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PRELIMINARY DISCOURSE.

had materials remaining to effet it; to trace the hiftory of the Ars coguinaria,

from the earlieft ages, to the prefent—to mark the various, and contradiCtory
alterations, which have taken place in it, fince the period, when the abftemious
Patriarch regaled himfelf with a morfel of bread *, the herbs of the field, or other
inartificial viands s to the time, when the remoteft parts of the world were vifited ;
and earth, air, and ocean ranfacked, to farnifh the complicated delicacies of a
Roman fupper+—and to' point out the feveral gradations of refinement, which have
occurred in the féfence of eating, in our own country, from the humble table of
our Celtic anceffors ; to the ftudied epicurifm of the prefent times.

An attempt of this nature however, which, at the beft, could be executed
but imperfeétly, would lead us into a field of differtation, and refearch, too wide
for the intended limits of this difcourfe: let it fuffice therefore, to mention fome
few particulars, relative to the cookery, the feafting, and the revelry, of times of
ore, delivered in the form of an hiftorical deduétion, which may ferve to intro-
duce, the following curious culinary traits.

Doubtful as it is, whether man was allowed the ufe of animal food, before
the flood, we can form no conjecture, relative to the culinary concerns of the Anti-
diluvian. If, as the generality of interpreters fuppofe I, his diet was limited to the
herb of the field, bearing feed §, and the fruit of the tree, no great art could be
required, to prepare fuch fimple food ; probably, bruifing the herb, and pulverizing
the grain, forming it into a pafte, and baking it on the fire, were the greateft exer-

tions of his culinary knowledge |
‘ As

IT would not be an incurious, (nor perhaps an ufelefs,) labour, provided we

* Vide Gen. €. xvill. ¥, 5.
+ Vide Sueton in vit, Vielli.
{ Vide Poli Synop. in Gen. ix. v, 3. et Gen. 1. v, 29.

& Gen.i.v. 19- s
nion, that mankind learnt the art of baking, from the obfervation of

| The philofopher Pafidomies; way of opi
the procefs, which grain underwent in the maftication and digeflion of it, They obferved, fays he, that the leeds

were ground by the attion of the ferl, were moiftened by the Jfaliva, were kneaded as it were by the rongw, c{t:;
I
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ii PRELIMINARY DISCOURSE.

As foon however as flefh was given to man for aliment, cooking became a more
ferious concern 3 and its rules more-numerous and complicated. Roafting, boil-
ing ¥, and frying meat, were foon in general vfe, and meals became more diver-
fified than before. In the xviiith chapter of Genefis, we have the Eiftur: of a
patriarchal entertainment; which, though it does not boaft any of the #ricks of
modern cookery, nor rife perhaps to the modern idea of gosd chear, yet prefents a very
pleafing piture of comfortable living .

It was not long, before combinations of different meats were introduced, and
pottage, and favoury difhes invented {. From the variety of folemn feafts which
the JYews obferved, and their numerous facrifices §, habits of eating frequently,
might gradually be introduced amongft them; it is certain however, they were
not particularly nice, in the preparation of their food. Their repafts, in general,
were far from luxurious ; and the very name by which their ordinary meals were
known, ftrongly characterizes the fimplicity of them |

The firft inhabitants of Greece, were remarkably fimple in their diet®*. We
find grain in its natural ftate, and even acorns +, in their bill of fare §.

This

tied into the flomach, and there, as in an oven, were fermented, heated, and eonverted into food. Imitating
nature as clofely s they could, they braifed their griin with Booes, and mixing the Hoar with water, and knead-
ing it, they produced a pafte, which they formed into cakes-und baked on the fire, till in procefs of time the art
was compleated by the ioveotion of ovens.  Apud Senee. Epift, xei. mog.
dane;dnnl::. wmﬁmmli; n:: m-n:f uivﬂkbl::‘ P‘Eﬁﬂyhmak:{mﬂ:ﬂirm:ng ‘:r min:.ii h?b-nmutm
** foot and an half deep, wherein th pmﬁdrumhuéipkm or pots, with the meat in \hnmtl:{:d ue ‘fu th:t
#¢ they are in the half above the middle, three fourth parts thereof the Tay about with fomer, nnd the i‘E';ﬂh rt
* iz feft open, throngh which they fling in their Eﬂaﬁl dong, (and alfo fometimes fmall !m:g! and flraws m?:m
* they can have them) which bum immediatelv, and give fo an heat, that the pot groweth (o hnt':u if it
“ flood in the middle of a lighted coal heap, IE:) that they hmm meat with & Tittle ﬁ:l'l:!;”:I micker th Id
“ ours, with a great one on cur hearths,” Rawwalfl p. 192,  Harmer’s obfervat, v, VI p.' 2- il
t The words of the facred rext are thefe.  * And #rabam haflened into the tent unto -‘.i‘arni'rr.l.nﬂfai:i Make
* ready quickly three meafures of fine meal, kneadit, and make cakes opon the hearth,  And Abnbam n
e« the herd, and fecched a calf tender and . and gave it unto a young man, and he hafted to drefs | i
“ he took baster, and milk, and the calf” which he ImE dreffed, and fit itgl:ptl'a e them; and hm&w by e
® under the tree, and ey did ¢at.” Gen, wvili, v. 6y 73 E.' ‘The only fin rem :iT::u:'s]I:LmE i nﬁ I‘;i:‘hm
ﬁ&urz of patrinrchal ﬂmp{idm 15, the kind of fauce ferved up with the calf, darr of milk I"zl‘l':? o 'mm
wever, 15]; the following ancedate taken from Ockley’s Hlllﬂury of the S;:r::ch T] R 4 uj;mh['td
the caliph, pon his entering inco Cafab, made a (plendid. entertainment,  * When ke wa bt o, g melich
< fon of Hareth, an ancient Mechzwmian, came in: he called him to him nd I"III g [ e
il r“Pl"dﬂE%_::lfnhimi '-#]u; meat he liked beft of all I;:l't::: he had enten Th::l::r]d ﬁﬂ;ﬁmﬁ n?}wa:::'d “ul.inwn? t*:
[ St U It " pod » f
Sofa I;ultﬁiu !imb:. n:ﬂiwl';aﬂr::;ﬂg;ﬂ r:;?'r‘if::t:f?::f E:i‘”iﬂnﬂzlﬁk ;I‘I':?:'I.r:r"-tyn F“nm = Ijrg ok & fonlder
t Vide Gen. c. wev, v, i) pt T St HIERE s a1 e g X5
ey oy e e RSl P b
the patriarcbal pottage, for the manners of the Arabs are nearl 1 ' } w A
190 ) y the fame as they were three thoufand
ﬁm?:'?lﬂaj;ifﬂﬂ:dg:lwws afer facrifcing, eating what remained of the facrifice. Vide Godwin's m:‘t‘:‘d
Tl P":lf:;?: G!odwinf:pﬂuft“k::jh:::qi flgmﬁa? pﬁﬁgaj;:sdﬁ:h fare as travellers and way-faring men ufe
conftant ufe of oil, honey, milk, and butcer, by the T theit s in holy writ bear tefiimony to the
grzat delicacies ameng that peaple, and are Ii.ill cld as ]Eu,:.h l; ;rh:m;'ummmu; they were 5“'1?“‘1 elteemed
mary with them to dip. their brend s 3 oo e .'j;] roughout the holy land. in the oil, it was cufto-
IL p. 5. Their moft efteemed mears were the alf it smtﬁh@n ¥.  Vide Pococke's Trav. val.
:{“:ﬁ: n hfﬁfﬂﬁtl‘ﬂ-ﬁﬂn of the {cwiﬂi fnxuries ‘Amns c 't'il ik a::r : l:: %ﬁ}”ﬁ“l“'r mm'::fnin“"d by
exquifite delicacy of the Palefine ki = el , @ fpeaks in g
M Hipgn:m. d:?ri?. 1:uni i“:ll’“‘;":dFM:l goat. Harmer's ohfery, rog L p. qas, §
+ Vide Elian, Vir, il Lih, §ii e, 319 o
3 Vide Suid. voce Ouslvr, 1, 11, p. 758,



PRELIMINARY DISCOURSE. iii

This ftyle of living however, continued not long; it was naturally loft, in
their firft approaches towards civilization. Together with the fierce and unfocial
manners of favage life, the benevolent Ceres taught them to relinquith alio their
wretched diet. The Grecian food however, for ages afterwards, continued to be
Sfimple. +Oxen, fheep, and fwine indeed, fupplied their tables; but the method of
preparing them, was extremely plain ; they were chiefly roafted §, and ferved up,
without decoration, f{ances, or any other accompaniment §.

Elegant, wealthy, and refined as the Athenians were; they notwithftanding
retained, till towards the later periods of their freedom, a chara&eriftic plain-
nefs in their mode of living ||. They carried the frugality of their table fo far,
as to excite the ridicule of their luxurious neighbours. To live, Asfoungus, like
an Athenian, was a reproachful expreffion applied to thofe, who were famous
for parfimonious living *.

Temperate however as the Atbemians were, the inhabitants of Lacedemon,
went far beyond them in this refpect ; and if the Sicilians were famous to a pro-
verb for their gluttony 4, the Spartans were not lefs fo for their abffemioufnefs,

Convinced, that the luxuries of the table had a tendency, both to effeminate
the mind, and debilitate the body ; the prudent lawgiver of Lacedemon, banithed
every appearance of delicacy from it. His svemime, or public tables, prefented
nothing delightful to the eye, or pleafing to the palate—all was coarfe, and
homely. The name of one of their dithes has been Eandad down to thefe times.
The peras Fupos, or black broth of Lacedemon, will long continue to excite the
wonder of the philofopher, and the difguft of the epicure. What the ingredients
of this fable compofition were, we cannot exactly afcertain § ; but we may ven-
ture to fay, it could not be a very alluring mefs, fince a citizen of Sybaris having
tafted it, declared it was no longer a matter of aftoni(hment with him, why the
Spartans fhould be fo fearlefs of death in battle, fince any one in his fenfes, would
much rather undergo the pains of diffolution, than continue to exift on fuch exe-
crable food §.

From the Lacedemonians thercfore, it is evident the ars culimaria, could
receive no improvement—The fat is, both the art and its profeffors,” were held

in

1 T find but one inflance in Hemer, which mey be mentioned as an exception to this mode of drefling meat ;
and that oceurs in the 21t Il v. 362, where mention is made of boiling it

& Vide Athenzeus, p. 9. lib. i. y 3 i

il More intent on LII:e improvement of the underfanding, than the pratification of the palate, the polified
Athenian firove to d:light his guefts; mot by the profufionof his dillies, or dn}ult:_t:_tdr: of has wines, but by the
difeuffion of uicful and interefting topics of converfation ; by the recitation of infpiring and patriotic odes, or by
the amicable difputations of poets, hiftorians, and philofophers. Vide Athens. L. x. €. 5. .

* Lynceusapud Athenmum L. iv. ¢ 3. Athenzeos has handed duu:rn to s, a‘fuJ'! account of an Alrtic frgl 3
but fiom the frequent ufe of filphium (which is fuppofed to be aflafictida) in their dithes, and fauces, we may
venture to fy 2 modern epicure would have heen miferably diftreffed if obliged to have partaken of it.

+ Vide Plato de Repub. Cicero de Finibus et Athenecus Lib. i <. 19. Rt SN0

1 Jul. Pollox in his Onomaft. Lib. vi. fays, the Lacedemonian black broth was dlad, thickened in a
certain way. Dr. Lifter (in Apicium) fappofes it to have been fog’s blood ; if fo this celebrated Spartan difls,
bore no very diftant refemblance to the black puddings of modern days.

§ Vide Athenmum Lib. 4. ¢, vi. p. 138, One of the choice difhes of the Greeks was termed the Mysruro,
and made with cheefe, garlick, and eggs, beaten up together; they had alfo a compofition of eggs, harey,
cheefe, and rice, which they called Sz, becanfe it was ferved up in fig Jeawes, Vide Schel. A{\'ﬂtﬂ}ﬂ'l. ad
Acharn, v. 173, ¢t Schol, Ariftaph, ad iqu:l.i:. Vi lim:nE

2



iv PRELIMINARY DISCOURSE.

in utter contempt by this warlike nation; and fuch as were fkilled in the
myfteries of cookery, were driven from -Lacedzmon, loaded with difgrace®.

Let us now turn to the Romans, and fec whether they were equally inatten-
tive to the gratification of the palate. ' ; :

Whatever thefe people might have been, in the early periods of their com-
monwealth ; when a Conful could dine upon roafted turneps, as wealth and power
increafed, they funk into the groflcft luxury . : 3 '

It was cuftomary with many of the Romans, to indulge in ecating no lefs
than five times a day f. Their meals however, were not all equally fubftantial,
or luxurious. The cena, or fupper, particularly claimed the exertions of the
cock, and the attention of the epicure. This meal was confideréd as the moft
important ; and immenfe fums were expended, and indefatigable pains exhaufted,
in providing for it.

Crowned with garlands §, bathed with effences, and clad in the convivial
robe || ; the luxurious Reman reclining on his couch ®, partook of the brains of
peacocks and pheafants, the tongues of nightingales, and the roes of the moft
delicious fith .

The annals of the empire, are almoft the annals of gluttony. The life
of Tiberius, is little better than an unvaried fcene of the moft difgufting, and
unnatural vices. He feems, in his retreat at Capre, to have puthed human de-
pravity, nearly to its utmoft limits. Delicacy is unwilling to draw afide the
veil, which time has thrown over his abominable impurities; it will be fufficient
to remark, that it was cuftomary with him to confume whole nights, in eating

and

* Elian Var. Hift, Lib. xiv, c. 7.

.+ Very unlike indeed was that proflizate and luxurious race of men, the Romans, under the emperors, o
their temperate, and virtuoos ancelfors, of whom Salvianus, fays, * Rullicos cibos ante ipfos focos fumpfirant,
** eofque ipfos caperc nifi ad vefperam non licuit”  Salvian. Lib. 1.

. 1 This prattice however was confined to the voracious only ; moderate men feldom ate more than twice
during the day ; namely, about noon, when they dined, and in the evening, when they {upped. The dinner
was 2 very flight meal.

Pranfus non avidé, quantum interpellet inani
Ventre diem darare, domeflicus otior,
Hor. Sat. Lib. 1. Sat. 6. L, 127,

Cicero alfo thoaght two hearty meals a day were too much.  Vide Tufe, Quel. 5.

§ Athenmus Lib. xxv, ¢, 10, Rofir were the flowers moll generally made ufe of on thefe cccafions, Vide
Auacresn paffim. It may not be out of the way to remark that the roféy among the ancients, was confidered ns
:fi:nlcfrqbkm of filewce ; wh::fgr:, mjrﬁwgnining rooms, it was cultomary to place this flower adeve rbe rubls
igmifying, whatever converfation ere, 1t was not w0 be divalped. Hence the fayi _ :
the ml'ci fdu;:;ng us, wénen ﬁ:trcfyPl: to be obferved. e TR s
. Nl Vide Horace and Pliny, Lib, vi. ¢, 2. Thefe robes were of 2 light, and chearful colour i
in Vatiniem fays, ** Quis unquam canaric atratus? Who would £o Ecr a feait in fable :tg.;; ?m‘ﬁdfji};
Athene. [ib. xv. c. 5.

* The Resans learnt this recambens pofture at meals from the Greeks, for they anci i i

; £ ) tly Jjat while eating,
Vide Serv. in J‘EI'IJ:I:L 8. The European Greeks had the coftom from their Ian‘nzybrﬂh::, }Iw{u rﬁdﬁt]m%,
qura:;?u; other corrupt ones, from the fof, effeminate, and luxufous Afiatics, their neighbours, DPoticr's

t Vide Suetom, in vit, Vitellid, c, 13 et Lamprid. in Heliogab, ¢, xix. p. 835,
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and drinking ; and Swefonius gives us an inflance, of his having fpent a night, and
two days, at the feftal table, without ever leaving it 1.

Vitellius alfo muft not be overlooked, in the enumeration of Roman glut-
tons. He never failed to eat voracioufly, three times a day, often four times:
his ftomach, as the hiftorian tells us, being always qua_liﬁ);d to receive a freth
fupply, from his conftant practice of taking emetics after repletion, On 2 par-
ticular occafion, at one of his entertainments, two thoufand of the rareft fith, and
feven thoufand of the moft curious birds, were placed before his guefts ; and at the
dedication of a mighty difh, which he dignified with the name of the fbicld of
Minerva, he gave a {fupper which aftonithed even his luxurious countrymen §.—
Fortunately the reign of Firellius was fhort ; but fuch was his exceflive extrava-
gance, that in the courfe of little more than feven months, he contrived to expend,
in_feafting alone, the enormous fum of feven millions of our money ||.

Heliogabalus, whofe genius difplayed itfelf in the invention of divers favoury re-
ceipts, added to the lift of Roman dainties, by making faufages of oyfters, lob~
fters, crabs, and fquille *.

The profufion of his table almoft exceeds belief; and when invention had
nearly exhaufted itfelf, in providing delicacies for his palate; the companions of
his intemperance, were urged by the offers of immenfe rewards, to difcover new
combinations of meat, and unheard of modes of cooking it, to ftimulate the languid
appetite of the imperial glutton .

But the excefles of the table were not confined to the palaces at Rome;
they were found in the houfes of private citizens.—A player of the name of Efop
is recorded, whofe favorite difh confifted of the tongues of fuch birds, as pof=
{efled the faculty of imitating the human voice . And Clodius his fon, added
to his father's epicurifm, fuch a boundlefs prodigality, that he diflolved pearls
in liquors, which were poured into the difhes, ferved up at his table §—
Vedius Pollio, we are told, hung with ecflacy, over lampreys, that had been
fattened with human fleth. Various other epicures are on record, which fhew
to what 2 height the vices of the table had attained, in the wealthy periods of the
Roman Empire || ¥, B

ut

t Vide Sueton, in wit. Tiberi, ¢: 42, 43, 44 et 45, His vfual mode of fupping was * Nwdie puellis

minifirantibus,”  Vide Sueton, in vit. Vitel.
Sueton. in vit. Vitelli.

| Vide Gibben Decl. and fall of Rom. Emp. vel, 1ft, note, Alfo Sueton, in vit. Vitellii, where is a warm
picture of his exceflive glattony, c. 13. {

* Lampridius in Heliogab, Lifter in Apiciam, pr=f, p. 6. The Sqwilla was & fpecies of the aad, Vide
Plin. Lib. i%. €, 42, Where may be found a very corious account of a confederacy formed between this marine
animal, and another called the pimna for the purpof of procuring food.

$ Vide Lamprid. in vit. Heliogab. et Lifler in Apicium, p. 7.

t This refined epicore fpent £x thoufand felbertias (four thoufand, cight hundred and forty-three pounds,
ten fhillings) in one difh cnly. The contents of it were, the rarelt finging birds that could be procured. Plin,
Lib, vi. ¢, 60. Arbuthnot an ancient coins, p. 133. Lifter's Prefl in Apicium.

§ Vide Plin. Lib. ix. c. 35, et Macrob. Lib. i, ¢. 14. ] .

i| Lucsfins built a room, and dedicated it to Apollo, Every fupper which m:w there, coflt him foe
thoufand drackwas, about one thoufand, fix hundred and fourteen pounds, cleven [hillings and eight pence of
our money.  Arbuthnot on ancient coins, p; 133

* Vide Lifter pref. p. 7. Julius Capitol, <, 5.
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But no name appears to have been more famous at Rome, among the cpi-
cures of that luxurious city, than the name of Jp{r:rm. ; ,

‘There were three Apicii, who flourithed, if I may fo call it, at different
periods. The firft lived before Rome had loft her freedom; the fecond under
the emperor Auguoftus, and the third under Trajan |. . b

The fecond Apicius, however, appears to have been, without competition,
the moft ingenious epicure of the three. He reduced eating to a fyftem, and gave
lectures at Rome, on the various methods of pleafing the palate, and preparing de-
licacies for the table *. ik

According to the teftimony of Pliny, he was remarkably fkilful in the pre-
paration of ragouts+: and the Apician receipt for preferving oyflers, which he
contrived to fend freth five hundred leagues, was long confidered, as an inefti-
mable piece of culinary knowledge 1.

The fums expended by Apicius, in the indulgence of his palate, were enor-
mous. When his affairs became embarraffed, in confequence of his excefles, he
was driven to the infpetion of his accounts; and finding, that of his large
pofleffions, only feventy or eighty thoufand pounds remained § ; in defpair at being
obliged to difcontinue his ufual mode of living, he concluded his many delicions
repafts, with a dofe of poifon ||.

A curious book has reached our times, relative to the Roman art of cookery ;
the larger part of which, confifks of receipts, under the name of Apiciws. There
are doubts among the learned, whether this is a compilation, by that dpicius, of
whom I have been fpeaking, Dr. Lifter, the lateft editor of the work, fuppofes
it rather to have been compiled by fome other perfon, under the name of Celius
Apicius, becaufe the culinary art, was fo greatly indebted, to that famous epicure.
Be that however as it may, the book is confefied by all to be genuine, and at leaft
as old, as the later emperors; and as fuch, may be confidered as the moft au-
thentic, and curious repertory of Roman culinary knowledge, now exifting. That
the Englith reader may be enabled to form fome idea of the heterogeneous mefies,

with

| Tn this enumeration of the Apicii, 1 follow Athenzus, Monf. Bayle, and other eritics; tho Dr. Lifler

&Pnnl};- whether there were mere than two epicures of that name, ** nam de teértio fub Trajano haereo,” fays he.
rxf, p. 4, :

., " Semeca de Vit. Beat. L. gs. Thar Apicios confidersd trouble and difficulties as nothing, when the
Jindulgence of his palate was the end propofed, will & from the following anecdote, which we have in
Arbemans, While ftaying at Miserna in Campania, eat a delicate fpecies of ddfler, which he relifhed
exceedingly s and being informed, that on the coaft of Africa the fame fhell fifh were found of uncommon mag-
mitude ; he inflamly fet Gil for the fpat, though the voyage was amended with great inconveniences. When
ke arrived there; the fliermen l:rmuglJ):Lt him the l:r;a:l’i they conld procure, but he, finding they were much

fmaller than he had imapined them to be inftan F : p ; ;
foot on hore. :‘J.L'I'.enzﬂnLib. LT ; Fir ket el in rage and difppointment, and never once fet his

+ Plin, Lib, viii. c. 57. et aliis locls.
1 ﬁcl!r;emem Libi. p. 7.
§ Arbuthnot on socient coins p. 118, The fums expended by Apicies in his, ki i
st ’ | : ¥ Apdrs m hig kicchen, amounted to eight
Iﬂ:;i‘rcd and feven thoufand, two hundred and minety-cne pounds, thirteen fhillings and fuur];mcc of our munﬁy.
Il * fEre alieno oppreflus, rationes fias tunc primum coaftus infpexit, S i i i
% o ! ' : . uperfutn fibi feit
computavit, ev velut in ultima fame vifturos, fi feflertin cmﬁcf vixifier, Er:;:mmvrﬂn; ﬁni:;:.ﬂm é::::;

Epigram, xa, L 3, o egebar B Sencea de confl, ad Helvinm. c. to, | Allo Marta,
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with which the Roman palate was delighted, I have introduced two receipts,
tranflated from Apicius,

To make thick fauce for a bailed chicken.

Put the following ingredients into a mortar; anife-feed, dried mint, and
lazer-root ®, Cover them with vinegar. Add dates. Pour in liqguamen +, oil,
and a fmall quantity of muitard feeds. Reduce all to a proper &ickuefa, with
{weet wine warmed ; and then pour this fame over your cﬂicﬂeu, which fhould
previoufly be boiled in anife-feed water.

An hog’s paunch .

Having cleanfed it well, wath it, firft with vinegar and falt, and afterwards
with water., Then take hog's fleth pounded to a pafte ; mix with it the brains of
three hogs, cleanfed from the fibres, together with hard eggs. To this put cloves
of garlick ; add whole pepper, and make it of a proper confiftence with broth,
Beat up pepper, ligufticum, affafcetida, anife-feed, ginger, a fmall quantity of rue,
the beft garum, and a little oil. With this compofition ftuff the paunch, but not
too tightly, that it may not be much agitated in boiling. Tie the mouth of it
well, and put it into a boiling cauldron. Then take it out, and prick it with a
needle, left it thould burft. When it is parboiled, take it out again, and hang it
‘:]f to fmoke, that it may acquire a proper flavour. Laftly, when you untic it for

e purpofe of drefling it, add garum, wine, and a little oil ; cut it open with
a fmall knife, and ferve it up with /iguamen and ligufficum §.

From thefe receipts, we may acquire fome idea of the complicated and he-
terogeneous mefies, which formed the moft exquifite delicacies of a Roman
table. At the prefent day, nothing can be conceived more difgufting, than
many of thefe dithes; fince a variety of ingredients, from which a modern
would fhrink with abhorrence, were caft into them, by the cooks of Rome; with
the moft lavith hand. Aflafetida, rue, &c. were ufed in almoft every high-
feafoned dith; and we meet repeatedly, with the extraordinary mixtures of oil and
wine, honey, pepper, and the putrid diftillation from ftinking fith||. In thort, the

Roman

* From the lazer root a firong juice or gum was extradled, fimilar to affafeetida. Humelbergii Not. in
Apicium, p. 23,

: + Thg fl';mm and garum were {ynonymous terms for the fume thing ; the former adopted in the room of
the latter by the Romans about the age of durelian. 1t was a liquid, and thus prepared. The guts of large filh,
and a variety of fmull filh, were put into a veffel, and well filted, and beinE expoled to the fun, were continued
in that ftate tll putrid. By this procefs, a liquor was produced in a fhort time, which, being (trained off, was
the lignamen or garum above mentioned, Vide Lifter in Apicium, p. 16. notzs. Alfo Pliny Lib, xxad. e 7. €t 8.
The z:_,& garam was made from the frembrar, the averft from the fuemy-fib.  Vide Martial Lib. 13.

1 The fiill of the Roman cooks, was mofl apparent in preparing the flefh of hogs for the table. Weare
tald they could, by their fauces, impart to this meat the favour of any other they pleafed. Arbuathnot on
ancient coing, €. §. 4

§ The ligaflicum was an herb found in Tufeany, of » very hot natore, and confidered as greatly beneficial
to the flomach. Vide Stumelberg, in Apicium, p. 39. Apicum Lib. vii. c. 7. ] A -

I| The celebrated garum, of the Roman epicare, Was no better. Hear what Pliny fays of it, © Alind
« etiamnum liguoris exquifiti genus, quod garws vocatur, inteftinis pifcium, cterifque qua abjiciends effent, fule
“ maceraus, at fit dla pntn‘.ﬁmﬁm fanies,” Lab, xxxi. €. 7. &
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to have gone in direct oppofition to the felection, which the
:}: Lﬂaii::kéimz&. in prtgpﬂaring an entertainment, for fays he, fhe fo contrived,

as not to wix

Taftes not well join'd, inclegant, but bring

ith kindlieft change.
Taﬂf after f'?,l'?‘-': uph:ld e RRE0E Par. Loft. b. V. L. 334-

The animals alfo, which the Roman epicure devoured, would now be caten oplf
in a time of famine; for furely it would be efteemed pr_tferabIc, to fuffer fomething
from hunger, than to load the ftomach, with dermice, polypi, bedge-bogs, and
cuttle-fifh.

Of thefe mefles however, difzulting as they appear to us, the Romans cat
voracioudly ; and that repletion might not induce diforder, various methods were
adopted, to promote digeftion. ‘To this end the promulfis*, a kind of metheglin,.
was handed round to the guefts at fupper, previous to the ufe of any folid food ;
of which, each drank a fmall quantity, to whet the appetite, and ftrengthen the
ftomach . Raw lettuce alfo, was taken for the fume purpofe : though rh:': refined
epicure, generally ufed the more expeditious mode of {wallowing an emetic, after
having glutted himfelf, with the indigeflible mefies, which Roman luxury had
invented 1.

Devoted as the Romans were to the pleafures of the table, yet the csof, (who
may be confidered as the minifier of thefe [fitnfures‘}, was generally a {lave,  Vanity
however, which is a foible in the loweft characters of human nature, was found
even in a2 Roman cock. We have inftances en record of its ebullitions.
“ Affuredly,” cries one who had invented a receipt, I have difcovered Ambrofia,
** Had the dead but the faculty of fimelling, the fragrance of my compofitions,
‘¢ fhould fpeedily reftore them, to health and ftrength.” ¢ Oh " fays another,
“ was I but maiter of a ¢ook’s thop ! furely no one l%ould pafs my doors, without
¢ experiencing the power of my art. Such an exquifite favour fhould arife from
“ my kitchen, as would fix the traveller at my gate, loft in aftonithment and
delight;; nor would he be able to efcape from the fpot, unles fome friendly
“ fingers were applied to his noftrils, and the charm was thus prevented from
* longer operating §.”

Bat enough of Roman cooks and cookery.

The

* The promulfis was 2 mixture of honey, wine, and fpices, boiled together. The firft receipt which
occurs in Apicine, is to make this compefiion.  Vide Apici. p. 1. Atheaxus et Plin, L, 14.

+ Martal, Lib. 13, Epigram. 14. ‘

I Athenens, Suetonies 1n vie, Vitellii.

§ Vide ﬁthena-_. Lib, viii ¢, 1) The fum given for a flave that excelled in cookery, was, notwithfanding,
very confiderable, viz. four talests, or near eight hundred pounds of our money, Sumptnry laws for the purpole
of refimining luxury, were repeatedly enafted ar Rome, but without effe, One of the laft attempts to check
the growth of it, was made by Musiur Rgffia, who preferred a law to limit the vail expences of Roman feafting,

This however was, as all of a fimilar nature hud been, defpifed. Entertainments as extravagant and {plendid

18 hefore, were fill given. Difgufted at this inurention to his law, th b ]
b il aw, the reformer, fhortly after its promulgation,
:i.. hf& every mvitation to o fealt, chufing rather to decline fociety, than to fandtion by his rr.l‘m?:: the bresch
3 own inihitation. The prices given by Romans for delicacies wers immenfe, A baree of falt meat from

;i;hl-:ﬂgfdf::r;:iﬂt”;’f‘; 'T* G{W bundred denarily and @ pitcher of Falernian wine two huondred,  Montefquies’s
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The early Britons, according to the teftimony of Disderus Siculus, were
remarkably fimple in their diet$. A fmall fpot of ground, around their habita~
tions, was cleared for the reception of grain : when fit for the fickle, it was reaped,
and depofited in caves, dug in the earth, for the double purpofes, of concealment,
and prefervation, When it was neceflary to make ufe of it, their fimple, but
tedious, procefs of preparing it for the table, was, picking the grains from the
ear, and reducing them to pafte in a mortar; and this, as Diodorus affures us,
was their chief food., Cafar, however, has added milk and fleth to the Britith
tablef; and as the fanguinary religion of the Druids, enjoined the frequent im-
molation of victims, to excite, orappeafe, their multifarious deities, it is probable,
they generally partook of the facrifices, which were offered on thefe occafions.
One bloody and unnatural feaft, we know they fometimes celebrated. In times
of public calamity, when dangers were to be deprecated, or aid to be implored ;
the venerable Druid, trembling at the rites he himfelf was about to perform, led
his filent flock into the fecret recefles of the hallowed grove. There, at the
folemn hour of midnight, the human offering, the moft grateful prefent to the
incenfed gods, was brought forth, adorned for facrifice. The fatal fign was given,
and the confecrated dagger plunged into his heart. The body was then laid open,
the entrails examined, and as foon as the divinations were pronounced, the bloody
butchers fat down to the horrid feaft, and partock § of the remains.

Without doubt, foon after the arrival of the Romans in this country, the
culinary kwowledge of the Britons was largely extended. Indeed, we know this
to have been the cafe. Fond of introducing their own arts and civilization
wherever they went, it muft be acknowledged, that thefe mafters of the world,
made fome compenfation to the nations they conquered, by beftowing refinement, for
the lofs of liberty. From being 2 turbulent, unfocial, and favage people, the
Britons were foon taught by their conquerors, to prize the quiet comforts of a
civilized life. A refinement in manners, hitherto unknown among them, tock
place ; f{plendid edifices, and extenfive cities were raifed ; the elegant and becoming
attire of the Roman was adopted ; and the luxurious delicacies of Iialy, decked the
table of the conquered Briton ||.

While the Romans remained in this country, we have reafon to fuppofe, this
civilization continued. But when they were recalled into Italy by the incurfions
of the Goths, and the Britons were thus deprived of their inftructors, a fad reverfe,
in a fhort time, took place ; and our anceftors fell again into that barbarifm, from
which they had been extricated three centuries before.

An unfocial, and gloomy mode of feafting, was by degrees introduced, which

rhaps arofe, from the continual ftate of alarm the depredations of the Piéts oc-
cafioned. Clad in armour, with the attendant efquires behind, bearing their
fhields, the Britifh warriors feated themfelves at the round table, fo famous in ftory,
from which the fofter fex was excluded.
This
+ Lib, v. . 11.
1 De Bell, Gall. v, 10.

§ Vide Pliny Lib. xxx, ¢. 1. Alfo Diod, §ic, Bib. L. 5. et Lucan's Pharf, Lib. 3.
" Vide Tacit, in ¥it, Agric, ¢, 21,
C
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This circulir form their jealoufy had devifed, to ayoid every idea of pre-
cedence among chiefs, who could not brook fl.l.PDl’dll'Ilt!m i

The Saxon conqueft, which, like an innundation, i away the fmall
remains of Roman refinement that ftill exifted, and in 2 manner, annihilated the
inhabitants of this country, was not favourable to the improvement of the ars
cogliinaria. A fierce, roving, and warlike nation, whofe delight waﬁpthe tumault of
battle, cannot be fuppofed to have excelled in cookery ; and though, like moft other
barbarous people, they placed part of their happinefs in fenfual indulgence ; yet
the guantity, rather than the quality of their food, was the objeét to which they
attended ; or in other words, they preferred:a ponderous difb, to a mice oneta

Delighted moft when engaged with his foes, the Saxon went to battle, with
barbarous exultation; and when the fray was at an end, confumed the night, in
feafting, and caroufing. During thefe hours of debauch, he tranfacted the moft
momentous concerns; alliances were ratificd, expeditions were. planned, and im-
portant queftions difcuffed ; while his board difplayed  nothing .more  than
thickened milk, the wild apple of the woods, or the game which aecident fup-
plied; and his only beverage was a fimple liquor, exprefled from barley or
wheat §.

A%'tm' the Saxons had fecurely fettled themifelves in their new conquefls, a
gradual improvement in their manners began to take place ; and the arts of focial
life were more cultivated, and better underftood. Cocking alfo, had more atten-
tion beftowed on it than before. Among the delineations on ancient manufcripts,
which Mr. Strutt has taken the pains, to publith, and explain, we find fwo,
that reprefent a Saxon feaft. The number of perfonages in the more remarkable
one, arc five. Three appear to be fitting at a table. while the two others, are
ferving them on their knees. The banquet confifts of a large fith, on a kind of
platter in the middle, and two decp difhes, probably filled with boiled meat, and
broth on each fide. The attendants feem to Euld fpits in their hands, transfixing
jeints of meat, from which, one of the figures is employed in cutting a piece,
The table has moft of the modern decorations appertaining to it ; fuch as a cloth,
plates, difhes, knives, &c. Forks we know were not in ufe till ages afterwards;
accordingly one of the perfonages has a fith in his left band, and a knife in his
right, which he is about to cut it with; while the third, who fits in the middle,
and has a goblet in his hand, appears to be drinking the health of him at his
left fide .

The

* Vide Selden's notes to Diravton’s Polvalhi th, s - L
fived 10 Anfis's Regifber of the order of the wya%ﬂ&:g: MF' 259. Ao Inflitutio ordinis fubligati, pre-~

+ Vade |. Rous Antiquir, Warwick. apad Heamii Itin, vol. V1. p. 106.
1 %h: ancient Perfians prafifod a fimitar cuftom. Herodors Lib. i. c. 133, Athenmoy Lib, v, . ¢
§ Idﬁ Cufar et Tacit, de Mor. Germ. The Saxons however, were by no means & temperate people.
E;?;uisltr[ s, tilm their anceflors, the Germans, frequentdy paffed the whole night in feafling and caroufing,
o :Etu ;r?:ih%ﬁw beveripe was, they took large, and frequent potations of it ; and (o prevent any unplea-
t efiects fTom this excels, it was caflomary with them, afier rifig from a debauch, o anoint their heads with
fome cooling unguent.  Vide Strute’s View of the Iunners and Cuftoms, e, ;

- Vide Serute’s Vie . L p. 48.
, Il Onreconfidering this curious delineation, 1 am inclined to think with ;-! EF . siitalle
ulhmiw.-nm the left E:uu' ene, 10 pledge ham, witead of drinking &;; I::.!r.&, L"Ihu:lgn:b;; ?i’cpldcin?:;:ﬁ
Other, was thus. “Iae perfon about to drink, afked him who fat next, whether he would pledge bum ; the other

anfwered

.
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The dominion of the Danes in this country, introduced, at leaft increafed,
the excefles of eating and drinking; for they were a people ftrongly addicted to
fenfual pleafures. Their very religion, in a degree, fanctified this paffion for
caroufal ¥. To pafs a glorious immortality of feating, and intoxication,.in the
hall of Odin, begirt with heroes, and attended by beautiful virgins, was the
promife, and hope, that animated the Dane to acts of hardinefs, which raife
aftonithment, and ftagger belief ; and infpired that contempt of torture, and death,
that formed fo firiking a feature in the Scandinavian character. Regardlefs
alike, whether he conquered, or died, the Dane ruthed to battle, with a fury
fcarcely to be withftood ; in the confident affurance, that if he fell by the hand
of his enemy, he fhould fpeedily have the ha}ppim:ﬁ of quaffing metheglin from
his fkull, in the (pacious apartments of Falbaila ].

Hardeknout, the laft R.m: who fwayed the fceptre of England, was greatly
addicied to feafting; but equally famous for his bounty, and hofpitality. Four
times during the day his tables were covered ; at which, all were welcome guefls,
whether invited, or not. He fell a facrifice however, at laft, to his excefles.
Being prefent at the celebration of a marriage at Lambeth, he drank fo copious
a draught of wine, while ftanding, without taking the goblet from his mouth,
that a fit feized him, which, in a few days, terminated his exiftence §.

When the Normans invaded this kingdom, refinement had already made
fome progrefs among them. The neighbouring nations were confcious, that the

fuperiority which the defcendants of Rollo boafted over other countries, in pu'm}
0

anfwered he would, asd held up his knife or dagger to guard him during his draught. Writers differ as to the
caufe of this curious culbom ; tho' perhaps, if we refle®t that the ancient Saxons were a very impetuous people,
much addifted to drunkennefs, and always girt with their offenfive weapons at their feftal mestings, we may
imagine this precaution arofe rather from the manners of the times, than from any particular inftance of treache-
rous affaflination,

* Vide Bartholings, 1ib. 2. c.ii, p. g42. The pernicions example of Danifh excels, was fo quickly and
notorionily followed 1|;l)‘ the Anplo-Saxons, that it was found neceffary to reftrin it by law, Vide Lambarde’s
Archaionom. Kin ar, bimth advice of Dunftan, would not permit more than one ale-houfe in a village ;
he alfo ordained, that all drinking-veflels Thould be marked with pegs at certain diffances, and that the perfon
drinking beyond one of thefe marks at a draught, fhould be feverely punithed, Strutt’s View, &c. 4.

4+ Vide Bartholings de Caol. Contemp. Mor. in Dan, and Mallet’s Northern Antiquities, vol. I, The
following is a remarkable inftance of it. @i Pruds, a Danilh champion, defcribed his paft Life in nine
frophes, while his enemy Brace, a giant, was fearing enf Bis bewels.  Antiquit. Danic. lib, 1, ¢ x. p. 158, edit,
15539. But above all fee the fublime Epiccdi:m‘:l% Regner Lodbrog preferved in Keyfler's Antiquitac. Sel.

tr1, p. 127,
Eﬁ? ".."i.n}:: anrhuﬁ.n ut fipra and Mallet's Norch, Ant. v. I, Fallalla was the palace of Odin,

§ Chron. Johan. Bromp. g34. Simon Dunelin. 179, Kayghton 2326 et 2329 apud Twildeni Scriptores,
‘The compiler of the © Liker wiger domus roprs Auplice,” or the black of the houfehold of King Edward IV,
in his introduftion gives us the following account of Hardcknout, ¢ Demus Regés Hardehnoutz may be called a
< fader norefhoure of familiaritie, whiche vied for his own table, never to be ferved with ony like metes of one
“ meale in another, and that chagnpe and diverfitie was dayly in greate habundance, and that fame after to be
¢ miniftred to his alms-difhe, he cavled cunyng cooks in curiofitie ; alfo, he was the forft that began four meales
¢ flablyfhed in con dag, nly to be holden for worhupfull and honell peopull reforting to his courte ; and no
* mora melis, nor bre y nor chambyr, but for his children in houfehalde ; for which four melys he ordeyned
¢ four marfhalls, to kepe the honor of hic halle in recevynp and dyrefting firammgers, as well as of his houfe-
¢ holdemen in theyre fitting, and for fervices and ther precepts to be obeyd m. And for the halle, with all
« dilipence of officers thereto afigned from his furdt inception, tyll dhe da{:f his dethe, his houle ftode afier
* ome unyformitie. Thys king reygned bot two yeres, cxcept ten dayis, he deyid drinking at Lambithe,”
Vide a Colleftion of ordinances and regulations for the government of the royal houfchold, &e, p. 18, publithed
by the Socicty of Antiquarians 1750,

Cz2
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civilization, and politenefs, was not undefervedly claimed ; and an education at
:'Ife Norman court, Pl?ad been for fome years deemed effentially neceflary, to form
the manners of the young Anglo-Saxon nobility . From hence we mgy infer,
that the culinary art was not unattended to, by a people vuluptl.m:us ,and refined in
other refpects.” Indeed we are told by an hiftorian, that the difference obfervable
between the Saxon, and Norman modes of living, was exceedingly firiking: the
former, fays our author, delighted in the a&nmﬁm:c of their food, the latter in
the delicacy of it®.

William himfelf, was not averfe to the indulgence of the table. Three
feftal days in the year, he celebrated with royal magniﬁccncf.‘, at particular cities.
Chriftmas-day was kept at Gloucefter; Eafter-day, at Winchefter ; and Whit-
funday, at Weftminfler. To thefe entertainments, a general fummons was fent
to all perfons of diftinction. The legates of foreign princes were alfo invited,
and every delicacy was provided. During thefe hours of genial indulgence, the
flern foul of William feems to have relaxed into unufual condefcenfion, and good
humour: and the petitioner who preferred his requeft at this favourable feafon,
was feldom difmiffed withont marks of royal favor .

His habits of indulgence probably induced that unwieldy corpulence, which
incommoded him fo much during the latter part of his life: and oceafioned the
taunting meflage which the French king fent him, when confined by indifpofition.
William anfwered one joke by another, but did not forget to make the jefter pay
feverely for his witticifm, when the caufe of his confinement was rt:mﬂvcj - 13

In William's houfehold eftablithment, and in that of the other continental
princes, the kifchen appears to have been an expenfive article, and the officers
cmpiﬂ‘{ed about it very numerous. Du Frefne has given us a lift of the inferior
domeftics . ~ The principal officer was the magmus coquus, or chief cook, a perfon
of confiderable account}.. It is probable, the Normans annexed the fime im-
portance to this office, in England, as they did in their own country : for we find
in Domefday book, large tracts of land, furveyed, and affefled, as the pofleffions
of the coquus, or cook. The dapifer, or fteward of the king's houfehold, occurs

alfo

|| Vide Ingulphus Gale's Seriptores, and Malmfbary de Geft. Reg. Ang. lib. 1. c. ¢F,

® Hiis diebus Anglici, parvis, bafis, et abjeltis domibus utebantor, oo wisfualion abandntia.eE contrario
Il:r:agvc; et Normanni amplis et fuperbis edificiis, modicas agebant expenfas, f&d in cibariir delicati, Rofs Warw.

 Matthew Par. in vit, Willelmi cong. - See alfo Robert Gloacefter, publithed b Hearne, p. 376
William's philofophy was not proof againft any lictle difappointment of I.htP mlate, is glvidcm fp;; th!u? ihll:;ﬂ:;
anecdote.  ** When his prime favorite William Fite-Cforne, the ﬂuwnnf of the houfehold, ferved him wita
** the feflh of & erane fcarcely balf roafted, he was fo highly cxafperated, that he lifted op his fft and would

“ have ftracken him, had not Fud inted Dagifer, i i " 2
pref. to the “ Forme of Cury.” ]?SEPM'-‘& apefers imincdiately after, warded off the blow.” Mr. Pegge’s

:I (EJ Mig:g". P ::;& Mast. Paris, Edit, Watts, P- 9.
| gcus, Judears, Aflears, Paiges, Soufflears, Enfans, Sauffers de Commun, § 1
:Snmmm jlﬂ:' Il:::ll::r, Huiffiers, Efcuier, un Mdignen, Clere Sanffier, Clerc de Cuiiﬁc, aﬁf?rmc':l(%hﬂhqﬂ Rl:r_r:
The magifer esguormn, of which we ind mention made ahont a aft
another name for the magaes cequns,  1F fo, the office muit ha P
::libgg the brother of Cardinad Otto, the I’upe'i k;ﬁ?: who“pem Pipiforgen o o

wme, only
, fince it was

rithed in a fray at Oxford 1238, Mast, Paris,
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alfo in the fame record+. Under thefe, a croud of domeftics, executing different
offices, under various titles, filled the royal kitchen; and the unwicldy magni-
ficence, that characterized the houfehold eftablithment of the Englith monarchs,
from the conqueft to the end of the fixteenth century, took its origin from this
fumptuous prince §. i

But before we proceed to the particulars of royal revelry, let us look into the
refeCtory of the monaftery, and colleét what information we can, from the kitchens
of the old Englith ecclefiaftics.

Luxury found an early reception within the walls of the monaftery, The
monks too often led their lives in indolence, and ina&ion; and as their mental
refources were confined to a very narrow circle, and the means of fenfual indul-
gence lay within their reach, we need not be furprized, if we find them, par-
ticularly in the darker ages, too much attached to caroufal and good cheer.

The cotemporary poets have indeed handled them very feverely on this ac-
count; and the page of hiftory fanctions, in a great meafure, their fatirical ani-
madverfions §.

In Hicks's Thefaurus, we have a poem preferved to us, fuppofed by the
learned Mr. T, Warton, to be nearly coeval with the conqueft, which is a pro-
fefled fatire on the monaftic profeffion. In it, the luxury of the monks is re-
prefented under the idea of a monaftery, conftruéted of different kinds of drefled

meats,

There is 2 wel fair abbei,
Of white monkes and of grei,
Ther

+ To thefe we may add the pincerna, or butler, the panteler, the waferer, the fellar, &z. of which offices,
and the duties annexed to them, particular accounts may be found in the Honfchold eftablihment book, pablifhed
b{ the Society of Antiquarians 1790, 4to. p. 6g. 70, &c. We muft not omit to mention the fewar, an office
often filled by perfons o hi%i:l confequence. The Liber niger domus regis Edward IV. gives this account of his
duties, ** war for the kynge, whiche cught to be full connyog, diligent, and atendannt, he receveth the
= metes by ‘:lj'ch and faufly fo conveyeth it to the kinge's bourde with fances accordingly, and all that comyth
*¢ to that bourde he ferteth and dyrefteth, except the office of pantrie, and bartrie, &c.” The office of fewar,
was, as I above obferved, efieemed of fufficient imporznce to be ferved by the highcft ranks of people. The
{on of the Earl of Foiz (a continental prince) was his father’s fewar. Froiffart, Edit. Bern, vol. IIL. fol. go. a. 1.
Ard Henry the 11, on the day when he made his fon partner with him in the government of his kingdom, exe-
cuted the fame office, ferving up the firk difh. Hollingthead's Chron. p. 76. b, 10,

t The kings of England of that (the Norman) race, were exceedingly pompous, both in court, and camp.
In their court, they fhewed their magnificence, by the flatelinefs of their palaces, the richnels of their famiture,
the fplendor and number of their retinne, the plenty of their provifion, and the like. The court was the centra
of refort, for all the barons and great men of the realm, who being peers of the king's court, gave, #s occifion
required, their attendance there; and more particularly; as many of them were mvefted with the great offices
of the king's courty  Vide Madox's Hift. of the Exchequer, ¢, ii. feét. 1.

§ The luxurious manner of living of the monks, fo :aﬂies} the reign of Henry IT, may be gathered from
the following flories, related of thole of Canterbury and Winchefter by Grraldis Cambrenfi. * Their table” fays
he, fpeaking of the firft, « confifted regularly of fixteen covers, or more of the moft coltly daintes, drefled with
 the moft exquifite cookery, to proveke the appetite and pleafe the tafte; they had an excefiive abundance of
* wing, particularly claret, of mulberry wine, of mead, and other frong liquors; the varicty of which was fo
“ great i thele repafls, that no place could be found for ale, thoogh the beft was made in England, and par-
* ticolorly in Kent'” And of ror and menks of 5t. Swithen at Winchefter, he fays,  They threw
* themfelves proflrate at the feet of King Henry II. and with manv tears complained to him, that the bifhap
“ of that diocefe to whom they were fubjef as their abbor, had withdrawn from them, three of the ufus] number
*¢ of their difhes. Henry enquired of them, how many there fill remained, and being informed they had ten,
# he {uid that he him{elf was contented with three, and imprecated a curle on the bilhop, if he did not reduce
* them to that number,”  Vide Grofe’s pref. to his Antiquities, p. 6o. note (b.)



PRELIMINARY DISCOURSE.

Ther beth boures and halles :

All of pafteus beth the walles,

Of fleis of fiffe, and a rich met,

The likefullift. that man mai et.

Fluren cakes beth the fchingles (tiles) alle,
Of church, cloifter, bours, and halle.

The pinnes (pinnacles) beth fat podinges,
Rich met to princes and to kinges, .
Ther beth four willis (fountains) in the abbei
Of tracle and halwei,

Of baume, and eke piement—

Yite I do yow mo to witte,

The gees irofted on the fpitte,

Fley to that abbai, god hit wot,

And gredith, {cmth? Gees al hote, al hote, &e.§

xiv

The nunneries of that age, were probably alike obnoxious to the charges
of indecorum, and luxurious living ; for our poet goes on to obferve,

An other abbai is ther bi

For foth a gret nunnerie:

Up a river of fivet milk,

Whar is plente gret of filk.

When the fummeris day is hote,

The yung nunnes tnkitﬁ a bote

And doth ham forth in that river

Both with oris and with flere :

When hi (they) beth fur from the abbai
Hi makith him (them) nakid for to plej=—
The yung monkes that hi feeth

Hi doth ham vp and forth hi fleeth,
And comith to the nunnes anon,

And euch monk him takith on, &c. ||

The * Crede of Pierce Plowman,” a very fcarce book, pives us this hue
morous, and well drawn portrait, of a friar, bloated with debauc ery.

“ Than turned I apen whan I hadde al ytoted (obferyed
* And fond in a freitoure a frere on 2 bznch, (splrved)

“ A greet chorl, and a , growen as a tonn
“ With a face fo fat, asg T?ulgbmhdderc, 5

“ Blowen

§ Vide Warton's Hift, Eng. P o
Il Idem, p.jo. ReATI L b
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« Blowen bretful of breth, and as a bagge honged.

« On bothen his chekes, and his chyn, with a chol lollede
 So preet a gos ey, growen al of grece,

« That al wagged his fleth, as a quick mire,” &c. *

Chaucer, whofe ftrong fenfe, and genius, prevented him from being fhackled
by the fuperflitions of an ignorant age; faw the debaucheries of the depraved
monatics of the fourteenth century, and had honefty and courage enough to difplay
them. Throughout his works, he has levelled many fatirical ftrokes, at the vices
of the regular clergy. They occur in a variety of places, but more repeatedly in
his Canterbury tales ; and are fufficient to convince us, that the cloiftered monk,
and wandering friar, were alike addicted to excefs |-

That monaftic luxury continued till the diffolation of the religious houfes,
by Henry VIIL is fufficiently notorious. Indeed, it was one of the chief
reafons alledged by that monarch for fupprefiing thefe eftablithments altogether. As
Henry is recorded to have been fond ufp wandering about in difguife, it is not im-
probable, that he had frequently been witnefs to the good living of thefe fequeftered
ccclefiaftics. Fuller, in his church hiftory, has handed down to us, an inftance
of the kind, which, may here be introduced.

“ King Henry VIIL as he was hunting in Windfor Foreft, cither cafually
« loft, or (more probably) wilfully lofing himfelf, ftruck down about dinner-
“ time to the abbey of Reading, where, difguifing himfelf, (much for delight,
< mare for difcovery, to fee, unicen), he was invited to the abbot's table, and
« pafied for one of the king's guard; a place to which the proportion of his
« perfon might properly entitle him, A fir-loyne of beef was fet before him, (fo
« knighted faith tradition, by this king Henry); on which the king laid on
« Juftily, not difgracing one of that plce, for whom he was miftaken. Well
¢ fare thy heart, quoth the abbot; and here in a cup of fack, T remember the
« health of his grace your mafter. I would give an hundred pounds, on the
¢ condition I conld feed fo heartily on beef, as you doe. Alas! my weak, and
<« queazic {tomach, will hardly digeft the wing of a fmall rabbit, or chicken.
« The king pleafantly pledged him, and heartily thanked him for his good cheer ;
« after dinner departed, as undifcovered as he came thither. Some weeks after,
¢ the abbot was fent for by a purfuivant, brought up to London, clapt in the
« tower, kept clofe prifoner, fed for a fhort time on bread and water ; yet not
¢ fo empty his body of food, as his mind was filled with fears, creating many
¢ fufpicions to himfelf, when and how he had incurred the king's difpleafure.
¢ At laft a fir-loyne of beef was fet before him, on which the abbot fed as the
¢« farmer of his grange, and verified the proverb, that two hungry meales make
« the third a glutton. In fprings King Henry out of a private lobbie, where he

¢ had placed himfelf, the invifible {pectator of the abbot's behaviour, My Lord,
« quoth

-

* Warton’s Hift. of Englifh Poetry, v. I, p. 304. ;

4 In the 1jth centary, the monafteries of Sempringham in Lincolnfhire, Beverley in Yorkfhire, and
the knights hofpitallers, were more notorious for their luxory than any other religions houfes, Vide an ancient
French poem among the Harlelan manafcripts, cited by Mr. Wartes in his Hid, of Eng, Poetry, ¥. & P 574
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oth the king, prefentl ofit your hundred pounds in gold, or elfe no going
ﬂ:ﬂm all the %a}g of yogrrdlicmt. lyhhrr, been your phyfician, to cure you ufg;uur
¢ queazie ftomach ; and here, as Ideferve, [ demand my fee for the fame. The
abbot down with his duft, and glad he had efcaped _{o,' returned to Rcadmi;
¢ 25 fomewhat lighter in his purfe, fo much more merrier in heart, than when he
¢ came thence } §.” ;
Let us nutih?;wcmdcal entirely in reprehenfion. 1If the charge of luxurious
living, fall with juftice on the monaftics of this kingdom, previous to the re-
formation 3 yet in fome degree the obloquy is wiped away, by the recollection of
that hofpitality, which they were ready to fhew to every defcription of people. Even
frangers were permitted to participate of their bounty. At a time when the
communication between diftant Ems of the kingdom was difficult, from the
licentious manners of the age, the want of roads, and the want of inns,—the
friendly gate of the monaftery was open to the traveller. Nor was it unufual, for
the baron, while on the road, to throw himfelf, and his numerous train of de-
pendant followers, on the hofpitality of the monks ; the hall was open to receive,
and the table covered to entertain him |
Many of the religious houfes, particularly the larger monafteries, dedicated
an ample portion of their revenues, to the entertainment of thefe accidental gueits,
and the relief of the fick, the poor, and theinfirm. Reading Abbey in particular,
::Efmpriated great fums to thefe purpofes ; and William of Malmibury affures us,
t what was difburfed in this laudable manner, amounted to more than the
monks expended on themfelves.  The priory of Norwich alfo expended yearly
one thoufand five hundred quarters of malt, upwards of cight hundred quarters of
wheat,

- om om om om
- .

1 If further proofs of monaftic luxury and indecorum in the 16th century are necelliry, we ma
following letter, which was written by :“.l‘g' of the vifitors, appointed by H:u?-ly, to inf] ﬁr};jm reli .ﬁ:ﬂ:&:
and fent to the Lord Cromwell about the year 1537, It is preferved among M, Dug?weﬂh'n H%. colleftions
in the Bodleian library.

“ My fingular good Lord, &c. As touching the Abbot of Bury, nothing fufpeét as touching his living
* but it was he lay moch forth at Granges, and fpent much money in playing at cards and dice, It
** was confeffed and proved, that there was here fuch frequence of women, comyn and refortyn, as to no place
* more. Among the relicks are found, the coles 5t Lawrence was roafted withal ; the paring of 5t. Edmunds
“ nails ; St. Thomas of Canterbury®s penknife and books, and divers fealls for the head-ache; pieces of the
* holy erofs, able to make an whale crofs; other relicks for rain, and for aveiding the weeds growing in corn,
o ﬂu'; l"me:]Bu 5t, Erlm;ImI's: Your r:mnﬁ?dﬂ-i Jofeph ap Rice.” Grofe's pref, 57. note (a.)

‘rom the ahove general firitures on monkifh fenfuality, we fhould excent the Ciferei

formed a fine contral, a laftin the 136h centary, <o thofe oF the other clofercd seighener " "o BRI

O fanfta, o felix, albis galeata cncullis,
Libera pltlFms ! Nudo jejunia paflu
Tradta diu folvens, nec corruptura palatum
Mallitie menfe.  Bacchus convivia nollo
Mur!uur: contyrbat, nec facra cubilia ments
Inc{umu adventu,  Stomacho lanpuents minifirat
Solennes epulas ventris gravis hofpitn Theds,
Er paleis armata Ceres, Si tertia menfe
Copia fuccedat, truncantur olufcala, quorum
Difendit macies oealos, pacemque meretur,
Deterretque famem _vp-llcnti fobria cultg—
ide

the drchetrenivs of Jobn Haswil, inter MSS, Bod, Digh, 64,
§ Tanner's Notitia Monaltica, pref, o3z
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wheat, and a proportionable quantity of other articles, in maintaining this liberal
hofpitality *.

The officers of the kitchen, in thefe great religious houfes, were very numer-
ous. The Magifler Coguine fecms to have been the principal one. His office
was fomewhat fimilar to that of the fteward of thefe days; it being incumbent
on him, to purvey provifion for the monaftery. The Coguinarius, or cook, drefled
it. Liquors were provided by the Cellerarius, or cellarer. The Hojpitilarius,
had the care of entertaining ftrangers, and providing neceflaries for them; and the
Refeétionarius, kept in order the table-cloths, napkins, glafles, and other utenfils.
He had alfo the management of the menial fervants, With this train of kitchen
domeftics, we muft not be furprifed, if the monafleries in general, afforded ftriking
examples of luxurious living .

If from the regular, we turn to the fecular clergy, we fhall behold among
them alfo, the fame {pirit of magnificent hofpitality, and generous profufion. By
the quantity of provifions expended at the inthronization feafts of archbifhops
Neville f, and Warham, accounts of which the reader will meet with in the body
of the book, it is evident, that the number of guefts at thefe entertainments, muft
have been prodigious. The chronicler, William Thorn, tells us, that when Ralph,
Abbot of Canterbury, was inftalled in 1309, not fewer than fix thoufand perfons
were entertained, and the dithes ferved up on the occafion amounted to three
thoufand §. Rebert Wincheley, Archbithop of Canterbury, with a grandeur of
hofpitality that furprizes us, provided daily viftnals for five thoufand poor people ;

immen{e

* Somner Antiq. Cant. Appen. p. 16. Pegpe's pref. p. 8.

+ Tanner’s Notitia Mon. pref. p. 36. GIE.FC" Antiq. preface, In domefday beok we mest with very
many inftances of eftates mentioned, as having been given  ad cbwm of ad oiFwn monachorurs.’”  Vide examples
of it in Hampthire, extradted from domefday Ibmk 1785, The grandeor and munificence of the monks, wers
not altogether confined to their monafleries. We find them upon feveral occafions exhibicing fplendid fpeftacles,
and courting popularity, by a difplay of their riches and hofpitality. This was the cafe with many of them,
when the ceded to their degrees in the univerfities, 2 ceremony generally attended with great J;mdc.
In 1298 \‘;ﬂ!’urﬁ de Broke, a benediftine of 5t. Peter's abbey at Glﬂu:cg:r, took the degree of doftor in divinity
in Oxford, The whole convent of Gloucelter, the abbots of Weiftminfier, Reading, Abinpdon, Everfham, and
Malmibury, with one hundred noblemen and efquires, attended him, mounted on horfzback. After the ceremony
was concluded, the new doftor fumprooully entertained his numerous guedts in the refetory of Gloucefer college,
Wood’s Hift. Ant. Univ. Oxon. by Gutch. -

T When this prelate was admirted to his degree of mafler of arts in 1452, he feafled all the academics, and
a great many firangers for two days, and nine hundred dithes were ferved up on the occafion, Wart, Hift, Eng,
Poct. Dilfert. 2. vol. I. note.

§ Vide Thorn apud decem ferip. tom. 1L p. zo11, * Somma 2877, 5r. cum allocatione exenniorum, et
“ fuerunt tam viri potentes quam ald diverfis in locis primo difcumbentes fex millia hominum ct co amplius,
* ad trin: millia ferculorum quo refpondentes.” Apud Twifden, In the preceding note I mentioned that it
was cuftomary with many of the monks, to take their deprees with gréat fplendor.  The graduates in efwil lovw,
during the r3th and 14th centuries, made a gallant appearance on thefe occafions. In the year 1268, the
inceptors in civil law at Oxford, were fo numerous, and attended by fuch a number of guefls, that the academical
houles or hoftels, werenot fufficient for their accommodation ; and &: company filled not only thele, but even the
refeftory, cloifters, and many apartments of Ofeney abbey, near the fuburbs of Oxford. "It appears that the
mayor and citizens of Oxford were conflantly invited to thefe folemnities, Thefe fcholaffic banquets, grew at
length to fuch excefs, thatin the year 1434 it was ordercd thatno mnceptor in arts hould expend more than < three
thoufand groffos Turonenfes” (nearly fifiy E:ﬂnd!} Leland, Call, p. 2. tom. L. p. 296 ¢t 207,  Giraldur Cambrenfis
at.a pubﬁc recitation of his werks, by himfelf, in Oxford, which lafied thres days, feafted on the firft day
all the poor of the city; on the fecond, all the doflors and other graduates; on the third, all the fudents of
the univerfity, together with the citizens, and foldiers in the garrifon,  Wood's Hift, Ant, Oxon, 1. 15

D
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ot : ¢k, and infirm, who were unable to attend at his gate,
ﬁﬁmff:p;li;‘;dsw‘;fhlﬁfu%}i:idainfl?e?r own houfes. A loaf of bl‘l:i:hd a_ll"o was
ordered every day, to any perfon who would be at the trouble of fetching it: and
on every great feflival, ‘a diftribution of one hundred and fifty pence, was made
: or people.
b asl:t‘i:?::i ﬁfnﬁﬂ, of guefts, and profufion of difhes, at thefe great enter-
tainments, feveral hours elapfed, before the ceremonies of them were concluded.
The following anecdote gives us an idea of their importance.
« An Italian having a fute here in Englande to the archbufhoppe of Yorke,
“ that then was, and commynge to Yorke, when one of the prebendaries there,
*« brake his breade, as they terme it, and thereupon made a folemne longe _dmtr,
“ the whiche perhaps began at eleven, and continued well nigh till fower in the
“ aftcrnoone, at the whiche diner this bithoppe was: Tt fortuned that as_ttlcy
‘ were fette, the Italian knockt at the gate, unto whom the porter, perceiving
“ his errand, anfwered, that my lord bithoppe was at diner. The Italian de-
“ parted, and retourned betwixte twelve and one; the porter anfwered, they were
“ yet at dinner. He came againe at twoo of the clocke; the porter told hym they
{Z-:] not half dined. He came at three a clocke, unto whom the porter in a
‘ heate, anfwered never a worde, but churlifhlie did fhutte the gates upon him.
“ Whereupon, others told the Italian, that ther was no fpeaking with my lord,
““ almofie all that daie, for the folemne diner fake. The gentilman Italian, won-
*“ deryng much at fuche a long fitting, and greatly greved becaufe he could not
“ then fpeake with the archbyfhoppes grace, departed ftraight towards London ;
“ and leavying the difpatche of his matters with a dere frende of his, toke his
“ journey towardes Italie. . Three yeres after, it happened that an Englithman
*“ came to Rome, with whom this Italian by chaunce fallying acquainted, afked
“ him if he knewe the archbifhoppe of Yorke? The Englihman faid, he knewe

““ him right well.—I praye you tell me, quoth the Italian, bath that archbifboppe
¢ yet dined? ||

The

] 'I']:ulsr arte of rhetorike for the ale of all fuche as are fAudions of cloquence, fette forthe in Englithe, by

Ehnma.EEWﬂ[on.th Lﬂﬁnﬂiﬂn 1853 qt:;.; fal;cg:; b, ?3 R T'I_w extravagance of the bifhops and clergy became
exceflive, in the 16th century, that archhi “tanmer found it neceff i
tables, lmh!;':li‘: he did ??Iounﬂirutinn dated r;l::i? as follows. i SR S O et

* In the yeare of our Lord MDXLL, it was agreed and coudefeended u » a3 wel by the common confent
* of both tharchbifhops and moit part of the bifhops within this realme ull?'mEngImdc, 3; alfo of divers grave
*“men at that tyme, hmh_ﬂun:s and archdeacons, the fare at their tables 1o be thas modernted,

** Firfl, that mmhbuh:;’? theuld never exceede fix divers kindes of Hefhe, or fix of fithe, on the fifhe days;
::‘n; bifhap not to éxceede five, the deane and archdeacon not above four, and al other under that degree not
“*above threes provided alio that tharchbithop myght have of fecond difties four, the bithop three, and al
3 athers under the degres of a bifhop but two. Az caftard, tart, fritter, cheefe, or apples, peares, or two of
s other Kindes of frutes, Provided alio, that if any of the inferior dyd receave at their table, any

archbithop, bilbop, deane, or archdeacon, or any of the laitie of lyke degree, viz, duke, mes, eirle,

* vicaunt, baron, lorde, knyght, they myght have fach provifion as were mee and requiiite for their deprees,

* Provided alway that no rate was fimitted in the recen of any ambaffadonr. i

+* greater fyfhes or fowles, there fhould be but one na EEE as trj;nc.. fwan, t:;ke: ::u‘:i!cﬂﬁ r:kv:d;d i:tftt:::im

= and of Iuﬂ'g fortes but wo, _Vi%. ehpans two, pheafintes two, conies two, and woodeockes two, ) Teffe fortes,
as of patriche:, the archbifhop three, the bithop and other d ¢ under hym two. OF blackburdes the

** archbithop fix, the bifhop four, the other degrees three, O . '

. : Iarkes and fiyees (foi
bot twelve. 1t was alo provided, that whatloever is fpared by the curing of, of th 53‘2’}11,‘:“,3&2';.‘“&‘&{1’5;

i ﬂl
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The fon and fucceflor of the conqueror, William Rufus, inherited the vices
of his father, without any of his fplendid qualities, except perfonal courage. In
his paffion for excefs, he even exceeded him; and as his extravagance was more
boundlefs, his exactions were more grievous. We have no particular details of
his feafts, or caroufals. Stowe however, tells us, that the diffolutenefs of his
court was beyond example. ¢ The courtiers,” fays that honeft annalift, ¢ de-
“ youred the fubftance of the huibandmen their tenantes; there the laying out
“ of hayre, and the fuperfluitie of garmentes, was founde, the tendernefle of the
“ body, and wreftling with women, nice going, with diffolute behaviour was
 in ufe; there followed the court a number of effeminate perfons, and great
“ companies of ruffians, whereby the fame court was not a place of majelty, but
“ a brothel houfe of unlawful things, fuch as ought to be abolifhed *."”

In the thirteenth year of his reign, on his return from an excurfion into
Normandy, Rufus reared that fpacious edifice, known by the name of Weffminfier

-

Hall, which to this day boafls its {uperiority in point of dimenfions, over every
other room in Europe of a fimilar can[fft?&ian 4. This was the theatre of royal
revelry, and here Rufus held a magnificent feaft on the Whitfuntide after it was
compleated,  Vaft however as the fabric was, it did not equal the ideas of the
extravagant monarch ; for it being obferved to him by one of his courtiers, that
the buiﬁing was too large for the purpofes of its conftruétion, the king anfwered :
¢ This halle is not bigge enough by one half, and is but a bed chamber, in
“ comparifon of that I minde to make.” Sfowe adds, * a diligent fearcher might
“ yet finde out the foundation of the hall, which he hadde purpofed to build,
¢ ftretching from the river of Thames even to the common highway 1.

The luxury of the Englith, during the fucceeding reigns, from Rufus, to
the end of Henry IIl. fecms to have increaled to a pitch of extreme excefs; for
in the thirty-fourth year of this monarch, the legiflature was under the necefity
of exerting its controuling power; and, on common occafions, more than two
difhes of meat, were forbidden to be produced at one meal§. It has been the fate

however

#¢ yet he provided and fpent in playne meates for the relicvyng of the poore.  Memprandiem, that this order was
¥t kept for two or three monethes, tyll by the difufyng of certaine wyltul perfons it came to the olde excefle.”
Leland’s Colledt. v, VI. p. 38. edit. 1770, Ly '

* Stowe has given us this account of his perfon and charafter. * He was of perfon a fquare man, red
e colpured, his hayre fomewhat yellows, his forehend foure fquare, like a windowe, his eies not cne like the
= gther, not of any great flatre, though fomewhat high:]li:ﬂj he was variable, inconftant, covetows, and cruel;
#* he burdened his people with uur:xl%nahl: taxes, pifled the rich, and c;:gprtﬁ'cd the poore, and what he thas
# got he prodigally fpent in great banguetting and fumptuous apparel, for b= would neither eate, drinke, or
“r weare any thing, but that it cofte unmeafurably deere’ Stowe's annals, p. 128, b, 30. Alfo Hollinthead,
18, b. 20. Stowe, p. 120. 2. 40.

4 'This room ex::ed% in dimenfions any room in Enrope which is not fupported by pillars; it's length
is two hondred and feventy feet, the breadth feventy-foar. Its heipht adds toits folemsity. The roof is of
timber, moft curioufly conftrufted, and of a fine fpecics of Gardie.  Pennant's London, p, 83,

1 Vide Matthew Par, Hollinthead, and Stowe’s annals, 132. a. 40. .

§ Hollinfhead. Stowe, Cak fhopr were already known, and feem to have been well ftored with every
delicacy,  Prmterea eft in Londoniz, fupra ripam Auminis inter vina in navibus et cellis vinanis venalia,
*t pobiica coquina, ibi quotidie pro tempore el invenire cibaria, fercula, affa, pifia, frixa, elixa, pifces, camnes,
* grofliores pauperibus, delicatiores divitibus, venationum, aviom, avicularium. OQuantalibet militum vel pere-
** grinoram infinitas intrdrit urbem, quilibet diei vel noftis hora, ne vel hi nimiom jejunent, vel alii impratfi
“ cxeant, qui fe camre volunt molliter, accipenferem, vel afram avem, vel attagenem Iomicim non quztant,
' gppofifis quas ibi nveniontur deliciis,” Fiu-S;ephB’s defeript. of Lond, in temp. Henry 11,

2 ; i .
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however of fumptuary laws, in general, to be attended with little effect. : '_The
period when chivalry was approaching to its zenith, could not be an aufpicious
one for the interdi@ion of revelry and profofion. The example of the monarch,
fanctioned the extravagance of the fubject, and the reign of Edward L. the fucceffor
of Henry I11. prefents the dawn of that brilliant magnificence, which the un-
fortunate Richard II. carried to meridian {plendor. g \
If we defcend from the hall of the palace, and take a view of the baronial
tabi, during the twelfth, thirteenth, and fourteenth centuries, we fhall behold it
charaerized by a grandeur and pompous ceremonial, approaching nearly to the
magnificence of royalty. A fpirit of parade, and romantic gallantry, prefided over
the very feafts of thefe ages ; which, though it might appear awkward, and per-
haps ridiculous, at prefent, had then the good cffeéts of nurturing a martial difpo-
fition among the nobility, and preferving a fenfe of decorum, generofity, and polite-
nefs, that formed a check on the licentious manners of a dark unlettered age. The
fair fex, thofe beft polithers of men, were now held in the higheft efteem. That
refpectful complaifance, with which the northern nations [fo oppofite to the un-
gallant manners of claffic antiquity] ever diftinguithed the female character, had by
degrees arifen to the moft profound veneration. The higheft ambition of the
valorous knight, was, by his martial deeds, and generous exploits, to gain the
approbation of his ¢ Ladie love.” Throngs of noble dames graced the fplendid
it of the affluent baron, beheld the jultings and tourneys of gallant knights, con-
tending for their favour, and adjudged the prize, to the moft valiant, and adroit.
Hence fplendor, walor, love, and gallantry, combined to make the revels of thefe
ages, not only fpectacles of magnificence, and feenes of hofpitable grandeur ; but
the happy means of increafing refinement of manners, and national civilization E
That triumph of fuperftition and enthufiafm, the fpirit of crufading, which
for a century paft had feized the potentates of Europe, may be confidered as a great
promoter, if not the original caufe, of that additional fplendor, gallantry, and
ﬁm’ which began to mark the entertainments of the ages now before us.
oufed by the prophetic voice of Peter the hermit, monarchs, potentates of all
kinds, civil and ecclefiaftical, took up the crofs, and marched to Paleftine, to
refcue the hallowed land, which had given birth to their Redeemer, from the pol-
luting hands of infidels. In this region of wealth and wonders, the Britith nobles

beheld

. [l Ttisan extraordinary and paradoxical circomMance in the hiftory of mankind, that the fierce and b
nations :J.;i the northern regions, fhould pay to the fofter fex, that deference, attention, and refpedt, v.hfer.'nhﬁ:u:
démhl ml:;byrhe moft polithed peaple of antiquity. Such however wus the cafe, The clafiical authors of
ol'm:':i Rome, fofficiently teflify, that the ancients confidered the fair as greatly beneath them in firength
.ﬁ:?u:ll and dignity of natare : they were efiecimed unworthy to mix in focial intercourfe and converfation ; and
¥ t;:;am the inferior and menial coacerns of domeltic ecconomy. On the other hand, among the favage
peop Ei nl @ North, the female character was efteemed, and admired. In all matters of importance, or points

r;&;n}y, the opinion of the women was taken, and for the moft part followed.  An oracular fpirit was fi
g e L L L e e
nbatants, ; 5 dee 0o Gaered or im ' i

ples f!-nm which this I:I"Lﬂ’t:tn{ conduit towards the fair, in the nnrﬂscrl::urmt }Eul:;mh:adjtrﬁsmém{c hﬁﬁ-
ﬂ;!ggt;u& by M{hﬁﬂdrlﬂ in his Northern Antiquities. We fhall onl remark, that to the former may I:!t:
Fros d s o e ko et omnes e ol carsle,wieh pvic

e, 7 world  a fpirit that ha
;u:r:hm; the rogged manners of men, than all the dni]nmatiml:: of ur;nrh:: ti?tnoﬁ?:ﬁ&mm:; mllm:Edatﬁ
ubte reafonings of metaphyfical philolophers, were able 10 effeft in the anceat world, Sk
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beheld a difplay of riches and magnificence, to which their own country had been
hitherto ﬁranLE\:r; and from thence, as well as from the kingdoms they paffed
through, in their progrefs to Jerufalem, they imported frefh ideas of magnificence,
and new modifications of luxury. The continual habits of war in which they
were engaged, during thefe wild expeditions, and the romantic adventures that
occafionally befel them, in an age of anarchy and licentioufnefs, increafed that
attachment to military feats, which the feudal principles had before implanted in
them, and the fémblance of war, in tilts and tournaments, was now made a part
of focial feftivity, and convivial entertainment.

