing
in compact form all the material to do with
cookery. A precedent for this treatment was
established as long ago as 1660, when an edition
from which The Pearl of Practice was omitted came
out.

The three books had a complicated publishing
history, sometimes appearing together and some-
times separately.* The text remained the same,
except that the Preface and the medical receipts
were revised; but the typography and the quality of
the printing was subject to some variation. The



editions chosen for reproduction here are both
dated 1671. After examination of a remarkably
comprehensive collection of copies of The Compleat
Cook, in the possession of Messrs Bernard Quaritch,
we concluded that these were the most elegant.
However, the quality of the frontispiece had
deteriorated markedly by 1671, and the repro-
duction of it which appears overleaf, kindly made
available to us by Stephanie Hoppen, is taken from
the rare edition of 1656.

* See, for example, Arnold Whitaker Oxford, English
Cookery Books to the Year 1850, first published 1913,
republished by the Holland Press 1977; and John
Ferguson, Bibliographical Notes on Histories of Inventions
and Books of Secrets (two vols in one), first published 1959,
republished by the Holland Press 1981.



HENERETTA MARIA
Lafe Queen 9 Eryland

The frontispiece of The Queens Closet Opened, from
the edition of 1656.
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Expertly Preflcribing

The moft ready Wayes,

whether Italian, Spanifb or

French, for drefling of
Fleth and Fifth, -vc. i

=T

Tomake a PofJet the Earlof
Arundels way.

rt g = =TT - p— - e

Ake a quart ofcreamm & a quara-"
ko ter of a Nutmeg init, then put

it on the fire, and letitboil a
littcle while, and as it is boil-
ing, takea Potor Bafon, that
you mean to mike your Poffet in,and putin
three fpoonfuls of Sack, and fome eight of

A 2 Ale, |




|
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q The Compleat Cook.

Ale,and {weeteten it with Sugar,then fet it

over the Coals to warm a lictle while, then
take it oft and let it ftand till itbe almolt
cool, then put it intoa potor bafon, and
ftir it a little, and let it ftand to {imperx
over the fire an hour or more,for the long-

cr the better. I

Zo boile a C ap;n larded with Lemons.
e |

Ake a fair Capon and trufs him, boil|

him by himfelf in fair water, with a
little {fmall Oat-meal, then take Mutton
broath, and half a pint of white Wine, a
bundle of herbs, whole Mace, feafon it]
with verjuyce , put marrow, dates, feafon
it with fugar, then take prefcrved Lemons
and cu t them like lard, and with a larding
pinlard it in,then put the Capon in a deep
difh, thicken your broth with Almonds,
and pour it on the Capon.

LY

To bake Red Deer.

PArboil it, and then fauce it in vinegar,

then lard it very thick and feafon 1t
with Pepper, Ginger, and Nutmegs. Put it
into a deep piec with good ftore of {weet
Butter, and letit bake, when it is baked

take a pint of Hippocras, half a pound
of

S




Tbe Campiec;r. Cook. 5

of fweet butter, two or three Nutmegs,a
lictle Vinegar, pour it intothe Pye in the
 Ovenand letitl ye and foak an hour, then
take it outyand when it iscold fltop the

|
vent hole.

S

To make fine Pan-cakes fryed without
Butter or Lard.

e

i TAkc a pint of Cream, and fix new laid
Eggs,beat them very well together, put

ina quarter of a pound of fugar,& one nut-
meg or a little beaten Mace ( which you
}pleafc) 8¢ fomuch flour as will thicken al-
# moft as much as ordinarly Pancake batters |
your Pan muft be heated reafonable hot &
| wiped with a clean Cloth, this done put in
your Batter as thick or thin asyou pleafe.

ST

To dreffe a Pig the French manner.

TAkc itand {pitit,and lay it down to the

fire, and when your Pig is through
warm, skin her, and cut her off the Spit as
another Pig is, and o divide it in twenty
pieces more or lefs asyou pleafes when
you have {o done, take fome white Wine
and firong broth and ftew it therein,with
an Onyon or two mixed very {mall,a little
[ A 3 Time

——

e ———



6 1 be Compleat Cook.

Time alfo minced with Nutmeg fliced and
grated, Pepper, fome Anchoves and Elder
vinegar, and a verylittle fweet Butter,and
Gravy if you haveit, fo difh itup with
the fame liquor it is tewed in,with French
Bread fliced under it, with Oranges and
Lemons.

e — o

To make a Steak Pie with a French
Pudding in tbhe Pie.

SEaﬁm your fteaks with Pepper and Nut-

megs, and letit ftand anhour ina tray,
then take a piece of the leaneft of a Leg of
Mutton, and mince it fmall with fewet &
a few fweet herbs, tops of young Time,a
branch of Penniroyal, two or threce of red
Sagc, grated bread, yolks of Eggs, {weet
Cream, Raiflins of the Sun; work all toge-
ther like 2 Pudding with your hand ftiff,
and rowl them round like balls,and put|
them into the fteaks in a deep coffin, with
a piece of fweet butter ; (prinkle a litle Ver-
juyce on it,bake it, then cut it up and rowl
fage leaves and fry them, and flick them
upright in the walls, and ferve your Pye
without a cover, with the juyce of an O-
range or Lemon.

A
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IN

An excellent way of dreffing fifb.

—— -

B

TAkea piece of frefh Salmon, and wath

itclean in a little vinegar and water,
and let it lie a while in it, then pat it in-
to a great Pipkin with a cover, and put
to it fome fix {poonfuls of water, and four
of vinegar, and as much of white Wine, a
good deal of falt, a handful of fweet
Herbs, a little white forrel, a few Cloves,
a lictle ftick of Cinamon,a little Mace, put
all thefe in a Pipkin clofe, and (et it in a
Kerttle of feething water, and there let it

ftew three hours.
You may do Carps, Eels, Tr onts &-¢. this
way, and they tafte alfo toyour mind.

L =

To fricate fbeeps feet.

m—— Tz

TAke‘[heeps feet, lit the bone, and pick

them very clean, then put them ina
Frying-pan, with a Ladleful of f{irong
| Broth, a piece of Butter, and a little Sal,
after they have fryed a while, put to them
a little Parfley,green Chibals, a little young
Speermint and Time, all fhred very (mall,

and a litcle beaten Pepper 5 when you
A 4 think

e




| them once or twice,and put them forth in-

e s
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think they are fryed almoft enough,have a
lear made for them with the yolks oftwo
or three Eggs, fome gravy of Mutton, a
little Nutmeg , and juyce of a Lemon
wrung, therein, and put this lear to the
theeps feet as they fry in the pan, then tofs

to the Difh you mean to ferve them in.

e i— —
e

To fricate Calves Chaldrons.

|

T Ake a Calves Chaldron, after itis little

more then half boiled, and when itis
cold,cut it into little bits as big as Walnuts;
fcafon it with beaten Cloves, Salt, Nut-

T

imeg, Mace, and a little Pepper,an Onion,

Parfley,and a little Tarragon,all fhred very
(mall,then put it into a frying-pan, with a
Ladleful of ftrong broth, and a little piece
of fwect Butter, fo fry it 5 when it is fryed
enough, have a little lear made with the
Gravy of Mutton.the juyce of a Lemon &
Orange, the yolks of three or four Eggs,
and a little Nutmeg grated therein; pur all
to your Chaldrons in the Pan,tofs your fri -
cate two or three times, then dithit, and
fo ferve it up.

To




T be Compleat Cook. 9

Do Fricate Champigneons.

Ake ready your Champigneons as you

do for ftewing, and when you have
pourcd away the black liquor that comes
from them,put your Champigneons into a
Frying pan with a picce of fweet Butter,a
little Parfley, Tyme, {wect Marjoram, a
picce of Onyon fhred very {mal,a litcle fatt
and fine beaten Pepper, o fry them till
they be enough, {o have ready the lear a-
bovefaid, & put it to the Champigneons
whileft they are in the Pan, tofsthem two
or three times, put them forth and ferve

them.
i e

Zo make Buttered Loaves.

T e s s tb—

Ake the yolks of twelve Eggs, and fix

whites, and a quarter of a pint of yeaft,
when you have beaten the Eggs well,firain
| them with the yeaftintoa difh, then put
toita little falt, and two rafes of Ginger
beaten very {mall , then put flour to it till
it come to high pafte that will not cleave,
then you muft roul it upon you hands,
and afterwards put it into a warm cloth,
and let it lye there a quarter of an hour.
then make it up in little Loaves, bake it
! A s againit

e e




Jo 1 be Cempleat Cook. Y

half of Butter, a quarter of a pint of white |
Wine, and half a pound of Sugar; this be-
ing melted and beaten together with it, fet
them inte the Oven a quarter of an hour.

l
" againft it is baked, prepare apound anda

T o murine Carps, Mullet, Gurnet, Ro-
chet or Wale. & c.

TAke a quart of water to a gallon of vi-|

negar, agood handfull of Bay leaves,
as much Rofemary, a quarter of a pound of
Pepper beaten; putall thefe together, and
let it feeth foftly,and feafon it wich a little
falt, then fry your fifh with frying Oyl till
it be enough, then put in an earthen veflel,
and lay the Bay-leaves and Rofemary be-
tween and about the Fifh, and pour the
Brothuponit, and when it is cold, cover
it, &ce.

Tomake a Calves Chaldron Pie-

— —

TAka Calves Chaldron, half boyl it,

and cool it, when it is cold mince itas
{mall as grated bread, with halfa pound
of Marrow 5 feafon it with (alt, beaten
Cloves, Mace, Nutmeg, a little Onyon,
and fome of the outmoft rinde of 2 Lemon
minced |

—
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minced very {mall, and wring in che juyce

of half a Lemon,aud then mix all together,
then make a piece of puft pafte, and lay a
Jeaf thereof in a filver di(h of the bignefs to
contain the meat, then putin your meat,
and cover it with another leaf of the fame

| pafte, and bake it3 and when it is baked

take it out and open it, and put in the juyce
of two or three Oranges, ftir it well toge-
ther, then cover itagain and {erve it. B¢
(ure none of your Orange kernels be a-
mong your Pye-meat.

Tomake a Prdding of a Calves Chaldron.

Ake your Chaldron afrer it is half

boiled and cold, mince it as fmallas
you can with halfa pound of bect-fuet, or
as much marrow, {eafon it wich a little ont-
on,Pariley, Tyme, and the cutmolt rinde
of a piece of Lemon, all fhred very {mall,
Salt, beaten Nutmeg, Cloves and Mace,
mixed together, with the yolks of tour or
five Eggs, and a little fweet Creams then
have ready the great guts of a Mutton
{craped and wafhed verycleans let your
Gut have hin ia white-wine and Salt
halfa day before you ufe it 5 when your

| meat is mixed and made up fomewhat fuff,

put it into a fheeps gut, and fo boil it
when




12 T be Cnmpi;'u Cook. |

when itis boiled enough, ferve it to the|
Table in the Gut.

To make a Banbury Cake. 1
l

Ake a peck of pure Wheat-flour, fix
pound of Currans, half a pound of f{u-
| gar,two pound of Butter,half an ounce of
Cloves and Mace, a pint and a half of Ale-
| yeaft,and a little Rofe-water 5 then boil
as much new milk as will {ferve to knead it, |
and when it isalmoft cold, put into it as
much Sack as will thicken it, and {o work
it all together before a fire, pulling it two
t orthree times in pieces, after make it up.

=i

domake a Devonfhire m7pize pot.

e

Ake a pint of Cream and firain four

Eggs into it, and puc a little falt and a
httle {liced Nutmeg, and feafon it with {u-
gar fomewhat fwecee, then take almolt 2
penny Loaf of fine bread fliced very thin,
and put itinto a Dith rthat will hold it, the
| Cream and the Eggs being puttoit, then
{ take a handfull of Raifins cf the Sun be-

ing boiled, and a little fweet Butrer, (o
bake it.

'.Ta]
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Tbe Compleat Cook, 13

o make Rice Cream.

Ake a quart of Cream,two gcod hand-

fuls of Rice-flour,a quarter of a pound
of Sugar & flour beaten very {imall, mingle .4
your fugar and flour together, put it into
your Cream, take the yolk ofan Egg, beat
it with a fpoonful ortwo of Rofe-water,
then put it to the Cream, and fiir all thefe
together, and f{etit over a quick fire, kecp-
it continually ftirring til it be asthick as

water-pap- a-

To make a very good great Oxford-
fthire Cake.

Ake a peck of flour by weight,and dry |
ita little, and a pound and a halfof {u- |
gar,an ounce of Cinamon, half an ounce of
Nutmegs,a quarter of an ounce of Mace &
Cloves, a good fpoonful of Salg, beat your

Salt and-Spice very fine, and fearce it,and

mix it with your flour and fugar; then |
take thrce pound of butter and workitin
the Aour,it will take three hours workings
then take a guart of Ale-yeaft; twoquarts |
of Cream, half a pint of Sack, fix grains

of Ambergreefe diffolved into it, halfa

pint
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the whites, mix thefe with the Howr, and
knead them well together, then let it lie
warm by your fire till your Oven be hot,
which mutft be little hotter than for man-
chets when you make it ready for your o-
ven, put to your Cake {ix pound of currans,
two pound of Raifins of the Sun ftoned
and minced, {o make up your cake,and f{et
it in your Oven ftopt clofe 3 it will take
three hours baking 5 when baked, take 1t
out and froft it over with the white of an
Eggand Rofewater well beat together,and
firew fine fugar upon it, and then fet it a-
gaininto the oven, that it may ice.

To make Pumpion Pye.

AKe about half a pound of Pumpion

and {liceit, a handful of Tyme, a little
Rofemary, Parfley, and fweet Marjoram,
{lipped off the ftalk, and chop them {mall,
then take Cinamon, Nutmeg, Pepper, and
{ixCloves, and beat them; take ten Eggs
and beat them, then mix them, and bcat
them altogether, and pur in as much fugar
as you think fit, then fry them like a froiz s
afteritis fryed, let it ftand till it be cold,
then fill your Pye, take iliced Apples thin
round ways,and lay a row of the Froiz,and
a
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a laycr of Apples, with Currans betwixt
the layer while your pye is fitted,and put in
a good deal of {weet butter before you
clofeits when the pye is baked, take fix;
 yolks of Eggs, fome white Wine or Ver- |
juyce, & make a Caudle of this, but not too
thick;cut up the lid and put it in, fiir them
well together whilfi the Eggsand Pumpi-
ons be not perceived, fo ferve it up.
Tomake the beft Saufages thaz
ever were eat.

AT e il

T L =3 -

TAke a Leg of young Pork,and cut off all

the lean, and fhred ic very {mall, bur
leave none of the firings or skins amongft
ity then take two pound of Beef-{fewet,and
fhred it fmall, then take two handfulls of
red Sage, a little Pepper and Salt,and Nut-
meg,and a {mall piece of an Onyon, chop
them altogether with the fleth and fewet 3
if it is fmall enough,put the yolk of two or !
three Eggs,and mix alltogether,and make
itup in a pafte if you will ufe it,rowl out as
'many pieces as you pleafe in the form of an
ordinary Saufage, and fo fry them ; this
pafte will keep a fortnight upon occafion.

Do
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- T

To boil afrefp Fiftn

T.&ke a Carp,or other, and put him into

a deep difh,with a pint of white Wine,
a large Mace, a little Tyme, Rofemary, a
piece of {weet butter, and let him boil be-
tween two difbes in his own bloods {ealon
it with Pepper and Verjuyce, and (0 ferve
itup on fippets.

o i = s e s e

1

Ao make Fritters.

Ake half a pint of Sack,a pint of Ale,

fome Ale-yeaft, nine Eggs, yolksand |
whites beat them very well the Eggs firft,
then altogether,put in fome Ginger ,& Salt,
and fine flour, then let it fland an hour or
two,then fhred in the Applesswhen youare
ready tofry them, your fuet muft beall
Beet-fuet, or half Beefiand halt Hoggs-fuet
tryed out of the leaf.

=l S il

To make Loaves of Cheefe-Curds. |
"JAke a Porringer full of Curds, and
four Eggs,whites and yolks,8 fo much
flour as will mmake it ftiff, then take a little
Ginger,Nutmeg and fome Salt,make them
into loaves,and fet them into an oven with

a quick
"“"__‘-'-'“___ st Eeat

€
e — - -




Thbe Compleat Cook- 17‘

a quick heat ; when they begin to change
colour take them out, and put melted but-
ter to them, and fome Sack, and good ftore
of Sugar,and f{erve it.

e ——— Y A———

ﬁ

To make fine Pies after the French FaWion.

Ake a pound &a half of veal,two pound

of fuet, two pound of great Raifins
ftoned, halfa pound of Prunes,as much of
Currans, fix Dates,two Nutmegs, a fpoon-
ful of Pepper, an ounce of fugar ; an ounce
of Carawayes,a faucer of Verjuyce, and as
much Rofewater, this will make three fair
Pyes, with two quarts of flour, three yolks
of Eggs, and a half pound of Butter.

R G, T —— = o e

A fingular Receipt for making a Cake.

Ake halta peck of flour, two pound

of Butter, mingle it with the flour,
three Nutmegs, & a little Mace,Cinamon,
Ginger, half a pound of Sugar, lcave fome
out to ftrew on the top, mingle thefe well
with the flower and Butter, five pound of
Currans well wafthed,and pickt,and dryed
in a warm Cloth, a wine-pint of Ale-yealt,
ixEggs leave out the whites, a quart of

Crecam boyled and almoft cold again:
work |




l 13 T;J:_Camp!mt Cook.

work it well together, and let it be very
lith,layit in a warm Cloth,and let it lye
halfan hour againtt the fire. Then make
it up with the white of an Egg,a little But-
ter,Rofcwater and Sugar; ice it over and
put it into the Oven, andlet it tand one

| whole hour and a half.

s = S i

| i,

i

Tomake 2 great Curd loaf.

Ake the Curds of three quarts of new |

milk clean wheyed ,and rubinto thema
lictle of the finelt lower you can get, then
take halfa race of Ginger, and flice it very
thin, and put it into your Curds with a lit-
tle fale, then take half a pint of good
Aleyeaft and put to it, then take ten Eggs
but three of the Whites , let there be fo
much flower as will make it reafonable
(tiff pafte, then put it into an indifferent
hot cloth, and lay it before the fire to rife
while your Oven is heating, then make it
up mto a Loaf, and when it isbaked cut
up the top of the Loaf, and put in a pound

and a half of melted Butter, and a good
deal of Sugar in it.

To




j
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To make butrered loaves of Cheefe curds.

Ake three quarts of new milk, and put

in as much Rennet as will turn it take
your whey clean away, then break your |
curds very fmall with your hands,& put 1n
fix yolks of Eggs, but one white; an hand-
ful of grated bread, an handful of lower,
a little falt mingled all together s work 1t
with your hand,rowl it into little Loaves, |
then fet them in a Pan buttered, then beat
the yolk of an Egg with a little beer, and I
wipe them over with a feather, then fet
them in the oven as for manchet, and fiop
that clofe three quartersofan hour,then
take halfa pound of Butter, three fpoon-
fuls of water, a Nutmeg fliced thin, a lictle
fugar, fet it on the fire,fir ic till it be thick,
when your loaves are baked, cut off the ].
tops and butter them with this Butter,
fome under,fome over,and firow fome fu-
garon them.

T o make Cheefe-loaves.

Rate a wheat lo:;i", and take as much
curd as bread, to that put eight yolks
of Eggs, and four whites and beat them

very well, then takea little Cream, butler
1t l

e T ——




20 Zhe Compleat Cook.

it be very thick, putaltogether, and make
them up with two handfulls of floun, thc
Curds muft be made of new Milk and
wheyed very dry,you muft make them like
little Loaves, & bake them inan Oven; &
being baked cut them up, & have in readi-
nels fome fweet Butter, Sugar, Nutmeg
i fliced and mingled together, put it into the
I- Loaves,and with it ftir the Cream well to-
lgcthcr, then cover them again with the
tops, and {exve them with a little Sugar
{craped on.

—

o make Pxuff.

TAkc four pints of newMilk,Rennet,take
_ outall the whey very clean, and wring
1t in a dry Cloth, then ftrain it in a wooden
Dithtill they become as Cream, then take
the yolks of two Eggs, and beat them and
put them to the Curds, & leave thema with
the Curds,then put a {poonful of Cream to |
them, and if you pleafe halfa {poonful
of Rofe-water, and as much flour beat in
1t as will make it ofan indifferent ftiffnefs,
jult toroul on a plate, thea take off the|
Kidney of Mutton -fuct and purifie it,and
fry them in it, and ferve them in with But-
| ter, Rofe water and Sugar.

| Tﬂ'
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Tomake Elder Vinegar. |

|

; Acher the flowers of Elder, pick them
| very clean, and dry them in the Sun on
a gentle heat,and take to every quart of vi-
negara good handfull of flowers, and let it
ftand to Sun a fortnight, then fitrain the
Vinegar from the flowers, and putitinto
the barrel again, and when you draw a
quart of vinegar, draw a quart of water,&
put it into the barrel lukewarm.
——————EN g = ——
Tomakegood Vinegar.

Ake one ftrike of Malt, and on of Rye

ground, and mafhthem together, and
take ( ifthey be good ) three pound of
i Hops,if not four pound; make two Hogs-
heads of the beft of that Malt and Rye,
then lay the Hogs-heads where the Sun|
may have power over them, & when itis
ready to tun, fill your Hogs-head where
| they lie : then let them purge clear, & co-
| ver them with two flate {tones,& withina
' week after when you bake,take two wheat |
loaves hot out of the Oven, and put into
cach Hogs-head a loaf 5 you muft ufe this

four times, you muft brew thisin 4pril, &
let

—
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——

let it ftand till Fune, then draw them clea-
rer, then wafh the Hogfhead clean, and
put the beer in again, if you will have it
Rofe-vinegar, you muit put in a firike and
a half of Rofes , if elder-vinegar, a peck
of the flowers ; if youwill have it whice,
put nothing in it after itis drawn,andfo
let it ftand t1ll Michaelmas; if you will
haveit coloured red, take four gallons of
(trong Ale asyoucanget, and elder-ber-
ries picked a few full clear, and put them
Fin your pan with the Ale, fet them over

the fire till you guefs that a pottle iswafted,
then take it off the fire, and let it ftand till
it be ftonecold, and the next day ftrainit
into the Hogfhead, then lay them in a Cel-
lar or Buttery, which you pleafe.

4o make a Coller of Beef.

TAke the thinneft end of a coaft of beef,

boil itand lay it in pump-watcr,anda
little Salt three days, fhifting it once every
day, and the laftday put a pint of Claret
wine to it, and when you take it out of
the water, let it lye two or threce hours a
draining , then cutit almoft totheend in
three flices, then bruife a little Cochinal,
and a very little allum and mingle it with
the Claret wine,and colour the meat all o-

VEer
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ver withit,then take a dozen of Anchoves,|
wafh them and bone them, and lay them!
into the Beef, and {eafon it with Cloves,
Mace, and Pepper, and two handfuls
of {alt, and a little fweet Marjoram, and
Thyme, and when you make it up,roul the
innermoft flice firft, and the other two up-
on it,being very well feafoned every where|
and bind it hard with tape; then put it in-|
to a ftone pot, fomething bigger than the!
coller,and pouruponita pintof Claret-
| Wine, and halfa pint of Wine-vinegar, a
{prig of Rofemary,and a few bay leaves,;
and bake it very well; before it be quitej
cold, take it out of the pot, and you may

keep it dry as longas you pleafe.
To make an Almond Pudding-

TAkE two or three French Rowls, or|

white penny bread; cut them in flices, |
and put to the bread as much cream as will
cover it, putit on the fire till your cream;
and bread be very warm, then take a ladle |
or fpoon & beat it very well together, put
to this twelve Eggs, but not above four
whites, put in beef fuet , or marrow, ac-T
cording to yourdifcrction, put a pretty
quantity of Currans and Raifons, feafon

the Pudding with Nutmeg, Mace,falt, and
fugar

=
e .
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Sugar, but very little flower, for it will
makeit {ad & heavy ; make a picce of puff
pafte as much as will cover your difh, (o
cut it very handfomely what fafhion you
pleafe 5 butter the bottom of your difh,put
the pudding into the difh, fet it in a quick
Oven, not too hot as to burn it, let it bake
till you think it be enough,fcrape on fugar, 1
and ferve it up.

o boil Cream with French Barley.

=

= Lo e T e LTI

Ake the third part of a pound of F renchl
Barley, wafh it well with fair water,
and let it lie all night in fair water, in the
morning {et two skillets on the fire with
fair water, and in one of them put your
Barley, and let it boil till the water look
red,then put the water fromit, and put the
Barley into the other warm water , thus
tboilit & change it with frefh warm water |
till it boil white,then ftrain the water clean
from it, then take a quart of Cream, put
into 1t a Nutmeg or two quartered, a little
large Macc and fome fugar, and let it boil
together a quarter of an hour, and when it
hath thus boiled, put into it the yolks of
three or four Eggs, wellbcaten witha
little

e S—
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little Rofe-water then dith it forth, and cat
it cold.

o make Cheefe Cakes.

"J'Ake three Eggs and beat them very

well.& as ycu beat them, put to them
asmuch fine flower as will make thick, |
then put to them three or four Eggs more, .
and beat them altogether; then rake one
quart of Cream, and put into it a quarter
of a pound of fweet Butter, and fec them
over the fire,and when it begins to boyl,
| put to it your Eggs and flower, flir it very
well, and let it boy! till it be thick, then
{cafonic wich f{alc, Cinnamion, Sugar and
Currans and bake it.

1

To makea quaking Pudding.

Akea pintand fomewhat more of thick

Crcam, ten Eggs, put the whites of
three,beat them very well with two {fpoon-
tuls of Rofe-water : mingle with your
Cream thrce fpoontuls of fine floyr :
mingle it {fo well , that there be |
no lumps in it, put it altogether , and |
fealon it according to your Taft - butter |
a Cloth very well, and let it be thick thar |
it may not run out, and let it boyl for |

B halfl
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half an hour as faft as you can, then takeit
up and make Sauce with Butter, Rofe-wa-

ter and Sugar, and ferve it up. T
Xou may flick fome blanched Almonds

upon it if you pleafe.

L il

To Pickle Cucumbers.

| PUt them in an Earthen Veflel, lay frft

a lay of Salt and Dill, then a lay of Cu-|
cumbers, and {o till they be all layd, put
{ome Mace and whole Peppers and fome
Fennel-feed accordingto direction , then
fill it up with Beer-vinegar, and a clean
board and a fitcne upon it to keep them
within the pickle, and fo keep them clofe
covered,and if the Vinegar is black,change
them into frcfh.

To pickle Broom Buds. {

L —

Ake your Buds before they be yellow

con the top, make a brine of Vinegar
and Salt, which you muft do only by thak-{
ing it togcther till the Salt be melted, then
put in your Buds,and keep ftirred onccin a!
day till they be funk w:thm the Vinegar,
be fure to keep clofe covered.

To
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1' Do keep Quinces raw all the year.

TAkf: {ome of the worft Quinces & cut

them into fmall pieces, & Coares and
and Parings, boyl them in water, and put
to a Gallon of Water, fome three {poontuls
of Salt, asmuch Honey ; boyl thefe toge-!
ther till'they are very ftrong,and when it
iscold, put it into halfa pint of Vinegarj
ina wooden Veffel or Earthen Pots and
take then as many of your belt Quinces as
will gointo your Liquor, then fiop them}
up very clofe that no Aire get into them,|
and they will keep all the ycar.

To make a Goofeberry FFoal.

o -

Ake your Goofeberries, and put them

ina Silver orEarthen Pot, and fetitin}
a Skillct of boyling Warer, and when they
are coddled enough ftrain them,then make |
them hot again,when they are f{calding bot
beat them very well with a good piece of}
frefh Butter, Rofe-water and {ugarx,and put
in the yolk of two or three Eggs; you
may put Rofe-water into them and {o ftir
it altogether, and fexrve it to the Table
when it is cold.

B 2 To
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To make an Oatmeal Pudding.

TAkc a Porringer full of Oatmeal bea-
ten to flour, a pint of Cream, one Nut-
meg,four Eggs beaten,three whites,a quar-
tcrofa pound of fugar; a pound of Beef-
fuet well minced ,mingle all thefe together,
and fobakeit. An hour will bake it.

To make a green Pudding.

s —

TAke a penny loaf of ftale Bread, grate

it, put to half a pound of fugar, gra-
ted Nutmeg,as mruch falt as will fcafon it,
threc quarters of a pound of Beef-fuet fhred
{very {fmal: then take {weet Herbs,the moft
of them Mary golds, cight Spinages : fhred
i the Herbs very {mall,mix all well together
lthen take two Eggsand work them toge-
ther with your hand, and make them in-
{to round Balls,and when the water boiles
put them in, ferve them with Rofe-water,
‘[‘ugar and Butter for fauce.

7o
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To make good Saufages.

T

Ake thelean ofa Leg of Pork,and four

pound of Becef-fuer, orrather burter,
thred them together very fmall,then feafon
it with three quarters of an ounce of Pep-
per, and half an ouncc of Cloves and Mace
mixed together, as the Pepper is, a hand-
full of Sage whenit is chopt{mal, and as
much {alt as you think will make them taft
well of it 5 mingle all thefe with the meat,
then break in ten Eggs, all but two or
three of the whites, then temper it all well
with your hands,and fill it into Hogs guts,
which you muft have ready for them 5 you
muft tye the ends of them like Puddings,
and when you eat them you muft boil
them on a foft fire s a hot will crack the
skins, and the goodnefs boil out of them.

o s i b
To make Toafts.

