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The order how Meats

should be ferued to the
Table, with their

Jances.

The ficlt courfe.

zzrso Dfage 03 Ecwedboth,

Wl boiled meat o2 Geled meat,

@ LM | Chicking anb WBacon,
YIASY (Potod2ced ibefe,

Pyes, Ooce,1Pigac,

JRoled WBexfe.

1ioffed Teale-

Culkard.
The {eccond courfe,

Dited Lamb.
Roled Capons,
Chicking.
Pehennes.
YBakte Tenifon, Tart.
The {cruiccar Smpper,

Dtageo? Dew,
A Dallet.
a:z A Pigges




A Book

A Pigaes pefitoe.
IPotoud2ed A5l (iceDd.
<4 fhoulver of mutton o a beft.

mﬂe’ JLamb, Culfard.
T he fecond courfe.

C Apons rofed-

Cunnics roffed.

Chickins rofted.

A {Pye of Pigions 03 Chickings
YBaked TUenifon, Zarte,

The feruice at Dinner,
Biﬁa‘mne anv Pukarv.
Capons Meived in tobite bofh,

a wslrzll of Tlenifon Hpon bzelves.
< chine of 1Beef§ a belk of mutton boild.
Cheloets 02 1Byes of fine mutton,
fLhaee green geele inavdilh, forell fauce.
o2 a ftubble gofe,muftard and binagre-
dfter Albalowen daye a Dan, fGuce

Chaudom,
APigae. _
< dubble 1Ktb of ¥Bef roffed, (auce Pep2

per and TWinagre-
4 lopne of Tieale 02 brelt,fauce Denges,
1Dalf a Lamb o2 a4,
Lo Capons rofted, fauce iwine ¢ t%{’

¢



of Cookry, 2
QAle and Salt excepfit bebpon fops.
Lo Pattics of faloww ID&v m a Dil.
a4 Cultard.

9 i of Lea,
The{econd courfe.
]ﬁbllg-

Pecock,fauce toine and Halt
Civo Connies o2 Half a dofen of yabbets.

fauce gpuitard and Hugar,
alfa vofen of chickins pon (ojrel (ops.
Balf a dozen of Pigions,
dBallard, }
eale, &auce SHulfard and
Culles, } Winagre.
Stozke. }
@Bt‘nfﬂﬂf
Crane. }
Curletw, gauce Tallentine.

ABittur,

Wulkard, ; '
Frefand, fauce waterand GIE With Ditfs

ong fliced-
Baif a dosen of Wobcocks, (ance gpufls

ard and Sugar.

Balf a vofen of Partriges. (fanb.
Paif a vofen Kailes fauced ag the Fe-
< dofen of Nuailes,

a3 “



A Booke
4 vilh of Larkes,
A paffp of red DD exre,
Carfe, Cinger Lead, Jrittcrs.

Seruice for Fi(h daies,
0 £l € of o
A Ballet ith hard Caaqcs.
Potage of fand Celes and L amprons,
11ed Bering gréen boiled fugar fretoed

Glibite Bering. } (bpon.
iLing, 3 Dauce Buliard,
Paburdine.

&alt falmon minced (auce muffardand
Tlinagre and a little Sugar.

IPolvd2ed Cunger. %

Sbhan. BHauce TWinagre.

@ﬂﬂi rel. }

T hiting,fauce With liner and mufard

Plaice,(xuce (32vel,02 TWine and Dalt;
02 @Winagre.,

TLhozne back,fauce Liner and Pulard,
132pper and Dalt tfrewed vpon it ab-
teritis baufed.

Free Cod fance Or@nfance.

WBace, Bullet,

ﬁ:lsi]s bpon Sops.

0chies bpon Dops,
i Pereh
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jBerch.
Pike tn Pike fauce,
L rout Dpon Dops-
Eenchin Gelly 03 in Srifel.
ﬂ[“ﬁarﬁ-

T he Second eourfe.
€ Flounders in Pike fance,

fireth Halmon. *}
Frelh Cunber, :

ys311 - @auce TUinagre,
TLurbut, J

E}nllhut;

$B3eam bpon [ops.

Carp bpon (ops.

&oles 03 any other iy fried, fauce the
D2ipping-

Rofed Lampuns, .
RKoffed Po2pos- }bam galenting

Frelh Sturgion-

g::f“' rﬁauts Tinagres
Dhimps, 15

Jbaked Lampaye.

art. }. Chale.

Frigaes. Raifing,

Apples. §» 1Pearcs.
Alnonds



A Booke
Aimonds blanched.

To make fauce for capons or Turky
Fowles

Tﬂke Dniong and fice them thin, and
bople them in fatre water €ill they be

bopled dye, and put lome of the grauie

binto them and pepper aroce beaten.

Sauce for aroafted Stock Dcue.
T ke Dnions and mince them nof fo
fmall,and boile themina little claret
T ine, and Wwhen they be bopled almole
dav,put therto Uinagre. Sugar,jPepper
anbd fome of the arauy of the Sfockvoue.

To make fauce foracaponan
other way.

AkeClaret Cine, Kolewater, flis

ced D2ennes. Dinamon and ginger,
andlay it bpon Sops, and lay your Ca-
pon dponit.

Sauce for capons,Phefant, Partriges
or Woodcocks,

0 Fpions ficed bery thin, faire water

and pepper groce beaten,
e ' Chauldron



of Cookry. 4
Chauldronfor a Swan.

A1 E Wwhite Wread ant layif in foke

in fome of the baoth that the Ciblets
be (ob in, and Graine it Wwith fome of the
blod of the S1wan,alittle pecce of the Lis
uer and red Tdine, and makeit foimwbat
thin,and put fo it Dinanon and ginger,
pepper, Dalt ant Dugar, € boile i€ vntill
if be fomtohat thick,zud put in five (pon
full of the grauye of tye Dvan, awio
ferue if in fancers being toarme.

Galandine for acranc ora Hearne or any
other Foule that is black meat.

Dife ¥52ean and lap if in fcke in bi-

nagre, and fraine it Wwith Tinagre
and a litle Claref Wwine,beiie it on achas
Bngdih of coles and put it fugar, Diz
namon,and Ginger-

For



A Booke

For Stewed and boyled

Meates.

Tn {tue a Capon.

