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NEVV BOOKE ¢
of (vokerie_. ,

VVherein is {et forth the neweft

and moft commendable F alhion for

Drefling or Sowcing, eyther
Flefh, Filh, or Fowle,

'i"ﬂgethcr with making of all forts
of lellyes, and other made-Difhes

for feruice; both to beautific and

adorne eyther Nobleman or
Gentlemans Table.

e

Hereunto alfo is added the moft exqui-
(ite Londen Cookerie.

All (er forth according to the now , pery,
Englifl and French fafbion,

L s

Set forth by the obferuation of a
Traueller. 7. <M,

2 LONDO N:
Printed for lohn Browse , and are tobe {olde
athis Shop in S. Dunflanes Chureh-yard. 16 1 §.
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TO T I-]E V E R--
TVOVS, AND VVEL-

accomplifhed Gentlewoman,
Mris, FrRaANcis HERBER T:
Health and Profperitie.
F this Name and
N Natureo (worthy
Gentlewom n, )
& many {mall Books
and Psampbtﬁ.ts haue hereto-
fore been publifthed; the moft
of which neuerthelefle haue
inftructed rather how to mar
then make good Meat : but
this (in credit of my know-
A 2 ledge;




The Epiftle Dedicatoric_.

ledge, and ftrig obferuation
in Trauell ) is experimentally
fuch as it pretends tobeinthe
Title-Page thercof. VVhere-
of I can fay but this,and this
it will pertorme forrhe fayer,
That it giues each Meat his
right for the manner of dref-
{ing ; each Difh his due, for
the order of feruing;and both
good proofe of my defireto
pleafeand profit in the publi-
{hing. So, referring itto your
worthy perviall, and my {clfe
to your fauourable opinion, I
cucr remaine

Yours, nolefle humbly

then ttuly deucted;

I A5
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The Contents of this

BooxeE.

=31 O boyle a Capon, lar-
4l  ded with Lemmons,
on the French faihi.
on. Fol,1.
To fowce a2 Pig. fol.2,
To fowge Oylters.

fol.3.

To fowce a Pike, Carpe, or Breame.
fol.4.

To bovle Flounders, or Goodgeons,un
the French fafhion. fol.s.
To boyle a Gurnet on the French fa-
fhion. Ib4d,
Toboylealeg of Mutton ontheFrench
fathion. fol.G,
To hatha leg of Mutton on the French
fafhion. 1bid,
Toroalta leg of Mutton on the French
fathion., - fol.7.
A 3 To




The Contents.

Toroaflt a Neates tongue on the French

fafthion, lbid
- To boyle Pigeons with Rice, on the
French fathion. fol.8.
T'o boyle 2 Rabbet with Hearbes onthe
French fafhion, fol 9.

To boyle Chickins in VVhite-broth.
fol. 10,
To boyle a Teale, eor VVigeon, on
the French fathion. Ibid,

To {moore an old Coney, Ducke, or
Mallard, on the French fafhion,
fol.11.

Another way to boyle Chickens, or
Pigeons , with Goofeberryes , or
Grapes. fol.12.
To boyle a Chyne of Mutton,or Veale,
in fharpe broth, onthe French fafhi-
on. 1bid.
To boyle Larkes or Sparrowes. fol.r 3

Bakte-



The Contents.

Bakte-meats.

SRR Made Difh of Conyes Liuers,
E/A) Fol.14
AT AN A made Difh of afwect-Bread.
s Ibid,
A made Difh of Sheeps tongues. fola 5.
A Florentine of a Cony, the wing of a

Capon, or the Kidney of a Veale,

fol.16

AFriday Pye, without eytherFlelh or

Fifh. 1bid,

AChewet of Stockefifh, fol.17

A quarter Tart of Pippins. Ibsa.

A Gooleberry Tart. fol.18

A Cherry Tart, fol.19

Tomake an Oy ter Pye, Ibid.
A made Dith of Mullels and Cockles.

fol.zo0.

To bake a Neates-tongue to be eaten

hot, Tbid,

A delicate Chewit. fol.21

To make an Vmble Pye , or for want
of Vmbles to docit with a Lambes

head and Purtenance., fol.22
A 4 To



The Contents.
To bake a Calues Chaldron. 16id.

To bakea Carpe, fol.23
T o bake a Tench with a Pudding in her

belly. 1bid.
To bake Eales. fol.2¢

T o bake Chickins with Grapes. fol.2§
To bake a Steake-Pye with a French

Puddinginthe Pye. Ibsd,
To make a good QuincePye. fol.26
To make a Pippin Pye, 1bid.
T o bake a Pigge. fol.27
To bake Fallow-Deere in the beft man-

ner, 1bid,
T o bakeredde Deere, fol.29
Tobake wilde Boare, 1bid.
To bake a Swan. fol.28

Te bake a Turkey, or a Capon. 1443,
To bake a Hare on the French fafthion,

Tbid,
To bake a wilde Goole or Mallard,

fol.s0
T o bake a Curlew or Hearnefhoe. 1444,
T o bake Woodcockes or Blacke=Birds,

fol.31
Larkes, or Sparrowes, 1bid.

Fritters on the Court fathion,  J4id.
To make Pancakes fo crifpe that you

may



The Contents.

may {ct them vpright. fol.32
A Sallet of Rofe-buds, and clouaGilly-
flowers, ibid.
To keepe greene Cucumbers all the
yeere, 15:d,
Tokeepe Brome Capers. fol.33
Purflsine {talkes. 164,
T o make Caper rowlers of Radifh cods.
1bid,
Diuers Sallets boyled, fol.24.
Buds of Hoppes, 1 bid.
A Sallet of Mallowes, fol.35
A Sallet of Burdock rootes, Ibsd,
To make blauncht Maunchet in a Fry-
ing-pan. fol,36.
Puddings.
Fiereed Pudding. fol.37
A Pudding of Veale. fol.38
AFregefcy of Egges, 1bid.
A Cambridge Pudding. fol.3o

A Swanne or Goofe Pudding. Tbed.
A Luueridge or Hogs Pudding.  I#:d.
A Chiueridge Pudding. fol.4e
A Ryce Pudding, fol.4r1

A



The Contents.

A Florentine of Veale. fol. 4¢
A Marrow toall, ibid.
Another in a Frying-pan, fol.q1z
A Pudding, (tued betweene two Difhes,
fol.q2

To make French puffes with grecne
Hcarbes. fol.43
Dropt Razins. fol.44
A fond Pudding. Ibid,
To make Puffes,on the Englith fafhion,
fol.45

To make a Pudding inaF rying-panne.
fol.q46

To make Apple pufs. 1bid.
To make KickseHawes, fol.47

To make fome Kickfhawes in Palte, to
Frye or Bake, inwhat forme you
pleale, fol.48

Tomake an Iealian Pudding. fol.49

To boyle a Rack of Vesle on the

French fafhion, fol.50
To fearce a Legge of Lambe , on the
French fathien. fol.s1

To hafh Deere, Sheepe, or Calues
tongucs ; on the French fafhion,

London



The Contents.