— B =

Ut two peny Loves in round f{iices,
and dipthem in halfa pint of Cream
or cold water, then lay them abroadin
a Difh, and beat three Eggs and grated
Nutmeg, and fugar bcat them with,
B 3 the |
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the Cream,then take your frying Pan, and
melt fome butter in it, and wet one fide of
your Toalts & lay them inon the wet fide
then pour in the reft upon them,and (o fry
them ; fend them in with Rofe-water, but-
ter and fugar,

Spantflr Cream.

Ut hot water in a Bucket and go with

it to the milking, then pour out the
Water and inftantly milk intoit, and pre-
fently ftrain it into milk-pans of an ordi-
nary fulnefs,but not aftcr an ordinary way,
for you muft {et your pan on the ground &
ftand on a ftool, and pour it forth that it
may rife in bubbles with the fall; this on
{the morrow will be a very tough Cream,
which you muft take off with your Skim-
mer, and lay it in a Difh, laying upon lay-
ing 5 and if you plcafe ftrew ({}me fugar be-
tween them.

Tomake Cloured Cream.

Ake four quarts of Milk,one of Cream,

lix fpoonfuls of Rofc-water, put thefe
together in a great earthen milk-pan,fet it
upon a fire of Charcoal wel! kindled, you
' muft
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muft be fure the fire be not too hot, then
let it ftand a day and a night; and when
you go to take it off,loofe the edge of your
Cream round about with a knife,then take
your board and lay the edges thatis left
befide the board, cut into many picces,and
put them into the difb firft,and fcrape fome
fine fugar upon them,then take your board
and take off your Crecam as clean from the
milk as you can, and lay it upon your difh,
and if your difh be little,there will be fome
left, the which you may put into what
fathion you pleafe, and fcrape good f{tore
| offugar upon it.

| |
=

= A good Cream. |

= i

WHen you Churn Butter, take outfix

fpoonfuls of Cream, juft asitis to
turn to Bucter,that is, when it is a little fro-
thy; then boy!l good Cream as much as will {'
make a difh, and feafon it with fugar, and
a little Rofe~-wat exswhe n itis quite cold e-
nough, mingle 1t very well with that you
take out of the Churn,and {o difh it.

B 4 Zo
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% To make Piramidis Cream.

TAke a quart of water, and fix ounces
of Harts-Horn, and put it into a Bot-

tle with Gum-dragon, and Gum-arabick,
of each as much as a {mall Nut,put all this
into the bottle, which muft be {o big as

will hold a pint mores for if it be fullit

will break 5 {top it very clofe with a cork,

fand tyea cloath about it, put the bottle in-
toa potof Beef when it is boyling,and let
|it boyl three hours. then take as much
Cream as there is jelly,and halfa pound of
A monds well beaten with Rofe-water,
fo that you cannot difcern what they be,
mingle the Creani and the Almonds toge-
ther, then firain it, and do {o two or three
times to get all you can out of the Al-
monds, then put jelly, when itis cold into
a filver Bafon, & the Cream to it s{wecten
it as you like, put in two or three grains of
Musk and Amber-greece, fet it over the
fire, ftirring it continually and skiming
it, till it it be feething hort, but let it not
boyl; then put 1t into an old fafhion
drinking-Glaffe, and letit ftand till itis
cold,and when you will ufe it. hold your
Glaffe in a warm hand, and loofen it with
a Knite, and whelm it into a Difh, and
have
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|

without as you pleafc.

-

Tomake a Sack Cream.

A ———

Eta quart of Cream on the fire,when it

ftir it well the while that it curd not,fo do
till you have dreopped in fix f{poonfuls,
then feafon it with Sugar, Nutmeg, and
ftrong water.

do boyl Pigeons.

— - -

Tuff the Pigeons with Parfley,& Butter,
and put them into anearthen port, and
| let them boilstake Parfley, Time and Rofc-
mary, chop them and put them to them,
take fome fweet Butter, and put in withall
{fome f{pinage, take a little grofs Pepper
and {ale, and feafon it withall, then take
the yolk of an Egg and firain it with Ver-
| juyce, and putto them, lay {ippets in the
| difhand {exrve 1t.

B s Lo

have in readinefs Pine-Apple blown, and
ftick it all over, andferve it with crecam or

1s boyled ,drop 1n a fpoonful of Sack and T\

1
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F

‘ I)Arc your Apples and cut them in thinl

round flices,then fry them in good (weet |
Butter, then take ten Eggs, {fweet cream, |
Nutmeg, Cinamon, Ginger, Sugar, with a
little Rofe-water, beat all thefe together;
! and pour it upon your Apples and fry ll’

To make an Apple Tanfey.

o

The F rench Bar!e_y Cream.

Tﬁke a quart of Cream, & boil it in a Por—

renger of French- Barly, that hath been
- boiled in nine waters, put in fome large
Mace and a little Cinamon, boyling it a
quarter of an hoursthen take two quarts of
Almonds blanched, and beat it very {mall
with Rofc-water, or Orange-water, and
(ome fugar; and the Almonds being firain-
ed into the liquor, put it over the fire, (tir-
ring it till it be ready to boil ; then take it
offthe fire, flirring it till itis half colds
then put to it two {pconfuls of Sack or
white Wine, and when it is cold, ferve
it in, yemembering to putin fome falt.

o
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EES

Tomake a Chickin or Pigeon Pye.

Akc your Pigeons ( if they be not very
young)cut them into four quarters,one
| fweet-bread fliced the long way, that it |
| may be thin, and the pieces not too big,

one fheeps tongue, little more than pax-
boil’d, and the skin pul'd off, and the
| tongue cut in {lices, two or three flices of
Veal, as much of Mutton, young Chickens |
(if not little) quarter them, Chick-heads,
Lark,or any fuch like, Pullets, Coxcombs,
Oylters, Calves-udder cutin picces, good
| tore of Marrow for feafoning, take as
much Pepper and Salt as you think fit to
{eafon it flightly; good flore of iweet Mar-
| joram, a little Time and Lemon-pill fine
fliced 5 feafon it well with thefc Spices as |
the time of the year will afford , put in
either of Chefnuts ( ifyou put in Chefnuts |
they muft fixft be either boiled or roalied)
Goofeberries or Guage,large Mace will do |
well in this Pye, then take a little piece of
Veal parboil’d and {lice it very fine, as
much marrow as meet flirred amongft
it, then take grated Bread, as much as
a quarter of the meat, four yolks of Eggs

or inoxe according to the flutfe you make,
; {hred
e ettt e e e e gl S ™
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fhred Dates as fmall as may be, {eafon it

with fait, but not too falt, Nutmeg as
much as will feafon it, {weet Marjoram
 pretty ftore very {mall fhred, work it up
with as much fweet Cream as will make it
up in little Puddings, fome long, {ome
round,{o put as many of them in the Pye as
you pleafesput therein two or three {poon-
fuls of Gravy of Mutton,or {o much ftrong
{ Mutton broth before you put itin the O-
ven, the bottom of boiled Artichokes,min-
ced Marrow,over and in the bottom of the
Pye, after your Pye is baked; when you put
it up,have fome five yolks of Eggs minced,
and the juyce of two or three Oranges, the
meat of one Lemon cut in pieces, a little
white and Claret Wine ; put this in your

Pye being well mingled, and fhake it very
well together.

To

. T Sl
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Tn boil a Capﬂn or Herr.

TAI{c a young Capon or Hen, when you

draw them,take out the fall of the Leaf
clean away,and being well wafhed,fill the
 belly with Oyfiers; prepare fome Mutton,
the Neck ; but boil it in {mall pieces and |
skim it well, then put your Capon into the
Pipkin,and when 1t is boyl’d skim’t again,
be fure you have no more water than will |
cover your meat, then put itinto a pint of
white-Wine, {’ome Mace, two or three
Cloves and whole Pepper 5 a quarter of an
hour before your meat be boiled enough,
put intothe Pipkin three Anchoves fiript
from the Bonesand wathed, and be fure
you put Salt at the firft to your meat;a lit-
tle Parfley, Spinage, Endive, Sorrell,Rofe-
mary, orfuch kind of Herbs will do well
toboyl with Broth, and being ready to
D:fh:t, having f'ppcts cut, then take the
Oyfters out of the Capon, and lay them in
the Difh with the Broth, and put fome
juce of Lemons and Orange into 1t accor-
ding to your tafic,
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To makf: Balls qf  iof eai

TAkc the lean ofa ch of Veal and cut
out the finews, mince it very fmal and
withit{fome fat of Bcef fuets if thc leg
of Veal be of a Cow Calf,the Udder will be
good inftead of Beeff{uet; when it isvery
well beaten together with the mincing
Knife, have fome Cloves, Mace, and Pep-
per beaten,and with Salt feafon your meat,
putting in fome Vinegar,then make up your
meat into little Balls, & having very good
firong broth made of Mutton, fet your
Balls to boyl init; when they are boyled
enough, takc the yolks of five or fix Eggs
well beaten with as much Vinegar as you
pleafe to like,and fome of the broth ming- |
led together, fir it into all your Bals and
Broth,give it a warm on the fire,then Difh
up the Bals upon fippits and pour the fauce
onit.

__Tomake Mrs. Shellyes Cake.

Ake a peck of fine flour, and three
pound of the beft Butter, work your
flour and butter very well together, thzn
take

S ————
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take ten Eggs, leave out fix whites, a pins
and a half ot Ale-yeaft : beat the Eggs and
yealt together, and put them to the flours
take fix pound of blanched Almond sb eat
them very well,putting in fometime Rofe-
water to keep them from Oyling ; adde
what {pice you pleafe; lec t his be put to the
reft, with a quarter ofa pint ofSack,and a
litctle Saftron 3 and when you have made all
this into pafte, cover it warm before the
fire, and let it rife for halfe an hour, then
put in twelve pound of currants well wath-
ed and dryed, two pound of Raitins of the
Sun ftoned and cut {mal, one pound of fu-
gar; the {ooner you put it into the Oven
| after the fruit is putin, the better.

To make Almond Fumballs.

and Searced, lay your Almonds in watera
day before you blanch them, & beat them
fmall with your fugar; and when it is beat
very fmall,put in a handtull of Gum-dra-
gon, it being before over night fteeped in
Rofe-water, and halfa white cfan Egge

beaten to froth,and halfa fpoonful of Co-
riander-

Ake apound of Almonds to half a}
pound of double refined fugar beaten |

= a—
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=
riandcr-feeds as many Fennel & Ani-feeds,
mingle thefe together very well, {fetthem
upon a foft fire, tillit grow pretry thick,
then takeit off the fire, and lay it upona
clean Paper,and beatit well witha Rowl-
ing pin till it work like a foft pafte, and fo
make them up, and lay them upon Papers
oyl’d with Oyl of Almonds, then put them
in your oven,& {o foon as they be through-
ly rifen, take them out before they grow
hard.

- S ¢ I "— —

q o make Cracknels.

TAke halfa pound of fine flour dryed &
fearced, as much fine fugar f{earced,
mingled with a fpoonful of Coriander-feed
bruifed, half a quarter of a poand of Butter
rubbed in the flour and fugar, then wet it
with the yolk of twoEggs. & half a fpoon-
ful of white Rofc- water,a fpoonfulor little
more of Cream as will wet it; knead the
Pafi till it be fofc and limber to rowl well,
then rowl it extream thin, and cut them
round by little plates; lay them upon but-
tered Papers, and when they go up into
the Oven, prick them, and wafh the top
with the yolk of an Egg beaten, and
made thin with Rofe-water or fair
water

R e —
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water ; they will give with keeping, there-
torc before they are eaten, they muft be
dryed 1n a warm oven to make them crilp.

L ———

Topickle Oyfters.

== b

_—

Ake Oyfters and wafh them clecan in

their own Liquor,then let them fettle,
then ftrain it, and put your Oyfters to it
with a little Mace and whole Pepper, as
much falt as you pleafe, and a little Wine-
vinegar,then fet them over the fire, and let
them boyle leifurely till they are pretty ten-
der ; be fure to skim them ftill as the fcum
rifeth; when they are enough, take them
out t1ll the Pickle be cold, then put them
into any pot that will lye clofe, they will
keep beft in Caper Barrels, they will kecp
very well fix weeks.

T

o Loyt Cream wish Codlings.

- —

Ake a quart of Cream and boyl it
with fome Mace and Sugar , and take
two yolks of Eggs , and beat them

well with a fpoonfull of Rofe-water
El'ld 4
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and a grain of Ambergreefc,then put itin-
to the Cream with a piece of {weet butter
as big as a wall nut, and fiir it together o-
ver the fire untill it be ready to boil, then
| fet it fome time to cool, flirring it con-
tinually till it be cold; then take a quarter
of a pound cof quoddlings firained,and put
| them, into a filver Difthiover a few coals
till they be allmoft dry, and being cold, &
{ the Crcam alfo, pour the Cream upon
them and let them {tand on a foft fire cove-
red an hour, then {erve them in.

2o make the Lady Albcergavers Cheefe.

TO one Cheefe take agallon of new

milk, and a pint of good Cream, and
mix them well together,then take a skillet
of hot water as much as will make it hot-
ter than it comes from theCow,then put in
a {poonful of Rennet, and fir it well toge-
ther and cover it;and when it is come,take
awet cloth and lay it on your Cheefe-
| mot, and take up the Curd and not break
it 5and put itinto your Mot ; and when
your Mot is full, lay on the Suiker,and e-
very two hours turn your Cheefe in wet
Cloath wrung dry: & lay on a little more
wet, at night take as much falt as you can
[ between

T

]




l

The Complear Cook- 43

between your Finger and your Thumb, &
{alt your Cheefe on both fides; let them lye
in Preffes all night in a wet Clothsthe next

|day lay them ona Table between a dry

cloth, the nextday in Grafle, and every
other day change your graffe, they will
be ready to eat in nine dayess if you will
have them ready fooner cover them with
a blanket:

i

To drefs Snails.

TAke your Snails (they are no way fo

as in Pottage ) and wafh them wellin
many waters, and when you have done
put them in a white Earthen Pan, or a very
wide difb , and put as much water to them
as will cover them, and then fet your difh
or Pan on fome coals, that it may heat by
little and little, and the Snails will come
out of the fhels and fo dyesand being dead,
take them out , and waflh them very well
in water and falt twicc or thrice over 5
then put themina pipkin with warer and
falt and let them boil a little while 1in
that,{o take away the rude {lime they have
then take them outagain and put them

ina cullender ; then take excellent fallet
Oyl

l
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Oyle and beat i1t a great while upon the
fircin a frying Pan, and when it boyles ve-
ry faft, ilice two ox three Onionsinit and
let them fry well, then put the Snailes in
the Oyl,and Onyons, and let them ftew to-
| gether a lictle, then puat the Oyle, Onyons,
and Snailes altogether in an carthen Pip -
kin of a fit fize for your Snailes,and put as
much warm water to them as will {erve
to boyl them, and make the Pottage and
fcafon them with Salt,and fo let them boil
three or four hours ; then mingle Parfley,
Penny-royal , Fennel, Time, and {uch
| Herbs, and when they are minced put
them in a Morter, and beat them as you
| do for green-fauce, & put in fome crumbs
of bread foaked in the Pottage of the
Snailes,and then diffolve it all in the Mor-
l tar, with a lictle Saffron and Cloves well
beatem,and put in as much Pottage into the
;Morter as will make the Spice and Bread
and Herbs like thickning for a Pot, fo
put them all into the Snails, and let them
ftew in it, and when you ferve them up,
you mu1y {queeze into the Portagea Le-:
mon, and put in alittle Vinegar, or if you
put ina Clove of Garlick among the Herbs, |
and beat it wich them 1n the Morter .
it will not taft the worlesferve themupina |
Difh
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Difh with fippets of Bread in the botrom.
The Potrage is very nourifhing.and they
ufe them that are apt to a Confumption. |

T boyl a Rump of Beef after the

Frenci) Fafbion.

Akea Rump of Becf,or the little end of|

the Brisket,and parboil it half an hour,|
then take itupand put itin a deep difh,!
then flafh it in the fide that the gravy may/|
come out, then throw a little Pepper!
and {alt between every cut, then fill up the
difh with the beft Claret wine, and put to
it three or four pieces of large Mace,and fet
1t on the coals clofe covered,and boyl it a-
bove an hour and a half, but turnit often
in the mean time , then with a{poon take
off the fatand fill it with Clarer wine, and |
flice fix Onyons,and a handful of Capecrs or |
Broom buds, halt a dozen of hard Lettice
illiced, three {poonfuls of Wine-vincgar,
and as much verjuyce , and then fetit a
boyling with thefe things in it till it be ten- I
| der, and ferve it up with brown Bread and
Sippits fryed with butter, but be fure there W
be not too much fat in it when you ferve |
it,

2




An excellent way of dreffing Fifb.

Ake a peice of frefh Salmon, and wafh
it clean 1n a little Vinegar and water,&
letit lye a while init, in a great Pipkin
with a cover,and put to it fix {poonfuls of

white Wine, a good deal of falt, a bundle
of {weet Herbs, a little whole fpice, afew
Cloves, a little ftick of Cinamon, a little
Mace,take up all thefe ina pipkin clofe &
fet in a kettle of fecthing Warter, and
{ there letit ftew three howis. You may do
Carps, Ecles, Trouts, &vc. this way, alter
the tafte to your mind.

To make Fritters of Sheeps Feet.

TAkE your theeps Feet, {flit them and fet

little ftrong broth & falr,with a ftick of Ci-
namon,two or three Cloves,& a picce of an
Orange Pill : when they are ftewed, take

them from the liquor and lay them upona |

Pye-plate cooling : when they are cold,
have fome good Fritter-batter made with
fack,& dip them therein:then have ready to

fry

e T — e o s = =

water and four of Vinegar, as much of]

{ them a ftewing in a filver Dith with a |
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|

fry them, fome excellent clarified Burter
very hot in a Pan, and fry them thereins;
when they are fryed wring in the juyceof
three or four Oranges, and tofs them once
or twice in a Difh, and {o fexrvethem tothe
Table.

=

To make dry Salmon Calvert
in the boyling.

e

L -

Ake a gallon of Water,put to it a quart

~ of Wine or Vinegar, Verjuyce of four
Beer, and a few fweet herbs and Salt, and
let your Liquor boyl extream faft,and hold
your Salmon by the Tayl,and dip itin,and
letit havea walm, & fodip it in,and out a
dozen times,8 that will make your Salmon;
Calvert,and fo boil it till it be tendecr.

T o make Bisket Bread. ’

TAke a pound of fugar fearced very fine,
and a pound of flower well dryed, and |
twelve Eggs, a handful of Carroway-{eed,
{ix whites of Eggs. a very little Salt, heat 4
all thefe together, and keep them with
beating till you fet them in the Oven,then

put them into your Plates or TI'in things:j.
an

I -
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| and takebutter and put into a cloth and
rub your Plate 5 a {poonfull into a plate 1S
enough, and fo {et them into the Oven, &
let your Oven be no hotter than to bake

(mall pyes 5 if your flour be not dryed in
| the Oven before, they will be heavy.

T o make an Almond pudding.

T.Ake your Almonds when they are blan-
ched, and beat them as many as will
(exve for your difh, then put toit four or!
five yolksof Eggs, Rofe-water, Nutmeg,
Cloves and Mace,a little fugar,and a little
{alt and Marrow cut intoit, and {o {et it
into the Oven,but your Oven muft not be
| hotter than for Bisket bread : and when it
1is half baked, rake the white ofan Egg,
! Rofe-water and fine fugar well beaten to-
i gether and very thick, and do it over with
a feather, and f{erit in again, then ftick it
 over with Almonds, and fo fend it up.

e — g

This yor may boyl in a bag as you Plfﬂﬁ' )
andput in a few crums ofbread in-
toit and eat it with butter and fu-
gar without Marrom.
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T o make an Almand Caundle.

TAke three pints of Ale, boyl it w:th

Cloves and Mace, and ﬂlc:t: bread in
it, then have ready beaten a pound of Al-
monds blanched, and firain them our with
a pint of white-Wine , and thicken the
Ale with it, {weeten 1t if you pleafe, and
be fure you skim the Ale well when it
| boyls.

'To make Almond bread

;TAI{L Almondsand lay them in water ali
| ™ night,then blanch them and flice them,
. to every pound of Almonds,put a p{mndnf
{fugar finely beaten, fo mingle them toge-
th{.r then beat the whites of three Eggs o
high froth, and mix it well with the Al-|
monds and fugar, then havefome plates
and ftrew f{ome flour on them, and lay
Wafers on them, and lay your Almonds
with the edges upwards,lay them as round
as you can, {crape a little Sugar on them,
when they are readyto f{et in the Oven,!
which muft not be fo hot as to co-
lour white Paper, and when they are a
little baked, take them out, and take them
| C from

—
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from the Plates, and fet them in again,you!
muft keep them in a ftove.

l To make Almond Cakes. ‘

TAke halfa pound of Almonds blanched
’ in cold water, beat them with fome
Rofewater till they do not glifter,then they
will be beaten 3 if youthink fit,lay feven
or eight musk Comfits diffolved in Rofe-
water which muft not beabove {ix or {even
{poonfuls for fear of {poiling the colour 3
when they be thus beaten, put in halfa
pound of {ugar finely fifted,beat them and
the Almonds together till they be well
mixed, then take the whites of two Eggs
and two {pocenfuls of fine flower that hath
been dryed in an Oven s beat thefe well to-
gether and pour it to your Almondssthen
butter your Plates and duft your Cakcsp
with Sugarand Flour, and when they are
a little brown, draw them, and when the
Ovenis colder fet themin again on brown
Papers, and they will look whiter.
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Mafter Rudftones Poffet. 1
Ake a pint of Sack,a quarter of a pint of
Ale,three quarters of a pound of {ugar,

boil all thefe well together,take two yoiks j

of Eggs & fixteen whites very well beaten,

put this to your boyling Sack and fliceit |
very well togethertillit be thick on the |
coals; then three pints of Milk or Cream

being boiled toa quart, 1t muft randand |
cool till the Eggs thicken, put it to y::—uri

Sack and Eggs,and ftir them well together, i

then cover it with a plate and {oferve it i

y

l

—

Lo Bo_yl @ CaPurz with Ranioles.

TARE a good young Capon,trufic it and |
draw it to boil and parboil it a litile, j
then let it lye in fair Water being pikt very |
clean and white, then boyl it 1n ftrong
broth while it be enough, but fizft prepare |
your Ranioles as followeth; Takea good
quantity of Beet-leaves, and boyl them 1n
Water very tender, then take them out, &
get all the water very clean out of them,
then take fix {weet-breads of WVeal, and
boyl and mince them white, mince them
{mall, and then boil Herbs alfo,and four or
C 2 five
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' bigger piece of them in water byit felf,

tdo a piece of Paft, and (cafon it witha lit-|

'and makea pafte with the fineft flour, fix

52 fIbEClnﬂpkat(}mk: l

five Marrow bones, break them and get
all the Marrow out of themn, and boyl the

and put the other into the minced Herbs,
then take halfa pound of Raifins of the
Sun ftoned and mince them {mall and half
a pound of Dates, take the skins oft and
mince them alfo, and a quarter of a pound
of Pomecitron minced {mall; then take of
Naples-bisket a good quantity, and put
all thefe together on a Charger or a great
difh with half a pound of {weet Butter,and
work it together with your hands as you

tle Nutmeg, Ginger, Cinamon, and Salt,
and Permafan Cheefe grated, with hard
fugar grated alfo,mingle all together well,

yolks of Eggs, a little Saftron beaten fmall,
half a pound of {weet Butter, alittle Sait,
with fome fair water hot ( not boyling )
make up your pafte, then driveouta long
fhect of pafte with an caven Rowling-pin
as thin as poflibly you can, and layyour
ingredients 1n {inall heaps, round or long
which you pleafe,in the Pafte, then cover
them with the pafte and cut them with a
jag afunder, and fo make more and morc

till you have made two hundred or more,]
then:

e —
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then have a good broad Pan or Kettle bhait
tull of fixcug, Broth, boyling leiftirely, and
put in your Ranfoles, one by one, and let
them boyl a quarter of an hour, then take
up your Capon,layit in a great Di(h,& put
on the Ranfoles, and firew on them grated
Cheefe, Naplies-Bisket grated , Cinamon
and {ugar, then moreand more Cinamon
and Cheefe while you have filled your difh;
then put fofily on meited Butter witha
little ftrong Broth, your Marrow, Pome- |
citron, Lemons iliced and {erve itup, and |
put it into the Dilhs fo Ranfoles may be
part fryed with fweet but Clarified Butter,
cither a quarter of them or half asyou
pleafe 5 if the bucter be not clarihed,it will |
{poil your Ranfoles.

T o make a Bifgue of Carps.

T ————————— l

I“Ak{: ¢welve {imall Carps, and onc great
one, all male Carps, draw them and
take out all the Melrs, fley the twelve {mal
Carps, cut off their hcads and take out
their tongues and take the fith from the
bones of the fley’d Carps, and twelve Oy-
(ters.two or three yolks of hard Eggs, mafh
altogether, (¢cafon it with Cloves, Mace,
and Salt, and makKke thercof a {tiff fearces

C 3 add |
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add thereto the yolksof four or five Eggs
to bind it fathion that firft into bals orLop-
ings as you pleafe,lay them intoa deep difh
or Earthen Pan, and put thereto twenty or
thirty great Oyfiers, two or three Ancho-
ves, the Milts and Tongues of your twelve
Carps, halt'a pound of frefh butter, the li-
quer of your Oyfiers, the juyce of a Lemon
or twosa little white Wine, fome of Cor-
‘bilion whercin your great Carp is boiled,
and a whole Onion,{o fet them a ftewing
ona foft fire and make a hoop therewith ;
for the great Carp you muft {fcald him and
draw him, and lay him for half an hour
with the other Carps Heads in a deep pan
with fo much white wine Vinegaras will
cover and f{erveto boil him and the other
Heads in; put therein Pepper, whole Mace,
a race of Ginger,Nutmeg,Salt,{fweet Herbs
ban Oynion or two fliced,a Lemons when
| you boyl your Carps,pour your liquor with
the fpiceinto the Kettle wherein you will
boyl him, when it is boyled put in your
| Carp.let it not boyl too faft for breaking;
after the Carp hath boyled a while, putin
*thehcad when it is enough, take off the
Kettle, and let the Carps and the Heads
keep warm in the Liquor till you go ta
difh them. When you drels your Bifque,

take

[r—
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take a large filver difh, fet it on the fire, lay
therein fippets of brf:ad then put ina}
ladleful of your Corblhon then take up
your grcatCarpand lay him in the midft
of the difh, then range the twelve heads a-
bout the Carp, then laythefearce ofthe
Carp, lay thatin, then your Oyfters, Milts,
and Tongues, then pour on the Liquour

the juyceof a Lemon and two Oranges ;
Garnilh your Dith with pickled Barberries,
Lemons and Oranges, and ferve it very
hot to the Table.

P— ey RS T S = e

To ba_yl a Pike and Ecle togetber.

. E— —'_

TAke a quart of white-Wine and a pint

quarts of water and almofta pint of falg,
a handful of Rofemary and Time; the li-
quor muft boil before you put in your fifh
and Herbs s the Eele with the skins muftbe
put in a quarter of an hour before the Pike,
with a little large Mace, and twenty corns

of Pepper.

wherein the fearuc was boyled, wringin |

and a half of white Wine Vinegar,two |
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T o make an outiandif Difb.

Ake the Liver of a Hogg, and cut it in
{mal pieces about the bignefs of a {pan,
then take Ani-feed or French-{eced , Pep-
per and {alt,and feafon them therewithall,
and lay every piece feverally round in the
caul of the Hogg, and {oroaft them ona
Bird-{pit.

Lo makga Portugal dib.

TAkc the Guts,zeards and Liver of two
fat Capons, cut away the Galls from
the Liver,and make clcan the Gizards and
put them into a difh of clean water,flit the
gutas you do aCalves chaldron,but take off
none of the the fat, then lay the guts about
an hour in white Wine, as the Guts {oak,
half boil the Gizards & Livers, then take a
long wooden broach,and {pit your gizards
and liver thereon, but not clofe one to an-
other, then take and wipe the Guts fome-
what dry in a cloth, and {eafon them with
falt and beaten Pepper, Cloves, and Mace,
then wind the gurs upon the wooden !
broach about the Liver,and Gizards; t‘l‘uﬁ'ni
tye the wooden broach to {pin, and lay
them
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them to the fire to roaft,and roaft them ve-
ry browan,and baft them not at all till they
be enough, then take the gravy of Mutton.
the juyce of two or threc Oranges, and a
grain of Saffron, mix all well together,and
witha f{poon baft your roaft, lctit drop
into the fame dith, Then draw ic, and
(trve it to the Table with the fame {auce.

Zo drefs adifb of Ariichok es.

T’Ake and boil them in a Beef-pot,when
they are tender fodden,take offthe tops
leaving the bottoms with fome round a-
bout them, then put them into adith, put
{fome rair water tothem 3 two or three
{(poonfuls of Sack, a {fpoon{ul of Sugar,& {o
let them boil upon the coals, full pouring
on the ligquor to give ita good tatt, when
they have boiled half an hour take the li-
quor fromthem, and make ready fome
cream boiled and thickned with the yolk
of an Egg or two,whole Mace,Salt and {u-
gar with fome lumps ot Marrow.bot!l it in
the cream, whenitis boyl d put a good
picce of (weet Butter into it,and toali flome
Toafts, and lay them under your Arti-
choaks, and pour your cream, and Butrer

on them, Garnifth it, &c.
(.: S Tn
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To drefs a Fillet of Veal the

Italian way.