2 A | ARe the belf of the 1520th
| of the pof,and putitina
7 | pipkin, and put fo it Co-

0 &Y | rance and ¢ reat raifing,

_ 2| BDates quartered andos
Emm— < niong fne minced, ffray:
ned bead § time,and let them botle well
fogither: Wwhen they be Wwell bopicd, put
in your prunes,fealon it Y cloues,mace,
pepper,and beryp little Halte, a (ponfuil
02 tWwo of Tergious,andlet if not be fm
thick. And your Capon being bopled ina
pot by it felfe iny fair water ¢ (al€ to kixpe
i€ faire,and thus you may boplea Chics
ken,bele,béefop mutton after this lo2f,

To (tuea Capon in Lemmons,
S!Lice pour Lemmons and puf them
in aiplatter, and put to them white
TWHine and iRofetwater,and (o botle thent

and 2ugar til (hep be tender, L ben t:;:
e



of Cookry. g
¢he bel of the baoth Wwherin your Capon
is bopled,and put thercto Wwhole 94 ace,
fohole pepper @ red Coatce, barberics,
alitle time.¢ qob {iozc of Laron, Lef
them boile wel togither til p both be als
mof boiled a\way that you banc nomeze
then Wwill ette your Sops Tich povire
vour Lemmons bpon your Capen,g (eas
¢on pour byoth mith Tergicus and Su-
gav, and put it bpon psur Capon allo.

Toboylea Caponin white broth,

B@ﬂtgnur Taponin fairelicour and
couer 1t o Lecpeit White,tut reu
muft boile none other meat toith it.take
the beft of the baoth, and as much bergts
oug ag of £he bzoth il pour Tergicus be
not o (otcer,and put therto twhole mace
tohole pepper’, and a god handfull of Cits
Biue,Letuce 02 bozage,whether of them
ye Wil,fmall Raling, Dates, Parotv of
marow benes alittle fick of whole ¢
namon,the pele of an 02enge, Lhen put
in a gob pece of Dugar, and boile thent
el togither. Ehen fake tivo 02 thaee
yolkcs of egges fodden,and frain thunr,
and thick it witball, & boile pour p;,m;m
| 4
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by themfelues.andiap Ypon your Capon
poure your bzoth vpon pour Capon,

fChus maye pou bople any thing in
tohite baoth.

An other to boylea caponin
white broth.

vl fake Parotv bones,bzeake them

and bople them anb €ake out the ma-
rolve. Lhen (ethe your Capon i the
famiclicoure. ©hen take the befl of the
licoure in a fmall Potte fo make your
baoty Wwithall. Tpen fake Cozance,PDas
fes and pyunes, ¢ bople themn apot by
themizlues ill €hep be plum, then fake
fbem bp and put them into your biothe,
thenpuf whole ¢Pace to them and a god
quantitic of beaten Ginger ¢ (ome Halt.
SChen put the IDarote that poudid take
from the bones,and Erain the yollies of
Cages with TWinager, and put them -
o your byoth twith a ged péce of Bugar
but after this it muf 1ot boyle: the take
bzead and enf therof thin Gppits,and lap
them in the bottom of a vilh, ELhen fake
fugar and fcrape if about the fives ofthe
D andlay theron pour Capon, and the
fruit pon it and (o ferue i€ in, .

o
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T o make Sops for a capon,
T Ske Loftes of ¥zean, Jbutter,Clas
ref toine and (ices of D2enges, and
lay tbert byon the Eolfes and Dinamon
Hugar and Oinger-
T o make Sops for chickins,
Frife talkic Watter and wmelt i Hpon
a Chafingdifbe with Coales, anb lap
in the B1H thinne Lodtes of 5 ead,and
make ©o2retl fance With Teragious and
Ooleberies,féth them woith alittle bers
gtous and lay them bpon.
Toboyle a capon in Browes.
Yﬁau muf boile pour Capon Wwith fat
meat, then take the beff of the both
and put it in a pipkin,® put Wwhole 9Pace
toif,iwhole Pepser, (omered Cozance,
balfafmuch tobite wine as poun baue of
bzoth, god fioze of GParoive and Dates,
and fenm them clean and kep peur licour
bery cleere, andfealon it with Uergious
and Sugar, and fhen lay pour Capon Vs
pon byotwes fizely cuf,and fo poure your
both bponit,
To boyle a Capon.
T ke pour Capon and boyle if tenders
anp take out a lictle of the bzoth an?
pi
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put it in a little pipkin With Wwhole inace
and a god deale sf ginger,and guartered
ates,and Lople your co2ance and pns
nes in bery fatre Wwater by fhemicluces,
fo2 making of pour both black and thics
Een poar b2oth Wweith yolks of egoes and
Wwine dramed togither o2 alittle Ticrgis
ous, anvlet your t2oth boile no moze
Wwihcnyou haune thickned if, fo2 it will
quail. sThen cut fippits in a platter, and
lay 1a yoar Capon, and laye your fruite
bponit, o dotng feruc it out,

Tobeylea Capon with Orenges
or Lcmi‘nuns. -

Qke your Capon and boyle him tens

Der and take a litfle of the baoth Wwhe
i€ 13 bopled and put it into a pipkin With
¢Bace and Sugar a god deale, andpare
thaee D2enges and pil them and put the
it pour pipkur,ant botle them alittle as
mong your b2oth, and thicken if with
utne and yolkes of eag eg,and Hugar a
aod deale, and (alt but aliftie, and (it
your b2oth no moze on the fire fo; quai-

ling,and {erue it Wwithont tppets. .
o



Of Conkry,
Toboylea Cony with a Pudding inhis
Belly,
Ake peur Cony and fiep Him, ¢ lcave
ot theeares and twafh i faire, and
take grafed IS5 cad,iwete Duet minced
fiine,co2ance and tome fine bearbs, Pe-
neviall,winter lauerpspereely, Dpinage
0; beets, (et margera,and chop yoar
bearbs finc, and{cafon i€ Wwith Cloues,
¢Pace and Hugar, a ittlz creame and
falt and pollis of € 15,and Datcs minf
fine. hen mingle all pour Cuftogitber,
and put it in pour }Rabets bellp and (clve
it by Wwith a thaed,foy p b20th take mut:
fonnboth twoben {t is Lopied a little, and
put it in a pot wheras pour Wabet map
lyclong Inategtn i, andiet your both
boile 02 eucr you put tf in, then put in
Oaceberies o2 els Orapes,cozance and
fwit WButter, Uergions, Dalt, grated
b2ead and Dugar a little,and whenit1s
bepled, lay if ina 0l Wwith Dops. And
(o feroe it in.
To boile Chickins or Capons.
Jr( boile themin faire Water til they
be tender hen take i5zead and ftap
it in the bofb of them, and With the
volks
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polks of foure 02 fine Cages, ¥ Wiergions
02 obite Wiine firatne if and therewith
feafon pout byath and your Caponinit,
fChen take Watter;perfly and other imal
herbs.and chop them inta (£, And (o ferue
them foth bpon fops of WS ead.
‘To{eeth chickins in Lettice,
Qe anecck of Q3uffon Wwith a maroiv
bone.,an® (o let it fixthe, and fcum it
tlean and let 1€ bogle tuelt fogitber, and
when if s enocugh: then take ouf fome of
if and firatne1f, and pof in your Chies
Ling.Zlben take a qaod nany Lefuce and
alh themclean and puf themin, LThen
take aliftle iwhite ¥52cad and frane it
andput it info the pot £o hick it Withal,
Ihen puta hittle whole mace to fealonif
tith Pepper and Tiergious, and a little
fugar,ano cuf fops anv lap them o, and
puf on the inarow and {o ferus them.
T o boyle chickins with hearbs.
T Ake pour Ehickins and (calde fhem
and trofle the Winas on, ¢ put theiy
feete bnoer the nings of pour Thicking,
and (et them on in a little pof and fcum
them faive, Whesn they bave bopled : put

in Spinage o2 Letuice agod deale, and
elcmary
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Kofemary,(inékt butter,bergious,falt and
alittle ®ugar and Kramed ABead, witha
litle Wwine,and cut ippets, and ferue it out,
So may you boyle Mutton, or Pigecons,
or Conny.

