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THE
good hufvvifes

lewell.

V Vberein s to be found moft excel

Jend and rare Deuifes for conceitesin
Cookery,found out by the prac-~
tife of ThomasDawfon,

Wherevnto is adioyned fundry approued
receits for many foueraine oyles , and
the way to dlftill many precious
waters,with diuers approued
medicines for many
di{calcs.

Alfacertain approued pointsof bufbandry, very
neceffary for all Husbandmen to knnow.

Newly {et foorth with additions. 1596.

Imprinted at London for Edward White,
dwelling at the litle North doore of
Panlesas the figne of the Guwm.
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Here followeth the order of meats

how they muft be ferued at the Table,
with their fauces for flefh daies
at dinner, .

Thefirft conrfe,
P Dtageo) Keived broath , bopled meate

02 Beivid meate , Thickins and IBacown,
potnud2cd Weefe, Pies, Boofe, Pigge, WKos
{fcd WBeefe,roalfed Weale, Culfard.

T be fecond courfe.
RKoaffed Lambe,Roaffed Capons,RKoalfed
Tonies,Ehicking ,1Pehenmes, Iaked Ue-
nifon,Tart, '
T be firft courfé at Sapper.

a Halet, A Pigges petitoe , JPoteded
YBeefe fifed. 4 Dhoulver of gHutton 03 3
48;:¢aff,beals,Lambe, Culfard.

T be [econd comrle.

Capons roafted, Connies roafes, Chice
kins roffcd,Pigions roffed, Larkes roffed,
4 pye of Pigionso; Chickins, Walked Tes
wfon, Zart.

T 'be fernice at Dinner,

@ vofen of Muailes, A vifhe of Larkes,
STt paftics of rsd Deare in a bifh, ELarte,
Ginger bzean, Fritters,

Sﬁmfﬂrﬁfh ddl:!.r. i
Bufter,a Dallet mig bmﬁm,@otu:'
2



The order of feruice

offand @elesand Lamrerns, ke Berring
gréene bopled frotved bpon, TLBite Pers
ring, Ling, Vaburdine, PYuarn, Dalfe
Salmon minged. LLwo paltics of fallows
IDeare in adifh, a Tulfard, a difhe of Leas

ches.
T be fecond conrfe.,

Felly; Peacocks, Hauce Wwine and 2alf,
tivo Lonics o2 bailfe a dofen K abels, fance
gputtard and Suger, halfe a dofen of Pigis
ong, $Ballarn, Leple, fauce Puffard and
dergious, Gulles, ®tozke, Peroneive,
Crabbe, Hauce ©alentine, Gucle ', 1Bit-
fure, A5uffarde, Feafant, Sauce Tilater
and 2alte,with Dnyens fliced , halfe a vos
kEn TWodcocks, fauce Pufard and Hus
ger : balfe apofen Meales, fauced as the
Freafantes, a dofen of Nuailes, a dithe of
ilarkes twoIPaftics of red Deare ina vif,
Larte,Oingsr:byeav, Fritters.

Seruice for Fith daies.

¥Sutter,a Hallef with bards ©gaes, pos
fage of (and Celes, and Lamperns, Ked
Pearing , greene byopled Kreived vpon,
whte Berring, Ling, Paburdine, fauce
Hukard, Dalte Dalmen minced , fauce
Spultard and Uergious,anva little fuger,

Petwdyed Cunger , Hhaove , gPackrell,
fauce



Atthe table;
S auce bineger: .
TWhyting : dauce, Withthe Liner ¢ Puf,
tard-Plapce: Dauce.Doz¢ell, 02 &Hine, anv
falf o muftarn,02 Wergious,
fLhozneback : fauce,Liner audmulfary,
Pepper and [UC Trowed bpon, after it is
b2ufed. frefh Con:Dauce:greene fance,
WDace, Pullet. Celes bpon foppes.Koche
bppon foppes.IPerch. Pike in Pikelauce,
S rotote bppon foppes, Tench in Sellp oz
Goxhill.Cuffary,
The feeond courle.
Frlounders 02 Flokes pyke fauce. Fred
Salmon. Frelh Tonger, IBette, T urbut;
Balybut.Bauce vineger,
iBzeame bpon foppes.Carpe bpon foppes.
£oles 03 any other FH(lhes fried . Roffes
Cele : Bancethe vipping. Woffed Lams

perns. offed Pozpos. FHrefhe Dturgion,
fance Galentine.

Crenis, Crab, ®himps fauce bineger.

Waked Lampzay, Earte, Figaes, Ap-
ples, almondes blauncked, Cheele, RKays
fins,peares,

FINIS.
3 To



A Booke.
Toboile Larkes.

P e ARelueet 452¢80 48 ffrait,
K3 B *". itinfoa pipkin. and fc6af
A 55 ol i@ § or tbe five , and put ina
N MY péece of YWSutter . and Mkym
4 & 1 | ifas cleane as pee can,and

' wamsse=" put in (pennedge, § endiue,
andcut it alittle,an o letif bople, and puf
{n JPepper, Cionzsand FPace , Cynamon
and Ginger, and a littls hergiunﬁ , and
:a;gm you ferue thenm bp, lay foppes in the

Toboile Conies.

Ake & Tony and perboile if a little,then
take a good handful of perfelpanda felv
et hbearbs,and the polks of 4..bardegges
chop them all fogether,then put in pepper,
and a fetwe Currans, and fill the Conics
bellic ful of ¥outter, then p2ick ber hea bes
fiveene ber binder legges and bieaks her
niof , and puf ber info a faire ecarthen potf
Wwith mucton both, and the relf of the Kuite
yoll i€ Bp round and put it in ivithall, and
fo bople them toell fogether , and ferue if

1ith foppes, 4
o



of Cookene.

TobecyleaCony.
Y Dumutbeyle your Torvg, aad frapne

e N & g

+ pour (iveete breade info 3 Pipkin, and
put tn pour meate, (kumme it as cleane ag
you can, and puf in a good deale of Ending
anacuf ita little , anda good péece of Wufs
fer, anv all Kindeof fpices, and a little vers
gious,and (o ferueif on foppes.

To baile Chickens.

F Y you thall take Lhickens and beyple
them Wwith arapes anv Wwith a racke of
gputfon fogether and letthe racke of mut.
tonboyle befoye the Chicking one boivze
anda halfe.anothenmake a bunch of berbs
Wwifh Kolfemarie, LTyme, Dauoy and s
fope, andalfo Pargerunrt,and binde then
faff together, put them in the pof,and when
you fee pour fime puf in pour Lhickyns
Wwith Parfeliein their bellies and z litfle
fiveet butter, bergious,and pepper, ¢ Wwhesn
you baue fo done,boyle your arapes ina lits
tic pipkin by themfelue: oith fome of the
bofh of the Chickins , but take beede yon
boyle nof them foo much,no2 yet foo lyttie,
anb then take the yolkes of fire egges and
fEraine them With a little b2oth of the pof,
and tohen fhey are Eraynezd puf them in
the pipkinto the grapes and Firre them and
A4 oben



A Boske
faffes of boead, With 5 liitle Yergious, and
i ferne i€ on foppes.
Toboile{teakes betweene two difhes,

% <D muff put Parfelye and Corrants,

and *Bntter and bergious, o o the
¢oikes of eges, and Pepper, Tloues and
sPace, and (o et them beile togetber, aud

fcrue thens bpon foppes.
To boileaneates tongue.

J N primis, in fap2e t@later and (alf, then
—_peele i€, andcuf if in the middle,and then
boule if in red Wwine, g fAll bim full of clounes,
and a little fuger, anvthen Wwath it with a
fittle fineete bzoth, fodocaivay the fent of
fhe Tine, and youmulf malkie a little red
dPulkel Wifh red wine and pauines boyled
fogether, thent Hrapne if, and frayne a litle
mulardina fine ciout togcther,§ o lferue if.

Toboileacapon,

Pw the Tapon into ths pouder beefe pot.

and Wwhen pou thinke if alimofE fenver,
fake a little potie and puf therein balfe ivas
fer ann halfe Wwine, marie, currants, dates,
hsle mace,bergice,pepper, ¢ a litle time,

The boyling ot a capon.

S eth the Capon it felfe in Wwater and falt

and nothingelfe, and fo make fhe I{;rqtb
1Z.



of Cookerie. g

Viz. Take frong both made With beete g
mutton baoth,fo thaf it be Erong both, ant
put info if,rofemarie,parfelic ¢ fime, inith
titt,leauesof (age, this let feeth init a good
fobile, and then put info it Gmall raplons
and a feive Wwbhole mace. 4G quarter of an
boure befoze it be readie fo bee taken from
£he five,haue readie fodden foure 02 b, egges
bopled harde,fake nothing out but the polks
freynethe egges Wwith a titfle of the fame
b2oth andvergice, baus alitle marie cut in
fmall pecces and anapple pared, and cutfe
in mall pecces, andif that time of peare do
{erne,fake the befk of letfice, cutfing offthe
foppes fa fhe tobife and beff, and take a
feloe p2unes ith 1o o3 thce dates.

T bus et if feeth a quarter of an hour 0
smoze,and toben if ig ready fo take bp, baue
vour difh with foppes readie, and fhe Wwater
el ffrained out of the capon,aud then fca-
Jonfhe baoth Wwith a little pepper, then fake
it and vify it and ferapz bpon if a lifle fuger
laying the paunes round about the difh; oz,

To boileaCapon withOrenges
and Lemmons.
Tﬂkz Denges 02 Lemmaong pilled,
and cutte them the long Wway,and ifyou

cankecpe pour cloyes Whole and put ‘BEE"
wio



A Booke

f::¢o pour bei bofth of sputfon o2 Capon
with punes o2 currants and thee o2 fotne
pafes, and tnhen thele baue beene oell (obs
aen pof Whole pepper groat mace,a goou
peece of fuger, lome rofe Wwater, and epther
fobifs 52 clavef TSline, anb let al thefe feeth
fogetber a twpile,i ¢ foferne if bpon foppes
Wwith your capon,
Toboilea capon inwhite broth
with almondes.
T ke pour Capon Mith marie bones
and fetthbemonthe five, and Wwhen they
be cleane fkummed take the fittefl of the
b2oth, anbputitinalittle pof Wwitha good
beale of marie,pzunes,raifons,dates Wwhole
maces, g a pinte of white Wwine, then blanch
vour almondes and frainthens,mth them
thicizen pour potte ¢ lef it (ccth a good while
and twhen it is enough fevue it bppon loppes
Wwith yeur capon.
Toboilea Capon inwhite broth.
EZ" Akea good Capent and [caloe Biin and
frufiec hiny and Wwhen be (s faire walhed
put bint in pour pot, and take a good marie
bone too, 02 if you haue ne marie bonetake
anecke of gpatton and when pour Tapon
is balle bopled take a peftle of the bpper:
mof.ofpour both and put it info a fayze
polnef;



Cooxkery. £

polnet, then fake tlwo Hhanelulles of fins
Currans, and big Dates cut euery one of
them tn foure peeces,and four o2 fiue Wwhaie
nrace, foure fponfalics of Clergious, audin
ntich fuger as anegae,a little Time, anda
little perfely. and a littlc dHargeran,and if
you baue no spargerum , fHen one fimall
fpugofrofemaiy,bind all your hrarbes fa®
fogether, and twhen you haue cleane ivas
fHed them, put fo fhe faide bearbes Dager,
currans, mace, and vergice info your pof
net,anda gratcd fLutmegge, and lef then
boyle alfsaither, and Wwhen it isalmof e-
mough, baue afmall bandfull of alimenves
blanched and beaten, and firained Wwith a
little ofthe fanre lique2 , and put that inta
your b2oth & good quarter of an Goure be-
foze you takeif vp, and that 1oill make if
twbite, youmuif alfo puf nfome qood pees
cesofinarie, and let nof the marieandthe
Bafes [eth aboue halfe anboure, pou niuE
take a good bandfull of p2unes,and fie thens
incleane clotpes, ¢ feeth them inthe both
Wwhere the Caponis, hen you fake bo
your capein fofcrueifin, layafetw fippets
i1 the bottome of pour platter, andlaye a
fetve Puncs and ¥Warberpes both about

£he bainune ofthe platter,anvalio bpouthe
capon,



A Booke

Lapon, yourmnay boyple chickins inthe like
M!‘
To make boyvled meates for dinner.
Ake the ribbes of a necke of Putton,
I and fuffe if wifth Pavgerum, fauery,
fime,pericly chopped inall currants,
with the polkesoftwoegges, pepper ¢ falt,
thenputif info a pofitet With fairg water,
02 elfe Wwith the liguo2 of fome mizate,ith
Bineger,pepper,ano falt,and a little butter,
anb (o ferueit.
To boylemeates for {fupper.
Tﬂhc Beale and put it info & polnef twith
carvet voofs cut in long peeces, the boile
if and put thereto a bandfull of pautics and
crununes of 15;cad, then fcafon tf With peps
per,falf and bineger.
To boylealegge of Mutton with
a Pudding,
Fi ri¥ ith a Bnife raife the (kinne round
about £1ll you come €3 the iopnts,§ vben
vou baue perbotled the meate , (h2ed it fine
with (uett o2 marie, Perfeip, & aigerunt,
an® penyriall,then feafon if with pepper,
and [alf, cloues, mace , and cinameor, end
take the polkes of tr. o) r.egaes ,, and mrns
gls With pour meate a good hancfull of cur -
taiis,anoa fewe mincsd, dates and put ﬁé:
niza



Cookery. 7

meate infothe tkinne of £he legae of muis

fort and clofe it Withpickes, andlo bople

it with the both that youboyie the Capon,
and et if feeth the {pace of f{ivo houres,
Toboile pigees feete and petitoes.

*"]"" Akeanvboyple themina pintofbers

gice ¢ bafard,take foure datesmins

ccd Wwith a fetve fmall rayions , fhew

take a little time andchop if mrall and fea.

fon if with a little (pnamon and ginger and

a quantify of bergice.

Tomakea mortis.

Tﬂhz almondes and blanche fhent, and
beate them in & mozter, and bopls a

&hickin, and take al the Aclh of him,ans

beate it, and fireine them fogither , With

milke and Water, and fo puf them ints &
pof, and put in Huger,and Hirre thent fHill,
and Wwhen tf bath bopled a good while, fake
it of, and fef if a coolingin a payle of Wae
ter, andffraine i€ againe Wwith IKole twater
info a vifh,

Toboylea Lambes headand
purtenance.

SEtjainn vour both intoa pipkin, and
fetit onthe fire, and put i butier, and
fRumme if as cleane ag you can , and

PUuf tn pour meate,and put i endine , and

cuf



A Booke

tutit a liffie, and Braine aliffle peaff,and
put into if, and carransand p;unes , and
put tnall maner of (pices, and @ ferue ©f
Ypon (oppes.
Toboyle Quailes.

Fgrﬁe, put them into a IPof With (tweete

b2oth,anv (et themon the fire, then take
a Carret roofe, and cut him in peeces, and
puf info the potte, then take perfelye Wwith
fiweéte bearbes, and chop them a liftle,and
puttbem info the potfe, then fake ®ynas
mion, Ginger, Nutmegacs, and Pepper,
and putin a little TUWergice, and fofeafonit,
with (alt,feruethein bpon (oppes, and gars
(b them Wwith fruit.

T o make flewed Steakes,

Ake a peece of Putton, and cutle itin

peeces, and twafhe it dery cleane, and

put i€ info a faire potfe with Jlec, o2
with halfe TWine, then make it bople, and
(Rumue i€ cleyne, and puf info your pet a
faggof of ofcmarp and Zime, then fake
fomieIParlely pickedfine, and {211e onYons
cuf rounv, anv lef them all bople fogether,
then fake punes,§ raifons, datss, and £urs
rans, andlet if boyple altegether,andleafon
it with Swmamon anoGinger,Nutmeas,

o 0z thiée Tloues,and Dalf,and © rr_:true
it on



of Cookerie. &

{€ on foppes and garnify it with reuite,
To fteweCaluesfeete.

T Akecalues fiet faire blanched and cot
them in thebalf, & Wwhen tbep be moje
tben balfe boypled, puf fo them great

raifons, mutfon both,aliftle faffron, ant

foete butter, pepper, fuger,and fane Mveet
bearbes finelpe minced, boyle calues feete,

{heepes feete,0; lambes fecte Wwith Hution

b2oib,Moeete hearbes and Dupons chopped

fine, ¥Butter and Pepper, and when they
boyle, take tiic pelke of an egge and Fraine
if With bergice, o ferueit.
To ftewe a Mallard,

Ake pour SPallard and fxthe himin

faire twater, ivifh a good marte bone,

and in cabbadgeivoyty, oz cabbacge
lettice,02 both,02 fome perfnep rofes, §cars
refroofes. and Wwhen all thele be tuecll (ods

Den,put i 22ancs,put in IPunes enough,

andthieenates, and feafon hint With (alfe,

cloues and mace, and a iwtfle fuger ¢ peper,
anb then ferveif foath Wwith Gppets,and puf
the marie bpon them, and the whole mace,
lay on the Gppets, and the dates quarieren,
andthe paunes, and the roofes cuf in round
fiyces.and lay the bpon the Gppets alfo,ans
the cabbadge leaues lay bpon fhe spallﬂg-n



A Booke
.rﬂ T['ikf AIDCE; )

I Ake a legge of beale 0z mutton,and flice

it inthin fices, and lap them ina plats
ger,andcal on falfte, and put thereon the
polites oftenne Cgges,and agreat (o2teof
fmall raifons and dates finely minced,then
takevineger,and & little (affron,cloucs and
mace, anb a litfle Pepper,andmingle it fos
gether,and poure it all about it,anv then al
fo Wwoke it fogether, and Wwhen if is thos
roivly feafoticd,puf if ona (pit,and (ef plats
fers bnberneath if,and bafte it sith butter,
and then make a fauce Wwith Tineger, and
ginger,and (uger, and lapthe aloesbpon it
anv (o ferue itin.

To make Fritters of Spinnedge,

T <ii € a goob veale of Hpinnedge, and

watheit cleane, then boyple it in faire as
fer, and Wwhen if is bopled, thentake it fojth
and iet the Wwater runne fromit, then chop
st Wwith the backe of a knife,and then putin
fone egpaes and grated ¥3:cad, and feafon
it With fuger, Anamoii,ginger,antd pepper,
Datfes minced fine, and currans, androwle
them like a ball,anduippe thes in ulter
uade of SAle and flower,

A Fritter tobemadein a

Moulde.
T ake



of Cookerie, P
Ake Ore whife and mmnce i£3:1e, thevs
fake Datcsand mince them fineg, thew
take Currans, Cagase 5 Wwhife grafed bead
and feafon if toith fugey, finaman,and gtns
ger,cloucs, mace and faffcow,and firre i€
Tell fogethar, then diue athicke Cakeof
paffe,andlayinthe moulde,anbfill if oith
the Bufde,anplay anotper cake of pafk bpow
if,theniogge it about,and fo fry if.
To boyle Pigeons inblicke
broith,
Fs off roffe them alifie, then put themins
to an earthen pof, Wwith a liftle quanfitys
of (luecte 15 0th, then fake Dnyons, and
flice them, anv [2f themon fhe Loles with
fome butter fo take atway the fent of Chent,
put them into the JPigeons, and leple i€
inith & folfc of b2ead , D2atone Wwith TWines
ger , then put fonie Mwete hearbes balfe
cuf, and fpnamon and Ginger, and grofie
Pepper, and cf them Gople , ano fealon
them With (alfe , ferue them bpon (oppes,
and garnifh thz m Wwith fralk.
Tofliners a Conie,
T Qke the Liucrs and bople (hent , and
choppe it,and (weet hearbs,apples.and
the polkes of hard egges, and choppe thers
altogetber, anbcurrans, fuger, (pnam:an,
3 2 plis



A Booke

ginger and psrfelye, and fill the Conny full
bereof, theuput ber info fhe (tuéete byoth,
and pufin foeete 15ntfer, then choppe the
polkgefhard eaaes, [pnauton, ginger, us
ger, and caff if on the Cony When you ferue
it bp, fealon it with falte,ferue it ou foppes,
and garnifh it foifth fruite.
To boylea Mallard with
Cabbadge.

T dkefomecabbedge, and p2ick and wal

them cleane,and perbople them in faire
fvater,thon put them infoa Collender, and
1ef the water runne from themcleane, then
putthem into a faive Carthen Pot, and as
much (wéete ¥B20th as Wwill couer the caby
bange, and Mocete Watter, then take yonr
fPallard androffe it balfe enough,and (aue
the v2ipping of him, fhen cut bim in the
five,and put the mallard info the cabbedge,
ano put info it all pour d2ipping, then let i
®ew an houre,and feafonif with falte , and
ferue i€ Hpon foppes.

Toboyle aDucke with
Turneps.

T Qke ber frfE, and puf ber info g poffe

touth Getved both, then take perlelye,
andeete hearbs,and chop then,and pers

bople the rontes very tuellin an ﬁthﬂ; gnlt;
£
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fhen putf Bnfo them lioeet buffer , €ynas
mon , Opnger, groffle Pepper and whole
SHace,andlo (eafon i€ Wwith falf, and ferue it
Yponfoppes.

Tomakewhite Eftings.
t’I" Ake great Dtemeale, and lay inmilke
fo Eeepe, then puf in fhe yolkes of fome
CGgaaes,andfake Dre whyte and mince if
fmall, then fealon i€ ith fuger, cpnamon,

ginger, clones, mace, and faffron, and falf,
anb fo fill them, '

To make blacke puddings.
T ke great ofmeale andlayp € tymilke
fofteepe, then take MHeepes bloud and
put foif , andtake Dre Wwhife and mitice
info if, then take a fefve (tweef hearbes and
tW0 02fbh2ee lecke blabes, and choppe themt
bery (mall,and fken put info it the polkes
of (ome egaes , andfeafon it With Cynds
mon,ginger,sloues,cPace, pepper and @i,
anvfo fill them.
To make ftrong broth for
ficke men.
Ake a pound of alnonds and blanche
them,and beaf them ina mo2fer bery
fine,then takethe baincsefa capon
and beat Wit if, then put infoif a litle crea,
no make if {0 0ato gfhzough a Krapner,
153 fhent
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fhen (el ifonfhefive inavifh . andleafonit
Wity rofe Wwater and fuger, and Rirrsit,
To boile a Breame.
T Ghe TWbite Wwine andputifinfea pof,
and let it fecth, thentake your bycame
anb cut hym in tic mioft, andput hunin,
fhentaks an Onionand chop it (mall, then
take nutmegs beaten , cinamon andgine.
ger, ivbole mace, andapound of butfer,
anb lcf if boile alfogether , and fofealonif
Ioith falf, ferue it bppon loppes,and garmil)
it With fruite.
To boile Muskle:.
Ake tvater andpeff, anda good difhof
butfer, and ©Onions chopt, anda Iyttie
yepper, ¢ Wwhen i bath boyled a litle while,
then foe (hat your SPulkels bee cleane toas
90, then put them into the b2oth fhe!s and
-8li, and tohen they be boiled cl,tben fcrus
thimbeth ano all,
T o boile Stock fiilh,
T ke ©tock G Wwhen it is twoell wateres,
and picke out all the bafie cleane from
£he fifh), then put it into a pipkin,andpat in
o mo2e Wwater then MHall couer tt,and [ if
onthefire , andaffoone asit beginnetbfo
boylc on the one fide, then turne the cther
fivg ta the five, and allcone as it beginnrzh
0
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toboile on the other fide, take if off, aub pnt
if infoa Colender, and let the Wwater runne
ouf fromif, burf put in falt in the bopling of
it,then take a little faire fvater and Mocete
butter,anv lef it bople in a difh dnfill it bee
fomething thick,then potvze it on the Kocks
fifh and ferueit,
Tomakebake meates.
T Qkealegaeof Lambe, and cut out all
the flefhe, and faue the fapmue whole,
then mince it ine and Wwhite With if, then
put in grafed byead, and fome egges white
andall, and fomeg Dafes and Currantes,
then feafon if Wwith fome Jepper, Cynas
mon Oinger , and fome Puimegges and
Carratvaies, anda liftle creame, andfems
per it altogetber, then put if ihfo the leage
pfthe Lambe againe,andlet it bake a little
befaze pou put it info yesur 3pe , and nhew
pou baue put ifenfo pour Pye , then put s
a little of the IPudding about it , and when
it is almo( baked,thon puf inberiuce,fager
ano (ioest bufier,and fofcrucif,
Anotherbake meate.
Akealegofveale,andcuf ifin flices,
andbeat e it withtheback of a kntifz,
then fake fime,margerum and penis
tiall,(auerie, and perfelye,, anveone Dnis
A5 4 o,



A Booke

oY, and chop themaltogether berie fmall,
then bzeakeinfome eages tobites ang all,
anbd puf in pour bearbes andfeafon it with
pepper, nutniegs and falf,anda litle fuger,
then irrethem alfogether , and then lap
them vp like alloives,and caff a fetwe curs
rants and dates,andbutter anong® thent,

Another bake meate.

T Ake tvo ponnove of Tlhite and alittle

beale,and mince it together, thenfake
& liftle peniriall, faueriec and margerunt,
aub onfet L ekes, and chop them fne, and
pufinfome cqaes and fonie creame , then
fEicre it all well together, and feafon if with
pepper,nutiness andlalt , then putifinte
theypye, and cuf theliv,and let it bake till if
bed2y,then ferue if.

To make Marie pies.
7. A ake fine paff, and put inthe fobite of
_! Vv ioie sgge and fuger, and toyen fhey
are msoz in luttlecofing et thent into the
Sbucn bponapaper a litle while then fake
fhemoutandput in marnie, and then clofe
them bp anv picke thom, and fef thent tit av
gati,and ohen fheyareboken firuefhem

with blanch pouner Krowed bpon tbtm.T
0
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Toboile pie meate,
T Akealegge of mnttd, and minge {f berp
fine Wit fctoct and feeth if in a litle pan
02 an garthen pot with butter, and fealonif
ivith clones , mace , great rayfons , and
p:unes, and falt, and ferueif in a difh, and
if pou Wwill,put in fome iuyce of Denges
and lap balfe an oenge bpon if,
To make fine Cakaes,
T QEkefine flolve and gosd Dantalke was
ter poumulf bane no ofber ligusur but
that, then take foect buffcr, fivo o2 thiee
yolkes of egges and a good Juantify of Dus
ger, andafefve clones, and mace, as pour
Tookes mouthBall ferue bim, and alptfle
(affron,anb a little Oobs good about a fpons
full if pouput in foo much they Mall arife,
cutte themin fquares lyke bnte frenchers,
and pricke them toell, andlef your cuenbe
ioell fwept and lap them bppon papers and
fofet them info theouen, Do nof burne (hens
ifthey be thyee 03 foure dayesclde they bee
the better,
To makefine cracknels.
T Qe fine fistwer and a geod quantifie of
eqages as manyas il [upply the flotoze.
thentake as muche fuger as will (iwdeten
the paff, and if pou Wil not bee at the coft ‘t[:
rai
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raple it mtheages,anvput therefo focefe
fpater, Cynamonand a good quantitic of
- Putmegges and mace, accoding fo your
bzead, take a good quantitic cf @nnts {ecde,
andblictall this bee bicnoed wWwith your
flolver, andthepuiting in of youregges 02
cther noyffure , then (effe on your twafer
and lette it bee af feefbhing, befose you put
your Cracknclies in it they vill goe fo
£he botfone and af their rifing fake them
ouf and d2ic fhemn With a cloth then bake
thom,
To Bbake Connies,
Hﬂuzﬁnz paff reabdic, twaf your Core
ntes , and perbople them then caffe
then into the coloe Wwater,then feafon them
With fait and ginger,laye thent intothe palk
and bpon them layp leacked, larde clofc fhent
and bakethem.
To bakeabreftof veale.
TAdkeandbeake theboncs fheresf in
fhe mivoc® and perboyple hym and
- takeouf fbe bones, and feafon bim
ith pepper and falf , and lay bim in the
coffin With a little (weete butfer, and clofe
bin vp then make acaudell of the polkes of
an egge and fraine it , and boyle it ina
thafing DIl ofcoales and fealonif Wwith lus
ger
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ger, and put it in the pie and fet it niathe -

uen againe.

