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INE VYV BUUl L
C OOK”RIE

Whetem is fcr forch a muf’c per-

fc&dirc&ior to fur ifh an extraos-
dinary, or ordinary fealt,either in
Summer or FWinter.

——— e —

e o e e L R e R i

Alfoa B'll of Fa :rﬁn Fifh dates,Fa-

{ting daies,Ember-weckes or Lent,

And likewife the moft commendable
fathion uf Drefling, or Sowcing, either
Flefh,Fifh,or Fowle: for mikmg of

Gelhies,oroih or Mad.-dsthes forfe.vice,

tobza Qe i her N ybiemans or
Centlemans T b

L. e S

i3 ogecher wrh th: br:[l and llewe{l Art
of C arwmg and Sewing.

e ——— e — e

-

All fet Furth according to the now new
Englilb and French fafbion.

By Ioun MUurRRELIL.
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THE VERTVOVS

and well accomplithed

Gentlewoman Mtis Martha

Hayes (Daughter to the honora-
ble St Thomas Hayes Knight, late

Lord Maior of the City of
London : ) health and
happinefle,

&R F chis Name and Na-
{62V ture (worthy Gentle-

BX9 ywoman,)many {mall
7 Books and Pampblets
haue heretofore beene publifh-
ed ; the molt of which never-
thelefle have init.o&ted ra-
ther how to marre then make
good Meate : but this (in
A3 credic




T be Epiftle Dedicatorie.

credit of my knowledge, and
{tri&¢ oblervation in Travell) is
experimentally fuch as it pre-
tendsto bee in the Title Page
thereof. Whereof [can fay but
this,and chis ic will performe for
the fayer, That it gives each
Mear his right for the manner of
drefling ; Each difh his due, for
the order of ferving ; and both,
good proofe of my defire to
pleafe and profit in the publi-
fhing So, referring it to your
worthy perufall, and my felfeto
your favourable opinion, Iever
remaine,

Londos, Yours nolefle humbly
Iuly,20 than t:uly devored.
163.

IoHN MuRREL L.
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The firft Booke of

Cookerie.

) 12 veafon of fthe generall igs
| S 7/ nozance of mofk nien tn this
VAl O\ v2actice of € atering, 3 baue
M ¢t Dofrne bere a perfect dis

cection boto fo fet fo2th an
grivasininacy Dyef fo2 the Dummer (eqs
fon, Wwhen thele things mentiohed map
gafily be bad. J¢ (crueth allo fop a Divedtis
en fo2 a IBill ef fare : and allofo? a perfedt
divection fo2 the [cruing of tisincr o2detly,
fwenty Dilhesto yom fiff Pelle, andas
manyp to the {econd Courle fo the (ame
a5 efle, aud fen fo the third Contle ; (o that
in il ven bauc fiff'e bifhes to your Pefe.
FFg;z the hea20scnd you map leaue ont fome
of the coflliefE dithes : (f youbaue fenne o2
tivelne fo2 the bop20send it is (ufficient, JE
rou cannot come by allthele (hings hamed,
thon pou may place fome otber thing at
your oifcretion in the place, (o that it bee
not grofc meate, fo2 groffe meat pilgras

ceth the jreall,
Ha Allo,




2 The firft Booke

Aifo,another Dirodion fa2 another fers
nfcc €02 the T infer fealon, of fiventy Dby
fhes to the firft 9Pefle, and as manyp fo the
fecond Coutle fo the fame Gpefie : fothat
in all there be fozty Difhes to the IPefle,als
though it be contrary to €he other feruice
of the Sum:er (eafon, aud vou map take
of thefs nreafes palle fo mamyp e the bwds
end, and it will be mficient both fo2 the
ficfE and the fecond ¢ buf i€ wony perlons be
of equall pignitie, then ferse panr firfk
9Pefle, and fhe boo2ds end, all as one alike
EEIIIH.“.E*»

A thicrd IDDirecion fo3 & comumon 02dinary
eruireof fen o2 toelue difhesto & MPelle,
£a pour fivif IPelle, and as many fothe fes
cond Courleto the fame JPefie, (o thatin
all there will be tfvenfp difhes (o your
SPelle : but to your boogos end fire o2 eight,
Accoding As your boezd will holo. AF any
of thele meates nained be Wwanting, then
youimay place fome ofber (hat gon baue
ready athann.

T hele Divedions ferng both fo2 a BRIl
effare, and (o (erue ont ponr meat in god
o20er : {f s allo a birection £o poung padis

tioners tohich orverand not thele bufis
nefles,

A



of C ookery. 3

A Bill of fervice for an extraordinary
Feaft for Summer feafon, so.
difhhes toa Mefie.

G2and Dallef,
4 bovld Capen.

A boyid Pike.

A vil of boyld Peaschickens,o2 Pary

frivges, o2 young Larkpschicks,

A boplo WB2eame.

A vifh of poung T ilo-ducks.

4 »il of boyid Nuailes.

A Jttozentine of Puft-pafle.

A foaced bopld meate.

10 9 banth of Uenilontoalked.
11 4 Lomber Pye.

12 ﬁ Qﬁ)i’lﬂ..

13 4 Fratone o2 #iv, foith a pudding in
bis belly, 02 fo2 want of a jfalone yen
may fake a Pigge anv flep (£,

14 A jPafiy of Uenilon.

Iy ﬁ ﬂﬁﬂﬂﬂﬂh

16 ¥ Chickenidre.

17 A Phelant o2 Potnies.

18 2 Mofato Pre.

19 S Couple of Caponets,

20 9 (et Culfacn,

¢ N AVt hw B om

The



4 ThE ﬁrﬂ BGD](E
Th {econd Courfe.

Nuarfer of a Wiv.
- 2 G borles Carpe.
ST Veron 02 Witter.,
Z Congers headb2opled,02 TCroufs.
A Partichoake Pie.
& oif)) ol liuiTes 02 5 Divils,
Aceolob Beomeite,
a2 foteft Pigge.
d Ball.
4 eoln bakee meat,
a4 lcli Pike, e ume,02 @ avpe.
A vify of Partriges,
An :Deagano Pre.
A 00 of Dueailee,
A c3ld baked e f.
A feefly Batmon,Pearcy, 02 P allet.
i Nuoguling Lars, Lhorrp,02 Booles
berrpg Tart,
18 dbpen MNeatesstongne.
Ig A Fole o: Diorgeon,
20 A fucker L2008 o] pr.Feopafe.

.-,,_.hnmhd (o = S R

2SN T =
.{LWH

el e el
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of Cookery. S

The third coufe for the fame
Mefle.