Lowndon Cockerie.

=t O boylc a Capon. fol.53
5% Togarnill your Difhes. 54
714 10 boyle a Caponanother

P way. I6id.
To boylea Capenin Rice. fol.56
To boyle 2 Capon with Oyfters ; and

pickled Lemmonps. tol,57

To boyle a Capon with Pippins_fol.s3
Toboyle Chickins in White-broth. 59
Toboyle Chickinsina foope. 144,
To boylethecommon way,  fol.6o
To boyle Chickins with Lettice,the beft

way. fol.cx
To boyle a Rabbet, fol.62
Toboilea Rabbet withGrapes or Goofe-

berrycs, fol.63
Toboilea Rabbet with Claret wine./é:4.
Toboylea wilde Ducke. fol.G4
To boylca tame Ducke,or Widgin. /64,
Toboyle Pigeons, fol.65
To boile Pigeons with Capers or Sam-

pyre, fol.66
To boyle Sawceges. ibid.

To



The Contcnts.

To boyle Goole-giblets , or Swannes.

giblers, fol.67
Giblets with Hearbes, and Rootes, 1bid.
Tomoorea Racke,or ribs of Mutton.78
Forthe fillees of a V:alc , fmooredin 2

Frying-panne. 1614,

A Difh of Steakes of Mutton, fmoerde
in aFrying-panne. fol.79
To [moore a Chickin. fol.8o

To frye Muflels, Perywinckels, or Oy-
ﬁcrs, te ferue with 2 Ducke, or {ingle
by themfelues, 1bid,

To m:rblc Smelts , Soales , Flounders,
Plaice, &¢. fol.71

To congar Ecles,in collars,like Brawne.

fol.32

To fowce a Pigge in collors.  fol.83

To {owce a brealt of Veale. fol,34

To hafh a fhoulder of Mutton,or a

legge of Lambe. fol.85

A Legge of Lambe fear(t with Hcm;j
I

To{moore Calues feet. fol.86

Another way., fol.87

To hafh Neates-Tongues. fol.82
The fame vvith Cheftnurs. 164,
P NS



NEW BOOKE

of Cookerie.

_—

To boyle a Capon Larded with Lem-
nions, on the French fafthion.

e Laldpour Capon, ans
[Geiiigs fakiealittlednfpDats
>-=54 neale fo makeitboiie

y % | Wbite.ZLhen take fvo
&/ 02 thyee lavlefuls sf
=t SPuffon both , a IFa-
ﬂnt nl' finﬂ:t Dearbes , tivo 02 the
Dates, utin long pmrzﬂ a felu pare
bepld Curring, alittle whole Peppera
picce




2 A nevv Booke

piece of Whalc pace, ano one Puimeg,
Zhicken it With Flmonds. Dcalon it
With Tlergfs, Hugar, and a fittle Modt
Wutter. Lhen take vy pour Capon,
and farde it bzry thicke With a pefer:
wed Lemmon. hen lap pour Capon
ina bepe MHeat-dif fo2 bop!d maates,
and peoure the bioth bpon . Carnilh
pour IDily Wwith Huckets and pzelerucd
ABacberyics.

T'o fowce a Pigge.

Caiva large Pigge, cuf ofF His head
and (it hins i the middel, and take
out bis benes, and wath bimin to 02
th e varme Waters, SChen collar him
bp like ¥82awie, and fofne the collars
thafapze cisth, TLhen baple them bery
tender in faive Water s then fakte them
Bp and thotv them in fapie \sator and
Dalt vntill thep be coloe, fo: that Will
make the fRhme fwhite. L hentake a
potticofthe fame Wwater,that the Pigae
Was bopled i1, and a pottle of bite
@line,araceof Oinger liced, acouple
of fRutntegs quartcred,a (pmnelull of
wiole



of Cookerie. 3

whole Pepper, fine 02 Gre Wapleaues:
feeth all this (egether , Wwhen it (s coloe
put pour JBiggeinie the lolvce-d2inchkes

fo you map Eepe i€ balfe a peece 5 but
fpend the beav,

Toflowce Oyflers.

T Ake out the meat of the greafef
Dytters: lave the liquoz that com-

meth from them,and Gretne it infé
an eacvthen Pipkin : put info it halfea
pinte of wbite WHine, and haife a pinte
of Wwhite TWiine bineger : put i1 fome
Wwhole Pepper , and fdiced Gingsr,
Wople all thele together With tive o2
thie Cloanes, Wwhen it hath bopled a
little,putt in pour Dpffers,andlet them
bople tivoe e thiee walmes, buf nef {@
much, Ehen take them bp, and lef the
Grrup Eand tntiil it be cold : then put
In pour Dy&ers, and (o peu map hepe
themali the péere,

To



4 A nevv Booke

To fowce a Pike , Carpe,or
Brcame.

Dﬁaﬁ: pour FFifh , buf (cale i not:
fanethe Liuner and therefule of if,
flit the fafd refufe,and tvafh it. EChen
take apottie of fayze ater, a quartef
inbite TWine, and a Jragot of (el
Dearbes : fo (one as pon (¢ pour wine
bopie, thew in pour Fih with the
fcales en, and toben pon (e pour il
bople, peure ina little Tinegar, and it
will make pour Filh crifpe. Lhentake
bp pour Fifh, anod put ¢ in a Lray.
fChen put futo the liguour fome Whole
1Pepper, a little whole Ginger , and
Wohenit s bopled together Weli With a
little Dalt, and coloe, put in pour Fil)
mto an earthew Panne : Wwhen pou
ferue it tn, ferne Sellp in Datvcers,
With a ifetle fine Ginger abouf the
gljﬁ‘ibnms Goes, and Fennell on pout

To
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To boyle Flounders, or Goodgeons,on
the Freach fafhion,

Dple a pint of Wwhite Wwine,&apint

of faive water,a few fweet Bearbs,
tops of yong Lime, {ivet Paviozam,
winter @auoy , tops of Wolemary, a
peece of tohole Pace, a little Paclley
pickt (mall: oben all ig bopled Wwell o
gether, putin pour Fith, and fcum (€
well. Lhen put in a litfic crn® of
Paunchet,a quarter of a pound of fweet
Wutter, Dealon it with Pepper,and
dHergis , and fo lerue (€ i,

To koyle = Gurnet on the French
falhion.