Tomakea pudding inabreaftof
veale.
C_Z" dke perfelye , Eime, tvafhe (Hem,
plicke them , and choppe them fimall,
fhen take Diil. yoles of egyc s, grated bean,
and balfe a pinte of creame becing berie
(tueete,then feafon i€ Wwith pepper, Lloues,
and cpace,Daffronand Duger Mmall Kayps
{ons and @lf,put (€ 1 and roffe it and krus
if.
To bakea Gammon ofBacon.
T ks a Gammon of XSacon, water it fire
payes and perbople him halfe enough
and laye bintin p2cfie then take the (wode
of bim and fuffe bim toith clones, and feas
fon bintwith pepper, and faffven. Andclole
Ep ina ffanding pye, bake bimand (o (srus
int,
To make finebisket
bread,

T Akea pound of finc flotwer, and a pound
of fuger, andmingle it tagether, a quars
fer ofa psunvof Annisfcedes, foure £ggs,
£wo 02 thyee fpconfuls of I oie Wwater put all
thelcinfoancartbcopanne . Qno with a
fipce of Tosd bgate 1§ the fpace of fwos
poures,
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poures,then HIl your moulds balfe full;ysur
mouldesmufl be of Linne, and then letteit
into the ouen your ouen, beeing fo vhot as
&t tuere fo2 cheatbead, and lef if Hande one
boure and an balfe: pou mufl annsint your
moulds with butter befoze you put tn your
ffuffe, and when you will occupte of if,flice
it thinne) and Bie it in the ouen, your ouen
beeing no Wwhotter then pou may abive your

baudin the boffome.

Tobakea Turkie and takeout
his bones.

T Akeafat Turkie , and after poubaus
fcalded him and walhed bim cleang, lay
Hi bpon a faire cloth and Ait him thaoughs
sut the backe, and inhen you hauz faken
suf his garbage ., then you mufk take out
bisbones (o bare as youcan , Wwhen you
baue fo doone tvalh himcleane, then frufie
bim andp2icke bis backe together , ano (o
baue a faire Licttle of feethbing tvafer and
perboyle bim alittie, then takebim by that
the Wwafler mayp runire cleane sut from bumn,
and wben be ts colve. eafon him with pep:
per and ®alf, andthon p2icke hym witha
fewecionegintae bea® , and alfo tatve
bim Wity laroe if youlike of if, and oben
psu baue maive pour coffia anv [@ivz pour
L uckie
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S orkie init,then you muff put feme MWat.
ter in if,and (o clofe kim bp: in this (o€ pou
may bake a goofe,a 12 heafant,02 capon.

To bakza Kidde.

"I" Ake your 3510 and perboyle bing, and
toafh it ivi bergice and faffron, & [eas
fon if Wity pepper,falf,§ a litle mace,

then lapit in pour coffin, Wwith Moete Ibuts

ter andthe liguos it twas (eafoned in, and
fobake if.
To bake a Mallard,

T Akethaée 02 foure Onyons, and Kanmps

themin a mozter, then firaine themy Wwith

a faucer full of bergice,then take pour mals

lard and put biminto the iuyce of fhe fapde

Dnyons, and (eafon him Wwith pepper, and

falte, cloues and mace,then put your Pals

lard into the coffin with the faide iuyce of
the onpons,and a good quantity of THinters
fanoye, a little tynie,and perfclye chopped
fmall, and Mvéete iButter, (o clofe it bp and
bakeit.

Tomakea Pye of Humbles,

T @ ke your bumbles being perboiled,ans

choppe them.berye fintall with a good

guantitye of gputfon fetvet, and halfe a

baundfull of hearbes folowing, time,margas

ronL,bozags, perfelep,andalittle rofemare,
ann
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anbfealon the fanre being chopped , Wwith
pfepper, ciouegand mace , and foclofe your
pre and bake bhim,
Tobakea Red deare.
QAke a bandfull of Einte,and a hanvfull
sfrofemarye,a bandfull of winter faues
rye, a banoful of ¥3ay leaueg,and a handiul
of fennel,and when your liguo; feethethat
you perboyle pour Wenifon in, put in pour
bearbgalio,and perboyle your venifon dns
fill it be balfe enouah, thentake it out and
lay it bpon a faire boozde that the twater
may ruine ouf fron: i€ fhenfake a knife
and p2icke{t full of heles, and Wwhileit is
Warnie, baue a faire Traye With bineaer
therein, and fo put your Tenifon therein
from mozning ontill night, and cuer notw,
and thenfurne it bpRidevotvne, andthenat
night baue pour coffin ready,and this done
feafonif With fpnamon, ginger, and Nuts
megges,iBepper and lalte, and Wwhen yeu
baue feafonedif, put it info your coffin.and
put a good quantity of Muete YSutter into
tt, andthen putitinte the Duen at night,
When pou gos tobedoe, anv inthe moys
ning dato it foth, and put in afaucer full
of tineger t'ntq your JPpe, ata hole aboue
intpe toppe of it , (0 that the vineger map
runne
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runne info eucrpplace of it, and thén Kop
the bele againe,and furns the bottome vp-
toard,and (o ferue if i,
Another bakemeate for
Chickins.
F 3rfe (eafon pour Chicking with Sue
ger,finamon and ginger,and (o lay fhem
in pour pye,then put i vpen them Gofebes
ries,02 grapes, e ¥Sarberies, then put in
fome (ocete Youtier and clefe them bp,and
When thep be almcfE baked, thenput in &
Cawbdle mavde Wwith hard egges and Wwhite
wine,and feructt,
To bake Calues feete,
Ake calues feefe and bople thent, and
choppe them fine, and a pound of Wwhite,
and chopit with thent, tken chop an onisn
fmall and put it in thewn,then fake IPunes,
pafcs and currans, and put fo thew, fear
fon them toith Peyper, Lutmegs,and a lits
tle large SPace, then put in fome egges,
and ftirre if altogether, s puf if info a IBye,
and lct it bake to houres, then put in &
little bergice and fuger.and fo ferueit.
TofowceaPigge.
T QAke TWbite TWine and a litile Mueete
b2oth, ano balfe aflcoze Nuimegscut Ut
quarfets , then fake Relkmarys, MDAyes,
£Lims,
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finte, and(fodet Pargerum,and lef them
boyple aliogether, (Rimmethent beryclean,
and inhen theyp be bopled, put them nto an
garthen pan andthe Grropealfo, and Wwhen
you ferue them, a guarter in a difh,anvibhe
XBayes,and nutmegs onthe top.
The ordertoboyle aBrawne.
T Qke pour i52atone, and when ye baue
caf hbimoout,lay him in fatre water foure
and fiwenty bourcs, and (hifte 1f foure 02
fiuetimes, and {crape and binde bp fhole
that you fhall thinke good, wWwith Bempe,
binde one bandfull of areene T&illoles
fogether , and lape thentin the bottome of
the panne, andthenpuf in your Bawue,
and (Rimme it bery cleane, end lef if bople
but fofflpe ., and if mnfE be fofender 4 that
youmap puta fraw though it, and eben
tf 18 bopled enough, let it and and rolole
tnfhe panne, and oben pou take if bp,letif
ipe in Erayesonebhoinze 0} two, and then
make fowfing d2inke tvith Qle and wa-
1ol and falte, and pou mul make if berye
ffrong, and (o lef itlpe a Wweke befoze pou
fpende it
To make Almondbutrer.
<1‘ Ake almondes and blanch thent, and
beate them i a migzter berye fmall,
ano
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and inthe beating puf in a litfle water,ano
foben thep be beaten, poure (n Wwater info
tino pots, and put in balfe info one andbalf
intoanocther,and put (n fuger, and Firre
them fEill, ano let thent boyle a god Wwhile,
then fraine it though a Krainer Wwithrole
iﬂittr;ﬂnﬂ (c Hﬁ] if bp.
Toroaft an Hare,

Y@u muft not cut off gerbead, feefe not

gares, but make 8 1Pudding in ber bels
1pe, aud put paper about her eares that thep
barne not , and tohen the Vare is rofien,
poumult take fpnamsn and Oinger, and
grated b2ean, § you mull make very (fozfe
fauce,and you maf putin 2Barberies and
lef them bople fogether.

To make Fritter tuffe,

Tﬂke fine flotoer, and thié o, foure eqs,

andpuf infethe flolver , anba peeceof
Butter, and 1ef them bople aifogether in
avifhe o3 Chafer, andput in Suger, [pras
mon and ginger , and iolewater: and i
fhe bopling, putina little gratedbzeanto
make it big, and then put it info a difhe,and
beat it el fogether,ansd (o put if into your
moulde, andfrye if Wwith clarificd butler,
but pour WButter map not be (oo hotfe no2

too coloe.
&. For
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For to bakea Hare,

Tﬂke vour Pare anv perboilehint , and

mince himm,and then beate bim in a meys
£er very fine,liver and ail ifpon Will, and
feafon it withall kindeof (pices and (alte,
anb dog bint together Wwith the poliies of
feauen ol eight egges, and Wwhen yonpaue
made bim bp fogether, d2atve larde bene
thicke though bum, and mingle them alfos
gether, and put bim fn aidye, andpatin
butter befo2e yourclofe him vp.

To prelerue Orenges.

D T mek cut your Drenges in halls

ano pare them a little round about,

and lef themripe in twafer foure o2 fiue
Dapes , and pou muff chaunge the water
once o) fivice a bap,and when you pacferue
them, you mull aue a guarteof faire ivas
for toput in pour Duger,anda little iioles
vater,and (¢t (f on the firg,and foum 1t bes
rye cieane , and put iwa little Sinamon,
ant put in pour Drenges, and lef them
boyle a little Wwhile,and thentake them cut
againe,and dog (o fue o2 fire fimes, and
Tohen they be encugh, put inyour Oenges
and et your firroppe Kaudtillitbee colde,
ano thew put pour firrop (nta your Dens

ges,
To
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To make all maner of fruit
Tartes.
j/‘@u muff boyle your fruite, tobether (¢
be apple, therrie, peach.bamfon, peare.
Spulberic, 03 codling, in faire water, and
Wwhenthey be bopled inough, put them info
a botole,annbyufe them with a Lavle,and
whenthey be colve,Braine them,and put in
1ed Wine 02 Claret Wine, and @ fealon if
uth luger,finamon and ginger.
Tomakea Tarte of preflerued
{tuffe.
Y Du muft take balfe & huntzeth of Cos
Rartes, anbpare them, and cnf thent,
and as [ooie as you haue cut them , put
them tnto a pot , and puf trifto 07 thee
pound of fuger, and a pint of Wwafer.andvx
little Aolcivater, and flirre themfromthe
fune pou put thens in, onfill the fime pois
fake them ouf againe,o3 elfe you mayalla
put it info avifhe, and twben pour Lart is
made, put if intc the Dnen,andvhen ifis
caked, endoze if with butfer,ano thow e
ger on the top, § then boon ysur fauce, § fef
comfefs onthe fop, and (o ferue it Bp,
To makea Tarte of Prunes.
P'I:It pour IB2unes info a pot , and put in
red Wwine o2 clavet Wwine,and a lifle faire,
C 2 fuater.

I'7
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foater.a b firre (hem notv anb then, and
ivhenthep beboyled e nough,put them info
a botvls , and Graine them with fagar, (s
namon and ginger.
To makeaTart of Ryce.

Bﬂﬂc pour Rice, and put in the pelkes

of o 0} thée Cages info the iice,
and whenit isbopled,put it inteavith, and
feafon it Wwith Suger, Dinamon and Oins
ger, and butter, andthe inpce of ttvo 03 thiee
Dzenges,and fet ifon the Kre againe.

Tomake a Cuftard.

Bitznke vour Cgges infoa boivle, and

put pour Lreame infs ancther belsle,
and #raine your cggesinfothe creame,and
put in faffron,Cloucs andmace, and a little
fenamon and ginger,and if pou toill fome
Suger and butter,and feafon it toith falte,
and melfe pour butter,and Eirreit withthe
iladle a good twbile,anddubbe pour cuffard
oith dates o2 currans.

Tomakea Tarteof Wardens,

Y@u nmff bake your Warvens firlf ina

Pie,anvtben take all the ardens and
cut them in foure guarters,and coare then,
andpuf thent into a Larte pinched, Wwith
vour Suger, andfeafon them with Soger,
o nanion and Oinger , and &t them t;:
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fhe Duer, and put no couer oN (HY7 , but
pott il cuffe a couer and lay on the Lart
twbenif (s bakes, and butter the Larte and
the couer foo,and envoze if With luger,
To make atarte with butter
and egges.
Bﬁmkz pour egges and fake fhe polkes
ofthem, andtake buffer and melfz it,
lef if bes Deric bef readie to beple, and put
gour butter info your egges, and foffraine
theminto a betwle anv feafon then Wwith ue
ger,
To make a tarte of
Spennedge.
Bﬂbglz potr Cages and pour Lreame
fogither,and then put them infoa botwle,
and then boyle poar Dpinnedge,andwbhen
fhey are bopled, fake theniout offhe water
and fraine them infopour Kuffe befo2e you
firaine your Creame, boyle your fuffec anb
then Erain them al agamne,and feafon fheus
it fuger anod falt,
Tomakea tarte of
Strawberrics,
V Vﬁﬂ) pour ratoberics,and puf thens
intopour Larte, and fealon fhemt
With (uacr, cpnamon and Ginger, andput
tn & little ved Wwitse info hent,
& 3 To
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Tomake a Tarte of
hippes.
"I dke ©ippes and cutte then,and fake the
feedes ont,and Wwad) them terye cleane,
and puf them info your =arfe, and (calon
them With mger,cinamon and ginger.
2opoumni pefecrnethem with fuager,
Linamen and Dinger, and put them info g
gelly pof clofe.
To bakethe Humblesofa
Deere.
1\ 4 Ince fhem berte Gnall, and feafon
—them Wwith pepper , Cinamen and
Ginger, and (uger ifysu will, and Cloues
and mace,2nd oafes andcurrats, ans ifven
ill, mince dAlniondes andput vHuto them,
and wjentf is bakied, youmnfl put in fine
fat,and put in fuger, cinanton ans Singer,
and let if boile, and twoben it is minced, put
themogether,
To makeaveale pie.
Cf pour Wealebople a cood tnbile, and
when i€ tsbopled, minceif by it felfe,
and the obite by if feife, and feafon if With
falf and pepper, cinainion and ginger, and
fuger, and cloues and mace, and you muffe
baunc pames and ratfons, dates ¢ carrantes
oRthe top,
For
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For to maks murton pies.

M Ince your Puttonand ysur fobhite fos

gether, and when it is minced, feafon if
foith pepper,cinamon ¢ ginger, and Cloues
anb mace, and paunes, cuarrants anb dates,
anbreafons and bardecggesboypled & chops
ped terie Mmall, and th2oto thew on the top,

T'o bake caluesfeete.
Cafon them with falte § pepper,andbuts
ter,and Carranfes (f you Wwill,anvwhen
thep bee baked put ina little inpife THine
and fuger, 03 bineger and fuger, 0; Yergice
and fuger.
To bake Chickinsina
Cawdle.

S@al’un them Wwith falf and pepper,and
puf in bufter, and (olef thembake,and
foben they be baiten, boile a feine bars

beries and puines, and carrants, andfake

a lifle tbife Wwine o) bergice, aup letit boils

andpuf in a little fuger,ano fef if onthe five

a liftle,and Eratue in fws 02 th2ee polkes of

eaaesinto the wine,and Wwhsnyou fake the

Bifhof the fire , puf the pauines and curs

rants and barberies into €9e vifh,and then

put thert inaltogeather intathe pye of chics

King,
€3 Te
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To bake pigeons.
\Eafon thens twith Pepper and Salf and

butfer,
To bakea Conie.
S @afon him tith Pepper and Lalt, and
puf inn butfer and currantes, and Wwhen
if is baked,put ina litfle bergice anv(nger
into the pie,and ferue it bp,
To bakea Gammsn of bacon
to keepe colde.
: Y@n mufk fiv¥ boyle bim a quarter of an
boure befoze you ffuffe him , and fuffe
bim With MMucete bearbs, anv barde Cages
choppeo together, 02 parfelie,
To bakeaFillet ot beefe to
keepe colde.
Mgnce bim bery (mall, and (eeth Him
oilh pepper andfalt, and make hym
bp togeather accovingly, andput them in
your pie,andlaroe bim verie thicke,
Tomake finebread.
¢ Akebdlfe apound of fine fuger well
beaten, andasmuch Floiver, and put
therefo foure Cgges whites, andbeing bes
T Wwell beaten, you mul mingle them ith
annifeedes Luiled , and beeing all beaten
fogither, put into pour moulde,melting the
fauce oucy fir with a lpttie butter, and rsi:
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it inthe Duen, and turne it tvice 93 (§hice
inthe baking,
TobakeaNeates tongue.
I pouver the tongue th2ee o2 foure
Bapes, andthen feethif tn faire foater,
then blanche i€ and L arde iftand fealon if
toith a little pepper and @ ., then bake
it on iliepalfe, and befoze pou cloafe op
pour pis, frofue vppen the fongue a good
quanfitte of Cloucs and gPace beaten in
poloder, and bppon that balfea pounde of
Watter, then clefs bp pour pye berye clole
but make a rounve bole in the toppe of the
pie. Zhen when it hath Eoode moze then
foars houres inthe Duen, psumull puf in
balfe a pint of Qineger 02 moze, as the T
neger is fharpe, then clofc bp the hole bery
clofe With a peece of palf anv fetifin the o-
uen againe,
Tomake muggets.
J7 3rfEperbople thenr, andfake twhifeand
chop theu both fogeather, and put Curs
ranfes, Pates , Cinamon and Gynger,
Clouesand §pace , and grofle pzpper and
@uger if pon twill, tinoo o2 fhree polkes of
Cgges,and (seth them altogeather imith
Balt, addpatin the Fuffz intothe catoles
of SHuttom, and o put thent in difhes, tm;u
ake
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«aketinoo) fhree cages fohite and ali, an¥
put them onths catnles , and make e
paeitie (aucefo? thent.
Tomake fillets of beefe or clods in-
flead of red Deare.

Fgrﬁ: take pour 15eefc, andLardetf Bery

thicke, andthen feafon if With pepper,
and ®aif, Dinanon and ginger , <loues,
and Pace good ffoze , Wwith a greate deale
moze quantitie of pepper and Salte , then
you Wwould a peece of TUenifon, and puf 1t in
coucrediPaffe, and twhenitis baked,take
bineger and fuger,®inamon and Cinger,
and put in,and{Hake the }dattie, and fope
it clofe, andlef it Fandbealmoff a fo;mypght
befe2e you cut tf bp.

Tomakeatarte thatisa courage
O a 1man or woirmnan.

T Aketivoo Nuinces , and oo 0; thiee

WBurre rooies, and a potafoi, and pare
vour Pefaton, andicrape yeur roofles and
put them infoaquart of wine, and let them
boyple till they bee tenner, & putinanomce
of DDafes, and When they be bapled tendser,
Djae themthoaah a Hrainer, wincand
all , and fhen putin the yolkes ofeight
Cages, and the bapnes ofthee oy foure
toclic @parroves, and fraine thems m&
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fbe ofber, anva liftle iclc Wwater,and feeth
fhemall wifh fager, Cinamon and Gpns
ger, and Cloues and mace, and puf in a lits
tle (et butter,and (et if bpsna ehafingvilh
efcoles betineene tivo platfers, and (@ et if
bople tillif be fomething brage,
To {tewea Cocke.
&7:—3:1 minlk cufte b in fire peeces, and
wafhe hrm cleane, and take puines,
Currantes and pates cutffe verye (mall,
and Keafons of the ®unne, and Suger
beafen berpe mall, €inamone , Gpnger
and Nntmeas likeivife beaten, anvalitle
Haydens bapie cutfe berye inall,and you
muf put bimina Pivkin, ¢ puf in alielk
apinte of SPulcadine, andthen your fpice
ano ®uger vppon your Cocke,and put in
your fruife betiveene cuery quarter, and &
peece of Solve batveene euerye peece of
your cacge, then pou muifl make afLivde of
Cood fif fo: vour pipkyn , andclofeitas
tlofe a2 you can With paffe , that no ape
tome cus, noj Wwater can come in, andthen
youmuit fill two byadepots full of ater,
and fet onthe five, andmake faff the pips
kin inone of the 35;a0e potfes, fathat the
pipkins feete fouch not the brailz pot bots
tom,no; the pat Hes, ant o Lt them g:n'e!ﬁ
ars
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foure and tiventic botuzes, and fll vp the
pot &tll as it boples amay, Wwith the otbsr
pot that anoes by, and when it is bopled
take sut your ©olve, and let bisn Dinks i€

faﬁing, andit Hall belpe bim, thisis ape

'I'n rr.-fcrue all kinde of fruites,that they
all not breake in the preferuing
ﬂfthfmi

T ke aplatter thatis plapne in the bots
tome, and laye (uger in the bottome,then
cherries 03 any other fruite, and (o bettoeen
eneris rotve pon lap, thoto Mmger, and fetif
bpon a pats heade, and couner it Wwith a bid),

anb fo lef it boyple.

Tomake a firop for bake
meates.

T Ake Ginger, Clones ans Pace, Raufs
meqas, beat althele togeather verpfine,
and boyle themin good red Tineger bafil
it be fomeivbat thicke, thps beepng doone,
D2atve your ppe Wwhen if is hbarove baked,and
a fmall hole being made in the couer theres
of at the firk, with a Lunnell of patie, you
mul poinethe Girreppe info the pye, that
boone, couer the bole with paffe, and Balb
the pye twell,and (et it againe in the Duen
fill it bethoughlp baked , and i.uber; peu
ane
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baue datene it,furne the bottome bpward
pntillif be feruen.
Toroafta Carpeor Tench witha Pude
ding in his belly.

'Ake fhe Ronesof aPike andehoppe

them very(mall, then puf in grated

byead,fivoo; th;& egass, €urrans,
Dates , uger, @inamon and Ginger,
and $ace, Pepper and falte,and put it in
bis bellye,and put him on a ¥5:0che, and
make (foeete fauce Wwith IBarberyes, o3
I emmions mineed, and put info the (vets
fauce, and thenput if on the Carpe, when
poit ferue if op.

To makeafrefh Cheefeand

Creame,

Ake a gallon o tiwo of Pilk from fhe

Cotwe anb (cetheit,and when it dofh

feeth,put thereunto a quarte o tivo of
moaning goilke in faire cleanfing pans,in
fuch place as noduf may fal! therein, and
thisis fe2 pour clotvéed Creame, the nert
mo:ning take a quart of moznings gpilke,
and [eeth1f, and Wwhen it both feeth,put in &
quarte of Creame therunto,and take i€ off
the fire, and put if info a faire sarthen pan,
and let if Gandortill it be fomeinbat bioud
Warms , but frffe suet night put & good

quantitg
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guantitye of Ginger,with Woletwvater,and
Burre itCogether, and lef it feftle all night,
anttbenertday putifinfo your faid blouds
warme milke fomake your Chele come,
then put the Curdes in afaire cloth,ivith
a little good Rofelater, and fine potwder
of Ginger, anda litle Suger, (o laff, great
{oft rolvles fogether Witha thaed anderulh
ouf the Tllbey twith your clouted Creame,
andmiyre it with fine petwder of gingsr,and
Suger, and (o fpzinkle if with Islcvater,
aud put pour Lheefe in A faive nilbe , and
put thefe clocutes round abouf 1, then fake
apinte of ralvegpilke o2 Creame,and put
ifinapof, and all to Make if, bnfill if be gas
thered info a frofh like Snoture, and cuecr as
it commmeth, takeif off Witha Spone,and
put it infoa Collender,then pot i bpon year
frefhe chefe, and paickeit with Tafers,
ano (o ferug it.

THE NAMES OF ALL

thinges neceflary fora

banquer.
Suger, Cinamon, 3licoas.
Pepper, ufmegs, JRindof
Eaffron. Saundverg. Cumfefs.

Anmlenes. Coliander. Ojengs.
oamcs



of Cookerie. 23
Pomegranef, lEbes. Damaile.
oxnclelt,  ILfmons, wafer.
Puarcs. Ioletvater. Dates.
Jurraus. RRaifins. Cherriescons
YSarberiesco- kie Aslver, ferued,

fcrued, Singer, Hvite Dens
Peper white Clonssand  ges.
andtbrotune Ssace. wdlarers.
4702 your gparchpancs (eafoned and
brlzaloned, &pundges,

Tomake Manus Chrifti,

T ke fire (ponefull of Rolewater, and

graines of dmsergreece, and 4. grains
of Bearle beaten very fine, put fhele thoke
tegether tn @ ®aucer and couer if clofe,
and et 1f Fanve couered one boure, fhen
fake foure sunces of bery fine Huger, and
beate if fmall, and fearch it though a fine
fearch,thentake a little sartisen pot glafed,
andpuf intoif a fpooncfull of Suger, and
a quatferof a fpoonefull of HAnietoster,and
let the Duger and fhe IRKofelvaler bople
together foftelye, fill if voe rifeand fallas
gaine the finics, S hen fake fine Iie flos
®er, and fifte on a fimoeoth bozde,and Wwith &
fpone take of the ©Duger, and the Kolewas

fer, and i make if all info aroundcake,
ans
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anbthen affer into litie Cakes,and tohen
thep be balfe colde, et them ousr Wwiththe
fame Rofetvater , and thent laye on pour
goive, and fo Mall pon wake very god Mas
nusChrifti.
To make a Caudleto comfort the
ftomacke, good foran
olde man,
T Kke a pinte of g0od Pufcanine , andas
much of good fale ale, mingle them Co-
gether , then takethe polkes of twelue o}
thirtéene ©gges netve laive beat well the
Cages frffe by themfelnes , toith the
Wwmeanvale, andfobople it togethsr, and
put therefo a quarterne of Suger , and a
fetwe Wwhole FPace, andloKirre it tosll, il it
féeth a good tWwbile,and when it (s well (sd,
put therin a feto fices ¢f byean if you twill,
and folet it foke a Wwhile,and it Wwill beright
good and wholfome,
To makeaTrifle.
<[ Ske apinte ofthicke Lreante, and feas
fon if Wwith Sugar and Ginger , and
Rolewater, fo Kirre it as pouwould then
baue if, and make if luke Wwarms in a i
on a Thafingoilhe and coales,ano after put
itinto afiluer pcece 0; aboinvle;any fo ferue
it fothe boogwe, o
o
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To make Marmelar of Quinces,
2umulf take a pottle of TWater , and
foure pecundof Suaer, and fo lef them

bople fog:ther, and Wwhen they bzyle, you
mull (kunme them ascleane as you cam.
and poumuf take § whitcs of twooy thée
Cages , and beat: them (o froth, andput
the frothintothe pan fo) fo make the (kum
to rife, then (Rimme it as cleane as ysu
tan, and thenfake off the i3ettle and putin
tbe =tuinces , and lef them boyle a good
tojile, and whenther bople,poumufE Girre
them ffil,ano Wwhen thep be bopled youmufE
bore them bp.
Tom:kebutter pafze.
dEe fioure,and (euen o2 eight egges,
and cold butter ¢ faire water,02 R olee
nafer,and (pices’i1f you will ) g make
your palte and beaf if on a boooe,and inhen
you baue {o Sone, Denide it infotive ny fhé
patfcs, and p2aue ouf the peece witha row:
ling Pinne, and doe With butter one peece
byanother. and then falde bp pon: pafte bps
ponthe butter and diue it out againe.and
{oDoe fine o fire fimes together, and fome
not cut fo; bearings, and putthem info the
Duen, and whenthey be baked,fcrape fus
geronthem,and ferue them,
. To

L4
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To make Fritter ftuffe.