Difh of Petoets.
4 oifh of Peavches.
A vifh of green peale,if they be dainty.
A o:fh of Dotrels.
A vifh of Wartichoakes.
A vifh of buttered Crabsg,
A biff) of 1D 2amnes.
A oiffy of Lobars.
Avihof A choues.
o A nif of pickled Delers.

Another dire®ion for a Bill of fare for
W inter feafon, and allo ferveth to {et
forth your meat in order.

=\ O AL W N -

Sbielb 02 Collar of 1B2atwne.
a bﬂlle.
A bovled Capan.
4 boyied Gurnet.
A boyled #Hallard.
4 Fa: 0 boyld meate.
a roaffed fPeatesfongue Witha puds
ding in gt.
A mave vifh of pufspalie.

R N AVviehw R -

9 4



& The firft Booke
9 4 @houlaer of SHutton With Dlines
and Cavers,
10 @ Lhine of Peefe.
11 G i) of Cheiwets of Ueale.
1z 4 Dwan 02 Gwfe.
13 “n DlivesPie.
14 9 Pigge,
15 A Jlopnc of Ueale a2 & Legge of Fpuls
ton,
16 A Larkg o2 g ©parrotopye.
17 A Turkey.
13 4 PPafttie of Eicnilom,
19 A Capon.
20 4 Cufltaty,
The fecond courfe for the
fame Mefle,
X A Poung Lambe 02 Hio,
2 4 conpteof WRabbets,
3 4 WickBatw frped og baked.
4 S roaded 9Ballard.
5 Abaceof Partriges,
6 QA Chicken Pye,
7 A bace of T oovcockes,
8 Jcouple of teales,
9 A cold baked meate,
10 £ i of Plouecrs.

11 g



of Cookery. 7

i} ﬂ- ﬁm ﬂ.ﬂi&’f

12 8 colo baked meate,

13 Avil of Larkes.

14 & Muince 02 Wiardensjdge.

15 A v3ive Ypeates tongue.

16 9n Deferdie.

17 A oih sf Pules.

19 & lain Tart of Pufpaffe and ucket.
20 £ vifh of pickiev Dyiters.

The firft Courfe for a fmall common
Service of Meat,to dire@them which
are noperfe, to bring them to
further knowledge of
greater Service.

Bopid Capon oz Thicken.
S L egge-of camnbe farced on the
Frrench falhlon, oy neates tangue.

S bopled (Ballard o2 Kabbet.

A vifh of bofty olfues of Ueale,02 Cols
lsps and Cuges.

A piece of voaft Béefe,

@ vifh of chetvets of Weale,02 Hutfonts
pyes, if it be TWinter, but if itbe
(amuer an Diiuespre. .

p 4

B -

= S| B I



8 The firft Booke

7 Aleage of Putton roalfed fbole0; &
i oyne of Teale,02 both.
8 A irizge.
9 A 9mwan,Gwle,0 Turkey.
1o dApaffy of Wenifon, o2 fuy-quarter of
9D *tton, 02 a fat rumpe of WBeefe.

11 4 Capon,Pbhealant,o; Bearne,
12 ACuttarn,

A {econd Courfe to the fime dyet.

A DNuarfer of Lambe.
- M dcouple of Wabbets,
A MBallaro, "eale,0; 7oy irgin,
A blace of Partriges oy 7 wdcockes.
AThicken 02 Pig: oilepie.
A vify of Plourcrsg 02 Dnifes,
A couple of Thickens.
A Warden oz Nutitcespie.
9 QAlowi pig o2 Capon.
o A Cherrpoa Gooeberry Lart,02 a
Nuartersta: ¢ of pippins.
1T A 0.0 of fome kinge ot (oot fiff,
'z #obitars o2 pickled DyBers.

N QA bW o~



af Cookery. 9

A Table of Dire®ion for a Bill of fare for

fith-dayes, and Falting-dayes, Em-
ber-weekes, or Lent.

The firlt Courfe for thefamme dyer.

AVID L N

13
14
1§
16
17
18
19
20

il of Wntter.
/! 2 Ricemilke.
IButtercd ¢ ages.
Dtetved Dyfkers.
@ boypled Rochefo2 Burnef.
A baglo Sallet of Bearbee,ez of Caes
refls.
21 bopled PBike.
$Buttered il oaues.
Cheuets of 1L tng 02 Dfockfild.
Anotber Dallct.
@tetved Lroufs 02 Smelts,
A vifh of buttercd Stockilb.
Bait Eele, 02 Wwhife berring.
& Jole of Ling.
A Shkirretspye.
1Battered JHounvers o2 plaice.
An Cele o2 Carpespre.
Pavdocke. FrelCar, 82 WIhiting.
@al ©.1mon.

4 Cuftaro,
The



10 The firft Booke
The {econd courfe for this dyet.

Wopls Cacpe.
D@pitcheockes of Celes,
Freive Stock D,
1Bayid Celes.
#Bakie Puffes.
A roaften Cele.
AButtered P armips.
Frrive DyfFers. '
1Blancht 9P anchet in a Frpingpan.
10 4 frive dlochet.
i1 YAnDyffer Pye.
12 Jfrioe Smeifs.
13 A3Pippin Ppe.
14 Jreive Ffloamders,
15 Buffered Crabg.
16 Jfrive Dkivrete,
17 & ALart of Dpinnage 0y of Carrefs,
13 Conger,
19 #.obiiar 0 Pratones.
20 Pickied Dpfiers.

AN AR L B H

Jfponr 9efle be Yatfelo much foy the
bw2bs end, 10wilt be enough both fop the
Ge il and fecond cour(e.

To



of Coockery. 1

€EDETENCTED @g@‘g%@@%
S AT NS E
To bovlea Capon Larded with

Lemmons, on the French
fa(hion.

FSTOT Cald penr Capon, and fake
b (\Sre)sa little oufty Datmeale fo
s miake (€ bople iwhife. Zhen
EP fake ttwo 02 thae ladlefnls of
4 S=an ¢Puiter baotlh, a faget of
fodet Wearbes, tivo o2 thaée Mates, cufin
long peeces, afetv parbopls Currans,a Lits
tle twhcle Pepper, a Peece of twhele Darce,
and pne JRutimeg. A bicken it with Gls
tcnns. Sealon it ith Uerfuyce, Dugar,
and a liftle (&t Butter. Zhhen fake bp
your Capon, znb laros it bery thicke wilh
a pzeferncd Lemmesn, Ehen lap vour
Capon ina dape Peatdifh foy bopled
tmeates, ans poinze (he baoth bpon if. Savs
nifh pour vifh with Duckets and pIeietucyd
JBarberrics.
To fowce a Pigge.
Sﬂ?aln a large IPigge, wut off hisbean

an it bim in the mivel, and fake
< cut



12 The firft booke

out bis bones, and walh bim in (o 02
thaee twarme Wwaters. Lhen collar him
op like 58;at0n¢,and (oin the collars i a
fatve cloath. hen boyle them bery fender
in the faive water,then fake then Bp and
th2e1o them infaive Wwater ano (alf batill
they be colb,fo2 that wwill make (he skinne
Tobite. “hen take a Potilec of thelame
toater that the Pigge wasbeyled in, and
a)Pottle of Wbiteswine,a race of Ginger
fiicen, a ceuple of Putmegs guarfered, a
fponefull of whole Pepper, fiue o3 five
sBap-deaues : feethe all this together :
inben it i cold put pour IPigae intathe
fofvcevitnke,(o you may keepe if halfe a
peare, bat fpend the Heav.