To feeth Hennes and capons in Winter,
. in whitebroth.

Ake a neck of mutfon § a marotw bone,

and let them boile Wwith the HBennes (0
gither,then take Carret rots, and put thé
into the pot, and then fraine a little byead
to thick the pot withall anbnot fo thicke,
feafon it Wwith Pepper € vergions, and the
couer fhem clofe and let them boyle togie
ther, then cut Hops and puf the both and
the marroiv aboue, and (o ferue theut,

To (tuecapons,

QAke the bel of pour mutton baoth and
put £herto a iittle wholepepper,and &
little whole SPace,Parcely, and time, ands
boile the. Then put in balfe a dilh of (it
WBatter,Uergious, and a péece of Dugar.
fThen take a god quantitie of Goleberics.
and boyle them by themfelucs in a little -
both,and poure them bpon pour chicking.

put into pour bzoth a fpmnfull of pefk,
3%, To
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To ftue Spairowes,

Tﬂhn Qle and fef it on f e five,and when

it (eethelh [con tE,and thenput in puur
Sparrowes and fmi2ll Wathus,Sugar and
Swamon,Cmacyr.a4i:d EDates, anblet tLe
boyle fogtther,and then takie marrote 62
Butfer,and a litile Dergious,and kepeit
clofe. And hen tf ts ciiouab.malkic Sops
in Platters and ferove thewn (oth,

To tiuedparrowes,

Ake gob Gl a poticl,o: after the guan

tifics moze o2 lelic by pour dileretion,
anb fefif ouer tye fter to boyle; and putin
vour Dparowes aat scutn the H2oth, then
put therin Dnions, Bercely, Lime; Wolcs
snarp chopped (mail, pepper and Dafficn,
with Lloues and MMace,a felwe. dnd make
fippets as peu b fo2 F1h, and laye the
parvolves bpoa Wwith the fawd broth,and
1 the (eething pof ina peece of (wect dats
fer,and bergious ifneged be .

Fortoftue Larlees.

Fatﬂ take them andbzatue them cleane,

and cut off their ficte, and thentake a
godeale of wine wr aplatfer,and take a
gob deale of marowr.and put it inp Liine
and fet e on a Cyafing Dith, and let the

ffeWw there d god While,then takea quat:;
fit
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titie of mal Kailins,and walh them clean
and put theminto the byoth,and fake a lit
tie fugar,and Sinamon,and a felv ccums
of manchet bzcad, and put them tuto the
Larkes,anv let them ue altogither, tben
take andcut balfa dofen Loftes, and lap
themin a Platter, then put them ina difh
ith brath,and ferue them out,

To {tue Sparrowes or Larkes.
Tﬂ ke the beft of Putton broth, and
it in a Wipkin, and put toit a little
whole (B ace, whole Pepper,Claret Wwine,
Parigolde leaucs,Barberies, Wolewater
Wergtous,Dugar, and fParrove ¢ o2 els
(oeet Y5utfer.Perboile the Larkes befoze
and then bople them in the fame both and
lap themn bpon Hops.
Toboilea Duck.
S@etb the Duck Wwith fome gobd Mmaroiv
bones o §Putton, ano fake the bel of
the baofh,andput therina felv Cloucs, &
god many fliced onions,and let them boile
el together till the £Onions be tender,
and the feafon pour byoth with Tlergious,
and alittle fugar & (alt,and a littic buled
pepper,take bp pour Duck and lap 1f vpomn
fops and giue i€ tWwo Aices bpon p bel,and
fick it ful of clones € pour p bpoth bponit,
5B 2 To
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To (tue a wilde Mallard.

Tﬂ I € a wilve ghallard, withapéce of

gputton, andfet binon the fire,andlct
bim feth, and fcum him cleane,then fraine
a little bead and put if in, ftice balfe a bos
fen of Dnions,and take Wwhole pepper and
put it in,and feafon it well Wity Wergious,
and couer it clofe and let if boyle till it be es
nough, Lhen put it in a platter and ferue
it ithout Dops.

To boyle Stockdoues,

S@aﬂ;z them With Weefe o2 Putfon,

take the bef of the baoth andput it ina
pipkin, and puttbherennto Dnions finelye
minced, and a felv Cozance, and (o bople
them till they be berp fenvder, and feafon
them with bergious,anda little fwat buts
fer, anb pour them bpon your Dtockboucs
fvben they be laib bpon the Hops.

To ftue a hinflank of Beefe without
fruit.

B@nle pour flank of IB&f bery tender,till

the broth be almoft confumed, then put
the bzoth into a pipkin, andput fo it Dnis
ons,Carct rots (hed (mall, being tender
fodden befoze, and pepper groce beaten,ber
gions, and batfe a dilh of fweet butter, and

“a lap it bpon, T
(4}
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To ftuea Nearestoot.

Farltlet pout fpeats fotbe fealded and
mabde cleane. Lhen take Duions, flice
them and bople them twell in fatre water,
T hen take balfe water and balfe TWine, (o
much as ned fo (erue foz the boiling of the
{Reats foot (Wwhich will be fone ensugh) and
put it in a pipkin, put therin fome Clones,
and a little whole pepper,and take the onis
ons out of the water they Wwere fodden i,
and put them into the fame pipkin, and
the Peats fote with them tillit be almol
inough. Then take a little bergious, balfa
pifh of fiéet butter and a lttle fugar, and
let themboyle a little fogither, and ferue

them in bpon Dops.
An other to {tue a Neats foot,

BDrle the Dnions in gpufcavell : and put

therinto a fetwe Cozances whole peppet

and clouesg: thenput in pour Peats fol and

bople it fender and feafontt fuith a good

peece of butter,and wben they be Wwell boye

{en,lay them bpon fops and calf atouf yous
2ilh fides a little pouder of Cinger.

To boyle a Leg of Mutton with
Lemmons.