- ——-—"

| "] Akc a young tender Fillet of Veal, pick

away all the skinsin the fold of the
 flefh, after you have picked it out clean fo
that no skins are left,nor any hard thing:
put to it fome good white Wine ( thatis
not two {weet)ina bowl and wafth it, and
crufh it well in the wine, do fo twice,
then fitrew upon ita powder thatis called
Zamara in Italy and {fo much Salt as will
(cafen 1t well, mingle the Powder weli up-
on the pafts of your meat, then pour toit
i {fo much whitc-Wine as will cover it when

R T R T R g g

it is thruft down into a narrow Pan 5 lay a
Trencher on it and a weight to keep it
t down, let itlye two nights & one day, put
 little Pepper to it when you lay it inthe
Sowce, and after it 1s fowced fo long,
i takei1t out and put it into a pipkin with
i fome good beef-broth, but you muft
j not take any of the pickle to it, but
! only Beef-broth that is {weet and not falt:
j cover it clofe and fet it on the Embers,
| only put into it with the Brotha few whole
Cloves and Mace, and let it ftew till it be
cncugh. Tt will be very tender and of an

excellent

e ———
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excellent taft ;3 1t mult be {erved with the
{fame broth as much as will cover it.

To make the Italian, take Coriander
{ced t wo Ounces, Anifeed one ounce, Fen-
nel-feed one ounce,Cloves ewo ounces,Ci-
namon an ounces thefe muft be beaten in-
| toa grofs powder, putting into ita little
powder of Winter Savory 5 if you like i,
kecp this 1n a Vial glafs clofe itopt for your
ufe.

| To drefs Soals.
TAke a Pair of Soals, lard them through

with watered frelh Salmon, then lay
your Soals on a Table, or Pie-plate , cut
your Salmon, lard all of an equal length
on each fide, and leave the Lard but thort,
then flour the Soals, and fry them inthe
beft Ale you can get s when they are fryed
lay them on a warm Pie-Plate,and {o fexve
them to the Table witha Sallet Difh full
of Aunchovy fauce, and three or four Oran-

ges.

Do make Frumity.

———— —

T Ake a guart of Cream a guarter of a
pound of French- Barley the whiteft

you can get, and boil it very tendcr in
three

P
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{ and {o let it boyl a little after the Eggs arc
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three or four feveral waters, and letit be
cold, then put both together, put in it a
blade of Mace,a Nutmeg cut in quarters,a
race of Ginger cut in three or five pieces,
and (o let it boil a good while, fill ftirring
and {eafon it with fugar to your talte, then
take the yolks ot four Eggsand beat them
with a little Cream and ftir them into 1c,

in, then have ready blanched and beaten
twenty Almonds kept from oyling, with a
little Rofewater.then take a boulter firain-
cr, and rub your Almonds with a litcle of|
your Furmity through the firainer, but fer]
on the fire no more, and (tir in a lictle Sale |
and a littie fliced Nutmeg, pickt out of the
great picccs of :t,and putic ina difh,and
iexrve it.

To make Patis, or Cabbage Cream.

AKke thirty Ale Pints of new Milk.,and

{ctit on the fire ina Ketrle till it be
{calding hot ftirring it oft to keepit from
creaming,then put it forth into thirty pans
of Earths as you pur 1t forth, take off che
bubbles witna fpoon, letit ftand till it be
coldsthen take o4 theCream with two fuch
flices as you beat bisker bread with, but
they |
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they muft be very thin and not too broads
then when the Milk is dropped off the
Cream,you muft lay it upon the Pye-plate, }
you mufk {cour the Kettle very clean and
heat the Milk again, and fo fcur or five
tumes. In the lay of it firft lay a ftalk in the
midit of the Plate.lec the relt of the Cream
be laid upon that floping, between every
laying you muftf{crape Sugar and fprinkic |
Rofewater, and it you wiil, the powder of
Musk, and Ambergreeces in the heating of
the Milk becareful of fmmoak.

qv make Pap.

“F " Ake three quares of new Milk,let 1t on
the firein a dry filver dith, or baion:
when it begins to boil skim 1t, then put
thereto a handful of tlour & yolks of three
Egos,which you muft have well mingled
together with a ladleful of cold Milk  be- |
fore you put it to the Milk that boyls,and
as it boils,fiir it all the while till i1t be e-
nough, and in the boyling, feafon it with
a little Sale, and a little fine beaten Sugar,
and {o keeping it ttirred till it be boiled as
thick as youdelire, then put it forth into a-
aother dith and fexrve 1t up. !

Tai
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To make Spanifb pap.

Ake three fpoonfulsof Rice flour, fine-
! ly beaten and fearced, two yolks of
Eggs, three {poonfuls of Sugar, threeor
four {poontuls of Rofewater. Temper thefe
P tour togethers then put them to a pint of
Cream, then {ct it on the fire and keep it
ftirred till it come to a reafonable thick-
{ nefs, then difh it and ferve it up.

I 2o Poach Eggs.
Ake a dozen of new laid Eggs and flefh
of tour or hve Partridges, or others
mince 1t {o {inal asyou can feafon it with
a few beaten Cloves, Mace, and Nutmeg.
into a Silver Di(h. with a Ladlefull or two
of the Gravy of Mutton, wherein two or
three Anchoves arediflolved; then fet it
a fiewing on a fire of Char-coals; and after
it is half ftewed, as it boyles break in your
Eggs one by one, and asyou break them,
pour away moft part of the whites, and
with one end of your Egg-fhel, make a
placein your difh of meat,and therein put
yuor yolks of your Eggsround in order
among(t your meat, and {o let them ftew
till your Eges be enough, then grate 1na
lictle |

el E———
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little Nutmeg, and the juyce of a couple of
Orangess have a carc none of the feeds |
go in, wipe your difh and garnifh your
difh, with four or hive whole Onyons, &c.

e _--__'I'

i A Potsage of Becf Pallats.

— Y —

TAke Beef Pallats after they be boyled
tender in the Beef Kettle or pot a-
| among, fome other meat, blanch and ferve
them clean, then cut each Pallatin two,
and fet them a fiewing between two difthes
with a piece of leer Bacon,an hand-
{ul of Champignions, five or fix fweet-
breads of Veal, a Ladleful or two of
firong broth, and as much gravy of Mut-
ton, an Onyon or two, hive or {ix Cloves, |
land a blade or two of Mace, and a piece of§
| Orange Pillss as your Pallets ftew, make
ready ycur difth with the bottoms and tops
of two or three Cheat Loaves dryed and
moyfined with fome Gravy of Mutton,
and the broth your Pallats {tew in, you
| muft have the Marrow of two or three
| beef~-benes flewed in a little broth between
| two dithes,in great pieces; when your Pal- |
lats and Marrow is ftewed, and you ready !
to dith it, take outall the fpices, Onyon !
and !
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and Bacon and lay it in your Plates,{wect-
bread and Champignecons, pour in the
Broath they were fiew’d in and lay on your
pieces of Marrow, wring the juyce of two
or three Orangess and {o ferve it to the

Table very hot.

T he Facobins Poitage.

TAke the fleth of a wafthed Capon or

Turky cold, mince it f{o {inali as you
can, then grate or {crapeamong the ticth
two ar three ounces of Parmafantsorold
Holland Cheefe, fealon 1t with beaten
Cloves,Nutimeg, Mace and Salts then take
the bottoms and tops of four or five new
Rowls, dry them before the fire, or inan
Oven,then put them into a fair filver Difh,
{ct it upon the fire, wet your bread ina
Ladlcful of firong broth,and a Ladletu! of
Gravy of Mutton, then firew on your min-
ced meat all of an equal thicknefs in each
place, then flick twelve or eighteen pieces
of Marrow as big as walnuts, and pouron
an handfull of pure Gravy of Mutton, then
cover your diflh clofe, and as it ttews add
now & then fome Gravy of Mutron there-
to, thruft your knife {fometimes to the bot-

tome, to keep the brecad from flicking tc
the
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the difh, let it fo ftew fiill;till you are ready
todifh it away,and when youferve it, if
need require, add more gravy of Mutton,
wring the juyce of two or three Oranges,
wipe your difhes brims,and ferve it to the
Table in the fame difh.

To Salt a Goofe.

Ake a fat Goofe and bone him, but

leave the breaft bone, wipe him witha
clean cloath, then falt him one fortnight,
then hang him up for one fortnight, or
three weeks,then boyl him in running wa-
ter very tender; and fcrve him with Bay-
leaves.

Away of [tewing Chickens or Rabbets.

Ake two, thrce orfour Chickens, and
let them be about the bignefs of a Par-
tridg e, boil them till they be half boiled e-
nough, then take them off and cut them
into little picces, putting the joynt bone
onie from another, and let not the meat be
minced, but cut into great bits, not fo
exaltly but more or lefs, the breaft bones
are not 1o proper to be put in, buc put
the meat together with the other benes
upen

— —
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(upon which there muft al{o be fome meat
remaining ) into a good quantity of that
water or broth wherein theChickens were
boiled, and fet it then over a Chafhing-diih |
of coles between two dithes, that {oit may |
ftcew on till it be fully enough; but firft fea- |
{on it with falt and grofs Pepper,& after-
wards add Oyl to it, more or lefs accord-
ing to the goodnels thercof : and a little
betore you take it from the fire, you muft
add fucha quantity of juyce of Lemons as |
may belt agree with your Tafic. This|
imakes an excellent difh of meat which
' mull be ferved up in the liguorsand though
for a need it may be made with butter in-
{tead of Oyl, and with Vinegar inftead of
juyce of Lemons; yet is the other incompa-
rably better for fuch asare not Enemies to
Opyle. The iame difh may be made alfo of
Veal, or Partridge, or Rabbets,and indeed
the beft of them all, is Rabbets, ifthey be
ufed before Michaelmas, for afterwards
methinks they grow rank; for though
they be fatter yet the fleth is more hard
and dry.

.
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A Pottage of Caporns.

' WKy

il

TAkc a couple of young Capons, trufs
and fet them and fill their bellies with
Marrow, put them intoa Pipkin with a |

Knuckle of Veal,and a neck of Mutton,and
a Marrow-bone, and fome iwcet-bread of
Vealifeafon your broth with Cloves,Mace,
and a litctle Saie, fet it to the fire, and let
it boil gently till your Capons be enough, !

but boil them noc too muchs; as your
Capons boil,make ready the bottomes and
Tops of eight or ten new Rowles, and put
them dryed into a fair filver difh wherein
you ferve the Caponss {et it one the fire, & l
put to your bread two Ladlefuls of broth
whercin you Capons are boiled & a ladle-
ful of the Gravy of Mutton, fo cover your
dith, and let it ftand till youdifh up your
Capons, if need require add now and then
a ladleful of broth and Gravy, left the
bread grow dry s when you are rcady to
(crve it, firft lay in the Marrow-bone, then
the Capons on cach fide, then fill up your
Difh with the Gravy of Muttoun, wherein
you muft wring the juyce of a Lcmon or
two, then witha fpoon take off all the fat
that |
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that fwimimeth on the Pottage, then gar-
nifh yourCapon with the fweet-breads and
fome Lemons, and {o f{erve it.

Do drefs Soals anocther way.

— - ——

TAke Soals, fry them halfenough, then

take Wine feafoned with Salt, grated
Ginger,and a little Garlick, let the Wine
and fcafoning boyl ina Dith, when that
boyles and your Soals arc hall fry'd, take
the Soals and pur them into the wine,when
they are {ufhciently ftewed, upen their
backs lay the two halfs open on the one
fide and on the other, then lay Ancho-
ves finely wathed along, and on the fides
over again, lct them ftew till they be ready
to be eaten, then rake them out, lay them
on the dith, pour fome of the cleax liquor
which they ftew in upon them,and [quceze
an Orange .
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A Carp pye.

g ——

TAkL (_.ar 5is ﬁ:ald them, take out the

great boncs,pound the Carps in a {tone
Morrer, pound {ome of the blood with the
flefh,which muft be at the difcretion ot the
Cook becaufe it muft not be too (ott, then
lard it with the belly of a very tat Ecl,{ea-
(on it, and baike it like red Deer and cat it
cocld.

2 bis is meat for a Pope.

Lo boyl Ducks after the French Fafbion.

m—

'Alke and lard them and put thern upon

a {pit, and halt roaft them, then draw |
them and put them into a Pipkin,and put
a quart of Clarct-wine into1t, and Chel-
puts,and a pint ol great ﬁyﬂers taking the
beards from them, and three Onyons min- |
i ced very fmal, fome Mace and a iittle bea- |
ten Ginger, a litcle Time fiript;a Crufi ofa
French Rowl grated put intoit to thicken
it,and fo difh 1t upon fops. This may bc di-
verfified,if there be ftrong broth there need
| not be fo much wine put in, and if there
be no Oyficrs or Chelnuts you may put in
Ar tichoak bottoms, Turnips, Collilowers, |

Bacon in thin flices, {fweet-breadss &c.
To

o
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* Do boyl a Goofe with Saufages.

Ake your Goofe & falt it two or three
| days, then trufs it to boil 5 cut Lard as
big asthe top ofyour finger, as much as
will Lard the ficth of the Breaft , feafon
your Lard with Pepper, Mace, and Salt;
put it a boiling in Beefbroth if you have
any, or water, feafon your liquor witha
litcele fale, and Pepper grofly beaten an
ounce or two , a bundle of Bay-leaves,
Rofemary and Time,tyed all together; you
muft have prepared your Cappage or Sau-|
fages boyled very tender, fqueeze all the|
water from them,then put them into a pip-|
kin, put tothem a lictle ftrong Broth or
Claret-winc, an Cnyon or two 5 {eafon it:

with Pepper, Salt, and Maceto your taﬁc,'
| fix Anchoves diffolvedsput alltogether,and
let them fiew a good while on the firesput
a Ladle of thick Butter, a little Vinegar,
when your Goofe is boyled encugh, and
your Cappage on Sippits ot bread and the
Goofe on the top of your Cappage, and

fome of the Cappage onthe top of your
Goofe, ferve it up,

Zy
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Zofry Chickens.

TARE five or ixand {cald them, and cut

them in peices, then fley the skin from
 them, fry them in butter very brown, then
take them out, and put them between two
Difhes with the Gravy of Mutton, butter,
and an Onyon,fix Anchoves, Nutmeg,and
falt to your tafte, then put fops on your
Difh, put fryed Parfley on the top ofyour
Lh:ck&ns bc:ng D:[hcd and {o ferve them.

Ay o e T —__

Ta m.:ll\_e a Bjtaf.m Pye.

TARL four tamme Pigcons & l"ruﬁ“:_ them

to bake s and take four Oxe-pallates|
well boyled aud blanched, and cut it in
little picces s take fix Lamb-{tones, and!
as many good {weet-breads of Vealcutin
halfs 8¢ parboil’d and twenty Cocks-combs
boyl’d and blanched, and the botromes ot |
four Artichoaks, and a pint of Oyficrs par- |
boyvled and bearded, and the Marrow cf
three bones, fo feafon all with Mace,Nut- |
mcg and Salt: fo put your meat into a
Cothn of fine Pafte proportionable to your
quantity of meat : put balfa pound of But-

lttrr upon your meat, puta little water in
the
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the Pye, before itbe fee in the Oven, let
it ftand in the Oven an hour and a half,
then take it out, pour out the butter
at the top et the Pye, and put it into leer of |
Gravy, Butter, and Lemons, and ferve it

ks
! T o make a Chicken Pye.

—— -

TAke four or five Chickens, cut them in

pieces, take two or three{weet-breads
parboyl’d and cut thc pieces as bigas Wal-
nuts 5 take the WUdder ot Veal cut in thin
{lices, or little flices of Bacon, the bottom
of Artichoaks boiled, then make your cot-
| in proportionable to your meat, f{ecafon
your meat with Natmeg, Mace and falt,
't then fome Butter on the top of the Pye,
put a little water into itas you put it 1nto
thec Oven, and let it bakean hour,then put
in a leer of butter, Gravy of Mutton, cight
Lemons fliced 5 {o fexrve it. |

= e — T, ——

Zomake a Pye of a Calves Heads.

—

"] 'Ake a Calves head, clean it and wafb

it very well, put it a boyling till 1t be
thiee quarters boyled, then cut off the flefh
from |
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from the bones,and cut it in pieces as big as
walnuts,blaunch the Tongue and cutitin
flices.,take a quart of Oyflers parboil’d and
bearded, take yolks of twelve Eggs, put
{ome thin {lices of Bacon among the meat,
and on the top of the meat, when it is in
the Pie, cut an Onyon {inall,and put it in
the bottome of your Pie, feafon it wich
Pepper,Nutmeg,Mace,and Sale,;make your
Cofhn to your meat, what tathion you
pleafc. Letit bake an hour and an half] put |
Butter on the bottome and on thetop of
your Pye before you clofc it,put a little wa-
ter in before you put it into the oven,when
you draw it out take off thel.id and put a-
way all the fat on the topand put in a lcer
ot thick butter, Gravy of Mutton, a Le-
mon parcd and fliced, with two or chree
Anchovesdiffolved. So ftew thefe toge-
ther,and cut your lid in handf{ome pieces,
and lay it round the Pye,{oferve it.

———

— — —

To make Cream with Snow.

|

Ake three Pints of Cream, and the
whites ot feven or cight Eggs, and
firain them together, and a little Rofe-
water, and as muach Sugaras will [weet-

| D en
e e e ———— e RSN
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tenit,then takea ftick as big asa childs|
arm,cleave one end of it a crofs, & widen
your pieces with your finger, beat your
Cream with this ftick, or elfe with a bundle
of Reeds tyed together,and rowl between
your hand ftanding upright in yourCream,
now as the Snow arifeth take 1t up witha
{poon in a cullender that the thin may ran
out, and when you have futhcient ofthis|
Snow.take the Cream that is lefc,and feeth
it in the skillet, and put thereto whole
Cloves, fticks of Cinamon, a little Ginger
bruifed, and feeth ittill it be thick, then
ftrain it,and whenitis cold put it into your
Difh, and lay your Snow upon it.

— — — - ————

To make minced Pies.

=+ - I m—

TAkc a large Neats tongue, f{hredit
very well, three pound anda half of
Suet very well fhred, Currans three pound,
half an ounce of beaten Cloves and Mace,
feafon it wirth Salt when you think’t fit,
half a preferved Orange, or inftead of
it Orange pills, a quarter of a ponnd of
{fugar, a little Lemon pill i{liced very
thin, putall thefe rogether very well,put
to it two {poonfuls ot Verjuyce,and a quar-

ter of a Pint of Sack, &re.
To
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Do dry Neats Tongues.

=

TAke Bay Salt beaten very fine,and Salt- |

Peter of each a like, and rub your
tongues very well with that, and cover all
over with it ;and as it wafis put on more,
1and when they are very hard and fiiil they
are enough, thenrowl them in Bran, and
dry them before a foft fire, and before you |
boyl them, let them lie one night in pump
water, and boil themin the {amef{ort of
water.

- e o i —

| To make Felly of Harts-born.

TAks fix ounces of Harts-horn, three

ounces of Ivory both finely Carped,
boil it in two quarts of water in a pip-
Kin clofe ccvered, and when it is three
parts wafted,you may try it with a {poon
if it will be jelly, you may know by the
fticking to your Lips, then firain it
through a jclly bag; {eafon it with Rofe-
water, juyce of Lemons and double refi-
ned Sugar, each according to your
tafte , then boil all together two or three
\ D 2 walms
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walmes, {o put in the glafs and keeptor
your ufe.

———

Lo make Chickens fat in four or
five dayes.

Ake a pint of French Wheat,and a pint

of Wheat-flour, halfa pound of Sugar
make it up into a {tiff pafte,and rowl it 1n-
tolittle rowls,wet them in warm milk and
{o Cram them, and they will be fat in four
or five dayes , ifyou pleafe you may fow
them up bechind one or two of the laft days.

T o make Angelot.

TAke a gallon of Stroakings,and a pintr
of Cream as it comes from the Cow,and
put it together with a lictle Rennet; when
you fill turn up the midft fidc of the checfe-
far.fill them a little at once, and let it ftand
all that day and the next, then turn them,
and let them ftand till they will {lip out of
the Fat, {alt them on both fides,and when
the Coats begin tocome on them, neither
wipe nor {crape them,for the thicker the
Coat s the bertter.

A
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A Perfian Difb.

Ake the flefhy part of a Leg of Mutten

itript from the fat, and finews,beat that
well in a Morter with Pepper and {ait.and
a little Onyon or Garlick water by it {elf,
or with herbs.according to your tafte,then
make it up in flat Calees, and let them be
kept twelve hours between two dithes be-
fore you ufe them, then fry them with
butter in a frying-pan, and ferve them
with the fame butter, and you wiil find

it a difh of favoury mecat.

T o roaft a fboulder of Mutton
in Blood.

1 e

Hen your Sheep is killed fave the

blood, and f{pread the Cauleall open
upon a Table,that is wet, that 1t may not
(tick to it as foon asyou have fley’d your
(heep,cur off a fhoulder, and having Tyme
picked,fhred and cutit fmall 1ato fome of
your blood, ftop your fhoulder withitin-
fide, and out-fide , and into cvery hole
with a fpoon put (fome of the Bloods
l D 3 atter

—




; hot Oven,there let it roaft,turn 1t once but

t

!
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after you have putin the Tyme, then lay
our Shoulder of Mutton upon the caul
andwrap that about it, then lay it ina
tray,and pour all the reft of the blood up-
onit ; {o letit ly all night,ifit be in win-
ter,youmay let itlye twenty four hours,
then roatt if.

=

e S Sy

2o roaft a Leg of Mutton to be
eaten cold.

Irft take fo much Lard as you think fuf-
ficicnt to lard your leg of Mutton with-
all, cut your lard in grofs long Lardorss
fcafon the lard very decp with beaten
Cloves, Pcpper, Nutmeg, and Mace, and
Bay-falt beaten fine and dryed, then take
pariley, Tyme,Marjoram, Onyon, and the
out rinde of an Orange, fhred all thefe ve-
ry fmall, and mix them with the lard,then
lard your leg ot Mutton therewith, ifany
of the Herbs and Spice remain, put them
onthe leg of Mution , then take a fil-
ver dilh, lay two fticks crofs thedifhto
keep the Mutton trom {opping in the gra-
vy and fat that goes from it, lay the legof
Mutton upon the fiicks, and {et 1cinto an

S

bafte it not atall, when itis cnough and
very
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very tender, take it fotrh but fcrve it not

till it be throughly cold s when you ferve i,

put in a faucer or two of Muitard,and Su-

j gar and two or three Lemons whole in the
(ame Difh.

} <RSI

i —

Zo roaft Oyfters.

o =

TAke the greateft Oyfters you can get,

and as you open them . put them intoa
Dith with their own liquor, then take
them out of the difh and put them into a-
nother,and pour the liquor to them, but
be fure no gravel get amonglt thems then
fet them covered on the fire, and ﬁ:aldl
them in a little of their own liquor, and
i when they are cold,draw cight or ten lards
through each Oyfier; {eafon your lard firfk
with Cloves, Nutmeg beaten wery fimall,
Pepper ;5 then take two wooden Larxd (pits,
and {pit your Oylters thercon, then tye
| them to another {pit,and roaft them.In the
roafting baft them with Anchovy fauce,
made with fomc of the Oylier liquer, and
let them drip into the fame dith where the
Auchovy fauce is, when they be enough,
bread them with the cruft ofa roul,grated i
on them s and when they be browndraw
them off, then take the fauce wherewith
| D 4 you

e s T L
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you bafted your Oy fters, and blow off the
fat,then put the {ame to the Oyfters,wring
init the juyce ofa Lemon, fo ferve it.

b —

T o makea Sack Poffet.

TAke a quart of Crcam and boil it very

well with Sugar, Mace and Nutmeg,
take halfa pint of Sack, and as much Ale,
and boil thezn well tﬂgt::ther with fome
fugar, then put your Cream into your Ba-
fon to your Sack, then heat a Pewter difh
very hot,and cover your Bafon with it,and
{et it by the fires fide,and et it ftand there
two or three hours before you eat it.

Anotber Sack-Poffes.

TAkc cight Eggs, yolks and whites, and

beat them well together firain them in-
to a quart of Cream, feafon them with
Nutmeg and fugar, put tothem a pint of
Sack, ftir themall together, and put them
into you Bafon, and et them in the Oven
no hotter than for a Cufiard, let it ftand
two hours.

Zo




The Compleat Cook. 81

To make a Sack-Poffet withous
M:lk or Creams.

Ake eighteen Eggs, whites and all,

taking out the treads, let them be bea-
ten very well, take a pint ofSack and a
quart ot boyled, and {cum it, then putin
| three quarters ofa pound of Sugar and a
Itele Nutmeg, let it boil a lirtle together,
then take it off the fire fiirring the Eggs
(till,put into them two or three Ladle-fuls
of drink,then mingle all together and fet it
onthe fire,and keep ititirring till you Aind
it thick, then ferve it up.

| |
| To make a Stump Pye.

S

Ake a leg of Muiton, otie pcund
and an halt of the bett (uec ., mince
both fmall together, then feafon it witha
quarter ofa pound of fugar, and a {mall
; quantity of falt,and a litrtleCloves & Mace,
15 then




|
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then take a good handful of Parfley, half as
much Tyme, and mince them very {mall

- ]
and mingle them with the reft; thentake

fixnew laid Eggs,brcak them into the meat
and work it well together , and put it
into the Paft 5 then upon the Top put Rai-
fins,Currans &Datcs a good guantity.cover
and bake it,when it is baked,and when it is
very hot, put into it a quarter of a pint of

white Wine Vinegar, and firew fugar up-
on it, and {o {erve it.

o make Mrs. Leeds Cheefe Cakes.

TAke lix quarts of Milk and renn it pret-

ty cold, and when it is tender come,
drain from it your Whey in a ftrainer, then
hang it up till all the Whey be dropt from

it, then prefsit, changeitinto dry cloaths
till it wet the cloth no longer, then beat it

in a {tone Morter till it be like butter, then
ttirain it through a thin firainer, mingle it
witha pound and a half of Butter with
your hands,take one pound of Almonds,&
heat them with Rofewater till they are
lizxe your curd then mingle them with the
yolks of twenty Eggs & a quart of Cream y
two great Nutmegs, one pound and a halt
of Sugar: when your Coffins are ready and

soing
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going tobe fetin the Oven, then mingle
thermn together : let yourOven be made hot
enough for a Pigeon Pye, and let a flone
ftand up till the {corching be paft, then fet
them in,halfan hour will bake them well,
your Cofhns mult be madc with Milk and
butter as {tiff as for other pafte, then yon
muft fet them into a pretty hot Oven, 8z fill
them full of Bran,and when they are hard -
ned, take them out, and with a wing bru(h |
out the bran, they muft be pricked.

T e & rm—

To make Tarts called Taffaty Tarts.

Flrli wet your pafte with butter and cold

Water,and rowl it very thin, alfo then
lay them 1nlayes and between cvery lay of
Apple firew fome fugar, and fome Lemon
pill cut very {mall, it you pleafe pur fome
Fennel-feed to them: then put them intoa
(toak hot Oven,and let them {tand an hour
in or more¢s then take them out, and take i

Rofewater znd butter beaten together,and
waflh them over with the fame, and firew
fine fugar upon them ; then putthem into
the Oven again, let them ftand a little
while and take them out,
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To make frefb Checfe.

E———————— _"-"-_-_1

TAkc three Pints of raw Cream, and

{weeten 1t well with Sugar,and fet it o-
ver the fire, let it boil a while, then putin
fome Damask Rofewater, keep it ftill ftir-
ring leftit burn to, and when you fecit
{ thickned and turned, take it from the fire
and wafh the firainer and Cheefe fat with
Rofewater, then rowl it to and fro in the
Strainer to drain the Whey from the curd,
then take up the Curd with a {poon and
put it into the Fat, letitf{tand tillit be
cold , then put it into the Cheefe-difh
with fome ot the whey, and {o ferve it

up-

Zo make Sug;r Cakes or fumbals.

_—

Ake two pound of Flower, dry it and
feafon it very fine, then take a pound

of Loaf-Sugar,and beat it very fine, and
{fearce it, mingle your Flour and Sugar
very well, then take a pound and an half
of {weet Butter, and wath out the Salt,and
brcakl

e
R s



break it into bits with your flcur and {u-
gar, then take four new laid Eggs,and
tour or five fpoonfuls of Sack, and four
Ffpoonfuls of Cream ; beat all thefe roge-
ther, then put themm into your Flour, and
knead them to a Pafie, and make them in-

»lupon Paper orPlates,and put theminto the
Oven, and be careful of them, for a very
| ictle thing bakes them.

For Fumbals you muft only add the whites of
tzwo or three Eggs.

Tobab a [boulder of Mutton-

1 Tbe Compleat Caak\: 85 |

|

to what fafthion you pleafe, and lay them |

Ake a Shoulder of Mutton and flice
it very thin, tilyou have almoft no-
thing but the bone, then put to the meat
fome Clarct-wine , a great Onyon ,

ves , an handful of Capers, the tops ot a
litcle Tyme, mince them very well to-
gether , then take nine or t¢n Eggs,

the juyce of one or two Lemons to
make

e

fome Gravy of mutton , fix Ancho-|



F

86 The Compleat Cook.

to make it tart,and make leer of them,then
put the meatall in a frying-pan over the

| fire till it be very hots then putin theleer

of Eggs and {oak all together over the fire
tillitbe wvery thick; then boyl your bone,
and put it on the top ot your meat being
dithed. Garnifh your dith with Lemons,
{erve it up.