With thefe ideas in our minds, we may without difficulty, conceive the
fumptuoufnefs of a baronial entertainment. We may picture the capacious hall,
thronged with knights and ladies, cloathed in the richeft array ®*. The horn,
the trumpet, and other mufic of the age, occafionally burfting out in warlike
founds+. The minftrel tuning his harp to feats of chivalry, or reciting the ro-
mantic gefts of fome imagi chief; and the extended table labouring under
the mi§ht of vaft difhes, whole contents were garnifhed with flowers, or adorned
with gold .

One of the moft favorite ornaments of the board, particularly at Chriftmas,
was the head of a bear, (a dith now in ufe) which was ferved up with every
circumftance of pompous ceremony, Preceded by trumpets, and followed by a

numerous

*® Vide an ancient Englith poem, cited in Warton's Hift. Eng. Poetry, v. IL p. 231,
4 In the days of chivalry, a concert of a variety of inflraments of mufic, conflanily made a part of the
felemmity of a fplendid feaft.
Syre Ladere latte make a feile,
'ﬂat was fayre and henelle,
With his lorde the kynge ;
Ther was much minf
Trompus, tabors, and fantre,
Both harpe, and fydyllynge.

Gefta Romanorum, Warton's Hift, Eng, Poet. vol. IIL p. 55. Vide alfo Pierce Plowman Vif. paffus decimus

tertias,

1 * In days of old, ’ere charm'd at length to reft
*¢ Stern chivalry her idle {pear uphung,
- Bweet, 'midr{:md. arms, the minftrel’s mufic rong ;
* In each Emud caftle, at the gorgeous feaft,
o Mix'd with bold chiefs he far, an honor’d gueft ;
*¢ Chear’d with the genial rites, his Iyre he ftrang,
“ War, love, the wizard, and the fay he fung,
* And fir'd with raptere each impafion’d breaft,”
Ruffel’s Sonnets and mifcel. poems, Oxford 178g.

At thefe preat entertainments of the barons, it was cuftomary for poets and romance writers to recite, and
read their compofitions,  So we fnd when Froiffart paid a vifit to Gafton Earl of Faiz, the Eag'I's chief amafe-
mient was to attend to his pueft who read romances to him every night after fapper.  Vide Froiffart's chronicle
Lord Berners’s edition. It is worth notice alfo, that the office of carver was, vpon thele occafions, r.xrcu_h!ld
by a perfon of diftinétion, of the degree of Efguire at leat. According to the rales of chivalry, every Kuipht
before his creation pafled t'ﬂmgh two offices ; he was firlt & pags, and at foorteen vears of age, was formally
admitted an Efure. The E.f}mm were divided into feveral departments, that of the body, of the chamber,
of the ftable, =nd the carving Efuire, 'The latter ftood in the hall at dinner, where he carved the different difhes
w:;h :iﬂ. and addrefs, and diretted the proper diftribution of them among the guefts, Wart, Hilt, Eng. Poer.
veli L p, 40, note 1,
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numerous train of ladies, knights, and fquires, the Sewar brought it into the hall,
As he approached the table he fung the following carol.

Caput afri differo

Reddens laudem domino.
The bores heed in hande bringe I,
With garlens gay and rofemarye

I ou all fynge merely,
Pﬁ?cﬁis In convivio.

The bores heed, I underftande,

As the chefe fervyce in this lands,

Loke where ever it be fande,
Servite cum cantico.

Be gladde, lordes, both more and laffe,
For this hath ordeyned our ftewarde,
To. chere you all this Chriftmafle,
The bores heed with muftarde§.

The fewar having concluded his fong, retired, leaving the difh in its proper
lace.
8 The peaceck alfo, generally made a diftinguifhed appearance at thefe baronial
entertainments.  That ingenious inveltigator of our national antiquities Mr.
Gough, has given the following account of the ceremonies which were obferved
in ferving up this bird, in his late fuperb work, the fepulchral monuments of
Great Britain || :
“ Among the delicacies of this fplendid table one fees the peacock, that noble
“ bird, the food of lovers, and the meat of lrds*. Few dithes were in hi her
¢ fathion in the thirteenth century, and there was fearce any noble or royal feaft,
¢ without it. ~ They ftuffed it with fpices and fweet herbs, and covered the head
“ with

,§ Hollinfhead, 76. b. 10, Alfo * Chriftmas carolls” by Wynkyne de Worde 1521, 4to. Wynkyne has
given this carol as fung in his time, with very litfle aheration, moll probably, from the old original. I give
it in its uncouth nrlhunﬁnph}r. The ceremony of the boar's head, is il continued an Chriftmas day, st Queen’s
college in Oxford, and the _ﬁ:nf. with a litde variation, is the fime.

i The peacock was highly valaed in this age. T find it to have been of fufficient eftimation to be given
a8 @ prize in the 13th century, to him who had come off congueror in the game of guinten, a fport about that
pe{mdrmm_uf:d. Et eodem tempore juvenes Londinenfes Hatute pavene pro bravio, ad ftadium quod guintena
vulgariter dicitur, vires proprias et equorum curfus funt experei,  Mate, Paris, edit. Watts, p, 744 is bird
ﬁul::mnﬁd to be ﬁ difh in requeft till the end of the laft century, Hollinthead has given us a curipus apecdote
" ope j:h“f. 1. that difgrace to the Romifh fee, an egregious glutton and epicire, whofe favorite dith was
i ﬁﬁﬂkﬂ! At another time, he fitting at dinner, pointing to a peacocke upon his table, which he had not
“;u A pe (faid he) this colde peacocke fnrmnng»‘l-mﬁ fupper, and Jet me fop in the garden, for T Mall
., ave ghefts, - So when fupper came, and amongft other hot peacackes, he faw not his cold peacocke brought
£ to his ‘t;,h!“ the Pape after his wonted manner moft hurribfy blafpheming God, fell into an extreame rage,
" Fﬂ:, jmrejlpun ane of his cardinals fitting by defired him ‘faieng, Let no your halinefle, I praie you, be
i Gun:;nve rmrh.a matter of {o fmall weight, Then this Julins the Po anfwering againe, What, fuid he, if
e wI;:; :E::}ETE for one apple, that he caft onr firlt parents ont of Paradife for the fame, whie may pot 1,
Ci::nn.gp. i '::‘3-'131'}"’ en for a peacocke, fithens peacocke s a greater matter than an apple.” Hal,

* This is the language of the romances of thofe days.
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“ with a cloth, which was conftantly wetted to preferve the crown, They
“ roafted it, and ferved it up whole, covered after drefling with the fkin and
“ feathers on, the comb entire, and the tail fpread. Some perfons covered it
¢ with leaf gold, inftead of its feathers, and put a piece of cotton dipped in
¢ {pirits, into its beak, to which they fet fire as they put it on the table. The
“¢ honor of ferving it up, was referved for the ladies moft diftinguifhed for birth,
¢ rank, or beauty, one of whom followed by the others, and attended by muiic,
¢ brought it up in the gold or filver difh, and fet it before the mafter of the houfe,
“ or the guelt moft diftinguithed for his courtefy and valour; or after a tour-
“ nament, before the victorious knight, who was to difplay his fkill in carving
“ the favourite fowl, and take an cath of valour and enterprize on its head. The
“ romance of Lancelot, adopting the manners of the age in which it was written,
¢ reprefents king Arthur doing this office to the fatisfaction of five hundred
¢ puefts.”

. That we may have a clear idea of the manner in which the beautiful plumage
of this bird, was preferved uninjured, and the whole ferved up to table, in its
natural fplendor, let us hear the following receipt.

“ At a feefte roiall pecokkes thall be dight on this manner. Take and flee
“ off the fkynne with the fedurs, tayle, and nekke, and the hed thereon ; then
* take the fkyn with all the fedurs, and lay hit on a table abrode; and itrawe
*¢ thereon grounden comyn; then take the pecokke, and rofte hym, and endore
“ (bafte) hym with rawe zolkes of egges; and when he is rofted, take hym of,
¢ and let hym cocle awhile, and take and fowe hym in his {kyn, and gilde his
“ combe, and fo ferve hym forthe with the laft cours 4.

One of the greateft galas which the Englifh annals record, was given by
Richard, the brother of Henry III. on his marriage with Cinciz, the danghter
of Raymond, Count of Provence. At this valt and extravagant entertainment,
the king, the queen, feveral foreigners of diftin&ion, and almoft all the nobility of
the realm were prefent. The number of minftrels, the richnefs and variety
of the dreffes, and the crouds of guefts that graced this feftival were aftonithing.
The number of difhes ferved up on the occafion, we are told, amounted to thirty
thoufand J.

Another feaft deferves mention, given at the marriage of Lionel, Duke of Cla-
rence, the third fon of Edward III. with Violentis the daughter of Gelafius 1I,
Duke of Milan. Stowe’s account of it is as follows. ¢ Moreover at the comming
* of Lionel, fuch abundance of treafure was in moft bounteous manner {pent, in
“ making moft fumptuous feafts, fetting forth flately fightes, and honouring with
“ rare gifts, above two hundred Englithmen, which accompanied his fon in law,
“ a5 it feemed to furpafle the greatnéfle of moft wealthy princes ; for in the banquet
« whereat Francis Petrarch was prefent, amongit the chiefeft gueftes, there were

above

4 This receipt occurs in No. 3, and is marked 332, & et 1 N S b

1 In cujus nuptiis, tanta convivii nuptialis, torque convivarum nobiliom refplenduit ferenitas fellivaliz, utille
imcomparabilis apparatus, diffufos exigeret traftatus et tediofos. Sed ut multa brevibus perfiringam, 1o coguinali
minifterio, plara quam triginta milla ferculoram prandentibus parabantar, &c. Vide Matt, Par, edit, Was,

P 536,
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¢ above thirty courfes of fervice at the table; and betwixt every courfe, as' many
“ prefents og wnr?gcmus price intermixed, all whic!} John Gelafius, chiefe of the
« choife youth, bringing to the table, did offer to Lionel. :

«« There were in one onely courfe feventy goodly horfes, adorned with filke
« and filver furniture: and in the other, filver veflels, falcons, hounds, armour
« for horfes, coftly coates of mayle, breaft plates gliftering of maffie fteele, helmets
e and corflets decked with coftly creftes, apparell diftin® with coftly jewels,
¢ fouldicrs girdles, and laftly certain gemmes by curious art, fet in gold; and of
¢ purple, and cloth of gold for men’s apparell in great al:-_unda'nce. And fuch
¢ was the fumptuoufheffe of that banquet, that the meates which were brought
“¢ from the table, would fufficiently have ferved fen thoufand men§.”

With refpect to thefe magnificent entertainments, two or three circumftances
deferve remark. The expence of them, in the firft place, muft have been very
great ; not only from the quantity of viands and liquors confumed : but alio fmrp
the valuable prefents, with which it was cuftomary for the entertainer to load his
more honorable guefts,

All the old chroniclers mention this piece of generofity, as one of the ufual
circumftances attending a fumptuous feaft|l. Froiffart in particular, gives repeated
inftances of the profufe diftribution of filver, gold, and jewels, among the com-
pany ; and we have an account of Richard II's marriage with Ifabel of France, in
which mention is made of great prefents given on the occafion; particularly of one
gold cup ftudded with jewels, the value of which was three thoufand pounds—an
enormous fum in the fourteenth century * |

I would obferve too, that from the profufion of dithes ferved up, and from
the formal ceremonial with which the more efteemed ones were placed upon the
table ; the repafts of thofe days were neceflarily continued to a moft tedious length 4-.
Froiffart, in his account of an entertainment given by the Earl of Foiz, Euring
the period of his ftay at the court of this petty prince, tells us, the dinner lafted
full four bours. It is true indecd, they began their meals very early in the day I,
and endeavoured to vary and relieve the tedioufnefs of them, by the occafional in-
troduction of pageantry, the chearful notes of martial mufic, and the traditionary
cbanfons, or extemporancous effufions of the attendant minfirels.

As this order of men makes fo confpicuous a figure, in the revelry of the
ages, we arc now confidering: it may be proper to take a curfory view of the
origin, hiftory, and office of the Englifh minjirel.

The

§ Vide Stowe's Annals, p. 267.

Il Vide Froiffart’s Chronicles pafim. = Berners’s tranflation.

* Vide Warton's Hift. En%. Poet, vol. IL, p. 257. note a,

+ ;‘rqu;_"m‘s Lhron. ; IIL. fol. go. a. 1. Leord Berners's edit,

1 Froffart mentions dinner at eleven o’clock, and fupper between five and fix in the ernoon.  Among the
: orders and rules of the houfe of the Princefs Cigll, mulEE‘r: to Edward IV.” there are thgffn}]nv.-ing onlinn.E:n.
o Upon catynge dayes at dynner by eleven of the clacke, a firft'dynner in the tyme of hyghe mafle, for carvers,
= cuﬁb?_rcrs, fewars, and offycers, Upon faftinge dayes, by txoclve of the cloc e, and a later dynner for carvers,
: and hor wn)!-_t:ri. Az fupper uﬁn eatinge fy:a for carvers and offycers, at fawre of the clockes my ladye
“:rﬂurJ fb rtzno?ht;f?ﬂ ﬁfl;iﬁzﬁa in}l;:; -:,'ném nppfir.” Vide Royal Houfchold eftablithments. In the t5th

E mer e, af " 1 i Drdinan

“ the houfchold of George Duke of Clarence,” i:l’cm,t?‘f c{:';.hck’ A Dpenk i, ST L
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The Englifh minftrel, may be confidered as the lineal defcendant of the an-
cient Scandinavian fcald, or Britith bard§. From the higheft antiquity, there
feems always to have been a race of men, among the northern nations, who ad- .
difted themfelves entirely to the ftudy of poetry and mufic|. They were held in
the utmoft veneration by their uninformed countrymen ; and fome of them con-
ftantly retained about the perfon of the prince. It was the bufinefs of thefe fcalds,
to entertain the monarch with their poetical effufions in peace, and to animate him
with infpiring {rains in war; to flimulate him to hardy deeds, by the recital of the
heroic actions of his anceftors ; and to recount and deliver to pofterity, whatever
he had himfelf atchieved, worthy of being recorded *.

In Britain alfo, the gfiice of fea/d was not unknown, though the appellation
annexed to it was different. He was here called a dard, which name in procefs
of time, was changed to that of Harper, Gleman, or Minfirel. The Englifh
wminflrel, however, never (eems to have enjoyed, the fame refpe& which the northern
fcald poffefled ; for here, his art was rather confidered as the means of amufement,
than as the vehicle of information : nor did he pretend to fupport the complicated
character of hiftorian, genealogift, poet, and mufician; which were united in
the Scandinavian fcald 4. The Britith minftrel, notwithftanding, was univerfally
elteemed, and confiderable deference paid both to his perfon, and his office.

Hiftory affords many proofs of the eftimation, in which harpers were held
by the Saxons and Danes. I fhall juft obferve, that his art and garb were fuffi-
cient paflports for him through the camp of the enemy, enfured his fafety in the
field of battle, and made him a refpetted gueft wherever he came .

The Normans brought with them into this country, that partiality for the
Jealdre charaéter, which diftinguifhed all the northern nations. The honor and
efteem therefore, which the minftrel had held among our Saxon anceftors, itill
continued. The court of William the Conqueror himfelf, was not without one
of this profeflion ; and the poflefiions of the Faculator regis, are minuted down,
in that venerable record Domefday-book §.

Between

§ Du Prefue fays they were ealled fealds, *f a fono et murmuore quod canendo edebant.”  Gloff. tom, I r.
720. Thoogh Dr. Percy fays, the word denotes n * fimoother and polither of lampuage.” Vide ciffay on the
ancient Eng. Minftrels prefixed 1o the 1 vol. of *= Religues of ancient Eng, Poctry,” p. 2.

[l Mallet’s Morth. antiq. vol. I..p. 383 et infra.

* Interdum etiam virorom infignium et heroum gelta ant explicata et jocunda narratione commemorabant,
aut fuavi vocis inflexione, fdibufque decantabant, quo fic dominorem, ceterorumgue qai his interecant ludieris,
nobilium animes ad virtatem capeflendam; et fummorum: viroram imitationem accenderent, Id prefertim in
pugne precinfto, dominis fins occinebant, ut martiom ardorém in eorum animis concitarent, Vide Glofll du
Frefie in Vel t, II. p. 530,

t+ Vide Percy's eflay on the ancient Englith minftrels, prefixed to the 1/t vol. of Rel. of ancient Englifh poetry.

{ The inftances I sllude to, may be found in Geoffry of Monmounth Hift, lib, vii. . 1, edit. 1508, in vita
Elfredi mag. g 33. annot. edit, 1674, and Gulielm. Malmf. IihJi. . 6. ) )

§ Faol. 162, colo 1. Gloweeehticire Berdic Joculator regis haber 5 villas, etibi 5 ear. nil redd, This
affice continued to be kept up doring fevernl reigns,  In the thirty-fixth year of Heary I11, we find that a prefect
of forty fhillings, and 4 pipe of wine, was made to Richard the king's farper, and one pipe of wine to Deatrice
bis wife. ‘Wart. Hilt, Eng. poet. vol, 1. p. 48, Several harpers are found emong the officers of Henry VIIIL
hanfehold. They appear to have been all foreigners, * The boardwages of John Bafliani, Anthony de Bafliani,
Judfper de Baffiani, &c. eightecn minfirels, every of them at fourpence a day ; one hundred and winetecn pounds,
ten fhillings,”  Ondinances made at Eltham in the 17th year of Heury VIIL p. 1950

E
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Between the twelfth and thirteenth centuries, the profeffion of minftrel feems
to have flourifhed in its meridian glory. A remarkable adventure effefted by one
of them, rendered the character ftill more refpeétable than it had been, and en-
deared it in a peculiar manner to the Englith nation. This was the dilcovery and
deliverance of King Richard I. from a flate of confinement, by the addrefs of
Blondel de Nefle, a provencal minftrel.

Richard 1. on his return from the hely land, was taken Erifnner in Germany
by Leopold Duke of Auftria, his mortal enemy, whe fhut him up in a ftrong
caftle,

¢« The Englithmen were more than a whole yeare, without hearing any
* tydings of their king, or in what place he was kept prifoner. He had trained
“ up in his court, a rymer, or minfirel, called Blondel de Nefle, who (faith the
* manufeript of old poefies, and an ancient manufcript French chronicle) being
“ fo long without the fight of his lord, his life feemed wearifome to him, and he
¢ hecame confounded with melancholy. Knowne it was that he came backe
“ from the Holy Lande: but none could tell in what country he arrived.—W here-
“ upon this Blonde/, refolving to make fearch for him in many countries, but he
*¢ could hear fome news of him ; after expence of divers dayes in travaile, he came
“ to a towne by good ha neere to the caftell where his maifter king Richard
* was kept. Of his I'Ju:'u{EJ F]:: demanded to whom the caftell apertained ; and the
““ hoft told him that it helonged to the Duke of Aufria. Then he enquired,
¢ whether there were any prifoners therein detained or no: for alwayes he made
“ fuch fecret queftionings, wherefoever he came. And the hoft made anfwer,
“ there was only one prifoner, but he knew not what he was, and yet he had
“ been detained there more than the fpace of one yeare. When Blondel heard
* this, he wrought fuch meanes that he became acquainted with them of the
“ caflell, as minfirels doe eafily win acquaintance any where : but fee the king he
“ could not, neither underftand that it was he. One day he fat direttly before a
* window of the caftell, where king Richard was kept prifoner, and began to
““ fing a fong in French, which king Richard and Blondel had fome time com-
“ pofed together.. When Richard heard the fong, he knew it was Blondel that
“ fung it; and when Blondel paufed at half of the fong, the king began the other
“ half, and compleated it. Thus Blondel won knowledge of the king his maifter,
“ and returning home into England, made the barons of the countrie acquainted
““ where the king was ||.”
mmﬁ‘fgr:haftg ‘t'fl'fl peré?lt.’:, the minfirel became a part of the houfehold eftablith-
i e Britith nobility. We find Tl':.on'fas Earl nf" Lancafter, allowing at

iwiftmas 1314, a quantity of cloth, or weflis liberata to his houfehold minftrels *.
Thefe mqﬁcal attendants fat apart at the feaft, and entertained their lord and his
guefts, with thﬁ:u_- own productions, or the metrical romances of the times, accom-
panying them with their harp, When their attendance was not required at home,
they

ide ’ ] . s ! y
o Pm:m ﬂPhﬂ:g“;g cffty on aacient Englilh minfleels, p, 29. Where may be found the identical fong in the

®= Stowe's furv, of London, p. 134, edit, 1618,
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they had the ﬁrivih:ge of exercifing their art at the entertainments of other great
men, for which they appear to have been handfomely rewarded 4. At the {plendid
nuptials of the Countefs of Holland, davghter of Edward L. every king-minftrel
received a gratuity of forty fhillings for his trouble and attendance, which was a
confiderable fum in the thirteenth century }.

The freedom both in fpeech and action, which the minftrels of thefe times
were permitted to ufe, fhews the high degree of refpe® in which they were held.
Of this, the following anecdotes are examples. Henry HI. being at Paris in 1250,
held a grand entertainment in the hall of the knights templars, at which the kings
of France and Navarre, all the nobility of France, and a great number of Englith
knights were prefent. The fides of the hall in which the feaft was held, were
covered with fhields; and among them was the fhield which had belonged to
Richard I. As the fealt was ferving up, a Joculator or minfirel addrefled the
Englith monarch in this manner. * Wherefore fire did you invite thefe French-
‘¢ men to your feaft ? Behold the fhield of the mighty Richard, the monarch of
 England !l—All your French guefts will partake of your feaft in fear and
¢ trembling § I

- In thegliign of Edward III. at the inflallation of the Black Prince his fon,
in the midft of the feaft we are told, a vaft troop of minftrels entered the hall un-
invited, and without ceremony ; and were yet received with the higheft honor
and refpect ||.

We have another inftance related by Sfewe, in which we find a2 woman
following the profeflion of minftrel.

“ In the year 1316, Edward II. did folemnize his feaft of Pentecoft, at
¢« Weltminfler, in the great hall; where fitting royally at the table, with his
“¢ peers about him, there entered a woman adorned like a minftrel, fitting on a
¢ great horfe, trapped as minfirels then ufed; who rode round about the tables,
¢ (hewing paftime, and at length came up to the king’s table, and laid before
¢ him a letter, and forthwith turning her horfe, faluted every one and departed #.”

This indulgence however, which was thus fhewn to the minftrel, feems at
length to have been much abufed. His intrufions became fo ill timed and ob-
noxious, and his manners fo licentious, that it was found neceffary to bring the
profeffion under ftricter regulations ; and in the year 13135, a dietarie was publifhed
to curtail their privileges . e

e

t The honors and rewards which were beffowed on the minfirels, feem to have given great difguft to fome
of the more ferious people of the age. * Non enim more mugatoram ejus fecoli in Hifrisner et Mimar, et hujus-
“ modi mmiﬂ hominam, ob fams redemptionem, et dilatationem nominis effunditis opes veftras, &c.” Johan.
Sarifbur. epill; 274.

1 With refgeﬂ to the ding-minfrel, Dr. Percy has this note.” The minftrels feem to have been in many
refpeéts upon the fame footing with the heralds. The king of the minftrels, like the king at arms, was an ufual
ciicer, both here and in France—p. 73. Du Cange Glofl; 4. 773. Rex miniftellorum fupremus inter miniitellos.

§ Vide Matt. Paris, p. 871. edit. Tigor, 1585,

" Vide Nic, Trivet. Annal, edit. Oxcn. P 342

* Vide Stowe’s {urvey, p. 5at. The anfwer of the porters when they were blamed for admitting this female
minftrel, hews the indulgences they had, and the freedom they nfed. * Non,” fay they, * efle moris domus
' rtgi:tjéﬁr;uu. ab ingrefln quomodalibet prohibere, &c.” Walfing. apud Norman, Anglic. et Franc, Hift,
P 109, edit. Franc. 1603, Percy's effay, 71.

t Vide Leland, Colleft, vol. ¥I. p. 36.

E 2
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The monks, fecluded as they were from the amuftmauta of the world, would
of courfe endeavour to enliven their hours of folitude, by eVery fpecies of recreation
which they were allowed to enjoy. Minftrelfey was an entertainment, thought
compatible with the ferioufnefs of a monaftic life; and of courle the harper was
a frequent and welcome gueft, at all religious houfes. Mr. Warton, in his hiftory
of Englith poetry, vol. I. p. 89 and go, has collected a great variety of extracts
from the regifters of different monafterics, {pecifying the fums given by the monks
to minftrels for their feveral performances. In the year 1314, fix of this tribe
accompanied by four harpers, on the anniverfary of Alwynne the bithop, performed
their minftrelfies at dinner, in the hall of the convemt of St. Swithin, at Win-
chefter ; and during fupper, fung the fame go/ or tale, in the great arched chamber
of the prior : on which folemn occafion, the faid chamber was hung with the arras,
or tapeftry of the three kings of Cologne}. Thefe minftrels and harpers belonged
artly to the royal houfehold, in Winchefter caftle, and partly to the bithop of
{Vinchcﬁnr §.
; Till the reign of Elizabeth, the minftrel continued a neceffary part of the
houfehold eftablithment of every nobleman; but from that period his art declined,
and he began to be held in contempt. When {cience became more general, and
the minds of men more enlightened, the higher ranks of people began to find
refources within themfelves ; and were no longer obliged to recur for information
or amufcment to the moral recitations, or old ballads of, what were now called,
ftrolling vagrants. The patronage and encouragement of the great, being thus
withdrawn from the minfirel, he {peedily fell into negleét and obfcurity. In the
thirty-ninth of Elizabeth, a ftatute was enacted to punith minftrels found wandring
about ; and fuch was the effect of the law, that from this period we find no further
mention of them ||
I will clofe this digreflion with the following account of the habit and ap-
pearance of an ancient minftrel, as that perfonage was reprefented, at the entertain-
ment given by the Earl of Leicefter to Queen Elizabeth, at Killingworth caftle
in 1575.
“ A perfon very meet feemed he for the purpofe, of a forty-five years old,
*¢ apparelled partly as he would himfelf. His cap off: his head feemly rounded
“ tonfter-wife *: fair kembed, that with a fponge daintily dipt in a little capon’s
“¢ greafe was finely fmoothed, to make it fhine like 2 mallard’s wing, His beard
“ {mugly fhaven : and yet his fhirt after the new trink, with ruffs fair ftarched,
“ fleeked and gliftering like a pair of new fhoes, marfhalled in good order with
*¢ a fetting ftick, and firut, that every ruff ftood up like a wafer. A fide (i.c. a
“ long) gown of Kendale green, after the frefhnefs of the year now, gathered at
*¢ the neck with a narrow gorget, faftened afore with a white clafp, and a keeper
“* clofe

1 This was a Rvourite romance of the ¢3th and 14th eenturies.

§ Warton’s Hift, Eng. Poet. vol. II. p. 174

Il Percy's effay, p. 37. Previous to their extinftion they funk very low indeed, as'we may learn from the
following paflage. ¢ Blind ‘harpers, or fuch taverns minftrels, that give o fit of mirth far a groat ; their matter
being for the molt part flories alPuld time, as the tale of Sir Topaz, &c, made purpofely for recreation of the
camman pesple, in taverns and ale-hoofes, and fuch other places of bafe reforr.  Patien. Art. of Eng, Poct. p. 6g.

* Tonfure-wife, 1. €. after the manner of the monks,
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« clofe up to the chin; but eafily, for heat, to undo when he lift. Seemly begirt
% in a red caddis girdle: from that a pair of capped Sheffield knives hanging a’ two
¢ fides. Out of his bofom drawn Eth a lappet of his napkin, (cravat) edged
¢ with blue lace, and marked with a D for Damian, for he was but a batchelor
¢ yet. F,
¢ His gown had fide (i. e. long) fleeves down to midleg, flit from the fhoulder
“ to the hand, and lined with white cotton. His doublet fleeves of black worlted ;
« upon them a pair of points of tawney chamlet laced along the wrift with blue
¢ threaden poinets, a wealt towards the hands of fuftian-a-napes. A pair of red:
«¢ peather ftocks. A pair of pumps on his feet, with a crofs cut at his toes for
o Enms: not new indeed, yet cleanly blackt with foot, and fhining as a (hoing
L1 Gm-

« About his neck a red ribband fuitable to his girdle. His barp in good
‘¢ grace d?endent before him. His worefl (fcrew) tyed to a green lace and hanging
¢ by : under the gorget of his gown a fair flaggon chain, (pewter for) Jifver, asa
L l?aufrs minfirel of Middlefex, that travelled the country this fummer feafon, unto*
«fair and worfhipful mens houfes. From his chain hung a feutcheon, with
« metal and colour, refplendent upon his breaft of the ancient arms of Iflington.”

This minftrel, the author tells us,  after three low courtefies, cleared his
« vyoice with a hem . . . . and wiped his lips with the hollow of his hand, for
« 'filing his napkin, tempered a ftring or two with his wreft, and after a little
« ywarbling on his harp for a prelude, came forth with a folemn fong, warranted
« for ftory out of king Artburs alts, &c.*”

We have already {poken of the magnificent ftyle, in which the nobles of this
age lived in their caftles; but we have an inflance beyond them all, which muft
not be omitted, in the romantic hofpitality of Roger Mortimer, in the reign of
Edward I. It marks ftrongly to what a height the fpirit of chivalry was then
carried, and how greatly the amufements, and even the virtues of the times were
tinftured with it. This nobleman, commonly called the great Lord Mortimer,
erected at his caftle of Kenekworth, the famous round table after the ancient manner,
in which tradition reported it was held by the Britifb Artbur. To this inflitution,
all the young nobles of chriftendom were invited to try their fkill in arms, and affert
the beauty. of their refpective miftreffes ; and a hundred knights and as many courtly
ladies, were continually retained in the houfe for the purpofe of entertaining thefe
gallant guefts+. Harding's account indeed, gives a much greater idea of the
magnificence of Mortimer.

And in the yere a thoufand was ful then
Two hundred alfo fixty and ninetene,
When Sir Roger Mortimer fo began
At Kelengworth, the round table as was fene,
Of a thoufand kmyghts for decipline,
Of

® Percy's effay, 37 p. : 3
+ Vide Annotations to DT}rtou's hergical epiftles, note ¢. p. 53, fel. ¢dit of Drayton’s Works. Allo War-
ton's Obfery, on Spenfer, vol. 1,
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Of young menne, after he could devife
Of turnementes, and juffes to exercife.

A thoufand ladies, excellyng in beautee

He had alfo there, in tentes high above

The juftes, that thei might well and clerely fee
Who jufted befte, there for their lady love,
For whofe beautie, it fhould the knightes move
In armes fo eche other to revie

To get a fame in play of chivalry f.

The beneficial effeéts of an inflitution of this nature, which was fo admirably
calculated, to keep up a (pirit of martial ardour among a brave but unlettered no-
bility, induced Edward ITI. (himfelf enthufiaftically attached to all the inftitutions
of cﬁivahy,} once more to revive the round table at Windfor ; and he did it with

*extraordinary magnificence§. The renewal of thefe folemnities, brought crouds
of gallant knights to the royal caftle: and o great was the concourfe that flocked
from all the countries of Europe, and pnrticularl{ffmm France, to reap the laurels
of chivalry in the court of Edward ; that Philip Valois the French monarch, cither
ftimulated by envy, or the fear that his own palace would be deferted by the
flower of his nobility, inftituted a round table in his kingdom alfo ||.

The court of Edward 111. was the theatre of {fumptuous caroufal and romantic
elegance. The martial amufements of tilts and tournaments, which were always
accompanied by fpendid feafting, were fo much encouraged by this monarch, that
we have inftances of thefe ceremonics folemnly celebrated by his command at
different cities, no lefs than feven times within the courfe of one year; fo partial
was this warlike prince to exercifes that bore any relation to arms #. When the
prince of Heynault brought fome troops to his affiftance, the reception given him

was

1 Harding's Chron, c. 155. fol, 161, The following note from Strutt’s View of manners, &c. will illufirate
Harding's lines. All thefe warlike games, as thofe of the round table, and tilts or tournaments, arc by hiftorians
too oficn confounded together ; but they were different games, as appears by a paffage in that celebrated hiftorian
Matthero Paris, who fpeaking of thefe (ports in the life of Henry 111, writes thus ; non in baffiludis illo, quod
valgariter tormeamentum dicitur, fed potius in illo ludo militari, qui mewfs rotunda dicitur, &c. not in the sl which
we commonly call fournaments, but rather in that military game called the rownd rable ; the firlt was the tilting
or running at each other with lances, the fecond, likely, was the fame with that ancient fport called barriers,
which comes from the old French, darves, or jeu de darres, a martial fport (fays the glofio raphy) of men armed,
and fighting together with fhort fwords, within certain limits or lils, whereby they were fevered from the fpec-
tn:]m;i and this Aghting without lances, diltinguithed the farriers, or rownd table kuights, from the other, P o9i.
vol. IL. note,

_.§ Anno gratiz millefimo trecentefimo quadragefimo quarto, qui eft annus regni repis Edwardi a conquell
tertii oftavas decimos, rex Edwardus fecit canvocari plures artifices ad caflrum de m&E?m, et mpt!t -tdlt.lﬁu::.r\:
domum quem retunda tabula vocaretur ; habuit aotem ejus area a centro ad circamferentiam per femidiametrum
centum pedes, et fic diametrum ducentorum pedum erat. Expenfe per hebdomadam eranc primo centum libra.
Tlmi:l. r#ifmgh Hnltﬁ:trl,gbnpud C.tlmd+sﬁng. MNorm, S:ripmr:a,ur. 'f‘ﬂ“ L 31. edit. 1603, fol,

nihs’s Reg. Ord. Gart. v. . Serutt’s Yiew, &c. vol. II. Warton® . on
T]:nm,i"\u;:clﬁng. apud Camd. Scrip. p. 164. 1. 40. : YR i

* The tournaments of this magnificent reign, Mr, Warton obferves, were conftantly erouded with ladies of the

E::; itf‘:ptﬂiun. “ff: fumgﬁm:d m;:nii: them |:;_n haﬁ;back, armed with daggers, and :Jirral'fed in a faccindt, foldier
abit, or uniforin prepared for urpafc, is practi
dalous,  Inter decem Serip. apud Tm!dJ]r]n:'; b I B, 159?::: however, Knyghton tells us, was deemed (can-
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was moft noble. ¢ The gentyl king of England,” fays Froiffart, who was co-
temporary with Edward, ¢ the better to fefte thefe ftraunge lordes, and all their
‘¢ company, held a greate court on Trinite Sonday in the Friers; whereas he
“* and the quene his mother were lodged, keping their houfe eche of them aparte.
¢« All this feafte the king had well five hundred knyghtes; and fiftesn were new
“ made. And the quene had well in her courte fixty ladies and damozelles, who
¢ were there ready to make feaft and chere to Syr Ja{n of Heynaulte, and to his
¢ companie. There myght have been fene great nobles, plenty of all maner of
“¢ fraunge vitaile. There were ladies and elles frethly apparelled redy to
“¢ have daunced, if they myght have leve 4.”

But ftill there is no comparifon between the romantic {plendor of Edward II1.
and that of his immediate fucceffor Richard II. At this period, the magnificence
and prodigality of royal entertainments, rofe to their greateft height ; and when we
read the accounts of the firft years of Richard, we cannot help fancying ourfelves
tranfported into the fabled regions of romance, or the inchanted land of fairy
revelry.

Mr. Gray in the following beautiful lines, which he puts in the prophetic
mouth of an indignant minftrel; thus alludes to the fplendid opening, and melan-
chely clofe of this inglorious reign.

“ Fair laughs the morn§, and foft the zephyr blows,
“ While proudly riding o'er the azure realm
“ In gallant trim the gilded veflel goes,
# Youth on the prow, and pleafure at the helm,
¢ Regardlefs of the fweeping whirlwind’s f{way,
¢ That hufh'd in grim repofe, expefts his ev'ning prey.

§ ¢ Fill high the {parkling bowl,
“ The rich repaft prepare ;
¢« Reft of a crown, he yet may fhare the feaft.
¢ Clofe by the regal chair,
¢ Fell thirft and famine fcowl
¢ A baleful fmile upon their baffled gueft |.”

Young as Richard was, when the reins of empire were put into his hands,
we cannot wonder at the delight which he took in grand exhibitions, and fhewy

entertainments, His coronation difplayed the utmoft magnificence and Pf—?ﬁ]llﬁn.
olling-

+ Froiflart’s Chronicle, ¢, 16. Lord Berners's tranflation. Feafting became fo exceflive in this reign,
that it was deemed neceflary to check it, and a ftatute was paffed in the 1oth year, for that urpole, -entitled de
cibariis wtendis, Stat. at large, vol. I. and np_lpcndi:. Alfo Hollingfhead’s chronicles. [Expence of apparel
alfo rofe to fuch an enormous height, that feven fumptuary laws were pafled in onz year to leflen and refirict it.
Stat, at large, vol. I 37thed. 3.¢. 8, : . i

1 The poet here alludes to the magnificence of the early part of Richard IT's. reign. :

Richard IT. (as we are told by archbifhop Scroop and the confederate lords in the manifefto, by Thomas
of Walfingham, and all the older writers) was flarved to death, The flory of his aflaflination by Sir Piers of
Exuon, is of much later date. ¥

Il Gray’s Bard,
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Hollingthead’s account of it is too prolix to be inferted; but I cannot furbc;tr
giving the conclufion of it.—¢¢ To fhew what roiall fervice was at this feaft, it
< a.%‘ath our underftanding to deferibe: but to conclude, the fare was exceeding
“ {umptuous, and the furniture princilie in all things, that if the fame thould
“ be rehearfed, the reader would perhaps doubt of the truth thereof. In the
¢ midft of the kings palace was a marble pillar raifed hollow upon fteps, on the
¢ top thercof was a great gilt eagle placed, under whofe feet in the chapiter of
« the pillar, divers kinds of wine came gufhing forth, at four feverall places, all
¢ the daie long, neither was any forbidden to receive the fame, were he never
“ {o poore or abject.”

The prodigality of Richard was enormous. Two thoufand cooks, and three
hundred fervitors were employed in his kitchen.—Ten thoufand vifitors daily at-
tended his court, and went fatisfied from his table. To furnifh food for this
numerous company, twenty-eight oxen, three hundred fheep, an incredible number
of fowls, and all kinds of game, were flaughtered every morning *.

That our young monarch was an egregious epicure, as well as fumptuous
entertainer, appears from the introduétion to the ¢ Forme of cury,” (which was
compiled by the mafter cook of his kitchen) wherein he is called the ¢ befl and
¢ ryalleft viander of all chriftian kynges.” -

Even in his time we find French cooks were in fathion; and they appear to
have equalled their defcendants of the prefént day, in the variety of their condi-
ments, and in their faculty of difguifing nature, and metamorphofing fimple food
into complex and non-defeript gallimauntries.

Many of the receipts contained in the * Forme of cury,” are indeed as un-
intelligible to a’ modern, as the hieroglyphics of an Egyptian pillar; but fuch as
we do underftand, are not calculated to prejudice us much in favor of the culinary
art of the fourteenth century. The combination of fuch a variety of different

articles

® Let us hear the old ryhming chronicler, Harding,

Truely 1 heard Robert Ireleff fay

Clerk of the grene cloth, that to the houfchold
Ciame every fy, for the moft part alway,
Ten thoufand folke, by his meilzs tald

That followed the houfe, ay as they would,
And in the kechin thre hundreth fervitours
And in eche office many occupicrs.

Harding"s chron. chap. 193. fol. 194.

Hollingfhead alio bears teftimony to his prodigal magnificence. <¢ He kept the teft port, inted
- moft plentifull houle, that ever any Ir.i.!: ing[?nghﬂg; did, either b:fun:%lia. ;iJ.E:mu: 1.'i.|!1:'|‘.|:.:I }\ﬂi Tﬁrﬁuﬁrﬁ;
“ daily to his court above ten thoufand perfons that had meat and drinke there allowed them. In his kitchen
* there were three hundred fervitors, and every other office was furmifhed after the like rate, OF ladies, cham-
“ berers, and landerers, there were above three hundred at the leaft, Yeomen and groomes were cloathed in
£ !‘dlfﬂ, L mni. a. 14,

ere are few inftances recorded by hiftory, of fuch extenfive hofpitality as this i i :
o have r_:.cc:edml even the magnificence of Erqumnm The daily cu[:fu.m;ﬁnn of ‘:ll:.cxljngilll:x;lmlf rﬁﬁh?:'-:
was, ** thirty meafures of fine flour, and three feure meafures of meal, Ten fat oxen, and twenty out of the
o paftures, and an bundred jheep, befides harts, and roe-bucks, and fallow deer, znd fatted fowl.” I Kings, iv.
zzand 23 v.  Mallet indeed in his letters mentions an Egyptian king, who went beyond our Englith monarch
his feafts were fo abundant as to feed fowrseen thoufand gugfs. The quintals of meat, butter and fugar, which hi.;
daily confismed for the pafiry awerd alone, were fo numerous as to appear incredible. Let, xii, p, 154, 155,
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articles in the formation of one difh, would preduce an effect very unpleafant to
a palate of this day; and the quantity of hot fpices, that were mixed in almoft
all of them, would now be relithed only by thofe accuftomed to the high-{eafoned
difhes of the Eaft and Weit-Indics.

But the magnificence of Richard was not confined to his table. Superb ex-
hibitions and coiftly pageantry, were his frequent amufements.

The paffion for fhews, is indeed, common to a dark and uninformed age.
Hitherto, literature had made little progrefs among our countrymen ; mental
refources were as yet unknown s and it was neceflary to recur for entertainment to
fomething without ; to mummeries, pageantry, and fuch fopperies to fill up the
vacant time, and vary the tirefome monotony of a life, in which the interefling
purfuits of learning, fcience, and philofophy, had no concern.

Froiffart the hiftorian, who was cotemporary with Richard, and appears
never to have been more agreeably engaged, than when beholding: or deferibing
fhews, has given us various accounts of the pageantries of this fplendid prince.
I fhall infert one of thefe details; which will enable us to. form fome idea of the
amufements of the fourteenth century, and the fpirit of thele fantaftic and expenfive
abfurdities. The following extrat, is part of the very long account, which he
gives, of the various pageants exhibited, when Ifabel the wife of Richard made
her public entry into Paris. .

« At the fyrft gate of Saynt Denice, entrynge into Paris, there was a beven
« made full of fterres, and within it yonge chyldren apparelled lyke 3“1_55”':3:
¢ fwetely fynginge. And amonge them an ymage of our lady holdyng in fygur”
[a figure] * of a lytell chylde playinge by hymfelf with a Iytile myl made of a
“ greate nutt, Thys hevyn was hyghe, and rychely apparelled with the armes
« of Fraunce, with a baune of the funne fhynynge of gold caftynge his rayes.
« Thys was devyfed by the kynge for the feeft of the Juftes.

¢ Thane whan the Quene and the ladyes were pafte by, than they came a
« fofte pace befor the fountayne in a firete of Saynte Deayce; whych condyte
¢ was covered over with a cloth of fyne azure paynted full of floure de lys of golde,
« and the pyllers were fette full of the armes of dyvers noble lordes of Fraunce;
«¢ and oute of thys fountayne there iffued in gret firemes, punent and clarre.  And
« ghout thys fountayne there were young maydens rychly apparelled with rych
« chaplettes on their heades finging melodioufly. And they helde in theyre handes
¢ cuppes and goblettes of golde, of frynge, and gyving to drynk all fuch as
¢ paffed by.” :

After which was the reprefentation of a battle between the French and Sa-
racens. Then followed this pageant.

« At the gate of the Chatelet of Parys, there was a caftell made of woode
s and timber, as frongly made, as it fhuld have endured forty yeares. The
« whych caftell was embatelled and at every lope there was a man at armes, armed
e gt all peas (points). And in the fame caltell, there was 2 bedde made rychli
« encourteyned and apparelled, as it had been to have flande in the kynges cham-
« ber, and thys bedde was called the bedde of juftyce, and in thys bedde there

¢ lay, by f Saynt Ann. In. thys caflell there was a playne, for the caftell
£¢ lay, by hgure, oayn ¥ P | Py, e
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“ conteyned a grete fpace, and thys plaync was full of trees, and full of hares,
¢ cones, and birdes, that flew in and out ; for whan they were abrode, they flewe
¢ thyder agayne for fear of the people. And oute of thefe trees there iffued a
¢ whyte harte, and went to the bedde of juftyce, and out of the other parte of the
*¢ wood there iffued out a lIyon, and an egle properlye, and frefhly approched the
“¢ harte, and the bedde of jullyce. Than came thereout of the trees, a 12 yon
¢ maydens, rychelye apparelled, with chaplettes of golde on theyre heedes, hu{
“ dynge naked fwordes in there handes, and they went bytwene the Harte, the
“ lyon, and the egle, and there they fhewed themfelfe redy to defende the harte
“ and the bedde of juftyce.”

In the year 1503, Richard’s fucceffor Henry IV. celebrated his nuptials with
Jane of Navar, widow of John de Montfort, Duke of Britain. The ceremony
was accompanied with every circumflance of pomp, and among the reft a mag-
nificent feaft, the particulars of which are preferved to us among the Harleian
manuferipts. It confifted of fix courfes, the firft three were of flefh, the laft three
almott entirely of fith; juft oppofite to the praétice of the prefent day, of ferving
up fith firft. By referring to our * Forme of Cury,” we (hall there find receipts
for moft of the difhes ufed on this occalion; a proof that this compilation of
Richard’s mafter cooks continued yet in high efteem.

¢« Firlt courfe.
“ Fylettes in galentyne®:—Vyand ryall* :—Grofs chares :—Sypnettes 4 :—
*¢ Capoun of haut greces :—Fefauntys® :—Chewetys? :—A fotelte®, =
“ The fecond courfe.

* Venyfon with fermente?:—Gelye *:—Porcellys" :—Conynge *:=Bittore !3:
¢ =—Puleyng farcez:—Pertryche s:—Leche fryez*:—Brawne brufe” :—A foteltc.
“ The

* Thefe were pieces of flefh rolled up with i in whi
p with bread-crambs, herbs, fpices, &c. in which the
herh gpr.l{?gale or lnzﬁnmted cyperas was predominant.  Gloff. to Ch;uf:"r, e Forme :;'Cury," a. [c;'suf »

3 : ; : ”
Cury, N::-, ﬂ;;ﬁ conlited of wine, honey, ground rice, fpices, and mulberries, properly falted. ** Forme of
! Grofs chear.  Common food, fuch as beef, mutton, &c.
4 Young {wans. 5 Fat capons, & Pheafants.

7 Thefe chewetys, were varioufly made, vide No. 18; and i
3 _ - . 18g 186 in the * Forme of Cury.” Inth
“nT-'ﬂI"}'Ttilc }:h??ﬂfc: feems 10 have been a fat grealy pudding.  John. and Stev. Shak, vol, V., upl:?.l.zﬁ. :u;.u e

. Mn‘:f bte 'r:; were carious devices, furmed::ﬂiaﬂ:, ugar, or jelly, and clofed every courfe.

R .;:I:-D ;r::e;ir E:nm&nlﬁi of “::Ihef::;;n » and fugar; that of the 14th centary, was probably made

» avthe word is. ich i i i il

Tevricios. J:;ﬂ liclan. e v:::bi:e a Saxon one, the voot of which is feorme, a furm, Vide Juni
: elty. ™ Young pigs. Poreellos Lat. Dift, ™ i

: %'Emgjlhnlg;rd much efteemed 1E Ehf 13th, 14th and I_I;T.hll:e-lltll.l‘i!i. B

3 Panr:-i it do not undezfand, it is fomething forced ar fluffid,

" Fried leach, the leach was made of cream, ifinplafs, fi d i
Fh § , lingials, lugar, and almeonds. Rand. Holme. 3. p. 84,  Jimios
L:I{"?;.'Sh 1 rom the Saxon lec, milk, probably milk originally was ufed inmaking it. Jun. Etym, Ang, apud Lye

" Boiled brawns, Any pieces of fleth were called brawn i

: awn in thefe days ; the word was not confined t
rolls which are formed of boars ficth, and called by us, brawn. Pegge's Giirnry to the Fa::w of Cury .: -

-]
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¢ The third courfe.

« Creme de almaundys :—Perys in fyruppe’ :—Venifon rofted :—Ryde :—
¢« Woodecokke :~Plovere :—Rabettys :—Qualys :=—Snytys * :—Feldfare :—Cru=
¢ ftade® :—-Sturgeon :—Frettoure :—A fotelte.

¢« The order of the three courfes of fifh.

¢ The firlt courle.

¢ Vyaund ryall :—Sew lumbarde* :—Salty fyfhe :—Lampreys powderyd*s t==
‘¢ Pyke :—Breme :—Samoun roftyd :—Cruftarde lumbarde :—A fotelte.

¢ The fecond courlfe.

¢ Purpayis en frumente?® :—Gely :—Breme :—Samoun :—Congre :—Gur=
¢ narde :—Plays* :—Lampreys in paft*” ;—Leche fryez :—Panteryfe coronys for
‘¢ a fotelte*,

¢ The third courfle.

¢t Creme of almaunds :—Perys in fyrippe :—Tenche enbrace® :—Troutez®:
“ Floundrys fryid :—Perchys :—Lamprey rofted :—Lochys and colys®" :—Stur-*
¢ joun ;=Crabbe and creveys :—Grafpeys :—Egle coronys : in foteltes=,”

In the year 1421, Henry V. brought his queen the ¢ Faire ladie Katharine,"”
as Hollingfhead calls her, to England. Soon after their arrival, on the 24th of
February, their coronation took place with the greateft magnificence. Hol-
lingfhead gives thefe particulars of it.

¢ After the great folemnization at the forefaid coronation in the church of
¢ St, Peters at Weftminfter was ended, the queene was conveied into the great
¢ hall at Weftminfter, and there fet to dinner. Upon whofe right hand, fat at
¢¢ the end of the table, the archbifhop of Canterbury, and Henrie furnamed the
«¢ rich cardinale of Winchefter. Upon the left hand of the queene fat the king of
¢ Scots in his eftate, who was ferved with covered meffe, as were the forenamed
«¢ bifhops ; but yet after them. Upon the fame hand and fide, neere the bord’s
« end, fat the duchefle of Yorke, and the countefle of Huntington. The carl?_

iE o

® Almond cream. % Pears in fyrup. = Snipes. 1 Coltard.
@ [ ombardy broth *i Lampreys highly fpiced. 4% Lombardy caitard.
35 Porpoifes in frmety. = [‘%n.ir.:e. & A lamprey pye.
8 This fiselte confified probably of the fignres of panthers in pafte, with crowns on their heads.
# Tenech, two in a difh, P Trouts.
11 Thele were fith, bot of what fpecies [ kn%w not. ® A crowned eagle for a firelie.
2
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o +h, holding a feeptre in his hiand, kneeled upon the right fide: the earle
3 gﬂ?ﬁﬁhin like :E:::u'lru:-;rli| on the left of the queeﬁ.}. The countefle of Kent
“ fat under the table at the right foot, and the countefle marfhall at the left. The
ee"quke of Gloucefter, Sir Humfrie, was that day overfeer, and ftood before the
# queene barcheaded. Sir Richard Nevill was that daie carver to'the gueene, the
« earles brother of Suffolk, cupbearer, Sir John Steward, fewar, the lord Clifford,
“ pantler, in the earle of Warwikes fteed, the lord Willoughbie, buttler, infteed
¢« of the earle of Arundell, thelord Graie ‘Ruthin er. Riffin, naperer, the lorde
¢« Audlic almoner, in fteed of the earle of Cambridge, the carle of Worceiter was
« that daie earle marfhall, in the earle marfhall’s abﬁ:nce; who rode about the
¢ hall upon a great courfer, with a multitude of tipped ftaves about him, to make
“ and keepe roome in the faid hall, &ec. §” ]

The Fea['i: ferved up on this occafion, confifted of three courfes ; which con-
tained the following difhes, according to Fabran, from whom we have the account.

¢ Firfl courfe.

¢ Brawne and muftarde :—Ellys in Burneux ’:—Frument with balian :—
¢ Pyke in erbage: :—Lamprey puw:f:r}'ﬂ :—Trought :—Codlyng :—Playes fryed :
¢ —Marlyng fryed 3 :—Crabbys :—Leche lumbarde flourythed :—Tartys 4 :—And
* a fotyltye called a pelly-cane {yttyng on hyr neft, with hyr byrdes, and an image
« of Saynte Katheryne holdyng a boke, and difputyng with the doctours, holdynge
*¢ a refon in her ryih_te hande, faynge, ¢ Madame le Roynes,” the Pelycan as an
¢ aniwere, “ Ce ¢ff la figne, et du Roy, pur tenir joy, et a tout fa gent elle mete ja
“ fmtents.”

“ The fecond courfe.

“ Gely coloured wyth columbyne floures :—Whyte potage, or creme of
*¢ almandes :—Breme of the fee :—Counger :—Solys :—Cheven 7 :—Barbyll wyth
*¢ roche :—Frefhe famoun :—Halybut :—Garnarde :—Rochet broyled :—Smelts
“¢ fryed :—Crevys or lobfter :—Leche damafks wyth the kynges worde or proverb
¢ flourithed, ume fans plus® :—Lamprey frefhe baken :—Flampeyne flourysthed
** wyth a Scotchone royal, and therein three crownes of gold plantyd wyth floure
“ de lyce, and flowres of enamyll wrought of cunﬁ:&iuns:-—-—ang a fotyltye named
*“ a panter, with an image of Saynte Katherine with a whele in her hande, and
“ a rolle wyth a reafon in her other hande, fayeng; La Royne ma file in cefte ile per
¥ bon refon aves renount .

“ The
§ Vide Holl. Chron. p. 509. a. and b,
2 F' rh‘fls IIF butter, pepper and fale, &e. 2 Pike with herba.
: Fried whitings. * Tarts, ¥ Madarm the Duween,
& Itis the 1:11115:1 wifl, that all ks people Mhould be merry, and in this manner he makes his intentions public.
7 Laccia pifees. Jun. Etym, Ang. ¥ Damafcus cakes, 9 One, and no more,

B A dilh of Bampayncs garnifhed, fc. Thele Aampaynes were a kind of forced-meat Balls, for the makin
of which there is a very long and complicated receipt in the ¢ Fo F Cure o rced- £ e £
™ The queen my child, thall meet with :ic:f:r-.rgd renown in :E!;Eiﬂnn,&_ rys"* Noi 113, and another No. 134.
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«¢ The third courfe.

¢ Dates in compoft **:—Creme motle :—Carp de ore :—Turbut :—Tenche :
¢ —Perche with goion :—Fryfshe fturgeon wyth welkes :—Porperies rofted % :—
< Mennes fryed :—Crevys de eawe douce 5 :—Pranys ** :—Elys rofted wyth lam-
“ prey :—A leche ¢ the whyte leche, flourysthed wyth hawthorne lewys and
¢ red hawys :=—A march payne ' garnyfhed wyth dyvers fygurs of angelyis, amonge
¢ the whych was fet an image of St. Katheryne holdyng this reafon, < If ¢ff eferit
<« par woir et eity per marriagepury ceft guerre ne dure* "—~And lalllye a fotyltye
“ named a tyger, lokynge in a myrour, and a man fyttynge on horfcbacke, clene
« armyd, holdynge in hys armes a tyger whelpe with this reafon.  Par force fanx
< sofin je ay pryfe ceff befte™; and wyth his one hande makynge a countenaunce of
< throwynge of myrrours at the great tigre, the whych held thys reafon, Gile de
“ mirrour ma_fete diffour*=."

In reading the account of thefe feafts, the obfervation occurs, that the tables
of our anceftors muft greatly have exceeded thofe of modern days, in fplendor of
appearance, [Every decoration was added to the different difhes, that the cook’s
imagination fuggefted, to gratify the eye. The peacock we have already feen made
a brilliant figure on the table; and the frequent ufe of gold and filver, the fplendid
reprefentations of armorial cognizances, and the grand devices in paftry and fugar,
which they termed fitelties, muft have given a magnificence to the ancient Englith
table of which we at prefent have no idea. .

The nobility of this age, did not fall fhort of their anceftors in holpitality.
Richard Nevill, the great Earl of Warwick, whofe popularity was fo univerfal,
acquired probably a large portion of it by his extenfive munificence, The town
manfion of this nobleman ftood in Warwick Lane, to which it gave name. ¢ Here
¢ (when he came to London) fays Hollingihead ||, he held fuch an houfe, that
& fx gxen were eaten at a breakfaft, and every taverne was full of his meat, for
«“who that had anie acquaintance in that houfe, he fhould have had as much
« {od and roft, as he might carry on a long dagger.” Stowe alfo {peaks of his
coming to London, in the famous convention of 1458, “ with fix hundred men
« all in red jackets imbrodered, with ragged ftaves before and behind, and that he
« was lodged in Warwick Lane, &c, &c. *

The office of carver, as I have before obferved in the ages of chivalry, was
efteemed a very honorable one, and on folemn occafions, executed by perfons of
the higheit diftinétion. By degrees however, as the {plendid abfurdities of ch?rnérﬁ

adc

% This medley confified of herbs, raifins, fpices, wine, honey and many other ingredients, boiled, and
mingled ch:i-n:r. and kept in an earthen vellel, for ufe, whenever occafion called for it, Vide No. 108,
i Forme of Cury.” f

1 Fried in oil, with bread-erumbs and onions. 4 Porpoifes m-fﬂcd. 5 Cray-filh,
% Prawng. 7 March payne. A fine cake,  Vide Johnfon®s Shrak, vol, X, p. 45. note,

# e [t is written, as is heard and (een, that by a facred marriage, war fhall be termatated.”

w ¢ By foree, without conming, I have teken this bealt.”

s o The deceitfulnefs of the mirror, bath been my deftraction.” : -

| Holling. Chrun. p. 678, &, 39. * Srowe’s furveie, p. 130,
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faded away, this office (together with various others,) which that romantic
fyflem of manners had dignified with honor, loft its diftinction ; and before the
clofe of the fifteenth century, it devolved on certain domeftics, who attending alone
to the bufinefs, were from thence termed carvers. W}rnkm:x de \'E’urdu,.in the
year 1508, printed a volume entitled the ¢ Booke of Kervinge,” in which are
various curious directions to' be obferved by the #erver, and other officers of the
houfehold. The following extract from it contains the terms of carving ufed in
the fifteenth century.

« The termes of a Kerver be as here followeth.

¢ Breke that dere—lefche that brawne—rere that goofe—lyfte that fwanne—
¢ fauce that capon—fpoyle that hen—fruiche that chekyn—unbrace that mal-
¢ larde—unlace that conye—dyfmembre that heron—diiplay that crane—disfygure
«¢ that peacocke—unjoynt that bytture—untache that curlewe—alaye that felande—
¢ wynge that partryche—wynge that quayle—myne that plover—thye that pygyon
¢ —border that pafty—thye that woodcocke—thye all maner fmalle byrdes—
“ tymbfe that fyre—tyere that egge—chynne that famon—itrynge that lampreye—
“ fplat that pyke—fauce that plaice—fauce that tench—{playe that breme—I{yde
¢ that haddock—tufke that barbell—culpon that troute—fyne that cheven—
* traffene that ele-trance that fturgeon—undertraunche that purpos—tayme that
‘¢ crabbe—barbe that lopfter.—Here endeth the goodly termes of Kervynge -+."”

The reign of Henry VIII. was ditinguithed by pageantry and magnificence.
No Englith monarch feems to have taken more delight in revelry of all kinds,
than this capricious prince§. The maft however, above all others, was his
favorite entertainment. The minute Hollingthead has attributed the invention,
or rather the introduction of this amufement, of which our mafquerade is the lineal
defcendant, to Henry. But notwithflanding the general accuracy of Hollingfhead,
we have reafon to believe that the mafk was well known in this country two centuries
before his reign ; though not brought to that perfection, which it attained in the
fixteenth century §.

To

+ Fal. 1. b,
1 This we Jearn from Hollinglhead, who gives us the leading f; :

3 T . g feature of Henry's charafier, a love of amufe-
:11::::5 in the following words, « From thence %hr: whale court removed to Windfnr,].r there beginning I:'u pr;g:?:ﬂ;.
it w::uﬁﬂnﬂg:;t h?ﬁmﬂf&mﬁmt}n A i'mgm.gr.l daic_‘ing, ;v;eﬂling. :aﬂ:ndg of the barre, plaieing at the

corders, » 1 onges, an 1 '
** were ]l_:[q;!t hoﬁlx jq:llles, tourmies, &c,” Chrﬁ.}p. HGE.' PRSI (e T e o S
§ Hollingfhead's words are thefe * On the daje of Epiphanie, at night, the king wi
' % - ’ » th
‘I‘lc i n:fcdh;“: |.ht|: hmnnncfrwuf Iuh:hlcalkh: ]:.a mafle, a thing net foen Gg'gim in .Engimfd."l };é‘l:ly? ;r:‘:"u.“::
ﬁ:m.».. er to have forpotten, that d fpoken of the mafe, 53 a diverfion known in this coun .
hundred and fifty years before; for page five handred and ffi f his hi s i o
o i - haon teen of his hiftory he fays, o The
li_‘:m:.:_nt F:Enn 1;?::- :2::1-.}::: mrh:wt; fer uﬂn 1I-.=b1;mﬁ in the caftell of Windfor, und:?mhu::}:r a e :: :fmp!rm:l
" Mr, s iappotes the malkes to be coeval with Edward III, and probably that rei he iera
of their origin ; for in the 6ch year of it, we find it ordained b i ; oAt 6f phoh osduibearcd
: s : y parliament, that acom £ s t
:r:_gru.nt_s, Shnhm%_dz mafquerades through the city, fhoald be whipt out of Londan, bccauii:Pm}r utlir;ngl:ymuid:
w]l? £ in E dume&, and other p!l!:rlu: places, Thefe {according ta Mr. Dodilzy’s opinion} were thole buffoons
uch we hnd afterwards denominated mummers, who wandered about the conntry, drefled ir antick garb;
dmci.ng:
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To thew the fpirit of this amufement, I fhall extra® two or three accounts
of it from our old chroniclers. .

“ And on a time” (this was during the firft year of Henry's reign) ¢ the
“ king in perfon accompanied, with the earles of Eflex, Willhire, and other noble
“ men, to the number of twelve, came fuddenlic in a morning into the queenes
¢ chamber, all apparelled in fhort coates of Kentith Kendall, with hoodes on their
“ heads and hofen of the fame, everie one of them his bow and arrowes, and 2
“ {worde and a buckler, like outlawes, or Robin Hood’s men. Whereat the
** queene, the ladies, and all other there, were abathed, as well for the flrange
“ fhight, as alfo for their fudden comming, and after certeine dances and paftimes
“ made they departed. On Shrove Sundaie the fame yeare, the king prepared a
“¢ goodlic banket in the parlement chamber at Weftminifter, for all the ambaffadors,
‘¢ which then were here out of divers realmes and countreys. The banket being
¢ ready, the king leading the queene, entered into the chamber, then the ladics,
¢ ambafiadors, and other noble men followed in order.

“ The king caufed the queene to keep the eftate, and then fate the embaila-
“ dours and ladies, as they were marfhalled by the king, who would *not fit,
‘¢ but walked from place to place, making cheare to the queene and the ftrangers :
“ {uddenlic the king was gone. And fhortlie after, his grace, with the earle of
¢ Effex, came in apparelled after the Turkie fafhion, in long robes of baude-
“ kin, powdered with gold, hats on their heds of crimfon velvet, girded with two
“ fwordes called cimiteries, hanging by great bauderiks of gold. Then next came
“ the lord Henrie Earle of Wilthire, and the lord Fitzwater, in two long gownes
“ of yellow fattin, traverfed with whyte fattin, and in everic Band of white, was
¢ a band of crimibn fattin after the manner of Ruflia or Rufland, with furred hats
“ of graic on their heads, cither of them having an hatchet in their hands, and
“¢ bootes with pikes turned up. .

“ And after them came Sir Edward Howard then admerall, and with him
¢ Sir Thomas Parre, in doublets of crimfin velvett, voided lowe on the backe,
« and before to the chanell bone, lafed on the breafts with chaines of filver, and
¢ gver that fhort cloakes of crimfin fattin, and on their heads after danfers fathion,
«_with feafants feathers in them ; they were apparelled after the fathion of Prufiia
* or Spruce. The torchbearers were apparelled in crimfin fattin, and greene,
* like Morefkoes, their faces blacke: and the king brought in a mummerie.
“ After that the queene, the lordes, and ladies, (fuch as would) had a‘Plﬂi':d' the
« faid mummers departed and put off the fame apparell, and fome after entered
« into the chamber in their ufuall apparell. And fo the king made great cheare
« to the queene, ladies, and embafladours. The fupper or banket ended, and the
¢ tables voided, the king in communication with the embaffadours, the queene
« with the ladies tooke their places in their degrees.

¢ Then began the danfing, and everic man tooke much heed to them that

danfed, The king percciving that withdrew himfelf fuddenlic out of the place,

“ with

-

dancing, tambling, &c. and as they conftantly went difpuifed, they often committed outrages under covert of
their maike, dll ii’thc reign of Henry VIIL. an 2#t was pafled againft them, in which there was a penalty for
entertaining them, or cven accommodating them with a vizor, Dediley’s Pref. to ancient plays,
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¢ with certeine other perfons appointed for that purpofe. And withina little while
« after there came in a drum and a fife, apparelled in white damafke and greene
« bonnets, and hofen of the fame fute. Then ccr_tcinu ga::ntlc::s::n Fnll:?wad w;th
«¢ torches, apparelled in blue damafke, purfelled with amis graie, fafhioned like
¢ an albe, and hoods on- their heads, with robes and long tippets to the fame,
«¢ of blue damafke, in vizards. Then afier them came a certcine number of gen-
« tlemen, whereof the king was one, apparelled all in one fute of fhort garments,
¢ little beneath the points, of blue velvet and crimfin, with long fleeves, all cut
« and lined with cloth of gold. ~And the utter part of the garments were powdered
“ with caftles and fheafes of arrowes of fine ducket gold ; the upper parts of their
¢ hofen of like fute and fafhion, the nether parts were of fkarlet, powdered with
« timbrels of fine gold, on their heads bonnets of damafke, with filver flat woven
“ in the ftole, and thereupon wrought with gold, and rich feathers in them, all
¢ with vizors||.

After this, fix ladies entered, all fuperbly drefled, and having danced fome
time with the king and his party, they all retired.

We may form fome idea of the expence of thefe royal amufements, from the
following account of a pageant and mafke, exhibited at court, on the birth of the
princels Mary. : s

“ Againft the twelfe daie, or the daie of the Epiphanie at night, before
¢¢ the banket in the hall at Richmond, was a pageant devifed like a mounteine,
¢ gliftering by night, as though it had beene all of gold, and fet with ftones, on
¢ the top of which mounteine was a tree of gold, the branches and boughes frized
« with gold, fpreadinge on everie fide over the mounteine with rofes and pome-
« granats; the which mounteine was with vices brought up towards the king,
« and out of the fame came a ladie apparelled in cloth of gﬂfd, and the children
¢¢ of honor called the Henchmen which were fre(hlie ddguifed, and danced a
“ ‘morice before the king ; and that doone re-entered the mounteine, which then
“ was drawen backe, and then was the waffail or banket brought in, and fo brake
¢ up Chriftmafle ¥.” :

I fhall produce one more extract from the accounts we have of Henry's

“ In this yeere (the 8th of his reign) the king kept his Chriftmafle at his
“ manor of Greenwich, and on the twelfe night, according to the old cuftome, he
& and

g S
: any of our monarchs formerly, kept an opén table doring the Chriftmaf: tids, as RS i -
ticular, Tleary VIIL, alfo during ﬂ\iar&ﬂivfl gave fempmed banqueﬁ, and fome of his moft i:R 11:1-1:3:; pl;L g t:iicm:,
and malkes were E:fﬁd off then. This periad of revelry, was looked forward to by his fi jedts with anxious
expettation. In the year 1526 during the winter, a dearth happening in London, W{lich prevented Henry from
keeping his Chriltmas there; he retived o his palace at Eitham, and paffed it in the company of a few particular
favorites. In confequence of which, this Chriltmas was called a g/ Chriflmafe, 2s it was kepe without that magni-
ficence and hofpitality, which Henry always difplayed on thefe oceafions, Helling. p. 8gz2. b 54. 'The curious
reader, who is defirous to fee more relative to thele porgeons abfurdities, will be greatly mu@ﬁ by the account
of a grand pageant delcribed by Hellingthead, p. 812, § another, p. 921, in which the king bore a part, and
played a trick on Cardinal Wolfey, It moit be obferved, that thefe mummeries were all in dumb fhew. To
this note, I beg leave to add, that according to Polydore Virgil, the Englith callom of celebrating Chriftmas
with jollity, mafkes, pageantry, &c. wis not conformable to the manners of the other European nations, who

"f"‘:‘ll‘-‘dt' Elﬁf;i!;:ﬁm at Chriftmas, but praftifed them a few days before Lent, Pol. Virg. Hift, Ang. b, 13,
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«¢ and the queene came into the hall: and when they were fet, and the queene of
“ Scots alfo, there entered into the hall a garden artificiall, called the garden of
 Efperance. This garden was tower'd at every corner, and railed with railes
“ gilt, all the bankes were fet with flowres artificiall of filke and gold, the leaves
¢ cut of greene fattin, fo that they feemed verie flowers. In the midlt of this
¢ ‘garden, was a pillar of antique worke, all gold fet with pearles and ftones; and
“ on the top of the pillar, which was {ix fquare, was a lover, or an arch embowed,
“ crowned with gold ; within which ftood 2 buth of rofes red and white, all of
¢¢ {filke and gold, and a bufh of pomegranats of like ftuffe. In this garden walked
“ fix knights, and fix ladies richly apparelled ; and then they defcended and danfed
* manie goodlie danfes, and fo afcended the garden againe, and were conveied out
¢« of the hall; and the king was ferved of a great banket ."”

The decorations of the table and fideboard at thefe royal banquets, were like-
wife very fuperb. At a gala which Henry gave to the French ambafladors, in the
1oth year of his reign, Hollinglhead fays, * The king and his guefts were ferved
“ with two hundred and fixtie difhes, and after that, a veidee of fpices, with fixtic
¢ {pice plates of filver and gilt, as great as men with eafe might beare. This
¢ night the ‘cupboard ‘in the hall was of twelve flages, all of plate of gold, and

“ no gilt plate § *."
The

1 Holling. Chron, 830. b, 30.

§ Vide Holling. p. 845. . 49, This caltom of taking fpices and wine, immediately afier dinner, or in the
courfe of the afternoon, was a very old one; Froiffart makes mention of it repearedly in his chromicles, The
ceremony was called & @i, and the formalies attending & royal one, are thus defgribed in the « Articlesordained
“ by Kiug H:nr_].r VIL. for the rcgﬂhlinn af his houfehold. ™ :

« As for the even of a day when a vaide fhall be held,” ¢ Inthe even of the day of effate, it is the alher’s
< parte, and it pleale the King to hive a voide ; then theufher muft warne the fervant of the fpicerye, to make
« readic for the fpice plates, for the King and the bithoppe, and for the Lordes and Eftates, after as they bee,
 and after as yee fee neceffarie ; and alfo to warne the King’s fewers and Elguives, which muft waite that tyme,
«¢ and the fewer of the chamber, for the bilhopp®s fpice-plate ; then yee muft goe to the fervam of e feller, and
“Cwirne him to mike readie the King®s coppe, and the bithopps, and a3 many fefleres of wine as' yee thinke
« will ferve the people.  Allbe yce mufl receive the pile of cuppes, &c. Then what tyme yoo thinke the King
** {5 redie to take lus voide, then yee muft affemble them together, and bring them to the cupboard, the ufher
o Euinge before, making room to the copboard ; then the chamberluine gosinge to the cupboards, taking with
s¢ him three of the greacck Eftates, (Lords) delivering to the greatelt the towell 3 the fecond Eftate the fpice-
% plates ; the thind Eitate the cuppe; and when they come to the Kinge with it, the chamberlaine tketh the
# coveringe of the {pice-plates, giving aflay (2 wafle) to the bearer; and when the King and bifhopp have
#¢ taken [pice and wine, then the Lordes deliver it to the officers againe ; then the olher to appoint Efiuires, ta
¢ fervethe Lordes, and the people, with fpice and wine largely, &c.’* Royal Honfehold eftablifhments, p. 513.
Allo Erciffart's Chrom, tom, 1L, cap. 164 fol. 184, a. ct cap. 100. fol. 114e 2 Lerd Berners's eanflation,

* Chriftmias, a3 we have dbferved in the text, was the [eafon in which thefe royal revels were celebrated in
the moft fplendid manner. 'They began with Chriftmas-even, and ended with Twelith-night. During this
period, & kind of meck-monares, wis appointed, who regolated all the amufements of the £ouart, and governed
with ablolute fway. His titles' were various.  Lora oF mifrale, Lovd of mbery difports, &c. This oficer, Palydore
Virgil tells us, was pecaliar to the Englifh nation, an affartion, in which he is perhaps mifaken, for the arbiter
tlegantiaram of the Komans, and fr Privce o Awourenr,: among: the Krench, who regulated the amufemeats of the
vouth for fix days previess to 6B adwfilay, feem to have nearly refembled our Lord of milrle, Vide Car-
pentier in v, Amoratus, p. 195, tom. [ Pol. Virg. de Rer. Tovens. lib. v, €. 2. Gm'r%ﬂ Fetrers a connfellar
was honored with this office in‘1552, doring the reign of Edward VI. who, according 10 Stowe, ** fa p]rlafnntlly
« and wifely demesned him(clf; that the King had great delight in his paflimes."  Chron. p. 632.  Vide alia
Hellingfhead’s Chronicles, which fpeak more fully cd'%n'm, p. 1067, g0l 2, 100 Amoag the other daties anneted
10 this office, one feems to have been, that of writing interludes and plays, 1o be performed before the courts
durirg the Chriftmas holidays, Vide Puttenham®s Arte of Eng. Poct, L 1, coxuxi. p. 4. edit. 1589, Sometime,
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The manners of a people, will always be modelled after the example of their
governor ; the court adopts the virtues or vices of the prince, while the inferior
ranks look up to, and copy thofe immediately above them : and thus, whether the
example be good or bad, it is in a fhort time generally followed ; and gives a certain
charadter, to the manners of a whole people. = We are not to be furprized ﬂ}crnfurc,
to find this paffion for magnificence, univerfally diffufed Ihrm_.lghaut the kmg_dum-
Regulations indeed were made, to limit the luxury of the nobility, and reftrain the
expences of the citizens. Among the latter, profufion was hcfcnme fo boundlefs,
that in Eafter 1542 the mayor and court of aldermen, thought it prudent to order,
“ That the maior and fheriffs fhould be ferved at their tables but W1ﬂ1+ﬂh¢ courfe
“ at dinner and fupper in their houfes ; the maior to have but feven difhes at the
" moft at one mf:ﬂlz: for his own table, and the thiriffs, and evcfic other alderman
“ but fix difhes, upon paine to forfeit for everie difh fortie (hillings at everie time
¢ when they offended in this ordinance. Alfo that the fargeants and yecomen of
“ their houfes, fhould have but three dithes at dinner or fupper, the {worde-bearers
“ meflc only excepted which fhould be allowed to have one difh more.. It was
“¢ alfo enacted that from the feaft of Eafter then next infuing neither the maior
“¢ nor his brethren fhould have anie crane, fwan, or buftard, upon paine to forfeit
“ for everic fowle by them fo bought 20 thillings ||.”