Tﬂhzﬁnzﬂnmer,anbtb;éc 0 forl eaars,

and putinfo the FFlower,anda peccof
AButter, and lefthem bople altegcther ing
pifhe 02 a chafer , and put tn {uger, {r-
samon and Ginger,and iclcivater, and
an the bopling put tu a little grafed bead
fomake if bigge.andthen put if infoa tifh
And beate it Wwell toaether, and fo put 1t mfo
~poar mounlde, and frpeif With clarified but-
fer, but pour batfer maye notbe to hotls
e fe colve,

To make amade dithe of
Ariechokes,

</ Qkeypour Artechokies and pare atvay

all the top euen fofhe meate and boyple
fhem in Mwoeete baoth fill fhep be fomectobat
fender.and thenfakethemeut,and pufthent
into a difhe, and xthetbhem Wwith Pepper,
fenamon and ginger, , and then put n
your difhe that pou meane fobake them in,
and put in Sparroive fo them good ffoze,
anbd fo let fhem baks,and inhen (bey be bas
Hebp,puf ina little Wineger 3ad bufter, and
fiicke thaée o2 foure leaues of the Arfechoks
i thedithe when you fcruig thent vp, and
crape Duger on the dilh; v

O



of Cookeiie.

To frie Rakoa.
Ake ¥33con and Oice if very thinne,and
cuf awarethe leane, and biufle if Wwith
the backe of your Enife, and fip it m Mot
asutfer,andierue if.
To frie Chickins
Ake your chickins and lef them boyle
in berye geod (wecte b2oath a paiftps
obile, and take the chickens out,andqnare
fer them out in peeces, and then put thens
infa a Frying pan Wwifh (weete butfer,and
let them ffele tn the pan, buf yeu muff nof
let them be botune With frying,and then
puf ouf the batter out of the pan, andthen
take a liftle Moecte b2oath, and as much
Wergits , and the polkes of fwo Craes,
and beate them fogether,and putin a little
Putmegacs, (rnamen and Ginger , and
Pepper info the fauce, and thenputthem
all into the pan fothe chickens, and firre
them together inthe pan,and put themt tn=
£0 a DIh,and fexae them by,
Tomakea boyled meat afterthe
French yvaies,
T Qe Pigions and larse them, andfhen
put themona i5:0ach, anv lef thembe
balfe reffed,then fake themoff the boach,
and make a Pudding of (Wéets hearbesof
D 2 guerp

i,
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guerye ioxte & good handfull,andchop Ore
iebife amongf(l the Bearbes very fmall,and
fake the polkds of fiue o2 fire egars and
grated bead, anvfeafon tf with Pepper,
Sinamon and Ginacr, Cloucs and fpace,
fuger, and Currans, and mingle all toges
fher,andthen put the ffuffe en the pigeons
round absut,and then put the pigeons info
fhe Labegres that beperboyled, and binde
fbe cabbedge faff fo the Pigeons,andthen
put theminto the pot where yon meane fo
boyle themt , and put in ¥S«fe biothinto
£henm,and cabeges chopped fmall, and (@
let themboyle, andput in Pepper,clcues,
ano ¢Pace, and picke the Pigions full of
Clonucs befee you puf the pudding on the,
and put a peece of Yufter, Syramon,and
Gimger.and put a litfle Thineger and twhife
1vine, ¢ (o ferue them bp,and garnifhe them
with fruite, and ferue ene tna difh, and but
alittle of the bzoath you mnf putinfo the
pifh ben pou ferue them bp.
To makea Sallet of all kinde
of hearbes,
7° ke pour hearbes andpicke them vecy
fine tnfofaire water, and picke your flos
vers by themfelues, and wafhe thein al
clcane, and (Wwing them in & Eraint;;nu
et
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twhen you put them into a vifh,mingle thens
oith Colwcambers 03 Lemmons payzed
anbfliced, ard [crape Suger , and putin
Pineger and Dple,and thetwe the flowers
on the toppe of the (allet, and of enery fozfe
of the afoyefaidethings andgarnily the diff
about twith the forefaide thinges,and harve
Caacs borled and [aive aboat the vifh and
bponthe (@ilef.
A fauce fora Conie.
Tt Dniens in rundels and frie hens
in butter, then put to them wine Alnes
ger,falt,ainger,camomill and pepper,and a
litle fuger, and let it boyle Eill it be goodand
faff,then ferue if bpon the conie,
To makea Salletof
Lemmons,
C Citout flices of the peeleof the ients
mons long tvates, a quarter of aninche
onie peece from another, and then flice the
X emmon bery thinne and lap bim ina difh
crofle, and the pegles abouf the Lemuiens,
anb fcrape a good deale of fuger bpon thent,
and (o ferue them,
To make a fanledge.
Ake Parfinmafie bem, o2 {f pourcan.
not aet it take fref becfe, 02 the lean
ofbacon ifyor will, & pou mulmincs
D3 berg

d e



A Booke

wery finzlithat kinde of fleth (hat you take,
and cut Lard ¢ put mfotbe minced meate,
and tohole pepper, and the polkes of (rzuen
Cages, and mingle them altogcther, and
put themeate info a gut bere (aif, and pang
Him inthe Chimney Wwhere beamay by,and
there let bim bang a moneth 0; flvoo befoge
you fake him dotone.
Tomake a pie.
F et perboyle your flefhannd piefe it and
when if is p2¢iizo, (ealon it wuth pepper
and falt whilef it is bof, thenlarve it make
your paffe of Rie flower : 1t mufl bee berpe
thick, o2 elfe it toill nof Hhold, Wwhen it is (cas
foned and larded lape it in ypour pie , then
caif on it befoze yon clofe if & good deale of
Cloues and ¢Pace beaten imall,and thotve
bppon thatagood teale of XButfer, and (0
clofe it bp : youmull ieaveapols in thetep
of the LD, € twben it bath foode fWo heures
in the ouen, yoi mulk fill it as full of Sine»
ger ag poucan , and then Coppethe bole
as clofe as pou can With palfe, and then lef
if info the Duen againe: pour Duen mul
be bery Wwhot asthe firflf, and that your pics
ill keepe agreate inhile, the longer yeu
Respe themy, the better they will bes: Wwohen
thepbeetakien out of the Lugnand ainwol
£oLD
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eolde, von mpil Make them betivezit2 pour
bandes,and fet them toith the botfonte bp.
warde,andWhen pou et them infothe s
uen , bee well ware that one pye foucheth
uotan other by moze then ones band bedths
emember alfo tolet thent fand inthe D«
uen after the vineger beinfwo houres sud
®10,¢,
To make white broth with
Aimondes.
_F;r& loske that ponr meafe beclean kaas
(heD,and then (et if on the fire and Wwhen
it bopleth fcumme it cleane , and put (ome
falt into the pof,then take rofemarie, time,
3 (op and margerunt, and bindthem foges
ther.and puf thent intathe pot, and fakes
pifh: of (inecte butter, and putif info the
pot amongef your meate, and fake fome
uhole mace, and binde them ina clout, and
put them intothe pet with a quantitic of
Pergice, and after that take aquantitic of
dlnondesas hall ferue the furne, blanche
them,and beate themina moyter, and fhen
firaine them foiththe broth pour meate 18
in. dnd when thefe almondesare Eraypned
puf them ina pot by themfelues with fome
@nger,anda liftle Ginger, andalio a li€s
tle Rolctoater , and then fivve it While
D4 boyle

27
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oople, and affer that fake fome flpced ozene
ges, withouf the kernelles, and boyle them
twith the b2oth of the pot bpon a’chafing vifh
ofcoales, Wwitha little fuger, and then baue
fome fippets readicin a plafter , andfirue
the meate Dppon thent, and put not pour Jl»

mondesin fill if be ready to be firued.

d'omakepottage tolocle
thebodie.
T Qkea chicken and fecth if in running
water,then take fivo hanofuls of bivlct
ieaues, anod a good p2etfie fo2te of reaflons of
the @unne picke out the Hones, and  lecth
them with the chickins, and tohen if is el
fodben,feafon it with a Little (alt and Krain
it and foferueit,
To make anothervery good po-
tage to bee vied in the
mormne,

T Akeachickin anofecth if in faire Wafer
ant put toif Diolet leaues a hanofull o2
fivee, 02 elfe fomeother good hearbes, that
vou like in the fead of thent, and folet than
feeth fogeather tplithe chicken be 1eadicto
fall a peeces, then Eraine it,and cut thinne
pesces of bead, and feeth in it till the baead
be berie tenver, andthen feafon it With (alt,
Anven the filhedaie feefh the heavbes as
befoge
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befoze in faire running Water and Braine il
and fecth bead as befoze in (5, and (eafon it
with falf and puf in a peece of butter,
Toboiledmerskiadesot
fithe-.

‘_B et Conger,Thomebacke,plaice, frelh

Hamon,all thefe pou mufl boyple with a
litle faire inater and vineacr,a litle alt,and
bay leaues, and fance them tn bineger , and
aliitleofthe baoth that they are fodden in
oith a little falt, and as vou (ee canfe it
your fauce, as yon 0o beefe in brine,ancals
fofrefh Sturaton, fecth it as is afoefapde,
and fauce it as pee did the ofher, andisyree
niap keepe it balfe a peare Woith chaunging
ofthe fauce, and faits Dtu: gion feefhrfin
ivater ¢ falt,and a litle bineger,andlef*f be
told,and Grueit fooath with bineger, anda
litle Fenell vpon 1t but Srif o2 pee foeth it
muft be wateren.

1 0 make broth foronethat
is weake.

T Ake a Leage of beale ant (efif ouct (52

fire ina gallon of Wwater fRumming o
tleane, tohen yeu bate (o toone puf in thaee
quarters of a pounde of (mall rcafons, haife
a pound of p;uncs, & geod bandfull of Xours
rage, as much langdebecfe, as much mints

ant
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and the like quantific of barts-tangue.lef al
thele feeth togzther £il all the Erength ofthe
fle(h be fodoen ouf,then Eraine tf (oclean as
Voul can,and if you thinke the pafient bee in
aniebeates,puf in biolef leaues ano fauojie
as you bo vith the other hearbs,
Toboileacapon witha
firrop.

Bm'g!t pour Capoit in (wecte baoath.and

put in arofie pepper and whole mace it
fo fhe caponsbellic , andmake pour firrop
ity fpinnage,white Wwine, and curranf:s,
fuger,cinamen and Oinger,and Mwcet buts
fer,and (o lef them bople,and WwHen your cas
ponis readie fo (crue put the Grreppe on the
gapen, and boyle pour (pinnagebefoze pou
niake your firrop.

To dreflea hare.

V Vﬁﬂ; beru fatire water , perbopte

ber,then lapber incolde wvater,

fhen larde ber and roff her , anofo; faucs

iakered Wine,fzlf,bincger, ainger, pepper,

cloues and niace, put thele togother, then

mince ohwins and appies anofryethemin

a panne, thexputyour [Ruce e themn wiha

little fuger,and let tyem bople together and
thenferue i€

To
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To bake a hare.
Ake your Dare and perboile him,any
mince him, § then beat bin ina moy-
ter beriefine,liver and allif pou Wwill,
and leafonhim With all kindseflpice anv
(:lt, and doo bim together toith the yolks of
{enen o2 eight caaes, then pou bauc made
bim bpfogether, b2atlve Larde vericthicke
thonah bim, 02 cutts the Larde and mingle
them tagether and put hint ina pye, and put
tnbutter befoze youclofe him by,
T'o roftDearestongues.
T Qkedzares fongues and larde themand
ferue them with Muecte fauce,
TomskeBlewmanger.
dkcfoapinte of creame fwelue 02 figs
feene polkes of cgges, and raine them
{nfo it, and feeth them well eucr Firvingit
ith a Bickethatis boadatthe end but bes
foze you feeth i€ put in fuger, and inthe fees
thing fafk of it thaf youmay if necde bee puf
tnmoze fuger,and when if 15 alma fodden
put ina little ¥ofe waterfhat it mayfafic
theresf,and fecth i€ toell £ill it be thicke,and
then Kraine it againe fit bath nesve,0z¢lfe
putifin a fapye Dih and Gicre it €ill i
be alnof col,anstake the White ofall the

Cgges, andfraine thewt Witha pinte of
creame
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Cream andfeethfbat with fuger,andin the
ende pufin rofetvater as info the ofher, and
feeth tf fill it be thicke enough,and then bfe
if asthe other, and toben ye ferue if ye map
fcrue cnedifhand another of the otherin
toulcs,and cafk on bifkiets,

Tomakepeafcods inLent.

Tﬂﬁt Fias, Raifons, anda feo Daftcs,
andbeate them very fing , and feafon
it oith Cloues , Pace , Cinamon and
®inger, and fo? pour palfe (th faire water
andople inadilh bppon coales, put therein
faffron anb(alt anod a little flotwer, fathion
themtben Lhike pealecons, and Wwhen pe Will
fcrae themy, fryethem in Dyple inafrying
panne,but let the Dple bee verie botte, and
the fire foft fo2 burning ofthent, and ohen
veemakethem fo2 flefhe Dayes , take a
frllet of beale and mince i€ fine, and put the
volRegoftvoo; thaee ratve egaes fo if, and
feafon it With pepper,falf,cloucs, mace, bos
nte,mget.cinamen, ginger, fmall raifons,
03 greaf ininced, anb foz pour palfe butter,
the polke of an egae, and (eafon them, and
frpe them inbutter as pes Bid fhe otherin
ople, -
* ]
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To bake Quinces,Peares ana
Wardens.
Tﬁ B C and parcand coare them, fhen
make your paffe with fatre water and
butter, and the yolkeofan egge , then (ef
pour D2inges intothepafic,and then bake
it ell, &l pour patte almalf full toith Si-
namon , Singer and Huger, Allo Apples
mn® te taken after the fame (oxte,fauing
that ohereas the coye (honld be cuf out they
muf be filled with Wutfer cucry one,fie
Yaroe® Apples are bell, and likewifeare
J2eares an® Wardens , and none ofthent
all but the inardensmay be pervoyled, and
the Ducn mulf be of a ftemperate heat, (1o
beuares fo fand is enough,

To makea Tarteof Spinadg~
T Ake &pinavgeandfeth it Falke anv
all, and bhen if 1s tenderly fodden,
take it cff,and letif D2apnie ina Culs
fpnder . and then fwingitina clowfez,and
Fampe it and Hraine it With two o3 thee
volkes of eqges, and fhen (et ifon a chafine
pifh of coales, and feafon it Wwith buffer and
Sugner, and inhen the pafe 18 bardened in

the Ducn, put in this Comode, Krake if
gugm, :
o
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Tomake blame mangle,
Ake all the bainesfa capon and Eamp
it ina moater fine , and blanched als
mondes, and femetimes put to thent 1oy
ater , and feafon i Wwith pouderoffynas
mon,ginger.and (oger,and (ofeructf,

Tomake a Tarteof aneare
of Veale,

T Ake fins pound of great 13aifons, s
Wwathe themn cleane, and pick them,and
take sut the fones of then,and take tive
Ridneyesof Uieale, and a péeceofthelcage
1obich is leane, and bople themaltogether
i a pof Wwith the Graintof the byoth ef muts
fon,and bople if,and et if boplc the fpace of
one botwye, then fake it Hboaud choppeif
fine, and femper it ith cruminics of b2ean
Anelp grafed, and take nine poiks of £85.%
temper the altogeiHer,and fealon theminith
ﬁnamnn,gmger,mgzr,anu fmall Xaifns,

greaft ratfons minced,DDaftcs and 2affromn.
ZChen fake fine flotvjc and Wwafcr,anc thie
volkes of Cgaes,tButter and (affron , aud
make them like a ronnd L arvt clofe with &
couer of the famme paffz, anvfet himin the
Duenr, and let bim Eand one hoisze, thexn

fakke hbim fo2th, and endoge it With L3utter,
and
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and caflf a poloder of (ynamon,Oinger,ant
fuger,and (o ferue (f,
Tomakea Tarte of Straw-
berles.

dke Htraivberics and waMethem in

claret owne tYicke andtenmper them

o1ty rofetwater,and feafon theni With
finanton,(uger and ginger, and(p:cadif on
the Tarfe,anbendaze fhe fives with butter,
anb caff on Huger and bifketfes,and ferae
fhem fo.

Tomakeaclole Tarte of Cherries.

r |"'" Akeout the fones,andlayethent as
whole as youcantna Charger,and
puf SHufard in fynanion andginger

to them, and laye themina Tarte wvhole,
and clels the,and 1t them Eand {h® quars
ters of an foure tnthe Ducn, thentakea
firrepe of of Pultadine,and damarlk water
and fuger,andferoe if,

Tomakeaclofe Tarte of greene Peafe,
Qke halfe a peck of griene JPrealeMHeale
them and (e th thew,and caff them info

a cullenoer, and let the water go from thens

then put thent inta the Larf Wwhole, § feafon

them wifh Pepper,faffronand(alfe, and a

pifhe of (et butter,clofe and bake him als

mofE one houre, then Bzatue hiny,and ].'It!l)f_ to
nt
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bim a little Wergice,and Make them andfcf
\hem info the Ducn againe,and (o (zrue it.
To makea Tarte of Damfons,
Ake Damfons anvd (kth thom in TdinAe,
and firaine them with a hittle €reame,
fhen yoyle pour fuffsoucr the firetill it te
thicke,puf thereto,fuger,fenameon and qins
ger,but fot it nof into the Sucn after,but lcf
your pafie be baked befoye.
To mikeaflorentine,
Ake the idncis of a loyne of beale that
18 reaffed,and Inhenif is colo hrevde if
fine,and grate asit incrc kalfa SHGanchette
Bery fine,andfake eighkt yolkesof Cggrs,
and a hanbdfull of currans, and cight dates
fincly thaco,a littie fenanton, a little ginger
a litle fuger anva litle falt;and mingle them
fouith the Ridneyes, then take a banofull of
fine flolwer and two yolkesofrages andas
much bufter ag tivo eqages , and puf info
vour flotwer,then take a Little feething lics
quo2, and make your paffe and byiue i a-
bzoab bery thinne , then Brake pour Bilhe
ivith a little butfer, and lay pour pafiein
abdifh ¢ Alli¢ Wwith your meate, then datve
another (heet of pafiz thinne and cousr tf
withall,cut it bandfomiy dyon the fop , and
be the Roes , and then put it into the @nm;
an
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and fohenif is baife baked t2atoe it ont,and
take fog 02 fhae feathers,anda little rofes
toater,and toette all the coner Wwith if, and
baue a hanviull of fuger nely beaten, and
ffratucbpon it, and (@ thatf the RKoletvater
fwet tn euery place,and (o fef € in the suen
againe, and that wilt make afaire ifeopon
tt,if pour Suzn be not hotte inough toreare
bp your ife , then put a Liftle AreintheDs
uens month.
To make Almondbutterafterthebeff
and neweft fafhion.

T Ake apounv of Almondes opneze, and

blatich thentin coloe toatero; in Wwarme
as pou may baue leyfure, affer the blans
ching 'ef them tye one houre in cold water,
then Famp them infaive cotd Wwafer as fine
as you cam, fhem put your Flmondes N
clofh, and gather your cloth round bp in
pour bandes , and preffe out the iunice as
much as pou can, if pou thinke they be not
[mall enough, beate them again,and fo get
out mitke fp long as you can,then fefif os
ucr the fire,and Wwhen it 15 ready to feeth,put
{na good quantitie of faite.and Kolevater
that wtl turne if , after that igin, lof if
bauz one bovling,anvthen take of from the

fire,andcafd it aboad bpon a linnen cleth,
E%h ﬂﬂn
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anb bnoerneath fhe Cloth fcrape of fhe
T&ibayp o long as if Wwill runne, then puf
the baiter fogether intafthe middel of the
gloth, binding fhe: cloth togsther,and letif
bang (o long as if will D2op, then takepiks
ce3 of Suger (o much as yon thinke will
make if Mocte,and pat thereto & Itttie rofes
water,fo much as il mreite the Suger,
and [ much fne peuter of Daffronas pou
thinke twill coleur tf,then lef both vour fes
ger and affron Geep fogether infhe Liftle
guanfitye of cfewater , and with that
feafen ©p yourbuiler uhon you il make

if,
To make Qiller Chevwvets,

Akea pecke of Oiiters 3 wafh thent
cleane,then Geal t5c1m and wafH the
faire in 8 Culicn2ar,and whenthey
be f20%en, Mraine the water fromthem, ang
¢hop themas Ginall ag vyl incate, then fcar
fon them WwitH pepper, balfe a penmvoyth
of cloues and sPacs,halfea penniwot) of
finamon and ginger, and a pennytooyth of
fuger,a litfle affron ¢(alf,then fake a hands
full of tmall raifons,five vatcs minced mal
and mingle them aifogefber , then make
your pafie Wifth one pennpiooth of fne
flotoer, tenne poikiss of Cgges,a halfepens
nitvoth
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mwoathof PButier with aliftle afcon and
boyling inafer, thenraife bp pour chetvets
and pot inthe battoni of euery one of themy
a little s3utfer,and (o fill t9en With your
Tuffe,ten calf Pruncs,Dates,and fmall
ailons bpon them,and beinigclofed, bake
them, Ict nof vorr Duen b fo hotle (o
fhey Wwill baue but Little baking then dato
thent, and puf (nio cueryoneof thent fivo
fpoatefull ofbergice andbuifer,andio ferus
thamin,

Tomakea Tarre of Medlers,

Akte medlers thaf be rotié, andFamp

them,then (et themona chafing 2ifh

andcoales;andbeate in fwo polkesof
egges bopling it till if be fometobat thick,
fhen feafon them Wwith fuger, Gnamion, and
gingsr,and lap it inpate.

To mike a Quinces moy{c ox
Wardens moyic.
Ou muft roff yeur IWarneas 0y Duing
(28, ant When (Hey be roffen,pil them,
and ffraine tbem together, and puf in
ésuaer, fpnamion and Ginget,and put fin
a plate,and then Mmosty if with a kntfe,and
fcrape a little fugeronthe fsp, and nicke &
little Woith a Rinie,
c 2 To
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To makean other pretie difhe,with dates,
and the iuice of two or three
Jrenges,

SEminn themi info a tifhe,and (omake

<hambers of paffe bpon a ficke , put
fhe ffickes Dpon a loafe of b2ead,and fod2p
theminthe Duen,and then clarifie alittle
But. er, andfrpthem in it,andlayp them in
a dif,anoferue fuger on them.

Tomake Hypocrafe.

Ake a gallonof Wwhite Wwine, (nger iivo

pound,of finamon y J. ginger ud. long
Pepper g, Dace gJ. not bruled, Sraines
ud. Gallingall j5.00, Cloucs nof bauked,
voumuff baufe eucry kinve of fpicealitle ¢
puf theminawn earthen pof all a day, ¢then
caltthem fhaough pour bags ttno imes 03
moze as pou [ caule,and o vainke (L.

To make Marmelet of Quinces,
T Ake bery good Duinces,and pare themt

and cut them i quarfevs . then coars
them cleane,and take beede i be nof a fonp
dRuince, and Wwhen pounbaue pared and cos
red them, fhen faketivo pintes of running
twater,anl put it infoa baffe pan, caffing
aiway eight fpoonefules of ong efthe pintes,

then twaigh £h¢ pound of fine fnger,§ hziatt
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it and puf it ints the water, make pour fire
ohere you may hbaue a good light, notin a
chimney,then fef on your pan tppon & frees
uef,and vhen your fuger and ivater begine
neth to beile , you mulf (sinmne it cleane,
then puf in five fpeonfulssf rofewater, aud
ifthere rife any moze (kumme , fakeifof
and (o pot fnpour theepound of gquinces,
and foleftherrboile butloftlp,and if pou (ge
the colour Wware fomivhat teepe, note ¢then
1oith a faive fitce bee beaking of thew, and
when ysur liguour 15 well confumed atvay,
andthe colonr of pour quinces §o grotoe fis
ver, then be ill Burring of if,and twohenitis
enonch yon (hall fee if rife fron: the bofiane
of pour pan in Eirring of if,and fobop it,and
vee (Ball baneif tobee good marmelef and &
berie o2ient colour.ifyou twill pou maye put
{omme mualke into it fouie rofcwater, and rud
pour bor ithail, it toill giue ita pactp fent,
anoifis a derp good ay,
To maike a firrop of Quinces to
comfort the flomack.
Ake a greaf pinf of the inpce of quinces,
~ apoundofiuaer,’1d a good balfe pinf of
Binteger,of ginger,p weight of fine groafes,
of cinanion,the weight of fire groats,of peps
per,the tweight of thye groats ¢ {wo pence.
€3 To
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To make marmelet of Quincies.

T ke bericgood Duincics and parcthom

& cuf them in quariers, (hen 03¢ them
cleane, g fake hecd it be not a fonte guince,
and when you baue pared and co:ed them,
andfake fwopintes ef vunmming water, and
puf ifinfgabzatle , raffing awaye cygpt
fpoonefulig of ouie efthe pintee, the wayght
of foure pouno of fine (uger, §teate 1f g pat
if info the Wweater: make pour five ohere you
may baue goed light, ¢ not i1 the chunney,
then fef cucy pour panne bpoaa reuct,and
Wwhen pour fuger and  eatir beginneth to
boile you muft Sraine it cicane, then put 1
fire fposnefuls ofrofe toater,and ifthere vife
any moze (Bumme,take it off aud pat if info
bores.

To make condomacke of quinces.

T Ske fiue quarts of running toafer,anda

guart of french Wwine,put them together,
then fake quincies and pare fhem and cutte
them till poucome at the coxes, thontoeigh
fen pounte ofthe guinies, anb put thsm tnto
your pan of ater and Wine and baile then
pagy a gaiche fre Gl thop bee fenver, Kegs
ping your panne barye clofe conered, then
takie a prece of fine canuas g puf pour quints
g5 and ilguop in 1t,and tohen pour frroppe

{8
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{8 all runite thongh, puf in fontuey fine fus
ger as will make it Moecte,and et {Eousra
guicke firc againe,Turcing with a Ficke til
tfue fothickethat ad2ap toill ®and bpona
bif,then take uf froun the fire andpuf it in
bores,
To make caflt creame.
T Skemilke as it cominety feam 52 co®w,
gauartec; leffe, and puf (heivdio ralse
volkesofeaqes temper (he aitike andthe
egacs togefper, thon (etiethe ncoppon
chafinadi® and §irre (€ that i corse nek,
anb fo puf fuger tn if,and if Will bee lyke
creameof dlmondes , wien € i3 bopled
thicke enocugh caff a lifle fuger e i6,& fpaiite
&le 13ofeivafer fherenpon, ant i ferac if,

To make good Resbones.

T Skeaquart offine Soer, lapifbyon
fatre boo2d and makea bhoale in fhe
mid3e(f of the flotoer With pour Hande, and
put a (poonefull of 3le pealf thivcon , and
fen yolRes of egges, gttwa (poonsials of cis
namon andone of ginger,andone cicloues
and mace, anda guarierne of fuger finclye
beaten, anda little faffron.g haifz a [poones
fullof falf, tgen take a dpifhe full of butiter,
telt it and pui €€ info vour folver , and
C4 there
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<sevetvitballmake pour paffe ag it (oere oo
mancheaf,andinould if & gocd tohile. g cufte
if in peeces of fhe biguefle of Ducks ¢gges,
and fomould eucric preceas a mancheat, §
make then after the fafbion of an inckbon
bioavaboue andnarrom beneath, then Gefe
fhem in the Duen, and lct thembake th)ce
guarters ofan heure,then talie fino BHlcs
of butter and clanifie if bpon a (oft fce, then
Datwif guf of the suen, and fiape the bots
fome of them fatre andcleanc,andcul (hem
ouerthivart in foure pecces , and put them
in a fawre charger, and put your clavificd
butier bppon then, and baue cinagion and
ginger readie by you, and fuger braten bes
ric mall, audmingle aifogether, and cucr
ag you fef pour pecces 1ogether.caflf fomeof
your fuger,cinameon and ginger bpon fheni,
Wwhen pon baue € them all vp,lay them
a faire platter g puf a Litle butter bpo them,
& caft a litfle figer on then, ¢ (o ferue them.