Vv Ben pour matton is palf boyles,

¢ake if Op, cut it in (mall pacess

B3 put
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put it info a Pipkin and coner it clofe,and
put therto the belk of the b2oth,as much as
fHall couer your sputton, your Lemmons
bemng Miced bery thin and quarfered and
fozance:put in pepper groce beaten,and (o
et them bgile together, and thhenthey be
Toell boiled,(efon it Wwith a little bergious,
Hugar,Pepper groce beaten, and a little
fanders,folay 1t infine dithes bpon lops,it
Il makei mefle foz the table.

J'oboile Mutton with Endiue, Borage, ox

Lettice,or any kindc of hearbsthat
may f{crue theruato.

VV Pen your FPutton is Wwell boyled,

take the be@ of the b2oth, and put
it in a {Pipkin, and put therts anbandfull
of Cndine,bozage, 02 Wwhat berbs you lift,
andbcal therto a feln coance,and ict them
bople well, and put therto a pece of bpper
cralt of bite b2ead,lealon it with pepper
groce beaten, and alittle Wergious, and a
little fugar, ¢ (o poure if Dpon pour meat.

To boile mutton for a fick body-
Piﬂit your mutton into a Pipkin,fdth it
and fcum it clean,andput therfoacrul
of ¥Beab. Ffenueil rots, Percely rofs,Cos

rance,great RKaifing. the fones taken nnf;
an
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and hearbs aceobing as the patient is. €
thep be colde, bot hearbs map bebogne : 38
thep be bot coide herbs be beff,as TndLUe,
&inamon.biolct icanes.and fome Deell:
Iet them bovie togithber. Lhen put i
19;unes,anb a berp littie fal¢ this is b0ty
fo; a fick hoby.
T o make balles of Mutton.
T ke your Putton and mince i€ Very
fine Wwith Suct. Then feafon it With
Sugar,inamen,Cinger,Cloncs § SHace,
&alt,and raw Cages, Pake it in round
balles, Lot vour baoth feeth ere pou put the
in, Pake pour both with Cozance,dates
quartered, inhole ¢Hace and {alt- Lbick i€
twith polkes of Cages,and Tergions, and
ferue i€ bpon 29ps.

How to boyle Pigaes Petitoes,

Tﬂﬁe ponr}Rias feet, and the Liver and

HLightes, and cuf them in (inall p&ces,
fhen take a licle muiton b2oth ant apples
{liced, Coance,(eet butter.bergions and
arated baeav,put them altogither inalit-
tle pipkin toith falt and {Pepper, perbople
pour petitocs o2 cuer you put £he in pour
Pipkin, then when thep be ready,ferue the

bpon ippcts,
pon Gipp e Ts
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To ftilla cock for aweake body that

is confumed,

Akeared Cock that isnof o olde. and
beate bim fo death,and tobe be is bead,
flep bim and quarter bim in (mall péces,
and bzule the bones euerye one of them,
fhen take rots of FFenell,perfely,and fucs
£o02y, Tiolct leaucs,and a god quantitve of
3B02age, put the Cock in an carthen pipkin
anb beflvene enerye quarfer fome rofes,
bearbe,co2amce,tobole mace,Anis (eds,bes
ing fiie rubbed,and Licozice being fcraped
and fliced, and fo fill your pipkin tth al the
guarters of thic Coclie,put in a quarter ofa
pinte of Rolewater,a pinte of white wine,
fwo 92 fhrxDates.JCpouput in a pace of
goioe, tf witl ke the better, and balfe a
pouid of pyusics, and lay a coner bpon it,
and Hop it withdcugh,and fet the pipkinin
apofof fgthing Wwater, and fo fef it fatbe
fiwelue houres oith a five bnoer the balle
pot that 1t Handeth i, and the pof kept
With hicour twelue houres,
Luben it hath fodden fo many houres, then
fake sut the prpkin, pul it open,and put the
bzoth fairetnto a pot,giue it i the weak
perlon moning and guening- -
o
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To makea Hodgepedge,

BﬁDpie a neck of GGutton oy a fat rump of
1Bef, and when ttis well bopled, fake
the bef of the bioth and put it info a pipkin
and put a god nany onpons £o it, to
bandfull of marigold flatvers,any a bandiul
of percely fine picked and groce (fj2edde and
not te (mall,and (o bople fhem in e byoth
and thicke if with Hrained baead, putting
therin groce beaten pepper, and a fpontull
of Winagre,and let if boyple fomivbat fhick

and fo layp it bpon pour meat.

To make puddings of aSwine,

Tﬁi&i @ the blad oft e Sivine,and (wing

it,then put therto minced onions larges
iy With &alt,and the Suet of the Hog min
ced. Lhen take the guts clean Wwalhed,and
ffuffe them with the afozefald ftuffe:and (o
(@th them,then boile them bpon the coles,
anb ferue them fm2€h,

T o make white Puddings of the
Hoggzes Liuer,
Du mufk pervoile the Liucr, and beate
it in amoyter, and then fraineif With
Creame, and put therto fiy polks of Cages

and the white of two Cas, and gratehalle
abalfcs
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& balfepenp loafe of light 3B2¢ad, and puf
it therto With (mall IRatfing, and Dates,
Cloues, MPace, Hugar, Daffron, and the

{uet of Weele.
Eifands with Otemeale orotes,

Tﬂhe apinte of Creame anv fethe if,
and Wwhentt i hot, put therto a pinte
of Detemeale grotes,and let them fokein it
all night,and put therto viy, yolkis ofeqs,
and a liftle Pepper,Cloucg, mace,and fafs
fron,and a god deale of Suet of beefe, and
fmall Kaifing and Dates,and a little Bu-
gar.
To make Liueri ngs ofaSwine.

JF 3t perboile theLirer, then Fampit in

a 9pozter,and when if is mall inough,
put it in a beffell,and put to it fuct, yolhcs
of Cages,pepper,clones,Mace,and Sait.
L hen take pour Cuts cleane waled, and
ftuffe them Wwith the fozelaive Bnffe, then
bople them,that don ferue them fozth.

How to mske a Puddingin a
Turnep reot.

ke pour Laritep riot,and waf 1€ fair

in Warm Wwater,and fcrape it faire and
makeit hollow as poudma Carret roofe,
andmatkie pour ftuffe of grated bcad, and

Apples chopt fine,then take Ga;ami’ ano
ard
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bard Cas, and fealon it with Sugar Dis
nainon, and @inger,and yolks of pard €88
and fo temper pour faffe. and put it 1o
the urnep,theu take faire water, and i€
i€ onthefire, andlet it boyle 02 eucr pold
put tn pour H urneps, fhen putina good
pce of (vt ¥utter, and Claret Tdline,
and alittle Tlinagre, and Rofemarye,and
inbole ¢Pace, Hugar, and Co2ance, and
fDates quartercd,and when they are boy s
led inough, then will thep be fender, then
ferue it .