So ineffeftual however was this ordinance, that it was again found neceflary
to pafs a fumptuary law, in the firft of Philip and Mary, to abolith excels in city
feaftings ; and in the enfuing year, a third order of counfel was iffued, in con-
fequence of the relapfe of the citizens into their former luxury %,

It feems indeed, that London, from very early antiquity, has been remarkable
for that propenfity to luxurious living, which the invidious wits of later days, have
been fond of attributing to it. Fitz-Stephens informs us, that exquifite delicacies
were common, even in the London cook-fhops, in the twelfth century, And Stow
fays, that Eaft-cheap (a ftreet immortalized by the luxurious and fack-drinking
Falliofte) exhibited in former times, a fcene of jovial feftivity. ¢ The cookes

“ cried,

his appellntion was abbot of mifrule. Leland’s Colledt. v. 111, p. 256, appen.  This officer however was by no
ménns peculiar to the court. The manfion of every nobleman, its Lord of mifrole to dire® the fports of
Chriftmas, and preferve decorum among the company at this feftive period.  ‘The aniverfities alfo, and courts
of law, followed a fimilar prafice. At Cambri ge this officer had the ttle of imperaror, He was a mafler of
arts, chofen at cferl_y callege, and appointed to regulute the plays, fports, and paftimes, of the focicty 10 which
he belon ed,  His ”"'."ig“"f continned during the twelve dI:.}'s of Chriftmas, and the reward of his trouble was
forty [k ings. At Oxford each college had its Chrifimas Prince, whofe office was of the fame nature and do-
ration as the imperater at Combridge. Wart. Hift. Eng. Foet, v. IL p. 380, The law focietier had their Cheifmis
Frinee alfo, whole parade and suthority were very great. . He was attended by his Lord keeper, Lord treafurer,
with cight white flaves, & captain of his band of penfioners, and of his guard, and with two chaplaing, who were
fa ferioufly impreffed with an idea of his regal dignity, that when they preached before him on the preceedin
Sunday, in the temple church, on afcending the pulpit, they faluted him with three low bows, He ined,
1 the hall, and in his privy chamber, under a cloth of eflate, The pole-axes for his gentlemen penfioners were
borrowed of Lord Salifbory. Lord Holland, his temporary jullice in Eyre, fupplied him with verifon on de-
n'liufl; and  the Lord Mn}rn_r, and Sheriffs of London, with wine., On Twelfth-day, at going to church, he
reccived many petitions, which he gave to his mafter of requefts ; and like other kings, he b.ld.m:%writc. whanm,
with others, gentlemen of high :I:‘n ity, he knighted coming from church, His expences, all from his own purfe,
amounted to two thoufand pounds.  Wart, Hiff, Eng. Poet. vol, I1. p, 406

I| Holling. Chron, p. gse. b. 6o, i

* Holling. Chron, Stowe's furveie, Pennant’s London,
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“ cried, fays he, hot ribbes of beef rofted,—pies well baked,—and other victuals,
“ There was alfo clattering of pewter. pots, harpe, pipe, and fawtric+.” The
appellations of Pudding Lane, and Pye (irner, have been laughed at as charatter-
iftic of city-luxury: and from the fatal conflagration in 1666, beginning at one,
and ending at the other; fuperftition has recorded it to have been a vifitation from
heaven, us a punifhment for the gluttony of its inhabitants.

The lord mayors of the city of London, in particular, have afforded {plendid
inflances of hofpitality and good living. The following is an account of a famous
feaft given by a mayor of London, in the reign of Edward IIL.

“ Henry Picard maior of London, in one day did fumptuouily feaft, Edward
¢ King of England, John King of France, the King of Cipres (then arrivedin
¢« England) David King of Scots, Edward Prince of Wales, with many noble men
“ and others. After dinner, the king of Cipres playing with Henry Picard in
“ his hall, did winne of him fiftie markes, but Henry being very fkillfull in that
*¢ arte, altering his hand did after winne of the fame king, the fame fiftie marks,
“ and fiftie marks more, which when the fame king began to take in ill parts,
« although hee diffembled the fame, Henry {ayed unto him, my Lerd and King
¢ be not agreeved, I court not your gold but your play, for I have not bidde you
¢ hither that I might greeve you, but that amongft other things, I might trie
“ your play, and gave him his money againe, plentifully beftowing of his owne
“ amongft the retinue : befides hee gave many rich giftes to the king and other
“ nobles and knightes, which dined with him to the great glory of the citizens of
¢ London in thofe dayes {.”

Befides this royal vilit, the city of London has often been honoured by the
prefence of majefly at entertainments. Richard II. Henry VIII and Charles I.
were all entertained within its walls. At a feaft given to the lait mentioned prince
in Guildhall, the number of dithes ferved up was five hundred.

His prefent majelly alfo, in the year after his acceffion, was fumptuoufly en-
tertained during the mayoralty of Sir Samuel Fludyer, in the fame place.

The expence of this fealt amounted to 6,898, Tt confifted of four hundred
and fourteen difhes, befides the defert; and the hofpitality of the city, and the
elegance of the entertainment (obferves Mr. Pennant) might vie with any that
had ever preceeded it.

The manners of Elizabeth's reign differed widely from thofe of the preceeding
age. A pedantic affeCtation of learning, without the reality, among the higher
ranks, fucceeded to the unrefined, but honeft, bluntnefs of Henry's courtiers ; and
the fables of claffical antiquity, and wild inventions of heathen mythology, were
interwoven even into the feaftings, pageantry, and amufements of this period.
When Elizabeth paraded through a country town, to ufe the words of Mr. Warton,
almoft every pageant was a Pantheon. When fhe paid a vifit at the houfe of any
of her nobility, at entering the hall fhe was faluted by the Penates, and condutted

to her privy-chamber by Mercury. Even the paftry-cooks were expert :iz}'t}}f-
ogifls,

+ Stowe's [urveie.

t Stowe’s Annals, p. 263, b. fo,
G2
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logifts. At dinner, {cleét transformations of Ovid's metamorphofes were exhibited
in confectionary: and. the fplendid icing of an immenfe hiftoric plumb-cake,
was emboflfed with a delicious baffo-relievo of the deftruétion of Troy. In the
afternoon, when fhe condefcended to. walk in: the garden, the lake was covered
with Tritons and Nereids: the pages of the family were converted into wood-
nymphs, who peeped from every bower; and the footmen gamboled over the
lawns in the figure of Satyrs §.” '

It is fomewhat ftrange that' foolerics of this nature, fhould ‘amuﬁt the mind
of a princefs, celebrated by contemporary authors, for her /earning and accom-
plifhments. i

Paul Hentzner, a German, came into England in this reign. The obferva-
tions he made during his ftay here; have been tranflated into Englith, and printed,
together with the Latin original, by that elegant fcholar the Honorable Horace
Walpole. Our traveller’s defeription of this great princefs, is fo {trikingly in-
terefting, and pgives o clear an idea of that pompous demeanour which fhe affected ;
I had almoft faid of that adoration which was paid her by the admiring croud of
courtiers, that I cannot forbear inferting it.

¢ In the fame hall (this was at Greenwich) were the archbifhop of Canter-
“ bury, the bithop of Lendon, a great number of counfellors of ftate, officers of
*¢ the crown and gentlemen, who waited the queen’s coming out, which fhe did
“ from her own apartment, when it was time to go to prayers, attended in the
¢ following manner.

* Firft went gentlemen, barons, earls, knights of the garter, all richly
* drefled and bare-headed ; next came the chaneellor bearing the feals in a red
“ filk purfe, between two; one of which carried the royal fceptre, the other the
*¢ fword of flate, in a red feabbard, ftudded with golden fleurs de lys, the point
“ upwards ; next came the queen in the fixty-fifth year of her age, as we were
** told, very majeftic; her face oblong, fair, but wrinkled, her. cyes fmall, yet
“ black and pleafant ; her nofe a little hooked ; her lips narrow, and her teeth
*¢ black, (a defeét the Englith feem {ubjeét to, from their too great ule of fugar,)
** {he had in her ears two pearls, with very rich drops ; fhe wore falfe hair, and
* that red ; fhe had a fmall crown reported to be made of fome. of the gold of the
‘¢ celebrated Lunenbourg table; her bofom was uncovered, as all the Englith
*¢ ladies have it till they marry ; and fhe had on a necklace of exceeding fine pearls ;
¢ her hands were {mall, her fingers long, and her ftature neither tall nor low ;
“ her air was flately, her manner of fj king mild and obliging. That day (he
“ was dreffed in white filk, bordered witﬁmpﬁarls of the fize of beans, and over it
“ a mantle of black filk, fhot with filver threads ; her train was very long, the
““ end of it born by a marchionefs; inftead of a chain, the had an oblong collar
* of gold and jewels. As fhe went along in all this flate and magnificence, (he
“ fpoke very gracioufly, firft to one, then to another, whether foreign minifkers,
“ or thofc who attended for different reafons, in Englith, French, and Italian;
“ for befides being well fkilled in Greek, Latin, and the languages I have men-

§ Warton's Hilt, Eng. Poctry, vol, IIL, p. 402.
¢ tioned,
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tioned, fhe is miftrefs of Spanith, Scotch, and Dutch; whoever fpeaks to her,
it is fneeling : now and then f(he raifes fome with her hand. While we were
there, W. Slawata, a Boheimian Baron, had letters to prefent to her, and fhe
after pulling off her glove, gave him her right hand to kifs, fparkling with rings
and jewels, a mark of particular favor; wherever fhe turned her face as fhe
was going along, every body fell down on their knees.

“ The ladies of the court followed next to her, very handfome and well
(haped, and for the moft part drefled in white; fhe was puarded on each fide
by gentlemen penfieners, fifty in number with gilt battle-axes; in the anti-
chapel next the hall where we were, petitions were prefented to her and fhe
received them moft gracioufly, which occafioned the acclamation of * Long
live Queen Elizabeth ;" fhe anf{wered it with « I thank you my good people.”
In the chappel was excellent mufic; as foon as it and the fervice was over,
which fcarce exceeded half an hour, the Queen returned in the fame ftate, and
order, and prepared to go to dinner. But while (he was flill at prayers, we faw
her table fet out with the following folemnity.”

This part of the account being more applicable to the fubject of our diftourfe,
is given without further apology. It difplays that tedious ceremonial, which

was obferved in every thing that regarded the fervice of the royal table, during the
14th, 15th, and 16th centuries ; the frequent genuflexions and proftrations, made
on thefe occafions, bordered very nearly on impiety ; and when we confider, that
thefe ceremonies were performed in an empty room, and to an empty table, we
cannot help excliming with fome degree of indignation,
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O quantum in rebus inane!l

« A gentleman entered the room bearing a rod, and along with him another
who had a table-cloth, which, after they had both kneeled three times, with
the utméft veneration, he fpread upon the table, and after kneeling again, they
both retired. Then came two others, one with the rod again, the other with
a falt-feller, a plate and bread ; when they they had kneeled, as the others had done,
and placed what was brought, upon the table, they too retired, with the fame
ceremonies performed by the firft, At laft came an unmarried lady, (we were
told fhe was a2 countefs,) and along with her a married one, bearing a tafting
knife ; the former was drefled in white filk, who, when fhe had proftrated her-
felf three times, in the molt graceful manner approached the table, and rubbed
the plates with bread and falt, with as much care as if the Queen had been
prefent : when they had waited there a little time, the yeomen of the guard
entered bareheaded, cloathed in fearlet with a golden rofe upon their backs,
bringing in at each turn, a courfe of four and twenty dithes, ferved in plate moft
of it gilt; thefe difhes were received by a gentleman in the famc order, they
were brought and placed upon the table, while the lady fafter gave to each of
the guard a mouthful to eat, for fear of any poifon. During the time that this
guard, which confifts of the talleft and ftoutelt men that can be found in all

England, being carefully feledted for this fervice, were bringing dinner, twelve
“ frumpets,
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e trumpets, and two kettle-drums made the hall l‘iﬂg fﬂf‘hﬂlf ﬂ_ﬂ hour tﬂgﬂhﬂ'l’-
« At the end of all this ceremonial, a number of unmarried ladies appeared, who
« with particular folemnity lifted the meat off the table, and conveyed it into the
“ Queen’s inner and more private chamber, where, after fhe had chofen for her-
“ felf, the reft goes to the ladies of the court. o |

¢ The Queen fups and dines alone with very few attendants, and it is very
“ feldom that any body, foreigner, or native is admitted at that time, and then
* only at the interceflion of fomebody in power ||." ks 14 v

The accounts tranfmitted to us of the royal revels of this reign, are little
more than details of grofs and extravagant flattery, indecently offered, and indeli-
cately received : tho tﬁ: queen was confidered in her day, as the beft informed
woman in Europe. Dreadful as Elizabeth was to her enemies, maleculine in her
underftanding, enterprizing in her f{pirit, and great in her political charaéter; yet
an exceflive vanity tarnifhed all her brilliant qualities. Though the mirror muit
every day have convinced her, that an old woman, with a wrinkled forehead,
hooked nofe, diminutive eyes, and black tecth, could never be an object of admi-
ration ; yet fo blind was fhe to her own defects, that no found was fo grateful to
her, as the voice of adulation, no fubject fo pleafing, as grofs commendations
of her form and beanty ; compliments of this nature, Hollingfhead tells us, were
paid to her, even by ambaffadors at their fir(t audience; and no pageant or enter-
tainment afforded her delight, unlefs, in the courfe of it, fome fulfome incenfe,
was offered to her vanity®.

In the fiftcenth century, a very confiderable alteration began to take place,
in the domeftic ceconomy of our Englith nobility. 'The great men in the more
early ages, lived in their manfions with a boundlefs hofpitality, but at the fame
time, with a grofs, and barbarous magnificence; furrounded, as Dr. Percy obferves,
with rude and warlike followers, without controul, and without fyftem. As the
gradually emerged from this barbarity, (which happened as foon as the feudal infti-
tutions began to relax) they found it neceffary to eftablith very minute domeftic
regulations ; to keep their turbulent followers, in peace and order. And from
living in a ftate of diforderly grandeur, void of all fyftem, they naturally enough,
ran into the oppofite extreme, of reducing every thing, even the moft trifling dif-
burfements, to flated rules.

The

I Paul Fentzner’s Journey into En Iﬂdmmd at Strawberry hill,

* For various acconnts of thofe abfurd and pedantic foolerics, the mafks of this reign, fee the minnte and
entertaining Hul‘lmgﬂsr:a_&. particularly page 1316, et infra, where he deferibes an entertainment held the firll of
]:;mnry 1581, 1n the tilt-yard, in honor of the commifioners, fent to propofe a marriape, between Elizabeth,
:: mth: Duc d’Anjou. The following entertainment (from Strype) was in a different file, and a proaches nearcr
I e manners of the prefent times. [t was given by Lord el in 1559, at Noofuch in Surry. ** There
“* the Queen had great entertainment, with banquets, efpecially on Sunday night, made by the faid Earl, together
= with 2 mafk, and the warlike founds of drams and flates, and all kinds of mufick, till midnight. On monday
 was a great fupper made for her, bat before lﬁg"ht, fhe flood at her fianding in the further park, and there fhe
2 faw a toorfe. At _:11§ht_mu a play by the childven of Paul's, and their mafter Sebafian, ARter that, a coltly
g I;:anquet, ““T{lpﬂmt with drums flutes, 'This entertainment lafted till three in the morning. And the
o lr.-;ﬂ prefented her majeity a cupboard of 'le’-." Sometimes indeed her majelty amofed herfelf in a manner
i Fs ‘compatible with the deficacy of the female charafter, For Rowland White tells us. # This day fhe
1k -IJE:EE'J“} appaints 4 Frenchman to doe feates upon a rope in the conduit court. T"omorrow fhe hath com-
: I_gim ;]:u:_ Fm-ei: lll;t hu|1,, and the ape, to be baited 1 the tilt-yard. Tpon Wednefday fhe will have

emoe dawneing.” Sydney’s State PApers, 1. 154,  Strype Ann, Ref, vol. I . 15. p. 194,
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The houfeholds of our nobility, therefore, began now to be formed upon the
model of the royal one ; where every thing was regulated, by precifion and fyftem.
Particular officers were now appointed to aé in every department; a certain fum
was allotted for each diftin® expence; regular accounts were kept; a council
(confifting of fome of the principal officers of the houfehold) was eftablithed ; for
the purpofe of forming ordinances, and laws, for the regulation of domeflic cco~
nomy ; and in 2 word, every thing was carried on with method and accuracy.

I produce the following extra@® from a late publication, to exemplify what
I have faid ; and (hew us in what manner a noble female of the fifteenth century
pafled her time and regulated her family.

““ A compendious recytation compiled of the order, rules, and conftructione
‘¢ of the houfe of the righte excellent princeffe Cicill, late mother unto the right
¢ noble prince kinge Edward IV,

 Me femeth yt is requifyte to underftand the order of her owne perfon,
* concerninge God and the worlde.

“ She ufeth to arife at feven of the clocke, and hath readye her chapleyne
‘¢ to faye with her mattins of the daye, and mattins of our lady; and when fhe
“ js fully readye, fhe hath a lowe maffe in her chamber, and after maffe the taketh
‘¢ fomethinge to recreate nature ; and foe goeth to the chappell hearinge the devine
“ fervice, and two lowe mafles ; from thence to dynner; gun'nge the time whereof
“¢ {he hath a leGture of holy matter, either Hilton of contemplative and aétive life,
“ Bonaventure de infancia, Salvatoris legenda aurea, St. Maude, St. Katherin
“ of Sonys, or the Revelacyons of St. Bridgett.

“ After dynner the giveth audyence to all fuch as hath any matter to fhewe
¢ unto her by the fpace of one hower, and then fleepeth one quarter of an hower,
“ and after the hath flepte the contynueth in prayer unto the firlt peale of even-
“ fonge ; then fhe drinketh wyne or ale at her pleafure. Forthwith her chapleyne
“ js ready to faye with her both evenfonges; and after the laft peale, fhe gocth
“ to the chappell, and heareth evenfonge by note ; from thence to fupper, and in
¢ the tyme of fupper, fhe recyteth the lecture that was had at dynner to thofe
¢ that be in her prefence.

‘¢ After fupper the difpofeth herfelf to be famyliare with her gentlewomen,
“ to the fecac’on of honeft myrthe ; and one howre before her going to bed, fhe
¢ taketh a cuppe of wyne, and after that goeth to her pryvie clofette, and taketh
¢ her leave of God for all nighte, making ende of her prayers for that daye: and
s by eighte of the clocke is in bedde. I truft to our lordes mercy, that this noble
¢ princefle thus devideth the howers, to his highe pleafure.

« The rules of the houfe.

« Upon eatynge dayes, at dynner by eleven of the clocke, a firft dynner
« in the tyme of highe mafle, for carvers, cupbearers, fewars, and offycers.

« Upen faftinge dayes, by twelyve of the clocke, and a later dynner for carvers
“¢ and for wayters. or
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« At fupper upon eatynge dayes for carvers ‘and offycers, at foure of the
« clocke ; m;I?;d}r aP:d thgtyhuﬁfﬂholde at five of the clocke, at fupper.

« When my lady is ferved of the fecond courfe, at dynner, at {upper, the
« chamber is rewarded, and the halle, with breade and ale, after Ehﬁ difcretyon
« of the ufher+. Rewardes from the kytchen is there none, favinge to ladyes
« and gentlewomen; to the heade offycers, if they be prefent; to the deane of
¢ the chappell, to the almoner, to the gentlemen uthers, to, the carvers; cup-
¢ bearers, and fewers, to the cofferer, to the clerke of the kytchin, and to the
¢ marfhall. ; p

¢« There is none that dyneth in their offyces, favinge only the cookes, the
« feallery, the fawcerye, the porters, the baker, if they be occupyed with
“ bakeinge. \

« Uppon Sondaye, Tuefdaye, and Thurfdaye, the houfeholde at dynner is
« ferved with beefe and mutton, and one rofte; at fupper, leyched beefe, and
¢ mutton roite.

«« Uppon Mondaye and Wenfdaye at dynner, one boyled beefe and mutton ;
 at fupper, ut fupra. ; A

« Upon faftinge dayes, falte fyfhe, and two difhes of frefhe fithe; if there
« come a principall feafte, it is ferved like unto the feaite honorablye.

* It Mnmfayc or Wenfdaye be hollidaye, then is the houfcholde ferved with
¢ one rofte, as in other dayes.

¢ Upon Satterdaye at dynner, falt fyfhe, one frefh fyfhe, and butter ; at fup-
“ per falt fithe and egges.

« Wyne daylie to the heade offycers when they be prefente, to the ladyes and
¢ gentlewomen, to the deane of the chappell, to the almoner, to the gentlemen
¢ ufhers, to the cofferer, to the clerke of the kytchin, and to the marihall.

“ Upon Frydaye is made paymente for all manner of frefbe catesf, at every
“ moneth ende is made paymente for all manner other thinges, on everye quarter
¢¢ ende the chapell is payde of their wages.

“ At every halfe yeare, the wages is payde to the houfcholde, and livery§
¢ clothe once a yeare. Payment of fees out of the houleholde is made once a
L] }pmru' I
“¢ Proclamacyon is made foure times a yeare aboute Berkhamfted in market
¢ townes, to underftande whether the purveyors, cators, and others, make true
¢ paymente of my ladyes money or not; and alfo to underftande by the fame,
whether my ladyes fervantes make true paymente for theyre owne debts or not,
*“ and if any defaulte be found a remedy to be had forthwith for a recompence.

“ Break-

+ That is, thofe whofe different fations in the fumily, entitle them to fit either in the chamber or the hall,
are At this time, regaled with bread ond ale.

1 Cares. IPTD'Hlﬁmu Qpﬁ_lnia. Yide Jun_ E{}rm, Anyg, in Verb.

§ Ca:lled Jimery cloth, beeaufe it was 2 prefent defivered y the Lord tothe fervants at flated periods. ' Chaucer
Igtys,r o That is the conifaunce of my livery, toallmy retinue delivered.”  Vide Jun. Ertym. Ang. in Veth, The
liverie wis grnt’r:llitj.r given at Michaelwas, for among our anceftors, the year as to h“g,hnm afFairs, was clafed
at that time,  We mli:r.dr teferve a trace of this coftom even now, for over the larger part of the kingdom, it
15 cafiemary to hire and difcharge fervants ar Michaelmas, Vide Percy notes in North, Houfe, Book.
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“ Breakfaftes be there none, favinge onely the head offyoers when they be
“ prefent; to the ladyes and gentlewomen; to the deane and to the chappell; to the
“* almoner ; to the gentlemen ufhers ; to the cofferer; to theclérke of the kytchin ;
¢ and to the marfhall.

“ All other officers that muft be at the breavement, have their breakfifte
“ together in the compting houfe, after the breavementes be made.

*“ The remaynes of every offyce to be taken at every monethes ende, to
“ underftande whether the offycers be in arrearadge or not ||

“ Lyvery of breade®, ale, and fyre, and candle, is affigned to the heade
“ offycers if thdeéﬁc prefente; to the ladyes and gentlewomen as many as be mar-
“ ryed; to thedeane, and to the chappell ; to thealmioner, to the chapleynes, to the
¢ gentlemen uthers, to the cofferers, to the clerke of the kitchin, to the marfhall,
“¢ and to all the gentlemen within the houfe, if they lye not in the towne; that
“ is to faye ; whole lyverie of all fuch thinges, as is above fpecyfied, from the
“ fealte of Alhallowe unto the feafte of the purification of our Ladye ; halfe lyverie
“ of fyres and candles unto Good Frydaye; for then expireth the tyme of fyre
“ and candle alfoe.

“ To all ficke men is given a Iybertye to have all fuch thinges as may be
“ to theire eafe; if he be a gentleman, and will be at his owne dyett, he hath
s iﬁs boarde weekelye 16d. and od. for his fervante, and nothin out of the

“ If any man fall impotente; he hath ftyll the fame wages that he had when
“ he might doe beft fervice, during my ladyes lyfe; and 16d. for his boarde
“ weekelye, and gd. for his fervante. If he be a yeoman 12d. a groome or a
“ page 1od

The above picture of houfehold ceconomy, though perhaps it might be on
a more extenfive feale than common, as relating to the domeftic eftablithment
of a princefs ; yet it unqueftionably correfponded with the practice that was generally
obferved by the Britith nobility of this age. We know this to have been the cafe
in other inftances. The learned and ingenious Doftor Percy, publifhed fome
years fince, a few copies of a curious manufcript, in the pofleffion of the noble
family of Northumberland; containing the laws, rules, and ordinances, for the
regulation of the houfehold of Henry Algernon Percy, the fifth Earl of Northum-
berland, cempiled by that baron in the year 1512,

We there find the exalleft attention paid to every article of houfcholde ex-
pence; all the difburfements of the family regulated by the moft ceconomical
rules ; and even the particular diet of every day, ftated, for the earl, his lady,
children, officers, and inferior domeftics. The following is an account of the
allowance for breakfaft, to the fuperior part of the family; an account curioug
from its antiquity ; and alfo from its contraft with modern times. .

L1 ls

|| Thatis, the scconnts of every officer were-to be made up at the end of each month. The remaynes hare
dpoken of, were the quantities of different articles-delivered-out for the confumption of the houlehold,. which re-
mained unfpent =% the end of the time allowed for their confimption. An account of this kind is Ml kept, and
intitled the revmover in our college boolks, in ctheuniverfities,  Percy’s notes Noreh, Houfe, book.

% Thele liweries were certnin’ quantities of particilar articles diivered out-to be conflimed.

+ A colleftion of ordinances and regulations relative to the royel Houfhold, &e, 1750,



1 PRELIMINARY DISCOURSE.

«¢ Thisis the ordre of all fuche braikfaftis as (hal be allowid daily in my
& Lordg' hous every Lent, begynnynge at Shroftide and endyng at Eftar, and
« what they fhal have at theire braikfafts, as to fay Sonday, 'I_‘h:rfday, Friday,
« and Satterday, except my lordis children, which fhal have braikfafts every day
¢ in the weik in Lent: as the names of the perfons, and what they b?’ an_r.i
¢ what they fhall have the faid days allowed theym, hereafter followeth in this
¢ bool.

« Braikfafte for my lorde, and my lady.

« Furfte a loif of bred in trenchers, two manchets’, a quart of bere, a
« quart of wine, two pecys of faltfyfche, fix baconn'd herryng?, or a dyfche
“ of fproitss.

¢ Braikfafte for my lorde Percy and maifter Thomas Percy.

« Ttem halfe a loif of houfehold brede, a manchet, a potell of b:rc,_a
dyfche of butter, a pece of faltfyiche, a dyfche of fproits, or three white
* herrynge +. i

£

-

"

Braikfaft for the nurcy (nurfery) for my lady Margaret, and
¢ maifter Ingeram Percy.

¢ Item a manchet, a quart of bere, a dyfche of butter, a pece of faltfith, a
dyfche of fproitts, or three white herryng.

-

“ Braikfaft for my ladis gentillwomen.

¢t Item a loof of bredes, a pottell of bere, a pece of faltfifche, or three white
‘¢ herrynge.

]

Braikfafts for my lordis breder, and hede officers of houfehold.

“* Ttem two loofs of brede, a manchet, a gallon of bere, two peces of falt-
*« fyfche, and four white h;rry];gf_.‘ R gal s pe

On flefh days this meal was fomewhat more fubftantial,
¢ Braik-

o
% pu:i::?gchgzi;:;f loaves made of the fineft flour. * Panis primarius.” Junius in Verb, ¢ Panis candidior
s Baked herrings. 3 Sprats.
% t'.t:cnt I:rqf:alu.’: ﬂ:} brdth: inﬁﬁ&r ranke in the 16th cent
© poor of the prefent day. Hollingthead tells us, * The brede through the land is made of fuch graine as
Elg?l iﬁ:}iﬁdt&?, n;;r:frmeleﬂ'n. the gentilitic commonlie provide thcm.ft‘]'n‘eg:fuﬂicimtﬁt of <wbear, for their own
el cir houfehold and poore neighbours, in fome fhires, are inforced to content themfelves with rie
ar barlie, yea and in the time of dearth, manie, with bread made of benes, peafon or cats, or of altogether
and fome acorns amang.”  Holl. defeript, Brit, prefixed to his chron. p. 13. edit. 1586, ¢ g

o Freh herrings,
» wasof a much coarfer natare than what s ofed
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¢ Braikfaftis of flefche days, dayly thorowte the yere.
¢ Braikfaftis for my lorde and my lady.

“ Furlt a loof of brede in trenchers, two manchets, one quart of b
“ quart of wine, half a chyne of muton, ells a chyne of beif boilt'.‘.t?. iy

« Braikfaftis for my lorde Percy and Mr. Thomas Percy.

< Ttem half a loif of houfeholde brede; a manchett, one pottell of bere, a
« chekynge, or ells three muton bones boyled.

<« Braikfaftis for the nurcy, for my lady Margaret, and Mr.
“ Yngram Percy.

¢« Jtem a manchet, one quart of bere, and three muton bonys boyled.

¢ Braikfafts for my lﬁdys gentylwomen,

¢ Jtem a loif of houfhold breid, a pottell of beire, and three muton bonys
¢ boyled, or ells a pece of beif boyled.”

Though the fpirit of hofpitality, was thus reftrained within reafonable bounds,
it was by no means extinguifhed. Our nobility ftill maintained a liberal ftyle of
living. By thus fixing their expences to a certain fum, within the amount of
their income, they were enabled to keep up a uniform hofpitality, and almoft a
regal eftablithmentf. Their halls were always filled with guefts, and conftant
largefies continued to be dealt out to the poor. The great hall, as before, was

‘the fcene of caroufal, though marked by a decorum and regularity hitherto un-
known. At the upper end of it, on a flight elevation, or in a chamber which

adjoined to, and looked into the hall, (denominated the Orielle) ftood the high

table, at which fat the lord, his particular friends, and honorable guefts§. On
each

1 The annual expence of the Tarl's houfekeeping was under one thoufand pounds.
+ Somme totall for the hle afignmente apaynted for the hole expenfys for kepynge of my houfe for
«¢ qone hole yeare, with the houfchold waiges, and wynter and fommer harfemeitt, and all other charges thereto
¢ helongynge, as more [LIa}rn!y:EFfrh by the book of th'alli te with the orders and direfiions for kepynge
« of my faide houfe DCCCCXXXII]. VI VII]."* North. Houfehold book. p. 29. ' ]
§ The head, or apper end, of this table, was denominated the beard’s end, and here fat the Il.nrd and his
more noble guefls, In the middle of every table fiood 2 large falt-feller, and the guefts, according ta ther
dignity, were placed, either above, or helow it 3 a cuftom preferved even now, as L am informed, at the gfficers
table, in the manfion houfe, where, the fuperior domeftics fit above the falt-feller, and the inferior ones helow it.
The coftom of placing the guefls in the abave mentioned manner, was retained in the houfes of the great, till

towards the latter end of the laft century.  Tn Decker’s ¢ bongf! Where,” 1635, it is faid,  Plagae him, fet him
In Logd Fairfax’s orders for

¢ beneath the falt, and let him not have a bit till every one has had his fill cut,” In L
the forvants of his honfeheld {about the middle of the lalt century) is the following direfion. ¢ For t]:ll:_r:lumtw
« bre, let the beft falioned, and apparelled fervants attend abovs the falte, the relte belowe,” Percy’s notes

an the Northam. Houlthold beck,
. Hz
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de, reaching the whole length of the hall, were tables for the reception of
fﬂ‘ihu‘;‘asm of- o houfehai, t%i tenants, and inferior domeftics .  The fire
blazed in the middle, for as yet the convenience of chim::ues was unknown ; and
the mufic, placed in a gallery, entertained the guefls, during the intervals between
th fervice of the courfes *. g yrd

This was the regular fiyle of living, obferved by the Englifh nobility ef the
fixteenth century. The metropolis had then few of thofe attractions, which now
render it the winter refidence of the great; they thercfore feldom vifited it, except
on very particolar occafions. They lived indeed with a fplendor in their caitles,
that they could maintain in no other place; and enjoyed that degree of refpect,
upon their own domains, which they could expeét to receive no where elfe, Here,
moft of them enjoyed jura regalia; and the privilege of helding criminal, as well
as civil courts; of trying, condemning, and executing ma!efa&urs;, was annexed
to moft of their feigniorics. They often numbered knights and {quires, pay {fome-
times barons, among their domefties ; infomuch that their retinue became fo nu-
merous, that the legiflature found it neceffary, at length, to interpofe, and abridge
the number of thefe formidable retainers.

There were periods, in the courfe of the year, when either for the fake of
relaxation, the tranfaction of family affairs, or the private enjeyment of domeitic
quiet ; the earl retired from his caftle, and difcontinued his extenfive hofpitality.
This ceffation, however, was but for a fhort time. - When it took place, the lord
was faid to keep his fecrez boufe; in other words he retired to a fmaller manfion,
difmiffed for a time his train of dependents, to whom he allowed board wages ;
and attended only by a few particular domeftics, laid down a great part of his
itam,+gnd enjoyed his holyday in the comfortable charadler of a private gentles
man .

This

|| Percy’s notes to the Northumberland Houfchold book.

* The fplendid decorations of modern rooms, form 2 firong contraft to the fimple houfehold furniture of the
16th centary.  The great parlour of Sir Adrian Folsewe, where his guells were entersained, had the fullowing
priicles.in . “¢ Imprim, a haagynge of greene fay and red, punede; item, a wmble with two trefells, and a
** greyne verders carpettupon it; three greyne verders cufhyns : a joyned cupbord, and a carpest ppon it: a
ts piece of verders carpett in one window, and # piece of counterfeit carpett in the other : one Flemilhe chaire ;
** foure joyned fiooles : a joyned forme : 2 wyker fryne: two large awndyerns : (hand iroms,) a fyerforke: a fyer
** pan : 2 payer of tonges: item, a lowe joyned flole : two joyned foote floles ;- a rounde table of ciprefi: and =
** piece of counterfeitt carpett upon it : item, 2 painted table, (a piflure) of the Epiphany of our Lord.” From
a MS. 1n the Cottonian library, quoted by Mr. Strutt in his View of the manners, &c. p. G4 v. TI1.

# The eftablithment of the Earl of Northumberland during the time of his keeping fecrar dawfe was as follows.

** Thioole nombre of the parfonnes, thonght enoughe to ferve and await upon my Lorde, in his chamber
*t at meills, at dynner, ande fopar daly, when he kepirth a fecret houfs, ande to be at meat and diinke wheir my
* Lorde licth, and to have my Lorde’s revercion, and to fit at the latter dynner,

* A prefte as chaplain, and to await as aumer (almoner) at the borde,”

** A earver for the bourde to ferve my Lorde,

A fewar for the boarde to ferve my Lorde,

*# A capbearer for my Lorde.

*r A cupbearer for my Lady.

A gentleman waiter to ferve ande await upon the Epm for my Lorde's bourde end.

A yeoman ulher to keep the chambre doore at meallis wheir my Lorde and Lady
A yeomin of the ﬂli-ll_lg_l‘l: to bear the furft dythe to the bnu,l:dét e ST .

* Another yetman of the chambre to beare the feronde dyfhe to th
*= Another yeomen of the chambre to bear the third‘-lcl;ﬁ:g to thu: h;:;::rdu.
** Another yeoman of the chambre to bear the fourth dyfhe to the bourde,

o A officer
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This methodical plan, on which the houighold of the Englith noblemen
was formed, continued to be obferved till the middle of the laft century ; and by
many, whofe manfions were at a confiderable diftance from the motropolis, even
to a later period.  The conyulfions however which followed the death of Charles L.
and the libertine manners of his fucceflor, contributed alike to deftroy this regular
fyftem of domeflic ceconomy.  The court was now more generally attended by
the nobility ; who imitaﬁ;g the profufion of the king, the methodical magnificence
of the old Engli(h mode of living, gradually fonk into expence and prodigality.

If the tables of our anceftors boafted more profufion, and greater {plendor,
than ours, we indifputably have the advantage in elegance and comfort.

Even the great earl of Northumberland, whofe eftablithment was fo vaflt,
eat his meal from a wooden trencher f.  Pewter was a luxury, enly to be found at
the tables of the great, on particular cccafions; and it feems even by thofe who
had it, to have been hired by the year§. Halfa eentury afterwards, in the reign
of Elizabeth, plates of metal and earthenware, were by no means common || ; and
wooden trenchers continued in ufe, in many of our colleges and inps of courts,
till within thefe very few years ¥,

Another great convenience, of which our anceflors knew nothing, is the
Jork, an inftrument not in ufe at the Englith table, till the reign of James L.
Coryat, in his crudities, mentions the fork, as being ufed only by the Italians,
among all the nations of Europe in his time. As the paflage is curious, I give
it to the reader, ¢ Here I will mention a thing, that migft have heen fpoken
“ of before, in difcourfe of the firft Italian town, I obferved a cuftome in all
¢t thofe Italian cities and townes through the which I paffed, that is not ufed in
« any other country that I faw in my travels, neither doe I thinke that any other
« pation of chriftendome doth ufe it, but enly Italy, The Italign and alfo moft
“ firangers that are commorant in Italy, doe alwaies at their meales ufe a little

“ forke

* A pfficer of an pfice; 10 await upon the cupboard, ande o ferye as pantler, butteller, ande for the feller.
# A groim of the chaumbre to keep the chanmbre door under the yeoman ather,
# The noumber 13." Northumberland Houfehold beok, p. 504
1 Tdem, p. 1?.
§ Idem,  Hollingfead's J.uf(ripll‘.. of England, p. 188. 18g.
Il Vide Romeo and Julier, AétJ. feene sth, ' T 3

* Vide Johnfon's Shakelpear, vol. X. p. 44, note 5. Lilly, in his hiltory of his life and rimes fub, ann, ifize,
fpeaks of wenchers as heing commen, in the houles of the middle ranks of ﬁop!:. In Hollingfhead's time, (who
rifhed in Elizabeth's reign) the coflom of eating off wooden trenchers began to be difufed. ™ For houfehold
« furnitare, in our days, old men may remember great improvements, as the exchange of treene (i e. wooden)
« platters for pewter, and wooden fpoones for filver or tin. For fo common were al forts of trene veflelles in old
s time, that 3 man fhould hardly find four pieces of pewter (of which ane was peradventure a {alte) in o goode
o furmer’s hoofe, &c.” Holl. defeript. Brit. vol. I £ 856, I have ohierved in the text. that pewter vefiels
were hired by the year, by individimls, This appsars fram the Northumberiand Houfehold book. in which is
an item for the allowance of forty Gillings; * 1o make provifion for the hyre of one hundred dogen of rugh
o (pemuier ) veilell to ferve my houle for gone hole year.” Indeed thorly alfter, there follows another  item™

for the purcbafi of a quantity of the fame kind of ptenfils, but it is fimall in propertion to the nymber bired, bein
enly fix dozen. There is mention alfo made of counterfoot (counterfeit) veflell, to be purchafed for the vig
of the houfe ; this was probably fome inferior metal walhed cither with filver ar olf. Before I clofe this note,
1 cannot forbear obferving, that brazen culinary utenfils muft have been in Henry{VILI's time {carce and valuable
mrticles; fince the price given for two brafs pous, by the Farl's parveyors, was bwent -fix thillings and fourpence ;
a confiderable fum at a period when a quarter of wheat might be purchafed for fix (hillings and eight pence, an
ox for ten fhillings, and a Mheep for feventeen pence. Vide North, Hoofe. book, p. 3. 17. 19 Eoth in the
Welt and North of England, wooden fpoons, drinking veffels, and trenchers, are fill in frequent ufc amanglt

-]

the common people.
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« forke, when they cut their meate. For while with their knife which they hold
¢ in one hande they cut the meatc out of the difh, they faften their forke, which
¢ they hold in their other hand upon the fame difh, fo that whati_'oevct he be
< that fitting in the company of any others at meale, fhould unadvifedly touch
« the difh of meate with his fingers, from which all at the table doe cut, he
« will give occafion of offence unto the company, as having tranfgreffed the lawes
« of good manners, in fo much that for his error he fhall be at the leaft brow-
¢ beaten, if not reprechended in wordes. This forme of feeding 1 underftand is
¢ penerally ufed in all places of Italy, their forkes being for the moft part made
“ of yron or fleele and fome of filver, but thofe are ufed only by gentlemen.
« The reafon of this their curiofity is, becaufe the Italian cannot by any means
¢ indure to have his difh touched with fingers, fecing all mens fingers are not
s glike cleane. Hereupon I myfelf thought good to imitate the Italian fathion
s by this forked cutting of meate, not only while I was in Italy, but alfo in
« Germany, and oftentimes in England fince I came home: being once quipped
« for that frequent ufing of my forke, by a certain learned gentleman, a familiar
¢ friend of mine, one M. Laurence Whitaker, who in his merry humour doubted
“ not to call me at table Furcifer, only for ufing a forke at feeding, but for no
¢ other caufe 4."

It is evident from the above account, that the difagreeable cuftom of feeding
awith the fingers, prevailed in England, till nearly the middle of the feventeenth
century. Qur anceftors indeed, provided as well as they could, againft the filthinefs
which this habit would oecafion, by conftantly wafhing their hands, both before
and after every meal {. For this purpofe, in the eftablifhment of the royal and
noble houfeholds, there was an officer denominated the Escerer ; who attended with
cloths and water, for the monarch, and the baron, to cleanfe their hands with, at
meals §.  Perhaps, however, the fpoon was then more generally ufed, than it is at
prefent. The learned Mr. Pegge is of opinion, thatlarge difhes, and great joints were
not introduced till the age of Elizabeth. Indeed if we glance our eye over the va-
rious receipts, which conftitute the chief part of the following volume, we fhall find
moft of them to be complicated meffes ; fuch as hathes, foups, ragouts and hotch-
potches ; all of which might be eaten more conveniently with a /pson, than any
other inftrument|. Game, large birds, and monftrous fith, were indeed difhes
- frequently ferved up, and it is ditficult to imagine how thefe could be difmembered
without the affiftance of the fork; this was however the bufinels of the carver,

the

1 Coryat's Crodities, vol, I, p. 106, edit. 1776, 8vo.

1 Vide Leland's colle&. v. IV. p. 232.

& The Erwerer was an officer ufﬁigh accomnt, At the coronation of Edward VL this office was execnted by
the Earle of Huntingdon. Leland’s col. v. IV, p. 232, In the ** Liber niger domus Regis Edward IV. there
** 18 a long account of the Ewary," the people employed in it, and their duties, &c. *¢ 'I'he ofice of Ewary
“ and Napery, hathe in it 2 ferjeaunte to ferve the King's perfone ; in coveringe of the bourde, with wholfome,
e cleane, and untonched clothes of firanngers, and with eleane bafyns, and molte pure 'p:ratJITl, affayed (tafled)
Htsu uf:r;n s his royall perfone fhall be ferved.”  Royal Houfehold " Eftab, p. 83. The Bwery is itill retained
at conrt.

I The !':L{ne ingeninus antiquari:.n, ;'lifdpol‘es, that this peneral ufe of the fpoon, may have occafioned the cultom
of goflips giving fpoons to their god-children, at chriftenings. Thefe prefents were afually gilt, and the figures
of apoftles being carved upon them, they were called atofle foons.  Vide Pref, to the ** Forme of Cury,” D, 20.

@
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the guefts ha_l:l no trouble about it. Their portions feem to have been divided for
them, by this officer, and they were left to difpatch them as they chofe.

Barklay in his Egloges, has given us a bill of fare at the cnd of the -fiftcenth
century, in which we fee none of the fubftantial difhes, which are found on the
tables of the prefent day.

“ What fithe is of favour fwete and delicious,

** Rofted or {fodden in fwete herbes or wine;

“ Or fried in oyle, moft faporous and fine.—
 The pafties of a hart.—

¢ The crane, the fefaunt, the pecocke, and curlewe,

¢ The partriche, plover, bittorn, and heronfewe :—

¢ Seafoned fo well in licour redolent,

“¢ That the hall is full of pleafant {mell and fent *.”

A century afterwards, a fpirit of epicurifm feems to have prevailed, which
went beyond the luxury cven of the prefent age. In the ¢ City Madam,” a play
written by Maffinger, Holdfaft exclaiming againit city-luxury, fays,

¢ Men may talk of country Chriftmas, and court gluttony,

“ Their thirty pounds for butter'd eggs, their pies of carps tongues,
¢ Their pheafants, drench’'d with améergrife ; the carcaffes

“ Of three fat wethers brufed for gravy, to

“¢ Make fauce for a fingle peacock ;—

< Three fucking pigs, ferved up in a difh,

“ Took from a fow, as foon as fhe had farrow’d,

“ A fortnight fed with dates and mufkadine,

¢ That ftoed my mafter in twenty marks apiece, &c.”

I fhall clofe this preliminary difcourfe, with an account of the general mode
of living, obferved by the nobleman, the tradefman, and the yeoman of the fixteenth
and feventeenth centuries, extrafted from contemporary writers. Hollingthead,
fpeaking of the manners of our countrymen, fays, *“ In number of difhes, and
“¢ change of meate, the nobilitie of Englande doe moit exceede; fith there is no .
“ daye in maner that pafleth over their heades, wherein they have not onely
¢ heefe, muton, veale, lambe, kidde, pork, conie, capon, pigge, or fo many of

« thefe as the feafon yieldeth : but alfo fome portion of the redde or fallow bt:’crr,
6 fide

* Alexander Barklay’s Egloges, edit. 1570, fol. Egl. 2. Our anceflors of thelz days, according to the fame
author, had a cuftom of finging jovial fongs, during the time of meals,

# When your fat difhes fmoke hot upon your table,
« Then {ll:ﬂiﬂ ye fonges and balades magnifie,

«¢ If they be merry; ar written craficly,

# Ye clappe your handes and to the makinge harke,

o And one fay to another, lo! here 2 proper warke."
: - s ldem; Egli 4th,
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« befide great variety of fithe, and wilde fowle, and thereto fundrie other deli-
 cates, wherein the {weet hand of the portingale is not wanting.

“ The chief part lykewyfe of their dayly provifion is brought in before them,
« and phced on their tables, whereof, when they have taken what it pleafeth
¢ them, the reft is referved, and afterward fent downe to their ferving men and
“ waiters, who fed thereon in lyke fort with convenient moderation, their rever-
“¢ fion alfo being beftowed upon the poore, which lye ready at their gates in great
“ numbers to receyve the fame. This is fpoken of the chiefe tables, whereat
“ the nobleman, his ladie, and gueftes, are accuftomed to fit; befide which
“¢ they have a certayne ordinarie allowance, dayly appointed for their halls, where
“¢ the chiefe officers, and houfeholde fervaunts, (for all are not permitted to wayte
“ upon their mafter) and with them fuch inferionr gueftes do feede as are not
“ of calling to affociate with the nobleman himfelf: fo that, befide thofe afore-
“ mentioned, which dare called to the principall table, there are commonly fourte
““ or threefcore perfons fed in thofe halles ; to the great reliefe of ftrangers, as oft
‘¢ be partakers thereof %.”

The table of the private gentlensan and merchant, though inferior in pro-
fufion to the nobleman’s, was by no means fcantily provided. ¢ The gentlemen
““ and merchants keepe much about one rate, and eache of them contenteth him-
‘¢ felfe with foure, or five or fixe difhes, when they have but fmalle reforte, or
¢ peradveriture with one, or two, or three at moft, when they have no ftraungers
‘¢ to accompanie them at their owne table.”

The luxury of the yeoman was fupplied by his farm yard. Among the
Clriftmas bufbandlie fare, we find brawn, pudding, and foufe, and muftard withall,
beef, mutton, and pork, fbred pies of the befl, goofe, capon, turkey, pig, veal,
cheefe, apples, &c. Thefe were to be wathed down with good drimé, while
the hall was to be well warmed with a blazing fire. The farmer’s Lent diet,
the fame author tells us, confifted of red herrings and fale-fith; which he changed
at Eafler for veal and bacon ; at Martinmas, falted desfz ; at Mid{ummer, graffe,
E&H&ds} freth becf, and peafe; at Michaelmas, frefh herrings, with fatted crones

fheep) ; at All-Saints, pork and peafe, fprats and fpurlings: and at Chriftmas,
as above, with good cheere and plaie +.
The

- ﬁ:iliu - defeript. Brit. p. gy
t Vide Tuoffee’s * five hundred pointes of good hufbandrie, &c.* Edit. 1493, black L gtn. Fhe boar’s
l:;ld, w; havehad occafion toobiferve above, was, from ve High antqdity, 4 cﬂnﬂ-a;'f:g'l:iﬂhriﬂma’s ﬁn'n afthe Englith
s © Tt way always ferved 3 at the tables of the m&rgny and pentry at this Teffival, 61 the civil wars of the
5 mmﬁ; ; from which period it has been difcontinued, as a flated difh, except in one or two of our colleges,
Our ml:]:n: tars had other periodical difhes alfo; fuch as, on Eafter-day, a red herring riding away on horfeback,
:i €. a herning, ordered by the cook, fomething after the likenefs, of a man on horfeback, in a corn fllad. Vide
&mgédltpﬂt_. v. HL.p.45. A nut{ﬂhy amnen of bacon was gnether conftane difth on Eaftes-Sunday, 2 cuftom
Fn on this idea, viz. to fhew r fbhmuce m£lckﬂm, at that folemn commemeraton of ‘our Lord’s
:‘_E urre&mnr -hi:}d:m, 45. 'The hall formerly was the chearful fcene of all thofe gambols, frolicks, and innocent
E::ful o iy-' we at prefent fearcely retain more than the name. Here thie mamming went forward, and the
carsl was fung. When the meal was finithed, griee fieyed, ‘and the wble taken op, the plate prefently con-
s nu}redr = ]:IE s |;1uu;m f the hall fummons this confore o companions {;u_pun payoe to dywe with Doke Humfrie,
S .t" are’s foot) to appear-at the fivfe call: where » fovg 15 to be » the underfong or holding
TI:: i:tbu > i8y +Ia;l;dmmrim baul, avhers ﬁufr&rm.ug all”  Bditer’s note Jobm, and Stev, Shak, vn{ V. p.631.
g 15 indieed setained to this day in many parts of England, particularly in the North, Some towns
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The only obfervation I fhall offer on the above view of the culinary affairs
of our anceftors, is, that when we contemplate the vaft magnificence of the baron,
in the romantic ages of chivalry, and the ample, though more limitted bounty of
the lord, in the fucceeding centuries ; when we behold the refectory of the monaftery
crouded with ftrangers, and the halls of the great filled with the poor ; we are apt,
at the firft glance, to draw conclufions very erroneous, and comparifons very un-
favorable to prefent times, and prefent manners, But when we confider the fub-
je& more narrowly, and go on to obferve, that we have exchanged this barbaric
magnificence, for fimple elegance; unmeaning pomp, for fubftantial comfort ;
ill-judged hofpitality, for an active induftry, which enables the larger part of the
community to live independent of the precarious bounty of the great; and undif-
criminating charity, for certain and eftablifhed regulations, which amply provide
for the children of poverty and diftrefs ; we then find reafon to congratulate our-
felves, on this change and improvement, in manners and opinions ; and gladly
give up the unwieldy grandeur of former ages, for the bleflings, conveniences and
refinement of the prefent times.

in the fouth alfo continue this very ancient Chriftmas {port. Lymington and the villages around iz, have their troops
of mommers; thefle are children, who on Chriftmas night, alfemble together fntaftically dreffed, and are admitted
into the houfes of the neighbourhood, where they recite old traditionary ftanzas, containing the Jwgulur hiftary
af 5t. Ge and the dragon, &c, For much curions information relative to the andquity and hiftory of the
mmmqn,u\:?iuﬂn, notwith#anding the light effimation in which they are ar prefent held, feem to have been the
wrue eriginal comedians of England, Sce Warton’s Hift, Eng, Poetry, and Doddley’s Pref. to his Colleftion of
Ancient Plays,
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THE GONTDENTS

O. 1. The Forme of Cury. A roll of ancient Englith cookery, compiled about
A. D. 1390, by the mafter cooks of King Richard IL.

This was a vellum roll, and contained 196 formule, or recipes; it belonged once to
the carl of Oxford. The late James Weft, Efg; bought it at the earl's fale, when a part
of his MSS. were difpofed of; and on the death of the gentleman laft-mentioned, it came
into the hands of the late Guftavus Brander, Efg; of Chrift-church, Hants. [ am forry
to add, when the collection of rarieties which this very worthy gentleman had made,
came to be examined, fometime after his deceale, for the purpofe of taking an inventory
of them, the * Forme of Cury” was miffing, and has never fince been heard of.

It was onc of the moft ancient remains of the kind now in being ; and rendered ftill
more curious, by being the identical roll which was prefented to Queen Elizabeth, in
the 28th year of her reign, by Lord Stafford's heir ; as-appears from the Latin memo-
randum at the end of it.

The venerable, and univerfally refpected Mr. Pegpe, at the requeft of Mr. Brander,
publifhed this curious roll with an excellent preface, and copious gloffary, in 1780; of
this publication 1 have availed myfelf in the prefent work, with the flight alteration of
giving all the abbreviations at full length, to render it more intelligible to the modern
reader, and with a very few additional notes and obfervations.

No. 2. A vellom manufeript in the pofleflion of the Reverend Samuel Pegge, con-
temporaneous with the * Roll of Cury,” containing ninety-one Englifh receipts (or nyms)
in cookery, and printed in the fame volume with the laft article.

No. 3. A collection of recipes in Englifh cookery, from a MS. in the library of the
royal fociety, Arundel collettion, No. 344, p. 275-445. I print it from a Quarto
Volume, publifhed by the fociety of Antiquarians in 17go, entitled, * A collection of
* ordinances and regulations, for the government of the Royal Houfeheld, made in divers
* reigns, &c." p. 425, It is there prefaced by this fhort account.

“ The manufeript from whence the following pages are tranfcribed, is without title
« or date, or the name of the author. It is bound up with ful_nt: pth{:r treatifes upon
“ regimen and medicine ; one of which is ftyled, De Regimine Sanitatis ; edita a Magiltro
“ Johanne de Tholeto,” A. D. 1285. _ _

« The volume is paged from 1 to 445. From page g to 1§ is a chronicle of events,
“ heginning A. D. 1326, and ending A. D. 1399; and it is evident from the hand, that
« thefe treatifes were written foon after rhzi time; that is early in the 15th r:cnrur_r:dllaun

2 s they
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« they were probably then tranfcribed from originals, which had been long before com-
« pofed by perfons of fame and celebrity in the practice of regimen and cookery.

« The orthography of the manufcript is preferved in the print.”

No. 4. A fmall colle&tion of recipes, for the prefervation of particular fruits, about
160 years old ; from the Antiguarian Repertory, Vol. IV. p. 95.

They are there accompanied by the following letter.

« Sir, Being willing to contribute to your ufeful and entertaining work, I have fent
« you the following curious receipts for preferving, conferving, &c. You may depend
« on their being genuine, and were writien a century and a half fince. Your conflant
w reader. A. M. February 20th, 1781.”

No. g. The inthronization feaft of Ge-::-rrf]: Neville, Archbifhop of Yorke, in the
6th Edward IV. Leland’s Colle¢tanea, Vol. VI. (Edit 1770) printed from an ancient
paper roll, by Mr. Hearne.

No. 6. The lenten inthronization feaft of Archbifhop William Warham A. D.
1¢04. Leland’s Colle&t. Vol. VI. publifhed from the abovementioned paper roll, by the
fame laborious antiquarian.

The original from whence both the above articlés were copied, and publifhed by
Hearne, viz, a printed paper roll, is preferved in the Bodleian library. 1. Collect.
Vol. VL. p. 39. Appen. Edit. 1770.

_ The two latter tracts, I have endeavoured to illuftrate by a few notes and obfer-
yations.




No. 1.
THE FORME OF CURY.

.« + former of cury was compiled of the chef maiftes cokes of kyng Richard the
Secunde kyng of .nglonds aftir the conqueft; the which was accounted the beft and
ryalleft vyand + of alle cften .yngess; and it was compiled by affent and avyfement of
maifters and (¢f) phifik and of philofophie that dwellid in his court. Firft it techith a
man for to make commune pottages and commune meetis for howfhold, as they fhold be
made, craftly and holfomly.  Aftirward it techith for to make curious potages, and
meetes, and fotilteess, for alle maner of ftates, bothe hye and lowe. And the'tnchyrﬁ
of the forme of making of potages, and of mectes, bothe of flefh, and of fisth, bu
(are) y fette here by noumbre and by ordre.  Sfo this little table here fewyng ( following)
wole teche a man with oute taryyng, to fynde what meete that hym luft for to have.

.or to make grounden benes  — 1 Burfen - — — = @ — 1T
For to make draiwen benes  — 2 Corat =— =— = - 12
For to make grewel forced — — 3 Noumbles _— = = 13
Caboches in potage @ —  — 1 Roobroth —_ == = 14
Rapes in - - 5 Tredure — — —  — T
Eowtes n?g;?ﬁl: — = - 6 Moanchelet —_ = = 1
Hebolas — @ — @ —  — 7 Bukkenade — el 17
Gowrdes in potage _ = 8 Conpat  — — — — 18
Ryfe of flefs —_ = = 9 Drepee == — =— = 19
Pahges ~—. = L SSUMEALAC 10 Mawmenee _- - = 20
Egourdouce

* The infitial word, omitted in the roll, was probably intended to bey = shir®  Previous to the introduftion
of printing, prodigioes pains were takea in the illaminacion, and beawtifying of munuferipts. The moft clegant
decoration of this kind which I have feen, i in a2 MS. commentary on Genefis, writien by Joln Capgrave, a
monk of the 14th century, The initial letter of the dedicatory epiftle of this beantiful MS. is fplendidly illumi-
nated, with the r:]‘m'r.ﬁ:utaﬁon of Capgrave l:u'nfcnﬁn lis work to Humphry Duoke ?f' Glocefler ; this carjalfity
is preferved in Onel Coll, library, Oxford, Cod. il'uiqSS. 3z, Some kind of decorntion ‘was probably intended
jor the imitial word of our rofl, ‘which was therefors not inferted at the dme of writing ity for the tranf
criber and illuminator, were generally diftiné perfons. The art of illuminating manuferipts was fo highly
eiteemed in the 13th century, that it was thought = {ufficient recommendation to the abbacy of a convent, The
perfon propofed for this dignity, to the convent of Hyde, is judged to be a proper ove, for the following reafons.
* Eft enim confrater ille nofter in glofinda facra pagina, bene callens, in feriptura (tranferibing) peritos, m
“ capitalibur literis appingendis bonus artifex, &e* M8, Reg. Wart, Hift, Eng. Poet. vol, L. p. 445.

¢ ¥ Cury,” cookery. 3 ** Nplond,” England, 4 * Vyand," viander, a mice eater
5 ¢ Cften ynges," Chriftian kings. 6 ¢ Sotilees,” devices in fogar, palle, &,



ORME OF CURY.

2 THE F
urdouce —_ = - 2K
gggonns in conney = — @ — 22
Haares in Talbotes = —  — 23
Haares in papdele —_— - 24
Connynges in cynee —  — 2§
Connynges in gravey -—  — 26
Chykens in gravey = i a7
Fylettes in galyntyne —  — 28
Pigoes in Sawle fawge —  — 29
Sawle madame — — @ — 30
Gees in H pot — - 31
Carnel of pork —  — — 32
Chikens in candell — - 33
Chikens in hocchee @ — — 34
Tor to boyle fefauntes, partyches, ca-
pons and curlewes — e b1
Blank manng — — — 6
Blank deflorre —  — — 37
Morree — — - et 38
Charlet — — — — 29
Charlet y forced — — 40
Cawdel Ferry — —  — 41
{urﬂhﬁl] s e —_— —_ 4_3
ufshell enforced _— b a4
Mortrews — —_— L 4
Blank mortrews — —_ i 4_2
Brewet of almony — —_ 47
Pejons y ftewed —  — — 48
TLofens — — — — 49
Tartletes —_ —_ i 50
Pynnnnade — —_— — 51
Rﬂﬁ‘:ﬁ — —— —_— — 5-2
Cormarye e — 53
New noumbles of deers —  — o
WNota — —_ - - 65
NGH. —_— — — e 56
Spynee —— .= — %
PIHE e e et eeina iR
Payn Fondewe — — — 59
Crotonn — —_ —_ — 60
Vyne grace -— — =, 61
Fonnell — —  — e 62
Egnuc‘: ame 4 —_— = - 63
nynges in Ciry — i 6
Ll:chtJ;r ]'Eumbﬂrd Sk —_ — ﬁ+
Connynges in clere broth i {;g
Payn Ragonn — el S 67
Lete lardes == = L% 68
Furmente with porpeys —  — 69
Perrey of pefonns — = 50
Pefonn of almayn _— ~25 7T
Chiches —_— — — =2

Frenche owtes
Makke —
Aquapates
Salat _
Fenkel in foppes
E!ar : —_
ulmo
SIEE‘ I'nppy:s
Letelorye
Sowpes Dorry
Rapey —
Saufe farzyne
Creme of almanndes
Grewel of almandes
Cawdel of almandes mylk
Jowtes of almannd mylk
Fygey —
Pochee —
Brewet of ayren
Macrows
Gobaaiiion
aw
Efi?nwlcdri
Refmole —
Vyannde cipre
Vyannde cipre of famon
Vyannde ryal
Compoft
Gelee of fylsh
Gelee of fleth
L‘h}r{‘annc
Congur in fawce
Rygh in fawee —
akerel in fawce
Pykes in braley
Porpeys in broth
Ballok broth  —
Eles in brewet —
Cawdel of famonn
Plays in cynee —
For to make flaumpeyns
For to make noumbles in lent —
1}3-” to make -:iihawdunn for lent
urmente wit ays
Fylettes in gal}r:?:;rrr[:cy
Veel in buknade
Sooles in cyney —
Tenches in cyney
Oyfters in gravey
Mutkels in brewet
Oyfters in Cyney
Cawdel of mufkels
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100
101
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103
o4
10
sk
1a7
108
109
110
111
112
I3
114
Irg
11h
IL7
118
119
120
121
122

123
124

ortrews
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Mortrews of fyfsh e
Laumpreys in galyntyne
Laumpronns in galyntyne
Lofyns in fyfshe day
Sowpes in Galyntyne
Sobre fawfe ™
Colde brewet —
Peeres in confyt

Egur douce 0fY fylsh
Cold brewet —
Pevorat for veel and vcnyi‘nnn
Sawce blannche for caponns y fode
Sawce noyre for capunm y rofted
Galentyne -
Gyngenn —_
Verde fawle —
Sawce noyre for mallard
Cawdel for gees —
Chawdonn for {wannes
Sawce camelyne
Lumbard muftard
Nota — —
Nota —

Frytors blannched
Frytors of paftornakes
Frytors of mylke
Frytors of erbes
Raifiowls —
Whyte milates —
Cruftardes of flefsh
Mylates of pork
Cruftardes of fyfsh
Cruftardes of crbis on f}rl'sh day
Lefshes fryed in lentonn
Walkels v farced
Sawge y farced —
Sawgeat — @ —

e ol O e O B EREs R
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125 Crylpes — —
126 Crylpels — —
127 Tartee — —

128 Tart in ymbre day
129 Tart de bry
1jo Tart de brymlent
131 Tartes of flefsh
132 Tartletes

133 Tartes of fyfsh
134 Sambocade

FASE 11

135 Erbolat —

136 Nyfebek —

137 For to make pon den'ycs s and
138 thynges -

139 Cotagres — —

140 Hart rows —

141 Potews — —

142 Sachus — —

143 Burfews —
144 Spynoches y fr]ﬂ:d
145 Benes y fryed

146 Ruﬂieu f{:b of fruyt
147 Daryols —  —
148 Flaumpens —
149 Chewetes on flelsh day
150 Chewetes on fylsh day
151 Hafteletes —
152 Comadorn —
153 Chaflletes —

154 For to make twey pecys of fle

15§ to faften to gydre  —
156 Pur fait y Em:ras
167 For to make blank mangm

R R

il 1 lalidst 1 E R E)

158 For to make blank defire

159 For to make mawmone
160 The pety pruannt
161 And the pete puant

Explicit tabula.
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For to make gronden* benes. —

AKE benes and dry hem in a neft (k1) erin an ovene, and hulle hem wele, and
l windewe (wimmow) out the hulkes, and wayfhe hem clene, and do (pw) them to
feeth in gode broth, and ete hem with bacon.

For to make drawen benes. — T

Take benes and feeth hem, and e hem in a morter and drawe* hem up with
gode brothe and do oynonns Fm'em} m the broth grete mynced 3, and do (par) thereto,
and color it with fafron J, and ferve it forth.

For to make grewel forced <. o 3+

Take grewel, and do to (put st o) the fyre with gode flefsh and feeth it well. Take
the lire (flefb) of pork, and glf'ynd it fmals, and drawe the grewel thurgh a ftryner, and
color it with fafronn and {rve forth

Caboches (cabbages) in potage. —_— 4.

Take caboches and quarter hem, and feeth hem in l_godt: broth, with oynonns y*
mynced, and the whyte of lekes y flyt, and corve (cus) fmale, and do thercto fafronn
and falt and force it with powdor douce7.

Rapes (furncps) in potage. — £
_ Take rapus and make hem clene, and waifsh hem clene. Quare hem %, parboile
hem; take hem up, caft hem in a gode broth, and fecth hem. Mynce oynonns, and caft
thereto

? Gronden benes. Beans fiript of their hulls, This was a difh of the poorer houfehalder,

* Drawe hem up.  Mix them.

} Grete mym:ecﬁ Mot too finely minced,

I Saffron. The drug fafiron is repeatedly ufed in the following receipts for the purpofe of colaring the meflis.
At the period of this :nmgﬂaﬁug, it had been imported into England but a fhort time.  Weever's Fun, Mon. P
624. The word is probab ¥ derived from the Arabic zapberan, the drug itfelf being a native of the Eafl ; Junius
however, has a curious deviation of it; < Videtur quoque; fays he, deduci pofle & dagpuiow, exhilaro; propter
¢ hanc ejus pracipoam propnetitem.”  Jun. Etym. Ang. a Lye in Verb,

4 ¢ Grewel foreed,” enriched with fefh,

§ ¥ Grynd it fmal,” broife it in 2 mortar,
. 8« ¥ mynced,” the Ier::rf is here, and in numberlefs other places, an expletive, being an ufual prefix to ad-
Jetives and participles in our ol authors, It came from the Saxons. It oceurs repeatedly in Chaucer, Gower,
}..h: author of Pierce Plowman's Vifions, and all the other writers of the t4th century.  Vide allo Jun. Etym, a

ye.
? ¢ Powder douce.” This appears to be what we at prefent dengms e all_ffice.
L Quare hem.”  Cut them Ej&ﬂ'ﬂ?ﬂ, ar fmall pie:v{:s. T #
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thereto fafronn and falte, and mefle (di#) it forth with powdor douce. In the wife
(fume manner) make of pafturnakes (payfieps) and fkyrwates ( fhirvets).

Eowtes of flefsh (qy.) -— 6.

Take borage, cool (colewort), lang-debefs, perfel, (parfley) betes (beet root) orape
(erach) avance (avens) violet, fawray ( /avory) and fenkel, { femwel), and when the bu%h
lgarf]ffiﬁltn, prefle hem wel fmale, caft hem in gode broth, and fecth hem, and ferve

CImM I »

Hebolace . — 7

Take oynonns and erbes, and hewe hem fmall, and do therto ‘Fodc broth, and array
(drefs) it as thou dideft caboche ; if they be in fyfsh day, make (drzfs them) on the fame
maner with water and oyl; and if it be not in Lent, alye (mix) it with zolkes of eyren
(eges,) and drefle it forthe, and caft thereto powdor-douce.

Gourdes (gourds) in potage. — 8.

Take young gowrdes, parc hem, and kerve hem on pecys (cut them in pieces). Caft
hem i:;me: broth, and do thereto a good e (quantity) of oynonns mynced. Tak
k foden; grynd (4ray) it, and alye (mix) it therewith, and with zolkes of ayren (egzs).
thercto .ﬁFronn and falt, and mefle it forth with powdor-douce.

Ryfe (rice) of flefsh. — 9.

Take ryfe and. waifhe hem clene, and do hem in (infe) erthen pot with pode broth,
and lat hem feeth wel. Afterward, take almannd mylke *%, and do thereto, and color it
with fafronn and meffe forth.

Funges (mufbrooms). - 10.

Take funges, and pare hem clene and dyce hem ™ ; take leke, and fhred hym fmall
and do hym to feeth in gode broth; color it with fafron, and do thereinne powdor-

fort .

Burfen (qy.) — 1.

Take the whyte of lekes, flype hem, and fhrede hem fmall. Take noumbles™ of
fwyne, and parboyle hem in broth and wyne. Take hym up, and drefle hym, and do the
leke in the broth. Seeth and do the noumbles thereto; make a lyor (mixiure) of brode,
(bread) blode, and vynegre, and do thereto powdor-fort ; feeth oynonns, mynce hem, and
do thereto.  The felf wife make of pigges (s the fame manner drefs pigs).

Corat

S &« Langdebef.” Buglofs, bugloffum fylveftre, Thefe names all arife from 2 fGmilitude to an ox’s tongus.
Pegpe.
by Hebolace.” Probably from the berds made ufe of in the procefe.

u e Almannd mylke.” This confifted of almonds ground, and mixed with milk, broth, or water.

» o Dyce hem.” Cut them into little fquare pieces, like dice, ¢

1 « Powdor fort.” A mixwre of the warmer fpices, pepper, ginger, &c. M, Pegge's preface.

% ¢ Nopmbles.” The entrails of any beaft, but confined, at prefent, to thofe of the deer. Mr. Pegg_:
fafpetis a tr?: in the cafe, quafi aw wmdle, fingular for what is plural now, from Lat, Umbilicus, Vide Pegge’s

Gloff, in * Forme of Cury.” K
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Corat (qy.) — 12.

Take the noumbles of calf, fwyne, or of flicpe; parboile hem, and {kerne (cuf) hem
to dycc; caft hem in gode broth, and do thercto herbes.  Grynde chyballs ( young omons)
fmall y hewe. Seeth it tendre, and lye (mix) it with zolkes of eyrenn (gggs). Do thereto
verjous, fafronn, powdor-douce, and falt, and ferve it forth,

Noumbles. — 13,

Take noumbles of deer, other™s (4r) of other'beeft; perboile hem; kerf {¢wr) hem to
dyce; take the [elf*® broth, or better, Take brede and grynde with the broth, and
temper it up with a gode :Illnnﬂtil: of vyneger and wyne,  Take the oynonns and perboyle
hem, and mynce hem fmall, and do ( gus them) thereto. Color it with blode, (é/s0d) and
do thereto powdor-fort and fale, and boyle it wele, and ferve it fort ( foreh).

Roo Broth (ree). — 14.

Take the lire of the deer other (or) of the roo (roe-fuck), parboile it on fmale peces.
Seeth it wel, half in water, and half in wyne. Take brede, and bray it with the felf
(fame) broth, and drawe (add) blode thereto, and lat it feeth to%:d.n: with powdor-fort
of gynger, other (or) of canell 7 (cimnamen) and macys, (mace) with a grete porcionn of
vyneger, with raylons of corannte (cwrranis).

Tredure (qy.) o 15.

Take brede and grate it. Make a lyre (mixture) of rawe ayrenn (eggs), and do thereto
fafronn and powdor-douce ; and lye it (mix) up with gode broth, and make it as a cawdel,
and do thereto a Iytel verjons (verjuice).

Monchelet (qy.) o 16.

Take veel other (or) moton and fmite it to gobetts™. Sceth it in gode broth. Caft
thereto herbes y hewe ( fred), gode wyne, and a quantitic of oynonns mynced, powdor-

fi:lg_rt and fafronn; and alye (mix) it, with ayrenn and verjons (werjuice) ; but lat not feeth
alter.

Bukkenade (qy.) —_ 17.

Take hennes other (or) conynges (rabbits), other veel, other (¢r) other flefsh, and
hewe hem to gobetts; waifche m:ﬁsar, and hit well 9. Grynde almandes unblanched,
and drawe hem up with the broth. Cafte thercinne rayfons of corance (carrants), fugar,
ﬂu:}dﬁre;}g{;gc;, crllaes ?'ﬂt._w;re'd ( ﬂewrfal IIT-H grcesi_ (fat, or lard), oynonns and falt. Ifit
_ ynne, alye (mix) it up, with floer {e (ri i
24 LSl ﬁtfmﬂ.ﬂf Ps of ryle (rice), other with other thyng and
A

Connates

' Other, that is, sr * Veteribuz afarpants 4 E i
L}fligl‘g.tu’a.. and Gm"i“” warks, in which rh?: w:I gmu;;tﬂL;c;ft'Hl ::; :h:}r r:::rr:':rf‘:rm oy e
 Self hr::fh. . The broth in which the noumbles had been before parboiled ;
2 ;i EHI:EH: (;.‘e::mmunéh the Italian conelli, Pegpe, i
© Smite it to podeter.™  Cur itine i "‘ more i i
#* gobet of brede with joye, &e.” ;i’iw.ll.-: ;u::rﬁc Fﬁ::“‘fnﬁ.ﬂur iy : PR B o i
"« Hit well.”  Frobably, bray it well,
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Connates ™, —_ 18.

Take connes and pare hem; pyke ( pick) out the beft, and do ( puf) hem in a pot of
erthe (earthen pot). thereto Mtﬂ grece (lard ), that he {tewe thereinne, and lye (mix)
hem up with hony * clarified, and with rawe zolkes, and with a lytell almannd mylke,
and do thercinne powder-fort and fafronn ; and loke that it be yleefhed (ex# smlo flices).

Drepee (qy.) — 19.
Take blanched almandes, grinde hem, and temper hem up with gode broth ; take
oynonns, a grete quantite, perboyle hem, and frye hem, and do (pwf) thereto. Take
fmall bryddes (#irds), perboyle hem, and do thereto pellydore =, and falt, and a lytel grece.

Mawmenee (qy.) — 20.

Take a pottel of wyne greke®, and two ponnde (pounds) of fugar. Takeand clarifve
the fugar with a mﬂte of wyne, and drawe it thurgh a ftynnor in to a pot of erthe (an
eariben pat), take of canell (cinnamon) and medle (max) it with fum of the wyne,
and caft to gydre (put it all together). Take pynes®, with dates, and frye hem a licell
in grece, other (or) in oyle, and caft hem to gydre. Take clowes (¢loves) and floer of
canell hool®s, and caft thereto. Take powdor gynger %, cancl, clowes, color it with
fandres ( fandall wosd) ; a lytell yf hit be nede, caft falr thereto, and let it feeth warly
(gently) with a flowe fyre, and not to thyk (mer long enaugh to be #o0 thick).  Take brawn
(the flefh) of capons yteyfed 7, other (or) of fefaunt, teyfed fmall, and caft thereto.

Egurdouce =, —_ 271.

Take conynges or kydde and fmyte hem on pecys rawe; and frye hem in white

e. Take raylons of corannce and fry hem, take oynonns parboile hem, and hewe hem

mall and fry hem; take rede wyne, fugar, with powdor of pepor, of gynger, of canel

(¢inwamon), fale, and caft thereto; and lat it feeth with a gode quantitc of white grece;
and ferve it forth.

Capons

@ o Connates,” This difh feems to have been, a kind of marmalade of comnes, or quinces, from the French
woing. Pegge.