To fowce Oyiters.
@ ke sut the meat of the greate Dys

fiers ¢ faue the liguo that commeth
feom them, and Hraine it info an earthen

Pipkin: puf tnfo it halfe a pine of Wibites
Wdiine,and halfe a pinte of TWUbite W ine
Tinegar : putin fonve (vhole Pepper,and
fliced Ginger. Woyle all thele toxetber
foith tiwo o2 thede Cloaues, when it hath
boyled a tittle,putin pour Dykers,anvlet

them beple £ivg 02 thyds Wwalmes, but not
fo



of Cockery. 13

to much, Lhen fake them bp, anvlef the
fiveap Eanponfill it becolb : then putin
vout Dyfters, and lo pou may kepe thent
all ¢he peare.

To fowce a Pike, Carpe, ot
Breame.

Rain pouyr FFifh,but feale (€ nof: (gue

the Eiuer aund the refule of (L, it the
fzidrefufe,sat tilh it. Lhen take a pots
tle of faive o :ter, and aquart of TWThHiles
@ ine,and a fFaggot of (ozet hearbes : (o
{on as pon fee pour TTine boyle, thotw in
veur FiMh with the (caleson, and Wwhen
pou f& pour Fifh bople, poure in a littie
Tlinegar,anb it will make pawr FFilh erilp.
lhen take bp veue Fifh, and putit tn a
Hrap. hen puf {nto the licus2 {(ginie
whelc pepper, a little whele Binger, and
tuben it is bopled fegetber tweil Wuth a
little Salt, and cold, pufin your Fif) infe
an earthen paune : twben pou (erue it in,
ferne Gelly in ®atocers, with a little fine
Dinger abouf the Safvcers fives, and
Jrennell on pour FFif0,

05 2 To



14 The firft booke

To boyle Flounders or Gudgeons on the
French fathion.

B Dyle a pinte of TWWhHile-TH ine, and &
pinte of faire Water, a few (o
Searbes, tops of Zime, (gt dPars
fo2am, winter Dauo2yp.tops of Wolemary,
a péece of whole IPace.alittle Parflp picks
fimall : tohen all is boyles oell together,
put in pour Fifh, and fcam it oell. Then
put in a little cvult of S anchet, a quarter
of a pound of (fvef Wutfer. Healon if
:ntttbi_aeppzt, and Werfupce, and (o ferue
fin

To boyle a Gurnet on the French
fafhion.

D Rak pour Surnef, ¢ walif cleane,
boyple it {n water ano (alt, witha fa.
gof of (ot Pearbs : thentake it Hp, and
poin2e bpon it TUerjupce, Puimen,Butter,
and Pepper ¢ thicken it with the polkes of
o netw lapd Eoges, Ail this being
poinzed bpon your JFifh, garnih your vifh
With pzeterucd Warberrfes, oy a Miced
D2ange.

To



of Cookery. 15
ToboyleaLegge of mutton onthe
French fafhion.

Cmt out all the meate afthe 1Butt enn,
leaving the bene Tl fn. 9Wince it
fmall with 15éefe Huit, and Warrotw.
L henfake lwict Creame, polkes of Cas,
a feln R aifins of the Dunne, tino 02 thide
Dates minced,a little grated 15ca0.Deas
fonit Wwith Pepper, Dalt,and Puiviegge
then wozkeif fkiffe, like a Pudting, and
ccamit inagaine. Lhen fueif in a Pof
ith a 9arroinvbone, aud a kuuckle of
Weale: ferue the LLegge by if felfe, and
vour Enuckle in fued b2ofth, and ponr
dParrow-bones vpon 1Bups, with Cars
vets, and Pepper.

To halh a Legge of Mutton onthe
French fathion.

Arbofle rour Legge,and take it op and

pare off fome thin flices,and p2ick your
I eage through, and let ouf the grauvie en
fhe flices : then banife Moéet Bearbs with
the backe of a #L adle, and put ina péece of
(et ouiter : Dealon it With TWerjuypce,¥
IBepper:and Wwhen your SHuiton (2 bopled,
poure i€ oit &, and ferue it (o fo the Lable.

15 3 To



16 The firlt booke

To roalta Legge of Mutton,on the
French fafhion.

dre all the skinne as thin as you can:

iLard it with {waet Lard, and Hicke
abont if avolen Clones : twhen it is balfe
realted, cuf off thaéde o foure thin peces,
& mince it (mall Wwith a felo foet Searbs,
i a little beafen Ginger: put tn alavles
fall of Clavet-wine, a paece of Nweet Yeuts
fer,fwo 02 (ha& (ponfuls of berfupce,a lits
tlc Pepper,afets parbaplo Capers: ohen
allthisisbopled fogether, chep the polke
ot an hard Cgge into {f. Then v2idge vour
iLegge, and ferue i bpon fatuce,

Toreaft a Neates tongue, on the
Freach falhien.

C Dop (wét bearbes fine, with a pece

of avaw Apple, [ealon it with Peps
pes. Ginger, and the polke of aneln laid
Cgae chopt (mall fo mingle amengil it 3
thea fFuffe it toell with (hat farcing, anp
lovoaff if. Whelaince fo3 it is Uerjuypce,
Tintter,and the fupce o7 & Lemmon,anb a
little Patmesge, et the fongue Iyein
(he falvce fohen it goeth {o-the Cable,

GarntH



of Cookery. 17

Garnit pour Difh as pon thinke fittelr,
oz as pout are facrnimt.

Teboyle Pigeons with Rice, o the
French fathion.

J€ themy £o boyle, and put info their

bellies (iveet Pearbs,viz.JParllep,tops
of poung Lime ; and then putthem into &
Pipkin, With as much Putton bjoth as
Wwill couner themn, a peece of whole Pace, a
little Wwhole IPepper : boyle all thele tos
getber ontfll your IPigesns bee fender.
“hen teke themn offthe fire, and fcom of
tbe faf cleane from the bofh, ith =«

(pmne, fo3 ofberwile it Wwill make it (o
taffe ranke. 3Putin apéce of Moeet XBut-
fer : feaflon it Wwith TWerjupce, Pntmegge,
and a liftle @ugar : thicken it with Ryse
beyledin (veef Creame. Sarnifh yomr
i with p2elerued MWbarberies and Skirs
ref rots, being bopled With Terfuyce and
Iufter.