A PuddinginEgoes,
Ake and boyple yoar €ages barh, and
blanch them,and cut off the Crolone of
them,and take then of the polks anbdchop
them, WBetcs boypled, anbyolkes of hard
egaes,arated IB82ean,and Loance,Dalfe
Hugar, Dinamon, and Ginger,and then
put the polkes of rawe Cages,and mingle
them altoaithcr, then put m your Cages,
then foz your baoth take a little SPutton
bioth. L ozance,DDates,Sugar,a little (1€
and butter, thicken it withpolks of Cgs,
bergrons and a little fugar, (o feruc it i,
A Pudding ina Tench,
T A pout Tenche and datve it Corp
ticane,and cut it not uuerlniuz-ﬂtb;n
age
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ke béets boiled, 03 SHpinage,and choppe it
with yolks ofhard Cages,Co2ance,grated
#B2¢ab,falt,Pepper,Dugar and Dinamon,
and polks of ratv Cgges, and mingle if o2
githber, and put itin the Lenches bellye,
then put itina platter Wwith fatre Wwater
anbd ftoéet butter, and tarn it in p Platter,
and fetit in the Duen, and Wwhen if isis
nough, ferue i€ in Wwith fippits and pours
the licour that it tas boiled in bponit,

T omake a pudding ina Carret root.

Akepour Carret rof and {ceape it fair,

then take a Ane knife and cuf ont all the
meat that is Within the rate, andmake it
bollotv, then make your pudding Kuffe of
the liuer ofa gooce o2 of a Pig,with grated
bzead, Lo2ance, Cloues and mace, Dafes,
Pepper,Dalt and Sagar, chop your Liner
Wery fmall, aitd perboilz it ere pou chopit,
fo don,put it in pour hollotv rot. As fo2 the
baoth,take mutfon baoth with cozance, cas
rets fiffe,falt, whole SPace,fwat Wutter,
Tlergions and grated bycad,and (o fcxue it
fozth bpon fippets,

A Pudding in a Cowcumber,
Ake pour Comcumber and cof ouf all

fhe meat that is withinit, thenfabe a
Lnet
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fLiuer of a L amb oz Pigae, and Orapes o
Coteberies,and grafed baead,pepper, falt,
Cloues and mace.and alittle fuet, and the
polkes of tha&e Cgs,and mingle altogither
andput in the Cowcumber, and let your
baoth boile 03 ener you put it in: the both
muft be mavde of gPutton byoth, Winaare,
and MButter, Trained b2ead,and Dalt, and
fo ferue it out.
How to drefle Neatftu ngs,

Farﬂf boile them till thep be bery tender,

thennmake toftes of bycan, and foffe the
£ill theyp be ery black, then walh the fame
toffes in faire twater, and put them in a
faire earthen TWelell,and then put to them
fle® b2oth,Thinagre,ved Wine, Hinamon
and Oinger,and {traine thele altegither, (o
that it be not fm fhick, and puf therto Hu-
gar and falt, and boyle all thefe fogither,
then cut pour tungs in faire lefbes, and (o
fipe themin (et JButfer,and that dbone,
put the Lelhes into your fauce.and then le€
them boile well togither, and (o ferue them
with the fame fauce,

A broth for aNeatstung.
Ake Claref Wwine,arated 152¢ad, Co»

rance,(gse iButter;Sugar, and Dis
namot,
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namon,bople thens altogither. Lhen take
the Neats fung and fice if and fo lap it m
pour Dl Wwith fippets and ferue it in,

A boy!led Sallet.

T aheSpinage anv bopie it and chopit,

and when it is chopt, poure it inahittle
Pipkin,with Coance,lwete Wutter,Tiis
nagre.and Hugar, Lople them altogither,
and when they are bopled put i€ in a vithe,
and lay fippets yound abonut, and Ereww (us
ger bpon them and ferue £hem out.

q For Fifh.

To feethe a Pike,
S@nm your Pitie with bay Halte, andy
then open bim on the back. fatre wale
bim,and then caff alittic white Dalte b-
pon bim Set on faire water el (eafoned
oith Halle. Talhen this licour (ethetb, the
put in pour Pike and fair fcum tt,the take
fhe belk of the byoth tobhen it is fobden, and
puf itin alittle Chafer o2 Pipkiv,and put
therto parcely and a ltttle LTime,Kolemas
1p,wble Pace,qmd Peff,and balf afmuch
Wergions as yeu baue licour, andbboile thé
toguber,and put in the Xiuer ofthe Pike,
anp
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#no the kell,being clean fcaled and wallicd,
and let them boyle twell, then(ealon your
b2oth Wwith pepper aroce beaten, With fait
not tm mucd, betaule your licour is Salte
that pour 2ike is bopled in, puf therein &
amd peece of (Wecte Batters and [cafoni
with a little Dugar that it be neitber to
fharpe no2 to (Wwf. Do take bp pour pike
and lape it bpon Doyps thelkinny five bp,
ward,and fo lap pcur b2oth bpon tf.

A Pike fauce for a Pike,Bream,Perchyroch,
Carp,Flounders, and all manner
of Brooke fith.

T QAkie a pofie of i3cfcmary and Lime,
and binde them togetherand put i
allo a quantity of Parcelpe not bound,and
put it info a Canldon of watey, (alte, and
Pek,and the hearbs, and et them bople a
paittic while,then put in the Fifhe, anda
god quantitic of YButtcr, and let them
boyle a god Whilc, and you Mall baue
vour Ppke Dauce. oz all thele Fribes
aboue wyitten if thep muE be byopled:
take [auce fo2 them, A3utter, 1Pepper and
Winagre,and bople it bpona chafingdilb,
and then lap the baopled fith Gpon the vild,

but fo; Celes any {rel® Dalmon nntbli]n%
0
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but pepper and Winagre oner-boyled, and
allo if you Wil frye them, you mufk fake a
aod quantity of Percely, afterthe Fith is
fryed, put inthe percelpeinto the Frying
pai, and lef € frye ti1 the butfer, then fake
¢t bp and putit on the fryed Fith, as fryed
Platce, Wibiting,and luch ofber fith, crcept
Celes.fre Dalmon and Cunger,Wwhich be
neucy fried, but baked, bzoiled,roalted and
fodben,
How to feeth a Carpe.,
Cit the thaoat of your Carp, ¢ faue the
blod ma faucer, anrd fake pour Carpe
and fcoure bun with &alf, take out the gal
nd the ©uts,and leaue the Liner and the
fat in the belly of the Carp, fcf onyour li-
cour,teater and ®alt to fxth hin,and Wwhe
vour ltcour {ethes,puf in your carp 02 cuey
b2 be dead,and fake gobd heede o2 (p2inging
out of the Pan, fo2 it iscuer god fo {cthe
fih quick,foz it maketh thefifh tocat bard.
falic the bel of the bLoth and a little
red Tine,qobd fto2e of Wergious,nelw yelk,
with the blwd of the Carp Brained, and (o
putit in a Pipkin With Coance, whoie
{depper, and boyle fhem attogither, put
tberto halfa ot'h of {veef butter, and alite
tle tisng,and Barberiesif pou baue them,
and
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and when they be Wwell bopied,lealon i not
to (et noy te MHarpe and then poure it Hs
pon pout Larpe.