= Honey clarified. From the moft remote antiquity, and in the unrefined periods of almoft all nations, we
find honey to have been ufed, either 25 a difh of itlelf, or an in redient in others, This would be the cafe, of
courfe, in thofe countries, where the induftry of the bee, fupplied, without wouble, this a ble article, I
ule continued to be general, till the introduthion of fugar, afforded a fweetener more agrecable o the palaw  We
meet with it frequently in the bible, as a lucury well known at the patriarchal table. The Greeks allo were fond '
of honey in their dithes, Schol. Ariftoph. ad Equit. v, 1100, And the Roman cook was continually making ufe of
it.  Vide Apiciam. The Danes were very partial to it alfo, and their favorite beverage, the metheghm, waa
compofed chicfly of it.  Mallet's North, Ant. The Englifh poffeifed the fame prediledion for it, 2 predileftion
which on a particular occafion, proved fatal to a great many of them. For we are wlil, that the foldiers of
Edward I. in marching through Palefline, eat fo frecly of honey, that valk numbers of them died in confequence
ofit. Sunutus Geftn Dei per Francos, vol. 1L p. 224,

s« Pellydore.” Perhaps pellory. Pegge. 3 !

= o Wyne greke.” This was a fweet wyne, imported from Cyprus or fome ether iffands of the Archipelago.

=4 o Pyres.’”” Mr. Pepge fuppofes the pyue to be the mulberry. Pe &’s Pref. p. 25:

3 ¢ gud flocr of canell hool.” How can it be the fower, or powder, if whole? Quemre flozer of conclly

for mace. i
# i Py ﬁ: gyuger‘” Called elfewhere No. 151, white powder, The fpice ginsfr. 3
0w Y ieyfed, o teyfed,” as afterwards. Fulled in picces by the fingers, called * teezing" Mo, in

Modern luxury (ill retsins this filthy caftom, and the birds thus lacarated, arc called puiled turkies, or p

chicken. . ¢ ;
@ o Egerdouce.’” 'The term exprefles piccante dolee, 3 mixture of four and fiveet; but there is nothing of

the former i the compofition.
K2
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Capons in concys (qy.) _— 22,

Take capons and roft hem right hoot (Ast) that they be not half y nouhg (enough) and
hewe them to gobettes, and caft hem in a pot, do (pu/) thereto clene broth, feeth hem
that they be tendre. Take brede and the felf ( /ame) broth, and drawe it up yferes (fo-
gether). - Take ftrong powdor and fafronn and falt, and caft thereto. Take ayrenn (rggs)
and feeth them harde; take out the zolkes, and hewe the whyte thereinne; take the pot
fro the fyre, and caft the whyte thereinne. Mefle the difshe therewith, and lay the
zolkes hool, and floer it with clowes.

Hares in talbotes. (qy.) — 23

Take hares and hewe hem to gobettes and feeth hem with the blode, unwaifshed,
in broth ; and whan they buth (%) y nouh (ensugh), caft hem in colde water. Pyke and
waifshe hem clene. Cole (rasl) the broth, and drawe it thurgh (through) ftynnor ( firayner).
Take other blode, and calt in boylyng water; feeth it, and drawe it thurgh a ftynnor.
Take almanndes unblanched, waifshe hem, and grynde hem, and remper it up with the
felf ( fame) broth. Caftal in a pot. Take oynonns and parboile hem, fmyte hem fimall,
and caft hem into this pot. Caft thereinne powdor-fort, vynegar, and falt.

Hares in Papdele (qy.) — 24.

Take hares, parboile hem in gode broth. Cole (coo/) the broth, and waifshe the
fleysth, caft azeyn (again) to gydre. Take obleys, other (or) wafrouns (wafers) in
ftede of lofeyns 3, and cowche (lay them) in dyfshes. Take powdor-douce, and lay on,
falt the broth, and lay onoward (upon it), and mefle forth.

Connynges (rabbits) in cynee. (qy.) — 25.
Take connynges and fmyte hem on peces; and feeth hem in gode broth. Mynce

oynonns, and feeth hem in grece, and in broth, do (put) thereto. Drawe a lyre of
brede, blode, vynegar, and broth, do thcrrtgﬂwdfth lmwdur..ﬁgft ? cto rawe a lyre o

Connynges in gravey. — 26.

Take connynges, fmyte hem to pecys. Parboile hem, and drawe h ith
broth, with almandes blanched, and brayed. Do (put) ’th::rejnne, ﬁ]g(:l?: :::d ;nggdo:

gynger, and boyle it, and the flefsh therewith, Floer it wi :
gynger, and ferve forth. ocr it with fugar, and with powdor

Chykens in gravey. —_ 27.
Take chykens, and ferve in the fame manne and ferve forth,

Fylettes

M Tk, obleys,” A kind of -
compofitions of four, fugar, and egas. and oy (hc ciule: Our anceflors were very fond of thefe lile

of which were folely em oyed in making wafers £ o ey i e

a or the al palate, R f

o hn;c“:tm the art ; Iﬂm:lkl'ﬂg wafers from the Frem:h,m‘h.-’id?: a-.:: Etygﬂif ‘l‘:rtfﬂmld o B
by, zenpc is ink w . ; ?

Pegge. School boys ar ﬂzhgdar.mt:ﬂqgéffl?gkcxﬁﬁv: », ** a little fquare cake of preferved herbs, flour, &c.”

akes, co '3 '
flour, baked, lozenges, At grear feafls, thefe were for. etimes cu::rc:l \Ia'i:h E{?’L:Lb i:wglln,&ﬁg. :: }?';i;,hmt
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Fylettes of galyntyne®, —_ 28.

Take fylettes of pork, and roft hem half ynowh (emomgh), fmyte hem on 5.
Drawe (make) a lyor (mixture) of brede and hlode}:.n and bi-u?]‘:gnnd vizft;:r, and dup;?;irr}
thereinne.  Sceth it well ; and do thereinne powdor, and falt, and mefie it forth,

Pigges in fawfe fawge ( fage fouce). — 2.

Take pipges yfhaldid (fealded), and quarter hem, and feeth hem in water and falt ;
take hem and lat hem kele (eoo/). Take parfel, fawge, and grynde it with brede and
zolkes of ayren, harde yfode (dodled). Temper it up with vinegar fumwhat thyk; and
lay the pygges in a veflell and the fewe (liguor) onoward, (upon them), and ferve it forth.

H;.Sa";lirﬂ‘: Madame. — 30.

Take fawge, fel, (parfley) ylope bp) and favray, quinces and peers, garlek
and grapes, and f}ﬁ?::- thﬂtgemﬂhgcwﬁfh{;@n{:{ {owe the hgletzhat no mcinmcg;utc;
and rooft hem wel, and kepe the grece that fallith thereof. Take galyntyne and grece,
and do in a poflynet (pofiet). Whan the gees buth (4¢) rofted ynouh (engigh}, take and
fmyte hem on pecys, and that, tat (tbat) is withinne, and do it in a poflynct (pa/iet),
and put thereinne wyne, if it be to thyk. Do (put) thereto powdor of galyngale, pow-
dor-douce and falt, and boyle the fawfe, and drﬂﬁ:: the gees in difshes, and lay the fowe
(/iguor) onoward.,

Gees in hoggepot #. —_— 31,

. Take gees and fmyte hem on pecys. Calt hem in a pot; do thereto half wyne and

half water; and do thereto a gode quantite of oynonns and erbeft (berds). Ser it over the

fyre, and cover it faft. Make a layor {m’xmrﬂ of brede and blode, and lay it therewith.
thereto powdor-fort, and ferve 1t fort.

Carnel of pork. (qy.) e 32.

Take the brawnn of fwyne. Parboile it, and grynde it fmale, and alay (miv) it up
with zolkes [ yolks) of ayrenn (4ggs). Set it over the fyre with white greece, and lat 1t
not feeth to faft. Do (put) thereinne fafronn and powdor-fort, and mefie it forth; and
caft thereinne powdor-fort, and ferve it forth.

Chykens in cawdel. — 33

Take chykenns and boile hem in gode broth, and ramme hem up 3.  Thenne take
zolkes of ayren (eggs), and the broth, and alye (mix) it togedre. Do thereto powdor of
er, and fugar ynowh (emowgh), fafronn and falt; and fet it over the fyre withoute
yllynge, and ferve the chykens hole (whole), other (ar) ybroken (divided), and lay the
fowe (/rguor) onoward.

Chykens

i « Fylettes of galyntyne.” Fillets of galyntyne. Galyntyne feems to have been a prepasation in which
the galingale, or long rooted eyperon was a predominant ingredient. Pegge,
. B« Gees in hogge pot." Geefe in burch-parch, a kind of firago or gallamafiie, compofed of & variety of
ingredients mixed together. Jun, Erym. Ang. in Verb,

£ .H'I'nﬂ.-ﬂd, ﬂnd Prﬂd 'E]IJ['B lﬂg‘ﬂﬂlﬂ'.
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Chykens in hocchee. (qy.) —_ 14-

Take chykenns and fcald hem, Take parfel (parfey) and fawge, without eny other
crbes; take garlec and grapes and ftoppe the chikens ful, and fecth hem in broth,
{o that they may efely be boyled thereinne. Mefie hem, and caft thereto powdor douce.

For to boile fefantes, partruches, capons, and curlewes. —_ 35,

Take gode broth and do (put) thercto the fowle; and do thereto hool peper, and
Aoer of canell (cinmamon powder) a gode quantite, and lat hem feeth therewith; and mefle
it forth, and then caft thereon pnwér«dﬂucc.

Blank-mang (qy.) — 16.

Talke capons and feeth hem, thenne take hem up. Take almandes blanched. Grynd
hem, and alay (wix) hem up with the fame broth. Cafl the mylk in a pot. /Wailshe rys
(rice) and do (put) thereto, and lat it feeth.  Thanne take brawn of caponns, teere it {mall
and do (put) therero. Take white greece, fugar, and falt, and caft thereinne. Lat it
feeth. Then meffe it forth, and florith it with aneys in confyt rede, other whyte®, and
with almandes fryed in oyle, and ferve it forth. ;

Blank defforre (qy.) — 37-

Take almandes blanched, grynde hem, and temper hem up with whyte wyne, on
feilsh day, with broth, and caft thereinne floer of rys, other (or) amydonn 35, and lye (mix)
it therewith. Take brawn of capons yground (érayed); take fngar and falt, and caft
thereto, and Rorifh it with ancys whyte, Take a vellel yheles (qy.), and put in fafron,
and ferve it forth. :

Morree %, — 38.

Take almandes blanched, waifshe hem, grynde hem, and temper hem up with rede
wyne, and alye (mix) hem with floer of rys (#ice). Do (put) thereto pynes yfryed, and
color it with fandres ( fandal wood). Do thereto powdor-fort, and powdor-douce and falt.
Mefle it forth and Aoer ( flawrif®) it with ancys confyt whyte,

Charlet (qy.) K 9.

Take pork and fecth it wel. Hewe it fimale. Caft it in a panne. Breke ayrenn

(2£¢s), and do thereto, and fiyng (/bake) it wel to-gyder. Put theret . ?
fafronn, and boile it togyder. }’%t it, and mefle it ﬁﬁ-{h. o cowe mylke and

Charlet yforced (qy.) —_ 40,

Take mylke and feeth it, and fwyng (mix) therewith zolkes of ayren (esps and do
iﬂﬁetﬂszmf;l:ni r[;nﬂ:vdorduf gyﬂyger, fuﬁz.?hand fafronn, and caft Erhtrcti::gg %ake the
C of the , and mefle it in shes. Lay the [e I
it). Floer it with powdor-douce, and ferve ft forth. 4 sl g

Cawdel

4 Aneys, &c. L. o, snifeed confe@ioned red or white, ufed for garnith. Pegpe.

. ¥ Amydonn. ** Fine wheat flour fie . : gge ! -
88 Hi the f'ﬂ:?. wfed for bread, sed inoﬂ;a t]'t:.P’Ed Em:lr;:-:' firained and let fand to fettle, then drained, and dried

1 ¢ Morree.” Probably from the mulberries ufed therein. Pegge.
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Cawdel ferry. (qy.) C— 21,

Take floer of payndemayn (wbhite bread) and gode wyne; and drawe-(mingle) it
% Do thereto a grete quantite of fugar cypre, or hony clarified ; and du?im—e
Boile it, and whan it is boiled, alye (mix) it up with zolkes of ayren, and do
thereto falt, and mefle it forth, and lay thereon fugar and powder gynger.

Jufshell . — 43.

Take brede ygrated, and ayren, and fwyng it togydre; do thereto fafronn, fawge,
and falt, and caft broth thereto, Boile it and mgﬁ't it ﬂ;sgrth. id

Jufhell enforced (with meat in it). — A4,
Take and do thereto as to Charlet yforced, and ferve it forth.

Mortrews ¥, — 45-

Take hennes and pork, and feeth hem togydre. Take thelyre ( o) of hennes and
of the pork, and hewe it fmall, and grinde it all to douft. Take brede ygrated, and do
thereto, and temper it with the felf broth, and alye it with zolkes of ayren, and caft thereon
powder-fort, boile it, and do therein powder of gynger, fugar, fafronn, and falt, and loke
that it be ftonding ( /'), and floer it with powdor gynger.

Mortrews blank. — 46.

Take pork and hennes, and feeth hem as to fore. Bray almandes blanched, and
temper hem up with the felf ( fame) broth, and alye (mix) the feilsh with the mylke,
and white floer of rys (rice), and boile it, and do therein powdor of gynger, fugar, and
look that it be flondyng,

Brewet ¥ of almony (of Germany.) — 47-

Take conynges or kiddes, and hewe hem fimall on mofcels (info merfels], other (or)
on pecys. Parboile hem with the fame broth. Drawe (make) an almannde mylke, and
do the fleifsh therewith. Caft thereto powdor galyngale, and of g:mﬁr with floer of rys
(rice), and color it with alkenet+, Boile it, and meffe it forth with fugar and powdor-

douce.

Pejons (pigeons) yltewed. - 48.

Take ‘peions, and ftop ( fuff } hem with garlec ypylled (peeled), and with gode erbes
thewe {bmr fored fumall) ;Pa.nd do hem in an earthen pot. Caft thereto gode broth and

whyte grece, powdor fort, fafronn, verjons (verjuice) and falt.
Lofeyns

= o Jufshell,” A mixture of divers things. * Fortaffe ofim fic didta eft, variorum condimentoram juru-
# lenta mixtura ; ut vocabulum velud dwasgruma; faium fit ab illo fuice,  Jun. Eiynt, Ang. in Verb,

s o Mortrews.” * Meat made of boiled hens, crummed bread, yolk of eggs, an fafron, all boiled toge-
ther,” Speght ad Chaucer. So called, fays Skinner, who writes it mortrgli, becaufe the ingredients are all
pounded in a mortar. Pegge.

% Brewet, and bruet are French broiet, pottage or broth. Pegge.

« Alkenet. This is fuppofed to be & fpecies of the fugles.  Pegge.
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Lofcyns (lozenges). - 49.

Take gode broth, and do (puf i) in an erthen pot. Take floer of Ta}rndm}rn
(white bread) and make thereof paft with water ; and make thereof thynne foyles as paper,
with a roller; drye it harde, and feeth it in broth. Take cheefe ruayn#:, g , and
lay it in difshes with powdor-douce; and lay thercon lofeyns iode ( /odden), as hoole
leMf} as thou mizt (eanfl); and above, powdor and cheefe, and fo twyfe or thryfe, and
erve it forth. i '

Tartlettes. —_ 50.

Take pork yfode (/odden), and grynde (éruife) it fmall with fafronn, medle (mix) it
with ayren (eggs) and raifons of coraunce, and powdor fort, and falt; and make a foile
(cruft) of dowhg (dmgh), and clofe the fars ( forced-meat) thereinne. Caft the tartletes
in a panne with faire water boillyng and falt, take of the clene flefsh withoute ayren, and
boile it in e broth. Caft thercto powdor-douce and falt, and mefle the tartletes in

difshes, and helde [caff) the {fewe (liguor) thereonne.

Pynnonade (named from the pynes). — §T.

Take almandes iblanched, and drawe (make) them fumdell { fomewwbat) thicke with
gode broth, other (or) with water, and fet on the fire, and feeth it. Caft thercto zolkes
of ayren ydrawe. Take pynes yiryed in oyle, other (or) in greece, and thereto whyte
powdor-douce, fugar and falt, nnd} color it with alkenet a lytel.

Rofee ( from the white rofes). — 52.

Take thyk mylke as to fore welled (Jefiore direted). Caft thereto fugar, a pode
porcion pynes. Dates ymyneed, canel, and powdor gynger, and feeth it, and alye (mix)
it with floers of white rofis, and floer of rys. Cole (coef) it, falt it, and mefle it forth. If
thou wilt, in ftede of almannde mylke, take fwete cremes of kyne (sotes).

‘Conmryc (qy.) - 53
Take colyandre (coriander), caraway, fmale grounden, powdor of peper, and garlec
ygronde (érayed) in rede wyne, Medle (mingle) all thife togyder, and falr it. Take
loynes of pork, rawe, and fle of the fkyn, and pryk it well with a knyf, and lay it in the
fawfe. Rooft thercof what thou wilt, and keep that, that fallith therefrom in the rofting,
and feeth it in a poffynet (pipkin), with faire (clean) broth, and ferve it forth with the
rooft anoon (immediately).

Newe noumbles of deer. — 54.

Take noumbles (entrails) and waifshe hem clene, with water and falr, and parboile
hem in water. ‘Take hem up and dyce hem. Do with hem as with other noumbles.

N’utﬂ.. g 551

The loyne of the pork, is fro the hippe boon (Zeme) to the hede.
Nota.

b H: ¢ Cheefe ruayn.” Perhaps of Rouen in Normandy. Rewss in French, fignifies the color we call roan.
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Nota. —_ 56.
The fyletes buth (are) two, that buth take oute of the peftels (/z¢).

Spynee ©, - £

Take and make gode thyk almand mylke as tofore. And do therein of floer of
hawthorn; and make it as a rofe, and ferve it forth.

Chyryfe (cherries). — 58,

Take almandes unblanched, waifshe hem, grynde hem, drawe hem up with gode
broth. Do thereto thridde part-of chiryfe. The ftones take oute, and grynde hem fmale;
make a layor (mixture) of gode brede, and powdor, and falt, and do thereto. Color it
with fandres ( fandal wood) fo that it may be ftondyng ( #if ), and florifh it with aneys
_[a.;sﬁfj and with cheweryes (cherries), and ftrawe ( feaiter them) thereuppon, and ferve
it forth.

Payn fondew (qy.) —_ 59.

Take brede, and frye it in grece, other {or) in oyle; take it, and lay it in rede wyne.
Grynde it with raifons. Take hony, and do it in a pot, and caft thereinne gleyres (whites)
of ayren (egzr), with a litel water, and bete it well togider with a fklyfe ( flice). Set it
over the fire, and boile it; and whan the hatte { feum) arifith to goon (go) over, take it
adonn (off ) and kele (coo/) it; and when it is thus clarified, do (pui) it to the other, with
fugar and fpices. Salt i, and loke (/ee) it be ftondyng {#iff). Florifh it with white
coliandre (¢oriander) in confyt (in confeldion).

Croton. (qy.) — 6o.

Take the offal (guts) of capons other (or) of other briddes (&irds). Make hem clene,
and oile hem. Take hem up and dyce hem. Take fwete cowe mylke and caft
thereinne, and lat it boile. Take payndemayn (white-bread), and of the felf mylke, and
drawe { firain) thurgha cloth, and caft it in a pot, and lat it feeth. Take ayren ylode
(Poiled eggs). Hewe the whyte, and caft thereto; and alye (mix) the fewe (liguor) with
zolkes of ayren rawe.  Color it with fafron, Take the zolkes, and frye hem, and florifh
hem therewith, and with powdor-douce.

Vyne grace®, — 61.
Take fmale fylettes of pork, and roft hem half, and myte hem to gobettes, and do
hem in wyne, and vinegar, and oynonns ymynced; and ftewe it yfere (sogether). Do
thereto gode powdors and falt, and ferve it forth.

Fonnell. (qy.) —_ 62.

Take almandes unblanched. Grynde hem, and drawe hem up with gode broth.
Take a lombe (/amé) or a kidde, and half roft hym ; or the thridde (third) part. Smyte

hym in gobbetts, and caft hym to the mylke. Take fmale briddes (birds) }rfu["c:&i :mj
vitvnec

o ' As made of haws, the berries of fpines, or hawthorns, Pepge, n
it v yyniezm:e."s nI‘\Tnnicd pmh;bl:.r from grees, \Eii‘ld fwine, and the mode of drefling in wing:  Pegge
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yityned (qy-), and do thereto fugar, powdor of canelland flt ; take zolkes of ayren harde
ylode (bard boiled) and cleene a two (and cloven in tivo), and pancm pounced) with floer
of canell, and florith the fewe (Zquor) above. Take alkenet fryed, yfondred (melted),
and droppe above' (drop it upan 1he top) with a fether, and mefle it forth.

Doute ame#f. _ 63.

Take gode cowe mylke, and do it in a pot. Take parfel, fawge, yfope, favray, and
oother gudﬂcrlms. Hewe hem, and do heém in the m].rIE:, and fecth hem. Take capons
half yrofted, and fmyte hem on pecys, and do thereto pynes, and hony clarified. Salt i,
and color it with fafron, and ferve it forth.

Connynges in cyrip ( ffrap). —_— 64
Take connynges and feeth hem wel in gode broth.  Take wyne greke, and do thereto
with a porcion of vynegar and floer of cancell, hoole (whole) clowes, quybibes 45 hoole, and
oother gode fpices, with raifons, coraunce (ecmrrawts) and gyngyn ypared, (ginger pared),
and ymynced. Take up the conynges and {myte hem on pecys, and caft hem into the
firyppe, and fecth hem a litel, on the fyre, and ferve it forth.

Leche Lumbard 4, — 63.

Take rawe pork, and pulle off the fkyn; and pyke (pick) out the fkyn fynewes, and
bray the pork in a mortar with ayren (eggs) rawe. Do .[‘fpn.r] thereto fugar, falt, rayfons,
corance, EEIES mynced, and powdor of peper, powdor gylofre47; and do it in a bladder,
and lat it fecth ull it be ynowhg ; and whan it is ynowh, kerf it (carve i7), lefhe i 48 in
likeneffe of a pefkodde (pod of a pea), and take grete rayfons and grynde hem in a mortar ;
drawe (msx) hem up with rede wyne; do (pwur) thereto mylke of almandes ; color it with
fanders and fafron, and do thereto powdor of peper, and of gilofre, and boile it. And
whan it is boiled, take powdor of canel and gynger, and temper it up with wyne ; and do
all thyfe thinges topyder, and loke that it be rennyns4; and lat it not feeth after thae it
is calt togyder, and ferve it forth.

- Connynges in clere broth. — 66.

Take connynges, and fmyte hem in gobetes, and waifsh hem, and do hem in feyre
(¢lean) water and wyne, and {eeth hem and fkym hem; and whan they buth (fe) ifode
(boiled) pyke (pick) hem clene, and drawe the broth thurgh a ftynnor, and do the fleth
therewith in a pofiynet ( fauce pan) and ftyne it (clofe it). And do thereto vynegar and
powdor of gynger, and a grete quantite, and falt after the laft boillyng, and ferve it forth.

Payn ragonn (qy.) s 67.

Take hony, fugar, and clarifie it togydre, and boile it with ely fyre, and kepe it wel
from brennyng (burning) and whan it hath yboiled a while, take up a drope (dyrop) thereof
with thy finger, and do it in a litel water, and loke it hong (bang) to-gyder. And take it

fro

# ¢ Douce ame.”  Quaf delicions difh. Peppe.
4 « Quybibes."” Cubebs, a warm {picy grain from the Eaft. Pegpe.

# ot Leche lumbarde.”  So called from the country. Randle Holme & i ak j

* eream, ilinglafs, fugar, and almonds, wich other cﬁr{lpmnd:.“ P:éng:. 7 S & KR Bkl of
& Gylofre.” Cloves from Greek:, zxpm guider. Peppe,
# < Lefheit.” Cutitin the form, &e,

¥ o Rennyus,”™  Perhaps thin, from the old rewne, to run. Peppe.
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fro the fyre and do (put) thereto the thriddendele (tbird part, perhaps of bread) and powdor
gyngenes (ginger) and flere ( fir) it togyder, til it bygynne to thik (thicken), and caft it
ona wete table.  Lefh it, and ferve it forth with fryed mete on flefsh dayes or on fyfshe days.

Lete lardes (qy.) — 68.

Take parfel and grynde with a cowe mylk, medle (mix) it with ayren (eges) and lard
ydyced (cut i the form of dice). Take mylke after that thou haft to done (4 e. done), and
myng (mix) therewith, and make thereof diverfe colours. If thoy wolt (w4/t) have zelow
( yellow), do thereto fafron, and no parfel. IF thou wolt have it whits, nonther (meither)

rfel, ne fafron, but do thereto amydon (wide No. 37), If thou wilt have rede do thereto
glndres ( fandal weod). 1f thou wilt have pownas (qy.), do thereto tumnefole (furmeric).
Iithou wilt have blak, do thereto blode yfode (Joiled) and fryed. And fet on the fyre in
as many veffels as thou hafk colours thereto ; and feeth it wel, and lay thifc colours in a
cloth firft oon (are), and fithen (#hen) another upon him; and fithen the thridde { third),
and the ferthe (fourth) ; and prefle it harde till it be all out ¢lene. And whan it is all
colde, lefh it thynne, put it in a panne, and frv it wel, and ferve it forth,

Frumente ( furmety) with porpays® (porpus). - 69.
Take almandes blanched. Bray hem, and drawe (mix) hem up with faire water,
wake furmente as before s, and caft the furmente thereto, and meffe it with porpays.

Perrey of pefon (peas-foup). — 70.

Take pefon (peas) and feeth hem faft and cover hem til thei berft. Thenne take up
hem, and cole (eo/) hem thurgh a cloth ; take oynons, and mynce hem, and feeth hem
in the fame fewe (lguor), and oile therewith; caft thereto fugar, falt, and faffron, and
freth hem wel thereafter, and ferve hem forth.

Pefon of Almayne (Germany). — 71.

Take white pefon, waifshe hem, feeth hem a grere while.  Take hem and cole (ool
hem thurgh a Clﬂ£ ; waifshe hem in colde water til the hulles go off. Caft hem in a por,
and cover, that no breth { fleam) go out; and boile hem right wel; and caft thereinne
gode mylke of almandes, and a partye (guantity) of fioer of rys, with powdor gynger;
fafron, and falt,

Chyches . — 72

Take chyches, and wry hem (dry them) in afhes all nyzt (might); other (o) lay hem
in hoot aymers (bot embers). At morrowe (on the morrow) wailihe hem in clene water,
and

% < Porpays,” On reading the accounts of the feafls of the ancient Eaglilh, and the receipts of their
cooks, we muft be furprized to meet with a fifh fo naufeous to the eye and palate as a porpos, in the it of their
viands. For fome time T confidered this unwic‘]d} marine animal, as ferved up at grand eutertainments, mercly
for orament, not apprehending our anceftors polfefled fuch grofs tafles as to make it their food ; bue o confi-
dering the circumilances more atentively, Iiind them dreffed'in fock a variety of modes, (vide No, 69, 108,
116, 78.) falted, roafied, fiewed, and cot into junks, that I conclade the porpur was not only common food. but
a very favorite difh at the old Englifh table. Our anceflors indeed arc not fingulir in their partiality for
this animal ; fince I find from an ingenious friend of mine, that it is even now fold by the pound, in the markots
Dfrlmﬂ towns in Portugal.  His coriofity led him to tafte the flefh of it, which he found to be intolerably hard
ind rancid.

5t ¢ Farmente ar befire.”” This is the firlt mention of it. Pegye.

© o Chyches.”  Fivia, l’ﬂ'l.‘]l:'l,‘ French chicher.  The fersif 15 2 fead that nearly refembles the verch, and
was probably, the chyche, here mentioned, They areat prefent in common i, particulasly in Roman catholic
countries, on meagre days, The vetch is of a nature im hat for food,

2
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and do hem over the fyre with clene water. _Seeth hem up, and do (put) thereto oyle,
garlec, hole fafron, powdor-fort, and falt ; feeth it, and mefle it forth.

Frenche (cwtes, emitted, vide No. 6.) pue 73
Take and feeth white pefon (peas), and take oute the perre Spufp] and parboile
erbis, and hewe hem grete, and caft hem in a pot with the perrey.  Pulle oynons and feeth
hem hole, wel in water, and do (puz) hem to the perrey, with oile and fal, color it with
fafron, and mefle it, and cafl thercon powdor-douce.

Makke (qgy.) — T4
Take drawen benes &2, and feeth hem wel.  Take hem up of the water, and caft hem
in‘a mortar ; grynde (éray) hem al to douft, til thei be white as eny mylk:  Chawf (warm)
a litell rede wyne, caflt thereamong in the gryndyng 5, do thereto falt, lefhe it in difhes.
Thanne take oynons and mynce hem fmzﬁ], and ﬁteth hem in oile, till they be al bron
(#romwn); and Aorifsh the difshes therewith, and lerve it forth.

Aquapatys 5. = 75-
Pill (pee!) garlec, and caft it in a pot with water and oile, and fecth it. Do thereto
fafron, falr, and powdor-fort, and drefle it forch hool.

Salat. L) s 76.

Take parlel, fawge, garlec, chibollas ( young emions), oynons, leek, borage, myntes,
porrectes (French, porvette), fenel, and ton trellis (creffes), rew, rofemarye, purflarye
(purflain); lave, and waifshe hem clene; pike hem, pluk hem fmall with thyn (thine)
honde, and myng (mix) hem wel with rawe oile. Lay on vynegar and falt, and ferve it
forth.

Fenkel in foppes. - 77+

Take blades of fenkel ( femnel); fhrede hem, not to fmale, do (pur) hem to feeth in
water and cile, and oynons mynced therewith. Do thereto fafron, and falt, and powdor-
douce. Serve it forth. Take brede ytofted, and lay the fewe (/iguor) onoward.

Clat- 0 ?8!

Take elena campana (elecampane) and fecth it water (#n water). Take it up and
grynde it wel in a mortar.  Temper it up with ayren (eggs) fafron, and falt, and do (pus)
:i:) r;]ver the fyre, and lat it not boile. Caft above (upon st) powdor-douce, and ferve it

Appulmoy ( from the apples in it). —_ 79-
Take apples and feeth hem in water. Drawe hem thurgh a ftynnor.  Take almande
?gllicj and hony, and floer of rys, fafron, and powdor-fort, and falt; and feeth it ftondyng
ick).

Slete
% < Dirawen benes,”  Here I apprehend the word drawen, means, thelled, deprived of their hulls.

8 Mingle it with the beans while you are bruifing them.
# ¢ Aguapatys,” Perhaps named from the water ufed in it, Pegge.
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Slete (flit) {oppes. — 8o.

Take white of lekes and flyc hem, and do hem to feeth in wyne, oile, and flt. Roft
brede, and lay in dyfshes, and the fewe (/ignor) above, and ferve it forth,

Letelorye %, — 81.

Take ayren r.e; s) and w hem thurgh a fiynnor, and do (puz) thereto cowe mylke,
with butter, and fgfrnn, umt, and f:egth it wel. Lefhe :Ep fﬂmd loke that i{ be
ftondyng (#bick); and ferve it forth.

Sowpes dorry (/eps enderfed). —_ 82.

Take almandes brayed, drawe hem up with wyne. Boile it. Caft thereuppon fafron
and falt. Take brede itofted in wyne. y thereof a leyne (layer), and another of thar
fewe (liguor), and alle togydre. Florifh it with fugar, powdor-gynger, and ferve it forth.

Rape (gy.) - 83.

* Take half fyges ( figs), and half raifons, pike (pick) hem, and waifshe hem in water,
fkalde hem in wyne. Bray hem in a mortar, and drawe hem thurgh a ftraynor. Caft
hem in a pot, and therewith powdor of peper, and ocother good powcFars. Alay (mix) ic
up with floer of rys (réce), and color it with fandres. Salt it, and meffe it forth.

Sawfe Sarzyne (Saracen fauce). — 84.

Take heppes (bips) and make hem clene. Take almandes blanched. Frye hem in
oile, and bray hem in a mortar, with hcgpfs. Drawe it up with rede wyne, and do
thereinne fugar ynowhg (ensugh), with powdor-fort. Lat it be flondyng ( f7f), and alay
(mix) it with floer of rys (rize), and color it with alkenet, and meffe it forth ; and florifh
it with pome garnet (pomgranates). If thou wilt, in flefshe day, feeth capons, and take
the brawn, and tefe hem fmal, and do (pwr) thereto, and make the lico (fignor), of this

broth,

Creme of almandes. — 8s.

Take almandes blanched, grynde hem and drawe hem up thykke; fet hem over
the fyre, and boile hem. Set hem adoun, and fpryng ( /prinkle) hem with vynegar; caft
hem abroade, uppon a cloth, and caft uppon hem fugar. Whan it is colde, gadre it
togydre, and lefhe ( place) it in a dyfsh. _

Grewel of almandes. — 86.

Take almandes blanched. Bray hem with oot meel (cai-tieal), and drawe hem up
with water. Caft thereon fafron and falt, &c.

Cawdel of almand mylk. — 87.

Take almandes blanched, and drawe hem up with wyne. Do thereto powdor of
gynger, and fugar, and color it with fafron. Boile it, and ferve it forch.

Jowtes
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Jowtes (wvide' No. 60) of almand mylk. — 88.

 Take erbes (herds), boile hem, hewe hem, and grynde hem fmn__k, and drawe hem
up wit; water. SI:-;E:I: hem on the fyre, and fecth the rowtes (rpars) with the mylke, and
caft thereon fugar and falt, and ferve it forth,

Fygey (from the figs ufed), — 89.
Take almandes blanched, grynde hem, and drawe (mix) hem up with water and wyne.

Quarter (cut into guariers) fyges, hole raifons, caft thereto powdor gynger, and hony cla-
rified. Seeth it wel and falt it, and ferve forth.

Pochee (poached eggs). - go.

Take ayren, and, breke hem in fealdyng hoot water, and when thei bene fode ynowh,
take hem up, and take zolkes ( yolks) of ayren, and rawe mylke, and'fivyng hem togydre,
and do (pus) thercto powdor gynger, fafron, and falt; fet it over the fyre, and lat it not
boile, and take ayren ifode (foiled egps).and caft the fewe (fignor) oneward, and ferve it
forth.

Brewet of ayren (egp portage). — 91.

Take ayren, water, and butter, and feeth hem yfere (fogether), with fafron, and
gobettes of chefe. Wryng ayren thurgh a ftraynor (i e. wwing the water from them).
Whan the water hath foden (4ssled) awhile, take thene the ayren, and fwyng hem with
verjous, and caft thereto. Set it aver the fire, and lat it not boile, and ferve it forth.

Macrows 7, — 9z.

"Take and make a thynne foyle of dowh (a thin pafic), and kerve (cut) it in pieces,
and caft hem on boillyng water, and feeth it wele, Take chefe, and grate it, and butter,
caft bynethen, and above as lofyns (lezenges), and ferve forth,

Toftee ( from the toafled bread). —— 013-

Take wyne and hony, and fond (wmix) it mg)rdcr and fkym it clene, and feeth it long.
Do (put) thereto powdor of gynger, peper, and falt. Toft brede; and lay the few (¥quar)
thereto.  Kerve (eut) pecys of gynger, and florith it therewith, and mefie it forth.

Gyngawdry (qy. - 94
Take the powche ( flomack) and the lyvor (liver) of haddock, codling and hake, and
of oother fyfhe ; parboile hem; take hem, and dyce hem fmall; take of the felf ( Jame)
broth, and wyne, a layor of brede of galyntyne, ith podé powdors, and falt; calt that
fylshe thereinne, and boile it, and do (pat) thereto am on, and color it grene.

Erbowle

7t Macrows.” Maccherone evidently, s this receipt correfponds nearl with the difh known at prefent
by that name. ¢ Macavones funt queddam’ pulmentam, farina, cni'e}::n butyro, }::umpngimmm. groffum, rnpdi:; et
* ruficaum.” This difh in the 16th century gave its name to a certain fantaflic fpecies of poetry, the leading

features of which were borlefque; ridicule dund 1 i
Warton's Hift, Eng, Poet, vol. ‘]II.}, g5, L T SRR . BSOS e oo,
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Erbowle #. — 95-

Take bolas (Fullace), and fcald hem with wyne, and drawe hem with (7. &. thraugh)
a ftynnor ( ffrainer). Do hemin a pot. Clarify hony, and do thereto, with powdar-fort,
and floer of rys (»ice). Salt it and Horith with whyte aneys (anife-feed) and ferve it forth.

Refmolle #. — 96.

Take almandes blanched, and drawe hem up with water, and alye (mix) it with flocr
of rys, and do (pus) thereto dor of gynger, fugar, and falt; and loke it be not
ftondyng (tbick). Mefle it, and ferve it forth.

Vyande cypre ©. — 97

Take oot mele (sai-meal) and pyke (pick) out the ftones, and grynde hem fmale, and
drawe hem thurgh a ftynnor. Take mede, other (or) wyne, ifonded (mived) in fogar,
and do ( put) this thereinne, Do thereto powdor and falt, and alay (mér) it with foer
of rys, and loke that it be ftondyng (shsck). If thou wilt, on flefshe day, take hennes, and
pork ylodde (Zoiled) and grynde hem fmale, and do thereto, and mefle it forth.

Vyand cypre of famon ( falmen). — 98.

Take almandes and bray hem unblanched. Take calwar® famon, and feeth it in
lewe water (warm-water), drawe [(mr'x} up thyn (then) almandes with the broth. Pyke
(pick) out the bones out of the fy{she, clene, and grynde it (male, and caft thy mylk and
that dre and alye (msx) it with floer of rys; do therero gmwdur-fur:, fugar, and falt,
and color it with nﬂ{cm:t and loke that hit be not ftondyng (tbick) and meiie it forch,

Vyannd ryal. -— 99.
Take wyne greke, other (or) rynyfshe wyne, and hony, clarified therewith. Take
floer of rys ;EIJE}, Ep:}wds}r of gy(ngcr,rru‘thcr of ;;lepr:r and can:;, other floer of canel, powdor

f clowes, fafron, fugar cypre, mylberyes, other (or) fandres (/andal wosd), and medle
?mix] alle thife tugideg:.r Bgilc it, and falt it, and loke that it be flondyng (tbick).

Compoft . -— 100.

Take rote of parfel, pafternak of rafens (qy.), ferape hem, and waifthe (waf) hem
clene. Take rapes (furneps) and caboches (cabbages) ypared and icorncf, Take an
carthen pane (pan) with clene water, and fet it on the fire. Cait all thife thereinne.
Whan they buth {are) boiled, caft thercto peeres (pears) and parboeile hem wele. Take
chife thynges up, and lat it kele (cao/) on a fair cloth. Do thereto falt, whan it is colde,

in a veflel. Take vynegar, and powdor, and fafron, and do [ pw) thereto. And latt;}:::

s ¢t Erbowle.” Pm’nah]{ from the bolas or fwllace, ufed therein,  Pegpe.
o ¢« Refmolle.”  From the rice there uled.  Pegge.

65 o Vyande cypre.” A dith that received its name from the ifle of Cypras, S
L '!.'f‘al\lm-."WR+ Holme fiys, * calwer 15 a term ufed to 2 Hosnder when 1o be bailed in oil, vinegar and

“ fpices, and to be kept in it.” " But in Lancafire, (elmon newly taken, and immediately dreffed, 15 called
claier fadmen, and in Littleton, foler is a young falmen, Pegee. y

& o« Compoft.” Anump{liﬁm to be always ready at haod. Holme, 3. p. 78. Lol collegt, ¥ pe 5o
Pe
B Ypared and icorne.”” The firlk selates 1o the rapes, the fecond to the caboches, and means carved,
or cut in picces.  Pegge.
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thife thynges lye thercinne al nygt (wight) other (or) al day, Take wyne greke and hony
clariﬁcdy m%;ide}r, lumbarde muftard, and raifons, corance al hool ; m}d grynde powdor of
canel, powdor douce, and aneys hole, and fenell feed. Take alle thife tH‘n , and caft
togyder in a pot of erthe, and take thercof whan thou wilt, and ferve it forth.

Gele ( jelly) of fyfsh. — 101.

Take tenches, pykes, eelys (cels,) wurbut, and plays (plaife,) kerve (cut) hem to
pecys. Scalde hem, and w:;ifsyh: hem clene. Drye hem with a cloth; do (pus) hem in
a pane (pan) Do thereto half "'}'“EE“ and half wyne, and [eeth it wel; and take the
fyfsthe, and pyke (pick) it clene. Cole the broth, thurgh a cloth, into an erthen pane
(pan). Do thereto powdor of peper and fafron ynowh (emongh). Lat it feeth, and fkym
it wel, whan it is ylode (Jeiled). Dof (dooff) the grees (greafe) clene. Cowche (lay)
fyfshe on chargeors (difbes,) and cole (coof) the fewe (liguor) thorow a cloth onoward, and
ferve it forth.

Gele of flefh. — 102,

Take fwynes feet, and fnowtes, and the eerys (ears,) capons, connynges, calves fete,
and waifshe hem clene; and do (pus) hem to feeth in the thriddel (third part) of wyne,
‘and vynegar, and water, and make forth as before.

Chyfanne (gy.) - 103.

Take roches (vach) hole, tenches, and plays, and fimyte hem to gobettes (i. e. ént
them into pieces). Fry hem in oyle; blanche almandes. Fry hem, and calt thereto
raifons, corance (curyants). Make lyor (mixture) of cruftes of brede, of rede wyne, and
of vynegar, the thridde Fﬂl‘t, therewith fyges drawen ; and do thereto, powdor-fort and
fale. Boile it. Lay the fyfsthe in an erthen pannc; caft the fewe (/iguor) thercto. Sceth
oynons ymynced and caft thereinne. Keep hir, and ete it colde.

Congur in fawfe. — 104.

Take the conger and fcald hym, and fmyte hym in pecys, and feeth hym. Take
parfel, mynt, peletes (pellitory) rofmarye, and a litul fawge, brede and falt, powdor-fort,
and a litel garlec, clowes (c/oves) a lite; take and grynd it wel. Drawe (firain) it up with
Eyneggrftmrgh a cloth. Caft the fyfshe in a veffel and do the fewe (/iguor) onoward, and

rve it forth.

Rygh (probably the ruffe) in fawfe. — 105.

Take ryghzes and make hem clene, and do hem to feeth. Pyke (pick) hem clene and
frye hem in oile. - Takealmandes, and grynde hem in water, or wyne; do thereto almandes
blanched hole, fried in oile, and corance. Seeth the lyor (mixture). Grynde (bruife) it
fmale, and do therto garlec ygronde, and litel falt, and verjous, powdor-fort, and fafron,

and boile it yfore (fogetber,) Tay the fyfshe in a veflel, and caft the [ i here
and mefle it forth colde, v Cl, and ca ¢ lewe (ligusr) thereto,

. Makerel in fawfe. —_— 106,

_ . Takemakerels, and fimyte hem on pecys. Caft hem on water and verjous. Seeth hem
with myntes, and with oother erbes; color it grene or zelow, and mefle it forth,

Pykes
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Pykes in brafey (qy.)  — 107.

: Take pykes and undo hem on the wombes (rip up their bellies,) and waifshe hem clene,
and lay hem on a rooft irne (a roaffing sron). Thenne take gode wyne and powdor. ‘nger,
and fugar, good wone (a gowd deal,) and falt, and boile it in an erthen panne, and mefle
forth the pyke, and lay the fewe (/iguor) onoward.

Porpeys (porpus) in broth. — 108,
Make as thou madeft Noumbles of flefsh with oynons.

Balloc broth (qy.) — 109.

Take celys (eels) and hilde (/in) hem, and kerve hem to pecys, and do hem to feeth
in water and wyne, fo thatit be a litel over ftepid (covered with the igusr). Do thercto
[awge and oother erbis (berbs,) with few oynons ymynced. 'Whan the eclis buth (are) foden
;I.;nml-'_'.c {iz]fifd rrragfb;g dg h:‘hm irila a veﬂ";'l; take a pyke, and kerve it to gobettes, and feeth

ym in the fame broth ; do thereto powdor-gynger, galyngale, canel (cinnamon) and ;
falt it, and caft the eelys thereto and meffe ﬁyfﬂﬂh. " e

Eles in brewet (broth). — 110,

Take cruftes of brede, and wyne, and make a lyor (mixture). Do thereto oynons
ymynced, powdor, and canel, and a litel water and wyne. Loke that it be ftepid. Do
thereto falt. Kerve (cat) thin (#hine) eelis, and feeth hem wel, and ferve hem forth.

Cawdel of famon. —_— III.

Take the guttes of famon and make hem clene. Parboile hem a lyttell. Take hem
up and dyce hem. Slyt the white of lekes, and kerve hem fmall. Cole (coo/) the broth,
and do (pus) the lekes thereinne with oile, and lat it boile togyder yfere (together). Do
the famon icorne (eus up) thereinne. Make a lyor (mixture) of almandes mylke, and of
brede, and caft thereto fpices, fafron and falt; feeth it wel, and loke that it be not ftondyng

(thick).

Plays (plasce) in cynee (qy)- — 112.
Take plays and fmyte hem to pecys, and fryhem in oyle. Drawe (mix) a lyor of brede
and gode broth and vynegar, and do thereto powdor-gynger, canel (ciwmamaen,) peper, and
falt; and loke that it be not ftondyng (1hick).

For to make flaumpeyns. — 113,

Take clene pork and boile it tendre. Thenne hewe it fimale, and bray it fmale in a
mortar. Take fyges and boile hem tendre in fmale ale, and bray hem, and tendre chefe
therewith. Thene waifshe (zwwaf) hem in water, and thene lye {mix) hem alle togider with
ayren (eggs). ‘Thenne take powdor of peper, or els powdor marchant and ayren, and a
porcion of fafron and falt. en take blank (white) fugar, ayren, and floer, and make a
paft with a roller ; thenne make thercof fmall pellets (4a/ls,) and fry hem broun in clene

ece, and fet hem afyde. Thenne make of that oother deel ( part) of that paft, long cof-
yns { pyes without lids,) and do ( pus) that comade (mixture) thercinne, and clofe hem faire
with a covertor (a lid,) and pynche hem fmale about. Thane kyt (cus) above foure other,

fex wayes, thanne take every of that kutt}mghup, and thene color it with zolkes of a}-mr:l,
an
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and plant ( featter) hem thick, into the flaumpeyns above (before) that thou kuttelt hem;
and fet hem in an ovene, and let hem bake cfelich (gently,) and thanne ferve hem forth.

For to make noumbles % in lent. —_— 114.

Take the blode of pykes other (or) of conger, and nyme (#ake) the panches ( paunches)
of pykes, of congers, and of grete cod lyng %, and boile hem tendre and mynce hem fimale,
and do hem in that blode. 'Tgkc cruftes of white brede, and ftyne ( frasn) it thurgha cloth.
‘Thenne take oynons iboiled and mynced. Take peper, and fafron, wyne, vynegar ayfell
other alegar, and do thereto, and ferve it forth.

For to make chawdon (& fauce) for lent. — 115,

Take blode of gurnardes and congar, and the panches of gurnardes, and boile hem
tendre, and mynce hem fmale; and make a lyre of white cruftes, and oynons ymynced, bray
it ina mortar, and thanne boile it togyder til it be ftondyng (#bick). Thenne take vynegar,
other (or) ayfell, and fafron, and put it thereto, and ferve it forth.

Furmente with porpeys (porpus.) — 116.

Take clene whete, and bete it fmall in a mortar, and fanne out clene the douft ; thenne
waifshe (wa/) it clene, and boile it tyl it be tendre, and broun (4retwn). Thannetake the
fecunde mylk of almandes, and do (pus) thereto. Boile hem rtogyder til it be ftondyng,
and take the firft mylke and alye (mix) it up with a pene (fearber). Take up the porpays
out of the furmente, and lefhe (fav) hem in a difhe with hoot water; and do fafron to the
furmente, and if the porpays be fult, feeth it by hymfelf, and ferve it forth.

Fylettes in galyntyne (vide introduttion). — 117.

Q
Take pork, and roft it tyl the blood be tryed { dried) out, and the broth {eraey). Take
cruftes of brede, and bray hem in a mortar, and drawe (frain) hem thurgh a cloth with
the broth. Thenne take oynons, and lefhe (fav) hem on brede, and do to the hroth.
Thanne take pork, and lefhe it clene, with a dreflyng kyf, and caft it into the pot broth,
and fat it boile ‘til it be more rendre. Thanne take that lyor (miviure) thereto. Thanne
take a porcion of peper and fandres ( fandal wood) and do { put) thereto. Thanne take par-
fel, and yfope (Ayjfip) and mynce it fmale, and do thereto. Thanne take rede wyne, other
«(or) whyte grece (lard,) and rayfons, and do thereto, and lat it boile a lytel. ~

Veel in buknade (qy.) — ri§.

.. Take fayr veel and kyt it in fmall pecys and boile it tendre in fyne broth other in water.
Thanne take white brede owther waftel €, and drawe thereof a white lyor (mixture) with
fyne broth: and do ( put) the lyor to the veel, and do fafron thereto. Thanne take parfel
and bray it ina mortar, and the juys (juice) thereof do thereto; and thane is this half zelow
f}!;'ﬂ"fﬁffl and half Erqne. Thane take a porcion of wyne and powdor marchant, and do
thereto, and let it boile wele, and do therero a lytel of vynegar and ferve forth.

5 Vide No. 11, Sooles

8 ¢ Lyng."  An inferior fpecies of the cod.
::. :‘vﬁyﬁ:ﬂ." Eifel, vinegﬂr. Littleton, Pegge,

2 ;u?ﬂ bread, in .La.t.m libum, which fipnificsa cake. Some interpret it to be a cake made with honey,
or a cake made With meal and oil, and others 2 wafer. REdmand Wingate, in his Abridgments of the fa-
I:ult!_-hmns I, o a fort of fmall bread out of ufe.” Vide Swuw's View, e, vol, IIL. p- §7+ 1t feems to
have been ofa {econd or inferior guality to the white bread or payndemayn., Vide Stat, at s vol. L p. 24,

Wallel bread, collyra, placenta dur fimile quid.™ ' Lyein Verb, Jun, Etymeo,
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Sooles in cynee. —_ 119.

Take fooles and hylde (/rale) hem. Seeth hem in water; fmyte hem on pecys, and
take away the fynnes. zI‘aj!{n oynons iboiled, and grynde the ﬁrnnes?:htrcwith, l:“d]r brede.
Drawe it up with the felf broth. Do thereto powdor fort, fafron, and honey clarified with
fale.  Sceth it alle fere (ogether). Broile the fovles, and meffe it in dyfshes, and lay the
fewe (liquor) above (vver it,) and ferve forth.

Tenches in cynee. —_ 120.

Take tenches and fimyte hem to pecys. Fry hem. Drawe (make) a lyor (mivture) of
rayfons corance (currants) with wyne and ‘water; do thereto hool (whale) raifons and powdor
of gynger, of clowes, of canel (efmnamon,) of pepers do the tenches thereto, and feeth hem
with fugar cypre (of eyprus) and falt, and meile forth.

Oyfters in gravey. — 121,

Schyl (/bell) oyfters, and feeth hem in wyne, and in hare (tbeir) own broth, Cole
the broth thurgh a cloth; take almandes blanched, grynde hem, and drawe hem up with
the felf ( fame) broth, andalye (mix) it with floer of rys, and do ( put) the oyfters thereinne;
ant 1}1 rpﬂt:wdur of gynger, fugar, macys. Secth it not to ftondyng (nof ill it is thick,) and
erve forth,

Mufkels in brewet (érorh). — 122.

Take mufkels (mufeles,) pyke hem ; feeth hem with the ownebroth (i their own liguar).
Make alyor (mixture) of cruftes (4. e. of brede) and vynegar ; do in oynons mynced, and caft
the mufkels thereto, and feeth it, and do thereto powdor, with a lytel falt and fafron. The
famewife make of oyfters.

Oyfters in cynee. —- 123.

Take oyfters; parboile hem in her (tbeir) owne broth. Make a lyor (mixfure) of
cruftes of brede, and drawe it up with the broth and v}rnagr. Mynce oynons, and do
thereto with herbes (berds,) and caft the oyfters thereinne. ileit; and do thereto pow-
dor fort and falt, and mefle it forth.

Cawdel of mufkels. — 124,

Take and feeth mulkels; pyke (pick) hem clene, and waifshe hem clene in wyne.
Take almandes and bray hem. Take fome of the mulkels, and grynde hem ; and fome
hewe [male. Drawe (mix wp) the mufkels ygrond (fbat ave ground) with the felf [ fame)
broth. Wiryng the almandes with faire (clear) water. Do alle thile togider. Do thereto
verjous (verjuice) and vynegar. Tave whyte of lekes, and parboile hem wel.  Wryng out
the water, and hewe hem {male. Caft cile thereto, with oynons parboiled, and mynced
fmale.” Do thereto powdor fort, fafron, and falt; a lytel éﬂh it, not to ftondyng (res
ibick,) and mefle it fggh

Mortrews (vide fupra No. 45.) of fyfsth, — 123.

Take codlyng, haddock other (or) hake, and livors (/ivers) with the rawnes (7es,) and
feeth it wel in water. Pyke (pick) out the bones ; grynde fmale the fyfshe; drawe (make)

a lyor (mixture) of almandes and brede with the felf ( fame) broth, and do the fyfshe gronden
M 2 thereto.
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therero. And feeth it, and do thercto powdor-fort, fafren, and falt, and make it ftondyng
(hick).

Laumpreys (lempreys) in galyntyne. - 126.

‘Take laumpreys, and fle (£/) hem with vynegar other (or) with white wyne, and falt;
fcalde hem in water; {lyt hem a litel at the navel ; and reft a litel at the navel. Take out
the guttes at theende. Kepe wele ( preferve) the blode. Putthe laumprey ona fpyr.  Roft
hym, and kepe wele the grece {drr?ﬂiﬂg}. Grynde raylons of corance (currants). Hym
up (bere is an omiffion of @ word) with vynegar, wyne, and cruftes of brede. Do thereto
powdor of gynger, of galyngale, floer of canel, powdor of clowes, and do thereto raifons of
corance hoole (whole) with the blode, and the grece. Sceth it and faleit.  Boileit, notto
ftondyng (to be fiff). Take up the laumprey, 50 him in a chargeor (di/h), and lay the fewe
(#iguor) onoward, and ferve hym forth.

Lam;ﬁmns 67 in galyntyne. — 127.

Take lamprons and fcale hem. Secth hem. Meng (mingle) powdor galyngale, and
fome of the broth togyder, and beile it, and do thereto powdor af[gyngcr and falt. Take
the lamprons, and boile hem, and lay hem in dyfshes, and lay the fewe (/iguor) above, and
ferve forth,

Lofeyns (vide fupra Ne. 49) in fyfsh day. — 128.

Take almandes unblanched, and waifshe (wa/%) hem clene. Drawe (mix) hem up
with water. Seeth the mylke, and alye (mix) it up with lofeyns. Caft thereto fafron,
fugar, and fal, and mefle it forth with colyandre (corfander) in confyt, rede, (proferved
of @ ved eolonr) and ferve it forth.

Sowpes (fops) of Galyntyne. — 129.
Take powdor of falyngalc with fugar and falt, and boile it yfere (sagetber). Take
brede ytolfted (fagfled bread), and lay the fewe (liguor) onoward, and ferve it forth,

Sobre fawie. —_— 130.

Take raylons, grynde hem with cruftes of brede, and drawe it up with wyne. Do
(put) thereto gode powdors, and falt, and feeth it. Fry roches (reach), looches, fool
(./oal), other (or) oother gode fyfsh; caft the fewe above, and ferve it forth.

Cold brewet (éroth). — 13T, .

Take crome (pulp) of almandes, dry it in a cloth, and whan it is dryed, doitina
veffel; do thereto falt, fugar, and white powdor of gynger, and Juys ( juice) of fenel with
wyne. And lat it wele flond. Lay full, and mefle, and dreffe it forth.

Peeres in confyt (pears in confection). — 132.

Take peeres, and pare hem clene. Take gode rede wyne, and mulberes, other (or)
fandres ( fandal wood) and feeth the peers thc%&innc. A“n?l whan thei buth ifode E"”-'
bailed), take hem up, make a fyryp of wyne greke, or vernage, with blanche powdor,

other

@« Laumprons.”” The pride, Pennant Brit. Zoclogy, 3. p- 61.
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other (#r) white fugar, and powdor gynger; and do the peeres therein. Sceth it a lytel,
and mefle it forth.

Egurdouce of fyfshe (qy.) - 133

Take loches, other tenches, other folys (/oals); fmyte hem on pecys. Fry hem in
oyle. ‘Take half wyne, half vynegar and fugar, and make a firyp. 60 (put) thereto
oynons il:nwcmimr or fliced), raifons corance (currants), and grete raylons. Do thereto
hole fpices, gode powdors, and falt. Mefle the fyfshe, and lay the fewe (liguor) above,
and ferve forth.

Colde brewet (brozh). — 134,

Take almandes and grynde hem ; take the twey-del (rze parss) of wyne, other (sr)
the thriddell (tbird part) of H}'ntﬁar ; drawe (mix) up the almandes therewith. Take
anys (amnife-feed), fugar, and branches of fenel grene a fewe, and drawe hem up togyder
with this mylke. ake powdor of canell (cmmamon), of gynger, clowes (cloves), and
maces hoole. Take kydde, other (or) chikens, other flefsh, and choppe hem {mall, and
feeth hem. Take all this flefsh whan it is foden, and lay it in a clene veflel, and boile
this fewe (/ignor), and caft thereto falt. Thenne caft al this in the pot with flefh, &ec.
(¥ e. ferve forik).

Pevorat ® for veel and venyfon. — 135

Take brede and fry it in grece. Drawe (mix) it up with broth and vynegar. Take
therero powdor of peper, and falt, and fette it on the fyre. Boile it and mefle it forth.

Sawfc blanche for capons yfode (Boiled). —_ 136.

Take almandes hlanched, and grynd hem al to douft. Temper it up with verjous
(verfuice) and powdor of gyngynes (ginger), and mefle it forth.

Sawfe noyre for capons yrofted (reaffed). — 137.

Take the lyver of capons, and rooft it wele. Take anyfe (angje-feed) and {B-rcynes de
Paris &, gynger, canel (cinnamon), and a lytill cruft of brede, and grinde it fmale; add
grynde (4ray) itup with verjous, and with grece of capons. Boyle it, and ferve it forth.

Galyntyne. — 138.

Take cruftes of brede, and grynde hem fmale. Do thereto powdor of galyngale, of
canel, gyngynes (ginger), and falt it. Tempre it wjth vynegar, and drawe it up thurgh
a ftraynor, and mefle it forth,

Gyngen ™. — 139.

Take payndemayn (wbite bread), and pare it clene, and funde ( feep) it in vynegar.
Grynde it, and temper it with vynegar, and with powdor gynger, and falt; drawe it
thurgh a ftynor ( firamer), and ferve forth. i

erde

& « Peyorat.” Peverade, from the pepper of which it is principally compofed. Pegge.

b9 ¢ Greynes de parys.” Thefe mpsmblbl what arepnw cilled ** grains of paradife," fmall pungent
feeds, brooght from the Eaft Indies, much refembling Cardamum feeds, in appearance ; but in properties ap-
proaching nearer to pepper. Percy’s North. Houfehold Book, notes, p. 415.

= & Gyngen.” From the powder of ginger ufed therein,  Pegge.
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Verde fawfe (green fauce). — 140.

Take parfel, mynt, garlek, a litul ferpell (wild thyme) and fawge ( fage) ; a litul
canel, Lg}angr;r, piper, wyne, brede, vyneg:l.tc'ip:nd falt; grynde it fmale with fafron, and

melle it forth.

Sawfe noyre for malard. — T41.

Take brede and blode iboiled, and grynde it, and drawe it thurgh a cloth with
vynegar. Do thercto powdor of gynger; and of peper, and the grece of the malard
(mallard). Saltit, beile it wel, and ferve it forth.

Cawdel for gees. — 142.

Take garlec and grynde it fmale. Safron, and flocr therewith, and falt; and temper
it up with cowe mylke; and feeth it wel, and ferve it forth.

Chawdon ( fauce) for fwannes ™., — 143.

Take the lyvers and the offall 7 of the fwannes, and do (put) it to feeth in pode
broth. Take it up. Take out the bonys. Take and hewe the flefsh fmale. Make a
Iyor (mixture) of cruftes of brede, and of the blode of the fwann yfoden (Zoiled); and do
thereto powdor of clowes, and of piper (pepper), and of wyne, and falt; and feeth it, and
calt the fiefsh thereto thewed (cus a pieces), and meffe it forth with the fwan.

Sawfe camelyne (qy.) — 144.

Take raylons of corance ({cuwrrants) and kyrnels of notys (mufs), and cruftes of brede,
powdor of gynger, clowes, floer of canel: by (éray) it wel togyder, and do it thercto.
salt it, temper it up with vynegar, and ferve it forth.

Lumbard Muftard. —_ 145.

Take muftard feed and waifhe ir, and drye it in an ovene, Grynde it drye. Sarfe
(fift) it thurgh a farfe (fieve). Clarific hony with wyne, and vynegar, and ftere (/ir)
it wel togedre, and make it thikke ynowz (enawgh). And whan thou wilt fpende (1)
thereof, make it thinne with wyne.

Nota, — 146.

Cranes 71 and herons fhal be armed * with lardes of fwyne; and eten with gynger.
Nota.

" A varicty of birds and fith were ufed agwiands ':{ our anceftors, which are now never found at the Englith
table. Amang the refl, the fwan was highly clieemed by them ; and conflantly made a dith ar all royal, and
other grand entertainments. The number of fwans confumed at the Earl of Northumberland®s table, during the
year amounted to twenty.  Regular warrants were iffued out by the domeflic council which regulated the Fumily,
to the game-keepers, or heliffs, for five fwans to be drefled on Chriftmas day; two on St. Stephen's day ; two
on St. John's day ; two on Childermas day ; two on St. Thomas’s day; three on New year's day ; and four
for Twelfth day, Percy Northum. Book, p. 108,

™ Exta, gibles, Tepge.

M+ Crancs.” Thulgegsh-d;, from their common appearance at the ofd Englifh table, a to have been
formerly very numerous in this country ; it is Mr. Pennant’s opinion that they have long fince forfaken it. Brit,
Zool, 'The erane was a favorite dith in the conqueror’s time; and fo partial was that monarch to ir, that the
introduflion, of one, sader-regfed, to his table had nearly coft Euds Dapifer, one of the moft powerfal adherents
William, a violent blow from the irritated epicure. Vide fupra et Dug. Bar. p. 109,

7« Armed.” In this place the word means fimply, larded with bacon fat; in others armed may probably
be underftood enarmed, (asin Leland’s Colle@. 4. p. 225) that is adorned with coats of arms ; a favorite deco-
ration of difhes in ancient times.
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Nota. — 147,

Pokok ( peacock) and partruch ( partridge) fhal be parboiled, lardid, and rofted ; and
eten with gyngener.

Fry blanched. — 148.

Take almandes blanched, and de hem al to douft; do thife in a thinne foile
( pafle). Clofe it thereinne faft; fry it in oile. Clarific hony with wyne, and bake
it therewith.

Fritors (fritters) of pafternakes of apples. — 149.

Take {kyrwates ( fkirrits), and pafternakes (gyv. parfwips), and apples, and parboile
hem. Make a bator (fatter) of floer and ayren (eges), caft thereto ale?s, fafron, and falt ;
wete (moiffen) hem in the bator, and frye hem in oile, or in grece. Do thercto almandes
mylk ; and ferve it forth.

Fritors of mylke. — 150.

Take of cruddes (enrds), and prefle out the whevze (wwbey). Do thereto fum ( fome)
whyte of ayren (eggs). Fry hem. f)n ( put) thereto ; and lay on fiugar, and mefie forth.

Fritors of erbes (berbs). — 151,

Take gode erbes.  Grynde hem and medle (mix) hem with floer and water ; and 2
lytel zeft ( yeafl) and falt, and frye hem in oyle; and ete hem with clere hony.

Ratyols (qy.) — 152,

Take fwyne lyvors, and fecth hem wel. Take brede and grate it.  And take zolkes
of ayren (eges) and make hit fowple { fupple); and do thereto a lytull of lard, carnon
lyche a dee (cut like dice), chefe gratyd, and whyte grece (land), powdor-douce, and of
gvnger; and wynde (#o//) it to balles, as grete as apples. Take the calle of the fwyne,
and caft evere (sach) by hymfelf thereinne. Makea cruft ina trape (pan) ; and lay the
balles thereinne, and bake 1t; and whan they buth ynowz (ensugh), put thereinne a layor
(mixiure) of ayren (eggs), with powdor-fort and fafron ; and ferve it forth.

Whyte ‘mylates (qy:} — 133

Take ayren {eggs) and wryng hem thurgh a cloth. Take powder-fort, brede igrated
trated), and fafron, and caft thereto a gode quantite of vynegar with a litull falt, medle
(mingle) all yfere (fogetber). Make a foile {pafle) in a trap (difb), and bake it wel
thereinne ; and ferve 1t forth. Lot

. ardes

0 Ale” This beverage was known in England at a very early period. The ancient Britons exprefled
a liguor from barley, which was their-comman drink. Diod. 5ic, Bib, "The Sason and: Dane delighted 1n. ale,
and metheglin; and everlalfing potations of thefe hiquors confiituted (in their apinion) the chief joys of 1mmor-
tality, ‘Tacitus de Mor. Germ. Sheringham de Orig. Ant. Gent. Brewing with hops was however of much
later date, probably about the 15th centary. Stowe gives us an ancient receipt for maling beer, as fallows ;
* Tg brewe beere, ten quarters of malte, two quarters of wheate, two quarters of cates, forty pounde weyghs
“t of hoppes, T'o make fixty barrylls of fongel beer.™  Btowe's Chron. of London. In Mr. Strure's «* View of
o the manners, cufloms, &e.” 1790, val FII. p. 72. is a long account, from an Harleian MS. of the mode
formerly purfued in making ele, previous to the introduftion of hops.
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Cruftardes (pies) of flefsh. — 154.

Take pejons {p-g;w] and fmale bryddes; fmyte hem in gobbetts (pieces), with
verjaws (verjuice). (put) thereto faffron. Make a cruft in a trap (difb), and pynche
it; and cowche (place) the flefsh therein; and caft thereinne raifons, corance (cwrrants),
powdor-douce, and falt. Breke ayren and wring hem thurgh a cloth, and [wyng the [ewe

of the therewith, and helde (caff) it uppon the flefsh. Cover it and bake
it wel, and ferve it forth.
Mylates of pork. —_— 155.

Hewe pork al to pecys, and medle (mix) it with ayren (eggs) and chefe igrated
(grated). Do (add) thereto powder-fort, {afron, and pyncres?, with falt. Make a cruft
in a trape (difb); bake it wel thercinne, and ferve it forth.

Cruftardes of fyfshe. —_ 156.

Take loches, lamprons, and eeclis. Smyte hem on pecys, and ftewe hem with
almandes mylke and verjous (verjuice). Frye the loches in oile as tofore (fe¢fore); and
laye the fyfshe thereinne, Caft thercon powdor-fort, powdor-douce, with rayfons corance
(¢urrants) and prunes damyfyns (damafeene plumbs). {Z:ke galyntyne and the fewe (/iguor)
}h::r;innt, and fwyng it togyder, and caft in the trape {d;ﬂ-yjr;l and bake it, and lerve it
orth.

Cruftardes of erbis on fyfsh day. - 157.

Take gode erbis (berds) and grynde hem fmale with wallenotes (walmuts) pyked clene,
a grete portion.  Lye (mix) it I.;J:l almoft with as myche (much) verjous (verjuice) as water,
Seeth it wel with powdor and fafron, withoute falt. Make a cruft in a trape (difb), and
do the fyfshe thereinne unftewed with a litel oile, and gode powdor; whan it is half ybake
(#aked) de the fewe (liguor) thereto, and bake it up. If thou wilt make it clere of fyfsh,
feeth ayren harde, and take out the zolkes (yolks), and grinde hem with gode powdors,
and alye it up with godc ftewes, and ferve it forth.

Lethes fryed in Lenton (Lent). — 158.

Drawe a thick almande mylke with water. Take dates, and prke hem clene, with
agples and peeres, and mynce hem with prunes damyfyns. Take out the ftones out of
the pruncs, and kerve the pruncs a two (cwt them m two). Do thereto raifons, fugar,
floer of cancl, hoole macys and clowes (cloves) gode powdors and falt. Color hem up
with fandres ( fandal wood). Meng (mingle) thife with oile. Make a coffyn (of pafie) as
thou dideft before, and do (pur) this fars (feafomed mixture) thercinne; and bake it wel
and ferve it forth.

Waltels yfarced ( fuffed baves). — 150.

Take a waftel (vide fupra), and hewe out the crinnes (crumbs). Take ayren (eges)

and fheepis tallow (muttom fat) and the crinnes of the fame waftell, powdorfort, and falt
with

™ * Pyneres.’” We have cones brought hithet from Italy full of nuts, or kernels, which upon roafting come
?*ngf their capfile, and are much caten by the common people, and thefe perhaps :;my be ;ﬁmg intgmdcd.
E—. -
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with fafron, and raifons corance (currants), and medle (mix) alle thif ey
do it in the waftel. - Clofe it, and bynde i}t faft I:ﬂgi.dl‘eﬂjzl.?:lﬁl f'ee;l il:1 ;ﬂ}fcre. i

: Sawge ( fige) yfarced. — 160.

Tuke fawge; grynde it and temper it up with ayren (ezgs). A faweyfter (qv.)
kerf hym to gobettes (pieces), and caft it f:l a poflynet Eaﬁﬁ }a-r pm},ﬁd dn[? erewith
gr{ccc. and frye it. Whan it is fryed ynowz (emough), caft thereto fawge, with ayren.

ake it not to harde. Caft thereto powdor-douce.” Mefle it forth. If it be in Ymber
days, take fawge, butter, and ayren, and lat it flonde wel by the faufe (become thick with
the fauce), and ferve it forth.

Sawgeat ( from the fage ufed). —_— 161.

Take pork, and fecth it wel, and grinde it fimale, and medle (mingle) it with ayren
and brede ygrated (grated). Do thereto powdor-fort and fafron, with pynes and falr.
Take and clofe litull balles in foiles (/eaves) of fawge. Wete it with a bator (atter) of
ayren, and fry it, and ferve it forth.

Cryfpes (fritters or pancakes), — 162.

Take floer of payndemayn (wbite éread), and medle (mingle) it with white grece over
the fyre, in a chawfer (chafing difb), and do the bator (dattér) thereto queyntlich {micely)
thurgh thy f{lngors, or thurgh a fkymor; and lat it quayle (gy. cvol) a litell, fo that
they be hool thereinne.  And if thou wilt, color it with alkenet y?undyt (diffelved). Take
hem up, and caft thereinne f{ugar, and ferve hem forth.

Cryfpels. — 163.
Take and make a foile (eruff) of gode paft as thynne as paper. Kerve it out and
fry it in oile, other (or) in the grece; and the remnant (4. e. as for the remumant) take hony
clarified, and flaunne (eufard) therewith, alye (mix) hem up, and ferve hem forth.

Tartee. - 164.

Take pork ylode (Joiled). Hewe it, and bray it. Do (put) thereto ayren” (eggs),
raifons, fugar, and powdor of gynper, powdor-douce, and fmale briddes (#irds) thereamong,
and white grece. ‘Take prunes, fafron, and falt, and makea cruft in a trape (dib), and
do the fars (mixture) thereinne ; and bake it wel, and ferve it forth.

Tart in Ymbre-day (Ember-day). — 163.

Take and parboile oynons. Prefle out the watcr and hewe hem fimale.  Take brede
and bray it in a mortar, and temper it up with ayren (epgs). Do thereto butter, fafron,
and falr, and raifons corans (cwrrants), and a little fugar with powdor-douce, and bake
it in a trape (di), and ferve it forth.

Tart de Bry (qy.) — 166.

Take a cruft ynche (imch) depe in a trape (difs). Take zolkes ( yofks) of ayren
rawe, and chefe ruayn (qy. Roan, from the country), and medle [mf;ﬂf] it and the zolkes
together. And do thereto powdor gynger, fugar, {afron, and falt, it ina trape (dib),

it, and lerve it forth.
N Tart
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Tart de Brymlent (Midlent). —_ 167.

Take fyges and rayfons, and waifshe hem in wyne, and grinde hem fmale with
apples and peres clene ypiked (picked). Take hem u-g, and caft hem in a pet with wyne
and fugar. Take falwar (calver) falmon yfode (Zoled), other (or) codlyng, other haddok,
and bray hem fimale, and do thereto white powdors, and hool fpices, an falt; ‘and feeth
it; and whanne it is fode (fviled) ynowz, take it up, and do (put) it in-a veffel, and lat it
kele (coof). Make a coftyn (ir pafic) an ynche depe, and do the fars (mixfure) therein,
Plant it bove (o the top) with prunes and damyfyns ; take the ftones out, and with dates

uarte rede (quariered), and piked clene; and cover the coffyn, and ‘bake it wel, and
erve it forth.

Tartes of flefh. —_— 168.

Take pork yfode (Zeriled), and grynde it f{male. Tarde (fake) harde ayren (eggs)
ifode (dssled), and ygronde (érayed), and do thereto, with chele ygronde. Take gode
wdor, and hool fpices, fugar, fafron, and falt, and do therto. Make a coffyn as to
ﬁuel fayde (gr.), and do this thereinne, and E]nnt it with fmale briddes iftyned, and
bettes, and bake it as tofore (efore), and

conynges (comeys), and hewe hem to fmale go
ferve it forth.

Tartletes. — 16g.

Take veel yfode, and grynde it fmale. Take harde eyren ifode, and ygrond, and
do thercto with prunes hoole (wbole) ; dates icorved (cut fo preces), pynes, and raifons
corance (curranis), hool fpices, and powdor, fugar, falt; and make a litell coffyn, and
do this fars thereinne, and bake it, and ferve it forth,

Tartes of fyfshe. - 170.

_ Take eelys and famon, and fmyte hem on pecys, and ftewe it in almand mylke, and
verjous (verjuice). Drawe up (mix) on almand mylk with the ftewe.  Pyke out the bones
clene of the fylsh, and fave the myddell pece hoole of the eelys, and grinde that oother
fyfsh fmale. And do thereto powdor, fugar, and falt, and grated brede; and fors ( fuff)
the eelys therewith, there as (wbere) the bonys were. Medle (mix) the oother dele (part)
of the fars (mixiure) and the mylk togider, and color it with fandres ( fandal-weod). ke
a cruft in a trape (4ib) as before ; and bake it therein and ferve it forth.

Sambocade (as made of the fambucus or elder). — 171.

Take and make a cruft in a trape (diB), and take a cruddes (curd), and wryng out
the wheyze (whey), and drawe hem thurgh a ftynor (frasmer). And put in the ftynor
cruftes. - Do therero fugar, the thridde part and fomdel &ﬁmr] whyte of ayren (eggs), and

fhake thercinne blomes of elren (lder-flowers), and bake it up with curofe (care}, and
mefie it forth,

Erbolates (confection of berbs). — 172.

Take parfel, myntes (mint), faverey, and fauge, tanfey, vervayn, clarry, rewe,
ditayn, fenel, fouthrenwode; hewe hem, and grinde hem fmale; mgic hmrr’;p with

;ﬂﬂé t;i IT;:'.IEH'?E:.' lf;urll::';]e-r in. a trape (di), and do (pur) the fars (mixture) thereto, and

Nyfebck
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Nyfebek (qy.) — 173
; Take the thridde part of fowre ( {wr} dokkes, and floer thereto, and bete it togeder
tyl it be as towh as any lyme. Caft thereto falt; and do it in a dyfshe holke (qy.) in the
bothom (bsttom), and ler it out with thy fingers queynchche (edrefully) in a chowfer
{:ﬁqﬁnﬁadyzaj with oile. And frye it wel. And whan it is ynowz (emongh), take it our,
and caft thereto fugar, Bec.