To makea vaunt.
¥ Ake marie of ¥Beefe ag much asyou
can boide in both your bands, cutitas
big as greaf dice, thenfake dafcs and
cutte them as bigge a8 fmall Dice , then
take foxfie pounes and cutie the fruifcs
frony the tones , thentakshalica hannfuuill'
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oftnall taifons, Wwad thear cleane and
paicke them, and puf pour marie ina fapye
platter,and pour Dstes, IDunes and tmatl
raifons, then fake tioenty yolkes of eages,
and puf in pour Ruffe befoe rehearfed,then
fakeaquarterne of Duger o2 wminze , and
beate it (mall and pulén pour marroio,then
fake fivo fpooncfulles of Dinamen and a
fposnefull of Singer, and puf theiun fo your
fuffe and mixgle ihem altogether,the fake
sight polkes of egaes, and foure fpoouefuls
of Rofewater, ffraine them and puf a little
fuger init,thentakea faire frying panne
and put inn a litfle pecce of buffer init , as
muchasa toalnus ¢ feof if bpen a good fire,
and Wwhen it locketh almoff blacke, put if
ocefof pourpanne , anvasfaffasyon can
put balfe of pour cgges 11 the nudeff of
your panne, and frie il peilotve, end whon
itis fricw, putitinio afairedify , and puf
yonr fuffe therein.and fp2code itall the boks
teime of pour dify, and thea make another
Baunf euen as pe inave the cther,and et if
bpon a faire bood,cuf if inp2ctee pecics, of
the length of pous twill finger , aslong as
your vaantis, aniiaye it bypon yoir e
aftcr the fafhiori cfa little Wwinvoive , ad
fhen cutte off the cnbes of them as muche

a8



A Booxe

as lieth without ihe intvars compale of the
Bifh, then fef the 0i® toithin the Jaen, 03
inabaking paune,and let it bake withicas
fure,ant \nhen if is baked enscugh.the mars
rotwe will conte faive out efthe baunt tothe
the b2im of the bih, then v2atoc of cnt, and
and caf a litle fugersnit,and (G (erae i

To preferuecuinces whole.

J” Akeapottlcoffrivs waicr, andput it
intoa cleane panne,and benfe . pound

of firs fuger, and put iafo {¢, thenlctteiton
the five, and Wwhen pou hane fhumned if,
put in fwelue fpoonefuls ofvafceater, then
fakey. faire Duinces and parc tham , and
coethemcleane, then paf thomt tnfo pout
firrup, and (o couer them beric clole fo the
fpacenftivo boures itk a faire platier,
antleithbem boyle a geodpaccat tie (w00
beurcs and bucouer them , and leoke Wwhes
ther yout find them fender, and that they
bauea faive crimfon colour, thon take them
bp, and lapthent bpon a fatre platter, coues
ritg pour fircoppe againe. {no et it feeth
while if be fomembat thicke, fhen puf your
Muinces info pour frruppe againe, and (o
bauea faire galie pof, and put in bolh pour
ficvup andquinces as falt as pou can, aubd
toner
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couct paur potte clofe that the yeate aognot
fath, you muf nof putthsmin a glafle fe
it oill bacake,
To prelerue peaze plummes.
F %8 faketivo pounde and a balfe of fing
Duger, and beate it feall,ano pat if ity
foa prefic bafte potte With rr, posnefullcs
ofrofetater, and ohen if bopleth (Rimme
it cleane, then take ' fofthe fire,ano et it
fand Wwhile it be almoT colne fhen take o
poundofpeare plummes, and Wipe thent
bppon a faire cloth, anv putthem infe pout
firruppe whenit is alnwe colde, and o fetfe
fhem bpponthefire againe, and lef them
sople as fofilye a3 you can Wwhen they are
bopled cnougdy the kernelles intibe peliot,
thcntake them By, baf lef youy Grrup botle
fill if be thicke,then puf vour plummes bp-
ponthefircagaine , andlef thembovle a
Walme 03 fwo, fotake them from the fice,
and let them Eandeintie vefell all night,
andin the nwoning put tycminto pour pot
0 glaffe and couerthenm clole.
To prelerue orenges.
C@uﬁ: ouf the fairc®, and the heauled,
\_that s full of liguo}, anbcuf them ful of
litlc fpecks thenmake & litfie round holsin
thealks of the Dzonge, and byeake the
firings
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firingesof fhe meate of the Dyenges 7 clofe
the mieate tothe fives of pour 2 enges Wwifh
your finger, then Wwill part ofthe tuice and
Ecrnellg comeout ,andlaye them m toater
fhrce daies and fhee nights,then take them
ouf, and (cf a pan Wwith iateroucr the fice,
and Wwhen it feeths , put in pour 22¢enacs,
1ef thentnof (cefh fon falf, then you muff
baue anofher panne Wwifh water readye fees
thing to fHift pour £ 2enges ouf of the ofher
vater,whentheyp hauc loddina pycty ohile
and fo bane one panne after anofper fo it
them @il bppon the fire ¥. o2 i, fimesio
fake alvay the bifferncile of the 2cnges,
and you muff Beepe them as Wwheoleas you
can inthe bopling, and fhen taic fhem bp
oneby one,g lap them Opo a platier £he hole
dotwneivard, that the water mayp runne the
clearer ouf of them, then lef temt Kanvelo
buiill gou baue bapled your {irroppe, readie
foz them. FPowefomake your Girop fake
focuerie tino Denges,a pinte of water,34
pound of fug:r, let pour fuges be faely beas
ten befoye you putifinta your liguo: § looke
ibaf the kettle you bople themin, be (inccte
baafte, then take r. Wwhites af egges,and put
them into pour kettle with pour lique: and
fuger,andbeate pour Whites of egges, ml;n
fie



of Cookerie. 38

fhe ligno; fogether a good quarfer of on
Boure, ten (et your Hquo; bpono (offe five
of roales, andlict if feeth fofoon as yoti can,
baning a faire fkimmnter, and & Cullender
ready, and (ef your Celender inafaire bas
fonn, and as pour whifes of egges rifeth uv
(Rumme takethem ©p with pour fRimmer
and put them in youy ollender, and you
fhall bane a great guantity of fivrops come
from pour (Rumme fough pour Colens
d:r info pour bafon,anvthat poumuli faus,
and put if in to pour Kettle agoin, and when
penr great (kamme 18 off, there twill arife
it fomte (Runune , Wwhich you mufl fake
off ith a (Rymmer, as cleane as you caim,
and when pour Grvope hath fodden & petie
tolile, then put in pour Denges , and gt
them boyple foftlye,till you think (hey bees
neugh, i the firrop mnf be ometohat thick,
then let pour Djrenges Eand al night bpon
the fire, tut there muf be nothing but s
bers, InD in the mozning fake them vp,and
put thom in Glalles 02 Oallyp pots,
To preferue Cherries,
T © cuerp pecund ofcherries take & pound
of foger that bone,take a fitwe cherrics
and Diffraire them to make your firrope,
and o cucrye pound, & pound of fuger,ensd
cherries
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chertes,fake 2 quarfer ofa pound of Grrop,
anb thic bone, take pour fisrepe and Suger,
and fef ifonthe fire, then put your cherrics
nto your firrope andict (hem dople fine s+
nerali times,and affer cucry korling (Rum
them With the backdve of a fpoone.
To preferue Goofeberies.
T ABefo sucrypound of Socleberics, oue
pound of Sugcr . fhen fake fome of the
Gaofeberies and tiffraine them, then take
Lhe fivrope,andfocucry pound of Soclebes
Tvies,fake balfa pounsof Grrop,therr (et the
fuger and the Grrspe cuer the fire, and put
th t5e goofebetics,and beple them foure fes
uerall times,and fhumme tken cleane.
To make Appicmoyfe.

Dffe pour apples, and Wwhen thep be

vefies, pitl them andfrain themintg
2 D)), and pare a sofenicof apples and cuf
themints achafer, and puf inalittlc Ghite
Wine anda Liftle BButicr,and lcf them boile
fill thep be as foff as IPap, and Hirre (hems
alitiic, and fraine thom fo fome Warbens
roffed and pilien, and puf in Suger, Sp-
stamon and Cinger,and make Diamonns
of Palc,andlay them in the Bunne, then
fcrape a little Suger vopon fhem (a the
Bifh. 2
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A pouder pecreleficfor
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c}' Gke Depiment and Herdigriece,o0fech
an ounce,of Aifrial burned fill it be red
ffasources,bap cach ofthemby it felfe ina
$3:afennicyisr, as mall as fiotver , o
mingle them altogether that they appeare
all as ciie, and keepe (€ in YBaaqes of leas
fher tocll bonnd, fo2 it illlak feucn peare
fuifh one Dertuc,and i€ is .alled popder peets
les, it bath no pare fo; Wwoyking i Chirurs
gerie 5 £33 uuf this ponder in a ounbe,
tolereas is Dead Gef,and lay ferapte Linte
about it, and a plaifer of Duiflofius next
tnderneathy fopitfen, and if go. Zhe reld
oanfefh,
A medicinefor the Megrime,Impoftume
of the Rewme,or other difca-
fesinthehead.
A%¢ Pelliforpof Dpaine toe Weight
ofa groafe, halfe fo much Spegall,
beate thefe in pouder,fakethetopsof
3fope, of Wofemary invith the otwers, thide
o; foure leanes of Hage in the hisle,of (hefe
hearbes one fmali bansfull, bople allthefe
bearbies with the Dpices in baife a pinfe of
®hite wine, and Baife a pinfeof Uineger
of 3sles,butill one Lalfe of the liguo; be
colls
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coniuwmed , then fraine fo2th the bearbes,

anbd [ef the liguo fo cole, and being colde
t thereunto thée fpoonefull of good Pus
ard, and o much bonep as ioill take a-
vay fhe tarfues of the meticine, and Wwhen
fhe patient fixlcth any payne in bis Hean,
take a (poonefull thereof , andput it into
bis mouth, andholde it a paittic while gars
galing, andthen (pitfe it fo2th into a veflel,
and [0 b(e to fake fen (Poonefulles at ene
fimein fhe moning fafing,bing this thie
Daiesfogether,wbhenticy fiele themflelucs
fronbled With the I etvme, at the fall and
fp2ing of the leafe is befEfaking theref,and
bpthe grace of Ged thep hall finde cale,

Pon mulf kéepe (his fame medicine be-
Ty clofcina glaffe , 1ohofe goodneile toill
1aff tendapes and Wwhen you fake it, warm
if as milke from the Colve.

A Copic of Doctor Steeuens
water.
T dke a gallon of Galcoigne Wwine, then
fake Ginger , Galingale , Camamiill,
Cinamon, Oraines, Lloues, gpace , anys
fecdes, Jrennell (edes, Carrainay (edcs,

of euery of them one damime, thatis tws
pence
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pence haifepeny aight; thenfake Snaer
minced, red Kofes, Cime, Pellitozic of the
atl, wiloz Spargerinn, Penirpall,Penis
mountain, wilde Lime, L auender,auens,
of eucry of them one hanofull, £ben beate
the fpice fmall,and baufethe hearbes, ane
put all fo the sine, and lef if Fand fwelue
boures, fFirring ofif diuers times then Eill
it in a Limbecke,and kéepethe Hirf pints
of nater by it feife, fo it is befk, then ioill
comne & fceond Water,vhich isnof fo goad
as thefirft, the Berfue ofthis water is thiss
Jtcomfoxteth the Mpirites, and preferneth
greatlye the pouthef man, anvbelpeth ins
warde difeafles comming of coloe , again
the Haking of the Palley,it careth the cones
fradion of finetveg,and be!peth the brceps
fion of momen, it killeth the ivoymes in £he
bellye, it belpeth the tooth ache, it helpeth
the colve Ootwte,if comfoteth {he Komack,
it cureth fbecold D0plpe , it belpeth the
2ftene in the 1Blanoer, and the Keinesof
the backe, if curcth the Canker,it belpeth
Hoztiye a Kinking bzeath.And whe o bleth
this water noto and then and nef fe offen,
it p2eferueth hima good liking , and MHail
wake him feeme w;nmu long. A
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A medicine for all manner
of Sores,

T Ake vnvought WWare , Lurpentine,

oyle Dliffe,Dhéeps Lallowe,0; Deercs
Setoef, a gquantitye of enevy of thent,and
fbentake a quantitys ofthe inice of iBugel,
fhe inice of fimallage, a quantitye of iols
fen , and bople fhem all fogether ouer a
foft fire, Firringthem alwaies till they be
1ocll mingled, anovthat the ar&nnes of fhe
fupce be come, and then Hraine if though
a faire cloth into a cleane veflell, andthis

g)all beale TWonnde 02 ©02¢ Wwhatloguet it
g.

Another for all fores.
T Ake & quarterof 8 pound of JPifch, as
much of T&lare, as much of Kellen , as
much of Capens greale,03 ofher foft areafe,
and puf them in a panne and {eeth fhemal
fogether , fill they bee melted , ans then
fraine them thoough a faire cioath , and
malke a plaiffer to layp fo the place gréenes,
To defend Humots.
T Akebeanes, therindes the Hpper fkin
beingi pulled of,¢ baule them and mingle
the withthe white of an Cgge, and make
it Micke to the Lemples, it kepeth backe
bumozs flowingto (e eyes, T
(o]
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To make Rofemary water,
T Qke the Rofemarye,and the flofversin
the nudoeff of gHay, befoe funns arife,
and Frippe the leaucs and fhe flotwers from
the falke , fake foure o2 fiug alicompans
rootes, and a banofull o2 fwoof Hage.fhen
beate the Rolemarye,the Hage androfes
togetber, till they be very (mall,and fake
thaee ounces of Cloues, it sunces of JPace,
ity ounces of Nuibles,halle a pound of dAne
nifedes, and beate thele fpiceseuery one
by it (elfe.Lhen take all the hearbes and
the Dpices , and puttherein foure o3 fiue
gallons of good inbite Wine , then put w
all thefe Pearbes and Spices,and Yine,
into an earthben pot, aud put the fame pol
in the greund fhe (pace of firtene dayes,
thentake it bp, and Kpllina Dipll with &
bery foft five,
To make Bisket bread,
yrife fake balfe a Pecke of fine Wwhite
flower,alfoeight netoe laiveegges , the
T@Wihites and Polkes beaten together, then
put the faid egges info the Flower , then
take cight Oraines of fine fPilke , and
Zampe itin a ghozter,then put halfea pint

of good Damarke Wwater,o elfe rofeivater

inte tbe FPurke , and mingle it together,
F 2 ang
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and puf it info twine ol FHulkadine , but
gpuflkadine is better , andput € into the
flofvze, alfo one ounce of goob annifedes,
clean picked and put therin,and fofo ok
fhem altogetber wto a JPaffe, asyees bos
b2ead, and thenmake your bifReftes info
ivbat fathion you thinke be®,and then put
thewt info an Duen,and bake them Hard if
vou fwill keepe them long,o03 elfe but indifs
ferent, if pou toull bane it canvite, take rofes
Wwater and Suger, and boyle them toges
ther till thep be thicke,and foflices of b2eab,
fben tl‘:l: bot in the Duen vntill the fame bs
canbit,

Certaine approued pointes of Husbane
drie, very neceflary forall Huf-
bandmen to knowe,
Fll’ﬂ Df Oxﬂn-

T Dkens whereby an Dre is knotoen fo
be good and folvarde fe (ke o ke, are
thefe : readype and quicke af the voice , bee
moueth quicklp,be is ot anv large, great
gares, the Boznes linelp and of msane bigs
nefie and blacke, the bead fhot,the bieal
large a great panche, thefaple long,tone
ching the ground With a tuffe at the env,
the baite curled , the backe Itraigbit, the

Taines
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rains large, the leg Trong and Gnetves,the
bouffe (hote, and large, the bef colour is
blacke and red, and nert bnfothat the baye
anbthe pyed, the whiteisthe Mok , the
greye andthe fallotwe o2 yellotwe is of lefle
valure.The charge of one that keepsth
them is chiefely fo vie them gently, fo ferue
them With meate and goob litfer, fo rnbbe
0; kembe them at night, o Krike fhenus ouer
infhe moning, walhing fomefimes their
T afles Wwith Wwarme Wwater , allo fo keepe
their Eable sleane, andbthattbe poulfrie o3
Pogges cone nof in, foy the feathers maype
kill the Dyen.anvthe dung of ficke Psgges
b;eebeth the murren,

Ftem bee muf Enotoe difcreetly oben
oren haue laboured enengh, and toben but
:ittl:. anvaccoyding to that they arve fobes

B.

Jtemthat be toozke them nof in atime
too cold 02 foo e, _

Ftem that bhee fuffer nof fhem fo dlinke
pelentlie after a great labsur, andthat hee
tie them not bp foozthtvith, bntill thepbee &
litle refreffsp ab2oave.

fChe Dre velireth cleare o2 running was
ter like asthye Doyle defiveth the puodle 0}

trounled toater,
%3 Flens
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3tem that af their comming bHomse, bee
altoaies ouerlooke them, iohether there bee
anie Thones in their feefe, o3 if the yoke
baue gauled them,

In Fraunce they geloe all their ABulls
calues about the age offwo peares,aud that
af the fall of the Isafe.

fChe day tobenthey arefo bee cuf, they
mulf not D2inke,and muft cate but little,
fhey fuodenly clippe the finnetves of the
fiones Wwith a paire of fonges, and o cutfe
ouf the ffones in fuch fote, as fhey leane bes
bind the enve thatisfien tnfo the finnotnes
fo2 (o the Calfe o; Wullocke (hall net bicede
ousrmuch,ne? hall leefec ali bis virtliftpand
courage.

af theage of ftenn monethes the Wulleck
ehangeth bis foyefeeth, anv at ire moneths
after theyfcalethe eyt teeth , anvat the
:m:; ofthaee yeares be chaungeth all bhis
eeth,
3pote whenan Dre isatbel® , His feeth
are cquall,obife anvlong, and ohen bheeis
old,the teeth be bnequall and blacke.

Ffan Dre baue the larke, wbich offen
fines is Wwith blous, and maketh him berie
Tucake thep keepe bim from v2inke foure 02
flue dayes, thep giue him Waluuttes and

bards
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barde Cyeele,fevipered in thicke Bine,anc
fo; the viterntoff remenie,thep lef him bigr
in fthemidves ofthe fochead.

Lo make him lofe bellico thep giue bing
ttoo ounces of alocs, madz in pouder With
warme Wwater,

An Dre pifieth bloud of beeing toomuch
chafen,o; of eating ill hearbes, o2 fiowers,
thep keepe bim front D2inke and dench hine
With Lreacle in fwo pintsof THine o} ale,
putting therefo Daffron.

Fro2the Cough they (eeth Ilope inbis
Binke,

3Fo2 the bifing of an Adder 03 benonous
dogge , thep noinffhe place with ople of
Heepion,

3f bee bee lame of colve in bis feete, thep
waflh bim with old b2ine Warnied.

Ffbebe lame ofthe abounvance of blobd
fallen dotune info the paffones and hoofe,
thep biffolue if by rubbingand launcing.

Jtem the beftor fo keepz thefr Dren fiw
bealth, Wwhether they be fobe laboured o2 fa
be fatted, they Wwalh bis mouthepaht dayes
wifh D2ine,andthere is faken awaye much
fleame, Wbich taketh from an Dre histafie
anbffomack.

Jfthe ficaine baue manehim baue the

4 MTe;
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annre Wwhichts knotone by the tvatering of
¢Be eye.thep wath his month With time and
twbite Wwine o2 rub it Wwith Wwater anbd falt,

Of Horfes.

q‘ Dkens of a geod Colte, the head Iptile

andleane, theeare raight, the cyes
great, tbe noffrciles inide, the necke little
fotwarbes the head,the back fHo0;¢ anv large,
clofe bellied, the cullions o2 fones cguall
andimall, the tayle long tuffed oith hatre,
Ehicke and curled, the legges cquall,bigh
and firaight, thehoutfe blacke , barve and
Bie,be (hould be quicke and pleafant.

S he ageof Poz(es is knetone partly Ly
the hoofe, & pincipaliy by the teeth. Tlhen
the bozfeis fivo peresansa balfe,the miodle
feeth akoue ano bencath boe fall.

TWihen be is foure peare oloe, the vogae
geeth fal and ofhers come in their places,bes
fo32 he be fre pearcsoloethe great teethar
boue o fall,anvthe fixt pere the vk that fel
come againe, the feanenth peere all is full,
anb they be all fhut.

Of theepe.
_Cﬁrtninz dayes befeze the Rammes bee
~put tothe Polincs, they dench them
with Salt water, thersby the yoives m;u
take
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fake the betfer, andthe ranumes (theyp fay)
foare moe full of appefite.

o baue many male lambesg, they chufe
a 0yie finte,the Wwinde at Poxfh, letting the
Potwes go in palture that lieth epen againt
the Notberne winde , anvthen put inths
rammes.

vLo baue many female lambes,thep cons
frarvitoife obleruc the Douthivinve,

TdlhenaPainis with lambe, ifhehaue
a blacke tongue thepfay, the lambe will be
blacke,and ifthe tengue be wbite, the lamb
liketvife will be WYite,

fokensofa good Heepe:a great bodie,
the necke long, the woll oeepe,(oft and fine,
the belly greaf and couered Wwith wooll, the
tth great, greateies, long legges and long
faile,

okensof a good Ram, the body high

andlong, a great bellie couered Wwith toool,
a flcece thicke,thefozbead byoan,epes black
Wwith much well about them, great cares
couered Wwith wooll, great Tones, well boz»
ned,but the moze oriched the betfer, the
fongueand pallat of the month all Wwhite,
fotheendethatthe Lambes may bee all

tohite.
Of
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of Hogges.
t_‘[@ﬂ Bogge ofhimfelfe though filthy, pet
they fap bes profpsreth the bel, tf bee
lobge in a cleanc Kie, and cueriec manth his
fiye thould be caff oner With frefh graaslio
fand,fo make his lying frefh, ano fo Die Bp
£he pifle anv filth.

hey geide thetr pigges Woben they are
a yeare olde 02 (ixe moneths at the leaff, foa
they Wware much areater if they be geloedat
the faive age.

fEhey chule them ¥Bo2es that baue fhe
bead Mot and large, the baeft large, colour
black o2 obite, the feet Hot,the legs areat,
ano thefle that hane Grongelf bawe en the
top oftheir back.
dChole arefobe kept fo2 folves ivbiche
be longe® , oith banging bellics, great
TWettes, veepe vibbed, a litle Head,and (hot
legaes.

Pogaes be ficke Wwhen theprubbe wuch
their eareo} vefraine their meaf,but ifnone
of fhefe fignes appeare, they plucke off onsg
ofbis haireson the backe, ifhe be clean and
Wwhife af the roste, e is well, ifHhe bee blows
bic o2 foule beis ficke,

ZChep Wwill baue their Bogges cptbet
all iobite, ozall blacke, andin anye Ei::
n




of husbandrie.

nof fpeckled o3 of tiwo colours.

L hey refraine from oumging their lanve
fobile the moone enercafeth , fo? that thep
note moe aboundanse of Weedzs to come
fhereby,

£ ouching the fofving of Weanes they
pblerue this. Af the fall of the leafe , i
Trong lanbe they foto the areat W5eancs. A¢
fp2ing time in Wweak and round ground thep
fotw £he cominon mall beans and both (ot8
at the full of the moone, that they mayp be the
better covded.

ZLbey vfe focuf themtat the netwe of the
sPHoone befoe day,

Zheir flar as foone asthey haue gathes
redit, they fetif bndera boufe o3 Bouell,
ana fuffer i€ nof fo (ake raine 02 vew as oee
Do,

~ Eomake Cheele pelloto, they puting
lifle @affron.

£L0 Repe Apples,they lap them onfratw
fErofwed, the eye of the apple dolwnewardes,
and not the femme,

And Wwhenthep woulve baue anie great
ffoze, toelland long kept from perifhing,
thep gather and choole the foundetf, heanys
effand fairef, beging nofouer riped, they
piouide & Loglhed, Faf, o2 great Wﬁi;?;
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mey Baing the Soples where i€ (hall ffande,
then they lap a lane of ffratve , and bppon
the fante a laineof Apples andthen Mralve
againe,and apples likewife batill the Heks
gell be full to the brimme, Huttingit clofe,
With the bead o coucr that no aire come ti.
s cure the mallatie of trecs that beare
woymicaten fruite, Which commeth of much
toef o amoiff fcalen, at that time thep
pearce the T recsthough Withan Juger as
neere the roofe asthey map, to the ende that
the bumo: Wwhereof the Wwoomes 20 beede,
way oiffill cuf ofthe tree, .
Fltrees thaough olonell2 o2 ofbermile
leaue bearing of fruite biuallie, they ble not
to leppe thom, buf onelie cut aivay the head
kouges, they buconer the rootes affer all
aints tide, and cleaue the greateff of the
rootes, putting intothe clifts MHiuers of
fints 02 baroe fones,letting them there res
maine, fotheende that fhe bunwour of the
garth maye enfer and afcend into thHe tree
after abouithe endof Iminter , fhey couer
againe the rootes with berie goodearfih
if they baue anie beade Carrions they
buarie themt about the voofes of [uchs
reces.
An
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An excellenc deinke for the Tilsicke

well approued.

Tahz a hanofull of ferinell roots,as much

perfely rootg,as many alifan®er roofes,
balfe a bandfull of ¥502rage rootes, and put
out the pith ofall tbe (aidrootes, then take
balfe a hanofull of Penyryall, as much of
Qiolet leaucs, and as much of Cinkfople,
as much ®ucceye, Cndiue, Bollyhocke
leaues, Patiowe leauss,and red Garden
muntes, of all thele the like guantity asof
thefe nert befaye, balfe a hanofull of Lico-
ris fickes{craped,biuled and begaten to fine
potuder, a gallon sffaire ronninig water,
bople theretn all thefe fimples, and bozle
thefe (edes Wwith them, that isthie fposne
full of annifécves, as much Fennell feede,
the like of Collianver fée3s and Commin
feebe, a good hanofull of Dandelion rostes,
and (o boyle alfogether from a gallon foa
pottell , anv lct the patient vnk thereof
firt ano latf,ano it Will pelpe bimin Wots
fpace. probatum eft,

To .nake water imperiall for all wounds
and Cankers.

Tﬂht a bancfull of red ®aqe leaurs, a

banofull of @clondine , s wmuch of

Woodbind leauss,takea gallon of couduit
water,
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inater,and put the bearbs init,ano lef theny
boplsin a pottle,andthenfrain the hearbes
£b2ough a firainer, and take the ligno2 and
fef it ouer the fire againe, fake a pinte of
Cnelih bonye, a good Hantfoll of iioch
Qllam,as much of tuhite Copperas, Time
beaten,a penniiothof grains baufed,and
et them boyle all fogether thiee o) foure
fmammes, and then lef the fRumme be fas
ken off with a feather,and Wwbenttis cold,
put tf in an earthen pof o2 bottle, fo as if
siay be Keptclofe, and fo2 a grene wound
fake of the thinnelf,and fo2 an olde Wwound
of the fhickef, couer the foare rather with
Tleale 0} gPutton, (Kimme them with vock
leaucs , Wwhen that pou bane vyefled them
With this wates.
To makewaterimperiall an
otherway.,

T Ake abanofull of ID2agon,of eabious

ef Cndiue , a hanvfull of Pimpernell,a
banofull of T o2metvood,of Ietv,of Tans
fie, of Fetherfope, of Dafie leaues,of cous
flips,of maiden batre,of finckfople,of 2Dan-
Belion,of Time,of MBatome, ofcach of thele
bearbes a bandfull, of Treakle a pound, of
Bolearmoniacke foure suinces, and foben
vou baue all thele hearbss together , Eﬂuﬁ

mu
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muff fake andHread them a little, nof foo
mall, thentake the Lreakle,and the ibole
armoniacke , and mingle them and the
brarbes fogether, then put them in aKillar
fo:y,and Epll themi: & fict,
To make Sinamon water.