Todrefs Flounders or Playce with
Garlik and NMauftard.

TAkc Flounders very new,and cut all the
Fins and Tailcs, then take out the guts

& wipe them wvery clean, they muft notbe
at all wafht, then with your knife fcotch
them on both fides very grofly s then take
the tops of Tyme and cutthem very {mall,
and take a little Salt, Mace,and Nutmeg,
and mingle the Tymeand them together,
and feafon the Flounderss; then lay them
on the Gridiron and bafi them with Oyl
or butter, let not the fire be too hot, when
that fide next the fire is brown, turn it,and
when you turnit, baft it on both fides
till you have broyl’d them brown, when
they are enough make your fauce with
Muftard two or three Spoonfulsaccording
to

1
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to difcretion, fix Anchoves diflolved very
well, about halfa pound of Butter drawn
up with Garlick Vinegar, or bruifed Gar-
lick in other Vinegars rub the bot-
tome of yourdifh with Garlick. So put
your fauce to them, and ferve them , you
may fry them if you pleafec.

A Turkifb Difl.

TARC fat Beefor Mutton cut in thin flices,

wafhit well, put it intoa pot thar hath
a clofe cover,then putinto it a good quan-
tity of clean pickt Rice, skim 1t very wells
then put into it a quantity of whole pep-
pecr, two orx three whole Onyons; letall
this boyl very well,then take out the Ony-
ons and difh i1t in fippits, the thicker 1t is
the better.

Zo drefs a Pike.

Ut him in pieces,and firew upon him
Salt and f{calding Vinegar, boyl him

in water and whice Wine,when he is boil-
ing put in fweet Herbs, Onyon, Garlick,
Ginger, Nutmeg, and Salet; wien he is
boyled take him ourof the lLiquor, and
let him drain, in the mean time beat
Butcer

I —
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Butter and Anchoves together,and pour 1t
on the Fith, {queezing a little Orange and
Lemon upon it.

Zodrefs Oyfters.

TAke Oyfters and open them ; and fave
the liquor, and when you have opened
(o many as you pleafe , add to this liquor
fome white Wine, wherein you muft wath
your Oyfters one by one very clean,and lay
them in another difhs then {irain to them
that mixedwine and liquor wherein they
were wafhed, adding a little more wine
to them with an Onyon divided with
fome {alt and Pepper, fo done, coverthe
difhand ftew them till they be more than
haltf done s then take them and the liquor,
and pour it into a frying-pan, whercin
they muft fry a precty while, then put into
them a good piece of fweet butter, and fry
then therein fo much longer ; in the mean
time you muft have bearen the yolks of |
{fome Eggs.as four or five to a quart of Oy
fterssthefe Eggs muft be beaten with fome
Vinegar, wherein you muft put fome min-
ced Parfley,&Nutmeg finely {craped,&¢ put
thercin the Oyfiers in the Pan, which muf

fan|
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ftill be kept ftiring, left the Liquor make
the Eggs curdle, let this all have a good

walm on the fire,and ferve it up.

Todrefs F fnn.;zder:,

Lcy off the black skin, and fcour the

~ Fifh overon that fide with a knife, lay
them in a difth,and pour on them {ome Vi-
nigar, and flrew good ftorec ot Salt, let
them lyc for halfan hour: in the mecan
time {ct on the firc fome water with a Jitle |
white Wine, Garlickand fweet herbs, as
you pleale, patting into it the Vinegar and
Salt wherein they lay,when it boyls put in
the biggeft fith, then the next till al! be ins
when they are boyled take them our and
drain them very well, then draw f{ome
{weet butter thick, and mix with it {ome
Anchoves fthred fmal, which being diflol
ved in the Butter,pour it on the Fifh,firew-
inga lhttle fliced Nutmeg, and minced
Oranges and Barberries.

To
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Do drefs Snails.

TAke Snails and put them in a kettle of

| take them out, and fhake them out of the
fhels into a Bafon; then take fomefaltand
(cour thcm very well and wath them in
warm water untill you tind the flime ciean
gone from them; then put them into a cul-
lender and let chem drain wellsthen mince
fome {wcet herbs, & put them into a difh
with alirtle Pepper and Sallet-oyl toge-
ther, then let them ftand an hour or twos
then wafh the thelis very well and dry them
and put into every fhell a Snail, and Allup
the fhell wich Sallet-oyl and herbs,then fet
them on a gridiron upon a {oft fire,and {o
let them ftew a little while,and difh them
up warm and ferve them up.

2o dreﬁ' Pickle Fifb.

fhell in falt water, put them intoa
kettle over the fire without waters; and ftir
them till they are open,then take them out

| ot

water, and let them boil a little, then

‘ A(h them well while they are in the:

!
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of their fhells,and wath them in hot water
and falt, then take fome cf theirown Li-
quor that they have made in the Kettle, a
little white Wine, Butter, Vinegar, Spice,
Parfley; let all thefe boil together and
when it is boiled,take the yolks of three or
four Eges and put into the Broth. Scol-
lops may be dreflcd on this nanner,
or boyied like Oyfizrs with Oyl or juyce
of Lemons.

et - —————

Tofricate Beef Pallats.

"Ake Beef Pallats, after they be boyled
very tender, blanch and pare them
clean feafon them wich fine beaten Cloves,
Nutmeg, Pepper, Salt, and fome grated
bread 3 thea have {fome Butter in a Frying-
pan, put your Pallats therein and (o fricate
them till they be brown on both fides,then
take them forth and put on a difh,and put
thercto fome gravy ot Mutton, wherein
two or threcAuchoves are diffolved, grate
in your fauce a little Nutmeg,wring in the
juyce of a Lemon, {o {erve them.
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A Spani/b Olio.

d RS ] S =

Ake a piece of Bacon not very fat,
but fweet and {afe from being rufty, a
piece of frefh Beef, a couple of Hogs Ears,
and four feer if they can be had, and if nor,
(ome quantity of Sheeps feet ( Calves feet
are not proper ) a Joynt of Mutton, the
Leg, Rack or Loyn, a Hen, halfa dozen
Pigcons, a bund!e of Parfley, Lecks and
Mint, a Clove of Garlick when you will,
a {mall quanrtity of Pepper,Cloves and Saf-
fron,{o mingled that not one of them over-
rule, the Pepper and Cloves muft be bea-
ten as fine as poflibly may be, and the Saf-|
fron mufi be firfi dryed.and then crumbled
in powder,and diffolved apartin two or
three fpoonfuls of Broth, but both the Spi-
ccs and the faffron may be kept apart till
immediarely betore they be ufed , which
mult not be t1ll within a guarter of an
hour before the Olio be taken offfrom the
fire; a porttle ofhard dry peafe, when they
have firft {teept in water fome dayes, a pint
of boyled Chefnuts : Particular care mult
be had that the pot wherein the Olio is
made, be very fweets Earthen I think
1s the beft; and judgment is to behad
carctully

— e g
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carefully both in the fize of the Pot,and in
the quantity of the water at the firfi,that {o
the Broth may grow afterwards to be nei-
ther too much nor too little,nor tco grofs,
nor too thinsthe meat muft be long 1n boyl-
ing,but the fire not too fierce,the Bacen,the
Becf, the Peafe, thec Chefnuts, the Hogs
Ears, may be put in at the firft. Tam utter~
| ly againft thofe confufed Olios, into which!
men put almoft all kinds ot meats and.
Roots, & efpecially again{i putting of Oyl,}
: for it corruptst he Broth inftead otadding!
goodnefs to it. To do well,the Broth is ra-|
ther to be drunk out of a Porringer,than to
 be eaten with a fpoon, though you add

{ome {imall flices of bread to1t, you will
Iike it the worfe. The {auce for your meat |
muft be as much fine {fugar beaten tmall o}
powder, witha hitele Muftard, as can be
i made to drink the Sugar up, and you will
tind it toc be excellent; but if you makeit
not faichfully and juft according to this
prefcript, but fhall neither put Mace, orj
Rofemary,or Tyme, to the herbs, as the ;

manner is of fome,it will prove very much |
the worfe.

Y

SRR eteee
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Zo make Metheglin.

- —— . W

Tﬁke all forts of Herbs that are good &

" wholefome, as Balm, Mint, Fennel,
Rofemary,Angelica,wild Tyme, [{op,Bur-
vet, Egrimony, and fuch other . as you
think fit; fome ficld Herbs, but you muit
1Ot put in too many, but efplcially Rofe-
mary or any lirong Herbs,lefs than haifan
handiul will ferve of every fort, you muft
boil your herbs, and firain them, and let
the liquor ftand till the next day and fcttle
them, take off the cleareli liquor two gal-
lons and a half to one gallon of Honey.|
and that porportion as much as you will
make, and let it boy! anhour. arnd in the
boyling skim it very clean, then fet it a
cooiing as you do Beer, when it is cold
take fome very good Ale Barm, and put
into the bottome of the Tub a little and
a little, as chey do Beer, keeping back the
the thick fcetling that lieth in the bottome
| of the veflel thar it is cooled in. & when it
is all put together, cover it with a
cioth,and Jet it work very ncer three dayes.
and when you mean to put it up, skim oft
all the yeaft clean,put it up into the Ve{E‘:l,

ut
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but you mult not fiop your veflel very
clofe in three or four dayes, but let it have
all the vent youcan, for it wi!/i work and
when it is clofe ftopped, you muft look ve-
ry often to it and have a peg in thctop to
give it vent when you hear it make a noife,
as it will do,or elfe it will break the veflel,
fometime I make a bag, and putingonrd
ftore of Ginger fliced,iome Cloves and Ci-
namoi, and boyl 1t in, and other timcesi
put it into the Barrel and never boil it.ir 1s
both ways good,but Nutineg and Mace do
not well to my taft.

e o

T's make a Sallct of Smelts.

— — - - -

Ake half an hundred of Smcles.the big-
geft you can ger, draw themand cut
off their heads,put them into a Pipkin with

| 2 pint of white Wine, and a pint of white
Wine-vinegar,an Onyon fh red, a couple
of Lemons, aracc of Ginger, three or four
blades of Mace, a Nutmeg fliced, whole
Pepper, a little Salt, cover them, and let
themm ftand twenty four hours 5 if you will
kecp them three or four dayes,let not your
Pickle be too firorg of the Vinegar, when
you will fexve them, take them out one by |
one, l
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one, {crape and open them asyoudo An

choves,but throw away the bone,lay them
clofe one by one round a filver Difh, you
muft have the very outmoftrind ofa Le-
mon,or Orange {0 {inall as grated bread &
the Parfley,then mix your Lemon pill, O-
rangc and Parfley together with a litile
finely beaten Pepper,and firew this upon
the difth of fimelts with the meat of a Le-
mon minced very (mall, alfo then pour on
excellentSallet-Oyl,and wring in the juyce
cf two Lemons,but be furc none of the Le-
mon-{eed be left in the fallet, {o ferve it.

Zo roaft a Filler of Beef.

I e mig—— .

- — —

Ake a Fillet of Beef, which is theten-

dereft part of the Beaft, and lyeth only
in the inwad part of the Surloyn next to
the Chyne, cut it as bigas youcan, then
broach it ona broach not too big, and
be carefull you broach it not thorow the
beft of the meat, roaftit leifurly and bafte
it with {weet butter: Set a dith under it to
fave the Gravy while the Beefis rofting,
prepare the Sauce for it, chop good ftore |
of Parfley with a few {weet herbs {{‘hrcld!

ma




| Tbhe Covapleat Cooke o7

(mall, and the yolks of three or four Eggs,
|and mince among them the pill of an O-
range, and a little Onyon, then boil this
mixture,putting into it {fweet Butter,Vine-
gar and Gravy,a {fpoonful of ftrong Broth,
when it is well boyled, put it into your
Beef, and ferve it very warm,fometimes a
little grofle Pepper or Ginger into your
fauce,or a pill of an Orange or Lemon.

D i ——

T make a Sallet of acold Hen

or a Capan.

e — B

Ake the breaftof an Hen or Capon,and

flice it as thinas you can in fteaks, put
therein Vinegarand a little {ugar, asyou
think fit 5 then take fix Anchoves, and an
handful of Capers,a little long, groffc or a
Carrigon, and mince them together, but
not too {mall.ftrew them on the Sallet,gar-
nifh it with Lemons, Oranges or Barber-
ries, fo ferve it up with a lictle fale.

= —— e =

— |

Zofterwr Mufbromes.

r—_ R

TAke them frefh gathered and cut offthe
hard end of the ftalk,& as you pill them |
throw them into a Difh of white wine,
E afrer
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after they have lain halfan hour or there-
upon,drain themn from the Wine, and put
them between two filver Difhes,then fet|
them on a foft tire without any liquor,
and when they have fiewed a while, pour
away the liquor which comes from them|
which will be very black, then put your
Mufhromes into another clean dith witha
{prig or two of Tyme, an Onyon whole,
four or ive Cornes of whole Pepper, two
or three Cloves, a bitof an Orange, a little
|falt, a bit of {fweet butter and {ome pure
Gravy of Mutton,cover them,and fct them
an a gentle fire, {fo let them fiew foftly till
they be enough,and very tender; when you
difh them blow off allthe fat from them &
take out the Tyme,Spice and Orange,then
wring in the juyce ofa Lemon,and grate
a little Nutmeg among the Mufhromes,
tofle them two orthreetimes, putthem
in a clean difh, and fexve them hot to the
Table. i

T be
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The Lord Conway, bis Lordbips Keceipt
Sfor the making of Amber
Puddings.

F]rﬂ take the guts ofa young Hog, and
wafh them very clean, and then take
two pound of the beft Hogs fat, and a
pound and a half of the beft Jurden Al-
monds,the which being blancht, take one
half of them & beat them very fmall,& the
other half rceferve whole unbeaten, then
take a pound aad a half of fine Sugar, and
four white loaves, & grate the loavesover
the former compofition, and mingle them
well togetherin a Bafon, having {o done
put to it half an ounce of Ambergreece, the
which muft be (craped very [(mall over the
{aid compofition, take halfa quarter of an
ounce of Levant Musk, and bruife 1tina
marble Mortar, with a quarter of a pint of
Orange-flour water, then mingle thefe ali
very well together,and having fo done,fill
the faid Guts therewith. This Receipt was
given his Lordf(hip by anltalian fora great
rarity,and has been found {o to be by thofe
Ladies of honour, to whom his Lord{bip
has imparted the faid Reception, ‘
Ta\

S
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T o make a Partridge Tart.
e —————————— e E
TAke the flefh of four or five Partridg-

es minced very fmall, with the fame
weight of Beef marrow as you have Par-
tridge flefh, with two eunces of Orang-
adoes & green Citron minced together as
fimall as your mecat, {feafon it with Cloves,
and Mace, aud Nutmeg, and a little falt
land {ugar, mix all together,and bake itin
| puff-paite; when it is baked open it, and
put in half a grain of Musk or Amber bray-|
ed in a Mortar ordifh,and with a fpoon-
ful of Rofewater and the juyce of three or|
four Oranges,when you putall thefe there-
in, ttir the meat and cover it again, and
{fexve it to the Table.

e

To keep Venifor all the year. -|

Ake the Haunch and parboyl it 2

while , then feafon it with two Nut-
megs, a {pocnful of Pepper, and agood
quanrity of {alt, mingle them all together,
then put two{poonfuls of white Wine-
vinegar, and having made the Venifon
full of holes , as you do when you lard

it, when it is larded put in the Veni-

fon
e — e ————— T A
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{on at the holes the Spice and Vinegar, and
feafon it therewith, then put part into the
| Pot with the fat fide downwards, coverit
with two pound of Butter, then clofc it up
clofe with courfe pafte, when you take it
out of the oven take away the Pafte, and
lay a round trencher with a weight on the
top ofitto keep it down, tillic be cold,l
then take off the trencher, and lay the but-
ter flat upon the Venilon, then cover it |
clofe with firong white Pepper, if your pot
be narrow at the bottome it is the betrter,
tor it muft be turncd upon a plate,and ftuck
with Bay-leaves when you pleafe to eat it

.. To bake Erawne.

i

TAke two Buttocks and hang themup

two or three dayes, then take them
down and dip them into hot-water,and
pluck of theskin, dry them very well
with a clean Cloth, when you have {o
done, take Lard, cut it in pieces as big as
your little finger , and feafon it very
well with Pepper, Cloves, Mace, Nutmeg.
and Salt, put each of them intoan carthen
Pot, put in a pint of Claret-wine, a pound
of Mutton Suet. So clofe it with palfte,
| B3 let

S
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i — . —— —

i let the Oven be well heated, and {o bake
i therm,yoa muft #ive them time {or the bak-
f ing according to the bigne(s of the Haun-
i ches and the thicknefs of the Pots, they
i cornnionly aliot {even hours for the baking
| of them ; let them f{tand three days, then
[1ake o their Covers,and pour away all the
iliguor, then have clarified butter,and fill
i up both the Pots to keep it for the ufe, it

; will very well keep two orx three months.

A — T

== b

Zc roafl aPike.

TA nea Pike, fcour o the flime,take out
| the entrails, lurd it with the backsof
iPicklrd Herrings, you muft have a fharp

Bodkin to make the holes, no larding-pins

will go thorow, then take fome great Oy-

{ters, Clarct-wine, {eafonit with Pepper,
Salt and Nutmey, ftuff the belly of the Pike
with thefe Oyfters, intermix with them
Rofemary, Tyme,winterfavory,fweet Mar-
joram,a little Onyon & Garlick, fow thefe!
in the belly of the Pike, prepare two fticks |
about the breadth ofa Lath, thefe two
fticks and the {pit muft be as broad asthe!
Pike being tyed on the {pit,tye the Pike on, !
winding pack-thraed about thePike along, |
but there muft be tyed by the Pack-thraed |
all |

e
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all along the fide of the Pike whichis aot|
defcnded by the Spit, and Laths, Rofecma-
ry and Bays, bafte the Pike with Butter &
Clarce-wine, with fome Aunchoves diffol-
ved 1u1t, when it is wafted, rip up the bel-
ly of the pike and the Oyficrs will be the
(ame, but the herbs which are whole muft
be taken our. |

— —_—

RS ERTTRY S o “ﬁmé_e_-Ee!c,r. - i

Ake two or three Great Eels, rub them

in {alt,draw out the guts,wath them ve-|
ry clean, cut them athwart on both fides
{ound decp,and cut them again croiic way,
then cut them thorow in fuch pieces as you!
think fit, and put them into a dilih witha
pint of Wine Vinegar,and an handfull of}
Sale, have a kettle over the fire with fair
water,and a bundle of fweet Herbs,two or
three great Onyons, fome Mace, a few
Cloves, you mutft let thefc lye 1n Wine Vi-}
negar, and falt,and put them into boyling
liquor, therelct them boil according to
Cookery,when ¢cnough, take out the Eeles,
and drain them from the liquor,when they
are cold take a pint of white Wine, boyl it
up with Saffron to colour the Wine, then

take out fome of the liquor or putit in an
earthen

| - 2
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' ecarthen pan, take out the Onyons & all the
herbs, only let the Cloves and Mace re-

main,you mulft beat the Saffron to powder
or elfe it will nort colour.

! To make Saufages witbout skins.

TARE a leg of young Pork, two pound of
Beef-fuet, two handfuls of Sage, two
loaves of white bread, falt and pepper to]
). your tafte, half the Pork and halt the fuet
muft be very well beaten in a ftone mortar,
the reft cut very fimall,be {ure to cut outall
Greiles and Lenetsin the Pork, when you
have mixed thefe all together,knead them
into a f{tiff pafte with the yolks of twoor
three Eggs.fo roul them into Saufages.

Zodrefs a Pike.

Ake a male Pike, rub his skin off whilft
he lives with bay-falc,havingwell clear-
ed the outfide, lay himin alarg difhor
tray,open him {o as you break not his gall,
cut him according to the fize of the fith in
two or three pieces, frem the head to the
tail muft be flit,this done,they are to be laid
as flacas you can in a great difh or tray,
pour upon it halfa pint of white- wine-vi-
negar,more or leffe, according to the fi:«::;‘_
o

o= T ——
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of the fifh,then ftrew upon the infide of the
fith white falt plentifully, Bay-falt beaten
very fmall is better, whilft this isa doing,
leca Skillet with a fufficient quantity of
Rhenith Wine,or good white Wine,be put
over the fire with the Wine, Sale, Ginger,
Nuatmeg, an Onyon, four or tive Cloves of
Garlik, a bunch ot fweet herbs,viz. Sweet

marjoram,Rofemary,pill of halfa Lemon,
let thefe boyl to the height,put in the Pike
with the Vinegar, in {uch manner as not to
queuch or allay, if poffible, the heat of the
Liquor, put the thickeft picce firft, thae
will ask molt boyling, and the Vinegar
laft ofall 5 while the Pike boils take two |
quarters of a pound of Anchoves,one quar-
ter of very good Butter , a faucer of the li-
| quor your Pike was boyled in, diffolved
Aunchoves. Note that the liquor,Sauce, the |
Spiceand the other ingredients muft fol-
low the proportion of the Pike 5 1f your
lauce be two ftrong of the Anchoves, add i
more fair water to it. Note alfo,the liquor
wherein this Pike was drefled, is better to
boyl a fecond Pike therein, than it was ac
| the firtt. |

E g Zo
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Todreffe Eeles.

— - e —.—h—-'l-

UT two orthree Ecles into piecces ofa
convenient length, fet them end-wayes

1 a pot of Earth, putin a {poonful or twe

I of water, and to them put fome Herbs and
Sagechopt finall, fome Garlick, Pepper
j2and Sale, {o let them be baked inanO-

{ Ve,

i T

[ ——

To toy! a Pudding after the
French Fafbrion.

Ake a Turkey thatis very fat, and be-
| ing pulled and dreft,lard him with long
| pieces of lard, firft wholed in feafoning of
{ Salt, Pepper, Nutmeg, Cloves and Mace,
then take one piece of lard wholein the
{eafoning, put i1t into the belly with a
fprigge of Rofemary and Bayes, fow it ve-
ry clofe in a clean cloth, and let it lte all
night covered with white Wine; letit be
putinto a pot with the fame Liquor and
no more, let it be clofe ftopped,then hang it
over a very {cft & gentle fire, there to con-

tinue
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tinue fix hours in a tunpering beile,when it
is cold take it out of the cloth, not before,
put it in a Pie-plate, and ftick it full ot
Rofemary and Bays, {o ferve it up with|
| Mauftard and Sugar, they arc wont to lay it
on a Napkin folded tquare, and lay it cor-
nerwile.

To make a Frzcake.

— e m— ——

Ake three Chickens, and pull off the

skins, and cut them into little pieces,
then pat them into water with two or
three Onyons and a bunch of Pariley, and
when it hath ftewed a little, putin fome
Salt and Pepper, and a pint of white W ine,
(o lct thewn ftew till they be enough, then
take fome Verjuyce and Nutmegs, and
threc or four yolk of Eggs, beat them well
together, and when you take off the |
Chickens, put them 11€o a frymg- an al-
together with {fome Butrer, (cald it well o-
ver the five, and ferve it in.

1
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Tﬂ m::kg a Difb called Ol:ﬂer 1
TAkc a Fillet of Veal _and the Flefh from
the bones, and the fat and skin from ci-
| ther, cut it inte very thinflices, beat them
| with the back of your knife, lay them a-
broad on a difh,feafon them with Nutmeg,
Pepper,Salt and Sugar, chop halfa pound
ot Beef-fuet very fmall, and firew upon the
top of the meat,then takea good handful
of herbs, as Pariley, Tyme, Winterfavory,
Sorril, and Spinage,chop them very fmall,
and firew over it,and four Eggs with the
whites,mingle thefe all well together with
your hands, then roul it up peice by peice,
putit upon the {pit,roafting it an hourand
half,and if it grow dry bafte it with a little
fweet butter,the {auce is Verjuce or Claret-
wine with the gravy of the meat & fugar,
take a whole Onyonand fiew it on a cha-
fing difh of coals, and when it taftes of the
Onyon, pour the liquor from iton the
meat, fetting ir a while on the coals, and
fexve it in.

W &
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Zo make an Olive pye.

THis you may take in a Pie, putting Rai-
fins of the Sun ftoned and fome Currans
in every Olive, firft firowing upon the
meat the whites and yolks of two boyled
Eggsfhred very fmall, make your Olives
round, and put them into puff-pafte,when |
it is half baked put in a good quantity of
Verjuyce or Claret-wine fweetned with
fugar, putting it in again till it be thorow
baked.

7 be Countefs of Rutlands Receipt of making
+he rare Banbury Cake, which was [0 much
praifed at ber Daughters ( the Right Ho-
sourable the Lady Chaworths )W edding.

Imprimi.r, |

Tﬁkc a peck of fine flour, and half

an Ounce of larg Mace, half an
Ounce of Nutmegs, and half an ounce
of Cinnamon , your Cinamon and Nurt-
megs muft be fifted through a Searce,
two pounds of Burter, half a fcore of
Eggs, put out four of the whites of them,

fome

—




I10 The C ompleat Cook. 1

e — S -

{fomething above a pint ofgood Ale-yeaft,
beat your Eggs very well and ftrain them
with your yealt, and a little warm water
into your Flour, and fiir them rtogether,
then put your butter cold in lictle Lumps:
The water you knead withall mult be
{calding hot,if you will make it good pafie,
the which having done,lay the pafte to rife
ina warm cloth, a quarter ofan hour, or
thercupons; then putin ten pounds of Cur-
rans , and a little Musk and Amber-
greece diffolved in Rofewater, your Cur-
rans muit be made very dry, or elfe they
will make your Cake heavy, ftrew as much
fugar finely beaten among(t the Currans as
you fhall think the water hath taken away
the fweetnels from them; break your Paitc
into little pieces,into a Kimnel or fuch like
thing,and lay a layer of Pafte broken into
litrle pieces, and alayer of Currans, untill
your Currans are all put in, mingle the
Pafte and the Currans very well, but take
heed of breaking the Currans, you mult
take out a picce of Pafteafterit hath rifen
ina warm cloth bcfore you put in the
Currans to cover the top,and the bottome,
you mult roul the Cover fomething thin,
and the bottome hikewife, and wet it with
Rofcwater, and clofe them at the bottome

of

e — —— e ———
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ofthe fide, or the middle which you like
beit,prick the top and the fides with a {mali|
long pin, when your Cake is ready to go
into the Oven 4 cut 1t 1n the midtt of the
fide round about witha Kknife an inch
deep, it your Cake be of a peck of Meal, it
muit ftand two bours in the Oven, your
oven mult be as hot as for Mancher.

—

An excellent Syllabub.

r e S e

g P

FIH your Syllabub-pot with Syder (for

that is the beft for a Syllabub) and good
fiore of Sugar and a little Nutmeg ftir it
well together,put in as much thick Cream
by two or three {[poonfuls at a time,as hard
as you can, as though you milk it in, then
ftir it together exceeding foftly once abour,
{and let 1t ftand two hours at leaft ere it is
| caten, for the flanding makes the Curd. F

3
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Taﬁ}uce a Pig.
e ) e — e
TAke a fair large Pig and cut off his
Head, then {lit him through the midf,

then takt.’.' forth his bones, then lay him 'm
warim water one night, then collar him up
like Brawn , then boil him tendcr in tair
water, and when he is boyled put him in
an earthen pot or pan into water and falr,

for that will make him white, and ﬁ.alon
the fleth, for you muft not put falcin the
boyling, for that will make it black, then
take a quart of che {famce Broth,and a quart
of white Wine,botil them together to make
(ome drink forit, put into it two orthree
Bay-leaves, when itis cold uncloath the
Pig,and putitinto the{amedrink, and it
will continue a quarter ofa year. It 1s a ne-
ceflary difh in any Gentlemans houfes
when you {exve it in, ferve it with green
Fennil as you do Sturgeon wich Vinegar
in Saucers.

Zomake a Virginia Trout.

TAke Pickled Herrings, cuct off their
Heads, and lay the bodies two dayes
and nights in water, then wath them well
then

A — — =,
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then feafon them with Mace, Cinamnn,]‘
Cloves, Pepper, and a little red Saunders,
then lay them clofe in a pot with a little
| Onyon firewed fmall upon them, and caft

 betweean every layer, when you have thus
done,put in a pint of Claret-wine to them.
& cover them with a double paper tyed on
the por, and f{et them in the Oven with

Houfhold-bread. They are to be eaten
cold.

e Ty

qa mal\,e afat Lamb qf‘a Pig.

e ————

TAke a fat Pig and ('calcl him, and wtﬁ
off his head, tlit him and truflc him vp |
like a Lamb, then being flit through the
middle, and flawed then parboyl him a lit-
tle,then draw him with Pariley asyoudoa
Lamb, then roaft it and dridge it,and {crve
it up wich Butter, Pepper and Sugar.

]

——  — - a——

70 make Rice pancakes.

TAke a pound ot Rice, and boyl it in |

three quarts ot water till it be very|
tender , then put it into a pot covered
cloie, and that will make a Jelly, then
take a quart of Cream or new Milk,

put
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put in {calding hot to the Rice, then take
twenty Eggs, three quarters of a pound of
melted butter,a little {ale,ftir all thefe well
together,put as muach Hour to them as will
make them hold frying, they muit be fryed
with butter,they mulft be made over night,
beft.

- ]

Mprs. Dukes Cake.