For to make pomes dorryle , and other thynges. - 174.

Take the lire of pork rawe, and grynde it fmale. Medle (mix) it up with powdor-
fort, fafron, and falt, and do (put) raifons of corance (currants). Make balles thercof;
and wete it wele in white of ayren (eggs), and do it to feeth in boillyng water. Take hem
up, and put hem on a fpyt. Roft hem wel, and take parfel ygronde {érayed), and wryng
it up with ayren and a plenty of floer, and lat erne aboyte the fpyt (i. e. bake it over the

Jpit).  And if thou wilt, take for parfel, fafron, and ferve it forch.

Comgres (q)  — 175

Take and make the felf fars ( fame mixiure); but do thereto pynes and fugar. Take

an hole rowfted cok. Pulle hym (4. e. in picees), and hylde hym (caff bim) al togyder,

fave the legges. Take a pige, and hilde ( /) hym from the middes (middie) dounward.

Fylle him ful of the fars (mivture), and fowe hym faft togyder. Do (pas) hym ina

panne, and feeth hym wel; and whan thei bene ifode (#oiled), do hem on a {pyt and roft

it wele. Color it with zolkes of ayrenand fafron. Lay thereon foyles (/raves) of gold
and filver, and ferve hit forth.

Hert rowee (baré roes). — 176.

Take the mawe of the grete fwyne, and fyfe other fex ( five or fix) of pigges mawe.
Fyle hem full of the felf fars (mixture), and fowe hem faft. Parboile hem. Take hem
up, and make imale prews (perbaps fiat cakes, or balls) of gode paft and fryc hem. Take
tlgcl'c prews yfryed, and feeth (correge, fick) hem thicke in the mawes, on the fars (mixture)
made after (/ike) an urchon (bedge-bog) withoute legges. Put hem on a {pyr, and rooft
hem, and color hem with fafron, and mefle hem forth.

Potews (qy.) — 177.

Take pottes of erbes lytell of half a quart, and fyll hem full of fars of pome-dorryes
(wide No. 174) ; other (o) make with thyn honde, other (or) in a moolde, pottes of the
felf ( fame) fars. Put hem in water and fecth hem up wel. And whan they buth ynowz
(emough) ; breke the pottes of erbes, and do the fars on the fpyt, and roft hem wel. And
whan thei buth {are) yrofted, color hem as pome-dorryes. Make of litull prewes gode
paft; frye hem, other (or) roft hem wel in grece, and make thereof eerys (ears) to pottes
( for the pots) and color it. And make rofys (o/er) of gode paft, and frve hem, and put
the fteles (falks) in the hole there (where) the fpyt was, and color it with white, other
{¢r) rede, and ferve it forth,

Sacchus

p % o Pomer dorryle,” S0 named from the Jally and the gilding, Pommes doriesy golden apples, Cotgrave,
EEEE,
N2
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Sacchus (probably facks). — 178.

Take fmale fachellis [ faschels) of canvas, and fille hem full of the fame fars (wide No.
174,) and fecth hem ; and whan they buth are enowz (emongh,) take of the canvas. Roft

hem, and color hem, &zc.

Burfews (qy.) — 179,

Take pork. Seethit, and grynde it fmale with fodden ayren (fodled eggs). Do thereto
gode powdors, and hole fpices, and falt, with fugar. Make thercof fmalle balles, and caft
hem in a bator (batter) of ayren, and wete (bere I apprebend it means rolf) hem in floer; and
frye hem in grece as frytors ( fritters,) and ferve hem forth.

Spynoches (fpinage) yfryed, - 180.
Take fpynoches. Parboile hem in feething water. Take hem up, and prefle out of

the water, and hem (bewe) in two. Frye hem in oile clene, and do thereto powdor, and
ferve forth.

Benes (leans) yfryed. —_— 181.

Take benes and feeth hem almoft til they berften (Jurf). Take and wryng out the
water clene. Do thereto oynons yfode (fodled omions) and ymynced, and garlec there-
}ml-lll. Frye hem in olle, other (or] in grece; and do thereto powdor-douce, and ferve it
orth.

Rythews (probably rafbers) of fruyt. — 182.

Take fyggesand mifons. Pyke (pick) hem, and waifshe hem, in wyne. Grynde hem
with apples and peeres ypared, and ypiked clene. Do thereto gode powdors, and hole
fpices. Make balles thercof.. Frye in oyle, and ferve hem forth,

Daryols (qy.) — 183.
Take creme of cowe mylke, (or) of almandes. Do thereto ayren (eggs,) with fugar,

fafron, and falt. Medle it yfere (mix it together). Do it ina co of two ynche ;
bake it wel, and ferve it forth. 3 o ? R

Flaumpeyns. - 184.

Take fat pork yfode (Zeiled). Pyke it clene. Grynde it fmale. Grynde chefe, and
do ﬂ'lelr_cro 3 with fugar, and gode powdors.  Make a coftyn of an ynche depe, and do this
fars (mixture) therein. Make a thynne foile {rr?/!} of gode pait, and kerve our thercof
imalc poyntes (little angular pieces). Frye hem fars, and bake it up in, &ec.

Chewetes on flefshe day. - 185.

_ . Take the lire ( figh) of pork, and kerve it al to pecys ; and hennes therewith ; and do
itina panne, and frye it, and make a coffyn as to (fir) a pye, fmale, and do thereinne,
and do thereuppon zolkes of ayren, harde; powdor of gynger, and falt. Cover it, and
frye it in grece, other (or) bake it wel, and ferve it forth,

Chewetes



THE FORMEI /'OF CURY. 33

Chewetes on fyfsh day. — 186.

Take wurbot, haddok, codlyng, and hake; and feeth it. Grynde (dray) it fmale;
and do _tllerﬂu dates ygronden, rayfons, pynes, gode powdor and falt. Makeac a8
toforefaide.  Clofe this therein; and frye it in oile, other (or) ftue it in gynger, fugar,
ather {or) in wyne; other (or) brake it, and ferve forth.

Hallletes of fruyt. — 187.

Take fyges iquarterid (eu? into quarters). Rayfons hool, dates and almandes hoole;
and ryne (run) hem on a fpyt, and rooft hem; and endore {enday) hem as pome dorryes,
and ferve hem forth,

Comadore (qy.) — 188.

Take fyies and rayfons; pyke (pick) hem and waifshe hem clene. Skalde hem in
wyne.  Grynde hem right fmale.  Calt fugar inthe felf ( fame) wyne; and fonde it rogyder.
Drawe it up thurgh a {tynor ( frainer,) and alye (mix) up the fruyt therewith. Take gode
peerys and apples, pare hem and take the beft.  Grynde hem fmale, and caft thereto. Set
a pot on the fuyres (fire) with oyle, and caft alle thife thinges thereinne, and ftere { #ir) it
warliche (carefully,) and kepe it wel fro brenyng (burming). And whan itis fyned, calt
thereto powdors of gynger, of canel (cimmamon,) of galyngale; hool clowes, floer of canel,
and macys hoole. Caft thereto pynes a litel fryed in oile and falc; and whan it is ynow
fyned, take it up and do it in a veffel, and lat it kele (coo/;) and whan itis colde kerve out
with a knyf, fmale pecys of the gretnefle and of the length of a lytel fynger, and clofe it faft
in gode paft, and frye hem in oile, and {erve forth.

Chatftletes 7, — 189.

Take and make a foyle (¢eruff) of gode paft, witha roller, of afoot brade, and Iynger
by cumpas (7. ¢. and long in proportion). Make foure coffyns of the felf ( fame) paft, uppon
the rolleres, the gretneffe of the fmale of thyn arme, of fix ynche deepnefle. Make the
gretuft in the myddel. Faften the foile in the mouth upwarde, and faften thee (tbox) other
foure in every fide. Kerve out keyntlich (quainify, properly) Kyinels (baitiements) above in
the manner of bataiwyng (embatieling,) and drye hem harde in an ovene, other (or] in the
fune. Inthe myddle coffyn do a fars (mixture) of pork, with %ﬁf ﬁork and ayren rawe
with falt, and color it with fafron ; and do in another creme of almandes ; and helde (caf)
it in another creme of cowe mylke with ayren; color it with fandres [/andal-wond).
Another manner. Fars of fyges of rayfons, of apples, of peeres, and hold it in bron (make
it brown). Another manner. Do fars asto frytors blanched, and color it with grene. Put
this to the ovene, and bake it wel, and ferve 1t forth with ew ardant (bof water).

For to make twoo pecys of flefsh to falten togyder. —_ 1g0.

Take a pece of frefsh flefh, and do it in a pot for to feeth, Or takea pece of frefsh
flefsh and kerve it al to gobetes. Do it in a pot to feeth; and take ‘the wofe of comfrey
and put it in the pot to the flefh, and it fhal faften another; and fo ferve it forth.

Pur

m « Chaflletes.”  Little cafles, as is evident from the kernelling and the battlements mentioned, ¢ Calfles
# of jelly templewife made.” Lel. Coll. 4. p. 227. Pegge.
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Pur fait ypocras. —_ 191.

Treysunces de canell ; et 3 unces de gyngener; fpykenard defpayn le ys dun denerer
}k poys d'un deniers) garyngale; (galyngale,) clowes; gylofre; pocurer (1. e. parwre
ang ) noiez mugadez (mufradez ;) maziozame ; (marjorame ;) cardemoni) (cardammes ;) de
chefcun 1 quarter douce (d'ouce); grayne & de paradys; floer de queynel (gy.), de
chefcun di (dimid.) unce, de toutes foit fait powder, &c.

For to make blank mange. — 192.

Put rys (rice) in water al a nyzt (all ight), and at morowe, wailshe hem clene.
Afterward put hem to the fyres fort (a fierce fire) the they berft (éupfl), and not to myche.
Sfithen (then) take brawn of capons, or of hennes, foden, and drawe (make) it [male,
After take mylke of almandes, and put it to the rys, and beile it; and whan it is yboiled,

t in the brawn and alye (mix) it therewith, that it be wel chargeant ([ jff); and mung
it fyncliche wel (Mir it very weill), that it fit not (adberes not) to the pot. And whan
it is ynowz and chargeant, do thereto fugar gode part; put therein almandes fryed in
white grece (lard), and drefle it forth.

For to make blank defire. — 193.

Take brawn of hennes or of capons yfoden without the fkyn, and hewe hem as fmale
as thou may ( yeu can). And grinde hem in a mortar, After take gode mylke of almandes,
and put the brawn therein; and ftere (fir) it wel togyder and do hem to feeth; and take
floer of rys and amydon and alye it, fo that it be chargeant (/%) ; and do (pwt) thercto
fugar a gode plenty, and a plenty of white grece (lard). And when it is put in difshes,
ftrewe uppon it blanche powder, and thenne put in blank defire, and mawmenye {vide
sext number) in difshes togider, and ferve forth.

For to make mawmenny. — 194.

Take the chele, and of flefsh of capons or of hennes, and hakke fmale in a mortar.
Take mylke of almandes, with the broth of freifsh beef, ather (or) freifsh flefsh. And
put the flefsh in the mylke, other (s7) in the broth, and fet hem to the frye (corvige fire) ;
and alye (wmix) hem up with floer of rys (rice) or gaftbon (qy.) or amydon, as chargeant
as the blank defire; and with zolkes of ayren and fafron for to make it zelow ( yellotw).
And when it is dreflt in difshes with blank defire, ftyk above clowes de gilofre, and ftrewe
powdor of galyngale above, and [erve it forth,

The pety pruant (gu.) e 193.

Take male marow (qw.), hole parade (gu.), and kerve it rawe. Powdor of gynger
zolkes of ayren, dates mynced, raifons of corance, falt a lytel.  And loke that |:1'u:|+1.%-:Ir mﬁié

thy paft with zolkes of ayren, and that no water come thereto. And fi hy coff;
andE'laakc up thy paft. y O

Payn puff (gu.) — 196.

Eodem modo fait (s the fame manner make) payn puff; but make it more tendre
the paft ; and loke the paft be ronde of the payn puff, as a coffyn and a pye.

XPLICIT &, The

* The word was intended to be ¢ Explicit,” the initial letter was probably omitted for the reafon mentioned

in note (1),
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The following Memorandum at the end of the roll.
« Antiquum hoc monumentum oblatum et miffum eft majeftati veftre vicefimo
“« feptimo die menfis Julii, anno rfﬁm veftri feliciflimi vicefimo viij ab humilimo veftro
« {ubdito, veftrieque majeftati fideliffimo.
« Ed. Stafford,

< Hzres domus fubverfe Buckinghamiens,”

N. B. He was Lord Stafford, and called Edward.
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No. 2.

ANCIENT COOKERY. A.D. 148..

HIC INCIPIUNT UNIVERSA SERVICIA TAM DE CARNIBUS QUAM DE PISSIBUS,

1. For to make furmenty.

YM* (take) clene wete (wheat), and bray it in a morter wel, that the holys (bulls)
N gon al of, and feyt (/eerb) yt til it brefte (urff), and nym yt up, and lat it kele
(¢ool), and nym fayre (cfean) frefch broth, and fwete mylke of almandys, or fwete
mylke of kyne, and temper yt al. And nym the yolkys of eyryn {¢ggs). Boyle it a lityl,
and fet yt adon (dewn), and meffe yt forthe wyth fac venyfon and meoton.

2.  For to make pife (peafe) of Almayne.

Nym wyte pifyn (peas), and wafch hem, and feeth hem a gode wyle. Sithfyn (then)
wafch hem in golde (cold) watyr, unto (wnti!) the holys (bulis) gon of alle in a pot; and
kever it wel, that no breth pafle owt; and boyle hem ryzt wel; and do (put) thereto
%ad mylke of almandys, and a party of flowr of ris, falt, and fafron, and meffe yt
orthe.

3
Cranys and herons fchulle be enarned (emarmed) wyth lardons of fwyne and roftyd,
and etyn wyth gyngynyr (ginger).
4
Pecokys and partrigchis (partridges) fchul ben yparboyld, and lardyd, and etyn
wyth gyngenyr. -
5.  Mor-
o P To wm (from the Ang. Sax. niman) former] ified to take, or lay hold of, in a good
fe:.'l'z,‘. I;Hﬁ now :Tlmw;ﬂ{i;ﬂ?gniﬁuﬁ, ::ﬂ means to ptn:IEl.‘:Ii, %gr‘nﬂ‘ﬂl. Vide If;.l:c’:}:lun. Etym, Ang, in
¥
O

-



38 ANCIENT COOKERY.

£ Morterelys (mortrews fupra).

Nym hennyn (hens) and porke, and feth hem togedere. Nym the lire ( fi/) of the
hennyn, and the porke, and hakkyth (cxs) fmale, and grynd hit al to duft (éray # t0 a
{q(k}, and wyte bred therwyth. And temper it wyth the felve ( /ame) broth, and wyth

eyryn (qu. berrings), and colure it with fafron; and boile it and difch it, and caft thercon

powder of peper, and of gyngynyr, and ferve it forthe.

6. Caponys (eapons) in concys.

Schal be fodyn (Jeiled). Nym the lire ( fleh), and brek (érugfe) it fmal in a morter,
and peper, and wyte bred therewyth; and temper it wyth ale, and ley (mix) it with the
capons, Nym hard fodyn eyryn (eges), and hewe the wyte fmal, and hafte (eaf!) thereto;
and nym the zolkys al hole, and do hem in a dyfch, and boyle the capons, and colowre
it wyth fafron, and falt it, and mefle it forthe.

7+ Hennys (fens) in bruet (broth).

Schullyn (/hall) be fcaldyd, and fodyn wyth porke, and grynd pepyr, and comyn
bred, and ale, and temper it wyth the felve broth; and boyle, andp colowre it wyth
{afron, and falt it, and mefle it forthe.

8.  Harys (bares) in cenee (probably Cinee No. 51).

Schul be parboylyd, and lardyd, and roftid ; and nym onyons, and mynce hem rizt
(right) fmale; and fry hem in wyte gres (/ard), and grynd peper, bred, and ale, and the
onions thereto, and colowre it with {afron, and falt it, and {ferve it forth.

9. Haris in talbotays. (¢u.)

. Schul be hewe in gobbettys (eut into pieces), and fodyn with al the blod. Nym bred,
piper, and ale, and grynd togedere, and temper it with the felve (/ame) broth, and boyle
it, and falt it, and ferve it forth. !

. 10. Conynggys (rabbits) in gfavcy.
Schul be fodyn and hakkyd in gnhbettys and grynd gyngynyr, galyngale, and canel.

And temper it up with god almand mylk; and bovle it: and n d cl
: 3 nylk ; 1 ; ym macys, and clowys,
and keft (raff) therein, and the conynggis alfo; and falt hym, and ferve it forthe.

1%, For to make colys.

Nym hennys and fchald hem wel; and feth hem -after: and nym i

£ i pl : ¥ 5 th-’: ]".-‘: ﬁgf’z’},

and hak yt {ral, and bray it with otyn grotys (saten grits) in a mortar, and witL wyte

:hlrl;ﬂf'ti; a;ﬁdk:[ttn}p?;g up 'iv_},rt!';hth; h;;:bth. Nym the grete bonys, and grynd hem al to
s cqff) hem al in the broth, mak i i

ek s g and it thorw (frain in throngh) a clothe,

- 12, For to make noumbles (vide fupra).

Nym the nomblys of the venyfon, and wafch hem clene in water, and fale hem ;
and fﬂt{l hem in tweye (sgwo) waterys. JI"Gr;,rm;l peper, bred, and ale, .und’ temper it wytl;
the

T
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}hﬂhfecunde brothe, and boyle it; and hak the noumblys, and do theryn, and ferve it
orthe.

13.  For to make blanche brewet de Alyngyn.

Nym kedys (kide) and chekenys, and hew hem in morfellys, and feth hem in almand,
mylk, or in kyne mylke. Grynd gyngyner, galingale, and caft thereto; and boyle it, |
and [erve it forthe,

14. For to make blomanger.

Ner rys (rice) and lefe (pick) hem, and wafch hem clene, and do thereto god
almande mylk ; and feth hem, til they al to breft; and than lat hem kele (coo/) ; and nym
the lire (flgh) of the hennyn (bens), or of capons, and grynd hem fmal. Kelt (caff)
thereto, wite grece ’(.{mf}, and boyle it. Nym blanchyd almandys, and fafron, and fet
hem above in the dyiche, and ferve yt forthe.

15.  For to make afronchemoyle.

Nym eyren wyth al the wyte, and myfe (mix) bred and fchepys talwe (muifon Suet),
as grete as dyfes (dice). Grynd peper, and fafron, and caft thereto. And do (pw) it In
the fchepis wombe (beily). 5{:31 it wel, and dreffe it forthe, of brode leches thynne
(#pon broad thin cyufls).

16. For to make brymens.

Nym the tharmys (gafs) of a pygge, and wafch hem clene, in water and falt; and
feth hem wel : and than hak hem {male ; and grynd pepyr, and fafron, bred and ale, and
boyle togedere. Nym wytys of eyren, and knede it wyth flour, and make fmal pelotys
(balls), and frye hem with wyte grees, and do hem in difches above (wpon) that othere
mete, and ferve it forthe.

17.  For to make appulmos.

Nym appelyn (apples) and feth hem, and lat hem kele (¢o0/), and make hem thorw
a clothe ( firain them through a clorh)s and on flefch dayes kaft (cqff) thereto god fat breyt
(¢roth) of bef, and god wyte grees, and fugar, and fafron, and almande mylk ; on fyfch
dayes oyle de olyve, and gode powders (/piees ground fumall), and ferve it forthe.

18.  For to make a froys (fraife).

Nym veel and feth it wel, and hak it frmal, and grynd bred, peper, and fafron, and
do thereto ; and frye yt, and prefle it wel upon a bord, and drefle yt forthe.

19.  For to make fruturs ( fritfers).

Nym flowre and ayryn and grynd peper and fafron and make thereto a batour, and
par aplyn (pare apples), and kyt hem to brode penys (probably broad picces), and keft hem
theryn, and fry hem in the batour wyth freich grees, and ferve it forthe.

20.  For to make chanke (qu).

Nym porke, and feth it wel, and hak yt fmal. Nym eyren (¢zes) wyth al the wytys,
and fwyng hem wel al togedere, and caft gode fwete mylke thereto; and boyle yt, and

mefle it forthe.
Q2 20, For
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21.  For to make juffel.

N h al the wytys, and mice (minee) bred. Grynd peper and fafron, and
do ther:ﬂt[;,c?ann:int:n{;er yt, wyth g;)d frefch broth of porke, and hu:,rE: ytwel, and meffe yt
forthe.

22.  For to make gees (geefe) in ochepot (botchpat).

Nym and {chald hem wel, and hew hem wel in gobettys, al rawe, and feth hem in her
owyn (emwn) grees, and caft thereto wyn or ale a ch}ch ful, and myre (miwee) onyons fmal
mﬂ do thereto; and boyle yt, and falt yr, and mefie yt forthe.

23.  For to make ayren in breut (broth).

Nym water, and welle (gy.) yt. And brek eyryn, and hatt theryn ; and grynd peper
and fafron, and temper up w;?rfh wete mylk, and boyleit, and hakke chefe fmal, and caft
theryn, and mefle yt forthe.

24,  For to make crayton (qy).

Tak checonys (chickens) and feald hem, and fech hem, and d ﬁyngen other (ar)
pepyr, and comyn (cummin feed); and temper it up wyth god mylk; and do the checonys
theryn; and boyle hem, and ferve yt forth.

25.  For to make mylk roft.

Nym fwete mylk, and do yt in a e. Nyn (nym) eyreyn wyth al the wyte, and
fwyng hem wel, and caft thereto; and coloure yt wyth fafron, and boyl it tyl 'yt wexe
thykke; and thanne feth (frain) yt thorw a culdore (cullinder), and nym that levyth (what
remarns), and prefle yt up on a bord ; and whan yt ys cold larde it, and fcher (#ick) vyt on
fchyverys (flewers), and rofe yt on a grydern ( grid-iron), and ferve yr forthe.

26. For to make cryppys.

Nym flour, and s of eyryn, fugur other (or) hony, and fweyng togedere; and
make a batour (latter). K}rm wyte grees (lard), and do yt in a pofnet %paﬂfi and caft
the batur thereyn, and ftury (flir #t) to thou have many (¢l it is formed into many fumps),
and tak hem up, and meffe hem wyth the frutours, and ferve forthe.

27.  For to make berandyles (qy).

Nym hennys (bens), and feth hem wyth god buf (gasd beef), and whan hi ben fodyn
(when they are boiled), nym the hennyn, and do awey the bonys, and bray final yn a mortar,
and temper yt wyth the broth, and feth yt thorw a culdore (cullinder), and caft thereto
;}:wig dnf' g ngcp}f:;,i ?n}sil fug?;lémd ﬁf&gﬁfﬂ nIf powmis-gernatys ‘S poraegranaies), and boyle

5 clie yt in dylches ; calt above clowys, gylofres, and maces, and d
(grownd fpice), ferve yt forth. ne e o i

28.  For to make capons in caflelys,

Nyin caponys, and fchald hem. Nym a penne (corvice ben) and opyn the fkyn at the
hf‘-*rd (bead), and blowe hem tyl the fkyn ryfe 5531 the flefshe ; and do gﬁ; pull @F}?the fkyn
al hole; and feth the lire ( flefl) of hennyn, and m]_kjrs of heyryn (egzs), and god powder,

and
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and make a farfure (fuffing); and fil ful the fkyn, and parboyle yt; and do yt on a fpete,
and roft yt, and droppe yt wyth zolkys of eyryn, and wdar,ymﬂyngi And nym the
caponys body, andlarde yt, and rofte it; and nym almande mylk, and amyden (wide fipra
No. 37), and mak a batur ( baiter), and droppe the body roftyng, and ferve yt forthe,

29. . For to make the blank furry.

Tak braun (érawn) of caponys, other of hennys, and the thyes, wythowte the fkyn;
and kerf hem fmal als thou mayft, and grynd hem fmal in a morter ; and tak mylk of
almaundys, and doyn the branne, and grynd hem thanne togedere, and feth hem togeder’.
And rak Rour of rys, other amydon, and lye (mix) it, that yt be charchant ( #f) ; and do
thereto fugur a god parti, and a party of wyt grees, and boyle yt; and wan yt ys don in
dyfchis, ftraw upon blank peudere, and do togedere blank de [ury, and manmene, in a
dyfch, and ferve it forthe,

30. For to make manmene (qy).

Tak the thyys, other the flefch of the caponys, fede (gv). hem, and kerf hem fmal
into a morter ; and tak mylk of almandys, wyth broth of frefch buf, and do the flelch in
the mylk, or in the broth; and do yt to the fyre, and myng (mingle) yt togedere, wyth
four of rys, othere of waftelys, als charchant als the blank de fure; and wyth the zolkys
of eyryn, for to make it zelow, and fafron ; and wan yt ys dreflyd in dylches, wyth blank
de fure, ftraw upon clowys of gelofre, and ftraw upon (sver ##) powdre of galentyn, and
ferve yt forthe.

31. For to make bruet of Almayne,

Tak partrichys roftyd, and checonys, and qualys roftyd, and larkys ywol (whale),
and demembre the other; and mak a god cawdel, and dreffe the flefch in a dyfch, and
ftrawe powder of galentyn therupon ; ftyk upon, clowys of gelofre, and ferve yt forthe.

2. For to make bruet of Lombardye.

Take chekenys, or hennys, or othere flefch, and mak the colowre als red as any blod s
and tak peper, and kanel, and gyngyner bred; and grynd hem in a morter, and a porcon
of bred, and mak that bruer [brarb?ﬁwnnt; and do that flefch in that broth, and mak hem
boyle togedere, and flury it wel; and tak eggys, and temper hem wyth jus of parcyle
( parfley), and wryng hem thorwe a cloth; and wan that bruet is boylyd, do that thereto,
and meng tham rogedere wyth fayr grees, fo that yt be fat ynow, and ferve yt forthe.

23 For to make blomanger.

Do ris in water al nyzt; and upon the morwe (morrsmw), walch hem wel, and do hem
upon the fyre for to (/) they breke, and nozt for to muche. And tak brann of caponis
fodyn, and wel ydraw, and fmal; and tak almaund mylk, and boyle it wel wyth ris, and
wan it is yboylyd, do the flefch therin, fo that it be charghaunt ; and do thereto a god part
of fugure, and wan it ys dreflyd forth in difchis, ftraw theron blaunche pouder, and ftrik
( flick) theron almaundys fryed, wyt wyte grece, and ferve yt forthe,

34.  For to make fandale that party to blomanger.

Tak fiefch of caponys and of pork fodyn ; kerf yt fmal into a morter togedere, and bray

that wel. And temper it up, wyth broth of caponys, and of pork, that yt be wel char-
: chaunt;
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chaunt: alfo the crem of almaundys. And grynd eggs and fafron, or fandres togedere,
that it be coloured; and ftraw upon, powder of galentyn, and firik thereon, clowys, and
maces, and ferve it forthe.

35.  For to make apulmos.

Tak applys, and feth hem, and let hem kele; and after mak hem thorwe a cloth, and
do hem in a pot, and kaft to that mylk of almaundys, wyth god breth of bufin flefch dayes,
do bred ymyed (minced) therto. And the fiflch dayes do therto oyle of olyve, and do therto
fugur, and colour it wyth fafron, and firew theron powder, and ferve it forthe.

36.  For to make mete gelee (jelly), that it be wel chariaunt ( fificiently fiff.)

Tak wytewyn, and a party of water, and fafron, and gode [picis, and flefch of piggys,
or of hennys, or frefch filch, and boyle them togedere; and after, wan yt ys boylyd, and
cold, dres yt in difchis, and ferve yt forthe.

2. For to make murrey.

_ Tak mulbery, and bray hem in a morter, and wryng hem thorth a cloth ; and do hem
in a pot over the fyre, and do therto, fat, bred, and wyte grefle, and let it nazt ()
boyle, no ofter than onys ; and do ther'to a god party of fugur, and zif yr be nozt ynowe,
colowrd, brey mulburus, and ferve ye forthe,

-

18. For to make a penche of egges.

Tak water, and do it ina panne to the fyre, and lat yt fethe ; and after tak eggs, and
brek hem, and caft hem in the water; and after tak a chefe, and kerf yt on fowr partins
(parts), and caft in the water; and wanne the chefe and the egays ben wel fodyn, tak hem
owt of the water, and wafch hem in clenc water, and tak waftel breed, and temper yt wyth
mylk ofa kow. And after, do yt over the fyre; and after forly (feafon) yt wﬂrgmgm",
and wyth comyn, and colowr yt wyth fafron, and lyc yt wyth eggys; and oyle the fewe
(iquar) wyth boter; and kep wel the chefe owt, and dreffe the fewe, and dymo ( put more)
eggys ther'on, al ful; and kerfthy chefe in lytyl fchyms ( preces), and do hem in the fewe
wyth eggys, and ferve yt forthe.

39. For to make comyn.

Tak god almaunde mylk, and lat yt boyle, and do ther'in amydon, wyth flowr of rys,
and colowr yt wyth fafron ; and after drefle yt wyth graynis of poungarnetts pomegranates)
other wyth reylens, zyf thow haft non other; and tak fugur, and do theryn, and ferve
it forthe.

40.  For to make fruturs.

Tak crommys of wyte bred, and the flowris of the fwete a yltre, and zolkys of egoys
?n% hraa;;rld hem mgﬂdmhnli ka rﬁurt:]:;r:tnd tg:lnper yt up W}’t%pwyt: wyn ; and mak yt to
ethe ; wan yt is thykke, do t 0 fpicis of s

clowys, gelofre, and E:rvg yt forth. Wk el T

41. For to make rofee.

Tak the flowris of rofys, and wafch hem wel in water, and after bray hem wel in a
morter ; and than tak almondys, and temper hem, and feth hem ; and after tak flefch of

capons,
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capons, or of hennys, and hac yt fmale, and than bray hem wel in a morter, and than do
yt in the rofe, fo that the flefch acorde wyth the mylk, and fo that the mete be char-
chaunt ; and after do yt to the fyre to boyle, and do thereto fugur, and fafron, that yt
be wel ycolowrd, and rofy, oflevys, and of the forfeyde flowrys, and ferve it forth.

42.  For to make pommedorry.

Tak buff, and hewe yt fmal, al raw, and caft yt in a morter, and grynd yt, nozt to
fmal ; tak fafron and %'ynd ther'wyth ; wan yt ys grounde, tak the wyte of the eyryn,
zyf yt be nozt ftyf. Caft into the buf, pouder of pepyr, olde refyns, and of coronfe
(ewrrants), fer over a panne wyth fayr water, and mak pelotys of the buf; and wan the
water, and the pelots, ys wel yboylyd, fet yt adon, and kele yt, and put yron a broche
(/fpit), and roft yt, um:ly endorre (4affe) yt wyth zelkys of ey, and ferve yt forthe.

43.  For to make tonge de buf (neat's tongue).

Nym the tonge of the rether (the ox or cow) and fchalde and fchawe ( ferape) vt wel and
rizt clene, and feth yo and fethe. Nym abroche (Jarding pin), and larde yt wythlardons,
and wyth clowys andy gelofre and do it roftyng, and drop yt wel yt roftyd, wyth zolkys of
eyrin, and dreffe it forthe,

44. For to make rew de rumfy.

Nym fwynys fet and eyr, and make hem clene, and feth hem, alf wyth wyn, and
half wyth water; caft mycyd onyons ther'to, and god fpicis; and wan they be yfodyn :
nym and rofty hem in a gryder' (grid-iron), wan it is yroftyd, keft thereto of the felve
broth hy lyed wyth, amydonn, and anyeyd [minced) onyons, and ferve yt forth.

45-  For to make bukkenade.

Nym god frefch flefch, wat maner fo yt be, and hew yt in fmale morfelys, and feth
yt wyth gode frefch buf; and caft ther'to gode mynced onyons, and gode fpicerye, and
alyth (mix) wyth eyryn, and boyle, and dreffe yt forth.

46.  For to make fpine.

Nym the flowrys of the haw thorn, clene gaderyd, and bray hem al to duft, and
temper hem wyth almaunde mglk, and aly yt wyth amydonn, and wyth eyryn wel thykke,
and boyle it. and mefle yt forth; and flowrys and levys abovy on (laid apon it).

47. For to make rofee; and frefee, and {wan, fchal be ymad in the felve
mancr. v
Nym pygous, and hennys, and other maner frefch fiefch; and hew yt in morfelys,

and fech yt in wyth wyn, and gyngyner, and galyngale, and gelofr’, and canel; and bray
yt wel; and kl:}ﬁhfrcm, and alye yt wyth amydon, other wyth flowr of rys.

48. For to make an amendement formete, that ys to falt and over mychyl
(i. e. too falt).

Nym etemele (vaimeal), and bynd ytin a fayr lynnen clowt, and lac yt honge in the

pot, fo that yt thowche nozt (zauch mot) the bottym; and lat it hongy ther'ynne a gfd
W}' c 3
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wyle; and feth (7. e, then) fet yt fro the fyre, and let ytkele; and yt fchal be frefch ynow,
wythoute any other maner licowr ydo ther'to, :

49. For to make rapy.

Tak fygys, and reylyns, and wyn, and grynd hem togeder; tak and dmaw hem
thorw a cloth, and do ther'to, powder of alkenet, other of rys; and do ther'to a god
quantite of pepir, and vyneger; and boyle it togeder, and mefie yt, and ferve yt forth,

g0.  For to make an egge dows (egerdouce, fupra).

Tak almaundys, and mak god mylk, and temper wyth god wyncgar clene; tak
reyfynys, and boyle hem in clcn%: water, and tak the reyfynis, and tak hem owt of the
water, and boyle hem wyth mylk, and zyf thow wyl, colowr yt wyth fafron, and ferve
yt forth.

5T, For to make a mallard in cyney.

Tak a mallard and pul hym drye, and fwyng over the fyre ; draw hym, but lat hym
touch no water; and hew hym in gobettys, and do hym in a pot of clene water ; boyle
hem wel, and tak onyons and boyle, and bred, and pepyr, and grynd togedere, and draw
thorw a cloth; temper wyth wyn, and boyle yt, and ferve yt forth,

g52.  For to make a bukkenade.

Tak veel and llzﬂ!n: it ; tak zolkys of eggys, and mak hem thykke, tak macis, and
powdr of gyngyn', powder of peper, and boyle yt togeder, and meffe yt forth.

53. For to make a reo broth.

Tak parfile, and yfop, and fauge, and hak yt fmal, boil it in wyn and in water, and
a lytyl powds’ of peper, and mefle yt forth. . ;

54.  For to mak a bruet of farcynefle.

__ Tak the lyre (fiegh) of the frefch buf, and bet it al in pecis, and bred, and fry yt
in frefch ‘grcs i tak it up and drye it, and do yt in a veflel, wyth wyn, and fugur, and
powdr’ of clowys; boyle yt togedere, tyl the flefch have drong the liycour’, and take the
almande mylk, and quibibz (cukebs, fupra), macis, and clowys, and boyle hem togeder';

tak the felch, and do ther'to, and mefle it forth. _ '

45.  For to make a gely.

Tak hoggys fet ( feet), other y , other crys, other partrichys, other chiconys
and do hem togeder’, and feth hem ?niﬁgzt; and d;}r hem in d:wr’ nf}::anel, and c]aw;s:
other or grounde; do ther'to vineger; and tak and do the broth, in a clene veflel of al
I.hrys; tak the flefch, and kerf yt in fmal morfelys, and do yt therein, Tak powder
of galyngale, and caft above, and lat yt kels (cso/) ; tak bronches of the lorer tr' and ftyk
over it; and kep yt al fo longe as thou wilt, and ferve yt forth, '

56, For to kepe venifon fro reftyng ( fpoiling). y

Tak venifon wan yt ys newe, and cuver it haftel h fe h d
s v wyth fern, that no wynd m
come thereto; and wan thou haft ycuver yt wel, led yt hom, and du’yt in a foler {ceﬂag
that
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that fonne ne wynd may come ther'to; and dimembr’ { dijfmember] it; and doyt in a clene wa-
ter,and lefyt ther’ half a day ; andafter doyt up on herdeles fortodrie; and wan yt ys drye,
tak falt and doafter thy venilon axit (as # requires), and do yt boyle in water, that yt be
other [b falt, als water of the fee, and moche more; and after, lat the water be cold, that
it be thinne; and thanne do thy venifon in the water; and lat yt be therein thre daies
and thre nyzt ; and after tak yt owt of the water, and falt it wyth drie falr, ryzt wel, in a
barel, and whan thy barel ys ful, cuver it haftely, that funne ne wynd come thereto.

§7.  For to do away reftyn (ruff) of venifon.

Tak the venifon that ys reft, and do yt in cold water ; and after mak an hole in the
herthe, and lat yt be thereyn thre dayes and thre nyzt; and after tak yt up, and fpot yt
wel wyth gret falt of peite ( falt-petre) there were the reftyng ys, and after lat yt hange
in reyn water al nyzt or mor’.

58, For to make pondorroge.

Tak partrichis, wit longe filettes of pork, al raw, and hak hem wel fmale, and bray
hem in a morter, and wan they be wel brayed, do thereto god plente of pouder, and
zolkys of eyryn; and after mak ther'of a farfure ( fuffing) énnmf of the gremefle of a
onyon; and after do it boyle in breth of buf, other of pork; after lat yt kele; and
after do it on a broche of hafel (bazle fpit), and do them to the fere to rofte; and after
mak god bature of Hour’ and egg’; on batur’ wyt (ome baiter white) and another zelow ;
and do thereto god plente of fugur; and tak a fethere, ora flyk, and rak of the batur’,
and peynte ther'on above the applyn (apples), fo that on be wyt, and that other zclow,

wel colourd.

EXPLICIT SERVICIUM DE CARNIBUS.

nrc INCIPIT SERVICIUM DE PISSIBUS

i For to make Egardufe.

Tak lucys (pikes) or tenchis, and hak hem fmal in gobett’, and fry hem in oyle de
olive; and fyth (then) nym vineger, and the thredde party of fugur, and myncyd onyons
fmal, and boyle al togeder’; and caft ther'yn clowys, macys, and quibibz, and lerve
yt forthe.

2.  For to make rapy.

Tak pyg’ or tenchis, or other maner frefch fyfch, and fry yt wyth oyle dc olive;
and fyth nym the cruftys of wyt bred, and canel, and bray yt al wel in a mortere, and
temper yt up wyth %ud w!n, and cole (flrain) yt thorw an herfyve (bair—ficve), and that

be al cole of canel, and boyle yt; and caft ther'in hole clowys, and macys, and quibibz,
and do the fyfch in difchis, and rape abovyn, and drefic yt forthe.

P 2 o For
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3. For to make Fygey.

Nym lucys, or tenchis, and hak hem in morfell’, and fry hem; tak vyneger, and
the thr&ndc pa?rrry of fugur, ;'n}rm:ﬁ onyons fmal, and boyle al togedyr ; caft ther'yn r:mcis,
clowys, quibibz, and ferve yt

4.  For to make pommys morles.

Nym rys, and bray hem wel, and temper hem up wyth almaunde mylk, and boyle
vt; nym applyn and par’ hem, and fher hem fmal als dicis ( /ia/l as dice), and caft hem
ther'yn after the boylyng, and caft fugur wyth al, and colowr yt wyth fafron, and caft
ther'to pouder, and ferve yt forthe.

5-  For to make rys moyle (No. 15, fupra).

Nym rys, and bray hem ryzt wel in a morter; and caft ther'ro god almaunde mylk,
and fugur, and falt, boyle yt, and ferve yt forth.

6.  For to make fowpys dorry.
Nym onyons, and mynce hem fmale, and fry hem in oyl dolyf (alve o). Nym
wyn, and boyle lrr wyth the onyouns; tofte wyte bred, and do yt in difchis, and god
almande mylk allo, and do ther'above, and ferve yt forthe.

7. For to make blomanger of fyfch.

Tak a pound of rys, les (pick) hem wel, and wafch, and feth tyl they brefte; and
lat hem kele; and do ther'to mylk of to nd of almandys; nym the perche, or the
lopufter, and boyle yt, and keft fugur and falt alfo ther'to, and ferve yt forth.

8.  For to make a potage of rys.

Tak rys, and les hem, and wafch hem clene, and feth hem tyl they brefte; and than
lat hem kele; and feth (then) caft ther'to almand mylk, and colour it wyth fafron, and
boyle ir, and mefie yt forth.

9. For to make lamprey frefch in galentyne.

ISchal be latf]._rn blod utrbnawael f, aﬂd fchald yr, and roft yt, and ley fyt al hole up on
a plater, and zyt him (give bim) forth wyth galentyn, that be mad of galyngale, gyn-
gener, and canel, and dreffe yt forth. S o il

1o.  For to make falt lamprey in galentyne.

Yt fchal be ftoppit over nyzt in lews (lewe-tvarm) water, and in braan (éran), and
flowe, and fodyn ; and pyl enyons and feth hem, and ley hem al hol by the lomprey, and
zif hem forthe wyth galentync, makyth wyth ftrong vyneger, and wyth paryng of wyt
bred; and boyle it al togeder’, and ferve y forthe,

11.  For to make lampreys in bruet.

. They {chulle be fchaldyd, and yfode, and ybrulyd upon a gredern (&rodled wpon a
grid-iron) ; and grynd peper and fafron, and do ther'to, and boyle it, and do the lomprey
ther'yn, and ferve yt forth. :

13, For
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12.  For to make a florchon ( furgeon).

He fchal be thorn in befys (preces), and over nyzt, and fodyn lon flefch ;
:u:lu'.lhal:ﬂ:]:t:tli::-u:a:'v_irnirl'l'\un-n‘:g,mjb o i g

13.  For to make folys in bruet.

They fchal be fleyn ( fin'd), and fodyn, and roftyd upon a gredern; and grynd
peper, and fafron, and ale ; boyle it wel, and do the fu[g‘zn a g:t]:i:r, E:td the bruet above;
and ferve it forth.

14.  For to make oyftryn in bruet.

They fchul be fchallyd ( fBelled), and yfod in clene water; grynd r, fafron, breds
and ale, and temper it wyth broth; do the oyftryn ﬂu:r'yrm:,g and 1?:}1"!'; it, and falt io
and ferve it forth,

15.  For to make elys in bruet.

They fchul be fayn, and ket in gobett’, and fodyn; and grynd peper, and fafron,
other myntys (or mint), and perfele, and bred, and ale, and temper it wyth the broth,
and boyle it, and ferve it forth.

16. For to make a lopifter.

He fchal be roftyd in his {calys in a ovyn, other by the feer, under a panne, and etyn
wyth veneger.

17. For to make porreyne.

Tak prunf's fayrit, walch hem wel and clene, and frot ( fbake) hem wel in fyve, for
the jus be wel ywronge; and do it in a pot; and do ther'to wyt gres, and a party of
fugur, other hony, and mak hem to boyle togeder’; and mak yt thykke with flowr of rys,
other of waftel bred ; and wan it is fodyn, drefle it into difchis, and ftrew ther'on powder,
and ferve it forth.

18.  For to make chirefeye (cherries).

Tak chiryes at the feft of Seynt John the Baprift, and do away the flonys ; grynd hem
in a morter, and after frot hem wel in a feve, fo that the jus (juwice) be wel comyn owt;
and do than in a pot; and do ther'in, feyr gres, or boter, and bred of waftrel ymyid
(crumbled), and of fugur a god party, and a porcion of wyn; and wan it is wel yfodyn,
and ydreffyd in dyfchis, flik ther'in clowis of gilofr’, and ftrew ther'on fugur.

19. For to make blank de fur’,

Tak the zolkys of eges fodyn, and temper it wyth mylk of a kow; and do ther'to
comyn, and fafron, and flowr’ of ris, or waftel bred myed ; and grynd in a morter; and
temper it up wyth the milk, and mak it boyle; and do ther'ro wit Ewb:':rsj of :gc%'
corvyn fmale ; and tak fat chefe, and kerf ther'to (¢ns duso 4¢), wan the licour is boylyd ;
and ferve it forth.

Pa 20, For
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z0. For to make grave enforfe.

Tak tyd (gqu.) gyngener, and fafren, and grynd hem in a morter, and tempet hem
up wythalmandys; and do hem to the fir', and wan it b:nﬂyth wel, dn tyfr'm zolkys
of egg’ fodyn, and fat chefe corvyn in gobettis; and wan it is dreflid in difchis, ftrawe
up on powder of galyngale, and ferve it forth.

21. For to make hony doufe.

Tak god mylk of almandys, and rys, and wafch hem wel in a feyr® veflel, and in
fayr’ hoth water ; and after do hem in a feyr towayl (clean totwel) for to drie; and wan that
they be drye, bray hem wel in a morter al to flowr’; and afterward rak two partyis (parss),
and do the half in a pot, and that other half in another pot ; and colowr that on wyth the
fafron, and lat that other be wyt; and lar yr boyle tyl it be thykke; and do ther'to a god
party of fugur, and after drefle yt in twe dilchis (fwe dijfbes); and loke that thou have
almandys boylid in water, and in fafron, and in wyn; and after fric hem, and fet hem
upon the fyre; fethith mete ( feethe it praperly), and ftrew ther'on fugur, that yt be wel
yeolouryt, and ferve yt forth.

22, For to make a potage feneboiles.

Tak wite benes and feth hem in water, and bray the benys in a morter al to nozt
(wery muck) ; and lat them fethe in almande mylk ; and do ther'in wyn and hony, and (eth
reylons in wyn, and do ther'to, and after drefle yt forth. i

23. For to make tartys in applis,

Tak gode applys, and gode {pycis, and figys, and reyfons, and perys, and wan they
nn'.! wel ybrayed, colourd wyth fafron wel, and do yt in a cofyn, and do yt forth to bake
wel.

24+ For to make rys alker.

Tak figys, and reyfons, and do awey the kernelis (kermels), and a god party of applys,
and do awey the paryng of the applis, and the kernelis, and bray hem wel in a m{]:er}r;
and temper hem up with almande mylk, and menge (mingle) hem wyth flowr of rys, that
yt be wel chariaunt ( /iff), and ftrew ther'upon powder o‘;ggal}flgal:, and ferve yt forth.

25.  For to make tartys of fyfch owt of Lente.

Mak the cowche (cruff) of fac chefe, and gyngener, and canel, and pur’ crym of
mylk of a kew, and of helys yfodyn; and grynd hem wel wyth fafron ; and mak the
ch-:awchc of canel, and of clowys, and of rys, and of gode fpycys, as other tartys fallyth
o be.

_ 26. For to make morrey.
Requir’ de carnibus ut fupra (vide Part 1, No. 37).

27.  For to make flownys (perbaps cuflards) in Lente.

Tak god flowr, and mak a paft, and tak god mylk of almandys, and flowr of rys,
other amydon; and boyle hem mgn;der' that they be wel chariaudV ; ' wan yt is boylid
thykke,
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. - o
thykke, take yt up, and ley yt on a feyr' bord, fo that yt be cold; and wan the cofyns
ben makyd, tak a party of, and do upon the coffyns, and kerf hem in fchiveris (cus :};m:
to pieces), and do hem in god mylk of almandys, and figys, and datys, and kerf yt in
fowr partyis, and do yt to bake, and ferve yt forth.

28. For to make rapee.

Tak the cruftys of wyt bred, and reyfons, and bray hem wel in a morter; and after
temper hem up wyth wyn, and wryng hem thorw a cloth, and do ther'to canel, that vt
be al colouryt of cancl; and do ther'to hole clowys, macys, and quibibz; the fyfch {chal
be lucys other tenchis fryid, or other maner fyfch, fo that yt be frefch, and wel yiryed,
and do yt in difchis, and that rape up on, and ferve yt forth.

29. For to make a porrey chapeleyn.

Tak an hundred onyons, other an half, and tak oyle de olyf, and boylc togeder' in a
pot; and tak almande mylk, and boyle yt, and do ther'to. Tak and make a thynne
paft of dow, and make thereof as it were ryngis (rings); tak and fry hem in oyle de
olyve, or in wyte grees, and boil al togedere.

30.  For to make formenty on a fichfsday.

Tak the mylk of the hafel notis (bazle muts), boyl the wete wyth the afrermelk, til
it be dryyd; and tak and colour yt wyth fafron; and the ferft mylk caft ther'to, and
boyle wel, and ferve yt forth.

3T. For to make blank de fyry.

Tak almande mylk, and flowr’ of rys. Tak ther'to fugur, and boyle thys togeder’,
and difche yr; and tak almandys, and wet hem in water of fugur, and drye hem in a
panne, and plante hem in the mete, and ferve yt forth.

2. For to make a pynade or pyvade.

Take hony, and rotys (rofs) of radich, and grynd yt fimal in a morter, and do yt
ther'to that hony, a quantite of broun fugur and do ther'o. Tak powder of peper, and
fafron, and almandys, and do al togeder’; boyl hem long, and hold yt in a wet bord,
and let yt kele, and mefle yt, and do yt forth,

33.  For to make a balourgly broth.

Tak pikys and fpred hem abord, and helys (eels) zif thou haft; fle hem, and ket
hem in gobbettys, and feth hem in alf wyn, and half in water. Tak up the pykys and
elys, and hold hem hote, and draw the broth thorwe a clothe; do powder ofP ngener,
peper, and galyngale, and canel into the broth, and boyle yt; and do yt on the pykys
and on the clys, and ferve yt forth.

EXPLICIT DE COQUINA QUE EST OPTIMA MEDICINA.
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No. 3.
ANCIENT COOKERY.

Potage de frumenty.
275" KE clene qwete (wbear) and bray hit wele in a morter, that tho holles gone
alle of, and then feth hir chat hit breke in faire watur, and then take hit up
and let hit cole, and when thowe wyl noce (dre/s) hit, put it in a pot, and do therto
gode brothe and cowe mylk, or mylk of almondes, and colour hit wythe faffron, and
take raw zolkes of eyren and bete hom (tbem) wel in a veficl], and do in the pot, but
let hit not boyle aftur ; and ferve hit forthe.

Grounden benes.

Take benes, and drye hom in an oven, and grynde hom at a mylne, and wenowe

276 oute the hulles ; and take and wafh hom clene, and do hom in a pot and feth hom,
and do therto gode broth, and ete hom wyth bacon.

Drawen Benes.

Take benes grounden, and breke hom in a morter, and drawe hom up wythe

e brothe, and take onyons and mynfe hom fmal, and fethe hom and do thereto ;
and colour hit with faffron, and ferve hit forthe.

Growell of forfe.

3 Take porke and other gode flefche, and fethe it, and make gode growell, and

" colour hit P‘Mh faffron, and take the lefe of porke fethen, and other porke, and

nde hit fmalle, and drawe the grewell thorgh a flreynour, and do the porke
thereto, and let hit boyle, and ferve hit forthe.

Blaunche porre.

bite) of lekes and parboyle hom, and hew hom fmall, and

W
m hom thercwith, and do hom in a pot, and put thm-mbg.ﬁc

Take the
take onyons

# The numbers in the margin refer to the pages in the M.
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broth, and let hit boyle, and do therto fimale briddes {4irds), and feth hom therewyth,
and colour hit wyth faffron, and do therto pouder marchantt, and ferve hit forthe.

Cabaches.

Take cabaches and cut hom on foure, and mynce onyons therewith, and the white
of lekes, and cut hom {mall, and do all togedur in a potte, and put therto gode broth,
and let hit boyle; and colour hit with faffron, and put therto pouder douce, and ferve
hit forthe.

Joutes on flefh day.

Take cole, and borage, and lang de beceff ﬁ?{fqﬁ ), and parfell, and betes, and
arage, and avence, and vyolet, and faveray, and fenelle, and fethe hom; and when
thei ben fothen, (foiled) take and prefie oute clene the watur, and hewe hom fmalle,
and do hom in a pot, and put thereto gode brothe, and let hit fethe, and ferve hic
forthe.

Rapes (furneps) in potage.

Take rapes and ferape hom wel, and wath hom clene in hote watur, and then cut
hom on peces into a veffell into warme watur, and make hom right clene, and then do
hom in a pot, and do gode brothe thereto, and let hit fethe; or elles clene watur and
oyle on a flefh day, but the watur muft boyle or {f¢fore) the rapes byn put in, and

colour hit wyth faffron,. and ferve hit forthe, and forifh the difhes with pouder douce;
and on the fame manere make paternakys and fterwytes (Riris).

Potage of gourdys.

Take yonge gourdys, and pare hom clene, and wath hom in hote watur, when
thai byn cut on peces, and do hom in a por, and do therto gode broth, and mynfe
onyons and do therto, and let hom feth ; then take foden porke and grynde hit fmal,
and tempur hit with rawe yokes of eyren, and pur hit to the potage, and colour hit
wyth fafifron and ferve hit forthe, and cafte thereon pouder douce,

Rys in potage of flefh.

Take rys and wath hom clene, and put hom in a pot, and do thereto gode brothe,
and let hit fethe tyl the rys bee ynough, then do thereto almonde mylke, and colour
hit wyth faffron, and let hit boyle, and ferve hit forthe.

Grene pefen (peafe) to potage.

Take yonge grene pefen, and féthe hom with gode broth of beef, and take parfell,
fage, faveray, ans yfope, and a lytel brede, and bray all this in a morter, and fume of

the pefen therwyth, and tempur hit wyth the broth, and do hit in a pot to the other
pefen, and let hit boyle togai:ur, and ferve hit forth. i

Grene pefen unfireynet with herbs.

Take grene pefen and let hom fethe wyth gode brothe of beeff] and take parfell,
fage, faveray, and yfope, and cut hom fmal, and dohom in the pot, and let hom boyle
tyl hit aly (mix) hitfelf, and colour hit with faffron ande ferve hit forthe.

Grene

1 ¢ Ponder marchant,”  Pulverized fpices.
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Grene pefen wyth bakon.

Take old pefen, and boyle hom in gode flefh broth that bacen ds fothen in, then
take hom and bray hem in a morter, and temper hom ‘wyth the broth, and ftrayne
hom thurgh a ftreynour, and do hom in the pot, ande let hom boyle tyl thai alye
homielf, and ferve hit forthe wyth bacon.

Brus to potage.

283 Take the nombuls (wmbles) of a fwyne and parboyle hom and cut hom fmal, and
do hom in a pot, and do therto gode brothe ; and take the white of lekes, and flitte
hom, and cut hom {male, and do hom ther, and onyons mynced, and let hit boyle;
then take bredde fteped in brothe, and drawe hit up wyth blode and vynegur,
and put hit into a ﬁ)ut, and do thereto pouder of pepur and of clowes, and let
::it hn;;ici and ferve hit forthe ; and in the fame wyfc make the nombuls of purpoys
porporfes).

Corance (currants) to potage.

284 Take nombuls of a calf, or ofa fwyne, or ofa fhepe, and parboyle hom, and then
cut hom fmale and do hom in a dpm:; and take fage and parcyl, yfop, faveray, and
grene chebolles, (young onions) and hew hom fmal, and do thereto and alay hit with
the yolkes of , and colour hit with faffron ; and in the fetting downe do thereto
verjus and pouder of canel, and of clowes, and of ginger medelet (mingled) togedur,
and ferve hit forthe,

Nombuls of a dere.

Take nombuls of a dere and parboyle hom, and kerve hom fmal and put hom in

a pot to gode brathe ; and take bredde and ftepe hit in brothe, and drawe hit thurgh

a ftreynour, and do it into the pot, and blode and vynegur medelet therwyth; and

take onyons and mynce hom f{malle, and do therta, a.nf let hit wel boyle; and put

{?ﬂt’:‘:m anudcr of pepur and of clowes, and of canel, and let hit wel fethe, and ferve
it forthe.

Roo (ree) in brothe.

28¢ Take the lyvre of a roo or of a bore, and a quantite of the flefh, and parboyle it
wel, and cut hit fal, and do it in a pot; and put thereto half watur and half wyne,
and boyle hit wel, and take bredde and ftepe it in the broth, and draw it thurgh aftrey-
nour, and put it in the pot; and do therto onyons mynced, and raifynges of corance
(currants) and pouder of pepur, and of clowes, and of canel, and a godele (greas
guantity) of vynegre, and let it wel fethe, and ferve hit forth.

Roo in fene.

286 Take fleth of 2 roo and pyke hit clene and parboyle hit, and then take hit up and
drye hit wyth a clothe, and hewe hit on gobettes, and put it ina pot; and do thereto
wyne and let it fethe, and take fage, parfel, yfope, and hewe hit fmul, and put thereto
E:uder of pepur, and of clowes, of canel, and colour it with blode, and let hit

yle, and ferve hit forthe,

. Q Hares
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Hares in padell.

Take hares and flee hom, and pyke hom clene, and hewe hom on gobettes, and
put hom in a pot wyth the blode, andy feth hom; and whan thai bynynogh, take hom
up and do hom in colde watur, and clenfe the broth into a faire pot, and do other
gode broth thereto; and take almondes, and 'ur;}( ham, and tempur hit wyth the fame
broth, and put hit therto, and onyons parboyled and mynced, and do hit in the por,
and fet hit on the fyre, and let hit boyle, and do thereto powder of clowes, anriw of
canell, and maces, and a lytel vyncgar; then take the flesth wele waflien, and the
bones clene E}rkad out, and do hom in the pot to the broth, and let hit boyle, and

{erve hit fort

Farfure for hares.

Take hares and flee hom, and wafthe hom in broth of flefhe with the blode ; then
boyle the brothe, and fcome hit wel, and do hit ina pot, and more broth therto ; and
take onyons and mynce hom and put hom in I:]':IEdPOt, and fet hit on the fyre, and let
hit fethe, and take bred and ftepe hit in wyn and vynegur, and drawe hit up, and do
hit in the potte, and pouder of pepur, and clowes, and maces hole, and pynes, and
rayfynges of corance; then take and parboyle wel the hare, and choppe hym on go-
beites, “and put hym into a faire urthen pot, and do thereto clene grefe and fet hit on
the fyre, and ftere hit ‘wele tyl hit be well fryed, then cafte hit in the pot to the broth,
and do therto pouder of canell and fugur, and let hit boyle togedur, and colour hit
wyth faffron, and lerve hit forthe,

Muntelate to potage.
Take vell (vee/) or motun, and finyte hit on gobettes, and put it in a pot with

- watur, and let it fethe; and take onyons and mynce hom, and do thereto, and parfel,

fauge, ylope, favery, and hewe hom fmale, and do hit in the pot, and coloure hit

wryth {affron, and dothereto powder of pepur, and of clowes, and of maces, and alaye

!f'lt;ll.:thwyth yolkes of rawe eggus and verjus; but let hit not feth afier, and ferve hit
L

Drore to potage.

- Take almondes, and blaunche hom, and grynde hom, and temper hit up wyth
gode brothe of flesthe, and do hit in a pot, and let hit fethe; and take onyons, and
mince hom, and frye hom in frefhe greefeand dotherto; then take fmale briddes, and

rboyle hom, and do thereto, and put thercto pouder of canel, and of clowes, and a
ytel faire grees, and let hit be white, and let hit boyle, and ferve it forthe,

Bukenade to potage.

Take hennys (bens) or conynges (ralbits) or vel, and hewe hit on gobettus, and
fethe hit ina pot; and take almondes, and grinde hom, and tempur hit wyth the
brothe, and put in the pot, and do thereto railynges of corance, and , and pouder
of gynger, and of canelle, and clowes, and maces, and colour hit wyth faunders, and

--alye hit up wyth amyden ; and, if thow wil, take onyons, and mynce hom, and frie

hom in grece, and hew (mall parfel, fauge, ylope, and faveray, and do hit theret

and let hit boyle, and if hit be too thyn, lgnke}hggr; of rys, mr?i}rdu thcr::o. and E‘Eﬂ”ﬂ;

hit forthe ; and florefh the dysfhes wyth drage. ’
Browet
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Browet of almayne.

Take conynges and parboyle hom, and ch hom on gobettus, and rybbes of
g:rke or of kydde, and dnpal:i:ifi a pot, and !"ntht::P it; then take almondes anrggr}fnde
hom, and tempur hit up wyth broth of beef, and do hit.in a pot; and mke clowes,
maces, pynes, r mynced, and ray{ynges of corance ; and take onyons and boyle
hom, then cut hom and do hom in z!‘,;c pot; and celour hic with {affron, and let hic
boyle; and take the flefh oute from the brothe and cafte therto; and take alkenet and
frye hit, and do hit in the pot thurgh a ftreynour; and in the fettynge doun puttherto
a lytel vynegar, and pouder of gynger medelet togedur, and ferve hit forth.

Elaundefore to potage.

Take almondes and grynde hom when thai byn blounchet (3lanched) and tempur
hom, on fyfshe day wyth wyn, and on Refheday with broth of flefh, and put hit ina
pot, and therto floure of rys, and let hit boyle; then take the braune of hennes, or of
capons, and bray hom, and tempur hit up with the broth of the capons, and do hit
in the pot, and colour hit with faffron ; and do therto gynger mynced, and powder
of canel, and fugur ynogh, and ferve hit forth, and forifh hit with white annys;

Blaumanger to potage.

Take capons and fethe hom, and when thei ame yfothen (are bailed), take hom
up; then rake almondes and blaunche hom and bray hom, and tempur hom wyth the
broth, and do hit in a pot, and fet hit on the fyre and boyle hit, and do therto rys
parboylet ; and take the brawne of the capons and cefe (¢u¢) hit fmalle, and do therto;
and take pynes or almondes and cut hom on foure, and frye hom in grefe, and do
therto ; and put therto fuguor, and dreffe hit forthe, and florefh hit with red annys in
confeit (in confefion).

Blaunche bruet of almayn.

Take kydus (kids) or chekyns, and hewe hom on gobettus, and feth hom, and do
therto grapes, and powder of gynger and of canell ; and take almondes and bray hom,
and make gode mylke, and do therto, and colour hit rede or zelowe, and ferve hit

forthe.
Rofe to potage.

Take floure of ryle, and do therto almonde mylke, and put it ina pot, and fethe
hit tyl hit be thick, and then take the braune of capons and of hennes, and bray hom
fmal, and tempur hit with the brothe and do hit in the pot ; and put therto powder of
cancl and clowes, and maces hole, and colour hit with faunders and ferve hit forthe.

Mawmene to potage.

Take almondesand blaunche hom, and bray hom, and drawe hom up wyth watur
or wyn, then take the braune of capons or fefauntes, and bray hit fmal, and tempur
hom up wyth the mylk, and do therto floure of ryfe, and put hit in a pot, and let hit
boyle ; and do therto pouder of ginger and of clowes, and of canel and fugur ; and take
ryfe and parboyle hom, and grynde hom, and do therto, and colour hit with faunders,
and drefle hit forthe in dythes, and take the greynes of pomogarnard (pomegranates) and

fteke therin, or almondes dF pynes fryed in grefe, and ftrawe fugur above,
Q.2 Murre
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Murre to potage.

Take almondes and grynde hom, and tempur hit up with brothe of beeff, and

E4 do hit in a pot, and take porke fothen and bray hit, or the braune of hennes or of
capons, and do hit in the pot, and let hit boyle and’ thyck hit with floure of ryfe,
that hit be welle ftondynge (/if), and colour hit with faunders and faffron depe,
and put therto powder of greynes and léfxlgur,‘and flour of canell; and in the fetting
downe, ftur hit well togedur, and drefle hit up, and ftrawe above rede anys in

confeir.

Capons in confy.

298 Take capons and rofte hom tyl thai byn neygh ynogh; then take them off
the fpitte, and choppe hom on gobettes with. brothe of beef, tempur hom and do
hom in a pot, wyth almonde mylke; and do therto flour of ryfe or brede fteped
in the fame brothe, and drawe hit thurgh a flreynour, and powder of clowes, and
of canel, and of maces; and take harde eggus fothen, and rake oute the yolke al
hole, and cut the white fmale, and do hit in the pot and colour hit wythe faffron,
and let hit boyle, and drefle hit up in dyfhes, and lay the yolkes hole epon and
clowes therwyth.

Critone to potage.

299 Take the offall of capons, and of hennes, and of other foules, and make hom
clene, and fethe hom, and cut hom fmal ; then take gode mylke of kyne, and put
hit in a pot, and do thereto frefh broth, and let hit boyle ; and ke a lytel bredde,
and drawe hit up with mylk, and thyk hit therwyth; then take , and fethe
hom harde; then take the white, and cut hit fmalle, and do it in Ee pot; and do
thereto pouder of gynger, and of canelle, and alye hit with rawe yolkes of eggus,
and colour hit wyth faundres, and let hit boyle togedur; then take the yolkes of

3co the fothen egges, and fry hom in greefe, and drefle up the potage, and Aoresth hit
up therwythe, and wyth pouder of gynger and fugure.

Vinegrate to potage.

Take felettes of porke, and rofte hom tyl thai byn half rofted; then take and
{fmyte hom on gobettes, and do hom in a pot wyth wyne, and a lytel vynegar ; and
take onyons, and mynce hom, and do thereto; and put therto poudér of pepur,
and of ginger, and of canel, and let hit boyle, and ferve hit forthe,

Bouce Jane.

jor Take gode cowe mylk, and put hit in a por, and fethe hir, and take fage,
arfel, ylope, and favory, and other gode herbes, and fethe hom and hew hom
m:{]le, and do hom in the pot; then take henncs, or capons, or chekyns, when

thai byn half rofted ; take hom of the fpir, and fmyte hom on peces, and do therto,
g:c:hfut therto pynes and rayfynges of corance, and ler hic boyle, and ferve hit

Pygges in fauge.

302 Take pygges and fealde hom, and wath hom clene, and fmyte hom on gobettes,
and fethe hom in watur and falt, and when thai amne ynough, take hem up, and
let
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let hem kele (cool); then take fauge and parfel and grinde hit, and do therto brede
fteped in vyrﬁur, and grynde hit fmal, and take the yolkes of harde egges and
do thereto, and %r]mde hit al togedur and tempur hit up wyth vynegur fum dele
thick (pretty thick) ; then put thy pygges in a faire veflel, and poure the fewe above,
and ferve hit forth colde.

Sauce Madame.

Take fauge and parfel, yfope, and faveray, anl qwynfes (qusnces), and gode
peres gared, and cut hom and garlyk and grapes; then take gees clene wafshen, and
fyl the gees therwythe, and fowe wel the hele thar no. grees go oute, and roft hom
wel, and kepe the grefe clene that droppes in the roftynge ; then take galentyne and
the grees of the gees, and do hit in a poftenet (pipkin); and when the gees byn
ynough, take hom of the fpitte and fmyte hom on peces, and take that that is within
{mal iewm, and do it in the poftenet; and do therto a litel wyn and raifynges of
corance, and r of gynger and of canel, and let hit boyle, then drefle thi gees
in platers, and poure the fauce above, and ferve hit forthe.

Goos in hochepot.

Take a goos not fully rofted, and chop her on gobbettes and put hit in a port,
and do therto brothe of freth flefh, and take onyons and mynce hom, and do therto;
take brede, and ftepe hit in brothe, and drawe hit up with a lytell wyn, and do
hit in the pot, and do therto pouder of pepur and of clowes, and of maces, and of
raylynges of corance, and colour hit wirg faffron and faunders, and let thi pottage
be hangynge (thict), and ferve hit forthe.

Eguﬂuuce to potage.

Take conynges and parboyle hom, or capons, or hennes, or kydde, or lambe,
and chop hom unE;crcs, and frie hom in faire g:;ﬂ'!, and do hom in i faire pot, and
take onyons and parbogle hom, and mynce hom and frye hom, and do therta; then

£, an

take redde wyn a lytel vynegur, and pouder of pepur, and of r, and
of canell, and put hit al in the pot and let hit wel boyle togedur, but do therto

a godele of faire white grees, and colour hit with faunders, and ferve hit forth.

Stewet beef to potage.

Take faire ribbes of beeff, or elles take other gode beef, and fimyze hit on peces,
and wafh hit clene and de hit in a pot, and put therto a lytel watar, and a gode
dele wyne; and take onyems ymogh, and mynce hom, and do therto, and Eodr:
herbes, cut hom fmal and put therto; and take bred ftepet in brothe, and draw
hit thurgh a ftreynour, and do hit therto, and cover hit wel, and let hic wel fethe ;
and do therto pouder of cloves and maces, and coleur hit with faunders ; and in the
fertynge down do therto a lytel vynegur medelet wyth pouder of canel, and ferve
hit forthe, and do therto raifynges of corance.

A drye ftewe for beeff.

‘Take a grete glafle, and do thi beef therin, and do therto onyons mynced, and
hole clowes, and maees;, and raifinges of corance, and wyn; then flop hit welle,
and fethe it in a pot with watur, or in a cawdron, but take gode care that no watur

goe in ; or take a faire urthen pot, and lay hit well with fplentes (fuall pieces of
Twood)
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wood) in the bothum, that the flefsh neigh hit not; then take rybhes of beef or
faire leches, and couche hom above the {plentes, and do therto onyons mynced,
and clowes, and maces, and pouder of pepur and wyn, and ftop hit well that no
eyre ( fleam) goo oute, and fethe hit wyth efy fyre.

A difshe mete for {omere,

Take garbage of capops, and of hennes, and of chekyns, and of dowes [doves),
and make hom clene, and fethe hem, and cut hom fmal, and take el and hew
hit fmal, and dreffe hit in platers, and poure vynegur thereon, and cafte thercon
pouder of gynger, and of canel, and f{erve hit forthe colde ar nyght.

Pejons ftewet.

Take pejouns (pigeons) and wafsh hom clene, and ftoppe ( fluff) hom well with
garlek, amc:Fl parfel {mal hewen, and do hom in a potte by hemfelf; and put therto
gode brothe and [auge, and parfel, ylope and faveray {mal hewen, and powder of
pepur, and of clowes, and colour hit with faffron, and do thereto verjus, and ferve
hit forthe.

Felettes in galentync.

Take fylettes of porke, and rofte hom tyl thai byn nere ynogh, then take hom
of the (pitte, and do hom in a pot, and chop hom, if thowe wyl, on gobetres; and
do therto gode brothe of beef, and drawe up a lyoure (mixture) of brede {teped in
brothe and \'}'nﬂF’L\l’, and do therto powder of clowes and of maces, and put therto
%d.ltnt}'nt, and let hit fethe, and colour hit with faunders, and ferve hit forthe.

r take felettes of porke, or of beef, and let hom welle rofte, take onyons and
parbayle hom, and mynce hom, and frye hom in faire grees, and do hom in a
poltenet (pipkin) and do therto wyn and powder of maces and of clowes, and make
Eude galentyne with pouder of canell ynogh, and raifynges of corance, and let hit
]?}rlr:, and when thi felettes byn rofted, drefle hom forthe, and poure the fyrippe
theron.

Viaunde de Cypres.

Take the braune of capons, and of hennes, and grynde hit fmalle; and take
almonde mylke made with gode brothe, and do hit in a pot, and do therto Aoure
of ryle, and let hit boyle; and do therto the grounden flefh, and fugur, and clowes,
mdmaccs, m:ild r:quiTur hit ;_vyth ]rm]n‘;-:,I and let hit boyle togedur, and loke hit be

ynge, and dreffe hir forthe, and almondes or nes (corrige pranes) fryed
and ftyk hom right up therin. e S,

Conynges in grave.

Take conynges and parboyle hom, and chop hom on gobettes, and do hom
in a pot, and fethe hom in gode brothe; then take almondes and grynde hom,
and drawe hom up wyth brothe of beef, and do hit in a pot, and let hit boyle; and
and do thi conynges therto, and take the broth and ftreyne hit thurgh a fireynour
into the pot to the mylke, and to the conynges, and do therto clowes, and maces,
and pynes, and fugur; and coloure hit with faunders, and faffron, and baftarde,
and powder of canell medelet togedur, or other wyne, and make hit a fteyned
colour; and in the fertyng doune do therto a lytel vynegur, and ferve hit forthe.

Conynges

Ltpe Hb
[}
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Conynges in turbaturs.

Take con s and parbeyle hom, and rofte hom tyl thai byn h ynogh
and then takcyﬁgfn and choppe hom on gobettes, ntr{d do hrgyn i“n:gpu{; nagmi
do therto almonde m:?:ly made with gode brothe of beef; and do therto clowes and
ﬁynier mynced, pynes, and raifynges of corance, and fugur or hony, and let

it boyle; and colour hit with faunders or faffron ; and in the fettynge downe do
therto a lytel vynegur, and powder of canclle medelet togedur, and ferve hit forthe.

Conynges in cyne.

312 Take conynges and parboyle hom, and fmyte hom on gobettes and fethe hom
and take onyons and mynce hom, and frye hom in grees, and do therto; and take
bred fteped in brothe and blode, and drawe up a lyoure (mixture) wyth brothe
?n‘ri;h vynegur, and do therin; and pouder of pepur and of clowes, and ferve hit
orthe.

Conynges in clere broth.

Take conynges and parboyle hom, and fmyte hom on gobettes, and fethe
hom in watur and wyne; and when they arne ylethen, then take hom up, and
pike hom clene, and clenfe thi brothe into a faire pot, and do thi flefsh therto,
and pode herbes and Faudnr marchaunt, and let hit well fiew, and colour hit with

313 faunders, and in the fettynge doun put therto pouder of gynger medeler with a
lytel vynegur, and ferve hit forthe.

Bor (bsar) in' counfett.

Take felittes of braune and let hom lye in merfaus (in joak) an houre, and
then parboyle hom, and roftle hom, and do in a pot clarifiet honey, and honey
and wyn togedur; and put therto pouder of pepur, and of clowes, and ftere hit
fafte tyl hit be thyk, and in the thikkynge do the rofted felettes therto, that al the
fewe (/igusr) may cleve to hom; and qwhen the fawfe is bounden to the felettes,
then take hom out of the pot, and lay hom on a bourde to kele, and when thai

314 ben colde, drefle hom forthe three in a dyfsh, and befide hom barres of filver,
and in the mydward a barre of golde, and ferve hit forth. _

Boor in brafey.

Take the ribbes of a boor while thai byn frefh, and parboyl hem tyl thai byn
half fothen; them take and rofte hom, and when thai h{]n rofted, take and chop
hom, and do hom in a pot, and do therto gode frefshe brothe of beef and wyn,
and put therto clowes, maces and pynes, and raifynges of corance, and pouder of
pepur ; and take onyons and mynce hom grete, do hom in a panne with frefh grees,
and fry hom, and do hom in the potte, and let hit wel fethe al togedur; and take

315 brede flepet in brothe, and drawe hit up and do therto, and colour hir with faunders
and faffron; and in the fettynge doun puc therto a lytel vynegur, medeler with
pouder of canell; and then take other braune, and cut fmal leches ( flices) of two
ynches of length, and caft into the pot, and drefle up the tone (ome) with the tother,

and ferve hit forthe.
Bore



6o

316

317

18

9

320 altogedur, and in the fett}rngf: doun do th

ANCIENT COOKERY.

.B@re in egu rdﬂl.lt‘.‘f-

Take frefsh braune and fethe hit, and kerve hit in thynne leches, and lay three
in a dyfshe, then ‘take dates and mi[j'ng:s of corance, and wafsh hom clene, and
bray hom ina mortar, and in the brayinge caft therto a few clowes, and draw hom
up with clarre or other fivete wyne, and do hit in a poet, and let hit boyle, and
do therto a gode dele of fugur or honey, and ginger mynced; and in the fewynge
doun, put -e%crm pouder of canel and vynegur medelet tn%edur,_ and colour hit with
faunders and faffron depe; then take pynes or almondes blaunched, and frye hom
in faire grees, and then take hom up and lec hom drie, and when thow wilt drefle
li._lp ]E,hi braune do the pynes in the pot and poure the {yrip thereon, and ferve hit
orthe.

Browet far{yn.