Tﬂkt 1R ennifh wine a quart,o; Hpanilh

nine a pint,rofeivater a pinf anva balf,
@inamon byuled a pound and a balfe, lef
thele fano infuled the (pace of foure and
tiwentye houres , then Difill if, and being
clefc Mopped and luted thenwitha foff fire
pilkill the fanie foftly in a Limbeck of glade
andreceine the frft water by i (elfe,

QAlfoif ye be (e Dilpoled fomake the (ame
water weaker,takethée pints of Roleivas
fer,andapinfe anda baife sfennilh Wwine,
and foviffill the fame, and pou MHall baue fo
the qualitye of fuffe,fhe quantity ofthe toa-
fer,wbhich is thie pints,butthe ArfEis beft,
and fo referue 1€ foyour vle both mezning
and eugning.

To make Sinamon water another

way.,

Ake thcquartes of Jpulkadine,anva
pound of @inamon, and halfe a pinte of
god rofeiwater, and (o lefthem Ipe infu.

(edhe fpace of fours and tioentps mm;r:;
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and vefFiil it as afozefaibe,and pou fhall res
ceiug to thequantityeas tothe qualitye, but
the firlfe pinte is the beff and the chatef of
all the ofher,as ismanifc by padife,
To make Agnacompofita for
a{urfer,
Tﬁhn Rofemary, Fcnnell,3lope, € ime,
©age, 1Bozehounsd , of each of thefe a
pandfull,Pennirial,rcd mints SHargerum,
of each fire crops, aroote of Enula Campa-
na, ofLicozas, Annyfceds bufcd of each
ftoo ounces,put allthele fo thy& gallons of
mightie frong Ale, and put it into a brade
pot ouer ancafie fire, andfef the Limbecke
bpon if,and fop it clofe With dbotwe o2 pafie,
thatuo aire boe goe out, and (o képe if Kils
ling Witha fofte fire, and fo peferue it to
vour ble as ned requireth.
To make the water oflife,
CI" dAke $Balme lcaues ano ffalkes, burnet
leaugs and flowers,a hanodfoll of Role.
mary, T urmentill leanes aud rostes,Rofa
folisa pandfull, redrofes a banofull, €ars
nations a banofull, 3fop a banofull,a band-
full of Lime, red Hrings that groiv bpon
anery a bandfull,red Fenneil lcaues and
rootes a hanofull, red dPints a bansfull,
put allthefe bearbes infoa pot efcarth 5}:;
¢
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fed,and put therto as much twhite Wwine ag
1otll eoner the bearbes, and et themr foake
thersin eight 02 nincvayes, then fake an
ounce of Hinamon, as much of Ginger.as
moach of Lutmegs,Clones anv Saffon, &
little quantitye, of Annypleedes & pound,
areat ailens a pountd, Duger a potnd,
balfe a pound of ©aftes, the hinver part of
anoloe Cony, a gocd flefhve ranning Car
pon,the Aeth and fincves of a leage of muts
ton foure pong Piaions,a dolen of dLarks,
the yolkes of fivelue egges,a loafe of ohite
baead cut in fippettes, SPulkadell, o3 Wbas
ffard the gallons,o; as much tn quantitie
asuffifcth fovifkil all thefetoacther at ence
tn 8 Limbecke avd thereto put of fPes
thivatom fvo o2 thice ounces, o2 elfe
with as much perfect Lreakell, and difkill
if toith a moderate fire,and keepethe ik
foater byif feife , and the fecond Wwater &s
lone alfo,§ Wwhen £here cometh no moze Wwas
ter With Brings.fake atway the limbeeke, &
put ints the pof moze Wwine bpon the fame
guffe; and Kyl if againe, and pou hal hane
anofber good Wwater, and Mall foremaine
goo0. i the firft ingredience of thig Wwa.
fer,von mull keepe a vouble glafie warely,
fozif iavefozating of all pauicipall ments

@, bers,
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fers,ambd defendethagaintt atl peffilentiall
Difeales, asagainfthePaullie, Dioplie,
Spleene,Peliotve o3 blacke Jaundice, fo3
fwoznies in the bellpe, andfe; all agues bs
they bot 02 cold,and all maner of (weltlings,
and peffilentiall fo2rotves in man, as mes
lancholy,¢ flcgmatike,and it Brengtheneth
and comfoteth all the fpirifs and Hrings of
the baine, as the beart, the milte,the liuer,
andthe fomacke, by faking thereoftivs 03
thaée (poonefulies af one fime by it felfe, 03
oith ale,TWHine 02 ¥B&re, and by pulting &
paittic quantitye of Huger therein, alfs it
belpeth difgeftion, and doth b2eake Wwinde,
and Soppeth ialke, and bindeth netf,andit
mightelye belpeth andealethdpan o) 5clos
man of the paine of the heart burning, and
fo: fo quicken the memoyp of man, andfake
ofthis toater thyee (poonefuis a daye, inthe
mozning,and anotber after be geeth (o Dl
ner,and the third laf at night,
To make a good plaifter for the
Strangurie.
T ake Bollpbocks,and biolets,and Pers
curye,the leaues ef thefe bearbes, o03the
fesdes of themt,alfo the rinde of fbe Cloerne
free, and alfo leyd T o2t, ofcach of thele &
bandfull, andbeate them fnall, anut :&t)
1
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fhem in after,till kalfe be confumed, then
boe thereto a littie oyle Dline, and all hot
make theveof a plai@er, and lapeif fo the
fo;e andraines, anbalfoin Suwmnrer thou
wulf make binr a p2inkein this manners
takie @apifrage,and the leanes of Civerne
e leaued grafie,and feeth them in a pots
fle of ffale ale,till the halfe be waffen, and
then Braine if and keepeifcicane,and lef
the ficke dzinke thereof firf and laff,andit
you lacke thefe bearbes becaufe of Tilinter,
then take the restesof Fiue leaned grafie,
and dye them,and make thereof poinder,
and then take Dyfer Melles and burne
thent, and make potwder of theny,and mins
gle them together, andfo lef the Gcke ble
thereof inbhis Potftage andv3inke , and (¢
Mall pelpe bim,
To make apowder for the Stone
and Stranguillian.
Tﬂ ke blacke 45 antble berries tohile thep
be redde,Jups berries,the inner pitch of
the Alhe Wepes,the Kones ofthe Cglanfing
$5erryes clonen , rubbed from the bapae,
Putte kepes, the rootesof Philopendula,
of all thefe g like quantitye,dccoyne ker-
nelles, the ffones of ®lowes,of cacha like
quantifye, dzpeall tbzl'e on platters in an
puen
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ouen fill theyp Wwill be beaten fopcuder, then
fake Oromell fede , @arifrage (xve, Alts
fanoer (eede,coliander (cede, parfely {cede,
comin feeve,fennell (ced, annifecde,of echof
thefe a like quantitye,as much asis befoze
1ozitten,anb d2ico in like fozt,then beate all
fthefe fo fine poivder, andtake Licoasof
fhe be® tbat youcan get,faire (crapeh, as
much inquantity asofaltheofther,and beat
tf fine,s mingle it Witk the fame poudcr and
fo Reepe it clofe that no 1vinde comeatit,
vlingit firftand la{f Wwith poffef D2ink mave
ivith Wwbhife Wwine 03 ale,and tohen yon eate
your peffage o ofher baoth,put fome in1t1f
you be (02¢ pained, ¢ if ycu baue any fone,
it Wwill comc atway by (Hiucrg,and ifif do (o,
vben you thinke that your tvater begins
neth fo cleare agatne, fake thiseink that
follotweth, andif Lsiilcleantz your biavdsr,
and it Wwull lcaue nocozraption therin,
The drinke.

Tﬂkc-l’ie&marv,tuit!; Tyme, and (sth

them inrunaing wafer, Wwith gs much
Suger as Wwill make it {tueete from a quart
fo & pinte,bie the quantifpe cf pour hearbes
acco™Mng fo pour diitretion, fo thatf if may
fauiour well of the bearbes, and(obfe it 9.

maoznings.c.02 7. fponfulles at a time, 2
or
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Forthet(hingles aremedie,
T Ake Douesdirte that is moplpe,and of
Sarly meale heaped balfe a pound, ane
ffamp the well fogether,ano do therto hatfe
a pinfeof Dineger, and mcddle them foges
fher, anp (o lape if (o the foze colde, laye
alljcanes thereupon,and (o let if lye fhyee
Dayes buremoued, and onthe thirdvay if
neede require, lape therefo a newplaiffer
of the (ame,and af the molf he Hatbe whole
Wwithin thyee plaifers,
Forall maner of {inewesthat
are fhortened,
T Qkethe beavofablacke (heepe, Tame
memill,Sozrell leanes, Dage, of each
banofull,and b2ay thefe hearbs in a moier,
then bople them alfogether in Watey, tik
they be toell fodden,and lef them Eanvfill
that theybe colde thendawe i€ thoougha
fErairrer,and (o ble if.
A {ufferaine ontment for fhrunken finewes
and aches.
T ke eight &owaliotves ready fo fiye ont
of the nefE,bine alvay thebevers whers
pon fake thentout, and lefthem not fouch
the earth, Campe them bntill the Feathers
cannof v perceiuned put to it lauender cols

ten,of the Eringes of Erateberies, the ops
® 3 of
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@ mother time,the toppes of Relemarye,o0
gache a banofall, take all their toetght of
gpay buffer,and aquarte moye,ffampe all
the jFetbers that notbing canm be perceiued,
in a Kone moter,then makeit vp inbales,
anv put it inte an Sarthen potte fo; eight
daypes clofc Eoppen that no ayje take them,
fake itout,andon 8 fofte fire asimay bee
feethe if,fotbat it bobuf fimper,then Erain
if,and fo referne it to peur vle,

For finewes thatbe brokenin two.
T Ake @Wiozmes tobilethep be knifc, and

leoke that thep departenot , and famp
fhenm,and laye it fo the fo2e,and it toill Enit
the fitietves that be boken in fivo.

Forto knit finewesthatbe broken,
T Qe Aechangell and cut it in fmall goby

bets,andlay it to the fo2e,and taks Pils
fopleandfampeit, and lay it aboueif hard
bound, anvletit lye o thee dayes,and af
the thoeebaypes end fake if alwayp,andivafl
if Wwith WWine, and then make a new plais
ffer of fhe fame, and af th)é dapes ende
put thereto another, anddoe notbing elle
therefo,

Al take penivpall and baaype it, an? put
falfe encugh tothem, and temper it Wwith

bonp,ano makea plaifter thereof,and l;g it
pan
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bpen the fnetves that be Fiffe, and if Wwill
make them £o Brefch.

Anoyle toftretch inewes that
befhrunge.

T ke aquarte of Peates foofe Dyle, &
pinte of Peates Gall, bhalfe apinteot
Roleivater, as much Aqua Vica, then put
all thele togefher infoabyaffe panne, then
fake abanfull of Lauender cotfen, and as
wuch of daypeleaucs, a goodquantitpe of
Rofemarye, agood quantify of Lauender.
fpike, of Dfratwberry leauesthe fringes
and all,tben fake thaeed and binve them all
ta feuerall bjaunches, and puf them into
tbe panue o2 pof, and (£ them ousr the firs
opon cleare Coales, Wwiththe oyies alfoges
ther, and(olet thembople a good Wwhile,
and twhen if is bopled enough, it will boyle
but (of¢lye, then takeif of the five,and letif
ffand till it be almofk colde, then Kraineif
put infoa Wwide mouthed Glafe, 1Bottlec 02
petofer potte, andEop itclofe, if Wwill not
centinue in no twoodden thing, and tvhere
the finctves be Mrunke, fake ofthis being
Marmed, and annointe the place therioith,
and chafe it well againf fhefire, and blg
this mozning and euening, and keepethe

place warme,and you MHal finde great eal
D 4 For.g
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For to {taunch bloud.
:7‘ Ake Bele arnontake , aud Turpen:
tinte, ano make aplaiffer,and lay it to,

»nd take the mofle of the P asellfree, anod
caff if info the tooumd and it will Kaunch
foothivith, and the fonger that it is gathes
redthe better it is. 2ifo take a geodpeéce
of SPartinmas 15eefeont of the roufe, and
beafe it on Coales,and as botte as pee may
fuffer it laye ttthereto: alfotake ap@ceof
leane falte ¥Bcefe, andlctthe W5¢efe bes of
that greatnefic that if may fill the Wwounde,
and laye it in the fire in the botfe alhes.tl it
be hotte thoough,andall bot thuf if in the
twsund,and binde it falk,anvit MHall Eaunch
anon the blecding,Wwbhen a mailfer baine is
cut,and ifthe Wwounv be large.

For{welling that commeth fuddenly

in manslimmes,

T Ake Dartes tongue,Cherfople,and cuf

thent (mall , andthentake Dieqacs of
ale. and TWbeate b2anne,anc Meepes Tals
lotoe moulte,and bor all in a potte,and leth
themtill that thepbe thicke,anvthenmmake
aplaiffer,and lay ¢ to the (welling.

dAifofake faire Wwater ano falt:and Kirre
fhem well together,and therein et a cloth
®ndlap it o the flvelling,

For



of husbandrie.

For to make o ne {lender.

Q" Ake Frennell,ano feethe i€ in oater, »
bery good quanfifie, and w2ing sut the
tugse therof tohen i€ I8 (0D, and binke

if Hrfie and led and it (Hhal (wage either him

0 Ber.

A good ointment for fcabs, aud for
itckiog of thebody,

T fke foure ounces of Dyple debaye . and

an ounce of frankenfence, &tvo ounces
of whife Wwaye,andfhzee onnces of (Wwineg
greace, andanounce of Ruicklacr, that
mut beg flacked With falfing fpittle , an
ounce of great falfe,as muchof theone as
ofthe ofber, andof all thele make an optifs
ment,andifthe (cabs o2 ttch be bpen aill the
ivhole bodype as well aboue the girvlz as bee
negath,then Wwhenthon goefk fo bedde Wwale
both thy banoes and thy fefe Wwith warme
toater, andbattie fhem Wellthereinbythe
five,andafter 92yc them with a cloth of lins
nen fhen fake bp Wwiththy fingers cof that
oentenent , anddoeifin the palmesof thy
banoes.and inthe folcs ofthy fete, and rub
tf well fogether that st map v2ink in well, ¢
if it voe fok2 in Wal,thou muff puf gloucs on
thy banos and fockes on thpfeete, anvthus

Dog euery night when thou doek goe to bed,

and



A booke
andif the feabbe o itch beaboue the girvie

anb not beneath,then anoint but (Hy bands,
anviftbe fcabbe be Beneath the girdle,fhen
Iooke fhat you annopnte the folesof your
feete, and the fcabbe o2 {tch bein al the bos
by,as el aboue £he girdle as beneath,then
thou maff annoint both thy bandes and the
fict as thon fitteff by the Hre,anvtbhon MHalf
be Whole : this bath been proucd,
Forall maner of {cabbes.
T Ake €nela Campana red dbocks roofes,
Pightihavde,soobbinde leaucs,and then
salk ina peece of allome, and put in Sitriol
IRomana rubified,when if is colde, § WM
£be {cab the etwith.
Anv take Wwbhife sinfment, ¥Bumitone,
D uickGiner,berdigreale, and mingle themt
fogether,anvtbervith annoint the fo2e (cab,
Fora man that bath drunken povfon,
T Ake betonyp,and Kamp if,and nringle il
Wwith Wwater,and the poyplon that ths pars
tie bath vunke, will pelentiye come foxh
againe.
Toreftore fpeech that 1sloft fuddenly.
T Ake penirial,gtemper it Wwith aylel,and
giue it tothe ficke o d2inke if,laype aliog
plawfier of this fo bis noh;zilles fo gracues

FINIS.
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gathered according to cuery folio
throughout rhe whole

Booke

T D balleXa t2es.fol.4.
&o boile Tonies. 4

TodsilcaLony.

o Iutu T hickeng.

'E:c lﬂz $mu aNd

l'.n ‘hﬁ @ﬂiclﬂu

fna sther way te bople
Chickens. 4

€e !:an: Ploners. 4

@obopleteales. 4

o heple Feakes bettveen
tmo Difh 25, 4

Tobople aneates (ongue

a boplea @apon. 4
¢ boyling of a Capon.
El Mﬂu mmtﬁ

s¢ l.-tmmnnl 5
Eu b:ui a Lapi inwhite

beth m mm;

tnl;:iie a capon in white

5
TamaZe Doilen meates
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To hui[tmms fe} 'EHIE
per,
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ton Wwith a pudding. »
@o boetle pigges feste a:nn
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o make & moptis >
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Dew to heile quailes
To make fewenfcakes.
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@e Newea PPailzrn. £
Potu to make aloes. s
fow to make fricrers of
(plangdge. 8
Htrittz" tobse mape ina
monin. 9
To hoﬂt Piglous n

blacge
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[ackByath. o]

g imeating a €onfe. 9
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fop Ocke men. 10
$ow te boileabream 10
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%o boile RoctBD Ir o
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Snother bakemeate. I I

Gn ether ibibemn. II
%o make marew pics.11
®oboile piemeate. II

Tomakefine Cakes. 12
o to make fine Erack:

nelis. 12
mwtobake Conies. 12
oweto Dakea byefl of
veale - |
Doty tomake 2 pulding a
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%0 bake a ﬁranunnn of
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Dotoe tomake ﬁn:'ﬁuhu
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e bakea turckie and I:u
eut his bones, 13

TobateaRidTL. 14
Tobakea(Pallaryd. 14
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1
Fortobake aDare. 16
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To make atarte of pie-
I'rruzn fluffe. 17
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I
)0 to make atarte of 7

CE. 17
Eo masea Cufard. 17
Comakea tartraftdar-
mn: 17
T omateatarte withbut
tet and exges. 17
Tomakeatarte of Spin-
neage. 27

Tomate a tarte ol ffraws
beries, 17

T
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Tamate atart of Dippes.

17

Toba“ethe bumbles of
a.nrere. 17
Tomakeavrale pie. 17
Fo:tamiie mniton pies.
Tobatecalues feite. 19
To L:ite Chickinging

"'EJ.EJJIE: : .
€ o bile pigicns. 19
T o barcacosle. 19

Tobasc acamnanofba.
gontatregzeolade. 19
Tomiicfin: vir2d. 19
Tobaiz s neates tﬂﬂﬂﬂfﬂ.
I
Eomakenuwéimicys., 18
T.omake 5.lecs of Deefe,
oi clonsbes (uftean af red
Deare. 15
Tomak:a tart thatisa
courase 6 a man o wo.
mai. 13
Dewto Heine acocke. 21
Coprelerue all kinde of
fcauces o that thep bayd
pot brzakeinche prefer-
uing of therm. 21
Tomakea liccoppe [
bake meites. 21
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with a pudping in Lys
bellie. 19
T omaxe fref) che:le ann
crrame. 19

table.

©Ht names ot 4ll
things nectifary
fo} a banket.

Dot te make manus chals
{48 23
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2

Tomatea trifie. 23
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Muinces. 24
Tomakea butterpafiez 4
To make fritier Ruie,

24
Tomake amane bDiflbe of
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_ 5
®ofey CThicieng., 2§
T amake a boiled meare
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25

Tomake a Salleeof all
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@ o makea (allet ofLems
mang. 26
T.omate a Laultdge. 26
o masea Pie. 26
Tae :mnate wiite both
with Almonde. 27

% 0 mate pottage to lole
the bodp. 27
To makg another berie

gool
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pettagctobe vied
moning. 27
mﬁ ¢enfuccs SimDs
nrﬁ fes. 28

Wamakebrath fop one

that is weake. 28

hmﬁ?ﬁﬂuampmmrs
 »

Pam tng;p:ﬂ?um 28

elmtobakea bate. 29

veff Deates tungs.2 9
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wutu r.u mmmhs iu

9
En Illl! Muinces.pears,
and warbens. 30
Dolue to make a tarte of
(pinnebge 30
‘@ o make blawme mangie.
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Heweto make a tavteaf
fivalnberties. 31X
Dowe tomake a clole tact
of chicking. 31
Potee to makea tarte of
greeng peale. 31
ow tomakeatartof bd-
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Womakeaflozentine 31
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et faffyion.

Tomakeoffer ﬂlutu.; z

Faths mopnis

Doweto makea tarte of
0edlers. 33
T omakeaquinces meie
o) warbens moie. 33
o mate an sther prerrie
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35
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paelenie Quinces
v hele 3
Toprelerue peare plums,
3z
Topielerue Dienges. g-r
Topreferne Cheries. 3 8
©o pieflerne gooleberies.

8
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bilsalrs fn thehean.3 9
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table.

Tife. 47
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Second part of
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IEWELL,

W here is to be found moft apt and
readieft wayes to diftill many whol.
fome and[weet Waters,

In which likewife is fhewed the beft maner
i preferning of disers forts of Fruits, &
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With diuers conceits in Cookerie with the
Booke of Caruing.
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TO boyle mary bonesfor dinner.fol.r
To boyleaCapon. Ibidem
Howrto boyleacapon withorenges. 2
How to boyle Teales,Mallards,pigeons,

chynesof porke,or Neatestunges, all
after oneforte, 3
Mutton boyled for fupper. 1bidem
To boyle murton with Nauons. 4
ToboyleaLambes head with purtenan-

nances, Ibidem
How to ftewa capon fordinner.  1bid.
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A Booke of Cookerie.

H nbn}le mary bones for
for dinner.

:.Faﬁr— Jrif puf peur mary bonesinia
“ 4 <[ afaive pof of Liater, and Ict
o thentbople fiii thep bee halfe
B85 enough, thsntake cuf al your
Is*nat’g (auing fo much as will couer pour
mary benes,then put therts eight c2nine
carret roofes, andice fhey ke toel craped
anb walev,andcut inch long o2 lifie lefe
anba band(nllcf darfelic and 3(5p chops
ped mall,ano(ealon it With alfe, Peps
per and ©affron. Pea mayp borle Chynes
andracksof JAealein al poinfs asthis s,
To boyleaCzpon.

LGt pour capon be faire fcalded and
ho;t truf2p,and puf info a fair pot of
Deater toith s maryboiic 02 tivo, sa vacke
of Suttoncut together in thyce 02 fower
pecces, annd lef them beoyle together fpll
they be balfe bopled,then take ont a ladle
fullo) twoof the kel of the both,and put
it infoa faire carteen pot. & putthercios
pinteof tohite Wing o) of clarct, andeut 8
tiﬂr;m
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flozlue o2 fourteenic dafes long wayes §
abandfull of fmall rayions, a bantfull of
fyine, IRolemaryand 3fopebound toges
ther,ardfslef thefe perfels bayle by thes
felues,and when your capan s cnaugh,
lapitina faire platier bpon (opscfivhite
B2can, and your mutfon by him alfo,then
taliceuftie nrary from the benes wiole,
and lay tf bpon the capon,thenfake yonr
mave bzeth glayif 030 your capen §mut-
foi,and (6 (crueif fozth, pour Latter bloth
muft Bee (cafoied with cinamsn cloucs
anpmace,andfalft and mace bzafen alfo.

To boyle a caponwith Grenges.

Ake your Tapon § et Himonthefire

as Defoze With marpboncs gmuofton.
and wie you haue (Rimmed the pot ivel,
puttberetofhe valueof a farthing loafe,
anv letitbople (ill i€ be halfe boypled,then
tatic s 02 {128 lableful of p fawmne baoth
andpuf ifinfoan eartyen not,wifhapint
of (he Wwins afoefaid,and pill ir o) cight
Diinges ansd fice temthin. aud put theé
tife €52 fame both Wity foure peniino h
i (ugar oy misze,anda bandintl of parces
ey, pine, and Wolcmary fogether tyed,
ano feafus i€ With Wwisle mace, ﬁ:i;;qsﬁh;

i
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fricks of cinamen toith (ma Puimey,
beaten i’mallana e leruc 1f.

To boileteales,Millards, pizeonschines
of porke, or Ncates tuages all
after onc{ort,

LEt them bs halferoffid, Ficke afciv

cleues i thetr bielics.then to 02
thicefifesof breaducinglurncdavlack,
thenpatthentintoa lLile fatre twatsruns
m:sdiatlvfake themoutagan,and frain
toem tmEbalitle wincand vincgerfathe
guanfiticof a pinte:.ufitinia on HP‘H
gotie,anvialiccighfo2fen cnions five:
{miall, beina fryenina Grinarau tvidh .1
il ofbatter,and Wenibev 8¢ fried,pat
the titto voar broth,then tahopeur mzat
fromthe (Giite and put 1 1ito hz f1a1g
peto,and o lef them eeplctogeiisrfn a
func Gafomng Weith falf sut peeper,

Muston bovledsoriapper.

Frl vt your niuttoncn e Hre,sint

it cleanc,theutaks cufailthe baoth (s
ging O michas wull coucrtt, thontale
andputtieriio fenmos twelse gizns uile
led,cut thominguarters, Wity g havediul
ef parfelepeiic mz: ﬁ':a-,z:,‘ Gy 1165 [he
mettormand (st tpamboiinihiins Jﬁa

L)
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fwith peyper,falt and faffron, With (Wos;
02 thaee fpconefull of Bineger.

T o boyle Mutron with Nauens.
Fsrﬁ pill pour Nauons,and twaffthem
then cut fue o2 fixe of them info peeces
tothe bignesofan inche,and Wwhen pour
muéon hath boiled a tubile takeout al the
licour fauing fo musch as may conet el
the mutfon,then pof the Nauons infothe
pof of muften (with a handfullof parfelye,
chopped fine, anda bzanche of Rolcmary,
feafoning it Witb falft pepper and (2ffrem

To boylea Lambes head wich

purtenaunces.
Fg off fliimmie it toell, then take of the
both leaning fomuch as Wil ccuertt,
thenput toif Parfelpand Rolemarye, a
bL2anchof ifop anvfinte, and a viffoftuls
ter, Wwiih ¥Barberics 02 Soolfeberics,then
let thenubeile being feafonet Wit cloues
P ace,falte,pepper, ant aficon , and
fcruc it foo2th bpon fops.

¥ oiteweaCapon for Dinner.
¢/ 43 € atauckle of Wealc and botl if
with pourr capon:rutting to it p2oines
R aplons great and finall, tobole Pace,
and et il baile fogefher, halming it gu&

g
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@alf andfe ferue it foth.
Tobovleacaponin white broth.
=1~ 3kcalvel ficfhen capon and a maris
bone,and a guart cf fatre ater, put
them togetherinancartben eet, and ot
themborlc till the Capon be enough, bus
poeumnl X take atvay themary from
Bone,and ivhenit hath boilcotake the bp-
permoil ofthe baafh ¥ put if into an eare
then potfe,and the maryp with it.Put to €
{mall ratfons,p;oinies. Wwhole mace,dates,
and balfea quarternof {uger, frc (poones
full of berdinice, thiee 0p folwer yolkes of
Caacs, put thefeall fogetber, and Wwien
peur Caopoit 18 bepled, lapbimin afapze
platter : petoge your b2oth vpon bim, ano
{o (erue him,
To boyle Chickens,
E 2Iyls themas the X ambs head ¢ pur-
fenance is botled,and when pouarefo
ferue thent, frain thaee o2 feure yolkes of
€gagacs with vergious, ard put it intothe
pof, and lef i€ boyle nomeoe:after the cas
be put in, feafon it With falf,pepper. mace
anbcleucs, and {o forue them. Stkus map
you boyle a connye 02 SHuggets of Tleale,
asthe chickins are boplen,
To
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To boile chickens with Spinnage
and Lertice.