To boyle a Rabbet with Hearbs on
the French fathien.
#f yonr IRabbef fo2 the bopling, and
feethe it twith a littic SButton broth,
Wibitestoine anda peece of whele Dace ¢
154 then
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then fake iletfuce, @pinage, Parflep,
dilinter DHzuo2p, (vt dGarfozam: all
thele bzing pickt, and wabt cleane, bantfe
£hen With the backesf a JLadle (fo2 the
bautfing of the bearbs twill make the baoth
iooke bery pleafantip gréene. ) Thicken
tf With a cru® of manchet, being Téeped
tn flome of the b2oth, ano a little (oéf
ABntter therein, Deafon it With Tsvjuyce,
anb Pepper, andlerue (¢ tothe Lable bps

on Dipptts. Sarnil gour bifh Wiib Wars
beries.

To boyle Chickens in white
broth.

Rade pour Chickens G fo bople, as

as belaze Melwed in (he Kabbets,
Lt tioo o2 th:é Wates in Gnall pleces:
take a pice of Whole Pace ¢ thicken pour
b2oth Wity Almonds : Sealon it Loith
Glevyupee, and a littie Pepper. Garnil
PouL %G fines With ot Sucket and
Dugar,af-er you aue leafoned pour bioth.
S like (02 ponmayp boplea Capon, bnt
fhen von muf put $Psrrew info pour
SAbite buth, I wen viflite Pntfons
v20th, then boyle it by it felfe in faire Was
fev Ul it turne as whiteas 8 Curd, 1Wut

the
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the FFrench men follotuthe ofber wav.and
it i the beter, e

To boyle a Teale or Wigion on the
French fafhion,

Avbople epther of thefe FFoivles, and

th2otuthemt tn a IPale of faire Watex
(fo2that caketh akeay the ranckneife of the
fle®. ) @hen roail them halfe, and take
them off the fire,and puf (et Wearbs in
the beliies of them : tace them boinne the
b2eail, and ficke them with t1vi 02 thiéke
Tujole Cloues inn the baelk With your Enife
inenety ene of them fo many. Zhen pnt
them in a pipkin, with {19 02 thaee ladles
fuls of frong Huttonbzoth, a péce of
Wwhole Pare, tiva o2 thye Litfle Dnions
minlE (mali, Lbicken if With a foaff of
boulhold besd: put ina péce sfitvxt 1Futs
ter as bigae as a R alnat; Dealvn it Wwith
IPepper and Terfapce.

To {moorean old Coney, Ducke,
or Mallard on the French
fathion,
Arboyle any of thele & halfe recaff if,
lanch them doivae fhe bzead 1uith
vour kaife, ond Hicke them it ti.:r; c2
thae
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tizee Cloues. Ehen puf them info § pips
ko ioith balfe a psund of (v et Wutter, a
littte WAbiteswine, Werinyce, a peece of
Tobole Pace, a little veaten Ginger, and
Pepper. Ehen mince tiwe Dnpons very
fmall,oith a peece of an Apple,lolet them
bepleleifarely, {lofe couered, the fpace of
fwoboures, turning them notw and then,
Serue them in bpon Dippets.

Another way to boyle Chickens, or
Pigeons, with Goofeberryes
or Grapes.

Bﬂiplq them Wwith Buttonbroth, and
Wibitesivine, a peece of Whole Pace,
put info the bellies of them (teet Wearbs:
Wwhen they be tenvder, thicken it with a
peece of P anchet and ttoo hard cgge polks
Trained twith leme of the fame byoth, e
put lome of the (ame bzoth info a bepids
meal 3ifY, with Werinpce, Buller, and

ar, and (o boyle your Giapes o2
Gofeberries in fhe v clofe couered, il

they be fender,and poure it onthe b calf of
vour oifh, et nu

To
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To boyle a Chine of Matton or Veale,
in {harpe broth, on the French
fathion.

Duer peut msate nith faive wafer

anb a little TWhite-5ine, & peece of
bole fDace,a Putmegy quartered,a banvs
foll of earbs cleene pickt, and banifzo
Wwith the backe of a L avle, yeung Lettice,
pinage, Parfley, topsof poung Lime 3
ben all {sboypled well togetber, thicken
it with a crul of 9P anchet, and the polke
of abard Cage,Eexped infome of the fame
bzoth, and d2ain it though a Erainer, and
thicken pour baoth with it. Sealonit with
A little Werinpce and Pepper.

To boyle Larkes or Spar-
rowes.

Rulle them fit o boyle, and putibem

info a Pipkin, ith a Lavlefull of
Spu:ton-b2oth, a peece of whole Pace, a
quarfer of a Putmegge, a fagof of (neet
Pearbs, anv alitfle yeung Parlley picke
cleane ando fhoyt : put your Pacfley lole
tnfo pour b2oth : fealonif With Tcrinpse,
Pepper and Hugar. Lhicken it with the
polkes of (109 et 1510 Cgges bard, and a
pece
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piece of Panchet, Frained Wwith fome of
the fawie boofh, till thep be tender. Oats
niflH pour sifh as rou wll,

N T £ S NI T

Baked-meates.

A made di(h of Coney Livers.

%5\ drbovie thiée oy foure of
2% thews, anv then chop them
oy fnc with Mpzet Pearbes,
&2 the polkes of tipo bard Cas,
wRalywen Dealon it 1o th Sinamon,
Guiger,and Rutmeg,and JPepper: put in
a few pacboyls Currans,and g little mels
£ed butter,and 7o make 1t vp into little pas
ftyes,frye them in a FFrpingpan, hane on
@ugar, and (crue them fo the boa,

A made difh of a Sweet bread.

Dple, 02 roall your Hukf-bead,and
pul info it a few parbopld Currans,
@ minft Date, the polkes of tipa netv laid
Tgaes, a pace of Manchet graten fine,

Se¢alon
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&eafon tf Wwith alitdle pepper,Salf, NPuts
meg, ANd Dugar,wying in the fupce of aty
D2ange 02 Lemmon,and put it boitseene
fivr theets of Pul,paiie, 0 any otber gmd
paiic:andceiber bake tt,02 fry it toheiler
¥ou piealc,

A made difh of Sheepes tongues.
Dyle them tender, and fice fhem
thin flicesithen feafon them With His

namon, Ginger, and a little Pepper,and
put them into a Cotfin of fine IPatie, ioith
(ncet MWolter, and a foip (otet Pearbes
chopt fine. Wake them in an Duecn. Lhen
fake alittle Putmeg, Winegar, Wufter,
@ugar,tbe yolke of a retn layd Cgye,one
(poonfuil of Dacke,cndthe jupce of a L ens
mon:bople all thele fogether on a chafings
Difh of coales, and put if info pour Pype 2
fhog it twell Cogetber, and ferue &6 ig the
Lable.