Take almondes and bray hom, and tempur up with brothe of beef, and make
gode thikke mylk, and do hit in a pot; and do therto clowes, maces, and pynes,
and raifynges of corance, and mynced ‘gynger, and let hit fethe; and take bred,
and ftepe in [wete wyne, and drawe hit up and do therto, and put therto fugur;
then take conynges and parboyle hom, or rabettes, or fquerelles and fry hom, and
partriches parboiler; alfo fry hom al hole for a lorde; and elles choppe hom on
Ehmcs, and when thai byn almofte fryer, caft hom into the pot, and let hom

yle al togedur, and colour hit with faunders and faffron ; and do therte vynegur,
and pouder of canel ftreynet with wyn, and gyf hit a boyle; and then mke hit I‘Em
the fyre, and loke the pottage be rennynge (rbin), and caft therein a gode dele of
poudur of gynger, and ferve hit forth, a hole conynge, or a rabet, or a fquerel,
or a partriche, for a lorde.

Browet tufkay.

Take almondes blaunchet, and bray hom, and tempur hom up withe Igndc
frefhe brothe, and make the mylk thyk, and put hit in a faire pot, and let hit {ethe,
and do therto clowes, maces, and pynes, and raifynges of corance, and gynger
mynced ; then take felettes of porke, and fethe hom, and do therto pouder of pepur,
and rawe zolkes of eggus, colour hit with fafiron, and when thai byn ofte
fothen, take hom up, and do hom into the pot to the fyrip, and let hit boyle al
togedur, and in the fcttynﬁﬁ doun do therto a lytel vynegur and ferve hit forthe ;
and if thow will chaunge the colour, take faunders and faffron, and make the potage
of fangwayn ( fanguine, red) colour for wyntur feafon.

Checones in critone for X meffes 3.

Take checones and make hom clene, and cho hom on quart
hom ; and when thai byn half fothen take hom up a[:s: lle [pu%} u?r:immii}{;ﬂ.:r‘i

and frie hom in faire grele, and drefle hom up, and cafte the der of
and fugur; then take 1ii pounde of almnndrs,p’and blaunche rﬁ:mﬁu‘:n;rgmﬁu%;
a gode thik mylk with the brothe, and other gode brothe therwith, and do hit ina
pot and fethe hit; and put therto hole clowes, maces, and pynes, and let hit boyle
erto an ounce of pouder of ginger, and
medel

1 A wyfi, 1, e, a quantity fulficient for a certain number of people,
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medel hit wyth vynegur, and ferve hit forthe, and poure the fyrip theron, and
cafte theron pouder of ginger and fugur; and a hole chekyn for a lorde.

Chekyns in fauge.

Take chekenes and make hom clene and choppe hom, but a hole one for a
lorde, and fethe hem, and when thai byn fothen pul of the fkyn; then take fauge
and parfel and grinde hom fimal, and do therto harde zolkes of eggus ynowe, and
tempur hom up with wyn, and drawe hom up thurgh a flireynour into the por;
then loke hit be thik, and do therto clowes and fugur, and pouder of canel, and

321 in the fettynge doun put therto a lytel vynegur ; then conche I:IE::Fl chekyns in platers,
and poure the fewe (Jiguor) theron, and ferve hit forthe colde. ;

Chekyns in mufc.

Take fmale chekyns and make hom clene, and choppe hom, and do hom in
a pot, and put therto gode brothe of frefsh flefh and wyn, and let hom fethe, and
do therto fauge and parfel cut fmal; and do therto pouder of pepur and hole clowes,
and maces, and pynes, and raifynges of corance, and colour hit up with faffron,
and take zolkes of rawe eggus, and drawe hom up thurgh a ftreynour into the pot,
and let hit boyle togedur, and in the fettynge doun do therto a lytel verjus, and
ferve hit forthe.

Gele of chekyns or of hennes.

322 Take chekyns, hennes, or cokkes, or capons, and fethe hom, and when thai
arne ynogh take hom up, and take out the braune, and kepe hit; and bray the other
dele (part), bones and all; and do therto a Iytel bredde, and drawe hit up with
the fame broth, but blowe of the grees; and do therto wyn, and a lytel vynegur
and fugur, and let hit boyle; then take the braune and bray hit fmalle, and put
hit therto unftreyned ; and do therto pouder of Fyngcr and of canel, and coloor
hit with faffron; then take the peflelles (legs) of the chekyns and couche hom in
dyfshes, and poure the fewe above, and ferve hit forthe.

Gele of flefshe.

323 Take vell, or pyggus, or capons, or hennus, or gryfe (groufe), and fethe hom
wel togedur a longe tyme in watur and wyn; then take oute the flethe and clenfe
the brothe, and blowe of the grees, and put therin thi pouder, and colour hit with
turncfole, or with ynde, or with alkenet, or faunders, or faffron; and do therto
fugur or honey, and let hit boyle; and if thou wyl make hit white, take er thow
clenfe thi brothe, and tempur hit with almondes mylk, and then clenfe hit, and
do thy pouder therto, and fethe it; and if hit be on fyfsh day, make hit on the
{fame manere of playfle (plaife), or of codlynge, or of eles, or of pykes, or of foles,
or tenches. And if thow wil make hit of two maner of colours in a dylshe, take

324 and make a rounde of pafte, and lay hit in the mydwarde of the chargeoure (di),
and poure in the gele; and when hit is colde, take oute the palte, and poure the
tother of another colour, and ferve hit forthe colde.

Farfure for chekyns.

Take frefsh porke, and fethe hit, and hew hit fmal, and grinde hit wel; and

put therto harde zolkes of egges, and medel hom wel togedur, and do therto
R raifynges
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raifynges of corance, and pouder of canel, and maces, and quibibz (cudebs), and
of clowes al hole; and colour hit with faffron, and do hit into the chekyns; and
then parboyle hom, and rofte, and endore l(&ﬁﬂﬂj hom with rawe zolkes of egges,
and flaume hom if hit be nede, and ferve hit forthe.

Farfure for chekins.

Take the zolkez of harde egges, and bray hom fmal, and take fauge and
parfel and hew hit {fmal, and medel ( rm'xigfr_]l hom wel togedur, and do therto
raifynges of corance, and pouder of canel, and pouder of ginger, and do into
the chekyns, and parboyle hom, and rofte hom, and do as I faide tofore.

Malardes in cyne.

Take malardes, and make hom clene, and chop hom, and fethe hom with
gode brothe of beef in a pot, and do therto onyons mynced grete, and do therto
wyne and pouder of pepur; then take bredde, and ftepe hit in brothe, and draw
hit up, and do hir in a pot, and clowes, and maces, and pynes, and colour hit
with faunders and faffron; and put therto fugur or honey, and in the fertynge
doun do therto a lyrel vynegur, and ferve hit forthe.

Blaunche mortrewes.

Take gode cowe mylke, and rawe egges the zolkes wel beten togedur, and
fothen (foiled) porke, braye it, and do hit in a panne withouten herbes, and let
hit boyle, and ftere ( fir) hit wel tyl hit crudde; then take hit up ande prefle hit
well, and then take almonde mylke or gode creme of cowe mylke, and do hit in
a panne, and do therto fugur or honey, and let hit boyle; and do the crudde
therto, and colour hit depe with faffron, and then drefle hit forthe, iii. leches (Mices)
in a dyfshe or v. and poure the fothen creme above, and caft theron fugur and
faunders, and maces medelet togedur, and ferve hit forthe.

Rys Lumbarde.

Take rys, and pyke hom clene, and wafshe hom, and parboyle hom, and do
hom in a pot; and do therto gode brothe of beef, and put therto fugur or honey,
and let hit boyle, and coloure hit with faffron; and if thow wilt have it ftondynge,
take rawe zolkes of egges, and bete hom wel togedur, and draw hom thurgh a
ftreynour, and do hit in the pot, and et hit boyle with the otage, and then
dreffe hit up in difshes; and take harde zolkes of egees, and clowes, and maces,

?ndhgynger, mynced, and medel hom togedur, and ftraw therom, and ferve hit
orthe. '

Leche Lumbarde.

Take porke and fethe hit, and take of the fk n, and pyke
fenowes ( finewws), and bray hit, and take and breke mee e gn]s]}th:r?:raﬁ{:nr?:e:ill{lt
hit wel togedur in a faire veffell, and put therto pouder of pepur, and of clowes
and raifynges of corance, and dates mynced, and fugur, and do hit in a bleddur
(éladder), or in a bagge, and let hit wel fethe: and when hit is ynogh take hit up
and cut hit on leches, as hit were pefcoddes: then take gret raylynges, and bray
hom and drawe hom up with wyne, and do hit in a pot; and do therto almonde

329 mylke, and do therto pouder of pepur and of clowes, and let hit boyle ; and in

the
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the fcttynge doun do therto pouder of cancll and of ginger, and tempur hit with
?rynh; then drefle thi leches in dyfshes, and poure the fyrip above, and ferve hit
orthe.

Payn ragun.

Take clarified honey, and fugur cypre, and boyle hom togedur with efy fire,
that hit brenne (4urn) not, and when hit hafe boylet awhile take up a drope, and
do hit in a Iytel watur, and loke if it honge togedur; then take hit from the fyre,
and do therto a gret quantitie of pynes, and pouder of ginger, and ftere hit well
togeder, tyl hit begynne to thik (fo thicken); then take and caft hit on a wete
table, and leche hit, and ferve hit forthe with rofte on flefsh day, or fried mete
on fyfsh day.

Leche lardys.

Take gode cowe mylke, and parfel, and grinde hit, and tempur hit up withe
the mylke, and do hit in a pot, and take egges and fethe pork, wed enterlarded,
and hewe hit fimal, and medel hit together, and let hir {ethe ; and afier thow hafe
fo done, take divers pottes, and do in hom mylke, and egges, and porke, thus
medelet as tofore ; and make hom of dyvers colours, fome with faffron, and make
hom zelowe, and another with faunders and fafiron, and another with amydoun, and
another with turnefole, and another with alkenet, and another with ynde (indigo),
and another blacke, with fothen blode and cruftes of bred fried, drawen thurgﬁ a
ftreynour; then take al thi veffelles, and fethe hom, and lay hom on a faire clothe,
one upon another, and prefle hom wel, tyl al the fewe be oute clene, and when
thai byn clene, leche hom thyn (ent them i thin flices), and frie hom a lytel in faire
grefe, and ferve hom forthe.

Craunes and Herns fhall be armed with larde, and rofted and eten withe
pouder of ginger.

Pecokkes and Parteriches fchalle be parboyled, and larded, and rofted and
eten with pouder of gynger.

At a feefte roiall pecokkes fhall be dight on this manere.

Take and flee off the fkynne with the fedurs ( feathers), tayle, and the nekke,
and the hed theron; then take the fkyn with all the fedurs, and lay hit on a table
abrode ; and flrawe theron grounden comyn; then take the pecokke, and rofte
hym, and endore (léaﬁfj hym with rawe zolkes of egges; and when he is rofted
take hym of, and let hym coole awhile, and take and fowe hym in his fkyn, and
gilde his combe, and fo Ferve hym forthe with the laft cours (cour/e).

Saufe for a goofe.

Take a faire panne, and fet hiv under the goofe whill fche roftes (whbile it @5
roafting) ; and kepe clene the grefe that droppes thereof, and put therto a godele
of 'wyn and a litel vynegur, and verjus, and onyons mynced or Farlc}r; then take
the gottes (guts) of the goofe, and flitte hom, and ferape hom clene in watur and
falt, and fo wasth hom, and fethe hom, and hak hom fmal ; then do all this togedur
in a poftenet (piptin) and do therto raifinges of corance, and pouder of pepur, and
of gynger, and of canell, and hole clowes, and maces, and let hit boyle, and ferve

hit forthe.
R 2 Pevrate
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Pevrate faufe for veel or venifon.

Take bred and frie it in greefe, and drawe hit up with the brothe and vynegur,
and do thereto pouder of pepur, and of clowes, and let hit boyle, and ferve hit
forthe.

Saufe blaunk (white fauce) for capons fothen.

334 Take almondes, and blaunche hom, and grinde hom, and tempur hom up
with verjus, and do therto pouder of gynger, and of canell, and ferve hit forthe.

Saufe neyger (black fauce) for hennes or capons.

Take the lyver of the capoune and of the henne, and broyle hom on the coles,
and cruftes of bred broyle alfo therwith, and fet a faire panne under the foules while
thai roften, and when thai begyn to droppe put in the panne a godele of verjus, and
a lytel vynegur; then take and bray the lyver, and the bredde right fmal, and

inde therwith a fewe anys, and greynes, and gynger, and canell, and tempur
it up with that in the panne, and ferve hit forthe when hit is boylet (foiled).

Syrip for a capon or fayfant (pheafant).

335 Take almondes, and bray hom, and tempur hom up with wyn, and make a
ﬁ:ﬂc thik mylke, and colour hit with faffron, and do hit in a poftener, and put
erto gode plentie of pynes, and raifynges of corance, and do therto pouder of
Fmgcr, and of clowes, and of galyngale, and of canel, and let hit boyle, and put
ugar therto; and when the capons, or the faifantes byn rofted, take and poure the
fyrip above, and ferve hit forthe,

Saufe neyger for maudelard roafled.

Take bredde fleped in vynegar, and drawe hit up with vynezar and blode
boyled; and do therto pouder of pepur, and of gynger, and the gmﬁ: (fat) of the
maudeclard, and boyle hit, and ferve hit forthe.

To make galantyne.

336 Take cruftes of bred, and ftepe hom in broken wyn or vynegar, and grind
hit fmal, and drawe hit up with vynegur thurgh a fireynour, and do therto ;E:udci
of galyngale, and of canel, and of ginger, and ferve hit torthe.

Vert (green) faufe.

Take parfel, and myntes (mint), and peletur (pellitory), and coftma nd
fauge, and a lytel garlek and bredde, and grinde hit fmal, and tempur hil:ril:“jI \:ith
;J.ruif_:gul:, and do therto pouder of pepur, and of gynger, and of canel, ferve

It jorthe,

To make gynger faufe.

Take faire light bred, and pare away the crufte, and ftepe the crome in vynegur,

337 and grinde hit, and draw hit thurgh a ftreynour with vin !
and of canelle, and lerve hit rﬂrﬂl;ge_ Y egar, and pouder of ginger,
Gaunfell
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Gaunfell for gefe.

Take floure, and tempur hit with gode cowe mylke, and make hit thynne, and
colour hit with faffron; and take garlek, and ftamp hit, and do therto, and boyle
hit, and ferve hit forthe, e B T S

Chaudern for {wannes.

Take the lyver and al the offall, and make hit clene, and let hit fethe, and
when hit is fothen, take hit up and pyke oute clenc the bones, and dreffe the lyver
and al the entraile, and chop the beft; and take bredde fteped in brothe, and drawe
hit up with the blodc and brothe thurgh a ftreynour ; and do hit in a pot, and let
hit boyle, and do therto wyn, and a lytel vynegur, and pouder of pepur, and of
clowes, and of gynger, and ferve hit forthe.

Cruftade.

Take chekyns, and pejons, and fmale briddes, and make hom clene, and choppe
hom on peces, and ftewe hom al rogedur in a gode brothe wel made “with fuire gre!lv‘:,
and pouder of pepur, and of clowes, and do therto verjoufe, and colour hit withe
faffron ; then make coffyns (fanding cruffs without lids) and pynche hom, and couche
thi flesth therein, and put therto rafynges of corance, and pouder of gynger, and of
cancll ; and take rawe egges, and breke hom, and ftreyne hom thurgh a ftreynour into
the fewe of the flewe, and ftere hit well togedur, :mf ure hit in the mﬂgyns above
the flesthe, and then lay the covere thereon, and [erve hit forthe. .

Raffyolys.
Take fwynes lire (fefb), and fethe hit, and hewe hit fmalle, and do therto zolkes
af;?ges, and medel hit wel togedur, ande make hit right fouple, ande do therto a lytel
¢ mynced, and grated chefe, and er of gingcr, and of canelle; then take and
make balles therof as gret as an al:l?ul , and wynde hom in the calle of the fwyne, every
balle by hymfelf; then make a coffyn of pafte {chapet aftur hit (formed like it), and lay
hit therin, and bake hit; and when that byn baken, take zolkes of egges, and bete
hom welle in a veflell, and do therto fugur, ande gode pouder, and colour hit with

faftron, and poure above, and ferve hit forthe.

Chowettes on flefshe day.

Take the lyvere of a fwyn, and of hennes, and capons, and cut hom fimal asto a
pye, and frye hom in grefe; then make fmale coffyns, and do hit therin, and do therto
harde zolkes of egges, and pouder of gynger ; then kover hir, and frie hit or bake hit,
and ferve hit forthe.

Farfure to make pome de oringe.

Take the lyvre of porke, and bray hit all rawe right fmal, and do therto pouder of
pepur, and of clowes, and of canel, and faffron, and rayfynges of corance ; then take
and make thereof balles lyke appuls, and wete hom well in the white of egges, and
then do hom in boylying watur, and let hom lethe, and when thai have {othen awhile,
take hom up and do hom ona fpitte, and rofte hom well ; then take parfel, and grinde

hit, and wringe hit up with egges thurgh a ftreynour, and do thertoa lytel floure, dand.
endore
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endore hom therwith in the roftynge, and if thowe wylt take fafiron, or faunders, or
ynde (indige) and do therwith as I faide to fore, and ferve hit forthe.

Cokagrys.

Take an olde cok and pull hym (pheck bim) and walshe hym, and flee hym all,
fafe the lygges (lggs); and fyl hym full of the fame farfe (fufling); and alfo take a
prgge, and Hee hym from the middes dounward, and fyl hym als full of the fame farfe,
and fowe hym fafte togedur, and [ethe hom ; and when thai have fothen a god while,
take hom up, and do hom ona fpette, and rofte hom welle ; and take zolkes of eggus,
and do therto fafiron, and endore hom therwithe; and when thai arne rofted drefie
hom forthe, and lay on hom golde foyle and fylver.

Urchonys in fervife,

Take the mawe of a grerte fwyne, and v, or vi. of pygges mawes, and fylle hom
fulle of the fame farfe, and fowe hom fafte, and fethe hom a lytel while, and make
prikkes of paite, and fry hom, and fet hom in the mawes made aftur, and yrchon, and
do hom on a fpete, and rofte hom, and endore hom as to fore, and ferve hit forth.

Flampoyntes.

Take gode enturlarded porke, and fethe hit, and hewe hit, ande grinde hit fmall ;
end do therto gode fat chefe grated, and fugur, and gode pouder ; then take and make
coffyns of thre ynche depe, and do al this therin ; and make a thynne foyle of pafte,
and cut oute thereof fmale poyntes, and frie hom in grefe, and ftike hom in the farfe,
and bake hit, and {erve hit forthe.

Daryalys.
Take creme of almondes, or of cow mylke, and egges, and bete hom well togedur;
and make fmal coffyns, and do hit therin ; and do therto fugur and gode pouders, or

take gade far chefe and egges, and make hom of divers colours, grene, red, or zelowe,
and bake hom and ferve hom forthe.

Furmente with purpeys.

__ Take aimundr:- mylk, and withe watur, and make thi furmente therwith, as before
faide, and dreffe hit forth with purpeys.

Porre of pefon.

Take pefon and fethe hom, and kever hom faft tyl thai breke, then take hom up
and ftreyne hom, and mynce onyons, and do al into a por, and let hit wel fethe ; and
do therto oyle and fugur, and colour hit with (affron, and ferve hit forth.

Pefon of almayn.

Take white pefon, and wafsh hom, and fethe hom a gret while; then take hom
up, and do hom in colde watur, til the holys (bulls) gone of; then do hom ina pot,
and let hom wele boyle, and kover hom, that no brothe goout; and do therto almonde
mylke, and floure of rys, and colour hit with faffron, and ferve hit forthe, and cafte
theron pouder of ginger. ' .

Jowtes
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Jowtes made with almonde milk.

Take gode herbes and fethe hom, and hewe hom, and grinde hom fmal ; then
take almondes, and blaunche hom, and bray hom, and tempur hom up with watur,

?m:lhdn hit in a pot, and the jowtes therto, and let hom fethe, and ferve hom
orthe.

Fyge to potage.
Take almondes, and blaunche hom, and grinde hom, and tempur hom up with

346 watur and wyn, and let hit fethe, and take fyges, dnd cut hom on foure, and hole
raifynges, and do therin, and poeuder of ginger, and honey, and ferve hit forthe.

Poche to potage.

Take egpes and breke hom in boylynge watur, and let hom fethe, and when thai
byn fothen take hom up, and take milke and zolkes of egges, and bete hom wel toge-
dur, and do hit ina pot; and do therto fugur or honey, and colour hit with faffron,
and let it {ethe; and at the firft boyle take hit of, and cafte therin pouder of ginger;
;_her;j drefle the fothen egges in dyfshes, and poure the pottage above, and ferve hit
orthe.

Bruct of egges to potage.

247 Take faire watur, and let hit boyle, then do therin buttur and gobettes of chefe,
and let hit fethe togedur ; take epges and wringe hom thurgh a ftreynour, and bete
hom wel togedur, and medel hit wel with verjous, and do hit in the por, but let hit
not boyle, and do therto pouder, and ferve hit forthe.

Tofte to potage.

Take wyn and honey, and bete hit well togedur, and fethe hit welle, and [come
hit welle, and put therto pouder of pepur, and of gynger; and take and tofte bredde,
and drefle hit ig:lthc, and poure the fewe above,

Aqua patys to potage.
Take and pille garlec, and fethe hit in watur and oyle, and colour hit with faffron,
348 and do therto pouder marchaunt and falt, and ferve hit forthe.

Soppes in fenell.

Take the blades of fenell, and cutte hom, but not too fmalle, and fethe hom
in watur ande oyle, and mynce onyons and do therto, and colour hit with faffron,
and do therto pouder, and take and tofle bredde, and drefle hit forthe, and poure
the fewe above,

Slitte foppes.

Take the white of lekes, and flytte hom, and fethe hom in wyn, and oyl,
and do therto pouder and tofte bredde (foaffed bread), and do as to forefaide.

Mufculs. -
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Mufculs (mufcls) in fewe.

Take mufculs and pyke hom clene, and walsh hom, and fethe hom, and caft
therto a lytel wyn or ale, when thai byn fothen clenfe thi brothe thurgh a fireynour,
and do hit in a pot; and mynce onyons and do therto, and ftepe cruftes of bredde
in the brothe, and draw hit up, and do therto, and pouder of pepur, and let hit
fethe, and colour hit with faffron, then put thi mufculs in the pot, and ferve hit
forthe.

Cadel of mufculs to potage,

Take mufculs and fethe hom, and pyke oute the meate clene, and wafsh hom
in wyne, and take fume of hom, and drawe hom up with the fame brothe, then
take almondes and bray hom, and tempur up thi mylke with watur; do al this in
a pot togedur, and take the white of lekes and parboyle hom, and hew hom, and
do therto; and do therto pouder of pepur, and of clowes, and fethe hom, and
mynce onyons, and frie hom in oyle, and do therto, and colour hit with faunders
or fafiron ; and in the fettynge doun do therto a lytel verjoufe and vynegur, medlet
with pouder of gynger, and of canel, and ferve hit forthe.

Eles in bruet.

Take eles and cut hom in peces, and walsh hom, and do hom in a pot, and
do therto watur and wyn, and onyons mynced, and fage and parfel, smgD let_hit
boyle ; and take cruftes of bredde, and ftepe hom in the brothe, and drawe hom
up with wyne, and do hit in the pot, and pouder of pepur, and colour hit with
faffton, and ferve hit forth,

Eles in forry.
_Take eles and cut hom on culpons, and wafsh hom, and take a potte, and do
therin faire watur, and a lytell wyne and onyons mynced, and gode herbes, and

let hit fethe; then do thi fyfshe therto, and pouder of ginger and of canell, and
colour hit withe faunders, and ferve hit forthe. = G ¥ 5

Balok brothe.

Take eles and flee hom, and cut hom on cul unks), and pykerelles alfo
therwith, and wafsh hom ; then take a pot with famﬁn a:lnd let hit fethe, and
do therto onyons mynced, and fauge, and parfell, and other gode herbes; then
put in the fyfsh, and do therto a!ytﬁ wyn, that hit be curyd with the fewe (covered
with ihe lignor); and do therto ;ﬁmlder of pepur, and of ginger, and of galyngale
and of canell, and colour hit with faunders, and faffron, amf ferve hit forthe. '

: Eles in grave.

Take almondes, and grinde hom, and drawe h i '
5:5 hjmxirinm a pot; and d% therto hole cuI_pons of :]g,ufndw:g?w{::t:ns}?ria?:sd
ynges of corance, and pynes, and ginger mynced, and let hit boyle, an{i

colour hit with faunders ; and in the fett
with pouder of canclle, and ferve hit f-::-rt}lr:ge ST 00 SRt STV s

Eles
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Eles in. brafill,

Take lgock fat eles, and fethe hom al hole, and when thai byn fothen, take of

the fyfah rom the bones, and do hit in a merter, and dates, parboylet therwith,
and grinde hit fmalle s and do therto the lyver of codlynge fothen, or of other pode

353 fyfsh, and when hit is grounden, tempur hit up with almonde mylk, and do it in
a pot, and let hit boyle; and do therto fugur, and pouder of clowes, and of maces,
and make hit ftondynge f( Jiiff) with Roure of rys, and colour hit with faffron and
J'aund-:;as, and dreffe hit forthe in leches (flices), and caft theron fugur and gynger
mynced.

Potage wauter.

. Take whelkes (welks) and fethe hom, then take oute the fyfsh, and bray hit
in a morter al hole, and tempur hit up with almonde mylke, and do hit in a pot,
m:}d ler hitte fethe; and do therto clowes, and maces, and [ugur, and colour hit

354 with faunders and faffron, and make hit ftondynge with floure of rys, or with bred,
then drefle hit forthe in leches; and caft theron red anys in cumfit, and pouder
of ginger, and fugur medelet togedur.

Crem boyled.

Take erem of cowe mylke, and zolkes of egoes, and bete hom wel togedur,
and do hit in a pot, and let hit boyle tyl hit be ftondynge, and do therto fugur,
and colour hit with faffron, and drefle hit forthe in leches, and plante therin foures

of borage, or of vyolet.

Potage of ynde.

Take almonde m{lkc, made with fwete wyn, and do hit in a pot, and let hit

fethe, and make hit londynﬁe with floure of rys; and do therto clowes, and fugur,

385 and colour hit with ynde that longes to potage, take and breke hitin a morter,

and tempur hit with a lytel wyn, and in the fettynge doun, put hit in the pot, and
drefle hit forthe in leches.

Botyr of almondes.

Take almonde mylke, and let hit boyle, and in the boylinge calt therto a lytel
wyn or vynegur; and when hit is fothen, take and caft hit on a canvas abrode
( fpread it en a cloth), tyl hit be colde, then rake and gedur hit togedur, and honge
hit up in a clothe a Iytel while, then lay hit in colde watur, and ferve hir forthe.

Crem of almonde mylk.

Take almonde mylke, and boyle hit, and when hit is boylet take hit from

356 the fyre, and fpringe theron a lytel wynegur; then take and caft hit on a clothe,

and caft theron fugur, and when hit is colde gedur hit together, and leche hir in
dyfshes, and ferve hit forthe,

Tart on Ember-day.

Parboyle onions, and fauge, and parfel, and hew hom fmall, then take gode
fatte chefe, and bray hit, and do therto egges, and tempur hit up therwith; ar&d
3 o
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do therto ‘butter and fugur, and raifynges of corance, and pouder of ginger, and
of canell; medel all this well togedur, and do hit in a coffyn, and bake hit un-
coveret, and ferve hit forthe.

Tart de bry.

987 Take rawe zolkes of egges, and gode fat chefe, and drefe hit, and medel hit
well togedur ; and do therto pouder of gynger, and of canel, and fugur, and faffron,
and do hit in a coffyn, and bake hit toforefaid, and ferve hit forthe.

Tart for Lenton.

Take figges and raifinges, and wafsh hom in wyne, and grinde hom, and
appuls and peres clene pared, and the corke tanc out (the cores taken out); then take
freth famon, or codlynge, or hadok, and grinde hit, and medel hit al togedur, and
do hit in a coffyn, and do therto pouder of ginger, and of canelle, ande clowes, and
maces ; and plaunte hit above (ormament if on the fop) with pynes, or almondes,
and prunes, and dates quartert, then cover thi coffyn, and bake hit, and ferve hit
forthe.

Chifan.

358 Take hole roches, and tenchys, or plays, but choppe hom on peces, and frie
hom in oyle; and take cruftes of bredde, and draw hom with wyn, and vynegur,
and bray fygges, and drawe hom therwith; and mynce onyens, and frie hom, and
do therto, and blaunched almondes fried, and raifinges of corance, and pouder of
clowes, and of ginger, and of canell, and let hit boyle, then do thi fish ina faire
veflell, and poure thi fewe above, and ferve hit forthe colde.

Farfure for a codlynges hed.

Take the lyver of the fyfsh, and fethe hit, then take bred and ftepe hit in the

brothe, and grinde the Iyver, and the bred togedur, and do therto pouder of ginger,

359 and of canel, and faffron ; and do therto a lytel of brothe, and raifynges of corance,

and clowes, and maces, and tempur hit well togedur, and do hit in the hed, and
make hit faft, and fethe hit well, and ferve hit forthe.

Gyngawtre.

Take the pake (a Tlunfify} of the lyver of hake, or of codlynge, or of hadok,
and parboyle hit well; then take hic up and dyfe hit final (et iz final] a5 dice); and
do hit in a poftenct, and do therto the fatte of the brothe and wyn, and take light
bred, and drawe hit up with the brothe nentz to thik (wor o0 thick) ; and do therto

ﬁ?lﬂnt}'nc a lytel, and pouder of clowes, and of maces, and let hit boyle, and colour
it grene, and ferve hir forthe,

Lamprons in galentyn,

j6o Take lamprons and fealde hom, and do hom in a panne, and fethe hom, and
do thcr:;}fa.lmtyne, but ler not be therin moche brothe, and do therto pouder of
ginger, and of canel, and boyle hit, and ferve hit forthe.

Servife
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Servile on fithe day.

At the firft cours, oyfturs in grave, and baken heminge, and pyke, and ftok
fifsh, and merlynges (whitings) fried. At the feconde cours, eles in grave, and
purpays, and galentyne ; and therwith congur, ande falmon, frefshe and dorre rofted,
or gurnard fothen, and baken cles and wart. At the thridde courfe, rofe to potage,

crem of almondes; and therwith fturgeon, and whelkes, and gret eles, and
lamprons rofted, and tenches in gele ; and therwith daryolus (enfard baked iu a erufl),
and leche-fryes, made of frit and friture.

On fyfsh-day at the firfte cours.

Buttur of almondes, and therwith firmente with the purpoys, and eles in furre,
and grave fyfsh, and falte lampray, and pyke, and hake, or codlynge, or hadok,
with gyngangre (ginger); and part this in fyve, and gret baken cggin bralyle to
patn.g;'::; and therwith turbot, and congur, and plays, and foles in fyne, and gele;
and therwith leche-fryes, and de orange made of fruyr. At the thridde cours,
potage of ynde, and crem of almondes; and therwith brem de mere, and gurnade,
and crabbes, and crevyfe (cray-fih), and lamprons in lentyne; and therwith gret
eles rofted, and baken breme or carpe, and chefan, and \:E:IIT}FGI.I.IS, and rtarteletes,
ande peres in fyrip.

Servife on flefshe-day.

Bores-hed enarmed (ornamented), and bruce to potage ; and therwith beeff, and
moton, and peftels (/egs) of porke; and therwith fwan and conynge rofled, and tarte.
At the feconde courfe drope, and rofe to potage; and therwith maudelard and
faifant, and chekons farfed ( ﬁ;fn’j and rofted, :ms‘t malachis baken. At the thridde
courfe conynges in grave, and bore in brafe to potage; and therwith teles rofted,
and partriches, ande woodcock, and fnytes, and ra.lljfynlys baken, and flampoyntes.

Servife on flethe-day.

At the firfte courfe, browet farlyne (&rath emyiched wwith meat), and charlet to
potage; and therwith bake maudclard, and teles, and fmalle briddes, and do therto
almonde mylke; and therwithe capon rofted with the fyrip; and therwith veel
rofted, and pygge rofted, and endored and ferved with the zolke on his ncke over
gilde, and hernefewes ; therwith a leche, and a tarte of flefsh. At the feconde cours
browet of almayne, and viaunde rial to potage; and therwithe maularde and conynges
rofted, and faifaunt, and venyfon ; and therwith gele, and a leche, and urchynnes,
and pome de orynge. At the thridde cours, bore in egurdouce, and mawmenc to

mage ; and therwithe cranes, and kydde, and curlew, and partoryche rofted, and
therwith a leche, and cuftarde, and pecok, endoret ande rofted, and ferved with
the fkyn; and therwith kockagris, and flaumpoynts, and daryoles, and peres in

fyrip.
Turtelettys of fruture,

Take fygges, and grinde hom fmall, and do therto pouder of clowes, and of
ur, and fugur, and faffron, and clof¢e hom In_foﬁc& ( fat preces) of dogh, and
E?:hom, and fHawme hom with honey, and ferve hit forthe.

5.2 . On
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On flefsh-day.

At the firft cours, bukkenade and browet of almayn to petage; and therwith
gret flefsh, weel rofted, and chapon {zapsx) and fwan rofted; and therwitha fhielde of
Seynt Jorge, and an aungel§, therwith a leche, and gret baken mete.  Arthe feconde
courfe, juffert, pynenade to potagre, and therwithe pyppe, kidde, and venyfon rofted,
fefaunt and hernefewes, ande chekyns rofted, and a [oteltee Seint- Jorge on horfebak
and {leynge the dragun, a leche and famakade, and bake mete. At the thridde cours
colde creme and gele to potage ; ande therwith fylettes of venyfon, rofted pejons,
egretys, partoriches, rabettes, and qwales, pome de orynge, and a foteltee, a caftel
that the Kyng and the Qwhene comen in for to fee how Seint Jorge floth, and payn
puffe, and pery-pettys, and cufpis and doucettes.

Warduns in fyruppe.

Take wardens (pears), and pare hom clene, and fethe hom in red wyn with
mulberryes, or faunders, tyl thai byn tendur, and then take hom up, and cut hom,
and do hom in a pot; and do therto wyn crete, or vernage!, or other gode fwete
wyne, and blaunch ‘pouder, and fugur, and pouder of gynger, and let %lam boyle
awhile, and then {erve hit forth.

Sobyr faufe.

Take raifinges, and grinde hom, and bred therwith, and tempur hit up with
wyn, and do therto gode pouder, and let hit fethe, then frie roches, and loches, and
foles, or other gode fyfsh, and do thi faufe above, and ferve hit forthe.

Egurdouce.

Take loches or rochys, tenches or foles, cut hom on peces, and frie hom ; then
take half wyn, and half vynegur, and raifynges of corance, and fugur, and onyons,
mynced and fried ; and do therto clowes, and maces, and gode powder, and fethe
hit, and poure on the fyfsh, and ferve hit forthe.

Gele of fyfshe.

Take tenches, pykes, eles, turbot and plays, or other gode fyfsh, and cut hom
on peces, and fcalde hom, and wath hom clene, and drie hom in a panne, and do
therto wyn a godele, and the thridde (ibird) parte vynegur, and a lytel watur, and
fethe hit well ; when hit is innowe take hit up, and pyke out the bones clene, and
put hit ina faire veflel; then cole thi brothe thurgh a cE:ru: clothe into a faire veffell ;
and cafte therto gode pouder, and colour hit with faffron ynogh, and fer hit on the
fire, and fethe hit wel, and {come hit clene ; when hit is fothen do of the grefe clene,
and poure above the fifshe, and ferve hit forthe colde. f

Coungur in faufe.
Take coungur and fcalde hym and wafhe hym clene, and fethe hym, and when
hit is ynogh take hit up, and let hit kole; then take parfyly, myntes, peletur,
rofemaryn,

§ Thefe T prefume were jorelier.
W« Fernage.” Vernaccia a fort of Italian white wyne, Pegge.
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rofemaryn, fauge, and a fewe crummes of bred, and a lytel garlec and falte, and
ﬁpndc al this in a morter with pouder marchaunt, and a fewe clowes, and drawe

it up with vyncgur, and a lytel wyn; then do thi fifsh in a faire veflell, and poure
hit above, and ferve hit forthe colde.

P}rktﬁ in brafey.

Take pykes, and undo hom on the bale, and wath hom clene; then lay hom
on a roftynge yrne, and rofte hom; then take wyn, and a lytel vynegur, and pouder
of ginger, and of canell, and fugur a godele, and falt; then take and boyle hit ina
panne, and colour hit rede; when hit is ynogh drefle thi fyfsh in a faire velfell,
and poure thi fewe above, and [erve hit forthe.

Plays in cene.

Take playles (plaice), and make hom clene, and if thowe wilt cut hom on peces,
and wafsh hom well, and frie hom in oyle, then take bred, and ftepe hit in brothe
of other fyfshe, and draw hit up withe vynegur, and a lytel wyn, and cafte therto
pouder of ginger, and of pepur, and of canell, and falr, and colour hit gaude (éright)
grene, but make hit noght to thik, then take and drefle thi fyfsh in a faire veflell,
and pourc thi fewe (/igwor) above, and fo ferve hit forthe,

Soles in cyne.

Take foles, and flee hom, and wath hom in water, then {cthe hom in faire
water, and as thai byn fothen (wben they are boiled), take of the fynnes, and ke
onyons fothen, and bred ftepet in the brothe, and grinde al this in a morter, and
drawe hit up with the felf broth in vynegur and wyn, and do therto gode pouder
and falte, and colour hit with faffron, and fethe hit, and then drefle thi fyfsh in a
faire veflel, and do thi [ewe above, and fo ferve hit forthe.

A flaune of Almayne.

Firft take rayfins of coraunce, or ¢lles other frefsh reyfins, and gode ripe peres,
or ¢lles gode appuls, and p{kc oute the cokes of hom, and pare hom, and grinde
hom, and the reyfins in a clene morter, and do then to hom a lytel fwete creme of
mylk, and ftreyne hom thurgh a clene ftreynour, and take x egges, or as many mo
as wol fuffice, and bete hom wel togedur, bathe the qwyte and the yolke, and draw
hit thurgh a fireynour, and grate faire qwyte bred, and do therto a gode f?lum'iti1:ir:,
and more fivete crem, and do therto, and do al this togedur; and take faffron, and
pouder of pinger, and canel, and do therto, and a lytel falr, and a quantitic of fairc
{wete buttur, and make a faire'coflyn, or two, or as many as needes, and bake hom
a lytel in an oven, and do this bature in hom, and let bake hom as thow woldes bake
flauncs, or cruftades, and when thay byn baken ynogh, flrawe upen hom pouder
of canel, and of qwyte fugur. And this is a gode maner of cruftade.

Que
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Qur SUNT POTAGIA IN TEMPORE A FESTO SANCTI Micunagrrs vsque xlam. (QUADRA-
GESIMAM *.) ;

Brewewes in fomere.

For xx meffes. Take i. pound and di. (dimidium, balf) of almandes, and
blaunche hom, and braie hom with brothe of beef, and make gode thikke mylke,
and draw hit thurgh a ftraynour, and putte hit in a pot; and put therto clowes, and

374 maces, pynes, ml:%ngcs of corance, and gynger myncet, and caft fugre therto, and
take two fylettes of pork, and hewe hom, and braic hom rawe, and in the brayinge
caft therto v. yolkes of eyren; and qwhen hit is braiet fmal, take up the ftuffure,
and do hit in a chargeour, and putte therto pouder of pepur, and faffron, and pouder
of clowes, and falt, and medel al togedur, and take a panne with faire water, and fet
hit over the fyre and boile hit. And of the fluffure make fmale peletres, and caft
in the panne, and ler hom boile togedur, and qwhen hit is boylet a litel gwyle, take
hom oute; and putte hom in the fame mylke, and boyle hom togedur; and qwhen
hit is fet doun trom the fyre, putré~therto a litel vinegre. And if ye wil chaunge

373 the colour in wyntur fclone, take faffrone and faundres, and do therto, and then
hit fchal be fangwyn (red) colour.

Grewel enforfed.

Take and make thikke grewell, and firayne hom thurgh a ftraynour, and putte
hom agayne into the pot; nngr:akc fylettes of pork, and fethe hom, and braie hom
fmal, and put hom in grewel and let hom fethe, and putte therto faffrone, and at
the firft boyling take hom off the fyre that they whaile noght, and ferve hit forthe.

Alaunder of moton.

Take moton of the legge (the flefb of a leg of mutton), and feth hiv tendur bi
hitfelf, and qwhen hit is fﬂﬁgn take and braie hit in a morter, or hewe hit fmal with

376 a knyfe, and putte hit in a pot and boile hit with the fame broth ; and take faffrone,
?ndhpuuder of clowes, and of canel, and put therto, and feth hit, and ferve hit
orthe.

Alaunder of beef.

Take leches ( flices) of the fengthe of a fpoune, and take parcel and hewe fmal,
and pouder of pepur, and maree, and tempur hit togedur, an£ take leeches of beef,

and rolle hom therin, and laye hom on a Fndirnc, and on the coles tyl they ben

rofted ; and if ye have no maree, take of the felf talgh’ and hewe hit with th Il
and tempur hit as ye dyd before. g 10 ERe peicelic,

Rys Lumbarde rennynge.

Take rys and pyke hom clene, and wafhe hom in three or foure hote waters ;
377 afterwards fethe hom in clene water tyl thay begynnen to boyle, and at the firft
boyle

* The difhes that arc in feafon from Michaelmas to Lent.
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boyle put oute clene that water, and feth hom with brothe of freth flefh, and putte

therto fugre, and colour hit with faffronc. And for to make rys lumbard ftondynge,

take raw yolkes of eyren, and bete hom, and put hom to the rys beforefaid, and qwen

hit is forhen take hit off the fyre, and maEc thenne a dragee ( fmall fweet balls) of

the yolkes of harde eyren broken, and fugre and gynger mynced, and clowes, and

Eacﬁs; and qwhen hit is put in dyfshes, ll'mwc%im dragee theron, and ferve hit
rth.

Mortrewes of flefh.

Take fylettes of go;rkc, and feth hom wel, and qwhen they ben fothen braye
hom in a morter, and take bred fteped in broth, and bray hit up with al in the

378 morter, and then feth hit ui with faffrone : and if thow wol make hit more ftondyng,
qwhen hit is boylet take yalkes of eyren, and bete hom, and putte hom therto, and
caft theron pouder of gynger.

Caboches.

Take caboches, and wafhe hom in clene water, and boyle hom wel, and at the
feconde boyle, take hom doun off the fyre, and prefle hom wel tyl the water be clene
oute, and then cutte hom in grete peces, and cafte hom in the broth of beef, and
feth hom up with maribones, and colour hom then with faffrone, and thikke hit

379 with grated bred; but for a lorde hiv fchal be thikked with yolkes of eyren beten,
and thenne let hit ones boyle, and ferve hit forthe.

Blaundeforre vel blaunche mortrewes.

Take broth of beef and tempur hit with almonde mylke, or elles with gode
fwete mylke creme of a cowe, and fethe hit that hic be thikke, and take braune of
a capone, or elles larde of frefshe porke, and braic it, and in the brayinge alaye hit
with the mylke, and qwhen hit is bratet Jet hit feth tyl hit be thikke; and putte
therto fugre, or elles honey and grated bred, or clles draw the bred thurgh a firay-
nour, and gwhen hit is fothen that hit be frondynge, then hit is clepet (called)

blaunche morwrewes.

380 But for to make blaunch deforre, thow fchal make a fyrip of redde wyne, or elles
of fwete wyne, and with vyneger, fugur, (alfrone, and pouder of ginger ; and qwhen
the fyrip is chaufet (warmed) a lytel over the fyre drawe hit thurgh a clene clothe, and
thenne take the blaunche mortrewes, and laye hit in dythes in the manner of leches,
and then hit is blaundeforre, and ferve hit forth.

Blaumangere.

Take ryfe and fethe hom in water, and at the [econde boyle putte oute the water,
and lay hom in a dyfshe, and dreffe hom ; and then take almondes and braye hom,
and in the brayinge aloye hom with frefshe brothe of beef, and thenne take and

181 fethe up the rys with the mylke, and cafte fugur therto: and take the braune of
capons fothen, and cefe hit fmal, and calt therto; and thenne take blaunched
almondes, and frye hom in grefe, and gwhen they ben fryed and raken up, firawe
on hem fugur, and roflc hom wel therein; and thenne drefic up thy potage and

{erve hit forthe.
Mawmene



282

383

384

385

ANCIENT COOKERY.

Mawmene for x1 mees.

Take a galone of vernage or of clarre, and fethe hit into three nartes, and take
a pynte therof, and putte therto ii Ib. of fugre, a quartrone of reyfyns of corance, a
quartrone of a pounde of pynes, a quatrone of gynger mynced, di. Ib, of poudre of
cancll, and drawe hit with wyn thurgh a ftraynour ; a half of quartrone of clowes, a
half quartrone of pouder of gynger, a half pounde of paft roiale, a halfe pounde of
chardecoynes, and take and putte al this togedur in a potte, and alway travaile gﬂ'ﬂ
Sbaking) hit wel over the fyre; and thenne take braune of capons fothen, or of fayfaun-
tes, or of the roiale of larkes, and kutte the braune overthwert (crofi-wife), and rolle
hit in a clothe eyl hit be fmal; and then take flour of rys, and drawe hit thurgh a
ftraynour with wyne, and putte hitin the fame pot with faffron, and travaille hit wel -
and gwen hit is boyler, fet hit doune of the fyre, and bete in the braune therto, and
putte a litel vynegre therin, and dreffe hit in dyfshes flatte.

And for to make a fyrupe for to dreffe hit with, that hit cleve not to the fame
dyfshe that hit fchal be dreflet in ; take vernage, fugte, faffrone, and pouder of gyn-
ger, and chauf hit over the fyre, and let hit renne thurgh a clothe, and thenne dyppe
a faucer therin, and ftrawe LI{E dyfshes therwith be the fiydes, that the pottage ftonde
Hatte, and cleve noght (and docs mot adbere).  And if thow wol have rl!ne potage ren-
nynge, puttc theron a litel aqua vite; and qwhen hit is dreflet in dyfhes, as hit is
beforefayd, thenne light hit with a waxe cangcl, and ferve hit forthe brennynge,

Viande riall for x1. mees.

Take a galone of vernage, and fethe hit into iii. quartes, and take a pynte therto,
and two pounde of fugree, ii. Ib. of chardekoynes ( gi. cardamums), a pounde of pafte-
roiale, and let hit fethe untyl a galone of vernage.  Take the yolkes of 60 eyren, and
bete hom togeder, and drawe hom thurgh a ftraynour, and in the fettynge doune of
the (?'rc putte the zolkes therto, and a pynre of water of ewrofe, and a quartrone of
pouder of gynger, and dreffe hit in dyfshes plate, and take a barre of golde foyle, and
another of I.'Elw:r foyle, and laye hom on Seint Andrews crofle wyfe above the potage ;
and then take fugre plate or gynger plate, or paite royale, and kutte hom of lofenges,
and plantc hom in the voide places betwene the barres ; and ferve hit forthe.

Viande fypris for xI. mees.

Take viii. Ib. of pynes, and two palons of vern e, and braie the pynes, and tak
iii. Ib. of dates, and boyle hom, and t%f:n calt hom ?ftht fame mnr:cr!}}rn,n?:!,bmu: ﬁnul;f
up with the fame mylke, and drawe ‘hom thurgh a ftreynour that is wyde; and in -
the braying alaye hit with vernage, and drawe upa gode thik mykle thurgh a ftreynour
and let hit have one boyle over the fire, that hit be thik, and then caft in therto
iiil Ib. of fuger of Sypre, and let hit boyle up with the vernage ; and then take one

quartron of pouder of canell, and drawe the canell throgh g de ft i
wyne, and caft into the fame pot, and travaile hit wel. i,

Take floure nfrgys, and drawe hit up with wyne, and put hit in the pot, and do

it anone from the fyre, and then put in the pouder of gynger before fayde and
colour hit wyth a lytel fafiron, andg:_ﬂé hit up ﬂ'und}'ngeg};f%j. leches ina;r -;j:ﬁahc,

and
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and ftrawe theron fugre plate made in lofenges, or clles qwith anys confic (prferved
amnifeed) and qwyte fuger medelet togeder, in the maner of a draggze (a /ittle ball),
and ferve hit forthe,

Viande Burton for xl mees.

Take vlb, of dates, iilb. of reyfynges of fypres, and fethe hom all in red wyne ;
and then bray hom with vernage, with a fewe chippes of light bred ftepet in vernage,
with clowes and canell ; and when hit is brayed drawe up al togedur thik thurgh a
ftreynour, and put hit in a clene pot, and boyle hit, and in th:%:u}rlingc take 11lb.
of fugre, and travaile hit wel ; and take the zolkes of eyren, and a quartron of ynger
mynced, and cafte the gynger in the fame pot, and travaile hit wel, and rke the
zolkes beforefayde, and bete hom wel togeder, and ftreyne hom thurgh a ftreynour ;
and in the fettynge downe of the pot, bete in the eyren, and bete in ther ameng di.
a quartron of pouder of gynger, and put in a few faunders, and faffron, ande falt, and
water of cuerofe; and if hit be for a lorde, put vii leches in a difshe, or v, and make
a dragge of fyne fugre, and triet pouder of ginger, and of anys in confit, and ftrawe
hit theron ; and ferve hit forthe.

Browet of almayne for x mees.

Take iiilb. of almondes, and tempur hom, and drawe hom up with frefshe
brothe of beef, and put into a pot; and take conynges parboyled, ang choppe hom,
and ribbes of porke chnpied alfo; or elles take malardes chopped with the ribbes,
and let hom fcthe up with the mylke, and make the potrage rennynge; and take
maces, clowes, pynes, ginger, mynced reylynges of corance, fugre, and put therto;
and takc onyons mynced, and boyle hom in water, and after %I: firlt boyle clenfe
hom out of the water, and caft hom into the pot, and let hom fethe up with the
mylk, and colour hit with faffron; and take alkenet ii. penyworth, and frie hit in
faire grefe, and put the grefe into a pot thurgh the ftreynour in the fettynge doune ;
and take a lyteﬁ‘ vynegur and pouder of ginger, and medel hit togedur, and caft
therto, and dreffe hit, and ferve hit forthe.

Browet farfure for x mees.

Take frefh brothe of beef, and red wyne, and boyle hom togeder, and caft
therto clowes, maces, pynes, reifynges of corance, gynger mynced, fugre, and fwete
wyne; and take chippes of bred ftepet in broth, and draw hit up with red wyne,
and cafte into the fame pot; and then take conynges parboyled, or elles rabets §, for
thai are better for a lorde, and fric hom in frefsh grees, and hole for a lorde; and
for other, culpon (cuf) hom of gobettes, and take partriches and pulle hom, and
crufshe hom, and frie hom alfo: and when the conynges and the partriches ben half
friet, caft hom into the fame pot, and let hom boyle togeder. 'And for a gret lorde,
take fquerelles inftede of conynges, and dight hom as Eir. is beforcfaide.  And when
all this 13 boylet ynogh take and put therto a lytel vynegur and faunders, faffron,
and pouder of canel g reyned with wyne, and gil hit then‘a boyle after, ande fet hit
doun from the fire, and cafte therin pouder n% ginger, and loke that the potage be
rennynge, ande then dreffe hit, and ferve hit forthe al hole, a conynge and a par-

triche in a difshe for a lorde.
Drowet

+ Conynges and rabets are evidently, from this receipt, by ne means fynenymous terms ; conynges, [appre-

hend, were what we call flop-rabbets, i, €. very young ones.

2
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Browet feeke for x. mees.

Take ii Ib. of reifynges of corance, and wafshe hom in hote water, and bray
hem, and drawe hom up with wyne, and with a fewe chippes of bred, and putr hit
in a pot, and colour hit with a fewe faunders and faffron; and then take conynges
parboyled, and rofte hom, and when thai byn half rofted chop hom on gobettes, and
caft hom into the fame pot, and boyle al togeder; and then take dates clene wafshen,

391 and cut hom of four quarters, ande cafle hom therto, and when hit is boyled ynogh,
in the fettynge doune ¥ut therto a [ytel verjoule and pouder of ginger; and loke that
hit be rennynge, and ferve hit forthe.

A kolde browet for foper.

Take almonde mylke, and drawe hit up with brothe of beef thik, and let hit
fethe ; and take chekenes, and chop hom, and boyle hom in water, and when thai
are half boyled, take and fric bom in frefsh greefe, and lay hom in dithes. And rtake
fugre clowes, a few pynes, and maces, and caft into the mylk, and when hit is
boylet enfemble in the fettynge doune, put therto a lytel vynegur, and poure hit in

392 dilshes aboven the chekenes, and ferve hit forthe.

Conynges in gravé.

Take con led, and chop hom in gobettes, and drawe up a thik
almonde m}*lk,}?ﬁ:li m& beef, and Iliu].*ie hir, :ﬁi caft in therto the E'::mynges
chopped, and clowes, maces, pynes, reifynges of corance, and when hit is nygh
boyled caft in fugre; and in the fettynge doune put therto a lytel vynegur, and ferve
hit forthe. And if thow wyl make the gravé fteyned (coloured), put into the fame
pot faunders, faffron, and pouder of canel drawne up with wyne, and in the fetrynge
dounc caft therto pouder quingtr, and ferve hit forthe.

Conynges in egredouce.

393 _ Take conynges parboyled, and chop hom, and take dates clene wafshen, and
raifynges of corance braied in a morter, and draw hit up with wyne, and put al into
a pot, and caft therto clowes, maces, pynes, and fugre, faunders, faffron, canel
fireyned ; and in the fettynge doune put therto vyneger that hit be fumqwat bytynge
} ﬁr;mbar Jharp), and cafte therto pouder of pepur, and of ginger; and ferve hit
orthe.

Conynges in turbaturs.

Take conynges parboyled, and half for rofted, and ch hom in go
and take and draw up a thik mylk of almondes, with frefsh gftﬁ'nc of beef] gnt:iet::fi
394 Into the fame pot the chopped cungng{es and clowes, maces, pynes, raifynges of
corance, ﬁmger mynced, fugre ynogh, or honey, and let hit boyle, and fteyrie hit
with brothe, and with faffron, and faunders; and in the fettyngze doune do therto
a Iytel vynegur, ande pouder of gynger, and ferve hit forth, 4

Hares or conynges in fene.

Take conynges or hares, hilt (Sin) and walsh hom forthewithe i IIIIE b
) roth
of b::cf; and boyle the felf ( fume) brothe in a pot, and fkym hit w[d,:a::l then chn;
: i the
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the hares or the conynges, and cafl into the fame por; and put therto pouder of
pepur, and of cancl, and onyons mynced of foure, and drawe up chippes of bred
that is broun, and put therto, and in the fettynge doune do therto a lytel vynegur
and wyne, and ferve hit forthe.

Friffure.

Take hares hilt; and wafshe hom in brothe of beef with alle the blode, and
boyle the blode, and fkym- hit wel, and then parboyle the hares, and chepe hom,
and frie hom in faire grees, and cafte hom into a pot, and let hom boyle enfemble
(together); and put therto onyons mynced, clowes, maces, pynes, and reifynges of
corance, and draw up chippes of bred with wyne, and put tﬂin‘.u; and alfo pouder
of pepur, ande of canel, and fugre, and colour hit with faffron: ande in the fettynge
doun alay (mix) hit with a lytel vynegur, and ferve hit forthe.

Boor in confith.

Take felettes of braune, and let hom lye in merfaufe (in /oak) an houre, and then
parboyle hom; and then take honcy, and clarific hit over the fire with an eye (egg)
on this wyle; take and breke an eye, and caft in the zolk and alle, and aboute the
ey wyl gedur a fcome ; and when the fcome is ful gedred take a fkymmour, and fkym
away the ey with all the fcome theraboute, and then put therto a lytel wyne and
pouder of pepur, or elles pouder of greynes, and ftere ( #ir) faflt tyl hit wax thik,
and in the thekenynge put the fylettes rofted therto, that al the faufe cleve to the
filettes ; and qwhen the faufe is bounden to the felettes take hom up al hote, and lay
hom on a boarde to kele; then take and lay three of hom in a difshe, ande on the
tweyne bF the fides lay barres of filver, and on the thridde (¢bvrd) in the middes lay
a barre of golde ; and ferve hit forthe.

Boor in peverarde, or braune in peverarde.

Take for a boor in peverarde the ribbes of a boore while thai be frefshe, and
arboyle hom, and half rofte hom, and then chop hom, and caft hom in the brothe
of beef, and alay hit with wyne, and put in therto clowes, maces, pynes, raifyns of
corance, pouder of pepur, onyons mynced gret, and draw up a liour (mexiure) of
chippes of bred, and put in therto, and faunders and faffron, ande honey, and in
the fettynge doune take a lytel vynegur, medelet with pouder of canely and caft
therto; and then take braunc lechet of twoe ynches length, and caft into the fame
pot, and dreffe hit up the t'one with the t'other : and ferve hit forthe,

Boor in egredouce.

Take dares clene wafshen, and raifynges of corance, and boyle hom, and bray
al enfemble (fogetber), ande in the brayinge put therro clowes, and draw ui al with
vynegur, or clarre, or other {wete wyne, and put hit in a faire pot, ande boyle hir
wel ; and put therto half a quartron of I'uirc, or eclles hony, and half an unce of
pouder of canel ; and in the fettyng doun take a lytel vynegur and medel therwith,
and di. an unce of pouder of ginger, and a fewe faunders and faffron, and in the
boylinge put therto ginger mynced, and put in the fame pot; ande take frefsh
braune, and fethe hit, and then cut hit in thyn leches ( frces), and lay three in a
difshe, and then take di. lb. of pynes, and frie hom in frefsh grees, caft therto

the pyncs, and when that byn thurg_'l} I-::te take hom up with a fkymmour, nnﬁ{]!;:
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hom drie, and then caft hom into the fame pot; and then put the fyrip above the
braune in the dyfshes ; and ferve hit forthe.

Mafy for foper in fomer. -

Take [male chekyns and chop hom, and fethe hom in brothe of beef, and wyne ;
and caft therto clowes, maces, pynes, and hew parfel and fauge and caft therto, and
colour hit with faffron; and take pouder of pepur, or of greynes-de Paris, and put

400 therto, and take eyren broken, and drawe thurgh a ftreynour zolk and al, and bete
hit with a pet ftik, and put therto an unce of ginger, and f{hote al into the fame pot
to the chekenefie, and ftur hit well, and when hit begynnes to boyle fer hit from the
fire ; and ferve hit forthe.

Chekyns in kirtyne for x mees.

Take three Ib. of almondes braied, and draw up a gode thik mylk with brothe
of beef; and put in the fame pot fugre, clowes, maces, pynes not mynced, and let
hit boyle cnfemble tyl hit be hanging (wery thick) ; and take an unce of pouder of
ginger, and medel hit with vynegur, and fethe hit in the pot, and in the fettyn

401 doune, then take chekyns, and quarter hom, and fethe hom halic, and fora Iur(%:,
al hole; and when thai byn hal;‘i fothen pull of the fkyn, and then frie hom in hote
grefe ynogh, and then couche hom in chargeours, or in dithes, and caft on hom
fugre, and then overhille (sverflate) the Hel'rs%m with the f[yrippe, and then take a
Iytel fugre, and pouder of ginger, ande ftrewe theron, and ferve hit forthe.

Colys of flefsh.

Take chekyns, or hennes, or capons, and [cthe hom ; and then take away the
braune and kepe hit befide, and then bray the remnant with a Iytel bred bones and al,
and drawe hit up with a fireynour with the felf brothe, -and Iet hit boyle, and then

402 take the braune and bray hit, and caft hit into the felf pot, but ftrayne hit noght, and
put therto a lytel fugre, and colour hit with faffron, and ferve hit forthe, -:mg lay the
p.rﬁﬁl:rs ( I;ﬁ-.'g:} of the chekyns in the dyfshes withal in the dreffing, and if ye defiren to
cie P

Pygge in barre.

_Take a pigee and farfe ( fuff) hym, and rofte hym, and in the roftynee endorfe
(#affe) hym; and when he is' rofted lay orethwart him over one barre {;]tr' Elvcr foile,
and another of golde, and ferve hym forthe fo al hole to the borde for a lorde.

Jowtes of flefsh.

Take fundry herbes, and breke away the ftalkes, and fethe hom, and then preff

hom, and fethen'; hak hom, and then bray hom with brothe of beef, and withpbrug

403 {teped in brothe of beef, and make up a liour, and put al into a pot, and boyle hit
*  enfemble, and if hit be thik put therto more brothe ; and ferve hir forthe.

Jowtes of fyfshe.

Take herbes and make hom in the fame manner fave take th '
" erto brathe of
frefsh falmon, or of congur, and caft therto pouder of canel, and makeé therto a

Liuor
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livor (mivture) of bred as hit is beforefayde. Alfo ther byn joutes made with fwer
almonde mylke, and caft therto a lytel fugre for lenten, but I;]ut therto no brede. ;

Chekennes in fauge.

Take chekynsand chop hom, but for a lorde al hole, and fethe hom in brothe
of beef with wyne, and when. thai byn fothen pul of the fkyn. For x mees take
zolkes harde of xl' eyren, and bray hom in a morter with fauge and parfel; and alay
hit with gode wyne in the brayinge, and draw’ hit up thik thurgh a ftreynous, and
put therto one unce of fugre, one unce of pouder n? canel, and a lytel faffron; and
then couche the chekyns in difhes, and put the fyrip al colde above, and ferve hit
forthe, but put therto a lytel vynegur.

Raynecles.

Take fwete porke, dates, figges, braied eder, and put therto a fewe zolkes
of eyren, and in the brayinge alay hit with a lytel brothe, and caft therto pouder of
clowes, pouder of pepur, lugre, mii‘ynEv:u ﬂfy corance, and colour hic with faflron,
and medel al togeder ; and then hille the fuffure in pafte as men maken rufchewes ;
and then take the brothe of capons fothen in herbes, and let hit boyle, and colour
hit with faffron, and then put in therto the raynecles, and when thai byn boyled
take hom uip, and lay three of hom in a difsh, and poure brothe therto; and take

rated chefe medelet with pouder .of ginger, and ftrewe above theron, and ferve hic

orthe.

Furmentee.

Take qwete (wheat) flreyned, that is for to fay broften (3urfl), and alay hit
with gode fwete mylk, and boyle hit, and ftere hit well, and put therto fugre; and
colour hit with faffron ; and for a lorde put no brothe therto, gut put therto a few
zolkes of eyren beten, and ftere hit wel that hic quayle noghe ( fir it well that it docs
woi curdle) s and when hit is fothen ferve hit forthe.

Grene pefen.

Take grene pefen, and fethe hom with brothe of flefshe ; and take parfel, hyfope,
and faveray, brayed with a lytel bred, and bray half the pefen withal, and ftreyne up
al togeder, and al into the fame pot, do the remnant of the fame pefen, and let hom
fethe; and {erve hom forthe.

Grene pefe unftreyned with. herbes.

Take grene pefe, and let hom fethe with moton or with brothe of beef; and
take herbes, parfel, yfope, and faveray, hewn fmal, and caft in therto, and let hit
fethe tyl it alay hitfelf; ande colour hit with fafiron, and ferve hit forthe.

Olde pefe with bacon.

Take old pefen and boyle with brothe of flesth, and with bacen, and hul hom,
and bray the hal . . . del with brothe, and ftreyne hit, and put hit againe into the
fame pot, and lec hom fethe tyl thai alay homfelf; and ferve hom forth,

Juifel
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Jufel of Aefsh.

Take brothe of capons boyled with Pgﬂde herbes, with parfel and fauge, and
other gode herbes, and colour hit with faffron ; a_n:]e for a lorde, takc_clcne zuikq&
of eyren beten, and caft into the brothe, and let hit boyle, and ftere hit wel tyl hit
crudde togeder, and then dreffe hit in disfhes, and ferve hit. But for commons, take
eyren zolkes and al beten, and medelet with grated bred, and fethe it up as thou
diddeft before ; and ferve hit forthe.

Jufiel enforfed.

Take brothe of capons withoute herbes, and breke eyren, and caft into the pot,
and make a crudde therof, and colour hit with faffron, and then prefle oute the brothe

-and kerve it on leches (ent it into flices) ; and then take fwete creme of almondes,

499

or of cowe mylk, and boyle hic; and take zolkes of eyren beten, and cafte therto, and
fugre, and colour it depe with faffron; and if the mylke wyl gwayle, calt therto a
lytel floure, and ftere hit well; and when hit is {othen, then take the leches, and
lay three or fyve in a dilshe, and put the {yrip above; and then take fugre, faunders,

E?:i:s, pouder of canel, and al medelet togeder, and flrewe theron; and [erve hit
.

Charlet.

Take [weete cowe mylk, and put into a panne, and caft in therto zolkes of eyren

- and the white alfo, and fothen porke brayed, and fage; and let hit boyle tyl hit

410

411

crudde, and colour it with faffron, and dreffe hit up, and ferve hit forthe,

Charlet enforfed.

Take {wete cowe mylk and eyren, zolkes and al, and fothen pork braied with-
oute herbes, and let hit boyle tyl hit crudde, and colour hit with faffron, and then
take hit up and prefie hit, and put therto creme of almondes, or of cow-mylk, and
boyle hit; and put therto fugre, and colour hit depe with fafiron, and lay thre leches

in a difshe, or five of charlet, and poure the creme above thereon, and ferve hit
forthe.

Creme boyle.

Take creme of cowe ;n}rlk, and zolkes of eyren beten, and fuore, and faff
and medel alle togedur, and bﬂ{zl;.: hit that hit be ftondyng, and :EE: hit u[;Il ﬂr::?:
dynge of leches in difshes, and plant hit with floures of ‘borage, and ferve hit forth.

Caudel rennyng.

Take vernage, or other gode fwete wyne, and zolkes of eyren beten, and ftrevned
and put therto {uger, and colour hit with faffron, and fethe hit tyl hit b:;‘:g}rn mjrlc'
and ftrawe pouder of ginger theron ; and ferve hit forthe. i

Caundel ferres.

Take vernage, or other fwete wyne, and take zolkes of eyren beten, and in th
betynge do away the fcome, and then ftreyne hom, and put al togedur in a pot, aﬂrﬂf:
put therto fugre ynogh, and colour hit with faffron, and ftere hit wel, and take bred

a lytel
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a lytcl of payne de mayne (white bread) ft in the felf wyne, and ftreyne and puc
hit in the fame pot, and ftere hit wel, ande make the caudel ftondynge, and at the
firfl bfglc do hit from the firc, and dreffe hit up in leches in difshes, and ftrewe
fugre theron, and ferve hit forthe. .

Caudel ferres.

Take chekyns and choppe hom, and caft hom in brothe of becf, and caft therto
clowes, maces, pynes, and reifynges of corance, and a lytel wyne and faffron; for
x mees, take the zolkes of 40 eyren beten and ftreyned ; and take faunders and canel
drawen, and put in the fame pot: and then take half a quartron of pouder of ginger,
and bete hit with the zolkes; and in the fettyng doune put hit into the fame pot, and
and flere hit wel togeder, and make hit rennynge and fumqwat ftandynge ; and dreffe
}1:;; andl_fmc hit forthe. Or elles take conynges inftede of chekyns, and do on the

e wyle.

Mon-amy.

Take thick creme of cow-mylke, and boyle hit over the fire, and then take hit
up and fet hit on the fide; and then take fwete cowe cruddes, and prefle out the
gway (whey), and bray hom in a morter, and caft hom inte the {ame creme, and
boyle altogedur; and put thereto fugre, and faffron, and May buttur; and take
zolkes of eyren fireyned, and beten, and in the fercynge downe of the pot, bete in the
zolkes therto, and ftere hit wel, and make the potage flondynge ; and drefle fyve or
{eaven leches in a disth, and plaunt with floures of violet, and ferve hit forthe.

Murre.

Take almonde mylke, and draw hit up with brothe of beef, and take porke
braied, or elles braune of capons braied, and boyle hit togeder; and put therto fugre,

414 faunders, faffron, but more of faffron than of faunders that hit be depe coloured, and
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pouder of greynes, and let hit boyle that hit be ftondynge, and thik hit with a litel
Houre of rys; and fettynge dounc take a lytel vynegur, and medel wyth the flour of
canel, and of ginger and fagre, and put therto, and ftere hit wel togeder, and when
hit is drefled up itrewe above red anys in confich, and ferve hit forthe.

Barleeg.

Take creme of almondes, and alay hit with flour of rys, and caft thereto fugre,
and let hit boyle, and ftere hit wel, and colour hit with faffron and {faunders, and
make hit flondynge, and drefle hit up on leches (in drvifions) in difshes, and ferve

hit forthe.
Potage of ynde.

Take vernage and other fwete wyne, and draw up a gode thik mylk of almondes,
and caft therto fugre, and poudre of clowes, and boyle altogeder, and do therto a
Iytel faffron, and make the potage ftondynge with flour of rys; and then take ynde
tﬂn: longes for potage, and bray hit with a lytel wyne, and qwen the potage 1s fet
from the fire, put in this colour therto, and ftere hit wel, and dreffe hic up on leches,
and ferve hit forth,

Turnelole.
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Turnefcle.

Take thik almonde mylk, and draw hit up with wyne vernage, or other fwete
wyne, and let hit boyle, and caft therto fugre, and make hit ftond with floure
of rys, and when it is doune from the fire, take blewe turnefole, and dip hit in wyne,
that the wyne may catche the colour thercof, and colour the potage therwith, and
drefle hit up in leches in difshes, and ferve hit forthe. Orclles, draw up blake berys
(Black-berrics) with wyne, and colour hit therwith, and make one leche blewe, and
another white.

Garpade for x mees.

Take the mylk of fyve b, of almondes, and drawe hit up with a galon and an
half of vernage, and caft thereto fugre and gvnger grer, mynced a gode quantite, and
let hit boyle wel, that hit be ftondynge, or elles make hit thik with flour of rys if ye
wil, or clles with braunc of capons braied; and take rys, and gif hom but a boyle,
and then take hom doune, and drie hom, and pike hom, and in the fttl}rngc doune
from the fire, alay the rys with joyle of pomegarnetes ( juice of pomegramates) in the
ftede of kyrnell of pomegarnetes, and put into the fame pot, and a lytel of watur of .
euerofe, and flere hit al togeder ; and take red turnefole fteped wel in wyne, and

«colour-the potage with that wyne, and drefle hit up in difshes, and ferve hit forthe.

Bardolf,

Take almond mylk, and draw hit up thik with vernage, and let hit boyle, and
braune of capons braied, and put therto; and caft therto fugre, clowes, maces,
pynes, and ginger, mynced: and take chekyns parboyled, and chopped, and pul of
the fkyn, and boyle al enfemble, and in the fettynge doune from the fire, put therto
a lytel vynegur alaied (mived] with pouder of ginger, and a lytel water of everofe,
and make the potage hanginge (fbick), and ferve hit forthe.

Sawpt {chets.

Take almonde mylk and draw hit up thik with brothe of beef, and let hit boyle,
and caft therto clowes, maces, pynes, reifynges of corans, ginger mynced, and fugre

‘ynogh; and in the fertynge doune put therto a lytel vinegur, alayed with pouder of

Eingcr and take frefshe braune of a bore fothen (Joar boiled), and cut hit in grete
ices of the bred, and caft into the milk, and flere hit togeder, and loke that hit be
rennynge (tbin), and dreffe hit up, and ferve hit forthe.

Gees in porre.

Take gecs fcalded, and plat hom, and pouder hom with falt al a nyeht and
the mornynge wafsh of the falte, and chop ]?:nli, and fethe hom with hr};%htjof I::w.-f:"IE
and take lekes walshen clene, and hak hom fmal, and then bray hom in a morter.
and put therto a lytel otemele in the brayinge, and medel altogeder, and put into the
Ppot, and let hir fethe, ande colour hit with faffron, ande ferve hit forthe.

Gees in hochepot.

Take gees not fully half rofted, and chop hor i of beef,

p hom, and fethe hom in brothe of beef,

and put therto onyons mynced, pouder of pepur, clowes, maces, pynes, reifynges of
corance,
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corance, and draw up chippes of bred with wyne fteped in brothe, and make a liour,

and put therto, and make potage hanginge, and colour hit with faunders and faffron,
and ferve hit forthe. f

Maulardes in cyne.

Take maulardes chopped, ande fethe hom, and when thai byn fo, then in brothe
of beef; calt therto clowes, maces, pynes, fugur, wyne, onyons mynced gret, and
draw up a liour of chippes of bred; and put therto pouder of pepur, and colour hit
with n and faunders; and in the fettynge doune (1. & wbhen you take it from the
fire) put therto a Iytel vynegur, and loke that hit be rennynge, and ferve hit forthe.

Blaunche porre.

Take the clene white of lekes wel wafshed, and fethe hom; and when thai byn
fothen, draw oute the grene pith, that is within, and then prefle oute the water,
and hak hom [mal, and bray hom; and in the brayinge alay hit with thik almonde
mylk; and then fethe hit, and caft therto fugre, and make hit fumqwat rennynge
(rather thir); and when hit is fothen and drefled up in diffches, then cait fuger
above, and lerve hit forthe.

Perre.

Take greneor white pefen clene wafshen, and boyle hom, and fet hom on fide
tyl the brothe be clere, and that famc clere brothe let renne thurgh a ftreynour into a
pot, and put therto parcel, fage hewen, onyons mynced, and pouder of pepur, and
colour hit depe with faflron, and put therto a lytel wyne, and let hit boyle, and in
the fettynge doune do therto a lytel vinegur; and take fhives of bred I tofted, and
do in the [ame pot in the takynge up, and ferve hit forthe.

Alfo for o make another potage, take the fame pefen, and drawe hom up thik,
and fethe hom up with water and onyons mynced, and put thertoa lytel pouder of
pepur, and colour hit with faffron, ande ferve hit forthe.

Eles in’ furre.

Take eles culponde (cus in pieces) and clene wafshen, and fethe hom with half
wyne, half water; and caft therto onyons mynced, clowes, maces, pynes, raifinges
of corance ; and draw up a liour therto of chippes of bred fteped in wyne ; then caite
therto pouder of pepur, and afterward the liour, and alfo faunders and faffron; and
in the fettynge doune put therto pouder of ginger, and of canel medelet (mingled
with a lytel vinegur, :mcF ferve hit forthe. sy i

Eles in browet.

Take eles culpond ande clene wafshen, and fethe hom in water; and caft therto
onyons gret mynced (cuf in large pieces), and fage and parcel hewed, and ‘a liour of

424 bred drawen up with wyne, and cafte therin firft cr of pepur and faffron, and

ferve hit forthe.  Alfo there byn eles in brothe fothen in water with onyons, herbes,
pepur, and faffron, with a lytel rennynge liour, and falt; and ferve hit forthe.
Eles

¥ Skiver, %o, litthe round pieces of bread. #¢ Pars panis in orbem dife®i”  Jun, Erym. Ang,
U
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Eles in gravé.

Take almonde mylk and draw hit up with fwetec wyne, or white wyne, or with
clene water, and put hit into a pot, and caft therto fugre, or elles honey clarified ;
and caft in therto hole culpons of eles clene wafshen, and then clowes, maces, pynes,
raifynges of corance, ginger mynced; ande when hit is mynced in the fetrynge
doune do therto a lytel vynegur; and in the dreffynge fave the culpons hole; and
ferve hit forth.

Eles in Brafyle.

Take eles clene walshen, and fethe hom al hole; and when thai byn fothen
flippe of al the fAfshe from the bone thurgh thyne hande, and caft hit in a morter,
and bray hit with thik almonde mylke, and with dates fcalded, and clene walshen,
and with the lyver of codlynges fothen and braied ther amonge; and then caft al
into a faire pot, and put therto ginger and pouder of clowes, and faunders, and
faffron, and make hit {tond withe Aoure of rys, and drefle hit up on leches, and
make a drage of fugre, and of pouder of ginger mynced, and ftrewe aboven theron,
and ferve hit forthe. f

Pike or tenche in Brafyle.