QkeaPlatfer of Spinnageand Let-

ticcantWwabh them cleane,aud Wwhen
the pofis (Simmed thonput themin outh
a biffj ol butler,anda b2anchofiefeimarp
witha litle bergious,being calsned Wwith
Salt and ginger beaten,

Tomake Pearesto be boiled
1N meate

Tﬂha apeece of a Icage of Guften oz

Wealeratw,beinamired otk a little
Dbeeps coct,andbalfea manchef gras
fed fine,taking foure ralweaacs yolkesg
andal.Zohen take alittle Eime, ¢ par-
fely chopped mal,then take a fetw goofzs
berics o2 barberics, oz arecne arapes bee
ing Wwhele.Put all thele toacther, being
feafoned Wifth Salle, Qiffrorrandcloucs,
beaten and W ought altcpether , then
make RKololes oz 15alles like fo a peare,
and Wwhen you Baue (o done , fake the
fialkeof the (age,andputitinto the ends
of pour peares o2 balles, then fake the
frefhe baoth of beefe,Sputfen o2 veale,bes
ing putintoan earthen pof , putting the
peares o2 balles in the (ameb2cth ing{.:)

a
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Salt cloucs, mace and @affren, =M
toben vou b ready fo ferue bing, put fivo
p:fhies yolaesofeas infothe baoth., Ik
themboile nomojcafter that bot ferue it
foith bponfoppes Poumaypmake balles
after the fame fote.
Totarfea cabbadze forabanquet
dith.
C_T;i ke litle reunve cabbage cutting o
the Balkos,and by the cabbadge then
thake a round hole ik pour cabbaege, a8
muchasiillrecetue pour farfing mieat,
fake bexdeycub;rake vot the bammics,
thereof Witk ponr knifz, fo; the bole ru
beroundband decpe,then takic the kitney
afamntfon oz mese,and chop it inct Mral,
= hen botle five eggsshard, taking the
volies oftheim being fmal chopped ¢ al-
fofake ralvecages anda manchet gras
ted fine.then take a banofull of provnes,
fomany greaf rayfons,cafoning al tbefe
ith falte, pepper, cloucs and SHace,
wekingall thele foacther, and fo Fuffe
pour Cabbedge. A3ut ifpoubane Hatws
fedge youmay putiftamong your meate
at the potting in of your Cuffe, but you
mal lcauc out both the cnbs ef pour fatus
fage
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fage at the mouth of the cabbabge When
ven fhall ferue if out. Fn p bopling itmus
be oithin the cabtabae,and thecabbavae
mufibe Fopped clole With bis couerinthe
time of his boviing, and bound faff round
about fo2 bieaking:the cabbasge mufll bx
foode in & Dacpe pot Wikh fred) becfe broth
o2 muttctibasth, and nagisic £ il lee
bntothe topafthe cabbadae, andtobenit
iscinongh faie alway the thid, and (o et
it in aplatter,opzningtiheheave ¢ laping
puft the Dawlaivge enives, and fo firueif
foth.
: Toboyle abreaft of Vealeor
Muzion farced.
¢/ Qkea bealt of Ucale 02 Puttertand
farczitin like maner as your cabadg
is,foibat pou leaue out the pioines and
greafraypfons,bople pour beale o) mutton
tn the fozefatee bysthes, putting ne mozz
bycath tyen Wwill coner your meat, ¢ tonen
your meate is halfe bopled, then put thvo
banvfutlsofLettuce o) BHyinage, cutting
it fotoer Eimes afunder and nomoe, and
when your meate and pearbes be boylen,
then put g little berndiuice inthe baoth,leas
fontng i€ Wwith (alt ano pepper, then ferue
gour
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your nicafe bpon Doppes , caffing vour
beatbes bpon if,andfo ferueit.,

To boilea Mugger ofa fheepe,

Farﬂ' toafh and feenre i clsan,then per

bople ita [ifle,then choppe & piecsof 8
Lneyp of 2ufton mall,andputitinfo g
platter.thf put the quantity of a farthing
lofe grated, Wwith prunes andraplons of
eche a hanaful,Psricly and timechopped
fmal, andthe 02 foure bard roffedegges
being chopped with baead aud Sust,the
a litle water put toand (affren, andcous
lourif foith thiee o} foure rawe egges,
both polies and whiics , Dalt , Pepper,
<Caues and SPace being minced together,
patting if into the PHuggef , and (o boile
it with a tittle FSutton both and T@line,
Rcttice and fpinnage whole (n the fame
bzoth,and (@ ferue if fozth.

T o boile Mutton for
Supper.

Q‘ Ake Carret rootes, and cufthenvan

inch leng,take a banofull of parfeclis
and tume baife chopped , andb pufintothe
pof the Putton,and fo let tyem boyple,bes
ing feafoned Wwith Dalte and pepper, anQ

foferue i foo¢h,
45 Te
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Toboile a neates tongue to
Supper,
T ke a little tvine o faire Wwater , put-
fing bnechopped Aettuce faire wathed
into your Peafes tongme, With a bilhe of
FButter 02 two,and fealon if With Saife,

Pepper,clonss and SPace,ans o {erue if,
Toboile Mallards, Teales, and chines of

porke with Cabbadge.
Fgrtf. bnlofe pour Cabbadge, cut them
inth2ee 02 foure quarters bnlofing eues
¥y leafe fo2 toubtof wo;ms fo be inthere,
fhen wafh the and put them info a pof of
faire Water,and lef them bople & quarter
ofan bouie,then take them bp , anvehop
them [omeinbat great,then put theminte
a faire pot Wwith the bioath of the Hallars
and Wwhole JPepper, and pepper beaten,
With Clones,macs,and falte,, aud (o let
Shem botle together.¢c.
For aGoofe gibluts and pigges
petitofe,
Lﬁt them be fodoe thoughly,then cut
them in peeces and fry the with buts
fer,and Wwhen thep be baif fried,then put
toa little TUineger with Ginger, Sinas
BoN and pepper and o erus if foyth: thus
siag
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ntape pon ble Calues feefs boyled inall
poinfes as this(s.

For fricafiesofa lambeshead and
purtenance.
T Akeaiambs heavand cleaneit,and
cuf bis purfenaunces in pgeces, and
perbeyle it till it bee almoff enough, thew
fake the yolkes offivo ratve ©gges, and
baffe pour £ ambes head and purfenance
wifth it,and frye it in butter foz fauce, put
to the butter,pcpper, Clineger and Sals,
frying them together a littlcon the fire
&nd fo ferue if,
For tricafies of Neates feete
for fupper.
Tﬂks potir Beafes feete ¢ cleane thens
and baffe the Witk buffer and crums
ofbjean,anslay them bpon 3 Grediojne,
till thepbe Ebonghlie boyled, then fake
Jdineger,pepper,falf and butter, and put
£be altogeather in a bifh,fef on a chafings
Bifhof colss bopling andfo lef themn boypls
there fil por 1 ferue it ,pou muff put o
fauce,barberies o2 grapes, §c-
A fricafe of Tripes. !
€t them be faire fodden,and fance he
take the leanet andcut if in pecess,
X il fnch
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ireh broad,frye them toith butfer o2 fate,
and your fauce fo bee binegev,pepperand
muifaro,being put a litle while tn the fris

ing panne Wwith buftfer oz fattes,

Toroft alambeshead.
T dke the beadand purfenannces being
clgane Wwafhed, cut the purtenances in
peeces,fo that it mapbe boached,and roff
ths baffing it Wwith butter.and when itis
enough,take £he yolkes of tivoratoe egs,
1with a little pacfely chopped fine,beating
thsm tegsther, and baffe your ILambes
bead ivith if, euen fo long ttil peur egges
be barvencdon,then take if by, and ferue
it toifh the fauce of pepper , Vineger and

butter boylev a little bpen a Chafingdih
sfcoles,

To makea picina pot.

T ke the leaneff of a A egae of Putfon

and mince it Gmeall, with a peecs of the
kioney of muttem, then put it ino an cars
fhen pot,putting therte a ladlefull o3 tivs
of muttonboth,and a little Wine,of p2oys
nes and raifons ef ech a banvfull , 02 bare
beries, 2 ef them boyle together, patting
to it baifanozengs,if you bauc any, feas
foning it toith fulte, pepper, cloues, mm;,

an
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and »affron and o ferue if,
To makeallowesto rofte or boile.
t]" ke a LLeg of mutton and Aice (€ thim,
then fake out the kidneysof the muts
fort bauing it gunced (mall, Wwith J(ope,
time, parfely, ¢ the yolkes ef hard egqaes,
then bing if oifh crumms of Bhife bread
andratee eqgs, and puffo if p2oines and
great ratfons, and fo; mant ofthent bas»
beries o) Soofberies,0; grapes (zafoning
if toith Cloues, mace,pepper Dinamer,
ginger § falt. Pountay make a mugged
ofa @beepe as thele allotves bee, (aning
pou muf put 1o muaitoninto it.
To makered deere.
‘-:'[' Ake a legge ofbef,and cuf out atithe
finctoesclean, fhen take a roling pin
and all tabeats it, then perboile if, and
fnken pout haue fodoon larpif very thick,
then lay it in Wine ol Tineger fo; fwon?
the boiners,s; a Wwhole night,the take i€
suf § fealon it With peper, (alt cloucs and
mace,the put it into peur paff,t (v bake if,
To farfeall things.
T S & € a good banodful! of tyme,Jlope,
Parfelye, and thee o2 foure pelkes of
Cgges barp raffed,andchoppe them Wwith
25§t bearbes
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bearbs (mall,then take twobife byead gras
£ed and rao egs Wifh (foeet butter,a fetw
fmall Raifons,02 Ybarbkeries,lealoning if
ith Pepper, Cloues, Pace, Sinamon
anb Ginger, Wwoo2king it altogether as
paffe,andthe may pou ffuffe toith if what
you Wwill,

A {op of Onions.

T A1 C andflice your Onions, ¥ puf

themina frying panne ivitha o o;
fivoef (fueete butfer, andfrie them toges
ther,then fake a litle faire water and put
into if falf and peper, and (o fricthem tos
getber alittlemo2e thenbotle them in a
ipttle Carthen pof, putting fo it a 1pttie
Ipater and (oeet butter,c 3Pou may vle

Sypinnagein like maner,
Tomake gallantine for fleth

or fifh.

T Ake botone b2ead andburneif black
in the toffing of if,the fake them and
1ay them in a lifle Wwine and bineger,and
tohen thep baue foked a tobile, the Grain
them,fvafoning it With finamon,ginger,
IPBepper and falte,then fct it on a chafing:.
bifh Wwith coales, and lef if boyle till it bes

Ehick,anv then ferue if infaucers, T
0
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To ftewe Oyfters.
T Ske pour opfers, and put them sither
tn a little (Rellef ouer the fire, 02 clfe
ina platter'oner achaffingoifhe ofcoles,
andfolet the botle twith their licour, Mot
bufter,bergions, bineger,and pepper,and
of the tops of Time & little, till thepbees
nsugh,ano then ferie them bpon foppes,
Tobakealoesof Vealeor
b’lut ton,
M Ske your aloes readp fo bakein all
points as pou boile them, laping Bs
pon them (n the pafie barberies,Swlebes
rieso; grapes gréene, o fmall iXailons,
anm put in pour Pie a vifh af butter , and
18 (et it {1 fhe ouen,and inben it is baked,
then put tn a little bergions,and fofeethe
i inan Ouen again a while,ant (o ferue
i foo;th.
TobakeaConnie, Veale, or
Murron.
T3kea Cennp and perboile it almofe
cnough,then mince the e of if berie
fine,any take withit three yolkesof hard
egaes,and mince Wwith it,the lap another
Canny in pour Pie being perboiles, and
rour minced meat with it,being fealoned
with
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36k Lloves, Pace, Jinger, Saffron
Peppey ¢ Dalt, with (o dilhes of Mvxte
butfer miyed with it,1ap buon your Cons
nie Yoarberies Geclebenies,o; grapes,s;
els imal raifons,and o bakeif.
To make fine patle,

Tﬂh faire flotoer and twheate. 5 the

pelkes efegaces Wwith Moeet ySutter,
melted, miring all thefe together with
vour bands,fil it be byought votwe pafic, ¢
thenmake your coffins twhether it be fo:
pres o3 fartes,then you may put Saffron
anbd (uger if yon Wil haue it 2 (et patte,
bauingrefpsc fothe true [ealoimng fome
Dle fo put to their pafie Weeke o} Dutton
bzoth,and fome Creame.

For{mall pies.

Ake the Hary eut of the marpbones

ole,anvcut it inthebignesofa bran
fealon pour mary mwith Ginger, ®uger,
and Dinamon,then put themin finepals
andfrie them ina frping panne Wwiththe
(Rimming of frefh beefe b2oth, 02 elfe you
may bake themin yoursuen a hitle twhile
fake heede they burne nef and Wwhen pou
Do fevue them in a faive vifh, cafk blaunch
pouder bpon them. =

o
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To maxe puries or cremi-
taries.
dkealittle Parotw, fmall raifns, ¢
Dates,let the Fones be taken amayp,
thefe befng beaten together tn a SPoster,
feafon it Wwith Singer,Sinawwn and (o,
ger, then pat it in fine palfe, i bake them
02 feic them,foDonein the feruing of them
caftb aunch powder bpon them.
Tomakeatarre ot Spianage or of wheate
leanes or of colewortes
T Qkethaee banefall of Bpinnaae,boile
it in faire tvater,inhen it is bopled,put
atoay the tozfer from it andput the fpins
nagetn a Sone mafer,grind it (imal with
twe dithes of butter msited, and foure
raineeggesall fobeafen ,then Brains i€
and fealon it withfuger, Dinamonand
ginger,and layp it i1 pour Coffn, oben it
15 bardened i the ouen,then bake if,ano
henif isenough , ferueit bpon afaire
Bifh,and caflf vpenit Duger apd Wifkets
Fortartesof crcame.
T Akea pinte of creame Wwith fire ratoe
egaes, and botle them fogether , and
flirre of toell that 1t burnienot ,then let if
botle full of be thick,tben take itout nfth:
Po
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pul,and put o fivo diffhes of Youffer nrele
feD, and Wwhen if is fontewhat colde, then
fEraine it and feafon it With Suger, then
putif infoyour paffe, ®hen your paffc is
baronev,and when it is cnougl,tbe (erue
it with Duger caf bpen it. 3fyon twull
bauea Zart of o colonrs,then take the
balfe of if, Wbenit is m Creame,and cos
lour the ofher baite With (zffrone; rolks
ofcgges.
A tart of proines.

M Ake your Toffinetivo inches depe

rowd akeut,the fake ten o; twelue
good apples; pare them and flice them,
anb put them into the 19 affe with £ oo bis
Wes ofbutter among the apples,then co-
uer ponr tarte clofe with the Paffe, aud
bzeake a difhe of butter inpeeces,and lap
i€ Bp0 the coner becaufe of burning in he
Panne.And twben the apples be tenver,
fake i€ fo3th and cut of the coner , § beate
fhe apples together till they be fofte, and
they be b2y put the moze butter into them
and o fealon them Wwith & inamon, Sine
ger and Duger,thenmuf you cuf pourco,
uer after the fafhion,leaning it bpon pour
Larts,ferue it with blaanch pouver,
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a tart of egges.
T Qke ftoelue Egges and butfer Cem:
fogether,thben Brame them With; roles
Iater, feafon if Wwith Duger, then put it
infs your paffe,and fo bake it and ferue it
With fager bpponit,
a white leach,
dEe a quart sf netoe nulke,and thae
cunces \neight of Ifnglaffe, balfe a
peunde of beaten (uger, and gure them
fogetber,and lef it boile baifa qoarter of
an potwer f1ll 1t be thicke, Birring f9en: al
the tobile:then Eraine it Wwith thék pone
full of R ofc toater,thé put i intoa platter
ano lef it coole.andcut if in fquares, Layp
it faire in 3ifhes,andlap golde bpen it,
Tokeepelard in feafon.
<t pour lard in faire peeces, and falf
/it Wwell toith it falfe, cuery peece
With pour hanv,andlap it in a clofe beMel
then take faire running Wwater,andmuch
obite falt in it,fo make if bine, thé beile
tontill it beare an Cgge,then puf if info
pour Lardand keepe it clofe,
To make Jombilsa hundred.
T Qketiventy Cagesand put thentinto
a pot bolh the polkes ¢ the Wwbife, beat
them
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them foel,thert fake a pound sf beaten (s
ger and put tathent, and Ewrre them wel
fogether,then put foif a quarfer ofa peck
of flolver, andmake a hard paffe thereof,
and fhen Wwith Snmfeede mouive 1t toell,
and make i€ 1 litfle votoles beetng long,
and tye themm Enofs, and toet ths ents
$n Kolewater, then put them infoa pan
of [kething Wwater,but cuen tn one Wwaom,
then fake them ouf Wwith a S kimmer and
lay them in a cloth to v2ie, this being dont
lapthemin a tart panne,thc bottome bees
ing opled, fren roet them into a temperat
Duen fo2 onig bowe, turning then offcnt
inthe Duen,
Tomakeburttered Egges.

T Ake eight yolkes of cqgrs, and put

thent infoa pinf of creame,beaf them
fogether and Eraine them infoa poflenct
all,fetfing bponthe five anv Kirring if, §
Letit fecth bntil it quaile,then take it and
put i into aclean cloth, andlet it bang (s
that the TWaye mayp ausive from it, and
henitis gone beate if intoa difhe of
roletwater and fager, ifh a (poon,and fo
fhall pou baue fine butter. T his von, pou
maptake the White ofthe fame eggs puts

fing
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ting if into ansther pint of Cream,bling
ifas the polkes ire bed and tHus you
waphaue as fine whife butfer as you
baue pellotw Latfer.

Toboyle Neates feere.

7 ake your Peafs feete out of the fauce
anbd wath the in faire water,then put
theminio poar matten bzoth , and fakse
fiue o3 (rc enians chopoed tof fmall,then
takaaquanditie of fymic, Parfelp and o
fope choppeD Axe ; boyle altogether , and
when it 1s balf bopled and moze,théa v
o2 tipg ofbuifer,and put (of, (hen fealon
it with pepper, falt and (affcen, With fue
o: fire fpooncefulls of Bincger, and (o ferue
if vpon (oppes.
ToboyleaCarpe,
T ke out the gall, cad it atoay, and (o
fcalde not pour Carpe noz yet walle
bint, ¢ when veu 0oo Bill Him lef his biod
fall into a Platter, ¥ (plet pour carpe into
the fame blood,andcaiff {hercona ladictul
of bineger,thentolfe thee o2 fotoer folis
ofbeipne byead andburne it blacke, and
Dip them infoa little faire water, and the
immediatiy fraine them into the liguour
whzre pour carp haibe fodden Wwith thee
G}
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02 fotoer Dnions chopped fometvbat big,
with parfely chopped fmall, then fef pour
b3oth bpon the fire,and Wwhen i€ beginsto
boyle, put fo pour Carpe tivo oz thyee ois
fhes of bufter, and a banch of rofemarie
flipped, and flippes of fime,an® if it be fo
thick,put toif a little T@Hine, and folef it
bople faire and foftlpe, feafontngtf Wwith
tohole mace,cloues and falf, and pepper,

cloucs and mace beaten, and o ferue it.

Toboileapike with orengesaban-

quet difh. ‘

T Qke your pike,fplit him, and feth hing
alone iy Wwater, butter, §falt, then
fake an earthen pot and puf info if a ping
of Wwafer,and ansther of T ing,Wwith tivo
Denges02fivo L emmonsif yeu bhaue
thenmif nof,thentake foure o2 fiue Dzine
aes,fhe rineg beine af away,and flpced,
and (o puf tothe licour, with Gre Dates
cuf long wayes , andfleafon yeur both
with Oinger, pepper and falfe, and tvo
Dilhes ofweete butter , beypling thefe tos
gether, and tohen pou Wwill (erue i, lap
vout pike bpon foppes,caffing your bioth
tponif,yon mal remember that pou cut
of pour pikes head bardbp the bodp tbtb_:
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his bobp £o be (slctfed, cutfing cuery five
intinoo: thiee parfes,and wben Heis e»
nough.fetfing the body of the AHin over:
thentake bhis teane (et it at the forenol
part of the B1(h,Fanding vp2iahf Wwifth an
2hrenge in bis mouth,and o ferue hun.

To boilea pike another.
“"3‘.':'.

THEke pour Pike and pail onf all bys
guffes, and b not (pletfe your Pyke,
but cut of hisbead \nhale,andcat bis bodp
inthee o2 foure paces, and et bim bz
bailedin Wwiie, ~afer,and Salte,fo the
quantifie cfa potfalt then fake a pinfe of
wine anda ladlefall oz tivo of the Pikes
b:oth anbputthefe together into an ears
then pof,toith toe 2ufes of butter, and
tho; foure Ozenge. 'iced, fnall RKais
{oiis anb fuger, ECime and rofemary, Aips
ped,and then puf inthe effcdt ofthe Pike
tn tbe fame U2oth,and (o lef them botle toe
gether and inhen yon be tcady to ferus,
lap pour Pike pon foppes,and put your
bsoth bpon it, reafoning it Wwith whole -
namsnandmace,aud a Rutmeg beaten,

&ne (o (erue if foesth, -
o
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To boile Roche,Perche and Dafe,
with other {ma'l Ath,

Qke faire wafer ¢ put fo if parfely

£ ime ¢ Rolemary fipped, and (0

ief it bople a good tohile fogether,

fhen takea bifD o2 two of butfer, putting
to the famie both and pour fith,ano (o lef
it bople fogether feafoning if Wwithcloues
mace pepper and falte, and fo ferue them

Ybpon foppes,
To boile aPike another
way.

Tﬁhe and(plet pour Prikethrough the
back.and take out the refed,fo done,

put your Pike tnte a pan efwater Wwith
RKolemaryp,let it (esth till i€ be boiled,the
fake your refecte tWith a litle Wine & bers
druice With two difhes of butfer,put thele
iria platfer,feffing it on achafingvife of
Loles,and there lefif boile , (eafoning if
1nith Whole mace,this vons,take bp pour
Pike, laying him bpon fops in a platter,
fhenfake your refecte and bis bath and
calk Bpon if,and fo Rrue if foth Wity falf,

ToboileaTench.

Stetb your ECench Wwith a litle woafer €
a gob szale of vinegey,wheif is rml:n

4
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lay if in a faire vifh.fake ouf all the boties
and put a litle &affron ity your both with
alittle falte,ano put the fame both bpon
your tench,and caffa Little fine pepper e
pon it Wwbile it is hot,and (o let your tency
ffanotil it be on a gellp,and Wwhen youdo
ferueif,fake an Dnion ¢ Perfely chops
ped fine,and cafl it bpon pour Sench,and
fo ferue it.

For Turbotand Cunger.
S Ceththem in faire water andfalt,and
{ef them boile fill they be enongh,then
take them from the firg and letthemcole
then vlethem in the feafening as the fals
mon heereafter following,
Forfrefh Salmon,
7 AREC pour Salmon and boile bin in
fatre Wwater, rofemaryand fims, and
inthe feething put a quart of ffrong Qle to
if,and fo let it boile till it be enough, then
take if from £hs five, and let it cole,then
fake your ®almon out of the paw,and puf
itintoan ecarthen pan o3 Wwoodden boule,
ans there puft (o much both as Will coner
bim,puf into the fame byoth a good deale
of bineger,o that 123 tart with it

For
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For White peafc potrage,
Akze a quart of WwhHite Pearle o2 mose
¢ (eeth thenm fnfaire water cleofe, it
il they doe cad theiv hulkes, the ki,
cal atvay,agiong as any il come by fo
£h¢ opp, and ben they be gon,then put
e5ifo the pease (o difhes of butier, and &
little vergious,Wwith pepper and falt, and
a little finepotwoer ef gparch,and folefit
fKano £ill pou will occupy i€, and the ferue
1€ bponfops.cu mayp fetheIPozpole and
$eale in pour Peafe,feruing i€ foth fwo
peecesin avifh.
Tobakeporpofe or Seale,
T AReyour pozpole 02 Seale, and pers
boile if , feafoning it Wwith JPepper and
Salt,ano [obake if, poumunif take of the
SkinneWwben you doebake it andthen
ferue it fath Wwith Gallenting in fatwcers
Tomakea cawdle of Qte meale,
1 Qe tiwo handful oy moje of great etes
meale,and beat it in a Sfone $Hofer
$oel,then puf it inte a guarf of ale,and (et
it onthe five , and Hirreit,feafon if with
Clones,mace,and Suaer beaten and lef
it boile til it beenough,then (evue (¢ (oxth

Ypon Doppes.
Jo
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To drefle acarpe.

CI‘ Qkte pour carpe and (cale if and ypec

it,ano cuf off bis heave, ¢ fake out all
the Eones fioim ik cleane, then take the
fith and mince if fine,being ratv,with the
yolkes of foure 92 fiue hard egges minced
Wwithif, fo bone put if info an ecartber pot,
With tiws difhes of buffer ¢ a pint of Wwhif
oine,a Banofull of p2opnes, (1vo polks of
bardeggescut in foure guarfers , and
feafen if Wwith one nufmec noft fmall beas
fen,@alt, ®inamon and Ginger, and i
the boyling of it you mufk Hirre if that i€
burne not fo the pof boffsme,and Wwhen if
is enough then fake your minced meaf, €
ay if in the difh,making the p2opozfion of
£he booyp,fetfing his bead at the bpperend
and bis taile at the lower end,wbich Hrad
and faile mufl e foxden by themfelues iy
a befell Wwith water ano [AlL.

Poumay vle a Pike thus in al points,
fo that you o nof fake the p2oines,but fo2
themtake Datesand fmall raifons. and
when you haue eafoned ifas yeur Carpe
i8 and Wwben pouds ferue if put the refed
info the pikes month gaping,and 0 [crus

itfoozth,
C ifs Jo
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To farfe Eppes.

T Qkeeighto: foveggys and bople them

Bard,pill of the thelles,anocutfe euery
&1 fnn the minole then take ouf the yolkes
anomake your farfing fuffe ag youdsio
izl faning only you muff put butter into
it infeede of (uet,anvthat a little fodoon
fill pour ©gges Wwhereths yolkes Wwere,
ant then binne them and feeth thema lits
fle, and (o ferue them o the table,

Sallets for fith daies.

Fgrﬂf a fallef of green fine pearbs,puts

ting Perritvincles among them Wwith
Bple and bineger,

an other,

oi,iues and Capers inone difh, Wwith

bingger andoyple,

an other.
VViBift Cnoine {n a vifHh with pes
: riwincles vponit,andople and

bineger.

an other.

Cﬂmt rootes being minced, and fhen
mane in the vifh,after the propoztion
ofa Fletwerdeluce, then picke Shzimps

anu lap bpon i€ With ople and binsger.
an
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Another,
O Pions in flakes1aid round abont the
"~ Biffe, Wwith mincsd carretslaiv inthe
middle ef the difh, Wwith bopled Wippes in
fiue parteslike an Dhenleafe,inave and
garnifed Wwith Catonep longcut withoils
and bineger,
another.
Amratmr buvs cuf long Waies,gar.
nifed with welkes,
another.
S kirret vootes cut long Waies in adil
oith tatoney long cutte, vYineger and
@nlh
another.

QAlmon cuf long toaies, with fices of
onions laid bpon i€, and bpon that fo

caff violets,ople and bineger,

another,

Ake pickeelo berring cuf long Wwaies
and lay thent in rundles Wwith onions
and parfely chopped,and ofher berringes
fhe bones being taken ouf to bee chopped
together and laide in the roundles with a
long péece laive bef wirt the rundles like
fhe p2opojtion of a make,garnifhed Mwith
Lawnep long tut,izig?tm'mnsr anvof'e,
itt, an
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anpther
Akepickelve Berrings andenf fhemn
long Wwaies,and fo lay them in a difh,
anb ferue them With oyple and vineger,
To make tattes orbaldemeates for fifh
daies.
Tﬂha your Bif) and annoint the botfom
well with butter, the make a fine pal
fothe b2edth of the vifh, anv layp iton the
fame bifHh bpon the butter, then take 1Bée-
{es,Qpinage, and Cabbavges, o2 wbhite
Aleftice, cutting thenn fine (n long péeces,
then fake the yolkes of bifi. rvatwe egges,
ane fir yolkesof hard €gaes, With fmall
ARaifonsanva little Checfe fine ferapen,
and grated bzead,and th;é o2 four dilfhes
oiiButter melted and clarificd,and Wwhen
youbaue W2ought it tegeather , fcatonit
ith Dugar , Hinamon , Ginger and
falt, then lay it Bpon pour fine patt (preas
Ding 1€ abzoan,then the couer of fine patie
being cuf With p2cttic woyk, thenfefifin
your oueni,bake it With your vifh bnrer it
and When it is enough, thé at the feruing
ofif youmult nstoe pafie the cousr Witk

abutter, and (o (crape;fuger bppon it, and
then tari:z \ foozth, "
To
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To makealloes of frefh Salmon to
boile orto bake.