Raw pour Gurneé, and waf (€

cleane, bople it in water and (aif,
with a Fagot of (it PHrarbes: then
take ff bp , and poure bpon It Tergls,
Rutmeg , Wutter and Pepper : thics
Ben it with the polkes of two neiw laid
Cgges. Al this being pouced bpon

vouc FFifh, garnifh pour vill with p2es
13 ferued



& A nevv Booke
ferued Asarberpes, 02 a fyced Lienge.

To boylea legge of Mutton on the
French fafhion.

Wt ouf al the meat af the but-gnd,

icauing the bene Hill in. Pinceif
fmall ith 1Biefe Sult, and Parvel.
L hen take (wet Creame, polkes of
Cgs,a felv Kazins of the Dun, tvo 02
thx iDates min,alitéiegrated B2 ead,
Seafon it WitPepper, Dait,and Nufs
meg: then wogise it Kiffe, likea 1Puds
ding, and cram if inagafue. Lhen Kue
it ina Pot With a Parroiwbene,anda
Biuchic of TWeale @ (erue theLegge bp
i€ (elfe,an? your Bnuckie in Eacd b2oth,
and paur Parvoiv-bencs vpon iBups,
with Caveets, and Pceoper.

To hafhaLegge of Mutton on the
French fathion,

Qroayle your Legge , and fake if
bp,and pare off fome thinne Slices,

and picke pour Legge though,and let
sut the graviec ontheSlices: then bauffe
foet hearvs with the backe of a I avle,
and puta pieceof [t IButter, Dealon
it



of Cookerie. 7

{f (ith TWergiss and Pepper: and Wwhen
pour Sutton is bopled , poure it on f,

an3 feruc it (o tothe Lable.

To roalt a Legge of Mutton on
the French Fafhion.

Are all the fhin as thinne as pon

can: ILard it With (oxt Lary, and
Fickabouf it a dozcncioues: Wwhen it is
balfe voafted, tut off th2ce o2 fouve thin
pieces , and mince it mall, with a felw
feet hearbs, and a little beatcn Gine
get. Patin a Ladlefull of Claret ine,
a piece of (et WButter , tvs 02 the
fponefuls of Wergis, alittle Pepper,a
fein parboplo Capers ¢ Wwhen all this
{s buplen together, chop the pollse ofan
baro Cqge info if. ZChen dudgepsur
Legge, and fecue it Bpon 2atvce,

To roafl a Neates tongue, on the
French fathion.

C@up (foéef hearbs fine,fth a plece
of a ratv Apple feafon it Wwith Pep

per,Singer,and the polke of anetv (ald
15 2 €gges



2 A nevv Booke

CEgge, chopt fmall to mingle among®
it : then Buffe it boell Wwith that favcing,
ann (o voaf i€. ZThe fatouce fop It 1S
Wergis, Wuatter , and the iuyce of a
Lemmon,and alittle Puatmegge. et
the LTonguelipe in the fatuce Wwbhen it
goeth fo the Lable. Garnilh pour
iy as pou thinke fittel,02 as pou are
furnifhe,

To boyle Pidgeons with Rice,on
the French fafhion.

J € them to bople, and puf info their
bellpes (wéet Peacbes,viz. Parfep,
tops of poung Zime : and then put
them into g Pipkin, with as much Put-
ton bzoth as wiil consr them, a pfece of
nhele Mace, a litfle whole Pepper :
bople all thele fegether bnfill ponr
Pidgeons be tender. Then fake them
off the five, ano fcum off the fat cleane
fromthe b2oth, twith a (pone,fo2 other-
toile it Wil make it to faffe rancke.}Buf
i1 a piece of Moeet Wutfer ¢ lealon
it Wwith TWergis, Putmegge, and &
little Dugar : thicken it with Wpce
bopled



of Cookerie. 9

bopied fn (ot Creame. Garnilh
pout Difh With p2elerncd Warberpes,
ano Skirvet rofes , betng bopld Wwith
Wergis and Jbutter,

To boyle a Rabbet with Hearbes
on the French fafhion.

3¢t pour Wabbet foz the bopling,and

fieth it With a little Mutton brofb,
tobite UUine, and a pace of Wwhole
Mace: then take Aettuce , Dppnage,
Parfiep, winter Dauozy, (weet PBartos
tam: all thefe befng pickt , and walht
cleante, bzuife them With the backe of a
ILanle (o2 the bauifing of the Hearbes
Wil make the b2othloke Berp plealantiy
gréene.) Thicken it with aceult ol Patwe
thet,being Eieped in fome of the b2oth,
and a little (et Watter thevein, Deas
fon {t with Wergis , and Pepper, and
ferue it fo the Zable bpon Sippifts.
Garnifh pour Difh with Warberpes.

15 2 To
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To boyle Chickens in white broth,

Tiﬁuﬁ‘ﬂ pour Chickens fit to bople,
as as befp2e (heloed in the Kabr
befs , cut tivo o2 thaée Dates in (mall
pieces : take a piece of tnhole Mace:
thickent pour bzoath with Almonvs:
Sealon it with Wergis , and a little
Pepper. Garnilhy pour Wil fides With
(weet Ducket ¢ Sugar, after pou haue
fealoned your baoth, Jn like fozt pou
mayp bopie a Capon, but thenyon mufk
put Parrow into pour white baoth.
Afpoudifiike Button-b2oth then bovle
it by it feife i fapze tvater till it farne
as lobite as a Curd, ¥Butthe Freneh

men follein the other Wap,and it is the
befter.

Toboylea Teaie,or Widgeon,on
the French fafhion.

Pﬁrhuple eyther of thefe Fotvles
and thzow them in a Pale of fapze
Wwater(foz that taketh awap the ranckes
nelle of the flel.) Then voatfe them

baife,
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Balfe, and tate them off the five, and
put Mueet eavhs inthe belipes gfthom:
lafc them dotvne the beal , and ke
thems Wwith tvo o2 thie whaie Cicues
inthe bycafis With psur knife,! in enery
one of them (o many. Zhen put them
fnte a Piphkin,Wwiih tivo oz three Ladle-
fuis of frong Mutton bzoth, a piece of
whole Wace,tino op fhee littie Dnyons
mintt Onall. Lhicken if toitha foalof
heufcholoe bzead: put in apicce of (et
Wutter,as bigge as a Wlalnut, Dealon
it foith Pepper, and TUcrgis.

T o (moore an old Coney. Ducke,
or Mallard, on the French
fathion.