Take a pike or a tenche, and flitte hom bi the chine (euf them from the gills), and
wafsh hom, and cut hom on peces that thai hange togeder, and ftrawe on hom a lytel
falte, and rofte hom on a gredhirne, and make a iyzmp thereon ; take a quart of
vernage, and the gravey of the pike pur with the brothe, and ‘boyle hit enfemble
(alltogetber); and caft therto fugre, clowes, maces, pynes; and take faire chippes
of bred drawen up with wyne, and alyed up rennynge (mixed up thin) ; and in the
fettynge doune of the A:mt, ﬂll:ll.lt therto pouder of ginger, pouder of canel, faffron, and

e fifh in difshes, and do the fyrip above ; and ferve hit forth.

Juffel of fyfshe.

Take frye of female pike, and pille away the fkyn; and take the liver of
codlinge, bray altogeder ; and take grated bred and caft therto in the brayinge,
and when it waxes {lil’ put hit into a chargeour, and colour hit depe with faffron;
and then take grave of pyke, and grave of congur, and of calver !flinon, and put
al into a panne ; and take el (parjley), and fauge hewen, but not too fmalle, and
boyle hit enfemble; and when hit is boyled put in a potftik and ftere hit wel, and
when hit begynnes to crudde do away the potftik, and let hit boyle afterwarde a gode
qwyle; and then fet hit doun, and dreffe up fix leches in a dyfshe, and firawe theron
pouder of ginger ; and ferve hit forthe.

Mortrewes of fyfshe.

Take thik almonde mylke, and put hit in a faire por, and caft therin fugre, or
elles honey clarified; and take a codlynge or whitynge, or thornbagge, or hadok
fothen, and do away the bones and bray hit up with the mylk, and with the lyver,
and put al into the fame pot, and let hit boyle, and draw up Houre of rys witha lytel
mylk, and put hit in the fame pot, and travayle hit wel, and make the tage
flondyng ; and in the dreflynge make fix leches in a difshe, and ftraw thereon

- pouder
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ﬁoudt_r of ginger and fugre medelet togeder, and ferve hit forthe; and if thow
ave none almondes, take gode fwete creme, and make on the fame wyle (m the
JSame manner).

Congour in pyole.

Take almonde mylk drawen up with the brothe of congur, and put therto fugre
or honey clarified ; and then take gret culpons of congur fothen, and boyle hom
over the coles; and take the fame mylk and boyle hit, and caft therto clowes, maces,
g}rncs, reifynges of corance, and fireyne with a lytel faffron, ande in the fettynge

oune of the pot, medel togeder verjoufe; pouder of ginger, and put therro. into tﬁc
fame pot ; and lay thre culpons in a chargeour, and mcmﬁp above ; and then take
turnelole diped in vine, and wringe oute the colour, and with a feder fprinke and

fpot the congour, but colour hit not altogeder; and ferve hit forthe.

Roches or loches in egurdouce.

_ Take roches, or elles loches, and fcale hom, and wafihe hom, and fric hom
in oyle; and take dates, and raifynges of corance wafshed and fealded, and chippes
of bred, and bray altogeder, and drawe hit up thurgh a fireynour with red wyne,
m_ld fee hit on the fire; and caft therto a Iytel pouder of pepur, clowes, pynes, qwyte
fried in oyle, faunders, faffron, raifynges of cypre, nné) let hit boyle; and in the
fettynge dt’:rune from the fyre, put therto a lytel vynegur medeled with pouder of
canel and ginger; and then put the fyrip above the roches or loches in difshes;
and ferve hit forth.

Potage waftere.

Take thik almonde mylk drawen, and welkes, and gif hom but a boyle (/et
them ence beil), and then draw hom, and wasth hom, and bray hom with hote
almonde mylk, and when thai byn braied, caft hom into the hote almonde mylk ;
and do therto fugre, or clles honey, and let hit boyle, and put therto faunders, and
faffron, and fer up the potage ftondynge, with Hour of rys, or with brede, and
ftere hit wel; and dreffe up the potage ﬁund}fngc on vi leches in a disthe and caft
theron red anys in confith (preferved amnifeed), and pouder of ginger, and fugre
medeled togeder, and ferve hit forthe. '

Tenches in cylk.

Take tenches, and falt hom, and cut hom that thai hangen bi the fkyn, and
boyle hom ; and then take gode fwete wyne, or red wyne with lugre, and raifynges
of corance piked, and clene waflschen ; and bray hit with chippes of bred, and with
clowes ymonge, and draw hit up with the fame wyne, and {et hit over the fire, and
let hit boyle; and caft therto pouder of greyne de Paris, and colour hit depe with
faunders, and faffron, and in the fettynge doune py therto verjoufe and pouder
of ginger, and of canel ; and then lay LE: tenches in disthes, and poure the fyrip
above, and ferve hit forthe.

Grene pefen, reale,

Take grene pefen clene wafhen, and let hom boyle awhile over the fire, and
then poure away al the brothe, and bray a few of hom with parcel and myntes (miwr]) 5

and in the brayinge alay hit with almonde mylke, and drawe hit up with thé fame
Ua mylk,
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mylk, and put in the fame pot; and let hit boyle with hole pefen (whole peafe); ande
caft thereto fugre and faffron, and in the fectynge doune of the pot, if hit be a pot
of two galons, take twelve zolkes of eyren, and bete hom, and fireyne hom, and caft
hom into the pot, and ftere hit wel ; and loke the potage be rennynge; and when
it is drefled, ftraw fuger above, and ferve hit forthe.

Charlet contrefetid of fyfsh.

Take almondes, and drawe up a c thik mylk with faire water, or with
congur broth; then take Cud]yngc,P or lﬂdﬂk, or thornbag (rhornback) fothen, and
do away the fkyn, and the bones, and then breke the fysfhe in a ftreynour, with thyne
honde ; then take one pynt of the fame mylk, and put hit in a Ig:ﬂ:cr_mt ( piphkin or
fmﬂﬁpﬂn], and do the {ame fysfhe therto, and boyle hit r_hat_ hit thik, and ftere
hit with a por-ftik ; and put therto fugre, and faffron ; and in the fettynge doune,
put therto a lytel vynegur that hit crudde, and then fhete hit into a faire clothe,
and let the qway renne away (tobey ran off ); and then lay hit in a chargeoure, and
prefle hit, and then cut hit on leches, and lay hit in disthes, and take the remnant
of the mylk, and fer hit over the fire, and put therto fugre, and colour hit
depe with faffron, and let hit boyle; and in the fettynge doune put therto a lytel
wyne, and poure the fyrip above the leches; and then take pouder of ginger, fugre,
faunders, and maces, and firawe thereon; and canel medeled altogeder, and ferve
hit forthe. '

To make a falt laumpray frefshe.

For tomake a falt laumpray frefsilic in one night, or elles in foure or fyve houres;
take the laumpray, and wafh hym twyfe or thries wel in lewe {wwarm) water, and then
take ale driftes, and lies (/ees), and lewe water medeled togeder; and let hym ftepe
therin one night or lefle, and then wafh hym oute with lew water, and fethe hym, and
he fchal be fresfhe ynogh at a fay., '

To kepe a falt laumpray al yere for apairinge.

Takea lampray, and flop hym with falt wel, and take a gode thik canevas, (zhick
cloth) and také thik lies of wyne, ‘andlay theron ; and then take the kwmpray, and hille
(¢ai) hym in the lies, and rolle then the canevas togeder, and lay hit ina place where
non aire entres but lytel, (where little air enters) and fo thow fchalt fave hym gode
throughoute the zere.

Toft rialle.

Take qwyte bred, and make therof trenchours, and toft hom, and lay hom on
fyde; and for 20 mefles take one quart of vernage, and di. quarton (balf a guarter)

‘of pouder of canel drawen up with vernage, and fethe hit over the fire; and purt therto

one quartron of fugre, one quartron of paite rialle, and one quartron of chardecoynes,
and travayle hic wel; and caflt therto clowes, maces, pynes, raifynges of corance,
ginger mynced, ande colour hit with a lytel faffron ; ande take foure of rys drawen up
with wyne, and fchete into the fame for to make hit byndynge, and flondynge ; and in
the fettynge doune of the fame pot, put in therto thre unces of pouder of ginger, and a
Jytel water of ewerofe ; and then take the fame ftuff, and ftreke above the trenchours al
hote; and take fugre plate, and cut hit in lofynge wyfe, and gilde the endes, and the
tother ende plant in the roft aboven the trenchours ; and lay, fora Lorde, ina disthe,
four trenchors ; and ferve hit forthe. .

Eyren



438

AN C/ 1 EN Ty C:010K:E RqY; 8g

Eyren Gelide. .

Take mylk of 11b of almondes drawen up thik, and fet hic over the fire, and put
therto fugre, and when hit is boyled, fet hit on fide ; and then take foundes of ftok-
fysthe, and of codlygne, and one gobet of thornbag, and fethe hom altogedur ; and
when hit is fothern, ﬁ:ioche oute the water, and bray hit, and in the brayinge alat'.
hit with the fame mylk, and caft therto'clowes ; and when hit isbrayed, draw hit thik
thurgh a firaynour, and hete hit over the fire.  And take eyren avoided al oute that is
therin, and {ave the zolkes als hole as thow may (as wheale as you can), and wathe hom
clenc; and then put in the ftuff als hote in the fhelles, and take clowes, and gilde the
heddes, and plant hom aboven there it is voyde, and fer hom upright ; and when the
ftuff is colde, pille away the {fhelles, and rake leches lumbard cut on leches, and lay
hit in chargeours, and ftrawe above {:ﬂl.ldf'_l' of ginger, and fugre, medcled togeder ;
then fet the eyren betwene, and ferve hit forthe.

Leche lumbarde.

Take honey clarified, and vernage, orother wyne, and let hit boyle togeder, and
colour hit with faundres and faffron, and caft therto pouder of pepur, or of greynes,
and a Iytel pouder of canel, and in the boylynge caft therto grated bred to make hit
thik ; and when hit is ful boyled, that hit be thik ynogh in the ftttyggt doune, put
therto a lytel vynegur, medelet with pouder of ginger, and ftere hit togeder; and then
pourc al on a faire canevas, and let hit kele; and when hit is colde, cut hit in faire
brode leches, and lay hom in difhes, and ftrawe above [ugre, and pouder of ginger
medeled togeder ; and ferve hit forth.

Pomes Dorre,

Take felettes of pork, and rofte hom half raw, and bray hom, and in the brayinge
caft therto a few zolkes of eyren, and a few clowes; and when hit is brayed, do hit
into a veflel, and put therto pouder of pepur ynogh, and colour hit with faffron ; and
do therto fugre or honey clarified, and a few railynges of corance, and medel al tage-
der; and then fet a panne over the fire with water, and let hit boyle, and make rounde
pelettes of the gretneffe of an cy of the fame ftuff, and caft hom into the boylynge
water, and {cthe hom, and then do hom ona {pit, and rofte hom; and in the roftynge,
endore hom zelow with zolkes of eyren, and Hour, and faffron, medeled togeder, and
fome grene if thow wyl with royit of herbes endorre hom, and ferve hit forche.

Appeluns for a lorde, in opyntide,

Take appuls cut of tweyne or of foure {cuf m t7ws or three pieces), and fethe hom,
and bray hom in a morter, and then ftreyne hom ; and when thai byn fireyned, do hom
in a pot, and let hom fethe tyl the jouft ( juscr) and the water be {othen oute, and put
then therto a lytel vernage, or other fwete wyne, and caft therto fugre; and when hit
is fothen in the fecrynge doune of the pot, put therto a few zolkes of ‘eyren beten and
fireyned, and fet up the potage, ftondyng, and put therto a lytel water of everofe, and
ftere hit wel togeder, and dreffe hic up ftondynge on leches in difhes, and {traw aboven
blomes of qwerdelynges (gu. cadlings) or of other gode frute; and ferve hit forthe.

This potage is in fefonne April, May, and June, while that trees blowen.

This
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This potage may be made in Lenten, and alfo in opentyde, on this fume manere,
withouten eyren. .

MEDICINA OPTIMA ET EXPERTA PRO StoMacHo ET PRO CAPITE IN ANTIQUO HOMINEM §.

Take ginger, canel, long pepur, rofe-marine, graynes, of ichone a quartrone;
then take clowes, maces, fpiinmrde, nutmukes, our, galingal, of ichone one
unce; liqui aloes, calamy, aromatici, croci, rubarbi, reupontici of ichone nine penny-
weight ; make ofal this a gros pouder ; then take a galone of fivete wyne, ofeye, or
baftard, and caft therto, and do hit in a cléne pot of urthe, and let hit ftonde al a
nyght togeder, and fir hit oft, and melle hit wel, and let hit fronde tyl on the
morwen, tyl hit be clere; then take out the clere from the uder. and put hit into
a glaffe; then have a b redy of faire lynnyn clothe, that hir be made brode
above, and fcharpe benethe. And therin put the pouder, and honge the bagge
bytwene two treflels, and let hit renne oute qwat hit wil; and then rake alle that
rennes oute from the pouder, and that clere that thow hadft byfore of the wyne, and
medel therwith two pounde of lofe fugre or more, tyl hit be right fwete ; and therof
caft aboven the bagge, and let hit rennc thorugh cfiliche tyl that hit be ronnen al
thorugh; and that 1s clepet clarry, And therof take yche day, fyve {poonfull in
the morwen, with three foppes of bred wel foked therin, and forbere hedes of fysthe
and of flesthe ; and alfo fo goutous metes, and unholfome.

§ An excellent approved medicine both for the flomach and head of &n elderly perfon. There were other
modes of making this liquid flomachic, I find the following receipt in Amold’s Chromicle of London.

 The craft to make clarre.

* Por eighteen gallons of good wyne, take half a pounde of ginger, a quarter of a pound of long peper, un
o fone ) cunce of fafron, a quarter of an ownce of coliagndyr, two ounces of calomole dromatycns, and third
: ﬁi_tﬂﬁs':nunn honey that is claryfyed, as of youre wyne; ftreyne thym through a cloth, and do it into a clens
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AnxciENT REeceirts To Preserve FruiTs.

To preferve pippins red.

KE your beft coloured pippins and pare them: then make a piercer, and bore

a hole thorow them: then make fyrrup for them, as much as will cover them,
and fo ler them boyle in a broad preferving pan: and put into them a piece of cinnamon
fticke, and fo let them boyle, clofe *-':::-tu:rr.wij,.a very leafurely, turning them verie often;
for if you turne them not verie often, they will fpot, and the one fide will not be like the
other ; and let them thus boyle untill they begin.to gelly ; then take them up and pot
them, and you may keepe them all the yeare.

To preferve pippins' whife.

Take faire large pippins, and after candlemas pare them, and bore a hole thorow
them, as you did for the red ones; then make a weake fyrup for them, and fo let them
boyle till they be tender; then take them up, and boyle your fyrup a little higher; then
put them up in a gally-pot, and let them ftand all night, and the next morning the
lf]rul:u will be fomewhat weaker; then boyle the i']."rulz againe to his ful thiknefs, and

o pot them and you may keepe them all the yeare. If you pleafe to have them tafte
a pleafante tafte, more than the natural pippin, put in one graine of mufke, and one
drop of the chymicall oyle of cinnamon, and that will make them fafte a more pleafant

To preferve pippins greene.

Take pippins when they be fmall and greenc of the tree, and pare three or foure
of the worft; and cut them all to peeces; then boyle them in a quart of faire water,
till they be pap; then let your liquor come from them, as you do from your quodiniacke,
into a bafon; then put into them one pound of fugar clarified, and put into this as
many greene pippins unpared, as that liquor will cover, and fo let them boyle foftly ;
and when you fee they be boyled as tender as a qundhnlg; then take them up, and pull
off the outermoft white fkin, and then your pippins will be greene; then boyle them in
your firup againe till your firup be thicke, o you may keepe them all the yeare.

To
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To preferve apricocks.

Of apricocks take a pound, and a pound of fugar, and clarific your fugar witha
pint of water ; and when your fugar is made perfect, put it into a preferving pan, and
put your apricocks into it, and fo lct them boyle gently; E{ld when they boyled
cnough, and your firup thicke, pot them, and fo keepe them; in like manner you may

prelerve a peare-plum.
To preferve Mirabolaus, or Mala-caladonians.

Take your mala-caladonians: ftonc them, and perboyle them in water: then pill
off the outward fkin of them ; they will boyle as long as a peece of beefe, and therefore
you need not feare the breaking of them ; and when they bee boyled tender, make 11rui.p
of them, and preferve them, as you do any other thing, and fo you may keepe them all
the yeare.

To preferve pom-citrons.

Of your pom-citrons take one pound and an half, and cut them fome in halves,
fome in quarters; and take the meate out of them, and boyle them tender in faire water ;
then take two pound of fugar being clarified, and make ﬁmﬁ] for them, and let them
boyle in firup a quarter of an hour very gently; then take them up and let your firup
boyle till it be thicke ; and then put in your pom-citrons, and you may keep them all
the yeare.

To preferve cherries.

Of the belt and faireft cherries rake fome two pound ; and with a paire of fheeres
clip off their ftalkes by the midft; than wafh them cleane, and beware you bruife them
not; then take of fine Barbarie fugar, and fet it over thefire, with a quarte of faire water
in the broadeft veffell you can get, and let it feethe till it be fomewhat thicke; then put
in your cherries, and ftirre them together with a filver fpoone, and fo let them boyle,
always fcumming and turning them verie gentley, that the one fide may be like the other,
until they be enough ; the which to know you muft take up fome of the firup with one
cherrie, and fo let it coole; and if it will fearce run out, it is enough. And thus being
cold, you may put them up, and keepe them all the yeare.

To preferve red rofe leaves.

Of the leaves of the faireft buds, take halfe a pound; fift them cleane from feeds ;
then take a quart of faire water, and put it in an earthen pipkin, and fet it aver the
firc until it be fcalding hot; and then take a good many of other red rofe leaves, and
put them into the fealding-water, until they begin to look white, and then ftrain them;
and thus doe untill the water look verie red.egzl'hen take a pound of refined fugar, and
beat it fine, and put it into the liquor, with halfe a pound nfp rofe-leaves, and let them
feethe together till they bee enough; the which to know is by taking fome of them up
in a fpoon, as you doe your cherries; and foe when they be thorow cold, put them up,
and keepe them verie clofe.
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The great feaft at the intronization of the reverende father
in God George Nevell, Archbifhop of York, and Chaun-
celour of Englande in the VI. yere of the raigne of kyng
Edwarde the fourth, And firft the goodly provifion made

for the fame.
N Wheate —  CCC. quarters. Wylde Bulles —_ = — Vi
l' InAle —  — CCC. tunne. Mytons = = .~ = M.
yne - = — C. tunne. Veales — — — CCCiiii.
Of Ipocraffe * — —  onepipe. Porkes — == = CCCiiii.
InOxen . —  =— ) = 1il, Swannes* — @ — @ — & & & &
Geele

* One pipe of Ipocraffe.  In the * Roll of cury’ No. g1 is a receipt for making this high fpiced liquar.
There ia ml;:ﬁ:r very complicated and tedions przgﬁ, o hegfnnnﬂ in Mr?hgggll gtﬁﬂ'ar}r f;gdmlt-;:‘:ll, f:?:lm a
MS. of Thomas Aftle, Efg. 'The following is a fhorter and more incelligible receipt than either, #or which
reafon I give it; it is extraéted from Armold’s chronicle:

“ The crafte o make ypoeras. #

“ 'Take a quarte of red wyne, an ounce of fynamon, and halfe an unee of gynger; a ef an oonce of
 greynes’” (prebably of paradife) *° and long p?cr. and halfe 2 poonde of fuger ; and bmgznﬁ_'ﬁj all this (wee
*% foo fmeall ) and than put them ina bage (fag ) of wullen clothe, made therefore, with the wyne ; and lete it hange
 gver a vellel, tyll the wine be rone thorowe.”

Our anceltors appear to have been very partial to this beverage ; it was ferved up at every entertainment public
and private. It generally made a part of the laft courfe, and was taken immediately After dinner, with wafers ot
fome other light &ﬁ:mr The wyne and [pices were frequently ferved fiparately, at grand entertainments. This
fervice was called at comrs o6 the voide’’, and attended with the moRt tirefome pomp and ceremony, See Royal
Houfehold eftablithments, p. n1g. Repeated inflances occur in Froiffert of the fame l'-;-ricc,  After dyner”, fuys
our chronicler,  they toke other paftymes in a great chambre, and hereyng of inftruments, whercin the erle of
“« Foix greatly diliihld- Than auyne and fyces was brought. The ere of Harcourt, ferved the Kyng of his
“ fpyce-plate, Sir Gerard de la Pyen, ferved the duke of Burbone.  And Sir Monaunt of Noailles™ferved
*« the erle of Foiz, &c. Froiffart's chron. tom. I1. cap. 164. fol. 184. a.

= It is fomewhat fingular thatin all the accounts of the ancient Englifh entertainments, the torkey, (s Bird

which males fuch a refpeétable figure at the table of the prefent day,) does not make its appearance.  The erane, the

fvawy the ewrfew, and the boon, all equally unpalatable, and difguilling, and which are now firack out from our

bill of fire, occupied its place, Bakerin his chronicle tells us the turkey did not reach England till the year :1 L;t:
X
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Geele —_ = = MM. Partriges @— — @ — v. C.
Capons —_ e — M. Wodcockes -1 — iii. C.
Pyggra —_— —_— —_ MDM. Curlewes e —_ —— o
Plovers p e = iiif. €. Egrittes — — P | M.
Quayles _— gt = 4C-Aolen: %1:;{;;85, Buckes, and v, C, and mo.
Of the foules called Rees — CC. dofen. ics of Venifon colde — iiii. ML
In Peacockes —_ - Ciiii. Parted dysfhes of Gelly — M.
Mallardes & Teales = LM -gynt dysthesof Gelly —  MMM.
In Cranezs — - RSN G f T A lde Tartes baked = 1iti. M.
In Kyddes — — MR sl Colde Cultardes baked — iii. M.
In Chyckyns — - MM. Hot pafties of Venifon  — xv. C.
Pigeans — i = 1. M. Hot Cultardes S b MDM.
Conges) o lmm o= = it Mo |- Pykes ind Breames vi, C; and viik
INBRtorE — — o — LOC, 1, Porpofes and Seales — Xit
Heronfhiawes 5 < /= ..iili, G} Spices, Sugered delicates; and  Wafers,
Feflauntes — —  — GOy = 0 plentis

fh; names of the great Officers there.

Firlt, the Earle of Warwicke, as Stewarde. The Lorde Wylloughby, Carver.
The Earle of Northumberlande, as Trea- The Lorde John of Buckyngham, Cup
forer. bearer.

The Lorde Haftynges, Comptroller. Sir Richarde Strangwiche, Sewer 4.
: Sir

« About the 15¢h of Henry VIIL. (fiys hie) it happened that diverfe things were newly brought into England,
s wherenpon this thime was made,” ey : '

*r Turdits, !:arlﬁs. hoppes, piccarell and beere,
* Came jnto nglﬂa.ll in ons yeare," J ’
" Haker's chron. cafualties under the reign of Henry VI

Tn the intreduftion I have had occafion to remnrk, that the peacock was ferved upat grand feaits, withall his
plamage on, and the tail {pread ; 1 firgot at the fame time 1o oblerve, that other lurge birds fuch as the foas,
craney bccoappearcd-alfo in their nitaral-attire gn extraordinary occefions,  Vide Holling. p. 14978, to.

1 o Heronfliawes™ i. e. herons.  Egriner are young herons.

4 o Sir Richerd Strangwiche, fewer.” In addition to what has Lzen already fuid of this officer in the/intro.
duftion, we may obferve, that on f{olemn pccafions, he fometimes preceded the At difh, mounted on @ b,
Vide Leland's colle®t. vol. V1. p. 38. and vol. IV. 328. The degreeof importance which in the ages of chivalry
had diftinguilhed the office of fewar, gradaally wore away, and towards the clofe of the 16th century, it was only
an extragidinary occafions that people of rank and refpectabilivy afficiaved in, that charafter. Inthe houfesof the
nobility howerver, b Tlenry the Sth’s time, and probubly incthe reign of his fugeeilor, (for the (piritand inftiturions of
chivalry, were by no meanseven then utterly extinguifhied,) the ofice of fawar, was filled by a perlonage of confie-
quence. The téird fon of the Earl of Northumberland was appointed to. attend his father’s board daily in that
charafler, while the Jecows fon officiated as carmer.  Vide North. Houlehold book, p. 502, At the coronation of
Blizabeth, Henry the 7th’s wife, the Lord Fitngerald, fervedns fewar; hewas dveliabisdas irconts MathelamiR
fieeves, a hood about his ne¢k, and a towel abavzall ; he preceded and ferved the dithes, which were all borne by
kﬂiEth Lel. col, vol. IV. P 226, There is.a ftosy on record, which, if ithas any foundation, preves the
high eftimation the fewar was held ing and the relpefability of his office, inthe middle ager.  We are rold, « Kin
¢ Edmund, brothyr to Athyliten, for the trouthe and dilygence that he: found in his, affewer, (fwar), in his
* {ervyce doyng, that Kyng loved hym fo agayn, that he pot hymielf inhis enemyes handes ta dyve, tofave and
« defende his derely. beloved affewer, in fuch a rime as he food in penll.”  Houalehold eftabi p. 36. 374 The
court fewars of the 16th century degenerased miferablys in point of dili and decorum, from their ancient
predeceifors in ofice, iF we muy give credit to g poet who feems to have witnefs. to their ill-behavioor,

¢ Slowo be the {ewers in ferving in alway,

= Bar fwift be they after, tking the meate away :
“ A fpeciall-coftom 35 ufed them amonge, :
t No youd dithe o {iffer on borde to ﬁl: long
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Sir Walter Worley, Marthal, and viii. other The Sergeant of the Kinges Ewery, as

knyghtes for the Hall. : ~ Ewercr.
Alfo vii1. Squyers, befides othet two Sawcrs. Greyltoke and Nevell, kepers of the Cub-
Sir John Malyvery, Panter. - borde.

Sir John Breaknock, Surveyor in the hall,

Effates fyttyng at the hygh Table in the Hall. s

Firft the Archbifhop in his eflate: upon his ryght hande the Bithop of London, the
Bithop of Durham, and the Biflop of Elye: upon the left hande the I}uke of Suffolke,
the Earle of Oxforde, and the Earle of Worcefter,

At the feconde Table in the Hall.

Thabbort of Saint Maries. The Prior of Durifme.
Thabbot of Fountaunce. Thabhot of Whaley.
Thabbot of Salley. Thabbot of Kirkeitall.
Thabbot of Rivals. Thabbot of Bylande.
Thabbot of Whytby. Thabbot of Selby.
Thabbot of Meux. The Prior of Bridlyngton.

The Prior of Gisbrongh, and other Priors to the number of xviii. fittyng at the Table:
At the third Table in the Hall,

The Lorde Montague. ; ‘The Lorde Dacres.
The Lorde Cromwell.: The Lorde Ogle.
The Lorde Scrope. With xlvii. Hnybhrcs fyttyng at the boorde.

At the fourth Table there.

The Deanc of Yorke Mynfter, and' the' Deane of Saint Savior, with the brethren of
th fayde Mynfter.

At the fyfth Table in the Hall.

The Maior of the Staple at Calice, and the Maior of Yorke, with all the Worthipfull
men of the fayde citie.

At the fixth Table.

The Judges of the lawe, foure Barons of the Kynges Exchequer, and xxvi. learned
men of lawe.
At

¢« If the difhe be pleafannt, eyther fefhe or fythe,
« Ten handes at once fwarme in the
¢« And if it be flefhe ten knives fhalt thou fee,
v Manglmti the fefhe, and in the Iplnltr:r flze.
e To ere thy handes 1s perill without fayle,
@ Without a gauntlet, or els a glove of mayle.”
Barklay's egloges, Eg. =d.

The two laft linés' remind us; Mr. Wartan obferves, of a faying of Qusr, who declared it was not fafe to it
dovwm to a'tortle: feaftin one of the'city halls, withont a Agffer-bileed feotfe and fork.  Not, adds he, that I fuppofe
Mr. Quin borrowed his for mots from black letter books, Wart. Hilt, Eng’ post, vol. IL. p. 253, note (d].

£ ¥ Eftates.” Perfons of high rank, noblémen, &c. In this fenfe the word is frequently ufed in our tranf-
lation of the bible, Vide vith chap. Mark, 214t 'r:rfex
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At the laft Table in the Hall.
Threfcore and nyne worfhipfull Efquires, wearyng the Kynges lyvery.

Eftates fyttyng in the cheefe Chamber.

The Duke of Glocefter the Kynges brother. On his ryght hande the Duches of
Suffolke. On his left hande the Countefle of Weftmerlande, and the Counteffe of Nor-
thumberlande, and two of the Lorde of Warwickes daughters.

At the fecond Table there.
The Barronneffe of Grayftocke, with three other Baronneffes, and xii. other Ladics.

At the third Table there.
xviii. Gentlewomen of the fayde Ladies.

Eftates fyttyng in the feconde Chamber.

The elder Dutches of Suffolke. The Lady Haftynges.
The Counteffe of Warwicke. The Lady Fitzhewe.
The Counteffe of Oxforde.

ﬂt_thc {feconde Table there.

The Ladie Huntley, the Ladie Strangwiche, and viii. other Ladies fyttyng at the
table there.

Eftates fyttyng in the great Chamber.

The Bifhop of Lincolne. The Bifhop of Exceter.
The Bithop of Chefter. The Bifhop of Carlifle.

At the fecond Table there.

The Earle of Weftmerlande, the Earle of Northumberlande, the Lord Fitﬁhewe, the
Lord Stanley, and x. Barons more there.

At the third Table there.

xiiii. Gentlemen, and xiiii Gentlewomen of worfhip.

In the lowe Hall.

Gentlemen, Franklins7, and head Yeomen, foure hundred and xii. twyce fylled
and ferved.

In

7 o Frankling.” Independent country gentlemen; whofe eftates were perfedtly free, not fettered by fendal
fervices, or liable to the exaftions of arbitrary Lords. Chaucer gives a pleafing defeription of the Frankbelerw, of
the 14th century.  Hofpitality and conviviality feem to have been the mokt friking features of his charafter.

* An houfeholder, and that a gret, was he;
* Suint Julian ke was in his countre, H
W 5
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In the Gallery.
Servauntes of noble men twyce fylled and ferved, foure hundred and mo.
Officers and fervauntes of Officers M.

Cookes in the kytchyn Lxii.
Of other men fervauntes, with Broche # turners CXv.

The order of certaine Dynners, as they were fet foorth in courfe.
Firft, Brawne and Buftarde, with Malmeley out of courfe.

The firft Courfe.

Frumentie, with Venilon. Swanne with Galendine.

Potage Ryall. Capons with whole Geefe roft.

Hart poudred for ftandard. Corbettes of Venifon roft 1.

*Roo poudred for Mutton. Becfe.

Frumentie Ryall. Venifon baked.

Signettes rofted. Great cuftard planted, as a futtletie.
The f{econde Courfe.

Firft, Jelly, and parted rayfing to potage. Plovers roft.

Venifon in bréake. Breames in {auce ponnyuert

Pecocke in his Hakell 2. Leche Cipres.

Cony rofted, Roo reverfed. Fuller napkyn.

Lardes of Venifon. Dates in molde.

Partridge rofte. Cheftons ryall, a futtletie.

Wodcockes roft.

The

ot His brede, his ale, was alway aftir one;

*+ A better viendid men was no wher none.

«« Withouten bake mete never was his houle,

« Of fifh and fcthe, and chat fo plenteoule,

«« It fnewid in his houle of mete and drink,

# And of all dainties that men couth of think,
« Aftir the fondrie feafons of the yere,

# Sg chaungid he his mete, and his foppere.

s Many a fat partriche bad he in mewe,

¢ And many a breme, and many a luce (Fack) in Rewe.
o Woe was his eooke, bat that his fauces were
¢ Poinant and fharp, and redy all his gere.

<« His table dormaunt (fired} in the halle alway,

o« Stode redy coverid all the longe day.”
Chavcer Fresre's Tale, v. 350,

# * 115 Broche-tamers.” Before the introduftion of jacks, fpits were turned either by dogs trained for
the purpofe, (a cuflom praftifed even now in fome parts of England), or by lads kept in the family, or hired, as
occalions arofe, to tarn the fpit. This culinary implement was denominated s broach, becaale it bmacked ar
perforared the meat.  Vide Jun. Etym. Ang. in Verb.

® < Rpe,” i e roe in the Hieu of mutton.

e Corbettes.” Gobbets, large pieces. 4 -
E« Pec:nkv: in his hakell.” IEcun:tiwe this: difh 1o have been; the peacock ferved up in all his fplendor,

with his feathers on, his tail expanded; and his ncb or beak ornamented with gold.
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The thirde Courle.

Blank defire.
Dates in Compoft.
Byteers roft.
Feyfauntes roft.
Egrittes roft.
Rabittes roft.
Quayles roft.

[

i

Martynettes roft.

Great byrdes roft.

Larkes roft.

Leche baked.

Fritter Crifpayne.

Quinces baked.

Chamblet viander, a futteltie,

Item Wafces and Ipocras, and Damafke Water to wath in after dyner *.

An other fervice of a dynner as it was fet foorth,
Firlt Brawne and Muftarde out of courfe, ferved with Malmefey.

The firft courfe.

A futtletie of Saint George.
Viante Cipres potage.
Partridge in brafill.

Peftels of Venifon roft 1.
Swanne roft.

Capons of greafe.

Teales roft.

Pyke in- Harblet.

Wodcockes baked.

Partriche Leiche.

A Dolphin in foyle, a futtletie.
And a Hart for a futtletie.

The feconde courfe.

Brent Tufkin to potage,
Crane roft.

Cony roft.

Herenfhew roft.
Curlewe roft.

' Breame in Harblet.

Venifon baked.
A Dragon, a luttletie.

. A porte payne.

Leche Damafke, and Sampfon a f{uttletie.

The thirde courfe.

Dates in compoft.
Pecocke with gylt neb.
Reyes roft.

Rabits roft.

Partridge roft.
Redfhankes roft.

Plovers roft.

Quayles and Styntes roft.

Larkes roft.
Tenche in gelly.
: gmifun l:inked-
" Petypanel a marchpayne.
A fumctit, a Tart?a :
- Leche Lumbart gylt, partie gelly and a
~ furtletie of Saint William, with his
coate armour betwixt his handes.

Item Wafers and Ipocras when dyner was done.

™ Damalke water,” Probably perfumed water.

Here

1 Peftels,” &c.  Legs of vefon, or as we call them now, bauncher.
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Here foloweth the fervyng of Fyfhe in order.
The firlt courfe.

Firft potage. Thirlepoole roft.

Almonde Butter, Pyke in Harblet.

Red Herrynges. Eeles baked.

Salt fyfch. Samon chynes broyled.

Luce falt. Turbut baked.

Sale Ele. And Fritters fryed. 13
Kelyng, Cedlyng, and Hadocke boyled.

The feconde courfe.

Frefhe Samon jowles. Lamprey roft.

Salt Sturgion, Bret.

Whytynges. Turbut.

Pylchers. Roches.

Feles. Salmon baked.

Makerels. Lynge in gelly.

Places fryed. Breame baked.

Barbelles. Tenche in gelly.

Conger roft. Crabbes. Ig.
Troute.

The thirde courfe.

Jowles of frefhe Sturgion. Small Perches fryed.

Great Geles. Smeltes roft.

Broyled Conger. Shrympes

Cheuens. Small Menewes.

Breames. Thirlepoole baked.

Rudes. And Lepfter. 13.
Lamprones.

Hereafter foloweth the fervice to the Baron-bithop within the clofe of Yorke,

Firft the Uther muft fee that the Hall be trymmed in every poynt, and that the
Cloth of eftate § be hanged in the Hall, and that foure Quyfhions of eftate be fer in
order upon the Benche, beyng of fine Silke, or cloth of Gold, and that the hygh Table
be fet, with all other Boordes, and Cubberdes |, Stooles and Chayres requilite within
the Hall, and thata good fire be made.

[tem;

§ * Cloth of eftate,” A pallium, pall, or canopy which was fufpended over the high table, or at leait aver
that pare of it, where the moft honoreble and exalted perfonages were feated. ; .

|| == Cubberdes.” Thefe cup-boards were different. from thofe repofitorics of plate, china, &c. which we
call by that name in the prefent ape; being nothing mose than moveable beards, or tables, on which were placed
the bread, falt, knives, fpoons, drinking veflels, &c. They fo far refembled our fide-boards, that on them, as
with us, wasdifplayed the gold and filver plate hr:iung-i.ng to the hoofe ; and where thers was not afufficient number
of utenfils compolid of thele waluable materials, the deficiency was fupplicd by platad or g]:lt vellels, which wése
denominzted by cor anceffore, ¢ counterfoot veifel.”  Vide fopra, and North. Houfe, book,
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Item, the Yeoman of the Ewrie muft cover the h].r%h Table, with all other Boordes
and Cubberdes, and the Ewrie muft be hanged, and a Bafon of eftate thereupon covered,
with one Bafon of affaye; and therupon one Cup of affaye to take thaffay therof, and
therupon to lay the chiefe napkin: and of the ryght fyde of the Ewrie the Bafons and
Ewers for the rewarde, and of the left fyde for the feconde mefle.

Then the Panter muft bryng foorth Salt, Bread, and Trenchers, with one brode
and one narrow Knyfe, and one Spoone, and fer the Salt right under the middeft of the
Cloth of eftate, the Trenchers before the Salt, and the Bread before the Trenchers
towardes the rewarde, properly wrapped in a napkyn, the brode knyfe poynt under the
Bread, and the backe towardes the Salt, and the lefle Knyfe beneathe it towardes the
rewarde, and the Spoone bencath that towardes the rewarde, and all to be covered with
a Coverpane of Diaper * of fyne Sylke. *The Surnappe muft be properly layde towardes
the Salt endlong the brode edge, by the handes of thaforenamed Yeoman of the Exwrie :
and all other Boordes and Cubberdes muft be made redy by the Ycoman of the Pantry,
with Salt, Trenchers, and Bread.

Allo at the Cubberde in lyke maner muft the Panter make redy, with Salt, Bread,
Trenchers, Napkyns, and Spoones, with one brode Knyfe for the rewarde.

And when the Lorde and all the Strangers are come in, then the Marfhall muft
appoynt Carver, Sewer, and Cupbearer, which is a Deacon in the Churche, with Gen-
tlemen for the rewarde, and two for the feconde mefle to lay Trenchers, Bread, Napkyns,
and Spoones, with other neceffaries belonging to the Table.

Then the Sewer fhall go to the dreffer, to knowe yf the Cookes be redy, and when
they be redy, he fhall fhew the Marfhal, and then the Marfhal fhall commaunde Carver,
Sewer, and Cupbearer to wathe at the Ewrie.

Thate done, the Yeoman of the Ewrie thall arme the Carver with one Towell from
the left fhoulder to under the ryght arme, and geve the napkyn of eftate for thaffay, and
lay it upon the fame fhoulder o% the Carver, and the Carvers owne napkyn upon his left
arme, and in lyke maner he fhall arme the Sewer with an other Towell, from the ryght
thoulder to under the ryght arme.

Then

* ¢ Diaper fylke.”” * Diapering js a termin drawing. It chiefly ferveth to counterfeit cloth of old, filver,
* damafk, branchtvelvet, cambler,” &c. Peacham’s compleat Gent. P 345, Chaocer has the word frequently,

¢ Upon o flede bay, trappid in flele,
* Covered with cloth of gold diaprid wele.”
Knight’s Tale, v. 2160,

That is embroidered, or interwoven with figures of flowers, animals, honfes, &c. and in this fenfe we fll apply
the word to linen towels and table cloths.

"t The furnappe, was what we at prefentcall a napkin. The profound ceremony with which this cloth was
fpread on the ropel table, was as follows. « As for the fewar a.mf ulher, and laying of the furnape. The fewer
Igall laye the [urnape on the board-end, wheress (aobere) the bread and falt flandeth ; and lay forth the end of
the fame furnape and towell,  Then the nfher hould faffen his rodd in the forefid {wrnape and towell, and foe
drawing it downe the board, doeing his reverence afore the Kinge, gl it paffe the bourd-end a good way; and
there the fewer kneeling at the end of the board, and the ufher at the other, firetching the faid furnape and towell,
and foe the ulber to late upp the end of the towell well on the boarde, and rife, goeing before the Kinge, dr;lei.n;
his reverence to the Kinﬁ; on the fame fide the furnappe bee gone upon, and on that fide make an eftate with his
todd ; and then goeinge before the Kinge, doeing his reverence, and foe make snother eftate on the other fide
of the Kinge, and o going to the board's end againe, kneele downe to amend the towell, that there bee no
wrinkles fave the eftates.  And then the ufher doeing bis due reverence to the Kin c; goeing right before the
Kinge with his rodd, the fide of the fame towell, there as the bafon hall itand 3 and%nsinge his reverence to the
Kinge ; to goe to the board’s ende againe ; and when the King hath wafthed, to bee ready with his rodd to pute
upp the fumape, and meete the fewer againft the Kinge, and then the fewer to take it upp.” Vide Royal Houfe,
cltab, p. 119, Nearly the fame formalities and genufleftions were obferved in mvmr:gp:l;a table, and fpreading
the furnape or double towel, for a great lord, an inflance of which occurs in the account of this very fealt ; a proof

of the ftrong attaichment of our anceftors to pomp and magnificence, and of their taking the coart for their model
in what concerned calinary affairs, and the fervice of the whle. 2
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Then the Marfhall with the Carver muft rﬁa towardes the hygh Table, and the Panter
to folowe them, makyng their obeyfance firlt in the middeft of the Hall, and agayne
before the hygh Dealet: then the Marfhall and the Panter muft ftand fiyll, and the
Carver muft go to the Table, and there kneele on his knee, and then aryfe with 2 good
countenaunce, and properly take of the Coverpane of the Salt, and geve it to the Panter,
which muft ftande I'Fyll.

Then the Carver muft remove the Salt, and fet it under the left edge of the cloth
of cftate towardes the feconde mefle, and fet your Bread beneath the Salt towardes the
feconde mefle, and let it remain ftyll wrapped.

Then with your brode Knyfe remove your trenchers all at once tofore the Salt, or
towarde the rewarde, and then with your brode Knyfe properly unclofe the napkyn rhat
the bread is in, and fet the Bread all beneath the Salt tnwardys the feconde mefle: then
the Table cleanfed, the Carver muft take with his brode Knyfe a title of the uppermolt
Trencher, and geve it to the Panter to cate for thaffay thereof, and of the Bread geve
affay in lyke maner: then uncover your Salt, and with a cornet [ of Breade touch 1t in
four partes, and with your hande make a foryfhe over it, and geve it the Panter to eate
for thaffaye therof, who goeth his way, then cleanfe the Table cleane: that done, one
Gentleman at the rewarde, and the Yeoman of the Ewric at the feconde mefle, mult-
let downe the Surnappe from the Table.

Then with your brode Knyfe take one of the Trenchers ftockes, and fet it in your
napkyns ende in your left hande, and take four Trenchers, eche one after another, and
lay them T‘:admnt one befydes another before the Lordes feate, and lay there principal
a lofe on them, then fet downe your Trenchers, and take up your Bread with your brode
Knyfe, and cut therof three fmall peeces one after another, and lay them on the left bande
of the Lorde, then cleanfe the Table cleane.

In the meane time the Yeoman of the Ewrie kyfleth the Towell of eftate, and
layeth it on the Marfhal’s left fhoulder, and he taketh the affay of the water, and geveth
the Cupbearer the bafon of eftate, with the Cup of affay. ‘Then the Marfhall with the
Cugxarer roeth to the Lorde, and there maketh their obeyfaunce. Then the Marfhall
kyifeth the Towell for his affay, and fo layeth it on the left fhoulder of the Lorde of the
houfé, or maifter of the fame, yf any {fuch be, and the fame Lorde or muaifter ftandeth
on the left hande of the Baron bifhop. Then the Marfhall taketh the Cup of afiay,
and the Cupbearer putteth foerth water into the fayde Cup, and drynketh it for the
affay therof, then he powreth foorth water into the fayde Cup, and drynketh it, &c. and

then powreth forth water out of the Bafon of eftate, into the § Bafon of affay. Thzisjn lt-gc
¢

+ = The hygh deafe,” Here, the word degje feems ta be fynonymoss with table; originally its fignification
was different. In its earlieft acceptation, the diftus, or old Englith deer, wus the canopy fulpended over the high
table, Warton"s Hift. Eng. Poct. vol. 1. p. 4o. Afterwards it came w fignify the biph iwble itfelf, as appears
from the following paffage in Marthew Paris. ¢ Priore prandente ad magnam menfim, quam dars volgo appel-
lamus.” In vit. Abbar. 8. Alb, p. gz. See alfo the gloffary to Maze. Par. in verb,  The word deale was
borrowed from the French dais, which fignified the palliom placed over the head of the principal perfun at &
magnificent feall. Warton, v. I. p. 422. ** Galli etiamnum dais appellant umbraculum guod capit fedentis aut
¢ prandentis vel eenantis ru;’;crpnm:ur," Du Frefne's glof. tom. 11 p. 4. e

f “ A cornet of bread.” A fmall conieal piece of bread, called & cornet from irs being cut foas to refemble
the horn of an animal, * Cormer dictum, quod fit veluti parvim quoddem corna,”  Jun. Erym. Ang. in verb.

e The bafon of affaie.,” This was the vellelinto which the affayer or tafter poured a fmall quantity of the
liquor intended for the Lord, and drack it off, previous to its being tafted by any one elfe. The cooks alfo, we
find, oblerved the fame ccremony with refped 1o every difh lent from the kitehin, and even the towel rmttnd-_'d for
the great man’s hands, was not placed before him without 5 kifi of tantatien. Thefe precautions (which the well-
grounded fufpicions of tyranny firfk invented) were taken to counternét any attempts at peiloning, a practice bf? 0o
means unufuil in this country formerly. Vide Pegpe’s prefl p. 9. Hence the office of nilayer was a poit of foms

truft and confidence. There does not appear however to have beenany parsicalar perfon appoiated to rr.e-tu't; the
Liied
Y
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Lorde or maifter of the houfe doth geve the Towel ende to the cheefe dignitie or pre-
bendarie, .to holde tyll the Bifhop have wafhed, and then all other do wafhe in their
degree in Balons prepared for them.

That done, the Marfhall fetceth the Lorde with all other in their degree at the
rewarde and feconde mefle |.

The Lord hath none to fyt before hym, except he be as good as he. Then the
Carver taketh the Napkyn from his fhoulder, and kyffeth it for his aflay, and delyvereth
to the Lorde. Then taketh he the Spoone, dryeth it, and kyfleth it for his aflay, and
with the brode Knyfe he layeth it to the Lorde of his ryght hand, and fo clenfeth the
Table cleane, and then one Gentleman geveth Trenchers, Bread, Napkyns, and Spoones
to the rewarde, and an other to the feconde melle in lyke maner.

Then the Church boorde 1s fer, with the minifters therof only, and other gentlemen
minors at the Marfhall boorde {et in order.

In the mean tyme the Sewer gocth to the drefler, and there taketh affay of every
dyfhe, and doth geve it to the Stewarde and the Cooke to eat of all Porreges, Muftarde,
and other fawces, He taketh the affay with cornetts of Trencher Bmag of his owne
cuttyng, and that is thus: He taketh a cornet of Bread in his hande, and toucheth
three parts of the dyfhe, and maketh a Horifhe over it, and geveth it to the aforenamed
perfons to eate, and of every ftewed meate, rofted, boylde, or broyled, beyng fyfhe or
ticthe, he cutteth a litle thereof, &c. And yf it be baked meate clofed, unclofe it, and
take aflay therof as ye do of fawces, and that is with cornettes of breade, and fo with all
other meates, as Cullardes, Tartes, and Gelly, with other fuch lyke. The minifters of
the Churche doth after the olde cuftome, in fyngyng of fome proper or godly Caroll.

When all is in courfe, the Mar(hall and the Sewer goeth together before the courfe
to the hygh Table, makyng their obeyfaunce in the myddeft of the Hall even before the
hygh Table. Then the Marfhall flandech fiyll, and the Sewer kneeleth on his knee
befydes the Carver, who reccaveth every dyfhe in courfe of kynde, and uncovereth them.
Then the Carver of all potages and fawces taketh aflay with a cornet of trencher bread
of his owne cuttyng, he toucheth three partes of the difhe, and maketh a florifhe over i,
and geveth it to the Sewer, and to hym that beareth the difhe, who kneeleth in lyke
maner, to eate for the aflay therof. Then of your ftewed meates, broylde, fryed, or roft
meates, be it fyfhe or flefhe, take affay therof at the myd fyde with your brode Knyfe,
and geve it to the Sewer, and to the bearer of the dyfhe : and yf it be any maner of fowle,
take the affay therof at the outfyde of the thygh or wynge: and if it be any baked meate
that is clofed, uncover hym, and take affaye therof with cornettes dype into the gravy,
and geve it to the Sewer, ut fupra. And of all Cuftardes, Tartes, Marchpaynes, or elly,
take thaffay with cornetts. And of all Suttleties or Leches, with your brode knyfe cut
2 litle of, and geve it to the Sewer and Bearer, ut fupra,

When

duties of it the fewar moft communly took the affaie, but other officers alfo are found tohave dane the fame ; fuch
as the panter, who talled the contents of the trenchers ; the yeoman of the ewrie, who drank of the waeer which
was to cleanfe the hands of the Lord ; the marfhall who faloted the towel for his affay 3 and the cup-hearer who
fwallowed 2 {mall quantity of the liquor which he prefented. At conrt alfo, the affaye was taken by fuch effates (or
people of rank) as bere the wine or fpices for the royal lips. Houfehold eftab, p, 112, A thadow of this coftom
i1l remaing at St. Jamee’s, where sre two officers denominated Jecmen of the misuth,

I} In thel'eFrtat halls, were feveral tables, at which the gueils and afficers were placed according to their rank,
or the degree of authority they held in the houfehold, 'Till the middle of the i7th century {when this public and
expenfive ftile of entertainment was dropped) the order of an arch-bithop®s hall was as follows, At the igh table
fat the prelate and his particular friends. The feward with the domeftics, who were gentry of the better rank,
fat at the tible :m_thr.: right hand fide; the almoner, the clergy and others, occupied the table on the Jeft. None
but nobility or privy counfellors were admitted to the arch-bifiop's board, The bilhop: themfelves fat at the
almoner’s ; the other guefls at the flewards.  Pennant’s London, p. 20. The rewarde feems to have been the
tl];-'_ﬂc that received (or was resarded avith) the difhes from the bigh table, when the arch-bithop had done with
them,
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When you have carved your firft frefhe meate, be it fythe or flefhe, then make your

faltes on this maner. Firft uncover your Salt. Then take your brode Knyfe in your
ryght hande, and with the poynt therof take up one Trencher, and laye it in” your Nap-
kyns ende in your left hande. Then with your brode Knyfe take a litle Salt, and plane
it on your Trencher tyll it be even. Then with your brode Knyfe cut your Salt quadrant,
and lay it before the three principal Trenchers upon your foure quadrant Trenchers, and
in the meane tyme the courfe is ferved to the rewarde and fecond mefle.
__ Then the Salt muft be ferved at the rewarde, and at the feconde mefle a ftandyng Salc
is fer withoura cover, befydes the fmall Saltes, which is made of bread pmpf'.rly triangled
of halfe Trenchers. Then the Church boorde is ferved, which are munifters of the
Church, and no other ftraungers with them.

In the meane tyme the Marfhall gocth to the Buttery, to fee the covered Cup be
right ferved, and geveth to the Butler his affay, and delyvereth to the Cupbearer the Cup
of eftate, and when the Cupbearer commeth to the Table, after his obeyfaunce, he
kneeleth on his knee, and purteth foorth three or foure droppes of Ale into the infyde
of the cover of the Cuppe, and fuppes it of for his affay. Then he fettes the Cup befydes
the Lorde and r:-:w.rr:r\':tlFl1 it, and then all the Table iz ferved with Ale. Marke when the
firft roft meate beyng fyfhe or flefhe is broken, then the Cupbearer goeth to the Seller;
and when the Cupbearer commeth to the Table, he ufeth hym felle as afore, 8cc.

And before this the Marfhall is fet, with the Chaplyn and Gentlemen of houfholde,
with fltrangers and Yeomen of houfeholde, and ferved *.

The Ufher muft fee for the order of the Hall, and every place where his office doth
Iye. 'The Sewer muft fee that there want no fawees for any dyfhe in his kynde. Then
the Carver muft fee that the Lord have no foule Trenchers, but kepe them cleane, or
els chaunge them, and fo fee that he have a good eye and a quicke hande, and not to be
over haftie: then carve the Lorde of every dyfhe a litle, as they be fet in by the hande
of the Sewer, tyll the feconde courfe be redy, and [o that ye have a good countenaunce,
although any thyng do quayle in your handes. When the Lorde drynketh be it Wyne
or Ale, the Cupbearer holdeth the cover under the Cup for the eftate therof, or els he
maketh a profer of eftate fo farre as he may reache with his arme, not offending the
Sewer in any wyle. _

And w{:mn the laft dyfhe of the firft courfe is fet in, the Sewer gocth to the dreffer,
and as he dyd at the firft courfe, fo he muft at the {econde courfe in every poynt, as
touchyng the affay with other thynﬁ:s, and when he is redy the minifters of the Churche
do fyng folemnly. Then the Marfhall and the Sewer goeth together to the hygh Table
before the courfe. Then the Marfhall ftandeth ftyll, and the Sewer kneeleth on his
knee, and delyvereth every dyfhe to the Carver, as he dyd in the firfte courfe. All this
done, fee the Lorde have no foule Trenchers, but geve hym cleane, and fee he want no
Breade, and fo carve on to the laft dyfhe: and when your Tari or Marchpayne is §
broken and fet in, voyde your litle Saltes immediately. o=

* The halls of the great, in former times, were always attended hy a large concourfe of guefis; for the Lord
not only gave inﬁtntinmghimﬁ:lf', bat allowed his fervants the privilege of intraducing a certain number of frangers,
Thus in the * ordinances of the hoofehold of George duke of Clarence. Royal Houfehold eftab, p. go. we find
the following permiffion and regulation for the introduétion of thefe guefts, ** Item, it is appoynred, thet everye
* af the feif gukc's meneall I'Erv.*tnnles have fittinge in the halle certeyne perfonnes ;. the chambyrizyne five, the
¢« fteward fower, the treforer with his clerke fower, the countroller with his clerke three ; the kepvers and mauifler
s of the horfes every of them twoe, and every other gentylman one; and every twoe yeoman-one.’’ &c.

+ * Marchpayre." Tanis faccharites vel dulciarios: quidam amypdalatom vecant; Hermplaus barbarus
mnzam panis dixit: valgo martium panem nancupant,  Jun. Etym. Ang, in Verb, March-pune, was 2 confection

. made of piftachio-nuts, almonds, and fugar, &c. and in high elteem in Shakelpeare’s dme ; asappears fiom the

account of Queen Elizabeth’s entertainment at Cambridge. Itis faid that the eniverfity prefented Sic thuﬂ
(4
T
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And when the Dyner is done in the Hall, and taken up by the handes of the Uther,
and the feconde meffe of the hygh Table is voyded, then the Panter taketh the ftanding
Sale at the feconde melfle, and when a Gentléman hath taken awaye the voyder there,
then an other Gentleman taketh vp fpoones, I voyder, fawcers, meate, and napkyns of
the rewarde.

The Lordes Cup of eftate muft ftande fiyll with Wyne. That done, the Gentleman
at the rewarde muit fet in a voyder at the neather ende of the rewarde, and witha brode
Knyfe take up all Trenchers and Breade, tyll he come to the Cheefe, and fo cleanfe the
Table downewarde agayne, and rake the voyder away there as he fet it in, with obey-
faunce.

In the meane tyme the Sewer geveth a voyder to the Carver, and he doth voyde
into it the Trenchers that lyeth under the Knyves poynt for imbrafyng of the Table, and
fo cleanfeth the table cleane. Then he taketh up the Lordes Breade, then his Trenchers
altogether, and cleanfeth the Table where they did lye, and then make your Knyves
cleane with your Napkyn, and with your brode Knyfe take a Trencher from the Salte,
and laye it halfe a yarde beneath your Salt towarde the rewarde, and lay your Knyves
in order by the Salt, and fo ftande by whyle the Chaplyns have fet in the almes dyfhe
in this maner folowyng.

The Chaplyn muft take the almes dyfhe at the Cubborde, and bryng it before the
boorde, and take the lofe of breade that ftandeth upon the almes dyfhe, and fet it upon
the trencher that lyeth upon the boorde, and then take the trencher and the lofe er,
and fer them upon the almes dythe, and with a good countenaunce take up the dyfhe,
and delyver to the Almner, and {o depart.

Then with your brode Knyfe take up the whole Breade, and your whole ftockes
of Trenchers fhaken abrode in the voyder, then take up your Salt in your Napkyn ende
in your left hande, and cleanfe cleane under it with your brode Knyfe, and fet it downe
agayne : then with your brode Knyfe take up the Lordes Napkyn, and lay it upon your
left fhoulder, then remove your voyder from you, and with your Eﬁu hande m_En3 up the
Cup of eftate, and fer it befydes the Spoones towardes the rewarde. Then take your
Napkyn's ende properly in your left hand, and fer your Salt therwith behynde your
Knyves towardes the feconde meffe, and all muft ftande under the Cloth of eftate, and
then ftande a litle afyde: then the Cupbearer muft take his Cup, makyng his obeyfaunce,
and then to kneele of his knee, nmr with his ryght hande take of the cover, and then
take up the Cup and cover it agayne, and with a good countenaunce aryfe up, and fo
returne to the Seller.

Then the Carver muft take the voyder in his handes, and with a I%DD{! countenaunce
make his obeyfaunce to the Lorde, and {o go to the place where he fhall fye at dyner.

Then the Panter muft make his obeyfaunce before the Table, kneelyng upon his
knee with a Towell about his necke, the one ende in his ryght hande, the other in his
left hande, and with his left hand to take up the Spoones and Knyves properlye, and
with his ryght hande to take up the Salt, bowyng his knockels neare together, with his
obeyfaunce, and {o returne to the Pantry.

Then the Sewer bryngeth foorth %aﬁ-rs and Rollers, with other Spyces before the
Lorde, and in lyke maner Gentlemen at the rewarde and feconde mefle, and the Lordes
Cupbearer, with other Cupbearers, to bryng in Ipocras, with other Wynes prepared : and
that done, with your Napkyns cleanfe the Table, '

Then

Cecill, their chancellor, with two pair of gloves, & march-pane, 2nd two fuparJoaves. Peck’s Defiderata
Curlofa, vol. II. p, 29. This fweet cake was a conflznt article in the deferts of our anceftors, Johnfen's and
Steev. Shak, vol. 1. p. 45. note,

1 The woyder feems w have been that piece of furniture, which we at prefint call a fray.
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. Then the Sewer bryngeth the double Towell to thende of the rewarde upon both
his armes, with an obeyfaunce, and kyffeth it for his affay, and then the Marthall commeth
before the Lorde, makyng his obeyfaunce. Then the Sewer layeth downe the Towell
upon the Table, and geveth thende thereof to one Gentleman, and fo from one to another
tyll it be conveyed to the Marfhall. Then the Marfhall muft properly unclofe thende
of the Towell, and fpreade it playne in the myddle of the Table before the Lordz: thar
done, he muft have a rodde in his hande lyke unto an arow flele, three quarters long,
with a needle in the ende, puttyng the fharpe ende therof under the Towell, through
the farre fyde, holdyng the nearer fyde to the roflde with his thombe, and alfo holdyng
the end of the Towell towardes the Lorde for the eftate thereof, then make your obey-
faunce, and E;ﬂe the fame ende to an other Gentleman towardes the leconde me&‘c.

Then the Sewer at one ende, and a Gentleman at thather ende, to pull the chiefe
Towell harde and ftrayght. Then laye over the one Towell towardes the neather fyde
of the boorde, and pull the chicfe Towell harde and ftrayght. Then the Marfhall muft
put the ﬂnr[l::: ende of his rodde under the chicfe Towell agaynft the Lordes ryght hande,
and therewithall take holde of the farre fyde of the Towell, and holde fat the neare fyde
to the rodde with your thombe, and drawe the Towell half a yarde forwarde the rewarde,
and lay the bought backewarde for the eftate therof towardes the rewarde, and after that
an other of eftate in lyke maner towardes the leconde mefle, Then with thende of your
rodde take up the narowe fide of the Towell, and lay it forwarde one hande brode, and
{troke it over with your rodde from the eftate to the other. Then laye the fecond Towell
ftrayte wynyng it to that other Towell of eftate, and fo make your obeyfaunce all and
depart, and Rande in the mydwarde of the Hall.

Then all the Chaplyns muft {ay grace, and the Minifters do fyng. That done, the
Lordes Cupbearer, with other Cupbearers do bryng in water, and the Lordes Cupbearer
taketh affay as he did before dyner, and {o fetteth downe the Bafon of affay, and putteth
foorth Water of the Bafon of eftate before the Lorde. Then every man watheth at the
rewarde and [econde mefle, and at the Church boorde, and dryeth. Then the Sewer and
Gentleman wayter draweth the Towell as they dvd before the wathyng, and the Marfhall
maketh his eftate as he dyd before the wathyng. That done, the Cupbearer bryngeth
in Ale, the Lord hath his affay, ut fupra, and drynketh f}ttynF, and al others, then do
they aryfe, and ever the better the latter, and the Lord laft of all,

Then the Yeoman of the Ewrie muft take up the Table cloth, the Uther muft [ee
the Table, chayres and ftooles taken away in order. Then the Lorde muft drynke Wyne
ftandyng, and all other in lyke maner, and that done, every man departeth at his good
pleafure§.

§ The cuflom which prevails in this conntry fo niverfilly at prefent, of fitting long after dinner, drinking
and caroufing ; was rot praclifed by the old Englith. The amafements with which our anceftors filled up the
afterncon were vardgos, In fine weather the i_'rum of the field mﬁa_lch their attention ; and the favorite exercife
of hunting, very frequently employed them dll evening. Vide Holling. chron. p. 26. b. 25. Alfo John. and
Steev. Shakefpeare, vol. VIIL. p. 573. note. At other times their afternoon amufements were more marked by
a fpirit of gallantry, The Lords and Ladies, as foon a5 dinner was over, retired from the hall, and diverted
themielves with varioas (ports,

* When they had dyned, as I you faye,
“¢ Lordes and Ladyes yede (avens ) to playe,
“ Some to tablis, znd fome to cheile,

*s With gthir pamis mope and lefle.™ 3 ;
M3, in Harl. Iib: marked 2252,

Dancing alfo was often introdoced 25 foon as dinner was finithed, ¢ After the dynner, in contynent the mynfirells
s of the chammer begon to play, and then dansced the Qwena and the Countelle of Surrey, the 'm'imt:?t e Lille,
* and the d.u.nsghtﬂ ef the faid placs. And thys doon they paft the tyme at gﬁmﬂ and in commonyng.’'  Lel. col,

vol. IV, p. 285, Again « After dynsar the mynflrells played, and the Kynge and the Qwene, the Ladyes,
« Knyghtes,
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* Knyghtes, pentylmen and Iwomen dawsced ; alfo fome bodys maid games of paf pafle, and did
o ‘,thmg"_gu Idem, p. ggztrhrformen excelling on puﬂi&r inﬂmmmgwm at thlg:ﬂﬂ:m]::nfnj:nded 1.
Idem, 2g7. In an ancient poem, intitled ** King Arthor,”” the afternoon fports of the court are thus depictured,

¢ Eche tok with her £ companye
# The fayreft that fche myghre a fpye,—fyxty ladyes and £F;
“ And went them downe anoon ryghtes,
* Tham to play among the kﬂ?%ﬂhﬂh—ﬂﬁ]] fiylle with outen firyf.
= The Quene vede to the formefte ende,
ot Betwene lannfal and ganweyn the hende,—and afier her ladyes bryghe ;
# To daunce they wente, al yn fame,
« T e them playe, hyt was fayr game,—a lady and a knyght :
# They had menilrells of moche honours,
" !‘vlip]m, fytolyrs, and trompoters,~and elles it were nryght;
o Ther they playde, for fothe to faye,
@ After mete, the fomerys daye,—all what hyt was neyr nyghe.”
Vide M5, in Cotton, Iib. Calig. A. 2, cited by Mr. Strutt, vol. IIL. p. 146,

L1



No. 6.

Intronizatio WILHELMI WARHAM, Archiepifcopi Cantuar,
Dominica in Paflione, Anno Henrici 7. viceflimo, & anno
Domini 1504. nono die Martii.

The hye Stewarde of this feaft was Lord Edwarde Duke of Bukyngham, and was
alfo chiefe Butler, makyng his deptie Sir Thomas Burgher knyght.

1RST, the fayde Duke fent before his Secretaric to the Lorde Archbifhop's officers

to know his {ndg;,rn place, and to fhewe his commyng. Alfo he fent his Harbyngers
to make provifion for his fervauntes lodgyng, for feven {core horles, accordyng to the
compofition. Which lodgyng was prepared for hym felfe and certaine of his [%rw.unls
within the Priors lodgyng, and rvght well garnys(hed agayn{t his commyng.

The fayde Duke came into Canterburie with an honorable company, with two
hundred horfes, at xi. of the clocke, which was honorably receaved with the Lorde
Archbifhop's officers, in the court within the Priors gate, a inft the South Church dore
of the Priorie, and fo wayted on hym to bryng hym to his Iu:f;yng in the Prioric, whiche
was ferved under the fourme folowyng.

Die Sabbati ad prandium Ducis.
Summa ferculorum in die Sabbati fcz. cum fervit. Archiepifcopi & Ducis. cuxir. fercul.

Primuos curfus.

Lyng in foyle. Samon in foyle. 1

Cunger p. in foyle. Carpe in {harpe fauce.

Pyke in latm. gucc. Eeales roft. rf

Cunger. r* Cuftarde planted. viil,
2. carfus.

Frumentie royal mamonie to potage. Roches fryed.

Sturgen in foyle, with Welkes. Quynce baked.

Soles. Tart melior.

Breame in fharpe fauce. Leche Florentine. )

Tenches floryihed. Fryttor ammel, xi.

Lampornes roft.
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The fayde Duke foone upon his dynner demaunded of the Archbithop’s officers,
which of them had that authoritie to put hym in pofleflion in his office. It was aun{wered
therto, that the Archbifhop's Strwargﬂ and Surveyour had fuche aufthoritie by worde,
and not by wrytyng. This noble man content with this aunfwere, reputyng it {ufficient,
demaunded furthermore a convenient place where it fhoulde be done : Which was brought
to my Lorde Archbifhop’s privie clofet, and there Sir Thomas Burgher, beyng then the
fayde Archbifhop's Stewarde of his Libertie by patent, with the other two officers above-
fayde, del 'Erl:dp unto hym a whyte ftaffc in figne of his office, the fayde Sir Thomas
Burgher I?I:fakyr}ﬁ a propofition, with manie good wordes. And this noble Duke toke
the fayde whyte ftaffe in curteous maner profeffyng his ductie, faying thefe wordes, That
there was never gentleman of his noble progenie before hym, neither after hym ever,
thoulde do or execute his office with better wyll and diligence than he woulde to his
power, both to the honor and profite of the fame Archbifhop. Whofe deedes folowyng
proved ryght well his wordes, For immediatly the fayde Duke, takyng with hym the
Lorde Archbifhoppes officers, toke a view of every houfe of office, to overfee the pro-
vifions, and to order it to be fpent for their lordes honor: and foone after was ferved
at {upper under this fourme folowyng.

Dic Sabbati ad ccenam.

1, curfus, 2. curfus.

Lyng, Creame of Almondes.
Pyke. Sturgion and Welkes.
Samon in forry. Samon broyled.

Breames baked. Tenche in jelly.

Cunger r* in foyle. . Perches in forry.

Eeles and Lampornes roft, Dulcet Amber.

- Leche comfort. Tart of Proynes,

Vil Leche Gramor. vidi.

Die dominica in aurora cum dominus Cantimr, ingrederetur civitatem Cantuarizx,
ftrenuiffimus dux Buck. ‘erat ei obvius cum magna reverentia, & digno apparatu
ad ecclefiam S, Andreze, ubi eum recepit hongrifice. Et inde precellit eundem
Archiepifcopum, cum digna multitudine fervitorum fuorum, ufque ad magnam
ccclefiam Prioratus S. Thome, demino Archiepifcopo procedente pedeftre &
nudo pedes ufjue ad eandem ecelefiam, ubi honorifice receptus eft a Priori &
conventu, & poft orationes fufas Sancto Thome, ingreflus eft veftibulum cum
clericis fuis aﬂrzpamudum {e ad miffam. :

Officers to geve attendauncé at the Lorde Willizm Warham's intronization, die
& anno fupradi®o,

For my Lordes boorde.

Hygh Stewarde of the feaft, Lorde Edwarde Duke of Buck.
Chamberleyne Sir Edward Poynynges, knyght.
Chiefe Butler Edward Duke of Buck. by his deputie Sir Thom. Burgher knyght.

4
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Cup bearer Maifter Robert Fitzwater.
Carver Maifter Thomas Cobham, heres.
Sewer Maifter Richard Carow, miles.
Almner, M. Mumpeffon, D. jur. Can.
Under Almner M. Myles, Bacchal. in utroque jure.
e R ehand M
ic nors
Marfhals 3 Woltiam Bulftrode § gent
Ewer John Borne Sergeant, gent.

Brookes,
Uthers of the chamber Wylliam Parife, } gent.
Sewers for the upper }Edwardc Gulforde, gent.

ende of the boorde
Sewers for the lower }Gmrge Gulforde.
ende of the boorde
Thomas Keymes
Under Butlers Thomas Kirkby }Yeumtn.

Robart Tayler
For my Lord Stewarde's chamber.

Robart Partetell.
Uthers 9 Wylliam Wiyllers.
Panter ohn Travor.
Almner ifter Thomas Cude.
Ewer Wylliam Chamber.

Thomas French.
Butlers {Edmuud Butler.

Officers for the great Hall.

Firft for the Prior's boorde.
Thomas Greneway.

Macibals Favarde Rotherm.
erdlie,

Jewen Richard Lichfeeld.

Conveyour of fervice  John Lampton.

Almner John Pate.

Panter Wylliam Chamberleyne.
Clyfforde. .

Butlens Talbot.

Officers for the Doétors boorde.

Robert Cornwall,

Mailala { oeey Julline

Sewer Cawdrye.

Conveyor of ferv. Bolney. |

Almner Maifter Marrice fervaunt,

7 Panter
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Panter Geo:Fe Gufton.
Butl Wylliam Grygbie.
i Thomas Colman.
Officers for the Knyghtes boarde.
Ambrofe Keloyne.
Marfhals { Wylliam Mudgy
Sewer Cheverell.
Conveyor of ferv. Richarde Walfhe.
Almner Richarde Kyng.
Panter John Ware,
George Baxiter.
Butlers John Bradkyrke.
Officers for the Barons boorde,
Richarde Crobelfeild.
Marfhals Wylliam Bedil.
Sewer Richard Calvelye.
Conveyor William Prat.
Panterer ;,h'.f}rujam ]]_cam
icharde Harris.
Butlers Edmunde Lyne.
Almner John Nat, {ervus Prior.
Officers for the litle Hall, and great Chamber,
o
a aller.
Marfhals { {ohn Ba ;
obert Perham.
Wiylliam Potkyn.
Conveyors { ohn Gaw(on.
i-.:haclhg’a}rntcr.
Robert Mifelden.
Aite {Thumas Adams.
Thomas Gilbert.
Panterers {Ju!m Hyll _
Wylliam Shurlye. :
ohn Glade.
Butlers { ylliam Lyonelers.
{_\t}hn Ware.
ylliam Porter.
Surveyors { ohn Tylney.
I_Jhn Colman,
Clarkes of the Kytchen {100 f;;;%fr”--
Twerers Richarde Pemerton,
E {Jalm Howeles.

Officers
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Officers for the feconde Chamber and the Chappell.

; John Lucas,
Marfhals {‘I'I'mm?sBMaundfeeId.
_ Arnold Braynauate.
Sewers {Edmond Lathforde,
Wylliam Cooke.
Conveyors {Thnmas Widington.
Almners AN
Taylor.
Stadgood.
Panters i-']"I‘u:‘.lrn.'ua Brother.
Wrylliam Walter.
Butlers {wymnm Grantham.
Officers generall for the great Hall,
Under Steward Maifter Robert Wykes.
Maifter Henry Ediall.
Surveyors Robert Crobelfeild.
Thomas Garthe.
Panterer John Long.
Clarkes of the Kytchyn { ‘Wv}' i{i::r"l Tm?,cfﬂrfh
v {Tznmas Hyll.
WEICrs Wylliam Jones.
Porters.
Kepers of the dore next my Lorde’s borde Eﬁiﬁkﬁﬁ%
John Par. i
Kepers of the fouth dore of the Hall {}Eﬁﬁeﬁﬁﬂ,ﬁﬂ‘_‘
Wylliam Whyte,
John Bartlet.
Kepers of the north dore ‘[Jﬂﬂﬂa{'ﬁaﬁﬁ:ﬁm‘
Thomas Bufher.
~Henry Jarvis.
James Porter.
Porters for the great gate < Richarde Macute.
Wrylliam Bever.
“John Sharnold,
-Wylliam Weftmer.
Richarde Chylde.
Kepers of the Pofterne dore of the Cloyfter 4 Richard Hart.
P 74 John Delves.
* John Birde.

Officers for the Halles

{

Richard Spencer.
Wylliam Marmor.

I1s

Die
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[Lynge whot. -
Herrynges in race.
t Pykes in Sage.
Die Dominica in jentacule pro duce { Carpe in ferry.

Eeles poudred, broyled.
Tenche fryed, in Arm. fauce.
_Samon ¢ in Allowes.

The ordinaunce and maner of fervice at the intronization of my Lorde Wylliam
Warham, Archbifhop of Canterburie, holden and kept in the fayde Archbithops
Palace there, the ix. day of Marche, beyng on Paflion Sunday, in the yere of
our Lord M. D. iiii. the xx yere of the reigne of Kyng Henry the feventh, in
fourme folowyng.

The firft courfe at my Lorde’s Table in the great Hall.

Firft, a Warner conveyed upon a rounde boorde, of viii. panes, with viii. Towres,
enbatteled and made with flowres, ftandyng on every towrea Bedil in his habite, with
his ftaffe: and in the fame boorde firft the Kyng [yttyng in the Parliament with his
Lordes about hym in their robes, and faint Wylliam lyke an Archbifthop fyttyng on the
ryght hande of the Kyng: Then the Chaunceler of Oxforde, with other ors about
hym, prefented the faid Lord Wylliam, kneelyng in a Doctor's habite, unto the Kyng,
with his commend of vertue and cunnyng, with thele verfes,

Deditus a teneris frudiis hic nofter alumnus
Morum, & dottrina, tantum profecit, ut aulam
Hluftrare tuam, curare negotia regni
(Rex Henrice) tui, poffit honorifice.

And the Kyng aunfweryng in thefe verfes,

Tales effe decet, quibus uti facra majeftas -
Regni in tutando debeat imperio.
uarc fufcipiam quem commendaftis alumnum,
igna daturus ei premia pro meritis.