Qke your Salnvow and cuf b fmall

in peeces of fhee fingers byeadth, anv
fohen you haue cut io many fices as pos
will baue, 1ef them be of the ienath of s
womans band,then take moye of the fale
mou,as muchasyouthinke good,& nunce
it rawe with ire yolkes of haro Cgaes
bery fine , andthen ooy thice dilhes of
Wutier with imall raifons,and (o ozke
them together Wwith cloues, gpace,Peps
per,and @alf,then lay your minced meaé
11 your fliced dloes, eusry one being ral-
lenandpricken with a feather,fall clofed,
then put your alozs,infoan Carthen pof,
anopuf fo if a ptnte ef water,and anotper
pintof Claret wine, and (o lef them boile
fil they be enough, ¥ afterwarvefake the
yolkes of thee raive egges witha lifle
bergious,being Hrained fogetber, and (o
put futothe pof,then lef your alees fecth
nemoze afterivarde,buf ferne thent vporn
2oppes of byeav,

A Troute baked orminced,

T a%ea Zronte and feeth bim, the fake

out all the bones , then minge if heﬁg:
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Jne teith thaee o foure datesminced toit

&, feafoningif Wwith ©inger , anoc Binas
mon,anda quancitic of Huger and WButs
fer, put all thefe fogether, oozking them
faff,the take your fine palfe,and cut it in
fhoee cozner Waies ina fmall bignefle, of
foure 02 fiue coffins in a vifh,the lay pour
fuffe in thent,clofe them,ano o bake thé
anb in the ferning of the balfe the couers
ifh a little butter, and then caflalittle
blaunch pouder on thew, and fo farue i

foojth.

To makeafplede Eagle ofapuller,
T ke a good pullet and cut bis thoafs

bard by the bead,and make it but a lits
£le bole,then fcalve him cleane, andtake
out ofthe fmall bole bis crop,fo done,take
a quill and blciwe info the fame hole,fo}
fomake fhe (kKinne to rife from the flefhe,
then bycakthe Wingboucs, anvthe bones
bard by the knee,then cut the necke baro
by the bedy Within the kinne,then cut off
£he romp Within the (kinne , leauing the
boues at the legges,anv alfop heao on, fo
Dating the Wwhole bovy out withiz: the
(kinne of the bole,the bones fo be laid h:.;-

nea
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neath folvaroes the clatoes,and the feets
being left alfo on, you muff cut of his bills
When youbaue taken out all thefe bones,
and b2oughbt it to the purpofe, then take
the flefhe of the fame pullct,g perboile if
a little, and mince it fine With Shéepcs
SDuef, gratedbiead, thace polkes of barde
Cgages, then binde if with foure ratve
Cages,anda fetvz WBarberies, wozking
thele together . feafon if Wwith Cloucs,
dPace,Oinger,Pepper and falt, and fafs
fron,then Kuffe your pullets (Rinte with
if,putting i€ in at the hole at the heav,and
ioben you baue uffed him,take hin and
lap bim flafin a platfer,anomake itafter
the p2opoztion ofan Cagle ineuery part,
bauing bis head tobe cleft a funver, aim
laivein tivo partes like anCagles bead
thus done,then mulk pou put Him infothe
Duen,leauing in the plattera vith of but,
fer ondzrneath hiny, anofher vpon bim,
becaule ofburning, and Wie it isenough
then (et i€ footh,calfing Bpon himin the
feraice blaunch pouder, Sinamon Gine
ger,and @uger.

To
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To make Mortirsofa Capon,Hen,
orpulle,

Ake a toell AeMed Capon,denne, 03
pullet,calbe and v2c e bim,then put
bim {nfo a pot of faire water,andther let
it feefh il it be tendsr then fake it and pul
all the fle(h from bis benes,and beat it in
a flone mo2fer , and when you thinke it
balfe beaten, put fome of the fame licour
tnfo if,and then beate if £il if be fine,then
take if suf anofraine it Wwith a litle rofes
water out of a Brainer info a diffe , then
fake ifand o€ if on a chafingdifh of coles,
witha little ®uger put to if,and fo Kirre
€€ With pour Rnife,& lap 1f in a faire vithe
intheee long  otwes,tye take blanch pous
Der mabde of Dinamon and Huger , and

calf bpon it and fo ferue it foth.

Tomakeacolluce,
TAkeall the bones anvlegges of the as
fozefuid Capon,Benne o2 pulict, and
beat them fiine i & one 9poter,putting
fo if baife a pinte 02 moze of the fame lis
cour that it was (edacn in then Hraine il,
and put fo it a litle Duger,then put if i
fo a fotic Crewes,and (o vzinke it Warm
a2 ano laft,

A
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A madedith ofthe proportion of an
Eggefor flefh daies.

N/ 9ke in all psur things, pour farfing
=" " ftuffe as pou do fo3 wour €abbadge,
euen fo nuuch ag wili &1l a Wiasver. Fr
fake a D2ie blavder & Wwall if cleane, £Hat
isofa Calfe o2 of a Dtere, andcuf a little
bole in £he toppe,and thea put tnall your
farfeing fuffe,and Wwhen vou baue filled
if then clofe the biadder foppe, binding it
toith a fli2cede,and then put if info fre(he
Y¥5eefe broth, 02 SPutfciiboth, andfhere
{ef if f2efp fill 1f be ensuch, then take i€
out,and lef it Eand &ill til it be fomeinhat
Fiffe, then cut atvay the blasser from if,
and fake ancther vre blaoder. andwabe
if clean:lef it be bigaer (snicivhat the the
ofher inas before, and cut it boad af the
foppe, Wherby puar farfing Guffe mayin
fhe hole goe,and Wwhen if is inthenfomas
ny Whitcs of Cgaes betug raive as may
run round abouf hun bsth aboue anvdbe,
neath, within the bladder cleane couered
With i, then bind tp pour blavder mouth
ans put into pour b2oth aaaine the iolan.
ver,and there let ic feeth (iil £ho Wwhife be

bardened about the farfing, then fake i:
oul
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sut £nd cutl atway the bladder, then fef if
in a faire vith,laping the parfelie bpon if,
anvfo [erue i€ fo2th.
fChus may poumake fimall Cgges (o
fhe number of five o2 eight inavifh in like
maunet,hauing a bladoer fo2 the fame purs

pofe.
To flilla Capon fora ficke perfon.

T Akea well Achedcapon faire calded

and b2eff, and puthim infoancarthen
pot, put to it Wurrage and ¥Buglas, thce
bandfull of mints,one handfull of Bartes
fung, and Langocbeefe, a handfull of 3+
fope, put thereto a pinte of Clarret Wwine,
anda pinte ofcleane inater, and fivelue
IP20pnes,and ohen you baue (o boon cos
uet the pof With a vifh o faucer,and bpon
thatall to couer courfe pafie that noaire
come ont,then fake the potann bangin a
AB2a (e pof Bp fo P brimmes of your pafte,
and (o let i€ boile fo Ewelue houres at the
leaff,¢ alivaies as your water that is in
fhe b2afle pot doth cofume,be fureto baue
inreadines another pot of hotte water at
thefireto fill it as longas it doth feeth fo?
the fwelue hotovers,and wohen the holvers
bepaltake 1€ from the five,ant let if :mﬁl;
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f1; one hower,fhenbnlofe andn.amys
liceur from (he capon infoa faire pot, tas
kingeuery moning warnie foure o) fiue
fpoonefuls next to psur hart, Wwhich Hhall
comfozf andreffoe nature fo pou beeyng
ficke, bling this afozefaide capon.

To preferue Quincesin firropall
the yeere.

T Ake thaee poundef quinces seing pa-

reD and coeb, (e pounde of Suger
and thee quartsof faive running water,
put all thefe togeather fnnanearfhenpan,
and let them boyple Wwith a (oft fire,s Wwhen
they be (Rimmed. coucy them clofe that no
aye maye come ouft from theny, you muil
put cloues and Dinamon fo it affer (€
is fRimmed,of quantitic as you will baue
them fo faffe,if you tuil Enoiv tvhen they
be bopled enough,bang a linnen cloth bes
tiween the couer and the pan (ofhata gob
dealeofif mayp bang in the licour,§ When
£he clothis beryred they be boiled eneugh
let them fanu fill they be colde, then put
them in ©aliey pots firroppes, and (o Wil
thep Keepe a yeere,

To
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To conferue wardensalltheyecre in

firrop.
T Qke your Wwardens andpuf them info
a greaft Carfhen pof, and cougr themy
tlofe,fef them inan Duen when you haue
fef in your mbife b2ead, ¢ iohen you paue
piatone pour Wwhite bacad,and your pot, ¢
that tbey be fo coloe that youmay banvle
themn, then pill the thin (kinne from them
guer a peiwter 1), that youmay faueall
the firroppe that falleth from them:put to
them a quarteofthe fame firroppe, anva
pinte ol iXolewhier,and boile them toges
ther witha felve Clonesand Hinnamon,
and Wwhenitis reafonable thick and colo,
put your wardens and Sirreppe info 8
@alley pot,and (& alwaies that the Dypys
rop bee aboue the TWardens,o;any other

thingthat pouconferue.
To conferue cherries,Damefins or wheat

plummes all the yeereinthe

firrop.
Fgrﬁ fake faire Water, fomoch as yon
Hall think mecte and one pound of fae
gevr,and put them bath into a faire bafon,
and (et the fame ouer a foft five,fill the fus
gev be melted,then put thereto one pound
anbd
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anv an halfe ofchirries,0; Damiins,ns
fef them boile {ill they bieake,fhen couey
themclofe Zil they be coide,then put them
in your gally pottes, and fo kap them:
this Wwife Keeping popotion in weight of
Duger and fruite , poumayp conferugas
mucy as you il putfing therto & aianmion
anbcloucs,as is afo efaiv,

Tomake a palte of Suger, whereofa man
may makeal manner of fruits,and othex
fine thinges with their forme,as Plates,
Dithes, Cuppes and fuch like thinges,
wherewith you may furnifha Table.

g Ake Gummeand agant afinuchas

vou wil,and ffeep it in RoleWwater fil

{t be mollifien, and foz feure ounces of (s

gerfakeof it the bignes of abeane, the

iupce of Lemons,a walnuf het ful,and s

little of the Wwhite ef an 2g.¥5uf pou muft

firE take the gumime,and beat if o much
with a peffell in a balen moter,fill it be
some like water , then put to if the tuypce

With the tobite of an egae,inco2pozating

al thefe el fogetber,this bontfakefoure

ounces of fine Wwhite fuger Wwell beaten fo

powder,anvcafl it infop moterbpa Iitnl:
8

£ 9
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and little. bntil thep be furnevinfop foyue
of patfe,the take it ouf of the fard moyfer,
and b2ay if bpon £he powder of fuger , as
i £ Wwere meale o2 flotwer, bnfill it be like
foft paffs,to the end pou raay turnif; and
fatbionit Wobich toay you totl, T ben yon
baue bought pour paife fo this fourme
fp2ead if ab2ocad Spo great o2 imal leaues
asyouhall thinke if good,and fohal you
foym o2 make Wwhat thingg you wil,as (s
afoefaiv,with fuch fine knackes as may
ferue a @Cable takking heede there Fand
no botte thing nigh it. A€ the ende of the
YBankef they may eaf all,ano beake the
IPlatters Diffhes,Glafies Cuppes , and
all other things, o2 thispaffeis bery des
licate and [Buercus. Jfyou Wwill makea

thing of mo2e finenefle then this: make a
fWarfe of Almonbes Famped With (uger
and Rolewater of like (o2te that SpParchs
paines be made of,this Hall pou lape bes
fiveen two palfesof fuch vbefels 0 fruils
03 [ome other €hings as pou thinke goov.

To confite walnurts

T Akefhem greene and fimall inbulke,
ando make in them foure litle holes,o02
moe, then Weepe them in water elenecu
[u-104



A booke of Cookerie, 4.4
Baies, make them cleane and bafle fhens
as ; Dyenges hecrafter Wyitfen,but theyp
mull fefhe foure timesas much Dactle
themlikeife oith Hpices, famha pou
muolf put in bery fetwe Clones, leaft they
tafte bitter. In like fo2te pou mayp vyefle
Goods,cutting them in long peeces, and
paring atvay the innec partes,

To make Mellonsand Pompons
{weet.

TAke fine Suger and diffolue it inn twas

fer, thentake (edes of gHellong and
tleaue the a litle on the five that Kicketh
fo the ¢Pellon and putthem inthe fugred
ivafe r,apding fothem a little rofetvater,
Ilgaue the [aide féedes (o by the (pace of
thaee o foure boures,then take them ouf,
and you (hall fee that asloone as the fafve
feedes be D2y, it twil clofe bp again.jdlant
ifand there Will come of it uch SBellons,
as the like bath not béen feene. 3 f pou wil
baue them ts giue the fauour of PHulke s
put in fhe faio Wwater a little mulke , and
fine Dinamon,and tbus pou mapd-othe

feedes of Pompones,and Entutumbe{g.
o



42 A book of cookrye.

Yo confrteOrenge peeles which maybe
doone arall umes m the vecre, and
creefly ir May, becaufethen the fade

eclesbe greateftand thickeft,

T fke thicke Drengeycics, andikent
cut i foure o) five pieces. and Becpe

fhent in water the fpace of fenotivelus

Daics. Poumayp Enolo when thep be s

ped eietigh, tfvcu Loide them bpn e

funnc and (e though theny, ithenthcy be

ficeped enounh, € you cannot (& (hough
then,then et thom & epe outil pou izap,

When lapthrnrte d2ve Bpona fakle,and

putfhem o vay befv it linon clgs

thee then put thamin & Wertell o) Ve Kell

IrantD,2nd avoe toif asmuch Poinyas

1l halfe couertbe (aine pecles, Moic 62

lefTe as you think qod,bople thom a little

aub fiirre them altvaies, then take (bona
fromthe five,leafl the Venny MHouid (eih
guctimech. 3fo2:fit Hculd beple a Littie
moye thenit euabt{o bople, (T wonld be
fhick. et it the Hanbandred feure Saies
tthe @RI Bonny,Hirring andminaling
the Drenge and Ponny tuery day toge
(her.dBecaufethore is nef hoihy cUEHED
£0 count all (pe faive Drenge Ffﬁlfﬁafﬂg
w
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mndk fiv thon well andafionfitnes,fous
doo thce tunes, glinng thomons babling
af ceh tume,then (06 thE Tand thde dayes
then Erats them from the honny,and afs
fer pou baue ict thent botle a fmall Mace,
£2 Getyem from the ficr,andbeficth them
tn beffels, puttinats them Ginger,cloucs
and Stqamon,mire ail together,and the
el ofthc 2irrope Will ferue €3 T2l 0s
fhers it hall,

How to pur{ic aud prepare Hnnnyu
and Sugar for 1o confite citrons
and all other
fruites,
T Qke cuery tinc ten paund of beny,the
Whifecliweivene® latdegges, and
fake aay £he froth ofthemn, beafe them
wel fogetber Witha Kick, anb v glaffcs
sf fatv frcfh Watir fhon putthem infothe
henriy, and buyle them th a pot with mos
perafe fire the [pace of a quatfar ofan Lo
wer o2 lcfle, fhen fake them from Ehe Are
(Einuning thew Well
Toconfite Peaches sfter the Spamth
fifhion.
T Qke areatandlaire Praches and pill
thomi clean, cut tb.min pavces ano fa
D3 lays
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lay them bpon a table abzoad in the Sun
the fpace of o daies, furning thent cuee
ryemozning and night,g put the bot into
aFnlep of Dugar vzl (odden and prepas
redasisafoefad, anvaficr you baue tas
kenthemout fef them againe in the Sun
furmng thom often ontill they bee toell
D2ieD, this doon,put them againe info the
FInlep,then (ef them in the fun bntill thep
baue goftena faire bark o2 cruff, and the
youmay Eeepe them in bores fo; winter.
a goodlye {ecretforto condite orconfite
Orenges, citrons,and all other
fruites in firrop.

T Qke Tyfrons andcuf themin peeces,

taking outoftbemtbe ifuice o2 (ubs
Kaunce,thenbeple them in frefhe toater
balfe anbotver tntill theyp be fender,and
fvben you fake them out, caff thé in colde
Water,lcaue them there a good Wwhile,tEE
fef themon the fire againe inother frefhe
Ywater, oo buf Beat it a little Wwith a tmal
fire,f02 it muft nrt feeth,but let it Gmper
alitls confinue fhirs e1ght daies together
beating the euerp dayin bot Wwater: fome
beat p water but one day, to the end that
thecitrons be nut tos tender, Lut :ya;tbga

g
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the frefhe water at night to fake out tb:
bittzrnefle of the pilles, the twhich being
taken away,pou muff fake fuger 92 Bo-
ny clarifien, ivberin you mull the cifrons
put,bautmg fir Wwel d2ied them from the
nater,t in Witer poumulf kceep the from
the froff, ¢ in @ommer you (ha! leane the
there all night,anva vayeanda nightin
Ponie,then botle the Vonie 02 Dugar by
if felfe ithout the oyenges 02 CTifrons by
the [pace of halfe an hotver o2 keffe vifh a
Little fire, and beeing colde ef it again fo
the fire Wwith the Litrons, continuing (o
fivo mo2ninges:ifyou Wil put Bonnte in
Inater ano nof (uger, you muf clarifieif
fivo fimes,and Eraine it though a Krap-
ner:bauing thus warmed and clarifien it
vou (hall Graine andfetie it againe fothe
fire, with Cifrons onely,making them to
boyle toitha foft fire the fpace ofa quars
fer of an boure, the taketf from the fire &
fef if reff at euery finieyou oo it,aday §
anight: the nert mozning pou (hall boyple
tf again fogether the fpace of halfan hoto
er,and doofofive moninges,tothe end
that the Ponie 02 Mmger may be well in.
to2poated twifh the Lifrons, il the cums

D {if. uing
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m‘ng confifeth in the boylingef this firs
rope together with the Cifrons, andallo
the @irrope by it [zliec,and bas reinbecoe
mu® be faken that it take not p Iimoke,fo
£hat it fauour ot of the fire: Xu this mas
nier tiay be pacli the IPeaches, 82 ens
mons Drenges, Apples, gracne yonals
nutg,and other Uitte being boiled moe o3
e f@e,acc02ding fo the nature of the fruifs.
To bray golde.
T Qke ©oloe leauszs, fower t2o2¢ of ho:
np mipe it Wwel tagether,and put i ins
to a glafle,and Wwhcn ypou Wwill occupic iy,
Geep and femper if i gumnie ateraud
it il be gooo.
7V o makeacondonack,
T Ske @uinces and pare fh¢, take ol
the co2cs, and feeth them in fair Wwater
Butii they baealk, the Grain thom though
a fine ffratner,and fo] cighf prund of the
fait frainco guinces, you mall put ia 3.
pound of Duaer, anvmingls it together
1 aveficl,andboile them cn the fire als
ate s tirring it dBufil it be fovden oiich
veumay pereeiwus,fo2 that it will no iens
pereieaus tothe befiel, but youmay Kap
mulke tn paloder, poumap alfo ad fpice
(0
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foif,as Singer,@inamon, Clones, and
Rulnregges,as much gs youthink mer,
bopling the mul&e Wwitha litle Winegey,
then ivith a boad fice of Wwood (peadsof
this conf:etion bpon gtable, tWwhich muE
be firE firetweo With Duger, and there
matkie Wwhat propoiion pou Wil, and et i€
inthe (uane bnfilif be dzye, and wvhen if
bath Bwd a witle turn it bplivoton, mas
king alWaics a bed of Duger ,both bnover
and abouz, anvfurnzthem il and d2pe
fhemin the (anne batill thep baue gots
tenacruff, 3a like maner poumap d2sfe
Peares, Peaches, Damfins, and afher
fraifcs.

To make confetions of Mcllonsor
Pompones,

T 3ke wjat quantity of ¢Psllons you
think beff,andtake thent beloe they

be ripe,but lef the b2 gwd, andmakeas
manp catsin the as thep be inarked With
puarfers on cuery fide, and hautng muns
Dificd £hent and faken out the coes and
carnels,and peeled the DEfer ritide,fiecpe
them in g Eineg2r,and leauing thein
fo£3e fpace of ten Dates, Wwiei you baue
faker thens onf.tase other Bineger and
¢.iig. ficep
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fiéepe fhem a netwagaine other fen daies
remouing and firring Ehenieucry daye,
then Wwhen time fhatbetake them ouf,and
puf them in a courfc linnen cloth , B2ping
and wiping then,and fef the inthe apye,
the fpace of a day anda niaht, then boyle
thenm in Pony,and by the [pace of £. Daies
giue them euerpday a littie bopiing, ledas
uing themalivaics in the Lony,and thep
mufE boile af euery boiling but one waln
then fake the pecces and putthe ina pot
with pouder of cloucs, Gingeyr and Puts
megges,and peeces of Dinnamon, thus
dorre,make one bed of the peeces of Hels
lons, and another of the fpices , and then
potvze Wwhite Wonnie bpon all in ths [t
pofs 02 befels,

Theflilling of a capon a great
reftoritie,
T Ake a pong Capon that is well flefhed
and nof fat,s a knuckle of yong Heale
that is fucking,and lef not fat be bponif,
anvall foback it bones andall, ano flea
the capon cleane the (kin from the flelhe,
andquarter i€ in fourz quarters, and all
fo burft tf bones and al,and put the Weale
andit altogetber in an earthen pot, ﬂl‘l::l
pu
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puf fo if a pinte of 11ed Wine ,andeight
fponfullesof rofc water, and halfa pound
of fmall raifons and Currants,and oure
Dafes quartred,anda hanofull of Koler
mary flolwers and a bandful of Wurrage
flotuers,and ttoenty o2 thirtie toyole mas
ceg,and take and couer the pof clofz Wwith
acotter , and fake paffe and puf about the
pols moutih that no ayic come foth, and
fef if Withina b2afe pot full of water on
the fire,and let it boile there eight houres
and thenfake the ladle and bzufz if alfo-
aether Wwithin the puf,and puf ifin q faire
fratner, and Gratne it though Wwith the
L adle,andlef nofaf be bponthe byoth but
that if mayp be blotone o2 els taken with
a feather, anveuery daye nexf your hart
D2inke halfe a vesen (ponefullesthereof,
witha Cake of Manus chrifbL,andagaine
at foure of the clocke iu the afternmne,

To make zoodlope.

Farﬂi you muft take halfea frikeofals
Hen dHes,anda guarte of wime,then
you muff mingle botl; thefe together,and
then you mutl fil a pan fall of water and
feeth them oell, (o done, yeu muff ffake
foure pound of bealics tallotv, and put if
| o
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into the Lye.ano etk them together By
£ill if be harp,
To make Quincesin Surrope,
T fk¢ thirty Nuincrs fo the guantiipof
tins fivrop,takica poticl of vatfer and
pufif tnapan,and then fatic the Wwhitcs
of fir cgqes and beat fhomn Wwithan other
poitie of water, §thenput it altogether,
and put therto tveiue 02 faurefes pound
of Duger,as you Hal fee caule,und (ecfy
tf and (Rim it bery eleans, andthen put
to itfivo ounceg of cloucs and baule the
a berplittle,ano lot them feeth bntilithe
feme dovife bery black,and then fBimme
ofihe clours agan & wafl themin fake
water and 02y theny and put them in as
Gaand pour gquinces alfo, Put fo fhcu
balfapitofrofctvater,andthen put the
Sirrope in afairecarthen pot 52 panne,
asblaya et foure tinies double bpon
them to kéev inpheat,ano fo let it Fanda
Dapotied,and then put them g the tirep
taa bzt that Wwas neuer ocenpied, 3 (o9
ucrihent clofe,but i the beginntng paye
pair guincesand eo2c them, ¢ (@th thear
m faive Wwater, vafill (Hoyp be fonder, and
thentake them by anv lap thom that the
waler
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fpatermay rumie fromibemcleane,snd
ihen they be cald,thenputthe info pous
firropc asitis aboue (GID.

Tomake conferue of Barbertes.
] Ake youriBarterics and picke them
cleare,and fot thé cuer a foft five, and
puf to them 1iofcinater as muedh as pow
thintte good,thon Wwhen pou thinke it be
{oune enough,fraine that,and then (eeth
it againe, anbdto cuery pouiid of I5arbes
rics,cne pounbd of fuger, and meat pour
gonfcrue,
To makea Pudding of aCilues
chaldron.
Fir[ftahe ¢ thaldzon ¢ let it be Wwafjed
fcalded ¥ peroopicd,and let if be chop-
ped 3 Eamiped tine i1 a mofer,and witle
it isphotte Eraine if though a culiended,
and balfe a besenof Cgages both ohilcs
and pelkes, ith all nianer of hearbs ta
foem a banoful o3 fvo,let the hearbes be
;o3 inall,and put them o the chaidon
and a goead haudiu! of gratco bacad then
take a handfuil of fcwer,andpuf itto €
all,then fake an Drenge pil ont of the fis
rope and mingle Wwithit, then feafon of
wit) Dinamsn and Cinger, and a feive
< loucs
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Cloues and mace,anv alittle Roretoater
anb ¢Parrove 02 Suet, Wultera good
quantity thercof clofe it bp,fo 1t be netd2y
baked, then take the thinneft of p Mecpes
kel and Wwaapt the meatinthenreafe the
toffin offine paffe and put if in,
To boile calues feete.
q" Akea pinte of white Wwine and a fmal
quantify of water, and finall raifons
and whele mace,and botle them fogether
tn alittle Wergions and polkes of egges,
mingled ith them,anv a pecceof foeete
Eutfer, (o erue them bppon bpeavflicen,
To {teweveale.
Tﬁhza knockle of Teale ¢ al fo bule
i€,the fet it onthe five in alifle freth
ater,lef if feeth a good tWwhile,thenfake
good plenty of onions and chop them into
vour b2ofh,and when it bath well (ocdden,
put in TWergious, WButier, Balf aud Haf:
fron,and Wwhenif is encugh,put fo it a lits
tle fuger,and then it woill be goobd.
Toboile chickins and mutton afterthe
Dutchfalhion.

Jrfttake Chicking and mutfon, and

boyle them int Water a gocd Wwhile,and
lct a goovdeale efthe Wwater be boyled as

way,
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0179, then take out the Hutton and chic’
kens and the baofh,make whit both, put
in thereto Dinnamon and Oinger, Hus
ger anda litie Pepper, anda lifle Uergts
ous, and alitle fctoer fo thickenif,anda
little Daffron, take Rolemarye, Lime,
cPargerunt and penirial,and Bilope,and
balfc a vith afbutter,with a litle [@IE, the
liquoz muf be cold befoye the chickins be

puf 1,
To makea caudle.

T 41 C apinte of Palmefic and fue 03

fircegges, and feeth them Hrainsd {o
gether,fo fodden,Tivre if tllif be thicke,
and lapitin a oiff) asyou boe pleale, and
foferue i€,

To make aHageaspudding.