A Florentine of a Cony,the wing of a
Capon,or the Kidney of Veale.
Ince anp of thefe 1wih [(iozel
bearbg,patrboyld Currans, a Dale
02 t1nd min fmall, & peece of @ pielers

ued Dange 02 Lemmon, mink as fmall
a3
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ag your ate, Dealon it wifh Ginger,
Sinamon, Pulmeg,and Dugar: then take
the yolkes of fwo new lain Cgges, a
fponetull sf itoet Creame, a pkee of &
fhof Cake grated and marrow cuf tn
o2t peeces. WBake this in a dify bes
tioeene (o leaues of pnfepatie, put a Lty
tle Rolesmaterfoit befo2e pou clole pour
pae. Lben it is bak:d,Haue on Sugar.

A Frydayes Pye,without either Flefh
or Fifh,
VV A gresne Weefscleane, picke
ottt the middle fiving, and chop
them (mall teith foe 02 th2ee twell relifht
ripe dpples.Dealon it With Pepper,Dalt,
and Ginger : then fake a goohanvfull of
Railins of the Sunne, and put them all in
A Coffin of fine Pafte, Wwith a peeceof
{iweet Wuntter, and (o bake it : but befsze
pou lerue i {1, (ut i€ bp, and Wwyinginthe
tupce of an Dzange anv Dugar.

A Chewet of Stockfith.

B Dyle watered Htockeith, and make
if fif fo be eaten : Yohen it is co'd falte
The Wwhite of the filh andmince it (mall s
put in parbopld Currans, RKaifins of (e

@umes
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Sunne. Sealon it With Pufmeg, Peps
per, @alf, and a peceol (tvect Wutter.
Wbake 1, bul befoze you [erue tf tn, cut i€
bp.and Wing fn the iupce of an Oange.

A Quarter-Tart of Pippins.

Warter them ano lay them befiveene

tiwo Heetes of JPatte : pulin a pecce
of inhole Binamon, two 02 thzee biuiled
&lonee, alittle Niced Ginger, Dengato,
02 onely fhe veilotv onifive of the £D2ange,
@ bif of (tweet WBntfer about the bignefe
of an €ggae, good Eo2e of Dugar ; (pzinkle
on a little 3IKRofetoafer. Hbhen clole
pour Aact, and baketf ¢ Jceit before it
goe fo the boob, (cvue 1t hot, Lhls Lart
poumap make of any pufpalfe, o3 o2t
pafte that intil nof helsthe rapfing. It pon
bakein any of thefe Rinves of palies, then
you mu® fic bople pour IPippins in
Claret-wine and Dugar, o2 elle your Aps
ples Will be bard Wwhen pour Crulk Wwiil be
burnt and b2ped atway. WBeoes, (he wine
gineth them a plealant Colour; andagod
taffe alfo. ZChough yon boyple vonr Pips
pins tender, take héed ron brealie nsf the
quarters, tut bake tGem Wwhole,
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A Goofeberry Tart.
Hck the ffalkee of pour Goleberries,
anbp the pips tn the fops : put them in
god Patte, with a little greene Ginger
fliced in flices ; caff on g fo2e of Dus
gar and iKolewater, and (o clofe theut,

A Cherry Pye.
1Ruile a pound of Cherries,and Famp
fbemi, and bopie the ficrup with Su-
gar. Zben take the ffones ouf of fius
pound ;: bake them tn afef Coffin : Jce
them, and lerue them bot in fo the boov.

To make an Oyfter Pye.

Aue the liquoz of your largeff Dys

fters, feaion them with IPepper and
®inger, and put them into a Coffin : put
inamin® Dnyen, a felv Currans, and &
god peece of YBuffer. Ahen poure in
veur firrup and clafeif. TWhen it is bakt,
cut bp the Pye, and put ina (ponefull of
Winegur and melted Butter: Hake it woell
fogetber, and et it againe into the Duen 2
little tohile:then take it ont,ann lcrue it in.

A
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A made dith of Mufekels and Cockles.

P Arbeyle thent and fake out the meab
anbd fsaf® them bery cleane in the Wwa-
ter they foere bopled in, and a little wbhifes
inine: mince them Miall Wwith tioe o2 thace
polites of neiw-laio Cages. Ecalon it
Wwith Pepper, SDalt, and a littie Pulmeg
then w2ing in the tuyce of an D2aunge,and
put them bet tocene ting Meefes of Pate,
ilgaiw it,Jece if,and vig il;pocumay aliofry
et

To bake Neates rongues to be
eaten hot.

Dryle it tender, and pill off the skin,
take the fiefh ouf at the WPWuif-end:
mince if mall twith Dre-luct, and dPars
eofn. Sealen it Wwith Pepper,Dalf, JPuts
megee, parbsilo Currang, and amiiaced
Date cui in peeces. Taks the yolkes of
fine iein-laio €gges, and a (ponefall sf
[wét Treanie, wozke atl fogether Wwitha
filuer (ponein a i, withalittle polws
per of a D2yen Dzange-pill ¢ fpiinckle a
little Weriupce oner i€, and caif on fome
©ugar. Then thantk if in againe as hard
a8 you can cram it. uSake if on a vil)
C i
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tn the Duen : bafte (€ Wwith Mokt Butfer,
that it map not bake v2p on the ontfive :
inben i€ {3 o be eafen (alvce it with Tines
gar and lBuller, Putmeq, Dugar and the
jupce of an Dange.

A delicate Chewet.

P Arboyple a peece of a Leg of Weale,and
betng colp, mince it Wwith 1B&fe (uet,
anb parvoiv,and an Apple,02 a couple of
WhHardens: Wwhen pou haue minl it fing,
put a fe v pavbopled Currang, fire Dates
minff, a pece of peferued Dzangespill
mint,Parvow cnt inlittle (quare péeces:
Seafon all this With Wepper, & alt, Luts
m=§, and a little Dugar: then put it infs
pour Coffiaz, and (o bake it. 1Befoze you
cloe your Pve, Pp2indkle on a little RKoles
1>frr,and Inhen they are baked fhaue on
a liftle Qugar. and (o ferue it to the table.

To makean Vmble Pye,or for want of
Vmbles to doe it with a Lambes

head and Purtenance.