I —— ——

—

Ake a quarter of apeck of the fineft

flour,a pint of Creain,ten yolks of EEggs
well beaten, three quarrters of a pound of
Butter gently melted, pour on the Floura
little Ale-yealt, a quarter of a pint of Rofe-
water, with fome Musk, and Ambergrecce
diffolved in it, feafon all with a penny
worth of Mace & Cloves, alittle Nutmeg
finely beaten, Currans one pound and an
half, Raifins of the Sun ftoned and fhred
{mall one pound, Almonds blanched and
beaten half a pound,beat them with Rofe-
water to keep them from Oyling : Sugar
braten very {mall bhalf a pound ; firft min-
gle them,knead all thefe together, then let
them lie a full hour in the Dough toge-
ther,then the oven being made ready,make
up your Cake,let not the Oven be too hot,
nor thutup the mouth of it too clofc, but
! ftir

1
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ftir the Cake now & then that it may bake |
all alike, lct it not f{tand atull hour in the

Oven.Againft you draw 1t have fome Rofe-

water and fugar fincly bcatenn and well

mixed together to wafh the upper fide of

it,then {et it in the Oven to dry,when you

draw it out it will {hew like Ice,

T o make fine Pancakes fryed withont
Buster or Lard.

TAke a pint of cream,fix new-laid Eggs.

beat them very well, putin a quarter of
a pound ot Sugar, one Nuuncg or beaten
Mace, which you pleafe, as much flour as

| will thicken them almotft as thick asfor or-

dinary Pancakes, your panmuft be clean
wiped with a cloth, when it is reafonably
hot, put in your butter or thick or thin as
you pleafe, to fry them.

To pot Venifon.

b -

Ake an haunch of Venifon not hunted,

and bone it, then take three ounces of
Pepper beaten, twelve Nutmegs with
an handful of Sale, and mince them toge-
ther with Wine vinegar, then wctyour
Venifon with Wine-vinegar, and feafon
1

|

J
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k it, then wich a knife make holes on the lean
fides of the Haunch, and ftuff it as you
would f{tuff Beef with Parfley, then putit
into the pot with the fat fide downward,
 then clarifie threce pound of Butter, and
put it thereon,aud pafte upon the Pot, and
lce ic ftand 1n the Oven five or fix hours,
then take it out, and with a vent prefsit
down to the bottome of the Pot,and let it
ftand till it be cold, then take the Gravy
oft the top of the pot and melt 1¢, and boyl
it halfaway and more, then put itin again
with the butter on the top of the pot.

Zo make Marcbpane: 20 Ice bim &c.

TAke two pound of Almonds blanch-

and beaten in a (tone Mortar till
they begtn to come to a fine paftc, and
take a pound of fifted {ugar, and put it
In the Mortar with the Almonds, and {o
leave itcill it come to a perfect paﬂe, put-
ting in now and then a ({pooaful of
Rofe-water to keep them from Oyling ;
when you have beaten them to a perteét
pafte, cover the Marchpane in a fheet, as
big as a Charger, and fet an edge about

351
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as you do about a Tart and a bott ome of!
Wafers under him; thusbake it in an oven
or Baking-pan, when you fee your March-
panc is hard and dry, take it out and Ice
him with Rofewater and Sugar, being]|
made as thick asBatter for Fritters;(o fpread
it on him witha wing-feather,{o put itin-
to the Ovenagain 5 and when you (ee 1t
rife high, then take it cutand garnifh it
with fome pretty conceits,made of part of
the fame ftuff, ftick long Comfits upright
in him, fo ferveit.

To make Felly the beft manner.

TAke a leg of Veal,and pare away the fat]

as clean as you can,wafh it throughly,{
lIet it lye foaking a quarter of an hour or
more, provided you firft break the bones,
then take four Calves feet,{cald off the hair
in boyling water, then flit them in two
and put them to your Veal, let them boyl
over the fire ina brafls pot with two gal-
lons of water or more according tothe
proportion of your Veal, fcum it very
clean and often; {o let it boyl ¢ill 1t comes
to three pints or a little more, then

firain it thorow a clean firain¢r into a
Bafon,

T -
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Bafon, and {o let it ftand till it be through
cold and well jellied, then cut it in pieces
with a knife, and pare the top and the
bottom of them, pur it into a skillee, take
two ounces of Cinamon broken very fmall
with your hand, threc Nutmegs fliced,one
racc of Ginger,a large Mace or two.a little
quantity of {alt, one {fpoonful of Wine-vi-
negar, or Rofe-vinegar , one pound and
three quarters of fugar, a pint of Rennifth
wine, or white Wine,and the whites of fif-
teen Eggs well beaten ; putall thefe to the
Jelly, then fetit on the fire, and let it feeth
two or three walmes, ever flirring itas it
{cechs , then take a very clecan Jelly-bag,
wafth the bottome of it in a little Rofe-wa-
ter,and wring it fo hard that there remain
none behind, put a branch of Rofemary in
the bottome of the bag, hang it up before
the fire over a Bafons; and pour the Jelly-
bag into the Bafon , provided in any cafe|
you fiir not the bag, then take the Jelly in
the Bafon & put itinto your bag again,let
it run the fecond time,and it will be very
much the clearer; fo you may put it
into your Gally-pots or Glaffes which you
pleafe,and fet them a cooling on Bay-falt
and when it 1s cold and {tiff you may ufeit|
at your pieafure, if you will have the ]e]l)t{

O L
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of a red colour,ufe it as before,only inftead
of Rennith Wine ufe Claret.

— AT e o

e e T

T o make poor ngbt.r.

D RIS e =

|

CHT two penny loaves in round flices,
dip them in halfa pint of Crcam, or fair

water, then lay them abroad ina d:[h ,and
beat three E,ggs and grated Nutimegs "and|
(ugar, beat them with the Cream, thf-ﬂ
melt fome Butter in a Frying-pan, and wet
| the fides of the Toafts and lay theminon
the wet fide, then pourin thcreft uponl
them, and ﬁ) fry them.ferve them in with

Rofe water, ﬁlgar and butter.

T o make Shrewsbury Cakes.

e ——

s o EE— -

Ake two pound of flour dryed in the

Oven, and weighed afterit isdryed,
then put to it one pound of Butter, that
mulft be laid an hour or two in Rofewater,
{o done, pour the water from the butcer,
and put the Burtter to the flour with the
yolks and whites of five Eggs.two races of
Ginger, and thrce quarters of a pound of

fugar, a little falt, grate your {pice, and it
will
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will be the better, knead all thefo toge-
ther till you may roul the pafte, then roul
it forth with the top of a Bowle, then
prick them with a pin made of wood, or if
you have a Comb that hath not been ufed, |
| that will do them quickly,& is beft to that

purpofe,fo bake them upon Pie-plates, but
not too much in the Oven, for the heat of
the Plates will dry them very much, af-
ter they come forth of the Oven you may

{ cut them without the bowles of what big-
nefs or what fafthion you pleafe.

i

i

70 bake Beef like red Deer to beeaten cold.

TAkea Buttock of Beef, cut it the long

wayes with the grain, beat it well with
a Rouling pin,then broyl itupon the coals,
a little after it iscold draw it through with
Lard,then lay in fome white Wine-vinegar
Pepper, Salt, Cloves,Mace and Bay-leaves,
then let it lie three or four dayes,then l?akf:
it in Rye-pafte, and when it is cold fillit

up with Buatter; after a fortnight it will be
caten.




The Compleat Cooke 1210
2o make Puffs.

Akea pint of Cheefe_curds and drain
them dry, bruife them {mall with the
hand, put in two hardfuls of flour, a little
Sugar,threc or four yolks of Eggs,a little
Nutmeg and Salt, mingle thefe together
fand make thcrnlittlf: like cyes, fry them
in frefh butter, fcrve them up with frefh
butter and fugar.

T> makea bafb of Chickens.

them almoft with water & feafon them
with pepper and falt,and a good handiul of
minced parfley, and a little white wine,
iwhen they are boyled enough, put ix
i Eggs, only theyolks, put to them alittle
‘Nutmeg and Vinegar, give them a little
i walm or two with the Chickens,pour them
1a]l togcther into a difh and {erve them in,
{ when you put on the Eggs, add a guod
I p:ccc of butcer.

; To make an Almond Candle.

o —

TAkc three pints of Ale, boyle it with
Cloves, Mace, and iliced bread into it,

then have ready beaten a pound of blan-

ched

Ake fix Chickens, quarter them, cover §

|
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ched Almonds ftamped in a mortar, witha
little white Wine, then firain them out
with a pint of white Wine, thicken your
 Ale with it, fweeten it as you pleafe, and]|
befure you skim the Ale when it boyles.

20 make [calding Cheefe towards the
k latter end of May.

TARE your Evening Milk and put it intoH

boulcs or earthen pans,then in the mor-
ning fleet off the cream in a boul by it felf,
put the flcet milk into a tub with the mor-
ning milk,then put in the nights Cream &
 {tir 1t together,and heat the milk, and put
in the rennet 5 as for ordinary new milk
Cheefe, it is to be made thick : when the
Cheefc is come, gather the Curd into the
Cheefe-cloath,and fet the whey on the fire
till it be feething hot : put the Cheefeina
Cloth intoa Kkillar that hath a wafte in
the bottom,and pour in the hot Whey,then
let out that and put in more till your Curd
pfeel hard, then break the Curd with your
hands as {mall as you can,and putan hand-
‘full of falt to it5 then putit into the Far,
turn icat noon and at night, and next day
put it into a Trough where Cheefe is
falted every day,and turn it aslongas a{lljl’
wi
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all Summer; ifyou will have it mellow to
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will enter, then lay it ona Table or Shelf

eat withinayear, it muft be laid in Hay in
the Spring sifto keep two years, lericdry
on aShelf out of the wind all the next Sum-
mer, and in winter lay them in Hay a
while, or lay them clofe one toanother;
I {cldoms lay any in Hay, I turn and rub
them with a rotten cloth, elpecially when
they are old,once a weck lcfk they rot.

To pickle Purflaine.

TAke Purflaine ftalks and all, boil them

tender in fair water, then lay them dry-
ing upon Linnen cloaths, then being dry-
ed, put them into the Galley-pots,and co-
ver them with Wine-vinegar mixed with
Salt,and not make the Pickle {o firong as
tor Cacumbers.

ET IN-1_S.
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Oak

Conferves, and Preferves,Candy-
ing and Dzjﬂl;’rzig Vaters.

Topreferve white Pear Plums, or greesn. |

¢ Akc the Plums, and cut the
R ftalk oft, and wipec them,
then take the juft weight of
them in Sugar, then put
them in a skiilet of water,

' and let them ftand in and
{cald , being clofe covered till they be |
tender, they muft not {eeth, when they
be foft lay them in a Dith, and cover]l
them with a c¢loth, and ftew fome of
A 2 the
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the Sugar in the glafs bottom, and putin

the Plums, ftrewing the f{ugar over till all

be in, then let them ftand all night, the

next day pat them in a pan, and let them

boil a pace.keeping them clean fcummed , |
& when your Plums look clear,your fyrup
will gelly, and they are enough. If your
Plums be ripe , peel off the skins before
you put them in the glafs; they will be the
better and clearer a great deal to dry, if
you will take the Plums white; if green,
do them with the rindson.

do preﬁ-rzse Grnpe_r.

TAke Grapes when they be almoft
through ripe, and cut the ftalks off, and
‘(’mnc thf:rn in the fide, and as taft asyou
can {tone therm firew Sugar on them 3 you
muft take to every pound of Grapes three
quarters ot a pound of Sugar, then take
fome ot the fower Grapes 5 and wring the
juyce of them, and put to every pound of
Grapes two f{poontuls of juyce, then fet
them on the fire,and fiill liftup the pan
and fhake it round, for fear of burning to,
then fet them on again,& when the Sugar
ismeclted, boil them as falt as you can pof-
fible, and when they look very clear, and
the

== LT
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the fyrup is fomewhat thick , they are
enough.

l

i '

" = R ———————

To preferve Quinces white.

ey —

Ake a pair and coar them, and toe-
very pound of your equal weights in
Sugar and Quince,take a wine pint of wa-
ter ; put them together, and boil themas
faftas you can uncovered; and this way
you may alfo prefexve Pippins white as
you do Quinces.

|

To preferve Refpafs.
-TAke a pound of Refpafs, apound of
| fine Sugar ,a quarter of a pint of the
| juyce of Refpals, firew the Sugar under
land above the Refpafs,(prinkle the juyce
allon them, fet them on aclear fire, let
them boil as foft as is poflible, till the fy-
rup will gelly,then take them off,let them
ftand till they be cold, then put them in a
glafs. After this manuer 1s the beit way.

Az To




3 A Queens _Defigb:.

To preferve Pippins.

= ————

TAke fair Pippins, and boil them in fair

water till they befomewhat tender,
then take them out, and peel off the skins
iand put thema into a fair earthen pot, and
icover them till they be cold,then make the
{yrup with fair water and Sugar, feeth 1t,
and {cum it very clean, then being almolt
cold, put in your Pippins,fo boil them foft-
ly together , put in as much rind of Oran-
gesas you think will taft them, if you have
no Oranges take whole Cinamon and

 Cloves, {o boil them high enough to keep
them all the year.

T ———— e =

To preferve fruits green.

e

TAkf: Pippins , Apricocks, Pear-Plums,

or Pcaches when they be green, {cald
them in hot water,and peel them or {crape
them, put them into another water not {o
hot as the firft,then boil them very tender,
take the weight of them in Sugar, put to it
as much water as will makea {yrup to co-
ver them 3 then boil them fomething lei-
furcly, and take them up, then boil the {y-
rup till it be fomewhat thick, that it will

batte‘n ]
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batten ona difh fide, and whenthey arc‘
cold, put them together.

—

l To preferve Oranges and Lemons
the belt ways

A — s —

TAke and boil them as for pafte , then

take as much {ugar asthey weigh,and
put to it as much water as will cover them
by making a fyrrup, then bo:l them very
leifurely t1ll they be clear, then takc them
upand boil the {yrup il it batten onthe
difh fide, and when they are cold put them
up, &c.

An approved Conférve for a Cazéb or Con-~
Jumption of the Lungs.

Ake a pound of Elecampane Roots,

draw out the pith, and boil them in
two waters till they be {oft,whenitis cold
put toit the like quantity ot the pap of
roafted Pippins, aund thrce times their
weight of brown fugarcandy beaten to
powder. ftamp thefe in a Mortar toa Con-
{erve, whercof take every morning faft-
ing as much as a Walnut for a week or
fortnight together, and afterwards but
three timesa week. dpproved.

l A 4 7o

|
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To make conferve of any of thefe Fruits.

V\/ Hen you have boiled your pafte as

followeth ready to fathion on the
Pie-plate, put it up into Gallipots, and ne-
ver dry it, and this is all the difference be-
tween Conferves. And fo you may make
Conferves of any Fruits, this is for all hard
Fruits, as Quinces, Pippins, Orangesand
Lemons. |

Zo dr_y any Fruits after they are pre-
ferved, to or Candy them-

T Ake Pippins, Pears or Plums, and wath

them out in warm water from the fy-
rup they are preferved in, firew them over
with (earfed Sugar,as you would do flower
upon fifth to fry them ; fet them ina broad
earthen Pan, that they may lie onc by one
then fet them ina warm Oven or Stove to
dry. If youwill candy them withall, you
muft firew on Sugar three or four times in
che drying,.

To

|
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To preferve Artichocks young, green Walnuts
and Lemons, and the Elecampane-Roots,
or any bitter thiﬂg.

Tﬁkc any of thefe, and boii them ten-

der, and fhift them in their boyling fix
or {even times to take away their bitter-
nefs out of one hot water into another,
then puta qoart of Salt unto them, then
take them uvp and dry them with a fair
cloth,then put them into as much clarified
Sugar as will cover them, then lct them
boil a walm or two, and (o let them (tand
(oakingin the Sugar till the next morning, l
then take them up and boil the Sugar a lit=
tle higher by it fclf,and when they arz cold
put them up.

Lect your green Walnuts be pricke full oft
holes with a great pin,and let them not be |
long in one water,tor that will make them
look black ; being boiled tender, fiick two
or three Cloves 1n each of them. I

Set your Elecampane-Roots, becing clean
fcrapt_d and thifted in their bmhngs a do-
zen times, then dry them in a fair cloth ,
and {o boil them as is above written, takc
half fo much more than it doth wcigh,he-‘

caufe it is bitter, &rc.

A 5 To
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o preferve Quinces white or red.

| '‘Ake the Quinces, and coar them, and
pare them, thofe that you will have
white, put them into a pail of water two|

Inct ito cold warcer.

1

or three hours, then take as much Sugar as
they weigh, put to it as much water as will
maXke a Syrup to cover them , then boil
your Syrup a little while , then put your
Quinces in, and boil them as faft as you
camtill they be tender and clear,then take
them up, and boil the Syrup a little higher
by it {elf, and being cold put them up.
And if you will have them red, put them |
raw into Sugar, and boil them leifurely |
clofc coveicd till they be red and put them

Zo preferve Grapes.

Ake the Clufters, and ftone them as
you do Barberries, then take a little
more Sugar than they weigh, put toitas|
muci Apple water as will makea Syrup
tc cover them, then hoil them as you do
Cherrics asfaft as you can, till the Syrup

b | be
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be thick and bceing cold pot it , thus may
you preferve Barberrics or Englith Cur-
rans, or any kind of Berries.

—r - S —y

Zo preferve Pippins, Apricoks, Pear—Pl:zm:I
and Peaches when they areripe.

'—[“Ake Pippins and pare them, bore a hole H

through them, & put them into a Pail
of water, then take as much Sugar as they
do wcigh, and put to it as much water as
will makea Syrup to cover them,and boil |
them as taftas you can, {o that you keep
them trom breaking, until they be tender, |
that you may prick a Rufh through them:
let them be a {oaking till they be almoft
cold , then put them up.

Your Apricoks and Peaches muft bek
(toned & pared, but the Pear-Plums mutft
not be ftoned nor pared. Then take a litele
more Sugar than they weigh , then take
as much Apple water and Sugar as will
make a Syrup for them, then boil them as
you do your Pippins, and Pct themas you
do the Pippins likewife, &e.

|

]
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To preferve Pippins, Apricocky, Pear-Plums, |
or Peaches green.

"I“Ake_ your Pippins green and quoddle
them in fair water , but ler the water
boil firft before you put them in,&you mult
thifc them in two hot waters before they
will be tender, then pull off the skin from
them,and fo cafe them in fo much ¢l arified
Sugar as will cover them ,and fo boil them
as faft as you can, keeping them from
breaking, then take them up, and boil the
fyrup untilit be as thick as for Quiddonys!
thean potthem, and poux the f{yrup into!
them before they be cold.

Take your Apricocks and Pear-Plums
and boil them tender, then take as much;
Sugar as they do weigh, and takeas much
wateras will make the fyrup, take your
green Peaches before they be ftoned and
thruft a pin through them, and then make
a ftrong water of athes, and caft them intc
the hot ftanding lye to take offthe fur from |
them,then wafh them in three or four wa-
ters warm, {o then put them into {fo much|
clarified Sugar as will candy them; {o boil
them, and put them up, &c-

Tol
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Todry Pippins, er Pears withont Sugar.

Ake Pippins or Pears and prick them

full of holes with a bodkin,& lay them
in {fweet wort three or four dayes, then lay
them on a ficves bottom, till they be dry
inan Oven , but adrying heat. This you
may do to any tender Plum.

To make Syrup of Clove-gilly flowers.

. —— e —— B ——

TAke a quart of water, half a bufhel of
Flowers,cut off the whitesy,and with a |
Geve fift away the feeds,bruile them a lirtle;
let your water be boiled , and a little
cold again, then put in your Flowers, and
let them ftand clofe covered twenty four
hours ; you may put in but half the flowers
at a time , the firength will come out the ;
better ; to that liquor put in four pound of
Sugar, let it lye in all night,next day boil it

ina Gallipot, fet itina pot of water, and |
there let 1t boil til! all the Sugar bemelted

and the {yrup be pretty thick, ther takeit

out,and let it ftand in thattill it be through

cold, then glafs it, |
To |
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Tomweake Syrap of Hyfop for Colds.

Ake a handful of Hyfop, of Figs, Rai-

{ins, Dates, of each an ounce,of Colli-

pint halfan handful , French Barley onc

ounce,boil thercin three pints of tair water

to a quart, ftrain it and clarifie it with two

whites of Eggs, then put in two pound of
fine fugar,and boil it toa {yrup.

Lo make Orange W ater.

——

o i —

TAke a pottle of the beft Maligo Sack,

and put in as many of the pf:Lls ot O-
ranges as will go in, cut the white clean
off, let them ficep twenty four hourss (till
them 1n a glafs ftil!l, and let the water run
into the Receiver upon tine Sugar-candy s
you may ftill itin an ordinary Still..

i— -

— [

Tu dry C/.?E? ries.

— —

TAke a pound of fugar, d:f’blve it in thin
fair water, when it is boiled a little
while, put in your Cherries after they are
{toned, four pound to one pound of Sugar,
iet them lye in the Sugar three dayes,then
take them out of the fyrup and lay themon
ficves

— —

e e
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fieves one by one, and fet them before the
Sun upon ftools, turn them every day, elfe
they will moulds when they look of a dark
red colour, and aredry then put them up,
And {o you may do any manner of Fruit.
In the Sun isthe beft drying of them, put
into the {yrup {fome juyce of Ralps.

Zo make juyce cof Liquorifb.
TAI{E Englith Liquorifh,and ftamp it ve-
ry clean, bruife it with a hammer,and
cut it in peices> toa pound of Liquorifh
thus bruifcd, put a quart ot Hyfop water,
let them foak togcther inan earthen pota
day and a night,then pull the Liquorifh in-
to fmall pieces,and lay it 1n foak again two
dayes more 5 then firain out the Liquorifh,
{and boil the liquor a good while. Stir it
often 5 then put in halif a pound of Sugar-
candy, or Loaf-fugar fincly beaten, four
grains of Musk, as much Ambergreece,
bruife chem {mall with a lictle Sugars then
boil them together till it be gnod & thick,
| ftill have care you burn it not; then put it
out in glafs plates, and make it into round
rolls, and fct it in a drying place till it be
(;iff, that you may work it into rolis to be
cut as big as Barley corns, and 1o lay them
on

!
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on a place again : Ifit be needtul firew on
the place again a little Sugar to prevent
thicknings fo dry them fiill if there be need
and if they fhould be too dry, the heat of
the tire will foften them again.

A Perfume for Cloths, Gloves.

T-Akc: of Linet two grains,of Musk three»

of Ambergrecce four,and the oyl of
Bems a pretty quantity 3 grinde themall
upon a Marble ftone fit for thar purpofes
then with a brufh or fponge rake them o-
ver, and it will {weeten them very wells
your Gloves or Jerkins muit firft be wath-
ed in red Rofe-water, and when they are
almoft dry ,f{tretch them forth {mooth, and
lay on the Perfumnes.

== —= S | re——— — o

To make Almond Bisket.

Ake the whites of four new laid Eggs®
and two yolks,then beat it well for an
hour together, then have in readinefs a
quarter of a pound cof the beft Almonds
blanched in cold water, & beat them very
{mall with Bofe-wart, for fecar of Oylings
then have a pound of the beft Loat-fugar
fincly beaten,beat that in the Eggsa willilf:.
then ¢
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then put in your Almonds, and five or fix
{poonfuls of the fineft flower, and {o bake
them together upon Paper plates, you may
have a little fine Sugar in a piece of tiffany
to duft them over as they be in the Oven,
{o bake them as you do Bisket. !

: To dry Apricocks.

i Flrﬂ fione them, then weigh them, take
the weight of them in double refined
Sugar, make the fyrup with fo much water
as will wet them, and boil it up fo high,’.
that a drop being droped on a Plate it will
flip clean off,when it is cold,put i1 your A-
pricocks being pared, whilft your Syrup1s
| hot, but it muft not be taken off the fire be-
fore you put them in,then turn them in the
fyrup often, then let them ftand 3 quarters
| of an hoursthen take them out of the {yrup.
and tie them up in Tiffanics,oncin a tiffa-
ny or more,as they be in bignefs,and whilft
you are tying them up,fet the fyrup on the
fire to heart, but not to boil, then put your
Apricocks into the fyrup.and {et themon a
quick fire, and let them boil, as faft as you
can,skim them clean, and when they look
ciear take them from the hre, and let them
lie in the {yrup till the next day, then fet

them on the fireto heat, but not to boil s
then |
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then fet them by till the next day, and lay
them upon a clean Sieve to drain, and
when they are well drained , take them
out of the Tiffanies, and fo dry them in
a Stove, or better in the Sun with Glaf-'

{es ocver them , to keep them from the
duft. |

To make Quinces for Pies.

— — - -

Ipe the Quinces, and put them in-
to a little veflcl of {fwall Beex when
it hath done working; ftop them clofe that

| no air can get in, and this will kcep them

fair all the year and good.

The beft way to break [weet Powder.

Ake of Orrice one pound , Calamus

a quarter of a pound, Benjamin one
half pound, Storax halfa pound, Civeta
quarter of an ounce, Cloves a quarter
of a pound, Musk one half ouice, Oyl
. of Orange flowers one ounce, Lignum
Alocs one ounce ,Rolewood a quarter

| of
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ofa pound, Ambergreece a quarter of an
ounces. To every pound of Rofes puta

: : l
pound of powder; thec bag muft be of
Tafhty , or e¢lle the powdcer will run
through.

e —er e =

- e e —

To make excellent Perfumes.

e S

T-Ake a quarter ofa pound of Damask

Rofe-buds cut clean from the Whites,
ftamp them very (mall, put to them a
good fpoonful of Damask Rofewater, fo
let them ftand clofe ftoopped all night,
then take onc ounce and a quarter of Ben-
jamin finely beaten, and alfo fearfed, (if
you will ) twenty grains of Civit, and ten
grains of Musksmimgle them well together,
then make itup in little Cakes between
Rofe leaves, and dry them between fheets
of Paper.

|

Tomake a very cood Pomatum.

—— - (e - —

TAkc the fat of a young Dog onc
pound, it muft be killed well,that the
blood

f
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T o make Conferve of Rofes boiled.

= e e—

=

TAkc a quart of red Rofe-water, a gquart

of fair water, boil in the Watera
pound of red Rofe-leaves, the whites cut
aff, the leaves muft be boiled very tenders
then take three pound of Sugar, and put
toit a pound at a time, and let it boil a lit-

tle between every pound, fo put itup in
I your pots.

I Zo make Conferves of Rofes unboiled.

|TAke a pound of red Rofe leaves, the
whites cut off, ftamp them very fine,
take a pound of Sugar, and beat in with
the Rofes, and putit ina pot,and cover
it with leather, and fet it in a cool place.

———

2o make 2 very good Pomatnm.

TAke the Fat of a young Dog onc
pound, it muit be killed well that the
blood
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blood fetle not into the fat, then let the
| outer skin be taken off before it be o-
pened , left any of the hair come to thel
fat, then take all the fat from the infide, |
and as foon as you take it off fling it in-
to Conduit water 3 and if you fee the ﬁ:—-’
cond skin be clear, peel ir and water it
u with the other: be fure it cools not out
of the water : you muft not let any of]}
‘the fleflb remain on it, for then the Po-
matum will not keep. To one pound|
of this fat take two pound of Lambs
caule, and put it to the other in the wa-
texr and when you fee it is cold, drain it
from the water ina Napkin, and break
it 1 little peices with your hngers, and
take out all the little veinss them take
eight ounces of Oyl of Tartar , and put
in that firf, fliring it well together,
then put it into a Gallon of Conduit
water , and let it ftand t1ll night; {hifc
this with fo much Oyland Water, morn-
'ing and evening fecven dayes together,
and be fure you fhift it conftantly 5 and
the day before you mean to miclt it
wring it hard by a little at a time, and
be fure the Oyl and water be all out of
it , wring the water well out of it with
la Napkin every timme you fhifc it; then

put |
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putin three pints of Rofe-waters let it
ttand clofe covered twelve hours, then
wring out that,and put it in a pint of frefh
Rofe-water intoa high Gallipot with the
Fazces > then tie it clofe up, and fet it ina
pot of water , and let it boil two hours
then take it our, and ftrain it into an
earthen Pan, let it ftand tild it be cold 5 then
cut a hole init, andlet our the water,
then {crape away the bottom, and dry it
with a cloth,and dry the pans;meltitina
Chafing-difh of Coales, or in the Gallipots;
beat it {o long till 1t look wery whiteand
fhinings then with your hand fling it in hine
€Cakes upon white paper.,and let it lye till it
be cold,then putit into Gallipots. This will
be very good for two or three years.

# Zo make Rafiu Wine.

TAkc two pound of Raiiins of the
| Sun fhred, a pound of good powder-
ed Sugar, the juice of two Lemons, one
pill, put thefe into an earthen Pot with
a top , then rake two gallons of water,
letit boil half an hour, thentake it hot
from the fire, and put it into the pot, and

cover

J
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cover it clofe for three or four dayes, fiir-
ring it twice a day, being firained putit m-
to bottles, and flop it more clofe, in a fort-
night or three weeks it may be drunk 3
youmay put in Clove Gilly flowers, or
Cowilips, as the time of the year is when
you make it 3and when you have drawn
 this from the Raifins, and bottled itup,
heat two quarts of water more, put it to
the ingredients, and letit fiand as atore-
| faid. This will be good, but f{inaller than
the other, the water muft be boiled as the|
other.

7o make Rasberry Wine.