T Qkeapecece ofa Calucs Chalvonand

perbuile if,en1t o mrall as pou sam,
fhen take as much Weefe Dewet as your
meate,hed likewilc , and a goed beale
moze of gratedb2ead, puf this fogether,
anofo them ffuenc2eight yolkesofsgs,
and twe o2 th2ee Whifes,§ a litle creame,
thaee o3 foluer fpoonefull of rofetvater, a
little Pepper,dPace and nutmegs,and a

good dealeof fuger,fill thenyand lef then
be
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be foddely With aberpmftfire, and M ed
alfo with a little 4 t1ifcr Haoery . parfes
Iy and ime,and a little Peniriall with
youar meat.
To makeHagees Puddings.
¢ QBethliucr of a Bog and verboyle
tf;then fampe in Water anud Krainif
Withfhicke creame,and put therto eialt
sxtiine yolksof egaes,andthée o) foure
tubifes,and Pogges fuet, iinall raifons,
dlsugsand gpace,pepper,falfe,and a lis
tie fuger,anna qed deale of grated byead
tomalkie i€ thick,and lef fhe.n (icth,
Tomake Iﬁng puddings.
Aae great Demcale and pick it and
fetitoake in £hick cream 3.hotorere,
then put therto polkesof Cgs, and fome
tehites,pepper falf cloues and mace,and
@ lifle fuger,and fil €hem novto full,ans
feth them a good tosile.
Toleeth Mufcles.
T Ake bufter and bineger a good deale,
parfeley chopt (uratl and pepper, then
fet it ontbe Sre,and et {tvoile a wwilo,
then feethe Puicles be clcane Wwahee,
andpat theminiye baoth theltesanvail,
&iib henthey be boypled g oYile, lerye
fhem



A bookeofCookerie. 56

fhem Mellesano all.

To makea Pndding.
T Ake Parlelep and Tinte, and chop it
(imall,thes take the Kitney of Heale,
anbd perboile if,and inhen itisperboyples,
fakeallthe fat of if aniv lapit that if may
cosle,andwbon (fissolve et it lilke as
fou doo [civct fo; puddinigss, then take
marrew anbmince it by if ivlf, tken fake
gratedbzeadand finalraifons the quans
fity of pour ffuffe, ¢ Datcs muinced fmail,
thentakathe eoncs and rofie thrmbarn,
and take the yolks of thoin ant chop (€
nuail,ant thion taka yeur uffe afcaci gs
bearen anbuingle alfogether,ans then
take pepper,Clouss and dRace, Haffron,
and fail,and puf it together with the (aid
Eafie,ce mucy asyou thinke by caffing
hal [uffice,then take fir ©as ano bycake
thon into a vofel White s and all,and pat
Your 02y Euffe infofbe futne cgyes, and
femper them ail Wweltogether, and o fill
your baageRe o3 gut,and (eth if wel 2ud
it will be gocd
Toflewe Sceakes.

T £%c a neckeof Guiton and cuf it in
pecis,andteen fiye them With butter
Lkl
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ontill they be moge then halfe ensugh fry
them with a goob many of Dnfons fHiced,
then pat them in a little pof, ¢ putthere-
o a little pavfely chopt, as niiche L2oath
of 90 ou o2 beefe as couer them, witha
little IPepper, Dalf, anv Uergious:then
let if feth together Bery foftly the (pace
of an bolwer,and ferue tHem vpon [oppes.
To boilethelightes of a calfe,

Ik boule the lightes i Wwater, then

take Perfely,ime,Dnyons, Penys
riall,anp a lifle IR ofvmacy,and \wwhenthe
A fgbles be boiled chop ali thele together
Lights andall very (mal,and then boile
them ina litle pot,and puf info them ber.
gionus,Ybuffer,and fome ofthe otun both
then feafon i€ Wwith Pepper , Dinamon,
a&no Ginger: lof them boile a little and
ferue them With fops.

To makea lenthen Haggefle with

poched egges,

TAke a ®Killet of a pinfe,and fill it balf

inith bergious, and halfe with water,
anbthenfake Pargerome, W inferfauss
vie,Pentroyall,mince,ime,of eche firg
crops,valf them,ano take foure Cages,
bard roffed,and Hen them as fins as you

Lan,
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can,§ puf the bearbes thus info fhe both,
then puf a areat banofull of currantg,and
fhe cromunes afa quarter of a Panchet,
anvfo let if fecth €il it be thicke, then fea-
fon it with Suger,Dinamon , Half, and
a good peece of utfer,and thae 03 foure
fpoenefulles of Rofewater,fhen poch feas
tien Cgges and lay them s fippets,and
poure the Pagaelle on them,Wwith Sinas
mon and Sugar greiveden fhem,

Toboile Onions.
7 Ake a good many onions and cut (he
in foure guarters,fet themon the fre
tnafmnch toater as you think will bopie
them tender,and ke fhey be glean (Rins
meb,put in a goed many of fmall raifons,
balfea fpooneful af grofe pepper , a goad
peece of Duger, andv a liftle Daite, and
iohen the Dnions be though bofied,beat
the polke of an Cgge Wity TWierglous,
and put info pour pot and foferue it bpon
foppes.3f you Willpoch, Cgges and lap

Bbpon fhent,

To boile Citrons.
'\)VIBE pouritrons be botled,pared
and flicen, ety them Wwith Wwater

and wins , and put te them butter,imall
17 raifons



2 A book of Cookerie.
Rapfons,and WBarberies,fuger,ftamon
and Ginger, and lef them fecth il pour
gifrons be tenver.
To bake Lampernes.

Fgrﬁ matke pour coffin leng Wwaies, and

feafon your L ampernes Woith Pepper,
Cloues,and {Hace, and put themin the
Pye, and put theretoa geed hanofull of
fmall Rapfong,tivo o the onions fliced
& nood peece of Wutter,a litle fuger, and
afetv ¥WBarberies,gWwhe it (s enough put
inalittle Leraions.

Tomakefried tofte of Spinage.
Tﬂka Spinwageand fecth it in wafer
and faif,and vhen if is tender,w2ing
putthe tater betineene tivo Lrenchers,
then chop if imal and 2t if on a €hafings
bifh of coleg,and put thereto butter,finail
Railons,Dinamon,Oinger,and Suger,
and a little ofthe iuyce of an Dengeand
tivo yolksef ratwe Cgaes,andlst it boile
till it be fometehat thicke,then toffe your
folfe,feake themin a little Wutfer, and
Suger,andfp2ead thinne your (pinnage
bpontheny, anv et themona bifh befoze
the fire a litlc tobile,¢ (o (orue them Wwith
a litle fuger Dpen ithenr, T
]



A booke of Cookerie. 9
To bake aCitron pic.
q‘ﬂke pour citvon,pare it and Aice if in
pecces,and betle it Wwith grofe pepper
and Ginger, and (olayiftinpsur Pafie
with bufter,and When if ts almoff baked
put fherefo Tlineger,XButfer,and Duger,
and let it Gande in the Ducn a Whileaud
foke,
An othersvay to bake Citrons.

W Ven vour Citrons be pared gyced
laye it inpcur Paflie with fmell
At apfons,and fealon them Wwith Pepper,

ginger,and fine fuger.

TobuakeAloes,

T Qheaeggeof multen o2 Teale,and
cut it inthinne fiiceg ¢ take parfeley,
SCime, 2 argeront, Dauetie, ¢ chop theny
fmall,With if.02 iif.polkes ofhard Cgges
andpuf theretoa good many Currants,
then put thefe bearbs fn the fiices,vitha
pesce of W3antfer in cachofthem,and w2ap
them fogether andlap them clafe inypour
PRafie,leafon them Wwith Cloucs, PHare,
Sinamon, Suger, and a Iyftie iofisie
pepper, Currans and Ybarberiss calf be
pon fhens, and put a Bifh of butter £o thent
¢ Wwhe thep be alimolk ha%cn put inalits
" fis
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liftle Uergious.
To bray Golde.
T Jke Golos leanes,fotoer d2ops of oo
np, miy it el tegether,and puf it ins
to a Blafle,and twben pou wwill ocenpyit,
fEeep and temper if in gumme oater and
it Wwill be good.
To make conferuesof Rofes, and ofany
other flowers.
T Qke pour Hofes befoze they be fullye
~  fpaungout, and chop off the tobite of
fhem,and lef ths I ofes be B2icd ons Days
02 t1oo befoze they be Hampeb,and foone
bnce of thele flotvers fake one briceanva
Balfe of fine beaten Suger, and lef pour
rofes be beateas pou can,and affer beat
your rofes and 2uger fogether againe,
then putthe Conlerue info a faire glafle:
gind liketoile make all Conferue of Flos
toers,
To make conferue of cherries,and
other fruites,
q‘ Akebalfe a psund of Therries,g boile
them b2y i their oton licour. and the
firaing them though a Bearnerale,and
fnbhen pou baue Brained them,put infive
pounde of fine beaten Suger,and boyle
fhem
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them together a paety tobile,and then puf
your Conferugin a pot.

Tofeethacarpe.

Fgrﬁ‘. takea Carpe andboile if in toas
fer and falt,thentake of the b2oth and
putin a litle pof,then put therfoas much
Tine as there is byoth,vith RKelfemary,
PParfelis, Lime, and margerum bounde
fogether,and puf them into the pot, § pus
therefo a good manie of fliced DOnysnas,
fmall raifons,whole maces,a vifh of but.
fer,and a little fuger, fo that if be 1i0f foo
Harp noyfoo Muodet,andlet allthele feeth
fogether:iftbe Wwite be nof Hharpe enough
fben put theretoa little Tlineger, and (@

fsrueif bpon foppes with bioth.

Tofleethapike.

F 3r (eeth the Pike tn Water and falte,
ith Kofemarie, Parfely and Lyme,
then take the befk of the b2oth and put ins
foa litle pot, then put therfo the ruifilt of
the pylke, mall Raifons , Wwhele MPace,
fwhole pepper,tivelue o; thirten Dafes:
& good peece of Wutter, a goblef of white
Wine,and a litle peaff,anv inhé they haue
bopled a good wbile, put in & little bines
ger fuger and Ginger,lo feructhe prke
€ tif, with
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woith the Ruffilf, and byeth vpon loppes,
To boyle cockics,

Ake watler, bineger, pepper, ano

I beéere,and putthe cocllesin it then

lef them (eeth a good nbile, ¢ ferus

the both and all-3%0u mayp (csfh them in

nothing buf in Wwater and falf ifyou Wwil,

Toboyleacarpeingreencbroth,with a

pudding 1a his bellie.

, l TAkethe {[patvn of a carpe,and betle
and cramble if as finc ag you cam,
the take grated bead malratfons

Dafes minced,cinamon,fuger,clcues,and

ghace,and JPepper,and a hiftle falte mins

gicdaltogeather,anod take g good bandful
of fage,and botle it tenver, and raiae it
tnith thade 02 foure polkes of ©gaes, and
onie white,and pufto the fralsnz, witha
little creame ano R ofetwater, then take
the carpe and put the pudding in the brls
lte, and feeth bim in Water and (alf, and
1obe be is almofk boypled,take fome of thzs
fpaibne aud of the bef of the both, and
putitintoalittle pof fritha little whife
wine,and a god peece of butter,and thaie

02 fsure Dnyons, whole ¢Pace, Wwhole

Pepper, and (mall Raifons, nuu:b:;: 0

ure
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fotoer Dates,and mben it {2 a god deale
faoden,put inn a good beale of (eded (pins
nage, Erain it with the o2 fower poiks
of Cages,and the Dnyens that you put
info the 15;0th With a little Herglous,
ano put i€ to your 3520th : anbifif be too
fharpe put in a little Dager,and d® laps
vour Carpe bpon (oppcs, and poute the
150th bpon it,

Tomake an Almond Cultard.
T ke a good (03¢ of alutows blanche,

and Eampe them with FHatfer, and
ffratne them inith oater anv a litle vofes
foater,and tioelue Epges, then feafon it
with a littie fpnanon, {uger,and a gosh
peale of Ginger,then (ef it Dpen a ot of
fething water,§ when {€ is enough Kick
Datesinit,

To makeablanchmargeronthe

fith day.

] Ske tohites of egges anderente, and

boilg thewt on a chafingdif) on coles,
till thep Curd, then Wwill their vhayp goee
fromtbent,then put awapthe whay,thsts
put to the Curd a little Rolewater, then
fEraing i and (eafon if Wwith (uger,

(GRTH To
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To bakechickins.
Fﬂrﬁ feafon them with cloues ¥ mace,
pepper and [alf, and put fo themcuts
rans and ¥Barberies, and flitfe an apple
and caff (pnamen and fuger bpon fhe
apple,andlap i€ inthe botfome, andfo if
yuta sifh of butfer,ans inpen if isalmol
enough baked,pufa little Mger,bergions
andojenges.
To make a Puddingin a pot.
T Ake apeeceofaLegge of SPutfon o}
Heale and perbaoyple it well, then fh2e0
i€ berp fine, Wwith agmuch fuet as thers
is mufton,andfzafon if with a little peps
perand falte, Cloues and $Hace, ith &
gmd beale of fenamon and Oinger, then
putitina little pof,and put therefoa god
quantity of Currans and ID;unes, and
to 02 fhyce Dates cnt the long wayes,
and let if fethe (offly with a little bergis
oug bpon (ops, and fo ferue if oith (mger.
To {tew Steakes.

T Qketbe great Wibbesof an Necke of
mutton and choppe fhern afunder,and
Toalh them el the put then in a platier
one by another, andfef themon a chafin.

DIty ofcoales,coust thent and furne thens
nolo
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noto and then,fo let them ffet fil hepbe
balfeenough,thenfake Parlelep, Limne,
gpargerome and DOnpons and chopfhem
bery (mall,and call bpon the Beakes,put
therfoone fponfull of bergisus, andtwo
0; thae (poonfulles of 4Wine,a little buts
ter and SYarroioe, lef them boyle &ill the
muffon be fenver,and caflf Cheron a little
pepper,ifpour byoth be foo Harp pufina
litfle fmger,

Toroalt aPigge.

T Ake pour pig anddato if,and wal
it cleane,ano take the liner,perboile
if and fEraine it With a little creame,ano
volkes of Cgges, and puf thereto graled
biead,marrow,fmall Kaifons, nutmegs
inpotuder, niace, fuger and falfe, and
ftirve all there fogether, and putintethe
%tggeshcllge,ann fatwe the @tgga,tbm
fpit it twiththe baire on,® When it is balfe
eRough pull of the (Binne, andtake hiede
you fake nof of thefatfe,then bafe it,and
Wwbenif 12 enouah,the crum it Wwith whits
bzean,fuger, finamoi and ginger,and let
it be fometobhat bysivne, T
0
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To roftcan Hare.
q'iﬂn the Barcanv Aayber, thenfake
ParfciepsTime Sauery, Creame,a
& good péece of Wutter Pepper,fmall rais
fans,and barberics took all thefe teges
ther in the Paresbeliye : henhe isals
moft encugh,balfe ber with BWufter, and
one yolke ofan Cage,and make venclon
fauce to ber.
To makeTofles.
T.ﬁhs the Jaibneyp of Wcale andchop it
fmall teen fctiton & chafinadifbecf
Coales, anvfake two yolkes of egges,
Currang, ynamon, Singer, Lloues
and mace, and (uger, let {hem bople fos
gether a good inhile, anvalittle Dutter
with the Midnie,
To make conferue of Mellons,
or Pomporns.
C_Z" fAke obaf quancity of ¢pellons you
thinke beE, ano take the befoze they
be ripe,but letthem be ged,anomake as
manycufs inthe as thep be market ivith
quarterg on eucryp lide, ¢ bauing munbis
fiedthe and takenout the co2cs andenrs
nelles, and péelenthe beter rinds, Fepe
them 111 500D TWineger,and lcaning tbct;t
0
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fo the fpace of fen Daies, ¢ Wwhen youtbaue
faken thom sut, take otber bineger and
fep them ten daies mioe3 rentoning and
firring thent cuery dap,then tohen tine
fhalbetake the and puf theniin a courfe
linnen cloth,e2ping ¢ Wiping them, then
fct theminthe apze the (pace of one daye
and anight,then boile theminbony,and
by the (pace of ten daics giue them cuery
bap a little bopling leamng ti€ aitvaies
in the Bonv,and they muik beile ateuery
botling but one walm,fhen take the pser
c¢s and puf them in a pof, Witk poader of
Cloues,Singer and Qufmegaes, and a
peece of (ynamen,this soone, make one
bedofthe peeces of Peilons,and anether
ofthe fpice, ans then poure Wwhife Fonye
bpon all in the faid pofs 02 Hef:ls.

Tomake firrope of Violets,

e gather a great quantifty of binlet

fletvers,and pick the cleane from the
ffatkes andlet the on the five, and put fo
them fo minch Kelevater as pou thinke:
god,then let them boile alfogether bautill
the coloar be foth of them th2 take themn
of the fire and frainthem though a fine
cioth,fhen puf (o much fuger o them as

ven
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pouthinke good, thenfet if againets the

Lwa favbel ¢ e Camreinhat Fheelr amh nnef b
HIE DIILLIL Lk VE Iulllhwyﬂl #HIH“;“II“ t"“i- ke

info a bioll glafle:
o make fope.
F v you mul take balfe a frike of A0
{hen afhes, anda quarte of Lime,then
vou muf mingle bafh thele fogether, and
then younnit fil apanne ful of oater and
fecth them twell, fodoone, you mufk take
foure pound of beaffes tallotn, and putif
info the lye and (ceth thom fogeather br-
¢ill it be haro,
Topreferue orrenges.

7 Ake your Pills and water them tivo
nights § one day, and die themclean
againe and boile them twith a (oft fire the
{pace of one hoter,then take them out to
coole, and make your firroppe balf: with
Wolewater and half with fhat licour,and
puf doutble Duger to pour £D2enges, and
oben your Dirroppe isbalfe fodven,then
let pour o2renges fecth one quarter of an
botwer mo2e,then fake ouf your orenges
anbletthe firvoppe feeth onfdl of rope, and
when all is coloe,then put your Denges
infotbe ®irrop : Ebe Wohife of an Cgge
and fugerbeaten togeather will make tit
0
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focandie,
The ftilling of acapon,a great
reitority.
T Akea pong Capon thatis el flehed
and nef faf,¢ a knuckle of pong Weale
thatis (ucking ano lef naf faf be bpon if,
and all to back if bonteg and all, andflea
the capon clean the (kinue from the flef),
andquarter it in foure quarters, and all
fobzuls itboncs andal, and puf the veals
anvif alfogether inan Carfhen pof, and
puf o it a pinte of 1] ed Wwine, andeight
fponfuls of 1tofeivater, and balfa pound
ef insll Raifins 02 Currans, o} foure
Datesguartered,and a bandfull of i oles
mary fotoers,and a handful of MBurrage
flooers,and tiventy o2 thirty twhole ¢Pas
ces,and fake and csuer the pof clofe Wwith
a couer,and fake patie and puf atous the
pots mouth that ns ayze conie fofh, and
fef ¢f Withina bafe pof full of Wwaferon
thefire, glef if bople there eight hotvers,
anathen takethe ladle and bufe it alfos
gether toithinthe pot.and puf if ina faire
Brainer, and Graine it fh2ouah With the
ladle,and et no fat bebyon the byoth but
that it mayp beblotone o; slfe taken Wwith
&
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a feafber, and enery daye nert your bart

Ni*mikee halfo s Nasern Mhmeanfullcathersf
Al LR BHRLE L '“!"’l‘ AP RIIEEWED VLR L V)

witha cake of Manus Chri{b,and again
af fours of the clock in the afterncone,
Tomakedrie Marmeler of Peches.
C]’ Ake your Peachesand pare fhe, and
cuf thenifrom the ones, and mince
them verp finelp and Eaepe them in rofes
nafter,then firaine them Wit rofetoater
through acourfe ¢loth o2 Strainer into
your 1Ban fbat you wwill (ethe if in, you
muit baue fo enery pound of peches hzife
A poulid of fnger finely beaten, and puf
it info your pany youovo boile i i, peu
muff referue out a good quatify te noeuntd
your cakes o2 paints withall, of that Du»
ger,then fef your pan onthe five,and fFir
{€ f1l it be £hick o2 Iiffc that pour Lick il
fEand bpightin it ofif fclf, the take it bp
~ anvlapifina platter o3 charger in piety
Inmpsas big a8 pou Wil haue p nonld 03
paintes,and obenitiscolse pintifen a
faive boo)d With fuger, andpzinftké ona
meuld 0 WwhHat knot o, fafhion pou twill,e
bake in an eartben pot 0y pan bpon p em-
bers 02 {na feate coner,and &éep the cons
ttnually by the five to Béep thembyp, A
0
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Tomake che{fameof Quinces, orany
other thing.
CT dke the Duincesand quarfer them,
andcutoutthecoares ano pare them
tleane, and fietl thenyinfaire Wwater till
tbepbe bery tender,then fake thom Wwith
rofewater,and fraine then,anbdo as IS
afozefatdincuery fhing,
Topreterue Orreng ¢s,Lemmons,and
Fomelicrons.

1-'-‘ Fr Mave your Direnges finely, & put

them info Wwater fioo Dapes ansd {ive
nights,changing vsur water thaee fimes
adap.then perbople them in tha feusral
wafers, thentake fomuch Wwaler as poul
think conusnicnt foz the quantity of your
Drenges,then puf in foz euery pound of
renges one pounband a hatfe of fuger
intothe toater, ard puf in {ive Wwhitesof
cngesand beatthem altogether, then fet *
thent on the fire i @ bale bellel,s Wohen
they bople (himnie fhem bery clean,and
clenfe them thougha yellpbagge, then
fetit onthe fire and put in the Drenges,
dlewalnuts in like maner,and vie lems
monsg and Pomecitrons in ke (03ts, but

they maft Iye in Wwater but oRe nigbt%r
L+



&) A bookeof Cookenie.
Fopreferue Quincesal the yere throuch
whole and foft.
"TAkeasis afoxfaide ene pound of was
ter,and thiee pound of Ducer, gbicak
if info bery fmal peeces,and in allthings
as you didbefo2e,then take fivelus Duin
res anv coze thems very clean, s parethem
and aty them,aniv put info your firrup,
Wwhen the (Rim 18 taken off lef them (eeth
bery (oft ontill they be tenoer,then fake
them Dp bery (offlp fo; bieaking, and lay
themin a faire thing one by another . the
firaine pour Grrupe, and &f if on the firs
again,then put in pour Nuinces g hauca
quick fire,let them feeth apace and turne
them twith your Kicke,and when theyp be
almoff rcady put in fome Rofevater and
let them feeth,and Wwhen you thinke theyp
be readyp takie bp fome of the Girropein a
fpoone,andifif be thick likea 3elly Wwhe
if is colde then fake cfpour Pan.andput
pour Nuinces info pots and pour Krrope
fothe,and puf info pour pofs litle Fickes
of @inamonand a fetue gloues,and when
they be colde couer them With paper p2ics
Een full of mall Holes.
FINIS,



[ 111

o & -;TI F.'.:LI'-

‘TI. T .{."_f.

e Y1I '--;é"l
o et 4 -"-: T
i ol s 3
SRS T

4 g : AN A oA
= Ty et L g N g

gl I-"l‘ T8 __;'-. I.filt{::q-léﬁ""ﬂil I- 1'-. ?" r:' II* .*.‘I:I. ._

o T s T (= . A .'I_'u’

PR s N BRI ) e 3
et L] P T IS WAL g

a1 N
N = l,_' _I Y, i
-". 1
- | ¢ 1
ST
- il ER

P il
|:..J|:Tq. .-;_'.:E'_i't |
I -
¥ -_I. ?‘1"-: ;113 e i S
R A4
.q.‘l' -. l-lI". ¥
.l. —f .'L'&"" .f‘l ol

W i et
3" 0 u "k
I &,

:

e :-' 'I.- ’
o
H

""'I*.-”'-Hr "
! - JF =
-
iL"

J

_-ul.-
13

-

L

.

o pR bbb
t.v1.

Fv

-‘1 '-J-{_-.},I'.'

0 LN



I. 1:;-..;;..!. < E Pl II —:- i-':-l v 4o Vg a4 A 'I ] .'|. '-: . |:Ir.:-- ] 1-' 'l_l i 2 q IL.:._I = :I.
=il g il - i S S el ‘_1 il el # 0 o F % e e R »
a e [T § il L2 I. i 3oLl W i & 1 4
: i e ;;r'-::-..var._u--*"d:. M =] A A T Ao
e Ly WA 8 31 72 (TR
5 ’ ll
R J)0 otey & i ‘-.'I' | ;rﬂ‘r

A e B Y =) N ,t"a'Jl'*"'"" ':]' :

::";g},-,;'.: f-;'*."'“-‘}'-i:“---'- il 'E:Lii:;# 3
TT."I‘;':”': Leariy) .f'i'.__:.'-n-._“.q --J-,i,.-.:.,.ﬁr el ¥ -'
et o S e TR e i
hll‘.-‘l_.'-,‘.i Fq I‘l -_i:

T.t' I-Illl|

]
-
"y
o
AT
ST
_;Jr_
“r
1
:.

5 i =t # vy = e
: G W Caktih e
':. o R .-.".J- e .-.I' 15t r..-'*lfl-'h-T ek
[ /- B ) § r ¥ i
IT - gl ;'-I"_"ﬂ- _--"-'l =1|. l:,Lll L {r I"‘!'J 411-"1
" 01 A ; - o B
Pl LT | e B g E] e e
r._l ik I.!‘..:. |.-|_l 'd...-"'i;'t" o' | 3 4,| F
_p_y_ 'I" ¥ .}"FFJ:“,'I 2" arl, & Ml
’H > 4 7 LT i [
i e w
‘_F I F = rl1 ' -:-I -:qﬂ |
l_ I.” Fi 1--1 =§ p H‘l—.. : --‘--l""h‘ i—d-'-l‘" ]
rn.'J.'. |I"|| Fl }""-' ! :-{',_—,:-' =T
: .II " ._'- . ._.;I ?"il'- =d _rlk

*w.f oA
{i‘:"‘J "‘-“ '. .'i'r_ﬂ !':,.!'.','”::' Rt
i f *"-‘:’r Ry (10"

| FR . L .1--- 112-” "r Ly
.. 'Iﬁ'j' Ijl‘ "'1 'Jl "!" |"*?u Hi ""TL{JFP

LR

._
" gl

'_-_.-,'-q'.d,:-"‘l""_"-.- o, L — =
-. g ' St
(]

5 -..-—'lr-r ik 1"--#' “3F I A lzr r'.
; e T :—I;-u ]_Iéi _lr i r,p'.r'l{-':_ _'.-q.,_ -}'Eq-..--'r‘.ﬁ ?-f‘l'.r!-_; L
- EE 1 I'I L] & ' e "!r.
F%},; A e e i i B
. _ fritﬂ"l' =, J.-;,.-. J’ 'r:"t £ ] --I‘r'lﬂr I ‘ ]
n'Fir"Tr*" | T r h






Tl il e 'L.[_.L
eyt TR YSE PO  a E '
0 AN o

ot e B

TR ¥ P B LA Y

fol = iy
| , = ¥ !_.'- ] 4
|-I'::-'l"|' .:'r'-l-ﬁ!.::'-‘ Ill'll.- -A"l- II.I-. J: r.ﬂ,‘flf.']_I'I iy

I‘":’"..‘ll‘l‘l ;I_

:'??:E'-‘:‘Ef;-"'? e A

..rj\?_,- : ,:F‘I:'a.'rﬂ;-‘.'j- v, b
Iy ;r‘l' WAy ks N, T

. .'I :.‘-J:‘J;'H‘:‘l‘l‘j‘lllir-l:: |".| .-T_.;.lli-.:.;#.l: 1':.":":.‘ -.-"-.'-l A S

ke
J "'.'-"' '1‘.1":":%* ] -.,"Ii
A ’ir-'.‘{"'.“i*'-:{:' e 0 :
el By N P S o o ]
A P e N
I DA S N R T b
AR AR S S o L
BN BRI SRR
-:ﬁ I lh:hh '?l'-‘l{’? If:{':."’.‘t-‘tfi'.:"’ig': =" B )
SR,

v

Y

-
i

-:E"
;-ln.-l"

2

.
=

-
oI

=,
"

T e
i3 -
e R e

" F
L
T T T
[

SR T
1: ':ﬁ:‘é};:i‘_i‘n};ﬁh _1%"'.-‘ .-I:_'_
PIERENSENAEIS:

oy u

------

N

i r::"_- s
. !
e

' Iﬁ‘-‘*“%-'? g

g
L ]