B@plz pout meat reafenable fenver,
take the flefh from £he bone,and mince
it (mall with Weafe fuet amp Parrow,

toith
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oifh the Liner, Lights, and Peart, afeto
(waxt Pearbes and Carvans. Dealon (€
iih Pepper,Dalt,and Putmeg ¢ bake it
in a Coffin raifed like an Wmble pye,and
i€ Wwill eate o hike onts Wmibles, as that
por fhall Barolp by faffe dilcerne 1€ from
right TUmbles.

To bake a Calves Chaldron.
Trboyle i€, and cosle it, and picke out
the Bernels,and cuf if in (mcll paces:

then feafon it toith Pepper,Dalt, & Pnbs
meg : put in & feio (et Pearbs chopt,a
péece of (wet butter,p2indkic it with Ter-
fupce, aid fo clofe if, YW Henipon ferue i€
gr,put fo it a litile of a catodle,made twith
JPutmeg, Tiinegar, Wutter, Bugar, and
the polkesof tipo ncin lgls €gs, « (poncs
full of ®acke,and the fupce of an Dzanage

To bake a Carpe.

Calv,wih and b a fayelarge
Carpe:(eafon of ith Pepper, walf,

and Patmeg, and put if in a Coffn Wit
god o3¢ of (o=t Barltsr ¢ caff on great
Raifinsof the Sunne. the juyce of fwo
Danges, paf pour iBotter Lpperiofk, (o
2 kape
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kecpe the reff moi : fp2inckle on alittle
Winegar befoze pou clofe if,and (o bake it

To bake a Tench with a Pudding
in her belly.

Cf pour fH blod in the Taile, then

fcalnif, anvfcoure it 3 wafp it clesne,
and o2y it with acloath. ZChen takegras
£ed Bzcav, weet Creame, the poikes of
ttoo e thaee nim-1aid Cagrs, afelv pars
bopls Currans,a feto {nxt Beacbes chapt
fine. 2ealonit Wwith jputmeg and 1Peps
per, and imake it info a Kife pudding,and
put if tnfo your Tenches beldp. Sealon
veus fith oathe onifive Wwitha little Peps
per, Dalt, and Puimegge, and put him tn
aneepe Collinwith a peece of Mueet 1Bals
fer, andfo ciofe your IPpe; and bake if,
AL hen toRe it out of the Duen, and opsn
it, &nd caf tin &4 pevce of pielertien Ds
range minf. IChen take Winegar, Pats
meg. 1Burter, Swgar, and the yolke of a
nzim laid Cgge, and boyle it on a Chas
finavith of Coales, alinaies Kirring it fo
keepe i< from curding., ZChen poure if into
von" 19ve, Megge i€ well tegether, and
ferue tfin,

To
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To bake Eeles.

TeEyonr Celes about the length of

pour fiuger s fealen them with 1Pep-
per,@alt,and Ginger,and {e putthem ints
a Coffin, With a geod peece of Mineef 18Uk,
fer. IPufinto pour Pyegroat Kaifins of
the Dun, and an Onyon wiail fmall, and
fo clofe 1f and bake tf.

To bake Chicl-ens with Grapes.

IRulle anb (cald your Chitking,fealon

them tell oith peppoy,ialt,and Put.
meg ¢ andputthen tnto pour Pye, nifh
a gwob peece of MButter ; bake {f ant cutif
Bp, and puf bpon the b2ea of your Chics
kens,®zapes, bollo tn Ticrjuyce, WButier,
Rufmen,and Dugar,with the jupce of an
Diange.

To bake a Steake pye with a French
pudding 1a the Pye.
ealon yeur Steakes Wwith JPepper,
Salt, and Nofmeg : andletit Fand in
a fray an boure, Ehen fzke a peece of
the leaweff of a ilegge of SPulten, and

mince it (mall Wwith Dre-fuet, and afelo
T3 (nét
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ftokt Pearbs, fops of voung fime,
Dranch of Pennyroyal, (103 02 thaée leaues
ef red Bage, arated Bead, pelkes of Cgs,
(ot Creame, taifing of the Sunne,
fwo:ke all together ke a 1Pndding with
ponr hand Fiffe, and roivie itround like
bals, ant put them in pour Dfeakesing
péepe Coffin, ith a good péece of (oget
butter, fo2inkle a littfle Wer jupce on tf,and
bakz it : then cuf if by, and roivle Dages
leaues fn Butler,and frye them, and ik
them Dp2ighi in pour inals,and ferue poue
JIve miithout a couer, Wwith the jupce of an
Dange 02 Lemmon.

To make a good Quince-Pye.

dre them, cnd coare them (the beff of

the Nuinces tsnert bnto the skinne,
therefoze pare it as thinne as {s poffible)
ftuffe them toith Dugar, then With as
much ether Sugar asthep toeigh, put
them i2ith peeces of ficed ginger in a € ofs
fin, fp2in:kle on a 1ittle Roleswater bes
foze vou clofe your Pye. 1ake it, and lek

it Fand long a (oaking in the ouen,Jce i,
#R0 fecue 1€ in,

To
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To make a Pippin-pye.

@ke their Wnaight 1n Dugar,and Kick

a tohole Cloue tn cucry péece of themy
and put tn pieces of Whole Binamen,then
puf in all your Sugar, foith aflice 02 two
of tphole Binger: (pzinkle RKole wateron
them befoe you clofe pour P ypebake them
anod ferue them in,

To bake a Pigge.

Cald if,ann it if in the middelt,feyp (€,

and fake out the bonez, Healon if
toith Pepper, Lalf, Clones, W ace, and
Pulmeg:chop (et bearbs fine Wwith the
bard yolkes of ttoe 02 th® netw lapd
Cgges, and parbopld Currans. Then
lay one balfe of potir 321gge tnfs pour pye,
and bearbgonif : then put on the other
balfe Wwith mo2e bearbes aloft bpon it,and
a god péece of (fneet [Butter aloft bpon all.

¢t isa god vifh both bet and cold.

To bake Fallew Deere inthe
beft manner.

QAke ¢t fir® in bis otone blod, onelp
fwipe (€ cleane,but twafl it net, bose {€
€4 and
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and skin if,and fealon t£ foith Pepper and
2alt. Then bake it in fine Pae allers
oarp,eitber puft-pafte o2 hol-pate,

To bake a Red Deere.