Tofeeth Roches,Flounders, or Ecles.
Mﬂkﬂ ye gad both With neto yeff, put
. therin bergions,lalf, percely, ahittle
fCime, and nof much rofemary and peppers
{o (et 1 Upon the fire and botle if,and when
it is Wwell boyled puf inthe IKeches, fflouns
ders, Celes and a hittle (el butter,

To feeth a Gurnard.
O Pen your Gurnaidin pback, and faire
wafh and feeth if in Wwater ¢ Dalt,with
the fiby (ive bpward, andwhen it is weld
{oD, take fonte of the bell of the byoth ifpou
oiil,02 els alit€le fair Wwafter,and put toit
netw pel,a littie bergious,percely,rolemas
ry,a litfle time,a p&ce of (=t butfer, and
Wwhole MW ace, anv et i€ bople fna pipkin by
it felf €ull i€ be Wwell boyled, and thenwhen
vou ferue in your ©urnard,poure the (ame
b20th bpon i,

To fectha Doryora Mullet,
Makc pour b2oth light with pelf, (omes
wbat (auery With falf,and put therin
a liftle Rolemary, and wben it fethes put
tn pour fifh.and let it (eth verp (oftip,take
faire twater and bergions | like much,and
<, put
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put therto aliftle new Pelf,co2ance,Wwijole
pepper and a littic 9Pace, aud Dates (hed
Bery Ane,and boyple them Wwel togither,and
tnfien thep be toell boplcd, take thebelk of
your b2oth thaf your filh) 13 {odden in, ard
put toif dfratvberyes, gmicveryes, o2 bars
berpes,{twect y3utter, fome Sugar, and o
ealon By your broth,and poure bBroh youy
2Do2ry o2 Pallek,
Tofeeth Turbut or Cunger.
C€£o:: water any falf, and feafon i€ Wel,
if the urbut be gicat auarfer bim inte
foure quarters,if pe be fmail,cut hun but ih
balfe,1f it be a WBurt, fethe tf whole alter
this fo €. T&lbhen your licour doth (éth,put
in your i) and ict it (ceth very foftly tall i€
be fotdenenongdh, and When it is (odden,
fake if nof bp fill e licour be colde Ehen
take balie Wwhite WWine, with Uinagreand
the both thatf was (cdden i,and lay the
fith in 1€ to fouce, Cungar, Hturgton, aud
all FFifh that i5 €o be fouced,tnlike manner
faning you mwnfi (ethe pour Sturgion in
ipater and 2alte, and fouce if Wwith Wwhite
@Wine, ¢
How to (ecth Shrimps.
"} ke balfe Wwater and balfe biere o3 Ale,
and (ome [l gwd and faucrp, and et 1€
[+ 11
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on the fire and faire fcum if,and when i€ (ées
theth a foll tallep, put inpour Shimpes
faire waed,andfethe them with a quick
fire,fcum them bery cican,and lef the baue
but two Wwalmes, then fake fhem bp Wwith
afcummer, and lay thoin bpon a fair obite
clofh,and (pinckle a little whife (al€ Dpon
then,

Bake M eates.

For fine Pyes of Veale or Mutton.

Crboyle your meat and (haeooe if fine,
and (H2ed your Huef by if (elfe. Tllben
pour Duet is fine thed put i€ fo your gHuts
ton o2 Ticale and mince them togither, put
fherfobalfea tofen yolkes of C©gaes be-
ing bard (odben and fine minged, mall Cos
rance,vates fine minced,fealon i€ with clo-
ues and mace. Dinamon and Ginger,a bes
vy little Pepyer; abandfull of Caroivaiess
Bugar and Glergions,and fome Half, and
fo put i€ mto your paffe being Chetvets 03

rank pyes.

For Pyes of Mutton or Beefe.

Sﬁzeh your meaf and @uct togither fine,
feafon it With cloues,mace,Pepper. and
C 2 fome
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fome Daitron, great :}aifing, Coance and
punes,and fo put if into your Pyes,
To bake a Neatstung,

Sﬂbetb vour fPeats tung very tendar and

flice i€ diamond Qices, walk it with vers
gious,feafonit with Pepper and it finas
mon and ginger,shen lay i€ iinto your coffin
with Co2ance,wbole Shace, Dnions being
Rerp (msall minced, with SParsiv 02 ¢!c Les
rp (et butfer,fome Hugar ¢ lcnedates
betng very Mmiall mmeed, and put theron
(o2 Dergisng.,

T o bake a Pigge.

A%e your 12ig aud fea it, and datv ouf

all that clean \obich is fn bis bellpe,anu
foat bin clean, and perboyle bim,lealon it
with Cloues,mace,nutmegs,pepper & falt,
and 0 lay bim in the patte With qod Foze of
WBatter,then (et i€ in the Duen till it be bas

kenincugh,
To bake a gammon of Bacon.

ke pont ¥Bacon and Lople if, and Fuffe
i with Parcely and Dage,and yolks of
bard Sgges,and mhenit is bopled, Fuffe it
and icf1f bople againe,feafon it with Peps
per,cinues and mace,twhole clones fick fafk
n,{a tyealay i€ in your pafie with falt but:

fer-
To
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To bake Chickins.

Sﬁarun them with cloues,mace,finamon
ginger,and fome pepper, (o put them ins

o pour coffin,and put therto co2ance dates
1&2unes,and et WBetter,o cls Paroiv,
and uben they be balfe baked, puf in fome
firup of bergious,and {ome fugar,bake the
togither and fet them info the ouen agati,
Bake Sparowes,llarkes,02 any kinde

of (mall birds,calues fecf 02 MHeepes tunacs

after the fame manuer,
To makea Chicken Pye,

Q‘Ealne the Chickins,daw thenr,and pull

ouf the b2e T boncs,then feafon the with
cloues and mace,Pepper and Halte,andif
vou baue them grapes,o2 goleberies:ivben
you baue (o dan,make palfe of fine floteer,
and puf tn your Chicking, ant fef them in
tbe Duen,then bople foure Eas hard, then
take the yolks and Frain them With bergls
sug,and put Duaar thergto and put if iiite
pour chicken pye twhen i s half baked,and
ivben it is ready fo be (erued in,annoint i€
ouer with butter,Bugar & rofewater,then
put it intothe ouen £il pou ferue themin.