P Arbople any of thelc,amd halfe reafd
it 5 launch them delwie the brcall
with pour $aifc , and Eicke them inith
two 0z thieCisues, ICHen put them
fnto & 3Biphin with balfe a pound of
fokt Y5utter , a little white Tline
Uergis, a piece of Whsle epace, a
litfle beatenn Ginger, and Pepper,
Thenmince two Dnpons very [mall,

15 4 it
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fwith a piece of an Apple , folet them
boyle leifucely , clofe couered,the fpace
of tino howers,tarning them nots any
then. Heruc them inbpon Dippets.

Another way to boyle Chickens,or
Pidgeons, with Goolcberryes,
or Grapcs.

Dyle them Wwith Putton broth,and

twhite TWine , a piece of Wwhole
Mace,put into the bellies of them Moeet
Pearbes : When they be terder thicken
it With a piece of Paunchet, and tivo
bacd polkes rained with feme of the
fame b2oth. Then puf fome of the
fanac both irifo a boplo-meat dilh, with
Wergrs, J5utter , and Sugar, and [0
boyle your Grapes, 02 Ooleberryesitt
the DI clole couered, till thep befen-
ver, & pource it on the baclk of pour dill.

To boyle a Chyne of Mutton,or Veale,
in [harpe broth.on the French fafhion,

Duer your meat Wwith faive Wwater,
and a littie Wwhite Wine,a piece of

fnhole



of Cookerie. 13

tohele MWace, a Nuimeg quarfered, a
handfoll of Pearbes cleane picke, ano
bauifed With the backe of a Lavle,pong
Lettice, Dpinnage , Parllep, fops of
poursg Lime : foben all is bopled Well
tegetber, thicken it Wwith a crul® of
Paunchet, and the polke of a hard
Cgge, Eeped in fome of the lame
b2oth , and p2atw i€ fhrough a Krainer,
and thicken pour b2oath with it. Scea¢
fon it Wwith a little Wergis and Pepper.

To boyle Larkes or Sparrowes,

Rulle them fif fo bople, and put
them info a Pipkin, With a Ladle
full of Puttonbzoth , a piece of Wwhoie
Dace, a quarfer of a Putntey, a fagof
of (ocet {Dearbes, and a little young
Parflep, pickt cleane and Mot : put
vour Parllep lofe info your b2oth:
{ealon i€ With Wergls , JPepper, and
Dugar, LCbhicken it Wwith the polkes of
tiwo new lapd Cgges hard, and a piece
of Manchet, Frapned With (ome of the
lame baoth, ontill thep be tenver. Gars
nith pour DI ag pou Wwill,
Baked-
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Bakte-meats,

made Difh of Conyes Liuers.

SNl Arbople thaée 02 foure of
them, and chop them fine
s Byt With (et Pearbes, the
SOl pollics of ttvo hard Caacs.
Scaton It ith Dinamon, Ginger,and
Futmeg,antiBepper:put a in feln par-
bopid Curring,anda littie melted Yufs
fer,and [omakeif bpinto little Pattics.
Jfrye tham in a Freping-panne , Haue
gn Sugar, and ferue them fo the
Wm0,

A made Difhof a (weet-Bread.

Dyle,s2 voalf pour Shet.bzeav,
and put into ft a fcive JParbopid
Currens, a minl Date, the pollies of
fivo
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tinoncivlaid Cgs,a picce of a Panchet
gratcd fine. Scealon i€ with a littie
Peppet , Dalt, Nutmeg, and Dugar,
tw2ing i the iupce of an D2enge,02i e-
mon, and puf it betiveene tivo Hhetes
of paft-paffe, oz anp sther gwd Pafie:
ano epther bake it; 03 frpe i, Wwhsther
pou pleale.

A made Difh of Sheepes tongues,

Dple them fcuader , and flice them

in thinne fiiccs @ then feafon thom
With Dinamon, Ginger, and a littie
Pepper, and put them info a Coffinof
fine PPaffe , Wwith [twet WBuftcr, aud a
fetw Mwéet Pearbes, chopt fine. Wake
them in an Duen. THen take alittle
JRutmeg , Tlinegar , Asutter, Dugar,
the polke ofaneiv laid Cgge,one fpons
fuli of ®acke,and theiuyce of a Lemon:
¥5opic all thele together on a chafing
bifh of Coales , and put it into pour
Pye: Bog it tuell fogether ; and ferue
ifto the Table.

A
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A Florentine of a Cony, thewing
of a Capon, or theKidney,
of a Veale.

Ince anp of thele Wwith (iweet

Pearbes , parbopld €urrens, a
Date 07 tWwo minft (mall, a piece of a
paelerued 2enge, 02 ilemmon,minit
as fmall as your Date, Dealon (tWwith
Dinger , @inamon , Putimeg , and
Sugar : then fake the polkes of fime
nein 1aid ©gges, a (ponefull of Mot
Creame.a piece of a ho2t Cake grated,
ano Parvetw cuf fin o€ pieces. Wake
this iv a vi(H befweene fivo leaues of
pufi-palfe, puf a little RKolcwater o If
beloze pou clofe pour Paite, TAlhen if
is baked (haue on Sugar.

A Fridayes Pye, without eyther Flefh
or Fifh.

‘ / A0 gréne 1Biefes cleane,
picie out the midnle fring,
and chop them Mmall With fivo o2 thaee

well veiilht vipe Apples. Dealon it
wifth
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nith Pepper, Oalt, and Ginger: then
take a god bandfull of 3RKasixs of the
Sunne, and putallin a Coffin of fine
Pafte, With a piece of Mot Wutter,
and fo bake it : but befoze pou lerue it
i, cut t€ vp , and W2ing in the fupce of
an Denge, and Dugar,

A Chewet of Stockefith,

Dpie Ivafered Dfockefih , and

makeit fit to be eaten : Wwhen it is
tolde take the tobitefk of the FFilh,and
minge it mall : put in pacbopls Cue-
tens, Wasins of the Bunne, Healonit
With Nutmeg , Pepper, Half, and a
Piece of (wéet Wuttsr. Wake it , but
befoze pou lerme € fn, cut it Bp, and
W2ing tn the tupceof an D2engs-

A quarter Tart of Pippins.

Uarter them, and lap thew be-
Q{lut*enc tiwo Meetes of Pafie : put
in afiece of Wwhole Dinamon, two o2
thaee bauiled Cloucs, atittie diced Sins

ger, Drengato, o} ohelp the pellotw
oufls
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outfioe of the @;mge, a bit of (wét

AButter about the bigncle of an Cgage,
go Fazeof Dugar:(p2inckle onalittle
Roalewater. ECHenclole your Lart,
aitd base it : Jce it befoze it goe £o the
Boid, ferue tf hot. Lhis Larf pon
map make of anp pult-pafts, oz oyt
paife that ill not boloe the rvaifing.
H{ pou bake ifin anp of thele Kindes of
pafEes, then pou muf firtff bople pour
Pippins in Claret TWine and Sugar,
02 elle your Apples will be hard,when
pour Criff will be burnt and bo2ped
awap. 15ehdes, the TWHine giueth
thema pleafant ceiour, and a god falfe
ailo. Lhough pou bople pour Wippins
fender , take bheed pou beakie not the
quarters, but bake them tobole,

A Gooleberry Tart.