P Arboyle i€, and p2efle i, anblef {€lye
all night tn Ked- W ine,and Winegar :
then L arde {f Lhicke, auo fealon it Wwith
Pepper,Dalf, Clones, P ace, Nuineg,and
Guiger, 1Bake it i avecpe Coffin of Kye
pafie, ith fEoze of Buffer + 1ef it foake
well. Leaune abenfsholein pour Ppe,and
toben pou b2atw it out of the Duen, put in
melted Wulfer, Uinegar, Puimeg, Gins
ger, and a little Dugar : Make if berp
1sell together, and put if info the Duen as
gaine,and let it fand th2ée o2 foure houres
at the leatr, fo foake thooiwly,tuhen pout
Duenis cold take it out, and Eop the hole
With Bu‘ter,

Tobake a wilde Boare.

Tﬁkﬂ the butfocke of a ¥5atone, and
(Defiilets : pavbopleif, and minceif
fricll, and Eampe itin a Boster till it
come like patte,all in a lumpe, Thenlard

it
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if, andbfe it like the 3Ked Déere. The

fillets allo of béefe f02 a néeo Wwill (erue ve«
vy Well,

Tobake a Swan.

Calb if, and fake ouf the bones ¢ then
Spathnuln it and feafon if fwell Wwith
Pepper,Balt,and Ginger. Lhen Lacdif,
and put it inadékpe Coffin of Rye-pafle,
Wwith ftoze of Wutter. et if foake wWw:ll,
1obett you take if out of the Daen put in
maze Butter mounlfen af the vent-hole,

To bake a Turkey or a Capon.
Dne the Lurkey,but not the Capon 2
parbovle them, and ficke cloues in
fheir b2eaffs : ILard them and fealon them
ivcll /eh Pepper and Dale,and puf them
in adepe Coffin Wwith the b2ealk volvnes
vzrd,anod Eo2e of Wbuticr: and nben tfis
bakf, poure inmoze Wuller, and nhen i€
i3 colo,Zop the bent-hole wwith nioze butter.

Tobakea Hare on theFrench
fathion.
Arboyle tiwo Wares,and fake the el
from ¢be bone, and mince it fmall,
anb
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and beat {f in a M o2ter infs a Inmipp fibe
Eance : then fgince i€ in Wiine and Wines
gar, as pou teould doe red Diere, and feas
fon tt fo alfo. Lap alithis pulp abont the
& hine of one Vave, (0 if Wil (eeme bul ones
ILard i well,and pat i€ into a Coffin,with
Zoze of 1Butter, and (o bake i€, Lhen fake
it ont of the Duen, and puf infoif alitfle
melteo Wbutter, Putwieg, Ginger, and
Sugat, and (et i€ infa the Duen againe to

feake : fojen (¢ is cold Kop the Hole With
FButter.

To bake a wild Goofe, or Mallard.
drboyle thent, and biecake the bzealls
bone of alarge Boofe,03 take { quite

ouf, and all the ofber bones alfe, bat not
out of a PPallare, Deafon them andlard
them, and pul them info depe Coffins,
Wwith fege of YBuffer: Wbhen pon dlav

them out of the Doen,puf inmoe,anddse
as befoze {s (hetoed.

To bake a Curlew or Hearnefhaw.

Kuaflethem, and parboyle them, buf
bpon one five. Sealonw them toith
Pepper,Dalt; and Ginger, Put them in

peepe
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déepe Coffins,inith Ko2e of Wutter,and tet
the beavs bang-out fe2 a MHoiv,

To bake Woodcockes, or
Black-b rds.

Rulfe,parbople,and fealor them toith
Pepper and Dalf: your Wiodcpcke
may be lacbed : doe agin other.

To bake Larkes or Sparrewes.

Crue them as beloze Wwas Hetwed in fhe
T wocockes and MBlacke-birds,

Fritters on the Court-fathion.

fke the Curds of a Dacke-pollef,the

volkes of fire neto-laid Cgges, and
the 1o)ites of ffo of fhem, fine fiotver, and
make thicke batfer  cuf a P ometvater in
finall péeces : [calon i vith Pulmeg and
a little PPepper, put in a little Erong Ale,
and narmemilke : mingle all tegether,
and put them infe Lard, neither fw het
no2 tocold. JE pour batter (toim it is in

good temiper.
P To
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To make Pancakes {o crifpe, that you
may fet them upright.
ke a dogent 02 & (eozeofthemin a
liftle frping-pan, no bigger than &
Batucer,and then bople them inLard,and
thep il lmke as yellov ag golo,befise the
tafie 1will be bery gob,

A Sallet of Rofe buds and Clove
Gillyflowers.
Y cke Wole-buds,and puf them info an
eacthen Pipkin, Wwith T@bite-wine,
binegar and Sugar: (o may pou vie Cos
flips,Wiolefs,02 Role-marp-flotn:es.

To keepe greene Cucumbersall
the yeare.
Ut the Cocumbersin péces, bayple
themin (ping-twoater, Hugar, and
Dl a walme o7 tivo, Take them bpand
lef your pickle fand datill it be colv.

To keepe Broome Capers.
B Dyle the greatel and hardeE budsof

the IB20me in Wine Winegar and
ABay-(atf, fomm it cleane ; Twohen it is cold

vou mae put in ratv ones allo, each by
thems
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themilelues § puf in a péele of Leab on the
raw ones,fo2 ail that (1wim toill be black,
andthe otber that are paeficd dolvne, as
gréne asanp L &ke. The boyld ones toill
change colaur,

Parflaine {talkes.
@Ather them af the full grein'h, but
not tw old ¢ parboyle thom, aud
képe them (n TUDbite-Wwine Tiinegar
and Sugar,

To make Caper-rowlers of
Radith cods.
Tﬂhe them oher: they be hard,and not
oucrmuch open: bople thent fenter in
faire mater, boyle T bife-1pine Winegar
and Baplalt tegether,and ke ptheminil.

Divers Sallets boyled.

Hrboile ©pinage,and chop i fiute, foilh
the cooes of iy bord Ereichers bys
on a boozo, 02 the backs of ity Thoppins
kaines ¢ thenfef them ona Lhafitndid
of Coales Wwifh IBulfer and Tlncgar,
ealon if With Hinamen, Clagar, Sus

gar, and a feto parboyid Currans, Ebn—;
c
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cut bard €ages tnfo quarters te garnifh
i€ Withall, ane (erue it bpon Dippets. Do
map you (erue Burrage, Buglofie, Cus
piffe, ®uckap,Coleflowers, ®ojrell,IDas
rigeld-leancs, Wiater-crefies, L elies boys
Ien, Dnions, ®porragus, Wecket, Alerans
bers, Parbople thewm and (ealon them all
alike : Wwbetber it be Wwith Dyle and ines
negar,o; Eutfer and Winegar,Dinamen,
Ginger, Dugar, and WBulter ; Cggesare

necefary,o; at lea® very god fo2 all bopld
@allets.