In the feconde boorde of the fame Warner, the Kyng prefented my Lorde in his
Doctor's habite, unto our Lady at Rolles, {yttyng in a Towre with many Rolles about
hym, with comfortable wordes of his promotion, as it appeareth in thefe verfes folowyng,

Eft locus egregius tibi, virgo facrata, dicatus,
Publica fervari quo monumenta folent.

Hic primo hunc fitu dignabere, dignus honore.
Commendo fidei [crinia facra fuz.

In the thirde boorde of the fame Warner, the holy Ghofte & , with bryght

beames proc from hym of the gyftes of grace, to
ol Lh%:s, 8y grace, towarde the fayde Lorde of the

Gratia te traxit donis ceeleftibus aptum ;
Perge, parata manent uberiora tibi,



L s

THE INTHRONIZATION OF ARCHBISHOP WARHAM. 113

And then proceeded the courfe of fervice under this order,

Ordo fervitii.

The Lorde Archbifhop firtynge in the middle of the hygh boorde alone, whiche was
ferved in this order: 3

Firft, the Duke on horfback, iii. The Sewer.

il. The Heraldes of armes. iiii. The fervice every difhe in his order
Primus curfus.

Frumentie ryall and mammonie to potage. Samon in foyle 1.

Lyng in foyle. Carpe in fharpe fauce.

Cunger p. in foyle. Eeles roft r-.

Lampreys with galantine. Samon baked.

Pyke in latmer fauce. Cuftarde planted.

Cunger r*. Leche florentine.

Halibut . Fryttor dolphin.

Hic notandum, quod dominus Senefcallus Edwardus dux Buck. preceffit folemne
fervitium domini, equitando in digno apparatu, nudus caput, humili vultu, cum
albo baculo infigni officii fui in manu fua, flando coram Archicpifcopo dum
fercula apponerentur. Quibus appofitis, humili inclinatione facta, cum bona
humanitate abiit in cameram fuam, ubi ferviebarur ei, cum fervitoribus fuis in

prandio fuo, ut poftea apparcbit.

A fubtyltie, as the laft dyfhe ferved at the fame courfe, of three ftages, with vanes
and towres enbatcled, and in the firft our Lady, and the Kyng prefentyng the fayde
Lorde in the habite of the maiflter of the Rolles, unto Saint Paule, fitting in a towre
betwixt Saint Peter and Saint Erkenwalde, with thefe verfes :

Urbis Londini caput, 6 dotiffime Paule,
Hic regat & fervet paftor ovile tuum.

And thefe Saintes with rolles proceedyng from their mouthes aunfweryng in thefe

verles,
Hic nifi preeclara morum indole praeditus effet,
Haud peteretur ¢l tantus honoris apex.

In the feconde boorde of the fame fubtiltic, the confecration of the fayde Lorde.
And in the thirde boorde of the fame fubtyltie, the inftallation of the fayde Lorde,

garnifhed about with this proverbe and worde, Auxilimum meum a Domino.

A Wamer with three Stages, with vanes and towres enbateled. In the firft boorde,
Saint Paule, Saint Erkenwald, and the K}rn%uprcﬁ:myng the fayde Lorde Archbifhop
in a Bifhop's habite to Sainte Alphe, Saint Dunftane, and Saint Thomas, to hable hym
to further dignitie, with thefe verfes:

Eft minor ifta tuis fedes virtutibus, illa

Thoma:, digna tuis eft potius mernus.
And
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And the holy Archbifhops, with Saint Thomas in efpeciall, with benigne counte-
naunce aunfweryng in thefe verfes,

O Willelme, veni, domini fis cultor agelli,
Efto memor quis honor, que tibi cura datur,

In the feconde boorde of the fame Warner, the fayde three Archbifho s prefented
the fayde Lorde to the holy Trinitie, and in the thirde boorde of the fame age a great
multitude of Angels, Prophetes, and Patriarkes, from whom proceeded thefe veries,

Non deerunt exempla tibi fanctiffima patrum
Sanctorum hoc ipfo ques imitere loca.

And then proceeded the courfe of fervice under this fourme,

2. curfus.
Jolie Ipocras and prune Orendge to : Lamprons roft.
Sturgion in foyle with m'e]kcn.g SEL Roches fryed.
Turbit. Lampreys baked.
Soles. Quince and Orenge baked.
Breame in fharpe fauce. Tart melior.
Carpes in armine. Leche Florentine.
Tenches florithed. Fryttor ammell.
Crevefies do. Fryttor Pome.

A fubtiltic at the fame courfe with three ftages, with vanes and towres enbateled.
In the firft the fiyde Lorde kneelyng, ravithed as he gocth to Mafle before the Pope
fyttyng in a Throne with Cardinals about him, with other bifhops puttyng the Pall upon
his necke, the Pope extendyng his hande to the ende of the Pall witﬂ thefe verfes,

Amplior hic meritis fimili potiatur honore,
Suppleat & veftrum fede vacante locum,

In the feconde boorde of the fame fubtiltie, the Intronization of my Lorde, with
his clarkes and brethren about hym, takyng pofleflion of his See. And in the thirde
boorde a Churche, and & Quyer with fyngyng men in Surplefles, and Doctors in their
gray Amifes at a Defke, with a booke written and noted, with the office of the Mafie
borne up, and well garnyfhed with angels.

In the thirde courfe Plate.

The fayde Archbifhop was folemnly ferved with Wafers and Ipocras, and imme-
diately after the Sewer with the two Marfhals, with great folemnitie from the Ewrie
boarde, the Sergeant of the Ewrie plikyng and foldyng it with great diligence, brought
the Sumappe through the Hall to the hygh boorde, and the faid Surnappe fo brought
well pliked to the boorde, one of the Nfar{h:als without hande laying thereto, drew it
through the boorde with great curiofitic, after the olde curtefie I+ and fo the fayde Lord

wathed,

b The fame ceremony s mentioned in the foregoing inthronization fealt,
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wathed, and fayde grace ftanding. And afier this ftand t the voyde, the fayde
lﬂmﬁﬁ"hbﬂhﬂrgwﬂa&rwd e I ) L, e fayde

With Confertes

Sugrar plate.

Fertes with other fubrtiltics.
With Ipocras.

And fo departed to his chamber.

Et fic finitur folemne fervitiom domini

in prandio pro predifto die.

After my Lorde Archbifhop was ferved of his firlt courfe at his owne mefle, my
Lorde Edwarde Duke of ‘Buck. his great Steward of the feaft departed to his dynyng
chamber, and there was he ferved immediatly of his fervice with his own fervauntes.
The fervice of both endes of rthe Archbifhop’s boorde, and the fayde Dukes fervice,
ferved foorth at one tyme from divers Kytchyns, and from two divers fervyng places, and
into litle difhes with one fervice.

The Dukes fervice to his chamber.

2. Fercula. Primus curfus.

Frumentie and Mamonie for potage. Carpe in fharpe fauce.

Lynge p. in foyle. Ecles roft.

Cunger p. in foyle. Breame in pafte.

Lampreys with tine. | Cuftarde planted.

Pyke in latmer lauce. Leche comfort.

Turbut r. Fryttor dolphin. xiil,
Samon r, in foyle.

In menfa Ducis duo fercula §.

In primo ferculo fedebant, In fecundo ferculo f(edebant,
Edwardus dux Buck. Dns. Willelmus Scot, miles.
Dominus Clynton. Dns. Thomas Kempe, miles.
Edwardus Ponynges, miles. Magr. Butler, ferviens ad legem,

Dns. Phynox, capit. juft. Reg.

A fubtiltie, a Kyng fyttyng in a Chayre with many Lordes about hym, and certayne
Knyghtes with other people ftandyng at the Barre, and before them two Knyghtes rydyng
on horfebacke in white harneffe, runnyng with fpeares at a Tylt as men of armes.

At

§ @t the Duke’s table was two benches ; on the firlt fat, &c.
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At the Archbithops boordes ende.

Primus curfus.

Lyke to the fayde Dukes fervice, except two difhes leffe in the whole courfe, with
the fame fubtilties. That is to fay, Samon in foyler. Eeles roft.
At which boorde of the Archbifhop did fyt,

In dextra manu, Ad latas finiftrum,
Comes Effex. Dominus de Burgavenie,
Epifcopus Mayonen. fuffrag. Dominus de Brooke.
Prior ecclefiee Chrifti. Abbas fanéti Auguftini,

At the Lorde Stewardes boorde.

Secundus curfus.

Joly Ipacras Tart to potage. Samon in Alowes.

Sturgen in foyle, with Welkes. Soles fryed

Cunger r. Lampray piftr.

Breame in {harpe fauce. Tart melior.

Carpe in Ermine. Leche forentine.

Tenches florythed. Fryteor ammell.

Creveffes dd. J Quinces and Orendge piftr. Xv.
Lampreys roft.

A Subtiltie. Saint Euftace knciilliv);g ina Parke under a great tree full of Rofes, and
a whyte Hart before hym with a crucifixe betweene his hornes, and a man by hym leadyng
his hﬂl‘ﬁ!-

At the Archbithops boordes end.

Secundus curfus.

Lyke the fayde Lorde Stewardes fervice, with like fubtilties, except two difhes,
that is to fay, Creveffes dd. Lampreyes pift.

For the Hall,

At the Bretherns boorde, 26. fercula.

1. curfus.
Rice molens potage, Pyke in latmer.
Lyng p. in foyle. Cuftarde ryall.
Cunger p. in foyle. Leche Damafke.
Lamprey p. with galantine. Fryttor Dolphin, ix,

Samon 1% Another
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e Another Boorde agaynft the fayde Brethren, in the middeft of the hall fate th
mhaifter of the Rolles, Afcﬁ&#icﬁﬁi,;}raﬁd ors, whiche were ferved With this ke
fervice at their firt courfe, havyrg 25. fercula.

A fubtiltie made with vanes and towres, therin beyng Kyng Etheldrede fyttyng in
his chayre, and Saint Auguftine with other Monkes and other Dué%ors with hym, kncelyng
before the Kyng, befeechyng hym of licence to preach the worde of God in his_lande,
to introducc the people into the fayth of Chrifte, the Doctors having rolles in their handes,
looking towardes the Bifhop, wherein were written thefe wordes.

Ergo vigilate fuper gregem.
At the brethernes boorde.

2. curfus.
Joly Ambor. | Tenche florythed.
Sturgen p. in foyle. | Ecles and Lamprons roft.
Turbyt r. in foyle. Tart Lumbarde.
Soles. Quince baked.
Bream de River. Leche Cypres.
Carpe in fharpe fauce. Fryteer Colobyne.

The faide maifter of the Rolles, Archdeacons, and Doctors, were ferved with the
fame fervice, at their feconde courfe.
Notandum, quod in omni menfa laterali aule magnz fedebant xxv. fercula
ad minus.

A fubtiltie. A Churche: Abbay lyke, with many Altares, and a Chayre fer at' the,
hygh Altare, and a Doctor fyttynge therein, his backe turned to the Altare, lyke a Judge
of the Arches, with certaine Doctors, and Proctors pleadyng caufes of the lawes of the
Church before the fayde Judge.

For the Knyghtes boorde.

For the Maior and the Cities bodrde.

“or the Barons of the v. Portes boorde, and other Gentlemen.

The firft and feconde courfe.

In like fort and fuch fervice as is before rehearfed at the Brethernes fervice, and at
the fervice of the maifter of the Rolles, Archdeacons, and Doftors boorde, with twe
fundry fubtilties, as foloweth.

The fubtiltie ferved at the Maior of Canterburic his boorde, was a Caftle conveyed
with a great number of men of armes within, ftandyng in a Towne well garnithed with
the Maor and his brethren, and other of the comons.

‘T'He fitbtiltie ferved at the Bartins of the v. Portes boorde, was a great Shippe, and
thérein {tandyng the Barons of the Portes, with Tergates of their Armes in their handes,
and a Sayleicloth beaten with Lions in half, and half fhippes garnifhed with other ordi-

naunce that belongeth to a fhippe.
Aa For
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| For xi. Meffes fet with Gentlemen, to be furnifhed of one fuite, of whiche
xx. to be ferved in the great Hall, and xx. in the litle Hall,

The firlt courfe.

Ryce molens potage. Samon .

L}:{ng p. in foyle. Cuftarde ryall.
Cunger p. in foyle. Leche Damafke.
Lamprey p. with galantine. Frytror dolphin.
Pyke in latmer fauce.

Seconde courfe.
Joly Ambor p-utaFe. Tenches fAoryfhed.
e.

Sturgen p. in foy Eeles with Lamprons roft.
Turbut r. Tart Lumbarde.
Soles fryed. Quinces piftr.
Breame in fharpe fauce, Leche Cypres.
Carpes in fharpe fauce. Fryttor.
For CC. mefles to be furnithed of another fuite, for the great Hall and
Chambers,
The firft courfe.
Ryce molens potage. Codde r. or Hadocke.
L;r:gc p- Breame piftr.
Lampray or Eele p. Leche Damafke.
Pyke in Herblade. Fryttor Dolphin.
Seconde courfe.
Joly Ambor potage. Orenges piftr.
Sturgen p. in foyle. Tart Lumbarde.
Carpe or Breame in fharpe fauce. Leche Cypres.
Samon r. in foyle. Fryttor Columbine.
Ecles roft.

The

|| ™ For cleven mefles," &c. It feems to have been collomary with oar anceftars of the 1 sth and 16th cen-
turies to eat iv mgfes 5 in other words, for a certain namber of the company (ufsally fowr, as in this cafe) to havea
certain proportion of the provifions placed before them, which they were to divide among themfelves.  This mode of
:{pm-ﬁnﬁng the victuals wastermed * friking ot the mefers” a cultom ftill kept up at fome of oor colleges, where
& cook cuts out a piece of meat for four people, who are [id to mefi together. Vide notes to the North. Hoale,
book, p. 426. Formerdly, the domeflic economy of our great men extended to the like pradtice, as appears from
the following ordinance, in the above mentinned o« " Item that the faide clarkes of the kech ge every day
** at fix of the clok or feven in the mornynge faill not too appaint the larderer ande cookes, and to be with the fud
** cookes att the firikynge ontte of meefles of becfs, mutons, veles, and porkes that fhial be cutte oute B the fervice
“ for my Loorde and the hous afwell for braikefalls as for dynnar and fopparr,” & N & book,

P- 115,
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The common fare,

]!g

Summa ferculorum magne aul® cum menfa
domini, & menfa ducis oppofit. in prima.}cr:cnm. fercul.

feflione
In fecunda feffione —_ cexxy. fercul.
Summa ferculorum parvee aule in prandio ibidem rx. fercul,
Summa ferculorum magna camer® in uno prandio r. fercul.
Summa fecundée camere cum capell, xL11. fercul.
For the litle Hall. For the Halles,
LEe]es in forry pot. fr.ies in forry pot.
YIEe p- ynge
Samon or Eeles p. Hel;g P-es alb. p.
%m p- . Had '
urbyt or Byrt. Whytyng.
Whytyng. Playce.
Bream or Eeles piftr. Ecles piftr.
Leche Cypres. Leche Cypres.
Quinces piftr.
Fryttor Pome.

Summa ferculorum le Halles ter fituat.

in eodem prandio

Summa ferculorum totius magnz aule, in prima feflione primi diei,
fecunde parvee aul®, capelle magn® camere, £

Summa ferculorum totius magna aule in

In dic dominica.

prima feflione primi diei, & fecunda
parva aul® in prima feffione, & fecund=
magnz camerz S. Thome, & parve
camere & capelle cum trina (eflione le
Halles

fecundz camer®

}quaL vice cerx. fercul. vir. c. 1xxx. fercul.

& } oc. v, fercul,

M. coc. Lxxxv, fercul,

Summa totalis ferculorum in die Sabbati, & in die Dominica. M. p. xcvir. fercul.

For the Hall at the feconde dynner for Servitours.

Lynge in foyle.

Cung:r p- in foyle.

Pyke in latmer fauce.
Lampreys with galantine.
Cunger r.

Halibut r.
Samon in foyle.
Cuftarde planted.
Leche comfort.
Fryttor dolphin.

For my Lorde Archbyfhoppes lorde Steward, and other Lords, fyttyng at

oly Ipocras.
cﬁchﬁur}rf‘ncd.
Lampray piftr.
Quinee and Orenge piltr.
Tart melior,

a boorde at nyght.

Leche Florentine
Marmalade.
Succade.
Comficres,
Wafers.

Aaz

]-with Ipocras. '

In
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In dic lunz in craftino fequenti.
For my Lorde.
The firlt courfe, Seconde courfe.
Ryce molens potage. Mamonie ryall.
Lyng p. in foyle, " ‘Surgens 'arr{iji' Welkes p,
Cunger p. in foyle. Tull:gft St el
p- Bream in Comyn.
Pyke in Herblade. Tenche in Grilel.
Haddaocke. Crevefles de Mere.
Gurnarde. Puffyns roft.
Samon 1. Roches fryed.
Breame piftr, Carpe broyled.
Leche comfort, Chevin broyled.
Fryttor Pome. Eeles and Lamprons roft,
Quynces pift.
Leche Florentine.
Marche pane.
Fryttor Orenge.
For the hoordes ende.
The firft courfe. Seconde courfe,
Rice molens potage. Mamonie pot:
Lyng p. in fc?j'ie?ge St'!frgen éplzlm%g&kes.
Cunger p. in foyle. Breame in foyle.
Eeles p. Tenches in Grifell
Pyke n foyle, Roches fryed.
adock, or playce. Carpe broyled.
Samon r. Chynes of Samon broyled.
Breame piftr. Eeles and Lamprons roft.
Leche Damatke. ; Quinces piftr.
Fryttor Pome. - Marche payne.
Leche Florentine.
- Fryttor Orenge.
For the Knyghtes, and Dukes counfell.
The firlt courfe. Seconde courfe.
Ryce porage. a Mamonie potage.
Lynge p. Sturgen p.
Cunger p. Breame in foyle.
Eeles p. Tenche in Grifel.
f-tva;;t m fharpe fauce, Carpe broyled.
ocke. Chynes of Samon broyled.
Playce. Ecles and Lamprons rofl.
Samon r. Quince pilftr.
Breame pifte. Leche Florentine.
Fryttor Orenge,

For
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For vi. principall meffes in the Hall,
Firft courfe and feconde.

Feles in forry pot. Playee.
Lyng p. Samon 1.
Samon p. Breame pittr.
Eele p. Leche Florentine.
" Pyke in fharpe fauce, Frictor Orenge.
Hadocke.
The common fare of both the Halles.
Eeles in forry pot. Hadocke or playce.
Lynge p. Playce.
Samon p. Quinces and Tart pift.
Feles p. Leche Florenting,
Pyke in fharpe fauce.

Provifiones & Emptiones circa ditam Intronizationem.

De Frumento ciiii. quart. prec. q. v. s. viii. d. xv. li. vi. 5.

De fimula pura & pro operatione le Wafers, xx. 5.

De vino rupbeu vi. dolia. prec. dol. iiii. H. xxiiii. Ii.

De vino claret iiii. dol. pree. dol. Lxxiii. s. iiii. d. xiiii. 1i. xiii, s, iiii. d.

e vino alb. eleét. unum dol. iii. i, vi. 5 wiil. d.
De vino alb. pro coquina i. dol.  iii. li.

De Malvefey 1. but, iii. li.

De Offey i. pipe iii. li.

e vino de Reane ii. almes. xxvi. . viii. d.

De Cervifia Londini iiii. dol. vi. i

De Cervifia Cant. vi. dol. prec. dol. xxv. 5. vil. 1i. x. 5.

De Cervifia Ang. bere xx. dol. prec. dol. xxiii. & iiii. d.  xxiii. li. vi. s, viii. d.
De Speciebus in grofl, fimul cum le Soketres. xxxiin 1.

De Cera operat. & diverl. luminar. iii. c. li. lec. xuvi. s. vill. d.  vii. li.
De Candel. albiz viiii. dd. le dd. xv. d. Hii. 1i.

De Pan linco & Canvas vi. c. aln. le uln. v. d.  xiiii. Li. x. s,

De Lynge iii. c. prec. c. iii. li. i li.

De Coddes vi. c. le c. xxvi. s. viii. d. viii. li;

De Salmon falil. vii. barel. le bar. xxviii. s. ix. li. 5vi. s

De Salmon recent xr. prec. cap. vii. 8. xiiii. li.

De Halee alb, xiiii. barel. le bar. viii. 5. v. li; xil. 5.

De Halec rub. xx. cades. le cade iiii. 8. viii. d. iiii. li. xifi. s, iiii. ds

De Sturgion falil. v, barel. le bar. xxx. s.  vil. Li. x, s.

De Anguil (alil. ii. barel. le bar. xrvi. 5. viii. d. iiii. li. xiii. s. iiii. d.

De Anguil recent. vi. c. prec. ¢, Xi. s xi. li

De Welkes viii. . prec. M. v. & XL. 5

De Pykes v. c. lec. voli. xxy. li.

Dc Tenches iiii. c. prec. ¢, iii. li. vi. g viii. d. xiii. li. vi. 5. viii. d,
De Carpes c. prec. capit, xvi. d. vi. li. xiii. 8. iifl. d.
De Breames viii. ¢, prec. ¢, sL. 5. xvi, i,

De
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De Lampreys falll. ii. barel. le bar. xx. 5. xt.s.

De Lampreys recent. LXXX. prec. cap. xxii. d. vii. li. V1. 5. vill. d.
De Lamprons recent. xiiii. c. prec. 1n grofl. rit.s.

De Congre falil. cxxiiii. prec. cap. iil. s, xviii. li. xil. s

De Roches grofl. cc. prec. c. iii, s iiii, d. vl 5, viik d.

De Seales & Porpofl, prec. in grofl. xxvi. s, viii. d.

De Pophyns vi. dd. le dd. iiii. s. xxiiii. . i
De Pifcibus mar. xxiiii. feames. le feams xi. s. iiii, d. xi. I, xiL s,
De Sale alb. & groff. iii. quart. le quart, x. 5. XxXX. 8. \

De Oleo Rape it barel. le bar. xxevi. s. viii. d. iii, 1i. xiii. s 111, d.

De oleo Olivi v. .-.prece | ik, 5. X 8

De melle i barcf?:ncc. i XLiii. 8

De Sinap. in grofl. xiii. 8. iiii, d.
De vino acri 1. hoggth. viii. 5.

De Vergez i. pipe. xvi. 8.

De Carbonibus cc. quart. prec. v. li.

De Talfhide & Fagot ii. M. prec. Liii, 8, iiij. d.

De conductione v. c. garnifh. vaf. electr. capient. prole garnifh. x. d. xx. Ii. xvi. s. viii. d.
De vaf, ligneis 1x, dd. prec. dd. viii. d. XL. 8.

De ciphis lig. alb. iii. m. prec. v. li.
De Ollis terreis cxii. dd. prec. ik, Li. ii. 5.
In cariagio ftauri per terram & xii. Ii.

m
In ftipendiis Cocorum LondijﬁagI:liumm xxiii. li. vi. 8. viii. d.
In regard. Haraldorum armorum le Trum & aliorum mimorum, &c.  xx. li.
In ﬁum Throni & operatione de le Sotilties in faccharo & cera xvi. L.
In expenl. neceflariis una cum regard. datis diverf. perfonis venientibus } i
cum diverf, exhenniis |

Summ. v. €. xiii. Ii. iil. s,

Ultra compofitionem cum Duce pro feodis fuis, & regardis expenf. circa famulos
fuos, & ultra dietam fuam per tres dies, in manenis Archiepif. Et ultra con-
ductionem lectorum, &e. Ultra ea quz miffa funt a Londino, & conductionem
vaforum coquinariorum preeter fua propria: & recompenfationem vaforum electri,
id eft, iiii. garnifh i dd. & vii. peces deperditor. Et xviii, peces northen
ruflettes : & alias multas provifiones de fuo, &ec,

The fees of the hye Stewarde and cheefe Butler of this feaft of coronization, as it
appeareth by compofition betwixt Boniface Archbythop of Canterburic on thone partie,
and Richarde de Clare Earle of Glocefter and Hartforde on thother partie, of certayne
cuftomes and fervices whiche the forefayde Archbyfhop claymeth of the aforfayde Earle
vidz. of the manors of Tonybridge, and hall of Reilftone, Horfmond, Meliton, and
Pettis, &c. for the whiche the aforefayde Archbyfhop afketh of the aforefayde Earle, that
he fhoulde do hym homage and fervice of iiii. knyghtes fuite of the court of the fayde
Archbyfhop for the aforefayde manors. And that he fhould be the hye Stewarde of the
fayde Archbyfhop, and of his fucceffors, at their great feaft, when it fhoulde fortune the
fayde Archbyihoppe to be intronizated : And that he fhoulde be alfo the hye Butler of the
fayde Archbyfhop and his fucceffors, with divers other fuche fervices for the manors
aforefayde. And the forefayde Earle dyd clayme, and his heyres, for his fervice of
Stewardfhip, feven computent robes of Scarlet, xxx. gallons of wine, xxx. de of
waxe for his Iyght at the fayde feafte, liverie of hay and otes for foure fcore horfe by two

nyghtes,
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nyghtes, and the difhes and falt whiche fhoulde ftande before the Archbyfhop at the fayde
fealte: and at the departure of the fayde Farle and his heyres from the Fa}rd feaft, he
claymeth entertainement of three dayes at the coft of the Archbyfhop, at iiii. of his next
manors by the foure quarters of Kent, wherefoever he wyl, *ad fanguinem minuendum,
fo that he come thyther to fojourne but with fiftie horfe only. And for the office of the
Butlerfhip he claymed other vii. computent robes of Scarlet, xx. gallons of wine, 1. pounde
of waxe, liveric of hay and otes for Lfll}rcf: fcore horfe for two nightes, and the cup where-
with the Archbifhop is ferved, and al the emptie Hoggefheades, and lvkewyfe al thofe
that_ are drunkel up under the barre the day folowyng after the accompt made: fo that
yi vi. tunne of wine or lefle be drunke under the barre, they fhall remayne to the Earle:
and yf there be more then the aforfayde vi. al the refidue to remaine o the Archbyihop.

Memorandum, that Nicholas de Merguil alias Mevil (nowe lorde Coniars) and.
maifter Stranguifhe, lordes of the manors of Whyevelton, Semer, Efton, and Alderwyke,
and holdyng t duas bovatas terree in Pothon, and the manner of Domington, with the
appurtenaunces in the Countie of Yorke, of the Archbyfhop of Canterburie, by the
fervice of doyng the office of Pantler, in the Palace of the Archbyfhop on the day of his
intronization.

Memorandum, that An. Da. Izgi. Gilbert of Clare, Farle of Gloucefter, receyved
his whole fee of Robert of Winchelfey Archbifthop, as by compofition, for his Stewardthip
and Butlerfhip, and the fayd Gilbert receyved of Walter ﬁrc:l:gi{hnp for his fee by com-

fition two hundred Markes, and Hugh of Audley, Earle of Gloucefler, receyved of
ohn Stratforde Archbifhop one hundred Markes, and the Farle of Stafforde, Lorde of
the caftle of Tunbridge, was at the intronization of Simon Sudbury Archbifhop, and
receyved for his fee fourtic Markes, and a Cuppe of fylver, gylt.

Memorandum, that there was hyred for the [urniture 5!1 the intronization of William
Warham, befydes his fylver gamifhes, in pewter, fyve hundred gamifhe|, wherol was lofl,
and recompenfed, foure garnifhe, two dofen, and feven peeces.

Memorandum, that in the yere of our Lorde M. D. xx. and in the xii. yere of Kyng
Henrye the eyght, came Charles the fyft of that name, newly elect Emperour, to Dover,
where the Kyng met hym, and dyd accompanie hym to Canterburie, and were receaved
together, rydyng under one Canapic, at faint Georges gate at Canterburie, and Cardinall
Vﬁi‘ife]r, ryding next before them, with the chiefeft of the nobilitic of England and of
Spayne: And on both the fydes of the fireats ftoode al the Clarkes and Pricfles that were

within xx. myles of Canterburie, with long Senfures, Croffes, Surpleffes, and Copes !?r
the

® o Ad fanguinem minuendum.” For the fm-puﬁ: of being bled. It does not tell much in favor of old
Englith temperance, or decorum, that the Lord high Reward, at ane of the moft folemn entertainments which
could be given, the inthronization fealt of an archbithop, fhonld fo heat his bloed, with the immoderate aft of the

things difplayed on the occafion, as to be under the neceffity of having recourfe to phlchotomical operations,
to reduce 1t to its proper temperature,  Such however was the cafe.  The monles themfeives feem to have pradtifed
the fame cultom E)r a fimilar purpofe, though they took carc to veil every thing which tended to difparage ther
charafters, and difclofe their excelies, in myftery and darknefs. Hence the decree in the flatates and erdinances of
Lanfranc (concemning the rales to be ui:fmcdrgy the benediclines) which refpefts the diminution of blood, feems
to have been invelved in a fudied obfcurity, that the profarr laymen might not comprehend ie. The monks it is
truc led an inadtive life, and were confequently of grofs and plechoric habits, which might occafion a neccfiity of
bleeding now and then ; but furrely fiwe times during the year, was repeating the evacaation too often for men of
temperance, let them be ever fo fedentary, Thus frequently however did they ufe phlebotomy. ¢ lit= eft ardo
¢ minuendi. Dwinguies in anno Rent nerales minationes, extra quas fine periculo gravis infirmitans heentia mund-
« endi nulli omnino conceditur.”  © Tribus dichus minutio durabit. Sicque die quarta in capitalo abfolutionem
« accipient.” Liber ordinis §. Viftoris Parifienfis MS, c. 55. cited by Du Freine in Verbe  Mimwye, tom. IL

. 56;' ¢¢ Dhuas bovatas,” The bovate or oxgang differed in dimenfions in different parts of En ]ansll. Agard
fays, ** This word is taken diverfly, in fome places fifteen acres, in fome ten, and in fome twelve!  Arthar
Apard's pref. to the explanation of obfolete words in domefday baok.

I| % Garmithe,”” A fet or forvice, as we now call it, of dilhcs and plates.
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thr richeft, and {o they rode fiyl Lo%::ﬂltr under the Canapie, until they came unto the weft
doore of Chriftes Churche, where they alighted, and were entertayned there, and wayghted
on by William Warham Archbifhop of Canterburie, and fo fayd theyr devotions, and
went in to the Archbyfhop’s palace.  This was upon Witfunday.  And one nyght in the
fayde Whitfun weeke, there was a great triumphe made in the great Hall of the fayde
Palace, wherein daunced the Emperour with the Queene of ..n%andc, the Kyng of
Englande with the Queen of Arragon the Emperour's mother. is tri :'h;:g
donne, the tables were covered in the faide Hall, and the bangueting dyfhes were fe

in, before whiche rode the Duke of Buckyngham, as Sewer, upon a whyte Hobby, and
in the middefl of the Hall was a partition of boordes, at whiche partition the Duke
alyghted of from his Hobby, and knecled on his knee, and that done, taoke agayne his
horle hacke, until he was almoft halfe way unto the table, and there alyghted, and dyd
the lyke as before, and then rode to the table, where he delivered his ho L and fewed:
kneelyng at the table where the Empesour was: and the Kyng with his retinue Kept the
other ende of the Hall.

Memorandum, that in the felfe fame yeere Anno Domini 1504. when William
Warham was intronizated Matthew Packer was borne, the vi. day of Auguft next before,
who heyng preferred to the fayde Archbyfhopricke, and confecrated in the fame the xvii,
day of December in the yeere of our Lorde 1559. findyng the fyd Palace, with the great
Hal, and al edifices therein, partly burned and fallen downe, and partly in utter ruine
and decay, dyd repayre and reedifie agane al the houfes of the fame, in the yeeres of our
Lorde 1560. and 1561, us it is ar this day. The charees and expences: whereabout
amounted to the fumme of xiiii. hundred and:vi, poundes, xv. s. iiii. d. as appearcth
by the particuler booke drawen of the fame.



AppITIONAL NoTES AND OBSERVATIONS.

P.1. HE ars aw or art of cookery, originated not in Luxury; but in
Neceffiry. the divine permiffion gave man the ufe of amimal food,
the inhibition of eating the blood with the fleth, made fome mode of drefing the ltter
neeeffary.  As animals however, are with difficulty fatted in hot climates; and their fleth
in general is lean, and firingy ; the Poft-deluvians foon found, that fomething mere than
mere bailing and poafling, was requifite to render it digeftible. Befides this: the flefh of
an animal will begin to putrefy, foon after it is killed, under a torrid fky; here too
copdiment became expedient, to make it keep. From this neceflity then, arofe the Art
of Cookery, or prattice of combining different kinds of food together, and feafoning,
tempering, and correlting them with various herbs, fpices, oily ingredients, &c. an art,
which fo long as it confines itfelf to the purpole of rendering any food more digeftible
than it would be, in its natural, or fimple ftate, is an ufeful art; but this purpofe anlwered,
ufe ends, and Luxury begins. In our climate indeed we feem to have little reaf occafion
for the exertions of the cosk. The great improvements in agriculture which have taken
place in this country, enable us to fatten our cattle in every feafon of the year, and,
1emperate as the climare is, we can alfo #esp our meat, till it is fufficiently tender for the
ftomach to receive it, without the aid of thole #ricks which the abufz of cookery has intro-
duced. Notwithftanding the partiality of our countrymen to French cookery, yet that
mode of difeuyfing meat, in this kingdom, (except perhaps, during the hotteft part, of
the hotteft fealon in the year, when we are ﬂb!igcg to eat our mcat nearly as foon as
killed) is an abfurdity. It is, here, the art of fpoiling good meat. The fame arr indeed
in the South of France, where the climate is much warmer, and the fleth of the animal
lean and infipid, is highly valuable; it is the art of making dad meal, eatable. Some
of the French condiments alfo, might be univerfally ufeful, if univerfally adopted : for
it is notorious, that by the help of them, their cooks convert many vegetables, fome
animals, and parts of others, into wholefome food, ‘which the Ewelih howfewife for
want of this art, neglets or throws away. The fiog, for inftance, is confidered in
this country as a difgufting animal, Elt?f‘.thﬂl‘ unfit ﬂr the purpofes of the kitchen;
whereas by the efforts of Fremch cookery, the thighs of this lintle creature are converted
into a deficzte and eftimable dith. Formerly, the flefh of the borfs, appeared in the
French bill of fare, and by the help of the French condiment, their cooks feem to have
made it palatable. At the ratification of a treaty between the French forces in Scotland,
and the Englith, in Elizabeth’s reign, the commanders of the Jatter were entertained
by Monficur Doifell, the French General; and Holling{hed tells us there was ‘prepared
for them on the occafion a magnificent banﬂqget “ of thirtie or fortie difhes; and yet not

o one
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“ one cither of fiefb or fifhs faving one of the fleth of a pondered Horfe.” Holl. 1192.
b. so. '

P. 2, Jewifh Feafting. The Jews ;pp:a: to have ufed the fame recumbent pofture
at their meals, with the later Greeks and Romans.  They might have taken this practice
from the oriental nations, with which they had continual connection. The cuftom
vailed in Peyfia very early, as we gather from the book of Either, c. vil. v, 8.« he
« King returned to the place at the banquet of wine, and Naman was fallen upon the
“ bed where Efther was.”

When our bleffed Lord had performed the miracle, of converting the water into
wine, at Canz fn Galilee, he fays to the attendants, * AyTAgTaTs M %o QepeTe Te g TpIRA
“ yu. Draw out now, and bear to the governor of the feaft.” The compound word

Agyarpiduve;  which we tranflate, governor of the feaft, throws confiderable light on

the Jewifh mode of fealting two thoufand years back. In the firft place, we are given
to underftand from the word xAwes OF xham, that the guefts reclined on beds, whillt
they eat their food. 2dly. From the two latter words rpi-whweg, that their feafting
rooms contained only fbree beds or couches, according to the cuftom of the Romans,
amang which people, thefe enteraining apartments were (for that reafon) denominated
Tricknia. d}Ily. That they had a ﬁin of profident at their feftal meetings, called
Agyyrgocduvs.  Interpreters are indeed divided, as to the precife meaning of this word.
Some apprehend this officer anfwered to the Greek ouumosiagyes, of whom more will be
faid below; others, that he was nothing more than a preguflater, or perfon appointed to
take the affay; others again, that he was the chief gueft; PoliSyn. in Loc. But the
moft probable fuppofition is that of Dr. Lightfoot, who conceives this governor of the
feaft, to have been the perfon that gave thanks, and pronounced the Bleffings, which
were ufual among the Jews, on occafions of this nature. Hence it is, our Saviour diredls
the miraculous wine to be carried to him, that he, having pronounced his blefling over
the cup, might drink of it himfelf, and fend it round among the company. Lightfoot’s
Work. V. 1L p. 528.

Grecian Feafting, P. 3. That the early Greeks fat at their meals, is evident from
many paffages in Homer who mentions three forts of feats. 1ft. The Mﬂ]ﬁg@«, which
contained two perfons. 2d. The Ogavog, on which they fat erect; and 3dly. the Kapos,
the back of which inclined, and permitted them to fit leaning backwards. Vide Athe-
neeus, Lib, 5. C. 4. The effeminate cuftom of lying on couches at meals, was however
at length introduced among them. The order in which they placed themfelves, was
as follows. * The table was placed in the middle, round which ftood the beds, covered
with cloth or tapeftry, according to the quality of the mafler of the houfe; upon thefe
they lay, inclining the fuperior part of their bellies upon their left arms, the lower part
being ftretched out at length, or a little bent ; their heads were raifed up, and their backs
fometimes fupported by pillows, I [everal perfons lay upon the fame bed, then the firft
lay on the u}?iptrmnﬁ part, with his legs ftrerched out behind the fecond perfon's back;
the fecond’s head lay below the navel, ar bofom of the former, his feet being placed
behind the third’s back; and in like manner the third, fourth, fifth, and the reft, For
though it was accounted mean and fordid at Rome, to place more than three, or four,
upon a bed, yet Cicero tells uvs, the Greeks fometimes lay even more than five upon
one couch. Cic. Orat. in Pifon. Perfons beloved commonly lay in the bofoms of thofe
who loved them ; thus the beloved difciple in the gofpel, lies in the bofom of our blefled
Saviour at the celebration of the Paffover.  John xii 23, So Juvenal—

“ Cena fedet, gremio jacuit nova nupta mariti.”
To
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To thefe may be added the teftimony of Pliny, ¢ Cenabat Nerva cum paucis, Vejento
“ accumbebat proprius, atque etiam in Sinu.” Potter's Antig. Vol. IL p. 377. {{-::rc
we may. remark, by the bye, that the above account, throws great light on the pafiage
in the ﬁ'pci. where Peter beckons to John, to enquirc of our Lord who his betrayer
fhould be. Difcumbentibus ergo Chrifto et Difeipulis, accubuit Petrus a ferze Chrifti,
et Johannes a Sinw; Johannes i Sinu Chrifti, et Chriftus in Sinu Petri. Non poruit
ergo Chriftus prompté colloguium cum Petro in aure habere (nam fufurris in auvre hee
res tranfigebatur). Petrus ergo fupra caput Chrifti Jehannum prolpedtans, nutu eum
excitat, ut de re interroget.  Vide E]-J:rli Syn. in Loc.

The Jemey or fupper (the chief meal among the Greeks) confifted of three parts.
The firft courfe was compofed of herbs, eggs, oyfters, and the oseuehs, a beverage
{imilar to the Roman Promulfis. The fecond feems to haye been more fubflantial, at
which Aefh, and made difhes were ferved up. The third, according to Athenaus the
moft fuperb of all, confifted chicfly of fwearmeats. Athenz. Lib. 4. ¢ 27.  The
Greeks Ead feveral officers who prefided over, and regulared their entertainments. In

the firft place, there was the cuumoruzgy@- or prefident. Plutarchtells us that the Sympo-

" fiarch was a perfon chofen from the guefts, the one who appeared to be the moft facetious,

convivial, and bard-beaded of the party; 7wy ouuworay ouumormurarS., pore o pelui
evacherr B,  prrs wpog o wvew ampoduu@..  Symp. Lib. T. Queel, 4. It was his bufinefs
to encourage chearfulnefs, but %refcrvt: fobriety among the gucfls; not preventing them
from taking a moderate glafs, but carefully guarding againit intoxication. Idem. The
Bawheus or king, determined the laws of good fellowthip, and faw that cach man drank
his proportion of wine, The Aargos divided, and gave his portion of food to every
onc; and the ewoyoes diftributed wine among the guefts. Regulated as the Grecian
entertainments thus were, it feldom happened that they were attended with intoxication.
But as the ancients thought a certain quantity of wine was neceffary to chear the heart,
and put the company in fpirits; if a gueft refufed to drink the cuftomary potations,
he was not permitted to remain within the convivial circle; the laconic decree was then
enforced H w3 g amidi; and the refraltory gueft obliged to depart. Cic, Tufe. Quaf,
Lib. s. '

Danifh Feafting, P. 11.  The hofpitality of the ancient Scandinavians was aftonifhingly
great. The following inftances of it occur in the Icelandic chronicles, quoted by Amgnm
Jonas. Crymog. Lib. 1. . 6. p. 54. Two Brothers in Iceland, at the funcral of their
father, made a feaft for one thoufand two hundred perfons, and regaled them fourieen days.
Another inhabitant of Iceland entertained for the fame number of days not lefs than
uine hundred perfons, and at laft fent them away with prefents. Mallet's North, Antig.
Vel. 1. p. jog. Note. . '

« Scandinavian contempt of Death."—P. 11. A Roman poet, in the following
lines, admires that contempt of death which marked the character of the Scandinavian.

Orbe alio longz, canitis fi cognita, vite

Mors media eft. Certe Paﬂlu i quos defpicit Aretos
Felices errore fuo! Quos ille timorum '
Maximus haud urget lethi metus ; inde ruendi

In ferrum mens prona viris, anima®que capaces
Mortis : et ignavum rediture parcere vite.

Lucan ‘Lib, 1. This difpofition is ftrongly exemplificd in the following inftance. A

young Dane (an inhabitant of lomfburg) Bh?:ing been taken prifoner, was l‘cntmct‘;r]r to
: 2 ie;
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die; while the exccutioner was preparing to execute the fentence the youthful hero
addrefled him in thefe words. " Strike, faid he, the blow in my face. 1 will fic without
“ fhrinking ; and rake notice whether [ once wink my eyes, or betray one fign of fear
** in my countenance. For we inhabitants of lomiburg are ufed to exercife ourfelves
“ in trials of this fort, fo as to meet the firoke of Death, without once moving."
He kept his promife. The blow was given as he had direlted, and received

him without winking his eyes, or betraying any emotion of fear. Bartholinus de .
Contemp. Lib. 1. c. 5. Mallet's North. Ant. Vaol. 1. p. 20s.

Monkith Senfuality, P. 16. Note f. The following letter will further difplay the
foul practices of the cloifter in the 16th century; it was written by Dr. R. Leighton,
one of thofe appointed to vifit the monafteries, about the year 1537, to Lord Cromwell.

“ Pleafith it your wurfhip to underftand that yefternight we came from Glaftonbury
“ to Briftow, I here fend you for relicks two flowers, wrapped up in black farcenet,
* that on Chriltmas even [ﬁnrﬁ. ipfa qua natus Chriftus fuenit) will fpring and burgen
“ (bloffom) and bear flowers., Ye allo receive a bag of relicks, wherein ye fhall
“ fee ftrange things; as God's coat, our Lady's fmock, part of Ged's fupper in cena
“ domini, pars petree fuper quam natus erat Jefus in Bethlehem; belike Bethlehem
* affords plenty of flone. Thefe are all of Maiden Bradley; whereof is a baly father
“ Priour, who hath but fiv children, and but one daughter married yetof the goods of
“ the monaftery, but trufting fhortlic to marric the reft: his. fons be tall men, waiing
“ wpon bim. He thanks Gog, he never meddled with married twomens but all with waidens,
“ fairgll that could be gotten, and always married them right well.  The Pope confidering
“ his fragilitie, gave him licence to keep a whore ; and he has good writing, fub plumbo,
“ to dilcharge his confcience, and to choofe Mr. Underhill to be his ghoftly father;
** and he to give him plenam remifionem.——1 fend you alfo our Lady's girdle of Bruton,
“ red filke, a folemn relick, fent-to women in travail. There is nothing notable ; the
« brethren be kept fo fireight, that they cannot offend; but fain they would if they

“ might, as they confefs, and fuch fault is not in them,
R. LAYTON.”

Pref. to Grofe's Antiq. p. 57, Note (a). Such were the enormities, and deceits,
which the impious audacity of papal power fanctioned in her minifters; and fuch the
lamentable ignorance of the laity, which could be fo cafily impofed upon, by falfe ap-
pearances, and improbable lies!—The wandering Dominican, whatever his other vices
might be, had not that of bipecrify. He made no fecret of his attachment to finfual

tifications, nor prefended to an_abftinence which he did not poffefs. One of that
order, thug confefles their propenfity 1o good chear.  « Sanctus Dominicus fir nobis
* femper amicus, cui canimus—ficcatis ante lagenis—frarres qui mon enrant wifi ventres.”
Weev, fun, Mon. p. 131.

P.x7. ' The Tnftallation of Ralph, abbor of Canterbury.” The account of the
provifions expended at this magnificént feaft, may be found in the decem {criptores apud
Twifden, V. II. p. 2011, “Bifhop Flectwood ‘gives us the following ‘tranflation of the
paffage, which T lay before the Readér as further confirmation of what I have faid relative
to the fplendid entertainments (of ‘thie ‘fecular clergy. Ralph was inflalled in the fecond
year of kdward Il r309. Thern gives the following fhort preface ‘to his account.
“ Becaufe the prefent times may nét by any means, be compared with the foregoing
* ones, for plenty and abundance of all forts of things, 1 have thought it convenicnt to

“ pive
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% give the following account of this fi ot tha e e e IR
“ Eut rather mighu::gadmir: it.” o n t pofterity might imitate thiscoltlinefs

3 Lo & d Sl g
Of wheat 53 quarters, price 19 o o De fciphis 1400, Mugs 1 be-
Of malt 58 quarters, price 17 10 © lieve, or wvoden cans, to
Of wine 171 tun, price — 24 o0 © drink in, or it may be dlack
Oats for the guelts as well jACRkS  — - —
within as without the gates Dithes and platters, or tren
of the city, 20 quarters, ers 3300 ) e
price — = - 6 o o De feopis and gackis. (Scopa is
Forfpice — — — 28 0 o a broom or beefom, and by
For 3calb. of wax, price 8 o o its ufe, a penitentiary dil-
Almonds goolb, —  — 318 o cipline. But what gachis
Thirty ox cmaifcs, price 28 o o ﬁgﬂiﬁtslkﬂﬂw not). (Ga-
Of hogs 100, price — 16 o o cha were culinary inftru-
Of muttons 300, price — 30 0 © ments, or oven forks, vide
Of geefe 1000, price  — 16 o o© Du Frefne in Verb. Editor.)
Of capons and hens 1000, price 6 5 o pricec. — @— @ — 8§ 4 0
Of pullets 473, price  — 316 o Ot fifh, cheefe, milk, onions,
Of pigs 2c0, price - £ 0O &ec. price - - 210 0
Of fwans 24, price — 7 0 .0 fﬁs E:, price — 610 o
Of Rabbits 600, price — 15 o o 1I?mn and pepper, price I 14 O
De feentis de braun 16 (or In coals and letting up fur-
thields of brawn), price 3 il 50 pACEs, Price —— @ — 2 8 o
Of partrich, mallards, bitterns, In 300 ells of caneum, canvas
and larks — = 18 0 o or flax, price — — 4 00
Of earthen pots 1000, price 015 o In making up tables, treffels,
Of falt, g quarts ('tis g fummar. and dreflers, price  — I14 O
But ‘tis without doubt a Given to the cooks, and their
miftake, for falt was never boyg @— = = 61 0119
{o low as 14 the bufhel), To the minftrels or mufic 310 0
price — — — 010 ©

The fum total is 2891, 75 takinﬁ' in the prefents and gratvitics. At this feaft
there ‘were fix thoufand guefts that far down at the tables, they had three thoigfund
meffes.  And therefore inftead of qus refpondentes (at the end of this account) I would
read corvefpondenies : anfwering to, or fetting oppofite to, each other. And fo there
was a mefs fo each conple. Chronicon Pretiofum, p. 69, 70.

P.23. * The peacock alfo.” That this bird continued to adorn the Englifh
table till the beginning of the 17th century, T have before remarked. That it was allo
a common difh on c% occafions during the 16th century, is manifeft, from many cefs
found in the books of that age: in all which, where they reprefent any fplendid enter-
tainment, the peacock ; in his gaudy natural attire, is difplayed upon the board. Such
a reprefentation as this 1 have now before me, in a fol. edit. of Virgil cum not. Servil,
Donati, &c. 1529. | have heard likewife of an enterrainment, which might be deno-
minated a peacock feaft, given within thefe few years Eﬂ’t The enterrainers were the
governor and council of the Ifland of Grenada in' the ‘Weit Indies; they gave the feall
in compliment to his Royal Highnefs the Dyke of Clarence, who did them the honer
of paraking of ir. On this occafion, the table was fet in the form of the Greek I,

and
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and the roval bird with his tail fpread, placed in the middle of it. Another difh allo
which was ferved up, brings to our recollection, the table of our forefathers. A migi::!y
pre made its appearance, out of which, on its being opened, a flock of living birds
flew forth, to the no fmall furprize and amufement of the guefts. (For the above account
I am indebted to the friendfhip of a refpectable milicary gentleman who was prefent on
the occafion). This was a common joke at the feafts of the old Englifh, and thele
animated pics often introduced, * to fet on” as Hamler fays, * a quantity of barren
« {pectators to langh."

There are inftances alfo, of dwarfs undergoing fuch a temporary incruflation, for the
amufement of their cruel owners, and their guefts. About the year 1630; King Charles
and his Queen were entertained, by the Duke and Dutchefs of Euckin‘ghum, at Burleigh
on the Hill. On which occafion Jeffery Hudfon a dwarf, was ferved up in a cold pye,
and prefented by the Dutchefs to the Queen,  Walpole's Anecdotes of Painting, Vol. IL
14 A fHll more ablurd cuftom than the above, prevailed at the great city enter-
tainments of the 16th century, A vaft difh, broad and deep, was filled with cuftard,
and placed on the table. While the company were bufily employed, in difpatching their
meal; a Zany or Jefter fuddenly entered the room, and {pringing over the heads of the
aftonithed guefts, plunged himfelf into the quivering cuftard, to rlt%'u? unfpeakable amufe-
ment of thofe who were far enough from the tumbler not to be befpattered by this
adtive gambol,

 He may perhaps in tail of a fheriff's dinner,

“ Skip with a Rhime o'th'table, from New-Nothing,
“ And take his Almaine leap into a cuffard,

* Shall make my lady mayorefs, and her fiflers,

“ Laugh all their hoods over their thoulders.”

Ben Jonfon's Devil's an Afs. A&. L. Sc. L

P. 24. et Infra. * The Minftrel.” That the Foculator of William the Conqueror,
was a gleeman, bard, or minftrel, and a very different charalter from the domeftic who
was known afterwards by the name of the king's fool, is evident from the nature of his
office; which was to delight the royal ear, with poetical effufions, fongs, glees, &c.
arcumpan}ringnﬂlcm at the fame time, with the harp, tabret, or fome other mufical
inftrument.  Du Cange Glofs. Tom. IV. 1762. Supp. c. 1225. This further appears
from Fabyan. The old chrenicler, fpeaking of Blagebride, an ancient Britith king, who
was renewned for his {kill in poetry and mufic, calls him * a conynge muficyan, called
“ of the Britons God of Gleemen.” Fab. Chron. F. 32. Edit. 1¢33. Now Fabyan
tranflated this very paflage from Jeffery of Monmouth; in whofe hiftory the words are
as follow—ut Dews Foculatoram videretur.  Geof. Mon. Hift. Brit. Lib. 1. c. 22. A
plain proof that in Fabyan's time, the Joculator, was confidered as a term {ynonymous
to gleeman, or minftrel. In the fhort account given of the minftrel in the preliminary
difcourfe, I have remarked, that the countenance and protection this tribe of men re-
ceived from the court and nobility, to the amufement of which they fo largely contributed,
gave them an intolerable degree of confidence and affurance. Thus we find them ufing
the pnvﬂ?rs of intimacy, even with royalty itlelf. “ And as he (King Edward 1V.)
 was in the north contray, in the moneth of Septembre, as he lay in his bedde, one
“ pamid Alexander Cau’liﬁt, that was Sapjaunt of the Minifirallis, cam to hym in grete
* hafte, and bade hym aryfe, 8c.” Vide a remarkable fragment, &c. ad Cale, Sprotti
Chron. Edit. Hearne Oxon. 1729, So alfo in an old French poem mentioned by Mr.
Warton, a Minftrel is reprefented travelling from London, cloathed in a rich tabard,
who met the king and his retinue, The monarch afks him a variety of queftions ; pai.

ticularly
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ticularly his Lord's name, and the price of his horfe. Thefe queftions the minftrel
evades, by impertinent anfwers, and at laft prefumes to give his majefty advice. Wart.
Hift. Eng. Poct. Vol. L. p, 8. Note (f). Edward IV. was particularly ial to min-
ftrels ; a eircumftance which acccounts for the extraordi Eacaﬂmn ul"uﬁj;u the fargeant
of them, mentioned above. He entertained in this court thirteen of them; of which re-
tainers, and their duties, feveral curious particulars may be found in the * Liber Niger
“ Domus Regis Edwardi 1V.” Royal Houfhold Eftab. p. 48.

P. 44. * Paul Hentzner a German came into England, 8cc.” This traveller gives
the following character of the Englifh in the reign of Elizabeth, an account which I
introduce, as it is curious in itfelf, and the publication from whence it is extracted is a
very fcarce book. * The Englith are ferious like the Germans, lovers of {hew ; liking
“ to be followed wherever they go, by whole troops of fervants, who wear their maiters
“ arms in filver, faltened on their left arms; a ridicule they defervedly lay under. They
“ excel in dancing and mufic, for they are active and lively, though of a thicker make
“ than the French. They cut their hair clofe on the middle of thc%'bead, letting it grow
“ on either fide; they are good failors, and Better pyrates, cumming, freacherows, and
“ thievifb ; above three hundred are faid to be hanged annually, at don; beheading
“ with them is lefs infamous than hanging; they give the wallas the place of honor.
« Hawking is the general fport of the gentry. They arc more polite in eating than the
 French, devouring lefs bread, but more mear, which they roalt in Pafe&ium They
* put a good deal of fugar in their drink; their beds are covered with tapefiry, even
¢ thofe of farmers. They are often molefted with the feurvy, faid to have firit crept
« into England with the Norman conqueft. Their houfes are commonly of two ftories,
« except in London, where they are of three and four; though but feldom of four;
« they are built of wood, thofe of the richer fort with brick ; their roofs are low, and
« when the owner has money, covered with lead.” Paul Hentzner's Four. Strawberry
Hill. 1757. p. 89. Our German traveller, has indeed in the above picture, taken great
liberties. with our anceftors; but I am inclined to hope he formed his opinion of their
difpofition for cunning and roguery, from a lofs which ong of his party experienced from
the light fingers of a dexterous pickpocker; for it feems this t?ntcrnit;r of depredators
was in exiftence even two hundred and fifty years ago. « While we were at this fhew,”
fays Hentzner, * one of our company, Thobias Salander, Doctor of Phyfick, had his
« pocket picked of bis purfe, with nine crowns du Soleil; which without doubt was fo
« cleverly taken from him by an Englifiman, who always kept very clofe to him, that
« the Doctor did not in the leaft perceive it.” Idem, p. 36.

P. 49. * The above picture of houfchold axconomy.” On reviewing the domeftic
regulations of the old Englifh, we cannot but be pleafed with that finct attention to
decency, propriety, and morality, which was required in the conduct of every individual
in the family, from the higheft officer in the houfehold to the loweft menial fervant.

An excellent fyftem, which, it is to be feared, is too univerfally neglected in the
prefent age. In the “ Ordinances for the government of Prince Edward’s Houlehold"
(King Edward IVith’s fon), are the following conftitutions. The firft is to enforce a
timely artendance at the family prayers,
¢ - @ Ifany man come to late to martyns upon the hollyday, that is to fay, after the
« thirde leflon, he fhall fyrt at the water boarde, and have nothinge unto his dynner,
« but breade and water; and if he abfente himfelf wilfully, he fhall thus be punifhed
e ywhenfoever he comes to dynner or fupper.”

The
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The three following are for the prefervation of moralicy and decorum. ;

¢« If any man bea cuftomable (wearer, or [petyally by the maffe, he falleth into
* perdycion after his degree; if he be one of my ladyes councell ora greate offycer, he
« loofeth 12d; a gentleman 4d; a yeoman 2d; or groome 1d; a padg (page) ob. (a
“ balf-penny).

“ Alfoc that no man mifintreate any man, his wife, his daughter, or his fervante,
“ in payne of leafinge his fervice. ;

« Alfoe that noe man make debate in the houfe, for if he doe, and drawe a weapon
«¢ withall, he lefcth his fervyce without redemption; and if yt be within the houfe or
* without, he fhall have admonytion to beware, and at the {{mnd tyme to be excluded
* out of his fervice.” Vide Houfchold Eftab. p. 32, 33-

In the ordinances for the Houfchold of George Duke of Clarence, made the gth of
December, 1469, 8th Edward IV. is the following general conftitution for the fame
laudable purpofes.

. @ Item, it is appointed and ordeigned, that the fteward, the faurer, and countroller,
* or twoe of them, fhalle calle afore them in the counting-houfe, all the faid dukes
“ fervauntes, commanding and ftraytlye charginge them, in the fid duke’s behalfe, to
“ be of worfhipfull, honefte, and vertuoufe converfation, abfteyninge themfelves from
* vicious rule and fufpelted places; and alfo reftrayning them from feditious language,
“ variaunces, difcentyons, debates, and frayes, as welle within the feide duke's courte
“ as without, where thorough any difclaundre or milrovernaunce might growe; and if
“ any contrary to this commaundmente offend, that he leele a monethes wages at the
* fyrlt offence ; at the fecond offence, to be imprifoned by the fpace of a moneth; at
« the third offence, that he be put oute of the faid duke’s courte.” Royal Houf. Eftab.
p: 89

To this note I leave to add a conjeftural explanation of the word Breavement,
p- 49. * All other officers that muft be at the breavement, &c.” The breavement was,
probably, a meeting of all the domeftic officers, held every morning, (in fome inftances
oftener) at which they delivered in an account, according to their refpeltive fituations
and provinces in the gmily of the quantity of boufebold artieles confumed on the preceding
day, and the manner of their confiumption. 1 am led to conclude this, from the follow-
ing regulation in the Northumberland Houfehold Book, p. 175. « Daily. Item that

" the breavementes of th'expenfez of the hous be kept every day in the countyng-hous
“ 4t two tymes on the -:ialy, tis to fay, Fyrft tyme incontynent after the dynnar, ande
* the fecounde tyme at after fopar when lyverys is ferved at hye tymes as principall feeftes
““ as Cryftynmas, Eftre, Saint-George-Tyde, Whitfontide, and Alhallowtide; ande at
“* any other tymes when there is any great repaire of ftraungers in the hous bicaus th'officers
** thall not forgett for long beringe it in there myndes,"”

* Preliminary diftourfe, P. 11. 1 have had occafion to remark, that a confiderable
degree of confequence and importance was annexed to the office of cook, among the
Normans. A proof of this arifes from the donations which were made by the monarchs
of the Norman race, to thefe highly-favoured domeftics. The conqueror himfelf beftowed
feveral portians of land on his cooks, and among the reft a manor on Robert Argyllon,
be held by the following fervice, The Redditns may perhaps have been one of thofe
difhes, in which the palate of the regal epicure delighted,

Addington—Co, Surrey,

Robert Argylion held one carucate of land in Addington, in the county of Surrey, by the
fervice of making oue mefs, in an carthen pot, in the kitchen of our lord the king, on the
day
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day of his coronation, called Diligrons ; and if there be fat (or lard) in the mefs, it is
called Manpieyrmn.

Afterwards, in king Edward 1.’s time. Wlliam Walcot held the manor of Addiugton
by the fame fervice,

In M. Blount’s time this manor was in the pofleffion of Thomas Leigh, Ffquire,

who at the coronation of his then majefty, King Charles I1. in the year 1661, brought
up to the King's table a mefs of pottage called Diligroue, this fervice being adjudged
to him by the court of claims, in right of this his manor; whereupon the lord high
chamberlain prefented him to the king, who accepted the fervice but did not eat of the
potfage.
And at the coronation of King James II. the lorde of the manor of Bardslfein
Addingtan, Surrey, claimed to find a man to make a mefs of Gront in the king's kirchen;
and therefore prayed that the king's mafter cook might perform that fervice. Which
claim was allowed, and the faid lord of the Manor brought it up to the king’s table.
Blount's ten. Edit. 1786. p. 34. The difh called De la Gronts, which is a kind of plumb
porridge, or water gruel with plumbs in it, is ftill ferved UIP at the Royal table, at coro-
nations, by the lord of the I‘ljid Manor of Addimtene, or fome other perfon in his ftead.
In general the cooks belonging to the monafteries, were monks ; in fome of thefe focietics
however, the office was filled by laymen : when this was the cafe, the cooks were not
fultered to daweli within the walls of the monaftery, nor to enter them, except when their
afliftance was required in the preparation of meals. * Lasc/ cogui ad coguinandum tantum
“ ingrediantur.” Regula canonicorum Metenfium Chrodegangi, cap. 3. Du Frefne in
Verb. Coquus.

 Turn-fpits, or Broach-turners.” I have obferved in a note above, that the intro-
duftion of the jack, has rendered this defeription of people, unneceflary, and almoft
unknown in England ar prefent. At the period in which they were moft employed, they
do not appear to have conflituted a part of the houfehold eftablithment, of the generality
of people.  Lads were hired, fora very trifle, to turn the fpit, as occafions arole ; or the
ftrolling vagrant or neighbouring pauper was employed in the kitchen for the fame pur-
fe, and after the roaft was compleated, had his belly filled as the reward of his toil.
ﬂ]fﬂmc hooks of account, in the cheft of St. Bartholemew's Hofpital, Sandwich, Anno
Dni. 1569, among the expences of entertaining the mayor with a dinncr vpon St. Bar-
tholemew's day, is the following item. * For turnynge the fpytte tind.”  And in “ Gawomar
« Gurton's Needle,” a comedy written about the year 1 Efj? Diecon, a roguith vagabond,
gives the following fhort account of his crratick mode of life, during which he had been
occafionally employed in furning tbe jpit.

« Many a mile have T walked, divers and fundry waies,

« And many a good man's houfe have been ar in my days.
“ Many a goflip's cup in my time have I tafted,

« And many a drache=/pit have 1 both turned and bafled.

« Many a peece of bacon have 1 had out of their balkes,

« In running over the country, with long and wery walkes.”

. Vide Origin Eng. Dram. V. I. p. 171.

Page 24. Note. In addition to what I have faid relative to the bour of ditner among
our foretathers, I fhall make a fhort exrract from an old volume, which 1‘;-.-ill throw f'pmc
further light on that fubject, and give usa ézw curious particulars refpecting the mj'.-;:r_y

C iery
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bifiery of the univerfity of Oxford in the 16th century, * Of dinner, When foure houres
« be paft after breakfaft, 2 man may fafely tafte his dinner, and the moft convenient time
« for dinner, is about eleven of the clocke before noone. Yet Diogenes the philofopher,
¢ when he was afked the queftion what time was beft for a man to dine, he anfivered, for
“« g rich man when he will, but for a poore man when he maye, But the wlual 'rime
« fur dinner in the univerfities, is elewen, and elfewhere about moome. Ar Owfard in
“ my time they ufed commonly ar dinner, boyled biefe with pottage, bread and beere
« and no more. The quantity of biefe was in value an balfe-penny, for one mouth:
« fometimes if hunger conftrayned, they would double their commons,” Adfitredly we
may exclaim with fome truth, Tempora mutantur et nos mutamur cum illis. * OFf fupper.
« Aboute foure houres, or fixe after we have dined, the time is convenient for fupper,
# which in the univerfities is about five of the clocke on the afternoone, and in poor
“ mens houfes, when leifure will ferve.” Vide * The Haven of Health, by Thomas
“ Cogan, Mafter of Arts, and Batchelor of Phyficke.” P. 184. Human manners and
fafhions are ina ftate of conftant mutation; and ke whofe life is extended toany confider-
able duration, muft neceffarily fee various, repeated, and contradiftory alterations take
place in them. But perhaps none of the Old" Englith cuftoms have undergone lo
thorough a change, as thofe which regulated the hours of rifing, taking refrethment,
and retiring to reft. The ftately dames of Edward the IVeh's court, rofe with the lark,
difpatched their dinner at cleven o'clock in the forenoon, and fhordy after eight were
wrapped in flumber.  How would thefe reafonable people, (rational av leait in sbis
refpeét) be aftonifhed, could they but be witnefles to the prefent diffribution of time
amongit the children of fafhion. Upon what principle but that of infanity, could they
account for the perverfe conduét of thofe, who rife at one or two, dine ar eight, and
retire to bed;, when the morning is unfolding all its glories; and nature puttingon her
molt pleafing afpedt !

P. 53 We have already feen that the Englifh are indebted to Tom Coriag, for that
valuable appendage of the table, the fork. Notwithitanding the comfort and utility of
this inftrument, 1t was not very generally adopred tll fome time after its introduction.
Ignorance, bigotted to the manners of its forcfathers, and prejudice; equally averle to
innovations, however eligible, and improvements, however obvious, long rejected the
ufe of the fork at meals ; and the adoption of it, by any one, marked him among his filly
countrymen for a coxcomb. and a fop. HIHI'I'MZ';T]‘TE# in his travels, thus adviles the
travelled Englifhman againft the ufe of the fork, « Alfo I admonifh him, afier his
« return home, to rencw his old friendfhips ; and as foldiers in a commonwealth,
¢ when the warre is ended, return to the works of their calling (like the followers of
« Mercury as well as of Mars,) {o that he returning home, lay afide the /poone and forke
* of Iraly, the affected geftures of France, apd all firange apparcl yea even thofe manners,
“ which with good judgement he allowes, if they be difagrecable to his countrymen.” A
[m:[t]r accummuda:inifrinci le, which, had it been univerfally adopted, would have

ft us buried in that hari.{'i]; and' darknefs, in which we were immerfed feven cen-
turies ago.

-

Porpoifes, Seals, &c. The faftidioufnels of modern epicurifm turns with difguft
from thefé ponderous and magnificent, though perhaps not very palatable, difhes of the
Old En%Iifh. Others, however, {till more extraordinary and loathlome, were in ufe among
the molt polifhed nations of Europe, during the 15th and 16th centuries. The -poudered
{or I&Itedg horfe feems to have been a difth in fome efteem,  Grimaibin herfelf did not
efcape the undiftinguithing fury ‘of the cook, and that naufeous reptile: the lizard was

not
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not rejected by the fingular tafte of the German epicore.  Don Anthony of Guevara, the
Chronicler to Charles V. makes mention of a feat, at which he was grni"eut, in the fol-
E::lw:ng terms. I will rell Fﬂt:: |11u IFEI fawe alfo at another feaft, fuch kindes of

meates eaten, ag are wont to cnc, DUt not eaten; as a borfe rofed, a cat in gely,
“ little lyzars with whot (bor) broth, fiogees fried, and divers other fortes of mcftr:‘:,
“ which T fawe them eate, but 1 never knewe what they were till they were eaten.”
And no wonder he was thus at a lofs with refpet to the contents of the dithes, fince
he tells us, in another rlacr., they were fo numerous, and fo much difpuifed, that
the guefts were frequently ignorant of their names. * For now a dayes they doo fo
“ farre exceede in variety of difhes ar noblemen's bourds, that neither they have ap-
* petite to eate, nor yet they can tell the names of the difhes.” To fuch perfection
had the German cooks artived in the art of difguifing fimple viands; a faculty the
French had inftructed them in, and which the hﬂn:ﬁ Chronicler deeply deplores.
*“ And for God's fake, what is hee thar fhall reade our wrytynges, and fec that, that
* 18 commonly eaten in feaftes now a dayes, that it will not ina manner breake hys
* heart, and water bis plantes” (i. e. make the tears trickle down to his feer.) * The
“ oncly fpyces that have bene brought out of Calicut, and the wiwner of furwifing of
“ our boords brought out of Frawce, hath diftreied our nation utrerly.” The dial of
srrmm:s, compiled by the Reverend Father in God Don Anthony, &c. imprinted by

ichard Tottill An. Dni. 1582. Bl Let. C.18. fo. 434. While we are thus con-
fidering the curious difhes of old times, we may curforily mention the fingular diet of
two or three nations of antiquity, remarked by Hemdotus. The Andrphagr, (the Can-
nibals of the ancient world) fays this delighrful claffic, greedily devoured the carcales
of their fellow creatwres; while the inoffenfive Caler (a Scythian tribe,) found both food
and drink in the agreeable nut of the Pontsc free.  The extraordinary dith of the Ifedones,
on funeral occafions, at the feaft given by the fon of the defunct, was compofed of a variety
of meats, fhred into picces, amongft which they mingled the dody of the deceajed parent,
after cutting it up for the purpofe; xararauvurt nas 7oy Te docopsie relitwra e, ovaui-
Favrec & wavra o xpeo dure morderas.  The Lotopbags lived entirely and delicioufly,
on the fweet Lethean fruit of the Lot tree.  The favage Troglodyie efteemed a living
Serpent or lizard the moft delicare of all morfels; whilé the capricious palate of the
Zygantine, preferred the ape to every thing clfe. Vide Herod. L. 4.  Strange as thefe
various kinds of aliment may feem, and however incredible to thofe who have been
wont to confider man only in his civilized ftare, polithed and refined by fcience and
philofophy ; vet the early hiftory of all nations, and the manners of thofe which at
prefent continue immerfed in their original barbarifm and ignorance, render the above
account of the hiftorian extremely credible, The Anglo-Saxons, we know to have
been ftrangely filthy in their diet, and fond of various kinds. of naflinels, from which
both decency and ndture revolt. The following denunciation of ecclefiaftical punifh-
ment and cenfure, againft thofe who indu{]gzg the beaftly propenfity above alluded
to, will explain whar | mean. * Qui comedit fcabiem, aut vermiculos, qui pediculi
“ dicuntur, vel urinam bibit, five tercora comedit: fi infantes fint vel pueri, vapulent:
“ fi virili tate, viginti dies peeniteant; et utrique cum im];ggﬁnnt manus cpifcopi
* fanentur.,”  Exeat in Burchardi Decret, lib. xix, cap. LXXXIV. ex penitentiali
Bede defumpta. :

Cat eativg indeed feems in fome meafure to be revived ; fince the public prints,

a few months fince, recorded the circumftance of a cat being eaten by a wretch, who
in defiance to mature and humanity devoured the ammal alive. Tt is difficult to fay,
which of the two is molft the objeét of é‘mrmr ; the man who could be ftimulated ?F
g the
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the promife of a reward, to fuch an aét of cruelty ; or the mble lwd whe could fo far
forget the feelings of human nature, as to incite another to the commiflion of the
deed.

“ Sotiltees, Po 113"  Thefe curious decorations of the Old Englifh thle, were
nothing more than devices in fugar and pafle, which, in generl, as in the cale before
us, h?g fome allufion to the circumftances of the entertainments, and clofed the fewvice
of the dithes. The warners were ornaments of the fime nature, which preceded them.
It feems probable, that the fplendid delert frames of our days, ornamented with the

uaint, and heterogeneous combinations of Chinefc architecture, Arcadian fwains, fowl,
ilh, beafts, and fanciful reprefentations drawn from Heathen mythology, are only
the remarns of, or, if more agreeable to the modern car, refinements ow, the Old Englifh
Sotiltees.  Our anceftors however were at times very whimfical in the decorations of
the table, and introduced reprefentations, which would be extremely offenfive to the
modefty of }Prel'ent days. Indeed in ages of ignorance, before men have acquired
juft ideas of propricty, politenefs, and decorum, and before their fentiments and modes
of thinking are refined by literature, and that civilization which arifes from the practice
of the fine arts, the purﬁ)]itn of {tience, and an unreferved commerce with other na-
tions, a fpirit of indelicacy will pervade their manners, mark their converfation, and
enter into their very amufements, Thus it was with our anceftors. In turning over
the pages of our early writers, how repeatedly arc we difgufted with filthy expreffions,
and obfcenc allufions. The exquifitc humour of Chaucer has this one imperfection ;
a fault which we mufl not lay to the account of our poet, but to the manners of the
times in which he lived, when indecencies of this nature afforded matter of high en-
tertainment.  The fame vicious talte remained in Henry the VITIth's days ; as is oblervable
from the works of Skelton: and the page of our inimitable Shakelpear, is too often
tainted with impurities of the like fort. But the fame grofinels of fentiment which
admired this fiyle of writig, would naturally tolerate reprefentations equally impure.
Hence the theatrical exhibivons of our anceftors, were nor unfrequently diftinguithed
by open obfcenities. In a myflery, exhibited at Chefter in 1325, of the creation and the
fall of man; Adam and Eve both appeared in puris naturalibus on the flage, converfing
on their fate of nudity, and the means by which they might cover themfelves; and
they propole, according to the flage direftion, to make themlelves Sublipacula a fuliis,
qitsbus tegant pudenda. "This extraordinary exhibition was beheld by a numerous affembly
of both fexes, with great compofure ; a ftrong proof that thefe grofs fpectacles were
not confidered either as remarﬁahlc or improper in this age. M?s. Hav. 2013. cited
by Mr, Warton Hift. Eng. Poctry, Vol. I p. 243. Note (t). Every one, at all con-
verfant in the manners of our anceftors, muft recollect that very indecent appendage
of the Englifhman's drefs, till the middle of the 16th century: I mean the Perizama;
the different fizes of which, marked the fpirit and fathion of the refpective wearers.
The aged, and the fober, were contented with one, of thofe dimenfions only which
cafe and comfort required, while the youny bean, and well-dreffed gentlemsan, were diftin
guilbed by Perizomas of enormous magnitude. The fable allp exhibited firong proofs
of this grofsnefs of manners, which was not confined indeed to England alone, but
pervaded the greater part of Europe. Hence arofe an extraordinary Ipecies of orna-
menr, in ufe both among the Englith and French, for a confiderable time ; reprefen-
tations of the memdbra wirilia, pudendague mulickria, which were formed of pafiry, or
Jugar, and placed before the guefts at enterrainments, doubtlefs for the purpafe of
caufing jokes and converfation among them: as we at prefent ufe the little devices
of palle, containing mottes within them, to the fame end. Vide Le Grand's Hiftoire
de
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de la Vie Privée des Frangois. Tom. 1. p. 26g9. Nor were thele obfcene fymbols
confined o the ornaments of the perfon, or to the decorations of the table, but, in
the early ages, werc even admitted into the moft awful rites of religion. The confecrated
wafer, which the pious communicant received from the hands of the prieff, on Eafter
Sunday, was made up into a form highly indecent and improper; a cuftom which
the ccclefiaftical f}*nné)s at length put an end to, by prohibitions of the following
nature., * Prohibemus fingulis facerdotibus parochialibus, ne ipfi parochianis fuis die
« mafchatis refles feu hoflias loco panis benedidti miniftrent, ne ex ejus miniftratione,
i Feu receptione erubefcentiam evitare videantur, fed panem benedictum faciant, ficut
“ aliis dlfi'l!.‘] dominicis fieri confuevit." Stat. Synod. Nicolai Epifc. Andegavenfis.
An. 1263, Du Frefne fubjoins, “ Ubi pro evitare legendum puto Jrritare : forte enim
* intelliguntur paniculi, feu oblate in fefliculorum figuram formate, quas in hoc fefto
¢ Pafchali loco panis benedicti dabant.”  Glofl. Tom. 1IL p. 1109.
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