Yche the alkies of vour Gwofleberr
rics, and the pips in the toppes :
put them in god JPaffe, With a little
greene dBtnger fliced in ﬂ!t[.'ﬁ cadE ot
god fic2e of Dugar , and Woletvater,

and lo ciofe thom,
A
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A Cherry Tart,

RKuple a pound of Cherries, and

fampe them, and bople the Brrup
ith Sugar. Then take the foncs
out of two pound: Eakethem in a fet
Coffin: Jce them, and (erue thembot
into the IBm2ve,

To make an Oyfler Pye.

Sﬁr.w the liguonr of pour lavgelE
DpRcrs, feafon them loith Peype
per, and GOinger , and put them into a
Coffin : put in amint Dnpon, a fetn
Curting, and agod pfece of MWutter,
Zyen poure in pour fivvuy, andclofle €.
@Wiben it is bakte, cut bp the Ppe, and
putf in a fponefull of Winegar, and
meited WBufier : (hakeit Wwell together,
and fef it in againe infothe Duen a
littie While ; Zhen take (€ out,and
{erue i€ i,

A
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A made Difh of Mullelsand Cockles,

Arboyle them, and fake ouf the

meat,and walh them bery cleanein
the water thepy were boyledin, and a
little ehite TALne : mince them (mall
ith tiwvo 02 thee poikesof neln lapd
Cagces. Dealon it With Pepper, Halt,
and a little Putmeg. Lhen Ww2ing in
the tuyce of 8 Dzenge, and put them
betivgene fivo Meetes of Paffe. WBake
it, Jce if, and vle it : you map allo fry
them.

To bakea Ncates tongue to be
caten hor.

Dple it tender , and pill off the
(Bitme,take the fleth out at the bute
end : mince i€ fmall With Dre (uit,snd
marvot.Dcalon it Wwith Pepper,Half,
JRutmeg , parbopld Currens, and a
minced Date cut in picces. Take the
polkes of ttoo et {apd Cgges, and
a [ponefuil of (weef Creame, Wwozke
all fogether With a fluer fpone, in a
Difl,
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i, with a little patoder of aped
Dacage pill : [p2inckle a littlc Tergis
a.cxft, and caft on fome Sugav, Lhen
theulk it in againe as bard ae pou (an
cram it.15ake it en a iy (n the coens
bafte it Wwith (et ABnttsr , that it map
not bakebzpe su the outfive : fuben it
fg to be eaten fatuce if Wwith Winegar
and Buttsr, Hutmeg, Dugar, aud the
fupce of an Dzenge.

A delicate Chewit.

Arbople a piece sfailegge of Ueal,

and being cold, mince it it Weele
Suit, and FParrsiv,and an Apple,02a
couple of TWardens: Wwhen you haue
miniE it &ne,put ts a fein parbopld
Cuttins , fivs Dates mintf, a piece of 3
paelecued Drengespill mink , Pacrow
euf i 1ittle [quare picces. Dealon all
this Wwith P epyer, Dalf, Nutmeg, and
alittle ®ugar : then put (€ into pout
Coffing, anv fo bake it. IDefozs pou
clofe pour Pye, (p2inckie on a little
Kolewater , and Wwhen they ave baked
Baue o a little Sugar, and (o ferue it

fo the Table.
& To
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T o make an Vmble Pye, or for want of
vmbles to doe it with a Lambes

head and Purtenance,

Dyte pour meafe reafonably fen-

aer, take the fiefh from the bone,
and minceit hmall , Wwith Weele (nit and
@parroln, Wwith the Liner, Lights, ansd
1Beart, afetn Noet Bearbs and Curs
rins., Scalon it Wwith Pepper , Dalt,
ant Nutmeg : YBake it in a Coffinrair
fed like an Wmble Bpe, and it Wil eat
fo like bnto Winbles as that pou thall

bavalp bp talfe difcerne ft from right
Wimbles.

T o bake a Calues Chaldron.

drbople it , and cole i€, and picke

out the Ikernels , and cuf it in
fmali pieces ¢ them lealon it Wwith §Beps
per, Dalt,and Putimeg : putina fely
(gt Pearbes chovi, a piece of Mot
A5utter, MH2inckle it Wwith Wergis , and
{o tiofe 1t. THhen you (erue it in, put
to it alittie of a Calodle, made With
RNutmey
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jputmeg, Winegac , Waltew, Sugar,
ano the polies of tmo nclve lapbe
Cages, a fponelull of ack , any the
fupce of an Dzenge.

T o bake a Carpe,

S@alne, fwafh, and d2atv-afapzelarge
Larpe:fealonit Wwith PDepper,Dalt;,
and Patmeg,and putitina L offiw
with god Koze of (et Watter : calf
on great Razns of (he Sunne , the
wyce of two Dzenges, put pour butler
bppermolk , fo kuepe the reff mopff:
fpaincisle on a littie inegar befozc pou
glofe it, and [o bake i,

To bake a Tench with a Pudding in
her belly.

L@t pour FFif blwd infhe taple,then
(calbe it, ano fco®ze if ¢ Wwalh it
cleane, and bzic it toith a cloth. Chen
take grated ¥52cav, (weef Creame,
the polkes of tivo of the new afn
Cgges, a feln parbopld Eurrins. &

feve (wiete Pearbes , tHopt uie.
€ 2 Sealern
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Sealon it With Nuimeg, and Jdepp:
and make it iufo a Kiffe PPudding, ¥ put
it info pour Eenches bellp. Sealon
pour Jrifh on the ouffide, tith alittlc
Pepper, Dalt, and Nutwieg,and (o pat
bimin a deepe Ceffin, twoith a piece of
(et butter, ane (o slofe pour Pye, and
balie it. Zhen take it ent of the Ducen,
andopenit,ano caffin a pieceof a p2efers
ued D2enge mng. Lhen take Winegar,
Putmeg, Watter,Dugar,and the polke
of & nelwlapd Cgae, and bople it on a
Chalingdilh of coales,alwapss Kirring
it te Kezpe It from sucding: then poure

it into pour Bye, Hogge it Well foge
ther, and lerue it in.