Buds of Heppes.
S Cethe them twith a ittle of the fender
Balks infaire mater,aud put thom ina

bifh ouer coales, with Wutter,and (o lerue
them to the £ abie.

A Saller of Mallowes.
SErip eff the leaucs fromy the fenver
Raikes faning the tops: lefthem lyein
Wafer, am f&tpe them fenber, and put
themin avif cuer coales, With Wutter
and Tinegar:let them fFand a while: then

pul tngrated b2cad and Sugat betwens
cuery lap,

A
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A Sallet of Burdocke rootes.

€ off the ouffvard rinde, and lap

them in vater a good boure at the
leaff: twbem pou haue dene, (&€the them Bus
till thep be fenver ¢ then fef them on coales
ith MButter and Tiinegar,and fo let thms
ffand apzetty wbile : then pat in graled
152eab and ®ugar, bettoirt cucry lay, and
ferne them in.

To make blan¢ht Manchet in
a Fryingpan.

Ake balfe a nofen Cgges, balke a

pinte of (et Creame,a petiny SHane
ehef grated, a Putmegge grated, (@O
fponefuls of Kofe-water, (o ounces of
®ugar, toozke all Riffe iike a JPudding:
theu frye it like a Lanfey in a bery little
Frepingpan that it may be thicke : frpetl
botone ano turne if out tpona plate. Tut
it in quarters,and ferue it like a PPudding:

[crape ok Sugar.
Puddings.
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Puddings.

A fierced Pudding.

,_ f-}; Jnce a Legge of Puls
{ BZll ton oith (ot Pearbs
| learce  grated AB2ead
' thaough a  Collinder,
= mince Dafes, Currang,
Ratling of the Dunne being Koned, a lits
fle Dengavo cuf finely, o02a preferucd
demmsn, a little Coziamver-liedes,
JRutmeg, Ginger, and peppet : mingleall
fogether With milke ano Cgges raiv,
1o2ought together like Paife : Wap the
wmeat tn a calule of Dutfon 02 of Weale, &
i you may either boyle oz bake them, €
vou vake thom, beattbe polke of an Cage
With Role-twater, Dogar, and Sinamon,
Anb iohen it is almoi bakt, vzam it ouf,
and fick it With Dinamon ¢ Kolemary.

A
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A pudding of Veale,

Fnce van Teale berp fine,cut (ome

iLarve,like DDiarionde: mince Dot
Pacferam,Peanyroval, C amomiil, Wins
ter-®aunop, Ruimeg, Pcpper, Ginger,
and @ait masoe hot, the gutcf a fat cbuts
ton Dogae:cuf if absut aainch longiivok
i€ fogether Suidh Co2e of Dinamon and Bus
gar and Wavberdes, fliced Fricgs,blancht
Almonus,balie a pouid of IE&Te- fuct, 0l
finely min®¥:put this infs vour Mot cking:
fet them a bopting tn 2 Pipkin of Clarels
fwine, With targe MM ace,a Miced Lenuna,
o110 Warberizs inknots, o2 H2apesithisis
da delicate Pudding.

A Fregeley of Egges.

Caf & bosenof Ceges With Creame,
Dugar, Nutmea,T:ce, Woiesioater,
andaPomev.aler cut susrihwart e fHices:
put theay into ihe Feping-pan With (et
1Buiter, andibe Ypples firsk : oien they
be almoff cniough, fake them bp, and
cleanfe your Pan ¢ rut inlzet Laifer,
and make it hot : put in haifethe Cages
2D and
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and Cream at one time:Eiv i ith a fatos
cer,62 fuch athing. Make if ouf,¢ putitina
pifly,put in the reft of the ﬁi‘g} ano Cream
like the fogmer,and then put in yeur apples
round abont the batter.AChen caff cin the os
ther five on the top of LE,¢ Rép it frnm burs
ning With (&t butfer. Wi ben it {s fricdon
both fives enough, Ww2ing on the jupee of an
Diange, and ferue if in,

A Cambridge Pudding.

Swam grated bean €hozotv a cullinver,
mince it Wwith Flotver, ming Dates,
Cucrans, Putaeg, Hinamon ¢ Pepper,
minff Duet,nen milk warme, fine Sugar
and Tgsitake awap fome of their fobites,
Wwogke all together. Take halfe the Puns
birg on the one fve,and the otbher on the os
ther five, and make i€ rounp like 7 loafe.
ZLYen take Wntter, and put it in the mibft
ofthe Wusving, and the other baife aloft.
ilet yourliquoz bople,and thotw pour puds
ding tn.being tyed it a faire cloth:wbey it

is bopled encugh cat it fn £be mivveff, and
(0 lerue it iy,

A
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A Swan or Goofe Pudding.
Cirre the blod of a ®van, 02 Gole,
Gépe fine Datmeale in Piike, Puts
meg,Pepper,fivét Pearbs, mink Suet
mingle allfogether with rofe-toater,Leg:s
mon pils mink fine, Coiander-f&vs, alifs
fle quantifp thereof. Sind thisis a rule
both fo; grated bzead punting o2 any sther
Pudding thatis made tha SWwimne o2

Ofe necke.

A Liveridge or Hogges
Pudding.

Dile a BVogs Liuecr well,let it be thos

rofoly cold: thea grate t€ like 152¢a0 ¢
gtafe 1B2ean,take new Pilkic,the fat of g
Beogge mintt fine, put ifto the bzeaw, and
£he LLiuer, the moe the beiter,biuide if iits
fo ting parts. ake foze of b2y bearbes,
that are bery o2l 02ped,minse them fne,
put the bearbs info one part, Wwith Nut,
med,Pace,Pepper, Annti-feeds, Holelve -
fer,Creame,and Cas,wallthe Lins,ann
then fill them by, ¥ et them boile ensugh.
Zro the other fopf put 1bacrberies, fliced
Dafes,Currans,nem €Pilke and Eages,

wo2ke them as the other.
D2 A



aAWD UiCeR Ales, veyle 1rand lerue 1t 1o
the {Cable.

A Ryce pudding.

g L éepe it infairve water all night: fhen
w7 boyle (€ {in nem mtlke, and daine ont
the Bilke through a Cullinder : mince
Leefe-uethanviowely, butneffom fmall,
and put i€ inthe Wice, and parboild Curs
rans,pelikes ofneto layd Cgges, Putmeg,
@inamon, Hugar and Warberies:mingle
all fogether : wafd ysur feoured guts, and
Tuffe them Woith the afoelais pulp ; pars
bople thews, and lef thow coole,

A Florentine of Veale,

Juce cold Weale fine, takegrated

Bean, Turrans, Dates, Dugar,
Rutmeg, Pepper, to o2 thik Cas, and
Role-waier : mingleall twell togetber,

and









































































































































































































































































































































































































































































