T o bake Chickins without fruit,
Cafon your Chickins with clones,mace

and pepper, lay the info paur palie with
C 3 (wxt
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(wéf butter,gmfeberies, fugar and whole
mace. And wben they be well baked, put
therto bergious,yolites of eqaes frained:
fhake them fogither and fef them into the
DDuen againe.
- TobakePigcons.
Sﬁ'&aﬁm thenv with IPepper,falte,and bers
aious,and lay the inpour patte, andput
fo them (weet $Butfer,amleberics,and tvo
03 thyx fpenfull of bevaions,
To bake Crane or Buftard,
e take bivand perboyple bim alittle,
and then take {lweet Lard and Lardbim
tithall, the put i€ into the Coffin,andfake
Pepper and (alf, and feafon them togither
and calt 1f bpon if,and take butfer,and put
it info £be Coffin, and fo lct it bakep fpace
of foure boures,and ferue them foth,
To bake Geece or C apons.
SCalon them with pepper and Dalte, put

iButter therfo,and p2ick pour gole With
fome Cloues,

To bake Turky Fowles,
.Cluma vour Eurkye foule onthe back,
and b2ufe al the bones. Healon it Wwith
12epper groce beaten and (alt,and put into

it god ftoze of WButter, he mult haue five
boures bakina, T
(&)
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To bake Fefant or Partriges,
B Ake your Felant 02 Partridge A5 POU
b your capon With PBepper and Salf,
and 0zatw them with Lard {f pou Wil, and
put to thews (et Wutter,
How to bake Sparrowesor other
{mall' birds.
Y 13113 paffe offine floure,egaes, butfer
L anbd faive water,therof make Coffing
then fealon your birds tith fugar and gin:
ger,then take god chéfe clenc (craped and
fmall minced With a tittle dButter,and put
thein into pour coffing and put therfo pour
birds,and clofe it till it be enouad.
To bake Capensor Chickns,
QAlie palte as is afoycfaid.and fealon the
Capon Wwith ginger,falt and Tergious
then take Lard andnince it metlye mall,
andput that Ar® inte the Coffin, then put
pour Capon bunto it with the bed dolwn-
tward, (o couer it and bake it, when it is als
mof enough,put info it the polkes of fhaee
0; foure Cages Srained though a Trainer
with  little bergions, anb folef it Hand il
i€ be inougb,
T o bake wilde Ducks.
V'V Ben thop be fair deffed and perbois
120, feafon thewn WithPepper and

Dalt, afetw whole cloucs amaong® th,and
Dnions
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Duions fmall minced,and Mokt butfer,der
gtous anda little (ugar,
For to bake Mallards,

Arlk trulfe them and perboyple them,and

put thewn into the coffin, then fake peps
per aud Saif,and fealfon them and foure 02
fie onions péled and ficed, and put them
altogither Wwith a gobd poece of (lueef butter
bnto the SPhallards,and fo lef the bake tivo
boures.anv when tiey be baked,pufin halt
a goblef of Terglous fo2 euery gHatlary,
and foferue them.

How to bake pyes of Caluesfeet.

Ake Talues feet and wally them, boyle

and blanch the baireof them,{calon the
fwith cloues and mtace, and a little pepper,
bergious and (ugar,dates,puncs,co2ance,
and Mweet butter, then make your patte of
fine flotver With yolkes of Cages,and raife
the Coffin fquare, tvhen itis balfe vakeo,
then take it out and put in Wergious and
fugar With the poilis of hard €gs Hrained.

How to bake Conies, Rabets,or Hares, with
fruit or without fruit.

SCafon them Wwith Pepper and Dalte,

Cloueg and mace, andfolaye them into

vour pafte With Cozance oz P2uncs, great

| Raifins
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Raifing and if pou will : butter and alittle
Deryious,
T o bake fmall meats.
Tﬂkz Caues and (&the them bard, then
take the polkes ouf of themt and baye
them tna mozter, and tempeyr them With
Creme,and then Graine them, and put o
the Wepper, Daffron,Cloues, Face, finall
ratfing, dlinondsg blanched and fmall (H3e0,
andgrated bcad,

Take Peares alfo odden in le,andbay
and Fratne theu with the fame Licour,and
put therto iBafard and Bonny,and put if
irto a pan and Qir it on the fire til it be wel
fouden,then mahe little coffing and (et the
it the Duen £il ihey be hard, and then take
¢hem out againe,and puf the forcfad licour
into thewm and fo ferue them fo2th,

To make fmall bake meatsof Sirup
and Peares.

Tﬂ[w Peares and (@the thomin Qle,

then baay them and Lratue themand

puft Sanders o themn and Ale,with the (pi-

(e a‘02¢faide, and the Coffing i liketle .
padered,and fo put tn fhe Grup,
How to bake Venifon.

V'V Benit is pecboilen, feafon it With

2alt and Pepper fomevbat groce

beaten
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beaten, any a lictle Ginger, and god Foze
of (ot Butter, and Wwhen the TWentlon 18
tenner baked.put to i€ half a delen fponfull
of Clarct wine, anv hake i€ Well togither,
To bake Venifon to eathor,
¢ the Menifon in faire paces.in quans
titic as you will haue your patties,and
perbopleit, that don, Tick the grain five ful
of Cloues,and Lard the lean five with gob
lard,and feafon it Wwith pepper, {alf,andall
manner of {pices, then put the grained five
ofthe Lenilon dotonivatds into the coffin of
b2oton palfe,and fo clofe it and bake if,aud
wb¢ it is open turn the grain fibe Lpward.
To bake Venifon to eat calde.
Ake Wenifon and cat if as the grains
goeth,and cut it it quantity as ye Wil
baue pour Patics, and perboileiinfaire
Water, then fake Lardand cuf tf it length
of pour flefi), and therivith iard i as thicke
as youcan, (othat one péceoffbe Larde
fouch not an other, Lhen take alt mantict
offpices,falt,and Winagre,that dew,put it
into bzotvn pafte and bakeit.
T o bake Venifon of red Decre.
Apeit in Wwater, and then waly it bery
tlean out of p Water,ifit be clean d2aly

i€ With Larde, then takiemeale and GlL 1L,
and
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and take faire liconr and lef {€ boile, ¥ make
vour pafte with that,then take 1Beefe (uet,
mince i€ and beate if, p2ive onf pour pafte
bery thick,clofe it and et if bake fix boures
when tE is half baked, take Cloues & mace
and Winagre,and {o boile £he fonither, put
theminfo your rcdode D@&re,at a little bole
mabe fo2 that purpole, And twhen pou baue
fo bon,fep the hole with fome of the fame
bough,and then fef i€ in againe vntill it be
naugah,

T o bake Venifonof Fallow Deere.