Ake a Gallon of good Rhenifh Wine,
put into it as much Rasberries very|
ripe as will make it ftrong, put it 111 an
earthen pot,and let it ftand two dayes,then
pour your Wine from your Rasberrics, and

put into every bottic two ounces of Sugar,
ftop it up and keep it by you.

P

The beft way to preferve Cherries.

{ TAke the beft Cherries you can get, and

cut the ftalks fomething fhort, then for
€very |

- S
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{ every pound of thefe Cherries take two
ponnd of other Cherries , and put them of
their ftalks and ftones, put tothem ten
fpoonfulls of fair water, and then fet them
on the fire to boil very faft ¢ill you {fee that
the colour of the {yrup be like pale Claret
wine, then take it oftf the fire, and drain
them from the Cherries into a Pan to pre-
fervein. Take to every pound of Cher-
rics a quarter of Sugar,of which take half,
and diffolve it with the Cherry water drai-
ned from the Cherries;and keep them boil-
ing very faft till they will geliy in a (poon,
and asyou {ee the fyrup thin, takc off the
Sugar that you kept finely bearern. and put
it to the Cherriés in the boiling, the fafter
they boil,the better they will be preferved,
and let them ftand 12 aPan till they be al-|
moft cold. |

A Tinélure of Ambergreece.

| TAkc Ambergreece one ounce, Musk

two drams, fpirit of Wine halfa ping,
or as-much as will cover the ingredients
two or three fingers breadth, put all in-
to a glafs, fiopit clofe with a Cork and
Bladder ; fet it in Horfe dung ten or

twel ve
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twelve days, then pour off gently the Spi
rit of Wine, and keep it in a Glafs clofe
ffopt, then put more fpirit of Wine on the
Ambergreece, and do as before, then pour
it off, after all this the Ambergreece will
(erve for ordinary ufes. A drop of this will

| perfume any thing, and in Cordials it is
very good.

{ To make ‘Z)féuegatb the beft way.

l TAk-e two quarts of the beft Agua vitz,

four ounces of fcraped liguorith, and
halfa pound of fliced Ruifins of the Sun,
Annifeceds four ounces, Dates and Figs, of
each halfa pound, fliced Nutmeg, Cinna-
mon, Ginger, of each half an ounce, put
thefe to the Agua vitz, ftop it very clofe,
and fet it in a cold place ten daycs, flirring
it twice a day with a ftick,then ftrain and|
{weeten it with Sugarcandy; afrer it is
(trained, let it ftand t1ll it be clear, then pur
into the glafs Musk and Ambergreecestwo
| grains is {uthcient for this quantity.

Zo preferve Cherries with a quarter of their
weights i Sugar.

TAkc four pound of Cherries, onc
B pound
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pound of Sugar, beat your Sugar and ftrew
a little in the bottom of your skillet, then
pull off the ftalk and fionesof your Cher-
ries,and cut them crofs the bottom with a
knife; let the juyce of the Cherries run up-
on the Sugar 5 for there muft be no other
liguor but the juyce of the Cherries; cover
your Cherries over with one half of your
Sugar, boil them very quick, when they
are half boiled , putin the rernainder of
your {ugar, when they are almoft enough,
put in the reft of the fugars; you muftlet
them boil till they part in f{under like
Marmalade , fiirring them concinually s {o
put them up hot into your Marmalade
glaflcs.

R pten

T o make Gelly of Pippins.

— p—

.

p—t

T&ke Pippins , and pare them , and

quarter them,and putas much water to
them as will cover them, and let them boil
till all the vertue of the Pippins are out 3
then ftrain them, and take toa pint of that
liguor a pound of Sugar, and cut long
threads of Orange peels, and boil in it,
then take a Lemon, and pare and flice it

Vﬁ"l‘y
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very thin, and boil it in your lrquor a little
thin , take them out, and lay them in the
bottom of your glafs, and when it is boiled
to a gelly, pour it on the Lemons in the
glafs. You muft boil the Oranges in two or
three watcrs before you boil it in the ge-

1y,

—— W - —an

To make Apﬂcacl(_ Cake;.

‘ e = D — R A —

Ake the faireft Apricocks you can get, \'
and parboil them very tender, then!
take off thﬂ Pulp and their weight of Su-|
gar, and boil the Sugar and Apricocks to-
Egcth::r very fatt, ftir them ever left they|
burn to, and when you can {ee the bottom
of the Skillet it is enough 5 then put them
into Cards fowed rcmnd and duft them
with fine Sugar, and when they are cold
ftone them, then turn them, and fill them
up with {fome more of the fame ftuff' s but |
'you muft let them ftand for three or four|
dayes before you turn them oft the firfi|
i place 5 and when you find they begin to
candy, take them out of the Cards, duti
lthem withSugar again; (o do ever when
you turn them.

B 2 To
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To preferve Barberries the beft way.

Flrﬁ ftone them and weigh them,half a
pound of {fugar to half a pound of them,
then pair them and {lice them into thatli-
quor, take the weight of it in {ugar; then
take as many Rasberries as will colour-it,
and firain them into the liquor , then put;
in the (ugar , boil it as faft as you can, then
skim it t1ll it be very clear, then put in
your Barberries,and that {fugar you weigh-
ed, and (o let them bo1l till the skin be tul-
1y rifen up, then take them off, and skin
them very clean, and put them up.

e —

Zo make Lozenges of Red Rofés.

O1l your fugar to {ugar again, then
put in your Red Rofes being finely
beaten and made moift with the juyceof a
L.emmon let it not boil after the Rofes are
1 but pouritupon a Pyeplate, and cut it
into what form you pleafe.

Zo |
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To make Chips of Quinces-

Ir(k fcald them very well, then flice
| = them intoa Difth, and pour a Candy
Syrup to them.fcalding hot, and let them
ftand all night, then lay them on plates,
and fearfe fugar on them, and turn them
cvery day, and fcrape more {ugar on them
till they bedry. If you would have them
Lﬂnk clear, heatthem in {yrup, but notto
oil.

1o make Sugar of Wormwood, Minty, Anni-
Jeed, or any otber of that kinde.

TAkc double refined Sugar, and do but

wet it in fair water, or Role-water and
boil it to a Candy, when it is almoft boiled
take it off, and ftir it till it be cold 5 then
 drop in three or four drops of the Oyls of
what{oever you will make, and ftir it wells
| then drop it on a board , being before

| fitted wicth Sugar.

‘I: make Syrup of Lemons or Citrons.

Are off all the rindes, then {lice your

Lemmons very thin, and lay alare of
53 fugar
: !




e e

28 A BueensDelight-

Sugar finely beaten, and a lare of Lemons
ina filver Bafon till you have filledit,or
as much as you mean to make, & foletit
ftand all night 5 the next day pour off the
liquor that runs from it into a glafs
through a Tiffany ftrainer. Be {ure you put
fugar enough to rhem at the firft, and it
will keep a year good, if it be fet up well.

To make Fambals of Apricocks or Quinces.

TAke Apricocks or Quinces, and quod-

dle them tender, then take their Pulp
and dry it in a difh over a Chafing-dith of
coals,and fctit in a Stove for a day or twos
then beat it in a ftone Morter, putting In
as much Sugar as will make a fiiff pafte s
then colour it with Saunders, Cochinele
or blew Starch,and make it up in what co-
lour you pleafe, rowl them with battle-

doors into long pieces, and tye them up
in knots, and fodry them.

To make Cherry-mater.

—rre -

Ake nine pound of Cherries, pull out
the ftones and ftalks, break them with

your
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you hand, and put them into nine pints of
+(\Il.aurr:l: Wine , take nine ounces of Cina-
mon, and three Nutmegs, bruifec them,and
- put them into this, thien take of Rofemary
 and Balm, of each half a handful, of {fweet
Marjoram a quarter of a handful 5 putall
thefe with the aforenamed intoan ecarthen
pot well leaded s {o let them ftand to in-
fufe twenty four hours; {o difiil it ina
Limbeck, keeping the firongeft water by it
felf, put fome {ugar fincly beaten into youy
glaflfes. If your firft water be too firong,
put fome of the fecondto itas you ufeit.
If you plcafe you may tye {ome Musk and
Ambergreefe, inarag, and hang it by a
*thread in your glafs.

! 2o make Orange Cages.

TAkf: Orangesand pare them as thin as
you can,then take out the meats clean,
and put them in water 5 let them lye a-
bout an hour, fhift the water, and beil
them very tender in three or four waters,
then put them up, and diy themona
cloath : mince them as fmall as you can,
then put them into adifh, and {quceze
all the juyce of the meat into them, and
B 4 let
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let them ftand till che next day, taketoe-
very pound of thefe a pound and a quarter
of double recfined Sugar. Boil it witha
fpoonful of water at the bottom to keep it
from burning ¢eill it be Sugar again ; then
put in your Orangesand let themn ftand and
dry on the fire, but not boil; then put
them on glafs plates, and put them in a
ftove, the next day make them into Cakes,
and fo fry them as faft as you can.

2o preferve Oraizges the French way.

Ake twclve of the faireft Orangesand

bett coloured, and if you can get them
with {mooth skins rthey are the better,
and lay thern in Conduit water, {ix dayes
and nights , fhifting them into freth water
morning and evening s then boil them ve-
ry tender, and with a knife pare them very
thm, rub them with falt, when youhave
{o done, core them with a coring Iron,
taking out the meat and feeds; then rub
them with a dry c'oth till they be clean,
add to every pound of Oranges a pound
and half of Sugar, and to a pound of fu-
gar a pint of water 3 then mingle youx
fugar and water well togcther in a large
skillet or pans beat the whites of three

Eggs,
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Eggs and put that into it, then fet it on
the fire , and let it boil «ill it rifes; and
ftrain it through a Napkin; then fetit on
the fire again, and let it boil till the fyrup
be thick, then put in your Oranges, and|
make them feethe as faft as you can, now
and then putting in a piece of fine loat|
Sugar the bigne(s of a Walnat, when they
have boiled near an hour, put into them a
pint. of Apple water; then boil them a-
pace,and add half a pint of white Wine,
this thould be pat in before the Apple-wa-
ter , when your Oranges are very clear,
& your Syrup is {o thick thatic wiil gelly,
(which you may know by fetting f{ome
to cool in a fpoon) when they are ready

to be taken off from the hre 5 then put in |
che juyce of eight Lemons warm into
them, then put them into an carthen pan,|
and (olet them ftand till they be cold, then

put every Orange in aleveral glafs or pots |
if you do but {ix Oranges at a time it is the

better.

-'.- S S ==

Zo preferve green Plums.

-

-z

He greateft Wheaten Plum 1is the
beft, which wiil be ripe in the midftof

B 5 Tuly
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F#ly, gather them about that time, or la-
ter, as they grow in bignefs, but you muli
not fuffer them to turn yellow , for then
they never be of good colour; being ga-
thered, lay them in water for the{pace of
twelve hours,and when you gather them,
wipe them with a clean linnen cloth, and
cut off a little of the fialks of every one,
then fet two skillets of water on the fire, |
and when one is fcalding hot put in your|
Plums, and take them from the fire, and
cover them, and let them refi for the {pace
of 2 quarter of an hour; then take them
up, and when your other skillet of water
doth boil, put them intoit; let them but
ftay in it a very lictle while, and {o let the
other skillet of water, wherein they were,
firft boiled, be fet to the fire again, and
make it to boil, and put in your Plums as
before , and then you fhall {ce them rivet
over, and yet your Plums very whole; |
then while they be hot,you muft with your
knife {crape away the riveting ; then take
to every pound of Plumsa pound and two
ounces of Sugar finely beaten, thenfet a
pan with a little fair water on the fire, and
when it boils, put in your Plums, and let
them fettle half a quarter of an hour till
you fee the colour wax green, then fet
them |

m— -
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them off the fire a quarter of an hour, aud
take a handful of Sugar thart is weighed,
and firow it in the %Gttm‘n of the pan
whercin you will preferve , and {o put in
your Plums one by one,drawing the hiquor
from them, and caft the reft of your Sugar
on them ; then {et the pan on a moderate
fire, letting them boil continually but very
foftly, and in three quarters of an howm
they will be ready, as you may perceive by
the greennefs of your Plums, and thick-
nefs of your {yrup, which if they be boiled
| enough, will gelly when it is cold sthen
take up your Plums, and put them iuto a
| Gallipot, but boil your Syrup a little long-
er, then fitrain it into fome veficl,and being
blood-warm,pour it upon your plums,but
| ftop not the pot before they be cold. Note
alfo you mult preferve them in fuchapaa,
asthey may lye onc by another, and turn
of themfelves s and when they have been
five or fix days in the {fyrup, that the fyrup
grow thin, you may boil 1t again with a
{ litcle Sugar, but put itnot to your Piums
{ till they be cold. They mufi have three

{caldings,and onc boiling.

To
e s i A
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To dry P lums.

TAke three quarters ofa pound of Sugar

to a pound of black Pear-plums , or
Damfins, ﬂ:t the Plums in the creit, lay a
lay of Sugar with a lay of Plums, andlet}
them ftand all nights; if you ftone the
Plums , fill up thc place w1th fugar, then
boil them g,ently till they be very tender,
without breaking the skins, take them into
an earthen or filver difh,and boil your fy-
rup afterwards for a gelly, then pour it
on your Plums fcaldmg hot, and let them
ftand two or three dayes, then let them be
put to the Oven after you draw your bread,
{o often untill your fyrup be dryed up,
and when you think they are almoft dry,
lay them ina fieve, and pour fome {cald-
ing water on them wblch will run through

the fieve, and fet them in an Oven after-
wards to dry.

Zo preferve Cberr:e.r the beft way, bigger
than they grow mnaiwrally, é&c.

TAke a pound of the {malleft Cherries,
and boil them tender in a pint of fair

Watc,r > 1
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water, then ftrain the liquor from the fub-
ftance,then take two pound of good Cher-
ries, and put them into a preferving-pan
with a lay of Cherries, and a lay offugar :
then pour the {yrup of the other Cherries
about them, and {o let them boil as faft as
you can with a quick fire, that the f(yrup
may boil over them, and when your fyrup
is thick and of good colour,then take them
up, and let them ftand a cooling by par-
titions one from another, and being cold
you may pot them up.
Topreferve Damfins, red Plums or black.
TAkf: your Plums newly gathered, and
take alittle more fugar than they do
weigh, then put toit as much water as
will cover them ; then boil your fyrupa
litcle while, and fo let it cool, then put
in your Damfins or Plums, then boil them
leafurely in a pot of feething water till
they be tender, then being almoft cold pot
them up.

— ]

To dry Pippins or Pears.

T e R e ——

e WY

TAkc your Pippins, Pecars, Apricocks,
pare
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parc them,and lay them in a broad earthen
pan one by one, and {o rowl them in fear-
(¢d Sugar as you Hlower fried fith; put them
in an Oven as hot as for mancher, and {o
take them out, and turn them as long as
the Ovenis hot; when the Oven is of a dry-
ing heat, lay them upon a Paper, and dry
them on the bottom ofa Sieve 5 fo you
may do the lealt Plum thart 1s.

— - — e,

To dr_'y Pippiu.r or Pears anotbey way.

Ake Pippins or Pears, and lay them in

an carthen Pan one by one, and when
they be baked plump and not broken, then
take them out, and lay them upon a Pa-
per , then lay themona Sieves bottom,
and dry them as you did before.

2o dry Apricocks tender.
ake the ripeft of the Apricoks, pare
them,put theminto a filver or earthen

skillet, and to a pound of Apricocks put
three quarters of a pound of Sugar, fet
your Apricocks over your fire ; ftirring
them till they come to a pulp, and fet
the

e
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the Sugar in another skillet by boiling it}
up to a good height,then take all theApri-
cocks,and ftir them round till they be well
mingled, then let it fitand till it be fome-
thing cold and thick,then putitinto cards,
being cur of the fathion of an Apricock,
and laid upon glafs platess fill the Cards
half full, then fet them in your fiove, but
 when you find they are fodry that they are
ready to turn , then provide as much of
your pulp as you had before, and fo put to
every one a ftove, when theyare turned,
(which you muft have laid before ) & pour
the reft of the Pulp upon them., fo fet them

into your fiove , turning them till they
be dry.

Zc dry Plums.

Ake apound of Sugar to a pound of
Plums, pare them, {cald your Plums, |
thenlay your Plums upona ficve till the
% water be draincd form them, boil your Su-
i gar to a Candy height, and then put your
Plums in whilft your {yrup 1s hot,fo warm
them every morning for a week, then take
them out,and put them into your {tove and
dry them.

Tﬂa
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Todry Aprfcﬂcl{_ -
———————————— - e o————

TAke your Apricocks , pare and ftone
them, then weigh halfa pound of fugar
toa pound of Apricocks, then take half
that {fugar, and make a thin {yrup, and
when it boileth, put in the Apricocks;
then {cald them ia that fyrups; then take
them off the fire, and let them ftand all
night in that fyrup, in the morning
take them out of that fyrup , and make
another f{yrup with the other half of
the fugar, then put them in, and pre-
{ferve them till they look clears but be
fure you do not do them fo much as
thole you keep preferved without dry-
ing ; then take them out of that fyrup,
and lay them on a piece of Plate till
they be cold ;5 then take a skillet of fair
water, and when rthe water boils take
your Apricocks one after another in a
fpoon, and dip them in the water firft;
on one fide , and then on the other ;
not letting them go out of the fpoon:
you muft do it very quick , then put
them on a piece of plate, and dry them
ina Stove, turning them every day; you
muft be fure that your Stove or Cup-
board

= L=

T s =
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board where you dry them, the heat of it
be renewed three times a day with a tem-
peratedrying heat untill they befomething
dry, then afterwards turn once asyou fec |
caufe.

I —

|

Conferves of Violets the Italian manner.

J
TAkc the leaves of blue Violets fepara-

ted from their ftalks and greens, beat
them very well in a ftone Mortar, with |
twice their weight of Sugar, and referve
them for your ufe in a glafs veflcl.
The Vertue.

The heat of Choller it doth mitigate
extinguifheth thirft, affwageth the belly,
and helpeth the Throat of hot hurts, tharp
droppings and drinefs, and procureth refi:
It will keep one year.

Conferves of red Rofes tbe Italian manner-

TAke frefh red Rofes not quite ripe,

beat them in a lone Mortar, mix them
with double their weight of Sugar, and |
put them in a glafs clofc ftopped, being
not full, let them remain before you ufe
them three months, ftirring of them once

a day. r
T be J
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The Vertumes.

The Stomach, Heart, and Bowels it
cooleth, and hindreth vapours,the {picting
of blood and corruption for the mofit part|
( being cold) it helpeth. It will keep many
years.

Conferve of Borage Flowers after the
Italian manner.

TAkc: fre(h Borage flowers clecanled well
from their heads four ounces, fine {u-
gar twelve ounces, beat them well toge-
ther in a ftone Mortar,and kecp them in
a veflel well placed.
The vertues are the {ame with Buglofs
flowers.

Ca;.ﬁr:ve of Rofemary flowers after .

tbe Italian manner.

TAke newRofemary Flowers one pound,
of white fugar one pound; {o beat them
together in a Marble Mortar with a
' wooden Peftle,keep it in a galli-pot,or vef-
{el of carth well glafled, or in one of hard

i ftone. It may be preferved for one year or
two.

‘ T he
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The Vertues.
It comforteth the heart , the fiomach,
the brain,and all the nervous part of the
Body.

Conferve of Betony after the It alian way. |

BEtony new and tender one pound, the

beft fugar three pound, bzat them ve-
ry {mall in a flone Mortar, let the {ugar be
boiled with two pound of Beteny-water to
the confiftance of a fyrup, at lengrh mix
them togecther by little and little overa
fmall fre, and make a Conferve, which
keep in a glafs.

The Vertsess

| It helpeth the cold pains of the head,

purgeth the fromach and womb: it helpeth
ftoninefs of the Reins, and furthereth Con-
ceptien. !

Conferve of Sage.

Ake new flowers of Sage one pound,
fugar one pound ; {o beat them to-
gether very fmall in a Marble Morrtar,
put them in a veflel well glaffled and
ftopped, l
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ftccped , fet them in the Sun , flir them
daily 5 it will laft one yeas.

1 bhe Versmes. :

It is good inall cold hurts of the brain,
it refrefheth the Stomach, itopeneth ob-
trau&ions and takesaway fuperfluousand
! hurtfull humours frem the ftomach.

| 2 %
Conferve of flowers of Lavender.

TAke the flowers being new, fo many as
you pleafe, and beat them wicth three |
times their weight of white Sugar, after
the fame manner as Rofcmary flowers s
they will keep one year. t
The Vertues. |
The Brain, the Stomach, Liver, Spleen,
and Womb it maketh warm, and is good |
in the Suffocation of the Womb, hard-
nefs of the fpleen and for the Apoplexy.

i J

Conferve of Marjoram.

T[—Ie Conferve is prepared as Betony, it
kecpeth a year.

T he Vertues.
It is good againfk the coldnefs , moift-
nefs
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nefs of the Brain, and Stomach, and it
firengthneth the Vital (pirits,

a— — S—— o .

Conferve of Peony after the Italian way.

J N the Spring take of the Flowers frefh

half a pound , Sugar one pound, beat
them together in a good ftone Mortar.then
put them ina glafs, and fer them in the
(un for three months, ftirring them daily
with a wooden Spathula.

< he Vertues.
Itis good againft the Falling-ficknefs,
and giddinefs in the head, it cleanfeth the
Reinsand Bladder.

s Vs 2% «Ps_ P> e e P T % afs oFs «¥e
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Touching Candies , as]

|

followeth.

o Candy Rofemary-flowers in the Sun.

—

Ake Gum-Dragon, and fteep it in|
Rofe-water , then take the Rofe-!
mary
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mary fHowers, good coloured, and well
pickt,and wet them in the water that your
Gum dragon is fteeped in, then take them|
out,and lay them upon a paper, and firew
fine Sugar over them; this do in the hot
fun, turning them, and firewing Sugar on

them, till they are candied , and fo keep
them for your ufe.

To make Swmgar of Rn}é:.

-

"] Ake the deepeft coloured red Rofes,

pick them, cut off the white bottoms,
and dry your red leavesinan Oven, till
they be as dry as poflible, then beat them
to powder and fearfe them , then take
halta pound of Sugar beaten fine, put it
Into your pan withas much fair water as
will wet itsthen fetitin a chathng-difh of
coals, and let it boil till it be fugar again,
then put as much powder of Rofes as will
maKe it look very red ftir them well toge-
ther ,and when itis almoft cold,put it into
pailes, and when it is throughly cold, take
them off, and put them in boxes.
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do Candy Pippins, Pears, Apricocks
or Plums.

- — wte et = e |
Ake of thefe fruits being pared, and
{trew fugar upon them,as you do flower

upon frying fith s then lay them on a board

ina Pewter difh, fo put them inte an O-

ven as hot as for Manchet ; as the liquor|

comes from them, pour forth, turn them,
and ftrew more Sugar on them, and {prin-
kle Rofewater op them, thus turning and
fugaring of them three or four times, till

they be almoft dry, then lay them on a

Lettice Wire_ or one the bottom ot a ficve

in a warm Oven,after the bread isdrawn

out, till they be full dry: fo you may Kecep)
them all the year.

To Candy or clear Rockandy fiowers.

T e——

J Ake fpices, and boil them in a {yrup!

of Sugar, then putin thetowers, boil
them till they be ftiff, when you f{pread
them on a Paper, lay them on round
Wires in an earthen pan, then take as!
much hard Sugar as will fill your pan , |
and as much water as will melt the fu- |

ot
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gar, that is half a pint to every pound;
then beat a dozen fpoonfuls of fair wa-
ter, and the white of an Eggin abafon,
with a birchen rod till it come to a Froth,
when your {ugar is melted and boiled,
put the froth ot the Egg in the hot (yrup,
and as it rifcth , drop in a little cold wa-
ter 5 fo let it boil a little while, then {cum
it, then boil it to a Candy height, thatis,
when you may draw it in {mall threads be-
tween your finger and your thumb : then
pour forth all your {yrup that will run from
it in yocur pan, then fetit a drying one
hour or two, which done pick up the wi-
exs, and take off the flowers, and lay them
on papers, aud {o dry them.

S i

o Candy Spanifb Flnmrr.—

TAkc the Blofioms of divers forts of

Howers, and make a fyrup of water and
(ugar, and boil it very thick, then putin
your Bloflomis, and f{tir them in theix beil-
g, till it turn to {ugar again, then fiir
them with the back of a {poon, till the

Sugarfallfromit; o may you keep them

| for Sallets all the year.
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To Carzdy Gmpe:, CbErrie.r or Barberries.
T

ITAke of theﬁ: frults and firew fine {ilied

fugar on them, as you do tlower on
frymg fith, lay them on a lattice of wier 1n
a deep carthen pan, and put them intoan
Oven as hot as for Manchets; then take
them out, and turn them and fugar them
again, and fprinkle a little Rofe-water on
| them,pour the {yrup forth as it comes trom
them, thus turning and fugaring them till
they be almoft dry, then take them out of
the earthen pan, and lay them on a lattice
of wire, upon two billets of wood ina
warm Oven, after the bread is drawn, till
!they be dry and well candied.

T —— e e i

Zo Candy Suckets of Oranges, Lemons,
Citrons, and Angelica.

== — R

Tﬂxke, and boil them in fair water
tecnder, and fhift them in three boil-
ings,{ix or (even times,to take away their
bitternefs , then put them into as much
Sugar as will cover them , and {o let
them boil a walm or two, then take
them out, and dry them in a warm Oven
@ as

TR

-—
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——

as hot as Manchet, and being dry boil the
Sugar to a Candy height,and {o caftyour
Oranges into the hot Sugar,and take them
out again fuddenly, and then lay them up-
on a lattice of Wyer or the bottomof a
Sieve in a warm Oven after the bread is
drawn, ftill warming the Oven till it be
dry,and they will be well candied.

To Candythe Orange Roots.

TAke the Orange Roots being well and

tenderxly boiled, petch them and peel
them, and wafh them out of two or three
waters 3 then dry them well wich a fair
cloths;then pot them together two or three
in a knot, then put them into as much
clarified Sugar as will cover them, and fo
let them boil leifurely, turning them well
until you fce the Sugar drunk up into the
Root 3 then fhake them in the Bafon to
(under the knitss and when they wax dry,
rake them up fuddenly, and lay them on
theets of white Paper, and {o dry them
before the fire an hour or two, and they
will be candied.

Can-
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Candy Orange Peels after the Italian way.

— — ]

ITAke Orange Peels fo often ﬂee ed in

cold water,as you think convement for
| their bitterneﬁ‘, then dry them gently, and
candy them with fome convenient fyrup |
made with Sugars fome that are more|
grown, take away that {pongious white
under the ycllow peels, others do both to-
gether.

The Vertues.

They corroborate the Stomach and
Heart.

=y ey —

To Cand_y Citrons after tbe S‘Dan{{h way.

T —T

TAke Citron Pecls {o large as you pleafe
the inner part being raken away, let
them be fteeped in a clear lyc of water andr
afhes for nine dayes, and thifc them the
| hifth day.,afterward wafh them in fair wa-
 ter, till the bitterne(s be taken away, and
that they grow {weet,then let them be boi-
led in fair water till they grow foft, the
watry part being taken away, let them be
fteeped 1n a veflel of fione twenty four
hours, with a Julip, made of white '::Jgar
} ¢ 2 and

———

I
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and three parts water; after let them be
boiled upona gentle ﬁrc, to candinefs of
Penidics or Pafte 3 being taken out of that,
let them be put into a glafs veficl, one by
onec , with rhf: julip of Rofes made fnme-
| what hard or with fugarsfome do add Am-
ber and Musk to them.
The Vertues.

It comforteth the Stomach and Heart,

it helpeth concodtion.

Candied Cherries the Italian way.

TAkE Cherries before theyare full ripe,
the ftones taken out, put clarified fugar
boiled to a height, then pour it on them.

C'bzcarj Rrar.r candied the Italian way.

TAkc Chlcory new and green, the out-

ward Bark being taken away, then be-
fore theybe candied, let them be cut in fe-
veral parts,and gently boiled, that no bit-
ternefs may remain, then fet them in the
air placed feverally, and put fugar to them
boiled to a height.

Touch-

——
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Touchmg Marmalets,and
Quiddony, asfolloweth.

To make Marmalet of Damfin:.

JTAI{E two quarts of Damfins that be
through ripe, and pare off the skin of
 three pints ofthem, then put them inco an
carthen Pipkin;thofe with the skins under-
moft ; then fet the Pipkin into a pot of {ce-
 thing water , and let the water {cethe a-
pace untill the Damfinsbe tender. Cover
the Pipkin clofe, that no water gets intc
t them, and when they are tender, put them
out into an earthen pan, and take outall
 the ftones and skins, and weigh them,
and take the weight with hard f{ugar,
then break the fugar fine, and putitin-
to the Damfins , then ﬁ:t it on the fire,
and make it boil apacectillit will come
R0 from
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from the bottome of the skillet, t};en take
litup, and put it intoa glafs but fcum it
clear in the boiling.

B P P e -1 Y i —

To make white Marmalet of Quinces.

TAke unpared Quinces, and boil them
whole in fair water,peel them and take
all the pap from the core, to every pound
thereof add three quartets of a pound
of Sugar,boil it well till it comes well from
the pans bottom, then putit into boxes.

To make Marmalet of any tender Plum.