To bakeEsles,

C?Hf pour ©eles about the length of
pour finger: (calon them toith P eps
pee,Dalt,and Ginger, andfe put them
into a Coffin,with a ged piece of vt
Wuiter, Putinto pour Ppe great WKas
31s of the Dunne,and anDnyen mintt
(mall, and (o clofe it and bake it,

To
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T o bake Chi ckins with Grapes.

JRufle and (cald pour Chiclens lear

fon them el ith Pepper, Balf,
and Putneg : and pat them nte pour
Pye,with a god picce of Wutfer.Wake
ft;and cuf {¢ bp.and put bpon the baeaft
of pour Chickins, Grapes bopld th Uere
gis, dbutter , Puimegge, and Sugat,
with the fupce of an ©enge.

T o bake a Steake-Pye with a French
Puddinginthe Pye.

Calon pour Stecakes with {Peppers

alf,and Pulmeq: and lef il Fand
fnafray an houre. hen take a plece
of the leanef® of a AL egge of Putfon,
and Wince it Mmall with Dre Duif, snG
a felo (eéef PP earbes, foppes of poung
Lime,a banch sf P cunpreyall,tivo,02
thiee [eaues of red Dage, grated bcad,
pelkes of Caaes, Mueet Creame, IR a-
3ing of the Sunne : foozke all fogefbher
ke aPusbing Wwith pour hano Kiffe,and
rofule it rouns like bailes,and put thens
inpour Steakes fna dvecpe Coffin, Wwith
8 god piece of (et ASutter, (p2inckle

€3 3
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alittle Mevgis on it; and bakedt : then
cut it bp, and rewvle Dage leaves N
Wutter,and frpe them,and Ficke them
bpzightin pour Walles, and {erne pour
ppe Wwithout a couer, With the iupce st
an Dz2enge 02 Aenunon,

To make a good Quince Pye,

P Gre them,and coare them (the befk
of the Nuince 8 ncet vnto the

fkinne , therefoze pare if ag thinne as
ig polibie) uffe them \wvith Sugar,
then With as much other Sugar as thep
Wweigh,put them With pieces of fliced
Ginger @1 a Coffin, (p2inckic onalittle
Wolcvater befoze pou clole pour Pye.
Wsalie i€, and lcf it €and long a foaking
in the Duen, Fce it and fexusif i,

To make a Pippin Pye,

T*Zhe (heie Wweight in Sugar, and
ftickea Wwhale Clone in suery piece
of thewr, and put in pieces ot Ivhole
inamgn, then put inail pour Hugar,
ith a fice o2 two of WwholeBGinger

fp2inchic
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fpainckle Wolewater on them beloze
pon clofe vour Ppe ; bake thon , and
ferue them in.

To bakea Pigge

Calde 1€, and (plif (€ in the midyelk,

flap it,and take out the bones. Deas

fon it Wwith Pepper, Dait, Cioues,
SPace, and Rutmeg: chop fveet hearks
fine , With the bard polkes of fivo o3
thic netn layd Cgges, and parboyld
Curring. Then lap one haife of your
pigae inte pour JPye,and Bearbes on
ff: then put on the nther balfe Wwith
moze Bearbes aloft bponft, and a god
piece of (vt WButter aloft Bpon all.
qf is a goad Difh both hot anv cold.

To bake Fallow-Deere inthe belt
manner.

Bﬁhnitﬁrﬁ inbis ofone bimd, otelp
ifpe it cleane, but wahit not,bone
it, and (hip i, and fealen it fuith IPepyrer
and Dait. Then bake it in fine I3ofte
afterivard , epth s puft-pafie , 02 Ho2l

pafte,
T 4 Te
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To bakeredde Deere,

Acboyle i€, and p2efle {f, and lef (€

ive all night fin vedde @Hine , and
Uinegar : then I ard it thicke, and (eas
fonit Wwith Pepper,Dalt,Cloues, Wace,
Fputmeg . and Ginger. I5ake ffina
beepe Coffin of Ryespatfe,with ozeof
¥Butter: letit (saksc well. L cauea vents
bole inn pour Ppe, and Wwhen pon d28W
it ouf of the Ducn, put i meifed ABul-
ter, Winegar, Putmey, Ginger, and a
iittle @ugar : thake it bery well foges
ther, ano puft it info the Duen againe,
and let if Tand thaee 02 feure houresat
the lcaff,fa (eake thonghlp,wben pout
Duenis colde take it sut, and Kop the
yole With Wutter.

Tobake wilde Boare,

I Qbethe buttocke of a IBz2atone,and

& fthe fillets : parbople it, and mince
ttimall, and Gawmpe it in a ozter till
it come like Patfe.aliin a lumpe. Thent
dLary it, and bie if like the red Deere.
fhe fitlets ailo of Weefe Foz a need Wil
ferue verp woell.

To
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To bake a Swan.

Cald it , and fake ouf the bores :
thenpacbeple if, and fealon it fvell
with {Pepper; Dalt,and Ginger. Then
JLarw i€, and put it i1 a deepe Coffin of
Rps palte with Eoze of Wutter, Aet if
foake ell, wben pou take if ont of the

Duen put in moze Wutter mouiten at
the benthole.

Te bake a Turkey, or a Capon.

Due the Lurkep, but not the Ca-

pon: pacbople them, ¢ Kicize cloues
fun thefe bacalts : Lard thent ano fealon
them el with Pspper and Halt, ano
put them in & 2eepe Coffin Wwith the
s2eaff dotoneward,and ffoze of A5 utter.
T bhen it is bakie poure fnmoze butter,
and toben if {s calde ffop the venthoie
with mo2e ¥Wuttcr,

To bake a Hare on the French fafhion

drbople €500 Pares , and take the
fiel fram the benc, and minceit
fmall , anb beat it in a Poztfer,intod
lnmpyp (ubance. Then fatvceit i1 Wine

and
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anp Tlinegar , as poir thouid boe redds
Déere,and fealon it (o aifo. Lap ail this
pulp about the chptie of one Bare, (o
it Wwfll feeme but one: Lard it well, anv
put it fnto a Coffin With £oze of Wsuts
ter, and (o bakeft. fhentake it out of
the Duen, and put into it a little mel-
ted Wbutler 5 Putmeg , Cinger, and
Suagar,and fet it into the Duen againe
tofeake: when if (s colde Kop the hole,
with butter.

To bake awilde Goofe or
Mallard,

Pﬂrbnpts thein, and b2eakethe b2eflE

bone of a large O mle,0; take it quife
out and all the ofther bones alfo,but not
out of & Pallard, Sealon them , and
Iavd themr, ad puf them info déepe
Cofting, With Foze of WButfer: twhen
pou Daw them out of the Duen
put in moze, and doe as befoze (8
fieloed,

To bake a Curlew or Hearnelhoe.