Ay it in water and Wwafb if very clean,

then perboile if,if it be of the {ive, raile
the fkin ofif : if it be of the baunch, pzefie
it : fcalon 1t With pepper and falf,take god
fto2e of Dre Duct, andmince if very fine,
wben von hauz mincedit, beat if, the fake
Frlower,butter and Cages and make pour
paflfe ffiffe, then D2iue it out, and then put
in your fuef and Tenilon and clole if, then
fake the yolk ofancgge and a little beere,
and ef i cuer, andletit bake foure bou-
res,and then fecucif i,

Tobakethe Vmblesofa Deere.
M Fnce them dery finall with Duct,and

fealon them With Pepper, a little
@iﬂgﬂ' >
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Einger, a little Sinamen and Coyance,
ard put into pour pafte, and when pour
pye is baked.put £o it tlvo fponfuls of Ela:
ref toine,and thake it well togither-

To bakeaPiglike a Fawne.
Lepbim When beis in the haire.fealon i
ith pepper and (alt, Cloucs and mace.

take Claret Wwine, Tlergious, ioleivater,
£inamon, Ginger and Hugar, bople thew
¢agither,lape your ig fat likea Jraone
02 a Ixivbe, and puf pour frup bnto it an
(ot butter,and (o bake it leifurelg,

To mul ¢ Flcrentines.

ke Tlele ant fome of the Hiduey of the
I opne,o? colde Tieale yoalkicd, (oide Las
pon 02 Phefant,which of them you fil,ant
mince it berp fmall with (wet fuef,put bit
toif fivo o2 thye polks of €gs, being batl
fou,Cozance and dates fmall Hed, fealor
it with a little Gnamon and ginger, abery
little cloues and mace,with a httle Balf
and fugar,a little ime being fnelp MH2ed
gPake pour pafte fine Wwith butter & polke:
of Cas aud Hugar, role it bery thin and i
lap it ina platter with butter bnderneath

and fo cuf your coner and lay it bponits

A Florentine of Fleib,
T ak
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A1 T the Bidnetes of Tizale and <hop
them Lery imall with Cozance,dates,
finanion and Ginger,Dugar, falt, and the
yolkis of thaée €ge, andmingle altogither,
andmakic a fine patie with yolks of cgges,
and butter,and let there be dButfer in pour
difhe beftome, thew Daue them to mall
Cakes,and put onc in thedif) botfom, aud
{ay yeur meaf in,then lay your other opon
your meat, and clofz them togtther,and cut
the coner and if,iubon tf is baked the RBreto
Gugar and ferueit ouf.,
A Flcrentine of Fifh.

1 Ake apples, grated byead,Cozance,and

chop your apples berye fine, anomingie
vour ffuffe with yolkes of g8, and dD2iue
out yoar pafie as you oo the ofber,puft buts»
for it your bifh bottonmand (o ferue i onf,

Tonake Florentines with Eeles for

Fith dayes.

A1 Eareat Celes,feype theny and pers

boyle them a little, then fake the filhe
from p bones,anv mince € imall With fome
G ardens amonglk it.to make i€ fo mince
{mall,and feafon if with cloucs and mace,
pepper, Cozance and Dafes,and Wwhen you
lap it into your patie, take alittlefine 2us

gar andlayp i€ bpon befoze vou couet it,and
fuhen
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Ioben i€ g balfe baked o2 altogither, laye s
peece of Moéef Wutter bpon the couer,anda
little rofetoater and fugar, After the fame
manner,minced pyes of Geles.
Tomake a Florentine.
Tﬁhc theiionep of Ueale and boyle it
alittle,choppe i€ Dery fine. Lhen take
Claues, dPace andPepper, and (eafon it
withall,fhen take an ounce of ¥5ifkcts and
afinuch of Carclvayes, andputinte yoor
fiuffe,make pour pafte of fine floure,butfer
Cgges and Hugar,and diue your paffe ves
rp thin,and lay a théet of pafte in a 0ifh and
buder it fap alittle butter, and fpreadif a-
L2020 with pour thumb,the lap your meat
aloft onifin thedifhe, then make the other
Met and cut it and 1ay it vpon pour meat,
2L ben clofe if and cut it round about likea
Starre.and fet it in the Duens and let it a-
bidea guarter of an houre,then take if out
anv wet it ouer Wwith Watter, then call fus
gar et with rofetvater vpon it,then (et i
into the Duen again alitfle while,the take
tf ot and feruc i€ in,
How to make Chuets.
TH I3 € Weale andperbople i€ andchop
A& it berp fine, take beefe Suct and mince
I fne, then take IPunes, Dates and
@ ozarice,
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Coyance. Wwalh them bery clean and put the
into your meat,then take Cloues, 9Dace,
annhpepper £o (calon ypour meaf Wwithal and
alitile quantify of falf, tergiocusant Sus
gar,two ouices of bifkicts,andas many of
Caroaies, thte isthe [Cafdoning of pour
meat,then takie flue flow2e,yolics of €gs,
anvbutfer, alittie quantityeof rofelvater
and fagar, then niake little coftins fo2 your
Chewets and let them bake a quartery of
ai boure.then et thom saer th buiter,
thelt Tyetve en Dugar and et the Sugar
Wwith alittle Rolctvater, anbdlef thentinto
the Duen egain,then take and ferue Hue in
a ith,
HHowto bake Vaunts.
T ke the kivney of Teale and perboile i
till i€ be tenver,then take ¢ chop it fmall
ith the yolkes of tha 02 foure Tgs, then
feafon if Wwith Dates Omall cut, (nall rai:
fins, Gingery, Sugar, Dinamon, Daftron
and a littic ®alte, and o2 the palfe fo laye
it in, Lake avelarof Casboth the Whife
and the polkes,and beate them fwell togis
ther, then fake JFutfer and pufif into a
frping pan, and fiy them as thinag a pans
cake,thenlay pour Cuffe therin,and fofrye
them togither in a pan, then caft fugar and
Cinger
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Ginger bpon i€,aud fo ferueif foath,
How te make Pefcods,
Fir&make Ho2f pate inith polis of ege,
butter and alittle fugar. & beni take fo3
the fuffe, Parow, finall raifing,vates, Hi-
namon, = ugar and Cingery and then fiye
them with fweéet butter,and whe you fcrue
them,calf on Dugar and Sinamon.
How to bake Eelcswhole,
Ben thep be fleyed ¢ clean athed,
feafon thew toith veraious,pepper,
and falt,Cloues anb mace, and put to them
to2ance,great Hailins and IPuncs, (wats
buffer and Wergious,
Tovake Lamprons,
Qire feoure them o2 Aeye them, and feas
fon thewn with pepper and Half,and put
to them (owme onions, vergions, butter and

Ditkers,
How to bake Lamprons fine.

P'ﬁ’!t to them (mall 13aifing and Dnyons
minced bery fing,and dates minced fine,
alittle whole MPace, fome IP20ncs, (fyon
will butter and vergious,

How to bake a Lamprey,

\/ VlBenEnu baue fieied and walhed
it clean, feafon it with Pepper,

and (alf. and make a light Gallandine and
put



fame Ffub.

How to bake Cuncer.
QCafonit with pepper ant falf and make
pour pies but euen met fo2 one gubbin,
and put to 1t (wet butfer,t let it not daye.
E N T'D
























































































