TAke your Plums, & boil them between

twodilheson a Chafing difth of coals,
then firain it, and takeas much Sugaras
the Pulp doth weigh,and put toit as much
Rofe-water, and fair water as will melt it,
that is, half a pint of water to a pound of
Sugar, and foboil it to a Candy height,
then put the pulpinto hot fugar, with the

pap of aroafted apple. In like manner yt}ur

muft put roafted apples to make Paft Roy-

al ofit, ot clfe it will be tough in the dry-
ing.
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Do make Orange Marmalet.

Ake Oranges, pare them as thin asyou
i can; boil them in four feveral waters,
 let them be very foft betore you take them
out, then take two quarts of Spring-wa-
ter, put thereto twenty Pippins pared,
quartered, and coarcd,let them boil tillall
the vertue be out, take heed they do not
 lofe the colour ; then ftrain them, puttoe-
Evcry pint of watera pound ot ﬂigar, boil
| it almoft to a Candy-height, then take out
all the meat out of the Oranges, flice the
| peel in long flits as thin as you can, then
put in your pecl with the juycec or two
Lemmons, and one half Orange, tacn boil
it to a Candy.

T o make Quiddony af Pippins of Ruby,

or any Amber colour. |

Ake Pippins, and cut them in quar-|
ters,and pare them,and boil them with

as much fair wateras will cover them, till
they be tender, and funk into the water,
th:.n frain all the liquor from the Pulp,
then take a pint of that liquor, and halfa
C 4 pound

it T p— i
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pound of Sugar, and boil it till it be a
quaking gelly on theback ofa {poon 35 fo
then pour it on your moulds, being taken
out of fair water; then beingcold turn
them on a wet trencher, and {o flide them
mto the boxes, and if you would haveit
ruddy colour, then boil it leafurely clofe
covered, till it be as red as Claret Wine, {o
may you conceive, the difference isinthe
boiling of it s remember to boil your Quin-
ces in Apple-water as you do your Plums.

To make Quniddony of all kind af Plums.

o ¥ Ll

FTAkC your Apple-water, and boil the

{ = Plums inittill it be red as Claret Wine,
{and when you have made it firong of the
Plums , put to every pint half a pound of
Sugar, and {o boil it tilladrop of it hang
on the back of afpoon likea quaking gel-
ly. 1If you will haveit of an Amber co-
lour, then boil it with a quick fire, that
is all the difference of the colouring of it.

To
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Zo make Marmalet of Oranges, or
Orange Cakes, &rc.

TAkE the yclloweft and faireft Oranges,
and watcr them three days, (hifting the
water twice a day, pare them as thin as}
you poilible can, boil them in a water
changedtive of {ix times,until the bitternefs
of the Orange be boiled outsthofe that yon
prefexrve mult be cut in halves, but thofc |
for Marmalet muft be boiled whole, let
them be very tender, and flice them very |
thin ona Trencher, taking out the feeds
and long firings, and with a Knife make
it as fine as thePap ofan Applesthen weigh
your Pap of Oranges, and to a pound ot
it, rake a pound and a balf of fugar s then
you muft have Pippins boiled recady in a
skillet of fair water, and take the pap of
them made fineon a Trencher, and the
ftrimgs taken out, ( but rake not half
{fo much Pippins as Oranges ) then
take the weight of it in fugar, and
mix it both together in a Silver or
Earthen Difh 5 and fet 1t on the coals
to dry the water out of it , ( as you
Cs do
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do with Quince Marmalet) when your {u-
gar is Candy height, put in your ftuff, and
boil it till you think it ftiff enough,ftirring
it continually : if you pleafe you may put a
little Musk init.

sk Edfefinh iR ERBRNE

Touching Paftrey and
Pafties.

T o make Sugar Cakes.

—

A KE three pound of the fineft

Wheat Flower, one pound of

fine Sugar, Cloves, and Mace of

each one ounce finely fearfed ,

two pound of butter, a little Rofe-water,
kncad and mould this very well together,
melt your butter asyou put it in; then
mould it with your hand forth upon a
board, cut them round with a glafs, then
lay them on papers, and fet them in an
Oven, be {ure your Oven be not too hot,
{fo

- -
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{o let them ftand till they be coloured e-
nough.

To make clear Cakes of Plums.

TAI{E Plums of any foxts, Rafpifs are the
beft, put themin a ftone Jug, into a pot
of feething watcr, and when they are dit-
folved, firain them together through a fair
cloth , and rake to a pint of that a pound
of fugar, put toas much coloras will melt
it,and boil to a Candy height ; boil the li-
quor likewife in another Poinet, then put
them f{ecthing hot together, and fo boil a
lictle while ftirring them together, then
| put them into glafics,and fer them in an
Oven or Stove in adrying heat, let them
ftand fo two or three weeks,and never be
cold,removing them from onec warm place
to another, they will turn in a weck 5 be-
* warc you fet them not too hot, for they
will be tough ; {o every day turn them till

t they be dry 5 they will be very clear.

o0 make Pafte of Oranges and Lemons.

TARE your Oranges well coloured, boil
them tender in water, changing them
i fix
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fix or feven times in the boiling, put into
the firfx water one handful of Salty, and
then beat them in a wooden bowl with
a wooden Peftle, and then f{irain them
through a piece of Cuthion Canvas, then
take Enmewhat more thanthe weight of
them in Sugar, then boil it, dry and fafhi-
on it as you pleafe.

T2 make Rasberry Cakes- |

TAke Rasberries, and put them into aF

Gallipot, cover them clofe, and fct
themn into a skillet of water, and let them
boil till they are all to ma(h, then rub them!
through a ftrainer of Cutbion Canvas, pur
the liquor into afilver bafon,and fet it upo
a very quick fire s and putinto it one hand-
ful or two of whole Rasberries, according
to the quantity of your liquor ; and as you
{hall like to have feeds in your pafte :
Thus let it boyl very faft till it be
thick 3 and continually ftir, left it burns
then rake two filver difhes that are of
a weight, and put them into your fcales,
in the one put the Rafpifs ftuffe, and in
the other double refined Sugar finely
bcatt:nj
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beaten, as much as the weight of Rafpifs
ftutt s then put as much warter to the fugarx
as will meleit, fet it upon the fire, and let ‘.
itboil tilit be very high candized, then
 take 1t from the fire, and put your Rafpifs
{tuff into it5 and when your Sugar and
Rasberries are very well mixt tegether,
and the fugar well melted from aboutthe
difh, (which it it will not do from the hre,
fetit on again) but let 1t not boil in any
cafe 5 when it 1s pretty coel, lay it by
{poonfuls in places, and put 1t into your
ftuff, keeping temperate fire toit twice a
day till it be candied that will turn them,
joyn two of the pieces togetier, to make
the cakes the thicker.

~ [ — — ——

Zo make Pafte of Genoa Citrons.

B e — R — G

Ake Citrons,& beil them in thcir skins,
then ferape all the pulp from the core, i
firain it chroupgh a prece of Cufhion Canvas,
take twice the weight cf the pulp in Sugar,
put to it twice as muchwater as will melrtit
thac is half a pint to every pound of Su-
gar,boil it to a Candy heights dry the Pulp
upon a Chafing-dilh ot Coales, then P}';“
the

——
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the {fyrup and the Pulp hot together, boil
it with {tirring until ic will lye upona Pye-
plate, fee it in a warm ftone Oven upon
two billets of wood, from the heat of the
Oven, all one night, in the morning turm
it, and fet it in the like hear again,fo turn it
cvery day till it be dry. !

70 make a French Tart.

"] 'Ake a quarter of Almonds or there-|

abouts, and peel them, then beat them
in a mortar, take thc white of the breaft of
a cold Capon, and take {o much Lard as
twice the quantity of the Capon, andf{o
much Butter, or rather more, and half a
Marrow-bone, and if the bone be little
then all the Marrow,with the juyce of one
L.emon ; beat them all together 1na Mor-
tar very well, then patin one half pound
of loat {fugar grated , then take agood
piece of Citron, cut it in {mall pieces, and
half a quarter of Piftanius, mingle all thefc
together, take fome flour,and the yolks of
twoor three Eggs, and fome {weet But-
ter,and wark it with cold water.
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2o make Cakes of Pear Plums.

Ake a pound of the clear, or the Pulp,
a pound of Sugar, and boil it to a
| Sugar again, then break it as fmall as you
can, and put in the clear,when your Sugar
i 1s melted in it, and almoft cold, put it
in glafs plates, and fet them into your
ftove as faft as you can, with coals under
| them,and fo twice a day whilti they bedry
enough to cut; if you make them of the
clear, you mufit make pafic of Apples to lay
upon them, you muft {cald them, and beat
l them very well, and fo ufe them as youdo
your Plums, and then you may put them

. 1nto what fathion you pleafe.

et —

—————— pi— —

To make Cakes, viz-

AKke a pound of Sugar finely beaten,
| four yolks of Eggs, two whites, one
half pounrd of Butter wafht in Rofe-wa-
ter,{1x fpoonfuls of {weet Crcam warmed,
lone pound of Currans well picket, asl
much flower as will make it up , mingle
them well together , make them 1n-
| to Cakes , bake themy in an Oven; al-

{ moli

n— Lo
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r
moft as hot as for Manchet, half an hour
will bake them.

Tomake a Cake the way of the Royal Prin-
eefs, the Lady Elizabeth, daughter to
ng Charles tbeﬁrﬂ

TAke halfa peck of Elowcr half a pint|
of Rofe- warer, a pint of Ale-ycaft, a

pint of Cream, boilit, a pound and an halF‘
of Butter, f1x Eggs, {lcavc out the Whll’LS)
tour pound of Currans, one half pound ot I
Sugar, onc Nutmeg, and a little Salr, work |
it very well,and let it {tand half an hour by |
the fire, and then work it again, and then"
make it up, and let it {tand an hourand a |
l[:alf, in the Ovens let not your Oven be too |

Of.

—_ﬂ_‘.——-_..-r.-l--""_l--—-

Tcrmak_c P afte rfﬁprzmclg.

Ake your Apricock, & pare them.and
ftone them, then boil them tender be-
twixt two dilhes onaChafting-difh of coalss
then being cold, layit forch ona white
fheet ofpaper,thcn take as much fugar as it
doth weigh,& boil it toacandyheighe,with
as

A

—
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as much Rofe-water and fair water as will
melt the fugar ; then put the pulp into the
Sugar,and {o let it bo1l till it be as thick as
for Marmalet, now and then ftirring of it 5
then fafhion it upon a Pye-plate like to
half’Apricocks, and the next day clofe the
half Apricocks to the other, and when
they are dry, they will be as cleer as Am-

ber, andeat much better than Apricocks
it {elf.

D0 make Pafte of Pippins like leaves, andﬂ
fome like Plums, with their ftones,
and Stalks i1n them.

TAke Pippins pared and coared, and cut
in pieces, and boiled tender, fo firain
them, and takeas much Sugar as the Pulp
doth weigh, and beil it to a Candy height
with as much Rofe-water and fair water
as will meltit, then put the pulp into the
hot fugar,and let it boil until it be as thick
as Marmalet 3 then fafhion 1t on a Pye-
plate, like Oaken leaves, and fome like
half Plums , the next day clofe the half
Plums together ; and if you pleafe you may
put the ffones and ftalks in them, and dry
them in an Oven, and if you will bave
them :
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them look green, make the paite when
Pippins arc greens and ifyou would have
them look red, put a little Conferves of
Barberries in the Pafte, and if you will
keep any of it all the year, you muft make
it as thin as Tart ftuff,and puc it into Galli-
pots.

T0 make Paﬁ:af' Elecampane roots, an excel-
lent remedy for the Cough of the Lunys.

|l —— e

Ake the youngeft Elecampane roots.a'f
and boil them reafonably tenders then|
i pith them and peel them s and fo beat it in|
a Mortar,then take twice as much fugar as
the Pulp doth weigh, and {o boil it to a
| Candy height,with as much Rofe-water as|
will melc it 5 then put the pulp into the
I Sugar with the pap ofa roalted-apple, then|
let 1t boil till it be thick, then drop iton
a Pye-plate, and (o dryit in an Oven till |
it be dry.
l
Zo make Pafte of flowers of tbe colosr of
Marble , tafting of natmral flowers. |

TAke every fort of pleafing Flowers,i
| as Violets, Cowilips, Gilly-flowers,
Rofes or Marigolds, and beat them in

a4l
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| a Mortar,each flower by it felf with fugar,
till the fugar become the colour of the
flower, then put alitle Gum Dragon fteept
in watcr into 1t, and beat it into a perféct
' paltes and when you have half a dozen co-
lours, every flower will take of bis nature,
then rowl the pafte thercin, and lay onc
piece upon another, in mingling fort, fo
rowl your Paftein {mall rowls, as big and
as long as your finger, then cut it off the
bignefs of a fmali Nut, overthwart, and fo
rowl them thin, that yon may fece a knife

through them, {o dry them before the fire
till they be dry.

To make Pafte of Rasberries or Eng- l
lifb Cwstrrans.

Ake any ofthe Frails, and boil them
tender on a Chafing-difh of coals be-
twixt two difhes and firain them, with the
pap of a rofted Apple; then take as much
{ugar as the Pulp doth weigh, and boil
to a Candy height with as much Rofe-
water as will mele it then put the Pulp
into the hot Sugar, and let it boil leifure-
ly till you f{ee it is asthick as Marma-
let, then fathion iton a Pie-plate, and
put |




|
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put it into the Oven with two billets of
wood.that the place touch not the bottom,
and fo let them dry leafurcly till they be

T 0o make Naples Bisket.

TAke of the fame ftuff the Mackaroons
are made of, and puttoit an ounce of
pine-apple-feeds in a quarter of a pound of
{tuff, for that is all the difference between
the Mackaroons and the Naples Bwsket.

Tomake Ttalian Biskets.

TAke a quarter of a pound of {earfed fu-

gar, and beat it in an Alablaftex mor=-
tar with the white ofan Egg, and a little
Gum Dragon fteept in Rofe-water,to bring
it to a pertect palte, then mould it up with
a little Annifeed and a grain of Musk; then
make it up like Dutch-bread, and bake it
on a Pie-plate ina warm Oven till they
rife fomewhat highand white,take them
out, but handle them not till they be

throughly dry and cold.

|

Tﬂ‘i
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T o make Prince Biskets.

Ake apound of fearfed fugar, and a

pound of fine lower, eight Eggs with
two of the reddeft yolks taken our, and {o
beat together one whole hour, then take
you Coflins. and indoice them over with
Butter very thin, then putan ounce of An-
nifeeds finely dufted, and when you aref
ready to fill your Cofhns, put in the Anni-
{eeds and fo bakeit in an Ovcn as hot as
for Manchet.

To make Mavchpane to Ice and Gild, and gar-
nifb it according to Art.

Ake Almonds, and blanch them out

of feething water , and beat them till
they come to a fine paftc in a fioneMortar,
then take fine fearfed fugar , and {0 beat 1t
altogether till it come to a pefect palle,put-
ting in now and then a fpoonful of Rofe-
water,to keep it from oyling 5 then cover
your Marchpane with a {heet of paperas
big as a Charger, then cut it round by that
Charger,and {ct an edge about itasabout
aTart,then bottom it with Wafers, then
bake it in an Oven, or in a Baking-pan,

and;
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and when it is hard and dry, take it out of
the Oven, and ice it with Rofewater and
Sugar, and the white ofan Egg, being as
thick as butter,and {pread it over thin with
two or three featherss and then put it into
the Oven again, and when you fee it rife
high and white, take it out again and gar-
nifth it with fome pretty conceit, and ftick
fome long Comfits upright in it, fo gild it.
then ftrow Biskets and Carrawayes on it.
If your Marchpane be Oyly in beating,

then put to it as much Rofe-water as will
make it almoft as thin as to ice.

v —— |

—
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TAke Bloffloms of Flowers , and beat

them in a bowl-difh,and put them in as
much clarified Sugar as may come to the
colour of the cover , then boile them with
ftirring,till it is come to Sugar again; then
beat it ine,and fearfe it, and o work it up
to pafte with a little Gum Dragon, fteep it
in Rofe-water, then print it with your
mould, and being dry, keep it up.
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T o make Walnuts artificial.

Ake fearfed Sugar, and Cinnamon, of

quantity a like, work it up with a little
Gum Dragon, ficepit in Rofe-water , and
print it in a mould made likea Walnut-
(hell, then take white Sugar Plates,print it
in a mold made like a Walnurt kernel, {o
when they are both dry, clofe them up to-
gether with a little Gum Dragon betwixt,
and they will dry as they lie.

Tomake Collops like Bacon of Marchpane.

TAke fome of your Marchpane Palte,

and work it in red Saunders tillitbe
red 5 then rowl a broad fheet of white
Pafte,and a fhcet of red Pafte, three ot
the white, and four of the red, and fo one
upon another in mingled forts, every red:
between,then cut it overthwart,till itlook
like Collops of Bacon, then dry it.

—— . —— — — e =

T 0o make artificial Fruits.

TAke a Mould made of Alablafter,threc

yolks,and tye two pieces together, a]nd
ay
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lay them in water an hour, and take as
much fugar as will fill up your mold, and
boil it in a Manus Chrifti,then pour it into
your mould {uddenly, and clap on thelid,
round it about with your hand, and it will
be whole and yellow, then colour it with
what colour you pleafe, half red, or half

yellow, and you may yellow it with a little
Saftron fteept in water.

d
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Touching Prelerves and|

Pomainders. :

—

lTu make an excellent perfume to Lurn be-
I twween two Rofe leaves.

- bl 1 e

TAke an ounce of Juniper , an ounce
of Storax, half a dozen drops of the
water of Cloves, fix grains of Musk, a lit-

tle Gum Dragon ﬁcep: i water, and beat
all




all this to pafte, then roll it in hittle pieces
as big as you pleafe,then put them betwixt
two Rofe-leaves,and {o dry them ina difh
in an Oven, and being fo dried, they will
will burn with a moft pleafant {mell.

To make Pomander.

a Mortar very hot, and beat all thefe Gums
toa perfe& pafte; in beating of it, put in
fix grains ot Musk, four grainsof Civets
when you have beaten all this to a fine
pafte with you hands with Rofec-water,
rowl it round betwixt your hands, and

while they be hot.

Zo make an Ipfwich W ater.

TAke a pound of fine white Caftle-foap

{have it thinin a pint of Rofewater,and
 let it ftand two or three days; then pour all
| the water from it, and put to it half a pint

] 'Ake an ounce of Benjamin,an ounce of
Storax,and anounce of Laudanum,heat|

make holesin the heads,and (o firing tht:m|

4 QLueens D;!ligbgt. 7q
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whole day,then pour our that, and put half

lDf frefhwater 3 and f{o let it ftand one
l

D a
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a pint more, and let it ftand a night more
then put to it half an ounce of powder cal-
led {fweet Marjoram, a quarter of an ounce
of the powder of Winter-Savory, two or
three drops of the Oyl of Spike, and the
Oyl of Cloves, three grains of Musk, and
as much Ambergreefe 5 work all thefe to-
gether in a fair Mortar, with the powder
ofan Almond Cake dryed, and beaten as

{mall as fine flour fo rowl it roundin
- 1-,
your hands in Rofe-water.

e — v TR —

domake a [weer Smell.

i

Ake thc Matte of a fweet Apple-tree,

being gethered betwixt the two Lady-
dayces, and put toira gquarter of Damask
Rofc-water,& dry it inadifh inan QOvens
wet in drying two or three times with
Rofe-warter , then puat to it an ounce of
Benjamin, an ounce of Storax Calamin-
t : thefe Gums being beaten to powder,
with a tew leaves of Rofes, then you may
put what coft of Smells you will beftow,
as much Civet or Ambergrcefe, and beat

it altogether in a Pomandcr ora Brace-
let

Touch= A
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Touching Wine.

T

Zo make Hypocras.

Ake four Gallons of Claret Wine,

I eight ounces of Cinnamon, three
Oranges, of Ginger, Cloves, and
Nutmegs a {mall quantity, Sugar|

{ix pound, three {prigs of Roflemary,bruife
all the {pices fomewhat {mall, and {o put
them into the Wine, and keep them clofe
ftopped, and often fhaked togethera day
jor two, then let it run through a gelly
| bag twice or thrice with a quart of new |
Milk.

< Zhe Lady Thornburghs Syrep of Elders.

Ake Elder-berries when they be red>
bruife them ina ftone Mortar, ftrain

the juyce, and boil it toa confumption of
almoft half, fcum it very clear, take it
D 2 off

Ea —— T
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off the fire whileftit ishot, put in fugar
to the thicknefs of a fyrup 5 put it no
more on the fire, whenitiscold, putit in-
to Glafles,not filling them to the top,for it
will work like Beer.

This cleanfeth the ftomach and f{pleen,
and taketh away all obfiru&ions of the Li-
ver,by taking the quantity of a {poonful in

a 1morning , and fafting athort time af-
ter 1t.

T ———

T Sty S —

Zo make gelly of Raspis the beft way.

E—

Ake the Rafpis, and fet them over thel

fire in a Pofnet, and gather out the thin
juyce, the bottom of the skillet being cool-
ed with fair water,and ftrain it with a fine !
ftrainer,and when you have as much as y0u1
will, then wecigh it with Sugar, and boil |
them till they come to a Gelly, which you'!

may perceive by drawing your finger on
the back of the {poon.

B p—

To dry Fox Skins. |
et qupr— - ;
TAke your fhee Fox Skins, nail them |
upon a board as ftrait as you can, then
brufh them as clean as you can, then take

Aqua

==
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Aqua Fortis, and put into it a {ix pence.
and ftill put in more aslong as it will dif-}
{olve it,then wafth your skin over with this
water, and f{et it to dry in the fun; and
when it isdry,wafhit over with the {pirits
of wine 5 this muft be don¢ in hott&ﬁ time ’
l

of Summer.

Choice Secrets made
known.

Zo make irue Majiftery of Pearl.

—

Iflolve two or threecounces of fine
D fced Pearlin diftilled Vinegar, &
when it is perfec¢tly diffolved ,and l

all taken up,pour the Vinegar in-
to a clean glafs Bafon; then drop fome few

drops of Oyl of Tartar upon it,&it will caft
X3 down
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down the Pearl into fine Powder, then
pour the Vinegar clean off foftly, then put
to the Pearlclear Conduit or Spring wa-
| terspour that off, and dofo often untill the
| rafte of the Vinegar and Tartar be clean
gone, then dry the powder of Pearl up-
on warm cmbers, and keep it for your ufe.

g, - = w - = g = e g -

How to make Hair grow.

- __r— .

TAke halfa pound of Aqua Mellis in the

Spring time of the year,warm a little
of it cvery Morning when you rife ina
Sawcer,and tie a little {fpunge to a fine box
comb, and dipit inthewater, and there-
with moiften the roots of theHair in comb-
ing it, and it will grow long, thick,and
curled in a very fhort time.

e

To write Letters of Sccret, that they cannot
be read without the direllions following.

Ake fine Allum, beat it {fmall, and put

a reafonable quantity of it into watcr,
then write with the {aid water.

The work cannot be read, but by fieep-
ing your paper in fair running water.

You |
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Youmay likewife write with Vinegar,
or the juyce of Lemon or Onion; if youj

. would read the fame, you muft hold it be-

tore the fire.

ITI= i, = N —

Hor 20 keep Wine from f[owring.

i

Ye a picce of very f{alt Bacon on the
infide of your barrcl, {o as it touch notl

the Wine, which will prefexve Wine from

fowring. I

Totake ont fpots of Greafe or Oyl.

TAkc bones of fheeps feet, burn them
almoft to afhes, then bruife them to
powder, and putofit on the {pot, and lay

1t in the fun when it thineth hotteit, when
the powder becomes black, lay on fre(h in
the place tillic feech out the {pots, which |
will be done in a very fhort time. q

- |

Zo make batr grow blacks thowugh any colonr.

e ——— e S T Al et

TARE a little Aqua Fortis, put thercin
a groat or fixpence, as to the quan-
tity of the aforcfaid water, then fet both |
to diffolve before the fire, then dip a
D4 {mall

l
|

—
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fmall {punge in the {aid water, and wet
your beard or hair therewith 5 but touch
not the skin.

King Edwards perfume.

Ake twelve fpoonfuls of right red Rofe-
water, the weight of fix pence in fine
powder of Sugar, and boil it on hot Em-
bers and Coles {oftly, and the houfe will
{mell as though 1t were full of Rofes ;s but
you muft burn the {fweet Cyprefs wood be-

‘fore,to take away the grofs air.

Liueen Elizabeths Perfume.

"] Ake cight fpoonfuls of Compound wa-

ter, the weight of two pence in fine
powder of Sugar, and boil it on hot Em-
bers and Coals, foftly,and half an ounce of
{weet Marjoram dried in the Sun, the
weight of two pence of the powder of
Benjamin. This Perfume is very f{weer,
and good for the time.

Mr.

r‘
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Mr. Ferene of the New Exchange, Perfu-
mer $o the Qucen, bis rare Dentifrice,

fo much approved of at Gours.

g i —

s S —

Irft take eight ounces of Ircos roots

alfo four ounces af Pomiftone,and eight
ounces of Cutle-bone, alfo cight ounces of
Corral, and a pound of Brick if you dcfire
to make them red 5 but he did oftener
make them white, and then inftead of the
Brick did take a pound of fine Alabafters |
all thisbeing throughly beaten, and fifted
; through a hne fearfe, the powder is then
ready prepared tomakeupina pafte,which
muft be done as follows.

a—

T make the [2id Powder into Pafte. I

Ake a little Gum Dragant,and lay it in

ficep twelve hours, in Orange Hower
water,or Damask Rofcwater, and when it
is diffolved, take the {weet Gum,and grind
it on a Marble ftone with the aforefaid
powder,and mixing fome crums of white
bread, it will come into a Paite,the which
you may inake Dentifrices,of what fhape
or fathion you pleafe, but rolls is the moft

commodious for your ufc. _
D 5 The
g - |
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The Receipt af the Lady Kents porvder, pre=
JSented by ber Ladyfbip to the Queen. |

TAke white Amber, Crabs eyes,red Cor-

ral, Harts-horn and Pearl,all prepared
| feveral, of cach a like proportion, tear and!
mingle them, then take Harts-horn gelly, |
that hath fome Saffron put intoa bag, dif-|
{folve into it while the gelly is warm, then I
let the gelly cool, and therewith make a|
pafte of the powders,which being made up!
into little balls, you muft dry gently by the
fire fide. Pearl is prepared by diffolving it
with the juyce of Lemons,Amber prepared |
by beating it to powders {o alfo Crabs-eyes
and Coral, Harts-horn prepared by burn-
Ing it in the fire,and taking the fhires of it
efpecially, the pith wholly rejected.

A Cordial Water of Sir Walter Raleigh.

Ake a gallon of Strawberrics, and put
them into a pint of Agsa vita,let them
{ tand fo four or five days, (train them gent-
ly out,and {wceten the water as you picalc
| with fine Sugar; orelfe with perfume.

The |
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The Lag{y Malets Cordial W ater.

TARE a pound of fine Sugar beatenand

put to it a quart of running water,pour
it three or four times through a bag 5 then
puta pint of Damask Rofe-water, which
you muft always pour ftill through the bag,
then four penniworth of Angelica water,
four pence in Clove-water, four pence of
Rofs Solis,one pint of Cinnamon-water, or
three pintsand a halt of Agua vitz, as you
find 1t in tafte; put all thele togecher three
or tour times throngh the bag or firainer,
and then take half an ounce of good Mus-
kallis and cut them grofly, & putthem in-
to a glafs,and fill them with the water,&vc. |

A Sovereign Water of Dr. Stephens, zrbfcb‘
be long times ufed, wherewiib be did many
Cures 3 be kept it_fecretly till a little before
bis death, and then be gave it to the Lord
Arch-bifbop of Canterbury in writing, be
ingas followeth, ViZ.

"} 'Ake a Gallon of good Gafcoine Wine,
aud take Ginger,Gallingale, Cinamon,
INutinegs, |

e et i T T
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Nutmegs, Cloves, Grains, Annifeeds, Fen-
nil-feed, of every of them a dram , then
take Caraway-fecd , of red Mints, Rofes,
Thime, Pellitory of the Wall, Rofemary,
wild Thime, Camomil, the leaves if you
cannot get the flowers,of {mall Lavander,
of each a handful, then bray the Spices
{mall, and bray the Herbs,and put all into
the Wine,and let it {tand {o twelve hours,
flirring divers times, then fiill it 1 a
Limbecck, and keep the firft water, foritis
bett,then put the fecond water by it felf,tor
it is good, but not of fuch vertues, &c.

TheVertues of this water.

It comforts the Spirits Vital, and helps
all iInward Difeafes that come of cold, it is
good againit the fhaking of the Paliies it
cures the contra&tion ofthe Sinews,hclps
the conception of Women if they be Bar-
ren, 1t Kills the Worms in the Belly and
Stomach 5 it cures the cold Dropfic, and
helps the Stone inthe Bladder, and in the
Reins of the back; it helps thortly the
fiinking breath, and whofoever ufeth this
Water morning and evening, (and not too
often it preferveth him in good liking,and
will make him {¢em young very long, and

com-~ .

T T

I
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Comtorteth nature marvellouily 5 wich this
water did Dr. Stepbens preferve his life till
extream age would not let him go or ftand;
and he continued five years, when all the
Phyficians judged he would not live a year
longer, nor did he ufe any other Medicine
but this, &ec.

A Plague W ater to be taken one[poonful every

four honrs with one fmweat cvery time.

Ake Scabious, Betony, Pimpernel ,and

Turmentine-roots, of e¢ach a pound,
fteep thefe all night in three gallons of
firong Beer, and diftil them all ina Lim-
beck, and when you ufe it,take a fpoonful
thereof every four hours, and {weat well
after it, draw two quarts of watcr, if your
Beer be {irong, and mingle them both to-
gether.