Hufle them , and parbeple them
but bpon one fing, Sealon them
with
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foith Pepper. Half,and Ginger, Put
them in vecpe Coffing, With foze of
fButter,and [t the heads bang sut fo2
a (hotw,

To bake Woodcockes or
Blacke-Birds,

Rufle, parbople , and fcalon them

with Pepper ; and Daif ¢ pour
W otcocke may be Lacded , Doe as in
others,

Larkes, or Sparrowes.

Crue them as befoze {vas Helved

in the Tllodceckes and ABlacke-
bicbs,

Fritters on the Court fafhion.

Tﬁ!w the Gurdes of a Hacke Pol
(ef, the polkes of fire netv lapd
Cgaes, and the whites of ting sf then,
fine flolner, and make thicke batfor: cut
a PPometvater in Mmall pieces : fealon
it with Putmeg , and alittie Pepper,
putinalitfie Treng dle,warme Milke:
iningie aii fegethrr, ans pufthem into
Aard, neither fo Hat noz tw colde.

g {9



30 A new Booke

¢ powe Wutter (wimme,if (s in god
femper.

To make Pancakes (o crifpe that you
may [ct them vpright.

Ake avosen, o2 a (coze of themin

a littlefrping pan, no bigger then
a ®acer, ¢ then bople them inIard,
and thep Will imke as pelloiv as golde,
befide the tatte.

A Sallet of Rofe-buds, and cloue
Gilly-flowers,

Jcize Roflebuds, and puf them infoan

carthen Biphin, With tebite TWines
bineger,and Dugar : (o may pon bie
Tolnfiippes, Tiolets, o2 Kolemary-
fioloers.

To keepe grceme Cucumbers all
the yeere.

@t fire Tucomberg in pleces,bofle
them i Springsivater,Dugar,and
Dyll, a naime 02 tive. Takethem bp
and It pone pickle kand dntil it be cold.

To
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Tokeepe Brome Capers.

Dyle the greafeff and harvsl¥ buds

of the Izome , in TWinevineger,
and Wap Dalt; cam it cleane: Wwhen it
ig colde panmay puf in Ratv ones alls,
each bp themflelues : put fn s piece of
1L canon the vatv ones:to2 all that (foing
will be blacke , and the otber that are
p:eficd dotvne as grene as anp Lweke.
Ihe boylosones Will change colont.,

Purflaine ftalkes.

QAther them at the fulleft grotwth
but not tw olde: parbople them,

and keepe them in Wwhite Wiine Lines
ger, and Dugat.

To makeCaper rowlers of Ra-
dith cods.

Tﬂlw them toben thep be hard, and
not ouermuch opew : boyle them
tender i fairs Isater, bople Wbite

Tine-binegev,and Wap-falt together,
and keepe them i it.

Diuers
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Diuers Sallets boyled.

Arbople Spinage, and choy it fine,

with the edges of two hard Tren.
chers bpon a bozd, o2 the backe of tive
thopping fWuines = then fet them ona
Loafingdith of coales uith Wutter and
dincgar. &cafon it With Sinamon,
Ginger yySngar, and afew parbaplo
Curring, hen cut bard Cgges infe
quarters fo garnifh it withall,ano fecue
It bpoir Gppets. Do map pou lerue
WBurvage, WBuglofe, Cnidiffe, Suckorys
Colefiowers, Sozrel, Marigold leaucs,
Water-Crefles, i ks bopled, Dnions,
Dparcagus, Wocket, Aleranders. Pars
beple them, anv feafon themall alitie ;
Wbether it be with Dple and Winegar,
52 lSutter ano Winegar, Sinamon,
Dinger, Hugar, and Wntter : Coges
gre necelfary , oz at igaff bery god foz
all bopid Hailets,

Buds of Hoppes,

Sﬂhﬁ‘; them With alitle of the tender
fEaliic in faive Water ; and put thems
m
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in a DI ouner coales with Wutter,
and fo ferue them fo the Lablss

A Sallet of Mallowes,

fvip off the leanes . from the fene

oer fkalkes, faning the foppes ¢ 1e€
them lpe in water, ano (eeth them fen-
ver,and put themin a DifY ouer coales
With MWutter and Winegar , lef them
ftand a obile : then put fn grated
ABzean, and Dugar betweene cuery lap.

A Sallet of Burdock rootes.

Tt off the outivard rinve, and lap

them in Water, agod boure atthe
leaft: when pon haue dane , (eeth them
bntill thep be tender. Lhen lef themi on
toles foith AButfer and Winegar, and fo
let them Eand a p2etty wbile s then put
ingrated ABzead and Sugar, betoirt
enery lap, and ferue themin,

To
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To make blaunche Maunchet iz
a Frying-pan.

Tﬂhe balfe a bosen Cqs,balfe a ping
of (vt Creame,a penny manchet
grated.a Nutmeg grated, two [poies
fuls of Rolewater, two sunces of Buw
gar : Wwozke all Kiffe likea Pudding :
then frp it like a anlep 1 a dery little
feping Pan, that it map be thicke : fep
it bzotwne,and turne it ont byon a plate.
Cutit in quarters, and ferne it like @
1oudding : ferape on Sugat.

Puddings.

A ficreed Pudding,

Manzz a Legae of Putton, With
(et Pearbes : (eavce grated
¥z2cad thongh a Collinder , mince
Dates,Currens, Kasing of the Dunue
being onen,a littic Diingana,cut fing
Iy, 02 a preferucd Remmen , a litele

Cozlander-
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& siander-feeds, Nuimeg, Ginger,and
{Bepper : mingle all fogether 1with
Pilke,and Cgges,raiv w;sught toges
ther like{Palte : Wozap the meatein a
caall of @Putten , oz of Tesle , and (o
pou mayp epther bople o2 bake them. F(
pou bake them, beat the polke ef an
@gae ivith Kolelvater ®ugar , anb
&mamotit. ind when it 18 almofE bakite
p2aiv 1 out and ficke it with Dinamon

and Kelemary.
A Pudding of Veale-

Mauﬂz ratoe Teale bery fine, cnt
(emme Iarde, like Diamonos:
mince (et dPariozam, Pemproyall,
Camomill, Winter-2auoyp, P utineg,
IPepper, Ginger ,and Half, mave hot,
the gut of a fat Putten Pogge : cut
it abont an fnch long : Wozke if foge:
ther with fFoze of dinamon , and Bo
gat, and iBacberrpes , flised Figges,
blauncht Almonvds , balfe a pound of
Befe Duit, mof finely minf: put
this fnto pour Mozt [kinnes: fef them
abepling fn aPiphm of Claret wine,

ep) mitk
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fufih large SPace, a Qiced L emmon and
JSarberrpesin inots, oz Gaapes ; this
is a delicate Pudding.

A Fregefey of Egges.

Bﬂ!ﬁat a dozen of Cgas fth Creame,
Sugar, Puimeg, Dace, WKoles
Water , ano a Pomewater cuf ouer:
thivart in fices: put them fnto the
Jreping-pan with Mot Wotter , and
the Apples fick : Wwhen thep be almolk
ensngh take them bp, andcleanfs pout
Van : put in Moeet Wutter , and make
It bot : put in balfe the Cgges amd
Creame at one fime: fFirre (¢ with a
Qawcer, 02 fuch a thing, Takeif ouf,
and put it th a W, putinthe veff of the
Cages and Creame, like the foamer,
and then put in your Apples round a-
bout thebatter, Then caffon the other
fie on the top ofi€, and bieegpe if from
bucking With fioéet Wuttor. UWhen it
19 frped on both fives ensugh n2ing

onibe fupce of an Dienge, and ferue
it in.

-
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A Cambridze Pudding.

Carcegrated i5zean though aCuls

linder, mince it with FFlower,mink
Dates, Carring, Putmeg, DO,
anbd Pepper , minik Huit , neh Mpilke
fwarme, finc Hugar, and Ggges : ase
alpap fomeof theiv Whiles, tuozkie all
together. ZCakebalfe the JPudING ON
the snefide , and the ofher on the other
fide, and make it vound like a loafe.
hen fake Butter, and pnt it in the
midoefE of the Pudding , and the other
balfe aloft. et your liquonv bople,
and thow pour jPudding in, being
fped in a faite cloth : whenitis bopied
enough eut it in the mindek , and (o

fetue €€ in,

A Swanne or Goofe Pudding.

Ticre the bloud of a Dwanne, o2
Gole,iepe fine Dafmealcin millie,
fotmeg, Pepper , (et {oeacbes,
minft Suit ; mingle all together with

Rofewater , Lemmon pils mind fine,
WD 2 Cots
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Coziander fedgs,a little quantitie theres
of. And this (s a rule both fo2 graten
152cas-12udding , 02 anp other Pud-
ving that I8 maoe fo a Sivanne , 03
Golenecke.

A Liueridge or Hogges
Pudding.

Dy'e s Pogges Liner ell , lef 1€

be thougb coine : then grate it
like 2B2¢aD : grafe 1B3ead, fake nelw
Wilke,the fat of the Pogge tmint fine,
put it to the bzean), and the Lfuer, the
moze the better , deufde if into two
parts, SCake foze of bipe Bearbes,
that are bery Wrll 02ped, mince them
fine, put the earbes infe one part,
ith Nutmeg , Pace, Pepper, Aunile
{cedes, Role-1vater, Creame,and €gs,
a 'the fhinwes ,and then fll them
bp,and lct them boyle enough. o the
other (02f put MWarberrpes , ficed

Datcs, Curring, netw Pitke and Cgyv,
ke themas the other,

A
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A Chiueridge Pudding.

Ay the fattef Guts of pour Bogae

in faive Imater and Half, fo fcotze
¢hem, Eake the longef and thefattel
gut,begin at fhe middek of the gut,and
Fuf it with Nutmeg, Dugar, Ginger,
Pepper, ano (iced Dates, bople It and
fecue it to the Eable,

A Ryce Pudding.

Tép it fn fafre Water all night :

then beple it i \elw épilke, and
b:aine out the Milke thzougha &Cullin-
det + mince beefe Huit andlomely, but
het te fmall , and put it into the RKice;
and pacbopls Currins, polkies of neio
lapd Cages, Putmeg, Hinamon, Du?
gav, and ¥Barberryes: mingleail toge-
ther : tvafh pour fcoured guttes, and
ffuffe them with the afozelald puip ¢
parboyple then, and let them ¢ole.

D2 A
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A Florentine of Veale.

Jnce colve Weale fine, fake gras

ted 2Bzead, Curring, Dates, Du-
gar, pufnieg, Pepper, two 02 thee
CGgges , and Wolewater : mingle all
weli togetber,and put if on a Chafing-
pifh of coles, firre then till thep be
maume , and then put (ome betinene
fino fheetes of pnfispalfe, and bakeif,
puf the vef bpon fices of a Wwhite loafe
and frye it in a FFrping-pan, wafle be-
foze toith the pollse of an Cgge s (erue
it bith ®inamon and Ginget, at the
{econd courfe.

A Marrowtoall.

Ince colde pacbopld TWeale, and
Duit verp fine,and (w&t Pearbs

cach by thanlelues , and then mingle
themn together with ®agar, Putmeg,
Dinamon , Roletwater, grated bzean,
the poliies of tho o2 thaee ieto lapd
Cgzes @ open the minft meat, and
couer it ith (he masroty, Then put
youy
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pout foaft fnta the Piphkin Wwith the

bppermofl of foime ffcong biofh @ ict
it bople Woith lavge Mace, a Jragof of
fipiet hearbs,fann them pafling cleane,
ano let them bopiealmef dzpe, Zhen
take Jpotato-rodics bopin , 02 ChelE-
nuis, Hkivrotes , 02 Almonds, boplcd
in fuhife TWine, and foz want oi Tlline

ponmap talie Tergis and Sugat.
Another in a Frying-pan.

Qke the Darroiv whole out of the

boue, [0 néere 88 pou can: tel Dy
ffers is a fit paopaztion, 82 that (DA
voin being parbopld , and bearded, and
ent in fmall pieces. Putinalitiie Yaig
Time Penupropal,aiid Parficy,minit
fine : Wozke all fogether lise Safier,
T hen ronle pour Pacvelv within that,
and feafon it with Pepper, Dast, aid
Putmeg. Fhen make il lictie IDas
fEepes nith fine Pafe:lomelite D calte
cads: fip them, Hauc o Sugac , and
ferne them i,

D 4 A



wesuvy nav G WPORETUIL OF IK01eYDATEL.
fLYen take a Bell of Qeale, cufif in
[quare pieces ifke Lrenchers , lay
fhee (ponefuls of the batter bpon one
five, then roule it vp in the Cabvle
pin one five ouer fthe otHer With two
fmall p2ickes, and tie each end Wwith a
thaeed. Pou may put two, thre >, 02
foure of them fn 3 D, then taks halle
a pinfe. of Xrong Putton bzoth , and
balfe a bogen fponefuls of Ulinegar,
thiee 02 foure blades of large dpace, and
an Dance of Hugar. Pake this b2oth
to bople bpon dChafingdiy of coales,
and thenpatin pour Pudding : when
# boples couer it tith ay otber Difh,

any

































































































