Pappj waier.

— e ———— . —— i —

Ake four pound of the Hlower of Pop-
pics well pickt and fifted,ficep them all
night in thrce Gallons of Ale that 15

irong , and (til it in a Limbecks you
may |
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may draw two quarts, the one will be
ftrong and the other will be (mall, &re.

A Waterfor a Confumption,or for a

Brain that is weak.

TAke Cream (or new milk) and Claret-
wine.of each three pints of Violet-flow-
ers, Buglofs and Borage-flowers, oteach a
(poonful, Comfrey, Knot-grafs, and Plan-
tane of chefe halfa handful, thrce or four
Pome-waters fliced, a ftick of Liquorifh,
(ome Pompion feeds and firings;put to this
a Cock that hath becn chafed and beaten
before he was killed, drefs it as to boil,and
parbeil it until there be no blood in it;
then put them ina pot, and fet them over
your Limbeck, and the foft fire ;draw out
a pottle of water, then put your waterin a
Pipkin overa Charcoal fire, and boil ita
while, diffolve rtherein {ix ounces of white
Sugar-candy, & two penny weight of Saf-
fron: whenitiscold train it into a glafs, &
let the Patient drink three or four fpoon-
fuls three or four times a day blood-warm:
ycur Cock muft be cut into {mall pieces, &
the bones broken, and in cafe the flowers
and hcrbs are haxd to come by, a fpcon-
‘Ful of their fiilled waters are to be ufed.

Anotber |
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Anotber of the [ame.

TAkc a pottleof good Milk, one pint of

Mufcadine,halfa pint of red Rofe-wa-
ter.,a penny manchet {liced thin,two hand-
 fuls of Raifins of the fun fioned, a quarter
of a pound of fine fugar,fixteen Eogs bear-
 en; mix all thefe mgethcr,then diftill them
i in a common ftill with a foft fire, then let
| the Patient drink threc or four fpoonfuls at
‘a time blood warm, being {weetned with|
Manus Chrifti made withCorral and Pearls
| when your things are all in the fiill, {trew
four ounces of Cinamon beaten 5 this wa-
. ter 1sgood to put into broath, &e. i

A good Stomach W ater.

|

Akea quart of Agua Compofita,or Aqua |

vitz,( the {maller ) and put into it one
handful of Cowlilip flowers, a good hand- |
 ful of Rofemary flowers, {weet Marjoram,
| a little Pellitory of the Wall, a little Beto-
ny and Balm,of each a l:ttlc handful, Cin-
! namon halfan ounce, Nutmegs a dram,

i Annifecds,Coriander feeds,Caroway (eeds,
Gromel 4

-
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Gromel feeds, Juniper berries, of each a
dram, bruife the {pice and feed, and put
them into Aqua Compofita, ox Aqua vite,
with your Herbs together, and put into
them a pound of very fine fugar , flir them
well together, and put them into a glafs,
and let i1t ftand in the fun nine days, and
ftirit everyday s two or three Dates,and
a little race of Ginger {liced into it will
make it the better, efpecially againft
wind, &c.

' A Bag of purging Ale.

e T W el e

e — T

e

TAR:: of Agrimony, Speedwell, Liver-
wort, Scurvy-grafs, Water-crefles, of
each a handful, of Monks Rhubarb, and
red Madder,ofeach half a pound,of Horfe-
radifhes three ounces, Liquorifh two
ounces, Saffafrage four ounces, Sena feven
ounces.{weet Fennil-feeds two drams,Nut-
megs four ; pick and wath your Herbs and
Roots,and bruile them in a Mortar,and put
them in a bag made ofa Bolter, & fo hang
them in three gallons of middle Ale,and let
it work inthe Ale,and after three days you
may drink it as you fee occalion, &c.

The
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The Ale of Health and Sirength, by
Vifcount St. Albans.
Ake Saffafras wood halfan ounce,Sar- |
{aparilla three ounces, white Saunders
one ounce, Chamapition an ounce, China-
root halfan ounce, Mace a quarter of an
ounce, cut the wood as thin as may be
with a knife into {mall peices, and bruife
them in a Mortar ;put to them thefe {orts
of Herbs, (7ziz.) Cowilip owers,Roman-
wormwood, of eacha handful, of Sage,
Rofe mary, Betony, Mugwort, Balm and
Sweet-marjoram, of each half a handful,
of Hops 5 boil all thefe in fix gallons of
Ale till it come to fours then put the woed
and hearbs into fix gallons of Ale ofthe
fecond wort, and boil it till 1t come to
four, let it run from the dregs, and put
your Ale together, and tun itas youdo
other purging Ale, &c.

A Water excellent good againft the Plague.

TAke three pints of Malmfey, or

Mufcadine, of Sage and Rue, of each
onc |
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one handful, boil them together gently to
one pint,then ftrain it and f{et it on the fire
again, and put to it one penniworth of
Long Pepper, Ginger four drams, Nut-
| megs two drams, all beaten together, then
let 1t boil a little, take it off the fire, and|
while it is very hot, diffolve thercin fix!
penniworth of Mithridate, and three pen-
niworth of Venice Treacle, and when it is
almoft cold put to it a pint of firong Ange-
lica water, or fo much 4gxs vitz, and fo
keep it in a glafs clofe fiopped.

|

o — ==

e =

L A Cordial Cberry—wéter.

Ake a pottle of Agua vite,two ounces

of ripe Cherries ftoned, Sugar one
pound,twenty four Cloves, one ftick of Ci-
namon,threc {poonfuls of anifeeds bruifed,
let thefe ftand in the Agua virze fifteen days,
and when the water hath fully drawn out
the tincture, pour it offinto another glafs
for your ufe, which keep clofe ftopped, the
Spice and the Cherries you may keep, for

they are very good for winde in the Sto-
mach.

T.?-‘;' l
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Tbe Lord Spencers Cbcrr;--water.

Akc a pottle of new Sack, four pound

of through ripe Cherries ftoned, put
them into an earthen pot, to which put an
ounce of Cinnamon, Saffron unbruifed one
dram, tops of Balm, Rofemary or their
flowers, of each one handful, let them ftand
clofe covered twenty four hours, now and
then ftirring them ; then put them inro a
cold Still, to which put of beaten Amber
two drams, Corianderfeed one ounce, Al-
kerms one dram, and diffill it leifurely,
and when it is fully diftilled, put to it
twenty grains of Musk. This is an excel-
lent Cordial, good for Faintings and
Swoundings, for the Crudities ofthe Sto-
mach, Winde and Swelling of the Bowels,
and divers other evil Symptomes in the
Body of Men and Women.

et —

Tbe Herb.r 1o bl dlﬂ'xllﬂd fur ‘Ufﬁmebatb

TAkc Agrimony, Fumitory, Betony,
glofs, Wormwood, Harts-tongue,
Carduus Bz‘:ncdlé}us Rufcmar} , Ange-
lica,
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lica, Tormentil, of each of thefe for every!
gallon of Ale one handful, Annifeed, and|
Liquorith well bruifed half a pound, fiill
thefe together, and whenitis fiilled, you
muft infufe Cinamon, Nutmeg, Mace, Li-
quorifh, Datcs, and Rafins of the Sun, and
fugar what quantity you pleafe. The infu-
fion muft be till the colour pleafe you. |

Dr. Kings way tomake Mead.

Ake five quarts and a pint of water,

and warm it,then put one quart of Ho-
Ncy to cvery gallon of Liquor,one Lemon,
and a quarter of an ounce of Nutmegs ; it
muft boil till the fcum rife black, that you
will have it quickly ready to drink,{quecze
into ita Lemon when you tunit. It muft
be cold before you tun it up.

Zo make Syrup of Ras berries.

TA_‘:{E nine quarts of Rasberries, clean

Picke, and gathered in a dry day, and
put tothem four quarts of good Sack,
INto an earcthen port, then pafte it up very
clofc , and (¢t it in 2 Cellar for ten

e days,
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days, then diftill it ina Glafs or Rofeftill,
then take more Sack and put in Rasberries,
to it, then when it hath taken out all the
colour of the Rafpis, ftrainit out and put
in fome fine Sugar to your tafte, and fet it
on the fire, keeping it continually ftirring
till the fcum doth rife ; ; then take it off the
fire, let it not boil, skim it very clean, and

| when it is cold put it to your diftilled Raf-

pis 5> colour it no more than to make it a
pale Claret Wine. This put into bottles

or Glafles ftopt very clofe.

Tﬂ mal\g Lamion Wt

- Cum— i f— et
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Ake twelve of the faireft Lemons, flice

them, and put them into two pints of
White wine, and put to them Cinamon
two drams Galimgale two drams,of Rofe-
leaves, Eorage and Buglofs flowers,of each
one handfu],ofyellow Saundersonedrams;
fteep all thefc together twelve hours; then
diftill them gently ina Glafs ftill untill you
have diftilled one pint and an half of
the Water , and then adde to it three
ounces of Sugar; one grain of Amber-

greefe, and you will have a molt plca-
l'ngl
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fing cleanfing Cordial water for many
ufes.

P |

To make Gilly-flower Wine.

Ake two ounces of dryed Gilly-flowers,
and put them into a pottle of Sack,
| and beat three ounces of Sugar-candy, or
fine Sugar and grind fome Ambergreefe,
and put it in the bottle and fhake it oft,
then run it through a gelly bag, and give
it for a great Cordial after a weeks ftand-

ing or more. You may make Lavander as
youdo this.

The Lady Spotfwood Stomach IWater-

TAke white Wine one pottle, Rofemary

and Cowflip flowers,of each one hand-
ful, as much Betony leaves, Cinamon and
Cloves grofly beaten, of both one ounces
fteepall thefe three dayes, ftirring it oftens
then put to it Mithridate four ounces, and

ftir it together, and diftil it in an ordinary
(till.

W ater |

|
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Waser of Time for the Paffion of
1be Heart.

i

TAke a quart of white Wine, and a pint

of Sack,fteep in it as much broad Thime
as it will wet, put to it of Galingale and
Calamus Aromaticus, of each one ounce,
Cloves, Mace, Ginger, and grains of Pa-
radife two drams, fieep thefe all night, the
next morning diftil it in an ordinary ftill,
drink it warm with Sugar.

A Receipt to make damnable Hum-

TAke Species de¢ Gemmis, Aromaticurmn

Rofatum, Diarrhodon Abbatis, Lati-
ficans Galeni, of each four drams, Loaf-fu-
!gar beaten to powder halfa pound, fm_all
Aqua Vuz three Pints, ftrong Angelica
, water one pint; mix all thefe together,|
and when you have drunk it to the Dregs,
you may fill it up again with the fame |
quantity of water, The {fame powders will
(erve twice,and after twice uling it, 1t muft
be made new again,

An
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Anr adm:rable W ater ﬁ:rﬁre Eyes. |
TAke Lapis Tutiz s Aloes Hcpatlca, fine
hard fugar, of each three drams, beat
them very {mall,and put them into a Glafs!
of three pints, to which put red Rofe-wa-
ter and white Wine, of each one pint ; fet
the Glafs in the Sun, in the Month of Fu-
I_y, for the whole MDnth {haking it twicel
in a day for all that while ; > then ufeitas
followeth, put one drop thercof intothe
Eye in the cvening, when the partyisin!
bed,and one drop in the morning an hour!
before the Patient rifech : Continte the ufe
ofit till the Eyes be well. The older the
Water, the better it is. Moft approved.

_—

— ———

A Snail Water for weak Children,
and old People.

W it 1

TAke a pottle of qnans, and wafh them
well in two or three waters, and then
in fmall Beer, bruife them fhells and all,

then put them into a gallon of red Cows
Milk, red Rofe leavesdried,the whites cut

off, Rofemary, fweet Marjoram , of each
onc
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one handtul, and fo diftil them in a
cold ftill, and let it drop upon powder of
| white Sugar candy inthe reccivers drink |
of it firft and laft, and at four a clock inthe}
afternoon,a wine-glafs full at a time.

—

Cidr_'y W" ater for the de\_ Stamacb e_‘,"c

TAke three gallons of rmd'lmg Bk.cr, put
it in a great brafs Pot of four gallons,
and put toit ten handfuls of Clary gather-
ed in a dry day, Raifins of the Sun ftoned
threc pounds, Annifeeds, and Liguorifh,of
each tour ounces, the whitesand fhells of
twenty four cggs, or half{fo many, if there |
be not fo much need, beat the fhells
{mall, and mix them with the whites; put
to the bottoms of three white loaves, put
into the Receiver one pound of white {u-
gar-candy, or {o much fine loaf fugar bea-
ten {mall, and diftill it throngh a Limbeck,
keep it clofe, and be feldom withouat it; for
it reviveth very much the fiomach and
heart, ftrengthencth the back, procureth
appetite and digeftion, driveth away Me-

lancholly, fadnefs and heavinefs of the
heart, ¢ c.
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Dr. Montforxrds Cordial Water.

Frp———

Ake Anggclica leaves twelve handfuls,

{ix leaves of Carduus Benediétus, Balm
& Sage, of each five handfuls,the feeds of
Angelica and {weet Fennil , of each hve
ounces bruifed,{craped and bruifed Liquo-
rith twelve ounces, Aromaticum Rofatum,
Diamofcus dulcis, of each fix drams; the
Herbs being cut {mall, the feeds and Li-
quorith bruifed, infufe them into two gal-
lons of Canary Sack for twenty four hours,
then diftill it with a gentle fire, and draw
oft onely five pints of the fpirits , which
mix with one pound of the beft Sugar dif-

olved into a Syrup inhalfa pintof pure
red Rofe-watcr.

Agua Mirabilis, Sir Kenelm Digby’s way.

TAke Cubebs, Gallingale, Cardamus:
Meclliot lowers, Cloves, Mace, Ginger
Cinamon, of each one dram braited fmall,
juyce of Celandine one pint,juyce of Spear-
mint half a pint,juyce of Balm half a pint,
fugar one pound,flower of Cow{lips,Rofe-
mary

i

i ce— -
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mary,Borage, Buglofs, Marigolds, of each
two drams,the beft Sack three pints, ftrong
Angelica water one pint, red Rofe-water|
halfa pint,bruife the Spices and flowers, &
(teep themin the Sack & Juyces one night,l
the next morning diftill it in an ordinary
Limbeck or glafs ftill,and firft lay Hearts-|
tongue leaves in the bottom of the Still.

TheVertnes of the precedent W ater.

This Water preferveth the Lungs with-
out grievances, and helpeth them ; being
wounded, it fuffereth the blood not to pu-
trifie, but multiplieth the {fame ;3 this water
fuffereth not the heart to burn, nor me-
lancholly, nor the Spleen to be lifted up a-
bove nature s it expelleth the Rheum, pre-
| fexveth the Stomach,conferveh Youth,and
i procureth a good colour,it preferveth Me-

mory, it deftroyeth the palfic; if this be|
given toone a dying, a fpoonfull of it re-
viveth him 5 in the fummer ufe one {poon-
ful a weck fafting, in the winter two
{poonfuls.

[ o 5 SO s
A W ater for fainting of the Heart.

TAkc Buglofs and red Rofe-water
| E 2 of

4
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of cach one pint, Milk halfa pint, Anni-
feecdsand Cinamon grofly bruifed, of each
halfan ounce, Maiden-hair two handfuls,
Harts-tongue one handful, both thred,mix
all together, and diftill it in an ordinary
fiill, drink of it morning and evening With
a little fugar.

A Surfeit Water.

Ake half a bufhel of red Corn Poppy,!
putitinto a large difh, cover it with!
brown Paper,and lay another dith upon it,
fetic in anOven after brown bread is baked !
divers titmes till it be dry, which put intoa
pottle of good Aguz vite,to which put Rai-
fins of the fun ftoned halt a pound, fix figs
fliced , thxee Nutmegs fliced, two Hakes of
Mace bruifed, two races of Ginger fliced,
oaie ftick of Cimnamon bruifed, Liquorith
fliced one ounce,Anifeed, Fennil-fced, and
Cardamums bruifed, of each onedram; put |
all thefe into a broad glafs body, and lay |
firlt fome Poppy in the bottom, then fomece
of the other Ingredients, then Poppy a-
gain, and fo untill the Glafs be full;
then

— ——— ——
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then put inthe Ag#a virz, and let it infufc
till it be firong of the {pices,and very red
with the Poppy, clofe covered, of which
take two or three {poonfuls upon a {urfeit,

Agua wvitz toit, and it will have the {ame
' efle&t the (econd time, but no more after.

Dr. Butlexs Cordial Water againft Melan-
: cholly, &c. moft approved.

Ake the flowers of Cowfilips, Mari-
golds, Pinks, Clove-gilly-flowers, fin-

gle ftock gilly-flowers, of cach four hand-
fuls,the flowers of Rofemary, and Damask
Rofes, of each three handfuls, Borage and
Buglofs lowers, and Balin leaves,ofeach
two handfuls 5 put them in a quare of Ca-
nary Wine into a great Bottle or Jug clofe
ftopped, with a Cork, fometimes ftirring
the flowers and wine together, adding to
them Annifeeds bruifcd one dram, two
Nutmegs fliced, Englifp Saffron two
pennyworth ; after fome time of infufion,
diftill them in a cold Still with a hot
fire , hanging at the Nofec of the Still
K 3 Am-

]

and when all the liquor is {pent, put more}
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Ambergreece and Musk,of each one grains
then to the diftilled water put White Su-
garcandy finely beaten fix ounces, and put.
the glafs whercin they are into hot water
for one hour, Take of this water at one
time three fpoonfulsthrice a week,or when
you are ill,it cureth all melancholly fumes,
and infinitely comforts the {pirits.

- il Tm mow

e —

The admirable and moft famous

Snail Water. F

S T TR AT ———

_——I—r——-'l_

TAkc a peck of garden fhell fnails, wafh

them well in {mall beer, and put them
in a hot Oventill they have done making a
noife, then take them out, and wipe them
well from the green froth thatis upon
them, and bruife them fhells andallina
(fone Mortar, then take a quart of earth
worms,fcower them with fale,flic them &
wath them well with water from their
filth, and in a ftonec Motar beat them to
pieces, then lay in the bottom of your di-
ftilled pot Angelica two hanfuls , and two
handfuls of Celandine upon them,to which
put two quarts of Rofemary flowers,
' Eears foot, Agrimony, red Dock Roots,
i

Bark
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e

Bark of Barberries, Betony, Wood forrel, |
of each two handfuls, Rue one handfuls
then lay the Snails and worms on the top
of the Herbs and Flowers, then pour on
' three Gallons of the {trongelt Ale, and let
it ftand all night, in the morning put in
three ounces of Cloves beaten, fix penni-
worth of beaten Saffron and on the top of
them {ix ounces of fhaved Harts-horn,then
{et on the Limbeck,and clofe it with pafte,
and {o reccive the water by pints, which
will be nine in all, the firft is the {irongett,
whereof take in the morning two {poon-
 fuls in four (poonfuls of (mall Beer,and the
like in the afternoonsyou mult keepa good
Diet and ufe moderate cxercife to warm
the blood.

This Water is good 2gainft all Obftru-|
&ions whatfoever. It curetha Con{ump-
[ tion and Dropfie, the ftopping of the Sto-
| mach and Liver. I¢ may be diftilled Wll'h
' milk for weak people and children, with
Harts-tongue and Elecampance.
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A fingular Mint water.

T — e ki =1

"J Akea fiill full of Mints, put Balm, and

Penniroyal, of each one good handful,
ftccp them in Sack,or Lees of Sack twenty
 four hours, flop it clofe, and ftir it now
land then : Difiill it in an ordinary Still
| with a very quick fire, and keep the Still
with wet cloaths, put into the receiver as

much {ugar as will {weceten it, and fo
 double diftill it,

SREGEGSIEL TR BB RBES
P S P
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A moft Excellent Aqua Coeleftis taught by
Mpr. Philips Apothecary.

— ————— e e, = 25 e

Ake of Cinamon one dram, Gin-
ger halfa dram, the threeforts of

Saunders, of each of them three
quarters of an ounce, Mace and
cubebs, of each ot them one dram, Car-

damon

———
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damon the bigger and leflex, of each three
drams, Setwall-roots half an ounce, An-
nifeed, Fennil-feed Bafil-feed, of eachtwo
drams , Angelica roots, Gillyflowers ,
Thyme, Calamint, Liquorifh ; Calamus,
Mafterwort,Pennyroyal, Mint, Mother of
Thyme,Marjoram, of each two drams,red
Rofe-feed, the floweas of Sage and Betony,
of eachadram and a half, Cloves, Galin-
gal, Nutmegs, of each two drams, the
Howers of Stechados, Rofemary , Borage
and Buglofs flowers, of each a dram and
half, Citron Rindes three drams 3 bruife
them all, and put in thefe Cordial Pow-
ders, Diamber Aromaticum, Diamafcum,
Diachoden, the Spices made with Pearl,
of each thrce drams; infufe all thefe in

twelve pints of Agua vites in a glafs, clofe |

flopped for fifteen dayes, often fhaking it,
then letit be put into a Limbeck clofe
(topped,and let it be diftilled gently; when
you have done, hang in a cloth, two
drams of Musk, half a dram of Amber-
greele, and tenor twelve grains of gold,
and fo receive it to your ufc.

Hypocra s

:
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Hypocras taught by Dr. Twine for Wind in
the Stomach

I

Take Pepper, Grains, Ginger, of cach
' half an ounce , Cinnamon, Cloves,Nut-
megs, Mace, of each one ounce grofly bea-
ten, Rofemary, Agrimony, both fhred of
each a few crops, red Rofe leavesa pretty
quantity, as an indifferent gripe,a pound
of Sugar beaten; lay thefe to fteepina
gallon of good Rhenith or white-Wine
mn a clofe veflel, ftirring it two or three
times a day the (pace ofthree or four dayes
together, then ftrain it through an Hypo-
| cxas firainer, and drink a draught of it be-
I|fc::urf: meat halfan hour, and {ometimes af-
i ter to help digefltion.

D T e T e (i, ey

l Marigold flowers diftilled, goed for the

i

pain of the Head.

— - ""'-—"'-“_'

Ake Marigold flowers,and diftill them,
then take a fine cloth and wet in the
aforefaid diftilled water, and fo lay it to
the forehead of the Parienc, and being (o
| applied, let him ileep if he can 5 this with
| Gods help will ceafe the pain.

1o A
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A Water good for Sum burning.

Ake Water drawn off the Vine drop-
ping, the flowers of white Thorn,
Bean-flowers, Water Lilly-flowers, Gar- |
' den Lilly-flowers, Elder-flowers,and Tan-
fie-flowers, Althea-flowers, the w hites of
Eggs, French Barley.

= — P S Se—— P e

Tbe Lady Giffords cordial Water.

Ake four quarts of Agua vite, Borrage

and Poppy-water, otgeach a pint, two
pounds of Sugarcandy, one pound of figs
tliced, one pound of Raifins of the Sun
ftoned, two handfuls of red Rofes clipped
and dried , one handful of red Mint, halta
handful of Rofemary, as much of Hyfop,
a few Cloves;put all thefe ina great double
Glafs clofe ftopped, and fet 1t in the {un
three months, and fo ufc it.
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A water for one penfive and very (ick , to com-
fortthe Heart very excellen:.

b

Ake a good fpoonful of Mauus Cbhbrifti,

beaten very {mall into powder, then
take a quarter of a pound of very fine fu-
gar,and beat it {mall, and {ix {poonfuls of
Cinamon water, and put to it, and ten
{poonfuls of red Rofe-water; mingle all
thefe together, and put them in a dith; and
fec them over a (oft tire five or fix walms,
and {o let it be put intoa glafs, and let the

party drink thereofa {poonful or two , as
he fhall {ee caufe.

i Ake Malmfcy or any kind of fiweet wa-

ter 5then take Lavender, Spike, {fweet
Marjoram, Balm, Orange peels, Thyme,
Bafil, Cloves, Bay leaves, Woodbine ow-
ers, red and white Rofes, and f&ill them all
together.

To perfume Fater.

FINTIS.




The Table. {

ALE of bealth ard ftrength. 87
Almond Bisket. 14
Apricock cakes bore to make. 25!
Aqua mirabilis,Sir Kenelm Digby’s way.96
Aquz Caleftis. 102
Cake the Lady Elizabeths way. 25
Cakes boro #0 make, &c. 61
Cakes of Pear-plums. ib.
Clear cakes of Plumss. 57
Collops like bacon of Marchpane- 69
Cherry water. 28
Cordial C herry water. 88
Cherry water by the Lord Spencer. 8g
Chips of Quinces. : 27
Cordial water by Sir Walter Rawleigh. 8o
by the Lady Malet. 81

Ly Dollor Muntford. 96

by Doétor Butler. 99

by the Lady Giftord. 1C5
Conferuve for a cough or conf xm_ptian of the
Lungs. 5

Conferve of Borage flowers. 40- Betony, 41+
Lavender ﬂamer-, 42.Lemons, 6- Oranges,
ib. Piony, 4.3, Pippins,6e L uinces, ib.Rofes
boyl’d, 18. unboild,ib. Raofes, 39. Sage
41. Violets, 39. Marjoram, 42.

Candy, or clear Rackcand-y ﬂﬂ?ﬂr;. ﬂ-i'

Candy Apricocks, 45. Barberries, 47.Chico-

7y roots,50. Cherries, 47, 50-Citrons, 49-
Grapes, {




The Table.

Grapes, 47. Orange roots, 8. Orange pills

49. Pippins, Pears,Plums, 45- Rnﬁmar_}'-

flowers in the [un, 9 3. Spanifb flowers, 46.

Suckets of Oranges, Lemons & c. 47
Dryy Fox- skins bow.

74
Dry Apricoks, 15, 36, 38. Cbherries, x2.

Plums, 34, 37. Pippins or Pears, 35. 36.
Pippins or Pear-Plums w:rhn:ﬁfugar. 1 |

Dentifrices tbe beft and pafte of the fame. 76
Damnable Hum.

93
French Tart 1o make. 60
Fruits 20 dry or Candy after preferved. 6

Fruit artificial to make.

69
Gelly of Pippins. 24 Of Rafpifs. 74
Gilly-flower I ine. 92

Hair 20 make growr 76.T0 grow black.

77
Hypocras. 73, Doéfor Twines way. 104
Jumbalsof Apricocks or Quinces. 28
Iplwich water. 71
Ltalian Bifquet. 6o
Juyce of Liquorifb. 13
Letters to write fecretly. 76
L ozenges, 68. Of red Rofes. 26
Lemon water. o1
Magiftery of Pearl. 75
Marchpane to ice andgild.

67 {

Marmalet r;f‘Damfn:, 51. Oranzes, 51,55
| Plums,52. Quinces. ib.
Mead ,Decior Kings way. 920
Mint-




The Table. ,
Mint-ater. B g o2
Marigold-flowersdiftild goodfuor the bead 104
Naples-Bifquet. 66
Orange-J#ater, 12. Orange-Cakes. 29

Prelexves. Topreferve Artichokes young, =7
Apricocks, 9,10. Barberries,26. Cherrries,
21,235 24. Damfins, 35. Elecampane-
root, 7.  Fruit green, 4.Grapes, 2, 8.
Green plums, 31. Lemonss 5§, 7. Oranges,|
5> 30- Pearplums white or green, 1,9, 10-
prpiﬂ.r, or PEdCbEJ’} 4- 951 O.Plums red or
black , 35. Quinces white,3. White or red,

8-Refpafs, 3.

Pafte -Qf‘APriﬂﬂfk_fj 62. Ciirons,59. FElecam-
pane-roots, 64. Flowers wi th its mzm!‘ai
tafte, 64. Oranges and Lemons, 57. Pip-
pins like leaves, and fome like plums, with
their ftones and (talks in them, 63. Rasber-
ries or Englifh Currans : 65

Pexfumcs, for Cloathes, Gloves,14. Perfumes

excellent, 17,70. K. Edwards, 78. &

Elizabeths,ib. Perfume water, 106
Purging-bay for Ale, 86
Plague-mwater. 83 |
Poppy-water. Ibid. |
Pomander. 71
Pomatum good. 18
Prince-Bifques. 67
Powder the Lady Kents, 8o

Quinces h




.

The Table.
Quinces for pies. 16

* Quiddony of Pippins,53-Of all kind of plums,!

54
Raifin ¥ ine. 20

Rasbery Wine, 21. Rasbery cakes, 58
Sweet fmell,7 2. Sweet powder teo break. 16
Syrup of Clove-gillyflowers, 1 1. Of Hyfop for

colds, 12. Lemons or Citrons, 27. Elders,|

73. Rasberzes. 90
Spots of greafe or Oyle to take out. 77
Dr. StEphcnsﬂmereign Waier-. I
Stomach mwater the Lady Spotfwoods o2
Snail-water moft excellert. 100

ﬁ Sugar of Wormmwood, Mint, Anifeed &c. 27
{ Of Rofes.

Of Re 44
Surfeit water. 98
Tincture of Ambergrecfe. 22

Uflquebagh diflilled with berbs. 23,89 |
| Walnuts artificial. 69
| Wine 2o keep from fouring. 77
Water for a Confumption, 34-85. For the |
Jtomach, 85. The Plague, 8. Of Time for
paffion of the beart, 93. For fore eyes, 94.
Of Snails for children and old eople, 1ib.
Of Claryfor the back and (fowach, o 5. For
fainting of the beart, 97. Sunbuynin y 105
One penfive to comfort the bears. 106

Y

FINTIS,
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